BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
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Sub (a-f)
sebstesoy Lo

e s b L - . - \ [Position Kivancedto
g ‘ ; N B MINI-BOS
\ Nar& ‘» , Category# E‘ , Jinflight

: | : w ' Entry

CONSENSUS SCORE

| & Rank I % .
_______________________________ may not be an average of

--------------- judge’s individual scores
Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 00 Brewery
Industry (0 Describe m

Judging O Years

Bottle Inspection (7 ok

Malt
Hops
Scoresheet Instructions \ ‘
Use the scales to indicate the intensity of the primary attribute. Fermentation [12
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the left. Appearance _ m“i
Provide summary of beer and key feedback for improvement. 23283 " 2 =8 _
Assign scores for each section and total. £ 8 £ 8 &3 o £ £ &8 ;
Review with other judge(s) and agree on consensus score. Color L we i 1 1 (] Head)LL__x_L__L [ & S"
Enter consensus score at top of sheet. Clarity Briliant, Hozy  Opoque & Other Retention Quick  Lusting & Other 2 \
[N S ‘——x——' - 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor : 13| Malt
3 - i
Man X O Wheat. Subtle grainy notes Hops
Wops gt o 1[0 OKforstyle i
Bitlemess (.1 ;. X MW Woy tea high for style B Bitterness
Fermentation 5 X (m] Banana. Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metalfic
Alcoholic / Hot Musty m
Astringent Oxidized Thin M Rl Hane L ] W
Brettanomyces Plastic Body ‘ O Creaminess O
Diacetyl Solvent / Fusel Hone [ N H . 5 |
DMS Sour / Adidic Carbonation O%_k__l jm] Aﬂﬂl‘lgel'lq qd‘ 1 .| 5

Estery Smoky Warmth O_DS__i___l ] Other

Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example XKoo | I | Notto Style
Flawless 1€ 1 | ) ) ) Significant Flaws
Wonderful %A; f i 1 | Lifeless q
Feedback Provide comments on style, récipe, process, and drinking pleasure. Include helpful suggestions to the brewer. \ W
% World-class example of style. ’ \Cv
g Exemplifies style :all, 1‘?«"95 minor fine-tuning. A ; 1
'i‘ Generally within style parameters, minor faws. epf J
= Misszs the mark on style and/or minor flaws. = L
§ 0f Favors/aromas o major style deficiencies.
wy

Major ofi flavors and aromas dominate

Judge Total %‘0 5
BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program

rev BSTR-180124 Additionaf resources can be found at these sites:  hrips://www.bjcp.org  http./Awww.homebrewersassociation.org
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+ Email
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.
-4

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

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

Flavor i 13
MR o x: J O Wheat. Subtle grainy notes —
Hops  pg L 1 O Offorstyle
Bitterness .1 1 X K Woy too high for style .
Fermentation O-‘—X-L—“ 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
Diacety) Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
" Outstanding Workd-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
Yery Good Generally within style parameters, minor Haws.
Good Misses the mark on style and/or minos flaws.
Fair Oft iavors/aromas or major style deficiencies.
Problematic Major off fiavors and aromas dominate

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

| Special Ingredients

Bottle Inspection

hroma

Mait
Hops
Fermentation

Other

Color
Clarity
Other

Fiavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Moutfeel 4

Body
Carbonation
Warmth

overall 4

Feedback

Additional resources can be found at these sites:

CONSENSUS SCORE

may not be an average of
judge’s individual sceres
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Classic Example  { .K, 1 i I I | NottoStyle
Flawless (K| 1 1 { | Significant Flaws <
Wonderful | 1 1 1 } Lifeless ) |
Provide comments on style, Tecipe, process, and dnnklng pleasure. Include helpful suggestions to the brewer, (10

Ups4 good w*ﬂqm
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hitps://www.bjcp.org  http:/Awww.homebrewersassociation.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location (M p{u)(. {< €

-~

5 )6z

, Judge ) . § ;
Name ﬁ%ﬁﬁ: o 'J M&{gff\j 1‘
‘BJCPID ; !
CaRank VP N_R5P :
: Email .
Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry [0 Describe
Judging El/ 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, pheno|5, etc,
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle 1o the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Havor E
Mt o )(:‘ ‘ fu] Wheat. Subtle grainy notes )
Hops o0 L 0O 0K for style
Bitteness 1 1 X X Woyteghighforstyle
oL X [m] Banana. Low Clove. Hint of bubblegum

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

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

Exceflent Exemplifies style well, requires minor fine-tuning.

Very Good
Good

Fair
Problematic

»
3
E
]
=
5
bl
“n

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

BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program

rev BSTR-180124

Sub (a-f)
Subcategory

Y
: Category# fi_.

pell cut

Bottle Inspection

iroma

Malt
Hops
Fermentation

Other

Color

Clarity
Other

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel J

Body
Carbonation
Warmth

Overall 4

Feedback

Additional resources can be found at these sites:
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7 )
Flawless | ?«1 i | i | Significant Flaws —~
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
: PR '2"3’ T '; ______________ i |Position Mvanced fo | ]
" Category# E@EEE? in flight —
: ; ' Sub (a-) E - Lo
Percddi<y . |

Non-BJCP Qualifications
Cicerone [ Rank

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

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

—
Flavor . ' 13
Mt oL X O Wheat. Subtle grainy notes
Hops g i 0 OKforstyle =~
Bitterness O_;__;__X_; X Woytoa highforstyle
fermentation 51 X1 0O Mﬂ&jmw m

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 Splcy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding ‘World-class example of style.
Excellent Exemplifies style wedl, requires minor fine-tuning.

Very Good
Good

Fair
Problematic

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

Scoring Guide

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

1 (Spell o

: Subcategory

3

hroma

CONSENSUS SCORE

may not be an average of

judge'’s individual scares

Kone L M H

:alt o x g ’

ops OJ____I_F _M ' c a

Fermentation . . 4D M (9\ N
Other ( I/*E(L&"\ - NO M

\C

SRR ER Egist
Color }é_J._A_A_A a Headﬂ L0
Clarity ‘7'_1_1_1”1 o Moy ot ] i Retention ek C} oer
Other Texture
Flavor
None L M h

Maht Od_*_J__JD

Hops &_\__J.__l ]
Bitemess  he 4 | CJ‘»
Fermentation . |
Balance Ho'ppy Mnug
. Dry Sweet
Finish/Aftertaste 1 ¥
e IVNGQA
m Inapproprieté w
Thin Fuil Nene L

Body

Carbonation O_L__.I__#D
Warmth x_ L0

overall 4

Feedback

Classic Example )G

Creamlnessﬁ IR R |
Astringency ﬁ

Other

1 ; NottoStyle

1 ;  Significant Flaws

1 1 i

! j Lifeless

Flawless
Wonderfd L,
Provide gommentaon glyle, recip

rocess, and drinking pleasu'

. Include heug-evstions fo the brewer.
(I |
!

A}

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

Structured Version

M TRIKICE e S 10 % <

Location
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WA Ir: ! ' Category# L) E 4 C linfight
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. 1 Sub (a-f) { : -
BICPID  Afaah D ’, : 7
| &Rank %7 ) SL ‘ é“?ﬁﬂfegory )
, : P X CONSENSUS SCORE
: Email ; I._ Spec.a‘ 'ngrEdlents [9) . - . may not be an average of
"""""""""""""""""""""""""""""""""""""""""""""" ,}' g, - judge's individual scores
Non-BICP Qualifications Bottle Inspection [ ox
Cicerone O Rank
Pro Brewer O Brewery m )
Industry [0 Describe :mm
Judging Years - Nore L d - P s
V 7 Malt >< m] J‘ m}-u :{ [ S
Hops ~in/ 1 1 0 _
i Pons 1 fer } i)'
Scoresheet Instructions " . Fermentation 3y % 2
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute. Other (LG\‘\.\L QQ?A \"O “j\""\,\\‘Q__
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 B "
If character is absent, mark the circle to the left. pp R . W :"‘w
Provide summary of beer and key feedback for improvement. P 5§y Ev_ 78 s 5
Assign scores for each section and total. = { E S 5= . 2325 5.
Review with other judge(s) and agree on consensus score. Color L [ o Heay : a i s
Enter consensus score at top of sheet. Clarity Brillant  Hazy  Opaque o of Retention Quick Losting I o 1_’24
A 2
Other Texture

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

good, but 100 bitter for style.

Tan |
Flavor 13 |
w . H
Mt o X, | Wheat. Suble grainy notes
Hops &1 1 1 O OKforstyle
Bitterness O_J_x_x_x X Woytoo highforstyle
Fermentation - X ; ) .Bonana Low Clove. Hint of bubblegum

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

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

Problematic

Fair

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

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

D

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthieel 4

Body
Carbonation
Warmth

0verall 4

Feedback

Additional recources can be found at these sites:

T i ) el OK

o S g e — ,
o x o Good ovei, (of Ve %
L M stale.
Dry Sweet ~ L " ‘(‘ \‘
X = ) LASon hy
N . N
Aoy 2kl .
loppmpiate hwvhh
Thin N Full None L
}St D Creaminess P__) 0 ‘
Nore L N H g
o3 0 Astringency . x_ 1 O [5
O— ¥ 0 Other
Classic Example | ’\( | ! ! j Notto Style
Flawless L__ W | 1 1 § Significant Flaws )
Wonderful L | i 1 J Lifeless :{.:
Provide commengs on style, recipe, wcess and ﬂnnlung pleasure. Include helpful suggestions to tha brewer. \HO

’M gm) ) ‘:}M{a/
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

tocation Date
— TS mSSTeomoToememenTiT I = [Position Advanced to
f ‘B » N b MINFBOS
! : Category# g ' B . [inflight
! . o i Entry
' °ZO CONSENSUS SCORE

1
; Subca
! ! . (Sp«llout) -e
‘ s ‘ ’l Ingr&dle s M ! may not be an sverage of

----------------------------- judge’s individual sceres

Non-BJCP Qualifications Bottle Inspection [ ox
Cicerone O Rank

Pro Brewer (0 Brewery m
Industry [0 Describe

Judging O Years

Malt
Hops
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, pheno|s, ete.
if character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance _ g
Provide summary of beer and key feedback for improvement. 3 A 2 75 _ g
Assign scores for each section and total :3esk82 = 22 s
Review with other judge(s) and agree on consensus score. Color K_L_l_x__{_.l a o Head L 0 —
t top of sheet. 3 (ant  Hazy  Opogue g er ic Losting .. er
Enter consensus score at top of shee Clarity z y  Opoq - Retention % x H 3 5
Other Texture
Example: How to fill in a Scoresheet
This exampile is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor Malt Ml A I_W
N " 11 H
Mal (51 X, ; O Wheat. Subtle grainy notes “°Ps n
Hops ;D Okforshle o
Bitemess 1 1 X M Woyteahighforstyle Bitterness b
Fermentaton (5 X, O Bonana Low Clove Hint of bubblegum 3 entation ™ ' 8
20
Balance O, e
Dr Sweet
Finish/Aftertaste | e im| N
Flaws for style (mark L-M-+ for all that apply) Other
Acetaldehyde T Metallic
Acoholic / Hot Musty m o
Astringent Oxidized Thin " Full Nane L Mﬂ-
Brettanomyces Plastic Body % o Creaminess )E o
Diacetyl Solvent / Fusel None L N H 4"
DMs Sour / Adidic Carbonation oJ—;XJ—/ 0 Mtingencyn1 1 O s

Estery Smoky Warmth OJ___)(___; O Other

Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | i L 1 1 ;  NottoStyle
Flawless L ) Significant Flaws
Wonderfl | ( I ¢ Lifeless

Workl-class example of style.

Feedback de comments on style. recipe, prockss, and drinkfhg e. Includ%”ul estions t the brewer. ' ﬁ_d
bt‘\ é
Exemplifies style wel, requites minor fine-tuning. ,
Generally within style parameters, minor Haws. %
M LA 2..»~

Misses the mark on style and/or minor flaws.

Off fiavors/aromas or major style deficiencies. . L_\,,.w
Major ofi flavors and aromas dominate hY \/ V

Scoring Guide

’ ) Judge Total

R -
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program = }ﬁ’;{ %M ¢
rev BSTR-180124 Additional re (= folind at httds; &cp‘g htp:/fwww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Special Ingredients

CONSENSUS SCORE

Location Date
;" Judge : :' o " Position Advanced to
' Name ‘2; “\U K&\C\"\TL&"\ : Categof;y# L g |gqg‘6 ! inﬂight MINLBOS '+
. - + Sub (a- L q
‘BJCPID .
. & Rank PEUD‘ UL\ | gget“:caﬂtegory am@[ AN S-EW" : PLACE
' ou . of

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer {1 Brewery
Industry [ Describe
Judging O Years

Scoresheet Instructions

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

Use the space provided to describe the primary attribute.

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

For "Fermentation”, consider esters, 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.

i
0
'
|
'
'

iroma

may not be an average of
judge’s individual sccres

None L M H :°
Malt O_L_x__/ 0 BP(N!B * Cw “‘«.A
Hops 1 1} 1 O Jr\’u?\\ﬂl zt\""“\". cay
Fermentation 1 13 e{:"’\ly ?glUS ” “_2
Other
- -
§ - E i L] : 2 o £ i
$38588% £§§8s58
[ _I_L__.I_+ a Head 11 W : |
Cl;:’:: Briltiont  Hazy pogue D, Retention Quick Lasting < Other 3 5
Other AN \U:)B Texture at W\\}Af

Flavor J

]
Havor . 13 |
Mat oi X, O Wheat. Subtle griny notes
Hops  jgy1 ! ;0 OKforstyle
Bitterness X Way too high for style
Fermentation X ; O Banana.Low Clove. Hint of bubblegum

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

Good
Fair
Problematic

Scoring Guide

Misses the mark on style and/or minor flaws.
Off Havors/aromas o major style deficiencies.
Major ofi fiavors and aromas dominate

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

Light-Struck Sulfur
Medicinal Vegetal

'E-iu{-nulni World-class example of style.

Excellent Exemplifies style we, requires minor fine-tuning.
Yery Good Generally within style parameters, minor flaws.

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

None L M
Malt O I'\( J D ‘\l)k’ga 7 dwi( ‘{ﬂv’)"nr()“}
Hops o 12 1 O _M_'_MM
Bitterness (. L x 1O (ool
Fermentation [ \9 &
20)
Balance T W MY Vel bdnq_,,x
Finish/Aftertaste D'ul - ,3( S‘m} 0
Other
Mouthfee — —
Thin N Full None | ] H
Body V4 O Creaminess ~1 ¢ = ]
None L M H N q’
Carbonation 1 O Astringency iy 1 1 O |5
Warmth ~. x| EI Other
m Classic Example L [ | NottaStyle
Fawless L aZ 1 | 1 }  Significant Flaws
Wonderful | ’\‘/ I ] ] | Lifeless O\
Feedhack  Provide comments on slyle, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁ

Additional resources can be found at these sites:

T\ Nlovurd | hax o wondsgfil
_bolertt behoern bops and malt drarrdas

hitps://www.bjcp.org
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Judge Total 50
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location %M Date 2% fo€ f22

------------------------------ » | / 2 2 . Pasition Advanced to
. . I A : 2 o MINLBOS
Jrrnmy Uon £ Pt e |  Category# __£< § 3 3 26 in flight

. 4 ! . Sub {(a- ! Entry
:BJCPID ;  Sublach ‘ . :
. &Rank ; ‘ Subcategory Amsricon Tren 5 f
. | Bpellou
; . ' 1 . " : o CONSENSUS SCORE
+ Email ~, ‘shaclor . Covw A e . Special Ingredients :
| - . may not be an average of

judge's individual scores

Non-BJCP Qualifications !
Cicerone O Rank Bottle Inspection O ox

Pro Brewer B{ Brewery ﬂ&c_(ﬂ_(ﬁ___ m

Industry O Describe troppropiate
Judging OO Years None L M [
Malt ~ o 01

Hops L & 40
Scoresheet Instructions Fermentation O lo
Use the scales to indicate the intensity of the primary attribute. o #- [12]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ N L
If character is absent, mark the circle to the left. Appearance _ napp v s, hw.
Provide summary of beer and key feedback for improvement. £ < 2 2E I 2 > 8 g ®
Assign scores for each section and total. 22 RS a= . 23588
Review with other judge(s) and agree on consensus score. Color L1 14l 10 Head i@ 1 ¢ | O
Enter consensus score at top of sheet. Clarity Brillint  Hozy  Opoque D thet Retention Quick Lasting o Other 3
PO 3]
Other Teture _c(rnA
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 N
one
Flaver 13 | Malt (. 4 - 0
» - | *
a5 X, ; O Wheat. Subtie grainy notes Hops o @ 0O
Hops  p0.1 1 i O OKforstyle _
Bemess L X K Weytoohighforstyle Bitterness ~1 1 4 O
f o X, ; 1 _Banana. Low Clove. Hint of bubblegum Fermentation O /? |
C 120
H Malt L
Balance L P e
. D Sweet
Finish/Atertaste | L _eu O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic i
Alcoholic / Hot Musty m " " [So—
N . el
Astringent Dxidized Thin N Fal Nane L ] H
Brettanomyces Plastic Body 0 Creaminess O
" I W S— oAt
Diacetyl Solvent / Fusel Carbonatl None L N H Astr (( -
DMS Sour / Acidic nation oL 1 O ngency oL L e 1 U .
Estery Smoky Wammth ~1 @1 1 O Other
Grassy Spicy
Light-Struck Sullur m
Medicinal Vegetal Classic Example | w I 1 ;  NottoStyle
Flawless | ‘A 1 1 i i Significant Haws 8 5
Wonderful | ! | J ) Lifeless 1[__
Feedback  Provide comments on style. recipe. process, and drinking pleasure. Include helpful suggestions ta the brewer. 10
k&‘?_ga % 9@(/ B8 o, rﬂﬂ»@ '5 o JA’;@
¥ L%
World-class example of style. ¢l
Exemplifies style well, requires minor fine-tuning. "”if“{ (ﬁ%‘ -
Generally within style parameters, minor flaws. &~
Misses the mark on style and/or minor flaws.
Off Ravors/aromas or major style deficiencies.
Major off flavors and aromas dominate
Gis
Judge Total 50

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

Structured Version

Date 2 S /05/2 2

Location y ? (/ é

:BJCP ID
. & Rank

:‘ Email

Non-BJCP Qualifications
Cicerone [ Rank

Pro Brewer 8. Brewery Paclecka
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!
¥ - ".
Mt oL X ;O Wheat. Subtle grainy notes
Hops gt 2 1 O OKfor style
Bitterness (- X X Woy foo high for style
Fermentation (-, X O  Bonana. Low Clove Hit of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Kot 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.

ide

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

it Bavors/aromas or major style deficiendies.
Major off flavors and aromas dominate

3
J
=
3
O

S

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

» Position Advanced to
MIN-BOS
Category# 24 .E‘ §3-7 832 in flight
b 1
(Subfaf __C Lo |
A Y .
: éu?ccjtegory BLW (G S mé ! /(
e ! Co CONSENSUS SCORE
1 Special Ingredients :
e may not be an average of
judge’s individual sccres
Bottle Inspection O ok
[ Aroma J —,
None | L] H "
Malt a0
Hops 1 &« 1 O
Fermentation . o O , © al
Other
Appearance ppicpase
x 5 & = 2 = 3
s385i¢ £fisk
Color Elrl_.ﬁ_l_ol_l a —g Head ; - ) —— 3
illiont  H ting 5
Claity (4 ™ O Retention | s 5
Other Texture Ao nhS
Malt
flops
Bitterness
Fermentation / 9
20
Balance
Finish/Aftertaste
Other
m Inoppropriate Iopirapiicte
Thin N Full None L M H
Body , O Creaminess ~i 1+ o 1 O (f
None L
Carbonation OEL — -— 1 a Astringency -, i s O [s
Warmth N | Other A&%M‘
m Classic Example o Notto Style
Flawless | ! Ll | ] | Significant Flaws
Wonderful Lifeless 6 a
Feedback Provide comments on style, recipe, process, and dnnklng pleasure. Include helpful suggesﬂous to the brewer. fio

Qéqlf 4q/ £ < M&M ef
1“ ‘l/e/t/ é 7(»!@,4’ Aﬁd.,qtf
_g_é?l Gorrre _en e T’cnf‘ 3 ol ey

Ot,\}-va.p [~ 4 mhap gg& A&% .
[eﬂ(ﬁa %Qg

Additional resources can be found a1 these sites:

4

Judge Total 3

https:/fwww.bjcp.org

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

Structured Version

Location Date

L e 4 Position Advanced to

E Jl\tl‘:ra: QWPN «—Q\‘«h\'b@“\ %Category# i_[‘(’__ 2—S—7 QqL 1 inflight MINEBOS

Entry #

Dsublah GO L

BJCP ID : ‘ i crdt
B Pevpnx, Subcategory __Eoic@ e G |
: ¢ Gpell out) CONSENSUS SCORE

Email Q“ [ 3) L&‘ﬁu"’ (,ej Wl(’ : Special Ingredients ‘ may not be an average of

B T judge's individual scores

Non-BJCP Qualfications Botte nspection g
Cicerone O Rank

Pro Brewer [J Brewery m
Industry [0 Describe

Judging O Years None L L] LI
Malt X— O m“\l\\) -Suett Orve | brecdy .
Hops L J E] l ‘
Scoresheet Instructions 1
Use the scales to indicate the intensity of the primary attribute. Fermentation D [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. A rance B )
If character is absent, mark the circle to the left. ppea b*:!m
Provide summary of beer and key feedback for improvement. z = E‘ £ z28 £ =
Assign scores for each section and total. = & s 228 2 i
Review with other judge(s) and agree on consensus score. Color L1 | Head 11 ¢ |
Enter consensus score at top of sheet. Clarity Britliant  Hazy 3 Other Retention Quick Losting D Other 3 —
L1 — 3
Other Texture ‘\Hé'\l M&
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 N
one
Flavor 13 Mah 1 (- o~ S et
M . J )
Mt X, ;0 Wheat Subtie grainy notes Hops : . g
Hops L 1 i O OKforstyle
Bitterness (31 ; X X Woytoo high for style Bitterness O_]—l_) O igd\ b\q AM S
Fermeatation ¢y X ] _Banana. Low Clove. Hint of bubblegum Fermentation | | D ‘ }
Ho Ry fty - I'ZB
Balance M _)Z_l D
Dy S t
Finish/Aftetaste '©____ (" O
Flaws for style {mark L-M-H for all that apply) Other ‘_@Lq\ (2 A
Acetaldehyde Metallic
Alcoholic/ Hot Musty m " .
Astringent Oxidi.zed Thin N [ None L L] :
Brettanomyces Plastic Body X o Creamlness / o
Diacetyl Solvent / Fusel Wone N H L" Is
DMS Sour / Acidic Carbonation ~1 | y 0 Astringency ~/ 1 O {

Estery Smoky Warmth OL__@__I O Other
Grassy Spcy )
Light-Struck Sulfur m
ici ClassicExample | of | ! I | J Notto Style

Medicinal Vegetal 9]
Flawless 1 ] ! i ! j i
Wonderfl | ;41 ! 1 i J :_'?:::“”""‘ S'S
Feedback Provide comments on style. recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. [ 10
£ vead L) excopl ol wp

“":‘l:::': :l:f::::::yr:‘;ﬁx;s minor fine-tuning. p%r/ b\l] \{ Q\’L C\Wd"e (\C’\A\ /

ot B e e Swah Song_cheas bac, fedetc!

WL ';c [ Pl doo podn alchel iom

] T _erhepy drede grert o

BJCP Seorssheet Copyright @ 2018 Beer Judge Certification Program
rev 8STR-180124 Additional resources can be found at these sites.  https.//www.bjcp.org  htip://www.homebrewersassociation.org

Judge Total 50
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geer Judge
A\ 4
—

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location m&é

Date 25/3(/22

i Judge .
© Name Jrmmy l/tAn é_efue(zé
14

‘BJCPID .
. & Rank !
' Email _l(m»-,v M/x[e Com.84
Non-BJCP Qualifications

Cicerone (J Rank

Pro Brewer @ Brewery [Toilohe
Industry (O Describe
Judging O Years

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

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

—
Havor , ) 13 {
Mt X, ;O Wheat. Subtle grainy notes
Hops g1 ! ;O OKforstyle
Bittemess ()L L X i M) Woy too high for style
Fermentation (. X ; [ _Benana Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

'8 milu; Worki-class example of style.

=1 Excellent Exemplifies style well, requires minor fine-tuning.
R very6ood Generally within style parameters, minor Raws.
) ? 6ood Misses the mark on style and/or minos flaws.
1 Fair 0H Ravors/aromas or major style deficiencies.
8 Problematic Major off flavors and aromas dominate

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

! Category# _12 :E:' 134 196
' Sbah & 09 !
Spox ki »a oz :

. Special ingredients

» Subcategory

| Gpell ou)

Position

Advanced to
MINIBOS

in flight

Entry

0

CONSENSUS SCORE

may not be an average of
judge's individual scores

Bottle Inspection 3 ox
Jroma -
None L M U
Malt . g 1 00 Aof?’ ’uuj?( RS
Hops ol ;0 n.o,[ﬂ—m?é F/op
Fermentation 1 w1 0 23T
Other
Appearance pprige
x 5 g = : 2 = 3 =
:3852¢% £E2s8
Cotor L_—Ia-t 1 | 1101 o Head P -
Brilliont  Ha 0 . Qui Lasti e
Clarity Y Retentlon L ,m"g
Other Texture _ cten-42
None L ] R ,
Mt o 4 0 gratng | devacly o’
Hops L & O
Bitterness . 1y, | O
Fermentation . N
Hi Mal
Balance L 3 lln
D §
Finish/Aftertaste | 1 VLE‘ O
Other
Mouthfeel J — S
Thin N Full Nape L M H
Body . O Creaminess ~ . o 1+ 1 I
None L M H .
Carbonaton 1 e O Astringency 1, O
Warmth ~1 o 4 O3 Other
m Classic Example | 4 I I | 3 Notto Style
Flawless | r'y L 1 ] ) Significant Flaws
Wonderful L g4 L1 | Lifeless

Feedback

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

Yseresr puce bome . /e »’U“’"ﬁ[u&

o\-?gﬂ /)(7/((&6 L

Judge Total

42

50)

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
Location Date Z—S/ 04, /67
j4 Judge

| : £ N Position Advanced to
; Name Raas Leroiries i | Categok —%—_ E| V26 VHo | linfign  [[eeos
‘ ' Sub (a) _ ! Entyy ‘0

:BJCP ID : !
' & Rank QP\U‘( Pevoing ' . ége?ca)tegory ‘&Mﬂ}_&\_l._\’ ;
. out of

: Email Q"\F\U\Lé\ A“Tb&“@c\mﬁ’t (OM | Special Ingredients ' CONSENSUS SCORE
S R may not be an average of
judge's individual scores
Non-BJCP Qualifications
. Bottle Inspection Eﬁx P e(
Cicerone [ Rank
Pro Brewer (0 Brewery
Industry O Describe m oppitpgts
Judging O Years None L M [ \
Malt 1y g ey, low !;rta&u\
™ B [ ) J
Hops 1 (£ | ) 3 oy '“'\ b)

Scoresheet Instructions 10°S
Use the scales to indicate the intensity of the primary attribute. Fermentation ./ 1 40 \ 6, 9«\,\ 1 '“f )JM 2l
Use the space provided to describe the primary attribute. Other ) cg*a[, CW"\

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

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

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

If character is absent, mark the circle to the laft. Appearance _ W‘:ﬂm gt

Provide summary of beer and key feedback for improvement. E .5 & iz 2 =8 _ %

Assign scores for each section and total. £ 3 E S8 &8 =22 8 &

Review with other judge(s) and agree on consensus score. Color X1 | 1 a Head X 1 + i 1 O _5
Enter consensus score at top of sheet. Clarity Bﬂtlinnl Hazy  Opaque D Other Retention Quick Lasting ﬁ Other 2 .

Other Texture odtde ‘\'\‘!H'

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. Yore L N
one I .
Flavor 13 Mat . X, O _Araey
¥ . R d -
Mt oL X, ;O Wheat. Subtle grainy notes Hops . o ) GAAL)M Bus f rot X
Hops g1 s 10O OKforstyle ) 5 ) .
Gtemess o1 . X M Weytoshighforstyie Bitterness  ~ AR Good M\MJ’( L\ ‘!\'\
Femestaton 1 Xi (] _Banana.Low Clove. Hint of bubblegum Fermentation . _)( | | 0 'QU, oo M A ,FJ-/ r‘—\ ‘ g
Hoppy My - CJ\{A' 2o}
Balance | 1 O
Finish/Aftertaste " o _Dny
Flaws for style (mark L-M-H for all that apply) Other 3
Acetaldehyde Metallic
Alconalic / Hot m )
Astringent Oxidized L Tin N Rl el M "
Brettanomyces Plastic Body V4 (=] Creaminess 8] L{’
Diacetyl Solvent / Fusel Carbonatio Kone L ] H Asti ls
oM Sour / Addic naton '3/ D ey o O -
Estery Smoky Warmth  ~/ g Other ____
Grassy Spley
Light-Struck Sulfur M
Medicinal Vegetal Classic Example | | 1 i ] }  Notto Style
Flawtess L_aC | i i ! | Significant Flaws
Wondertl | p{ | 1 1 1 J Lifeless q
Feedback Provide comments on style, recipe, process, and drinking pleasure. Inciude helpfu! suggestions to the brewer. ﬁa

P exteled m'v\nb. ()L ‘L“_)‘L\(A

[ Outstanding World-class example of style.

§ Excellent Exemplifies style well, requires minor fine-luning. \’J D{»

Lo8  VeryGood Generally within style parameters, minor Haws.
Em Good Misses the mark on style and/or minor flaws. \Du Col leA fc fona Ha"(‘ m—;—So—
S Fair Off Havors/aromas or major style deficiencies.

Wl Problematic Major off flavors and aromas dominate b 2 " e e f \&) % 170 1ney

Yy

Judge Total 9

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date

‘ Position Advanced to
| Caregond in flight MitiBOS

Name

!

CONSENSUS SCORE

\ \ Sub { L
:BJCP ID ! b
. &Rank , Subglt !

, Gpell olit) ) of

Special Ingredients X

may not be an average of
judge’s individual scores

Non-BJCP Qualifications )
ottle Inspection X
Cicerone O Rank B sp Lo
Pro Brewer (J Brewery m
Industry [0 Describe
Judging O Years None L
. Malt . .
Hops L X . 0O -
Scoresheet Instructions / J
Use the scales to indicate the intensity of the primary attribute. Fermentation g - 12
Use the space provided to describe the primary attribute. Other .
Add secondary attribute(s) intensity/description as appropriate.

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

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

Provide summary of beer and key feedback for improvement. Z - = g
Assign scores for each section and total. 8 £ 8 ) ;
Review with other judge(s) and agree on consensus score. Color 11| ’( [ i Head ; a1 —
Enter consensus score at top of sheet. . Brlliont Hozg  Opaque - e Quick lasting - - ther
" e etiop Clarity u a Retention \_x_l a I3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m

good, but too bitter for style.

Favor g E Malt

Wheat. Subtle grainy notes

Mt 1 Xy 0O Hops
Heps Bl 1 10 OK for style y
Biterness (31 1 X M Wey too high for style Bitterness
Fermentation (5 X O _Banana Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark |-M-Hor all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Dl\dl‘led Thin N L Nose L " H
Brettanomyces Plastic Body b 0 Creaminess s a
Diacetyl Solvent / Fusel None L H .
DMS Sour / Adidic carboration ‘5. W 00 Astringency 3. o [s

Estery Smoky Wamth ~1 | ;s,_x O Other

Grassy Spicy
Light-Struck Sulfur m )
Medicinal Vegetal Classic Example A 1 | ; NottoStyle

Flawless | A I i i i Significant Flaws

Wonderful 1/ 1 t 1 I 1 Lifeless “
[10]

Feedback vald[ comments on style, secipe, process, and drinking pleasure. Include helpful suggestions to the brewer.
Workd-ciass example of style. ) Ty

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

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

Judge Total l
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

, Judge A . LA !
Name A‘JGQ U"‘é{?/ !} :
BICPID  pigad 2 Lo ;
| &Rank IJ‘MU N |
. Email '
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.
Flavor 13.;

Wheat. Subtle grainy notes

M o X, iu|

Hops .8 ! ;O OKforstyle
Bitteness (L L X ;M Woy toa high for style
o~ X [0 _Borana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Piastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding Workd-class example of style.
ExceBent Exemplifies style well, requires minor fine-tuning.
Very 6ood Generally within style parameters, minor flaws.
Good Misses the mark on styl and/or minor flaws.
Fair 0ff Havors/aromas or major style deficiencies.
Problematic Majot off fiavors and aromas dominate

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

Ho S Malt
PN

Structured Version P Y - .
Location 4 “”Vam S ;‘”‘-‘«f Date
‘/ A — = i Advanced to
! 216 . ™ . |Position ¢ I
: Category# _& &~ E Tﬂﬁ Zag ! inflight MINI-BOS
+ Sub (a- B = b |y Y
: {a-f ] . L . ' ‘ A{\ 3;
PI N VR B LE\ T g .
1 Epello3 Y ‘ of
1 Special Ingredients el - ‘ CONSENSUS SCORE
VRt may not be an average of
judge’s individual scores
Bottle Inspection [ ok
boel W W N P
Malt ) 1 g 7#’""’3 I RN A LA
Mops o 1 O P ‘l"f\t\j |\l 7
Fermentation . | ;O DA q -
Other
Appearance cppripri
-_5 = & E&' £z " g2 2 &
28 8 &a3E . F 2,8 8
Color L1 1 ?\ \0;0 g o Head - a —— .
Brilliont  H i ef Quitk . Lasti . er .
Clarity i_;l_l’ o Al a Retention | s < 3]
Other Texture :
None | {’ ] kY fa
Malt . N ] 00") \f"a e 0
: 3 . D e i
Hops . ot ﬁ‘&\‘r ooy 7 Bl
Bitterness . xj era_oro "1‘1?
Fermentation 1 -~ { ! r‘
20

Balance ‘
Finishitertaste ™ Gm‘ 1 s AT
iql [ -
Other il pdlgaed
(Mouthfeel — ——
Thin M Fult None L M H
Body X m] Creaminess a] &
None | M., H . f o] "
Carbonation ~ 1 X | O Astringency R a |5
Wamth 0« X O Other
m Classic Example | PL 1 ! L i Notto Style
Flawless | )\L 1 | | j  Significant Flaws s
Wonderful | ?LL 1 | x j Lifeless [o}
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 'ﬁ
H iel SN N
: wieht  Aece  pgett
V):a\a}mod Ve A
- 4 o —t
< ond_ Ao Hew g -

&

Additional resources can be found at these sites:

https://www.bjcp.org

Lz,

Judge Total 50

http://www.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
N A S ; _____________ ) Position Advanced to I 1
| ) MINI-BOS

E l Category# EQ _ ,E‘ Zg’( 162’, . [inflight
: i ' Sub (a “ L |
BJCP ID B . : S !

' 2N TN
: & Rank ”DP) \f ! | Subcaﬂtegory ‘ E!a 60\ A--J'\ o z‘b}f‘i 22
l ; | el | CONSENSUS SCORE
¢ Email : ! Speual Ingredients — e o eraae O
el o TTTrSTTmooTomT T mmn e m T judge's individual scores
Non-BJCP Qualifications "

ttle Inspectio
Cicerone O Rank Bottle Inspection (1 ok
Pro Brewer [ Brewery
Industry O Describe m Iodgproprate [ S
Judging 7 Years -y None L M o vk Lo
7 Mat o O Ccm‘ Yaiid
« b <
Hops (. 0 VYRS -

Scoresheet Instructions X -
Use the scales to indicate the intensity of the primary attribute. Fermentation d © 2]
Use the space provided to describe the primary attribute. Other

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

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

Provide summary of beer and key feedback for improvement. R o g z8_  E
Assign scores for each section and total. = 8 & & £ 2253
Review with other judge(s) and agree on consensus score. Color L2 (I 0 Head,&_L_i__‘__L o____ “p
Enter consensus score at top of sheet. Clarity BY““g Hazy  Opogue O Other Retention Quick l“s“g & Other r B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m

good, but too bitter for style.
None L H

Fiavor 1?‘ Malt 04__7)5.__1 E] 6\'(0(\0 CiQ\?OUQ

{7 '}L il aﬁ"\ai U’

w1 X, ; ] Wheat. Subtlegrainy notes Hops o Vi ; U
Hops ¥ O OKforstyle N i
Bitterness X K Woytoohighforstyle Bitterness o /\4 1 . eﬁ "‘ffS &i i fo 18] *\ \{Q 1] ’-" b\ Y
Fermentation X ; O _Benana. Low Clove. Hint of bubblegum Fermentation ] ! D’—J
20
Balance 0
Finish/Aftertaste O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Mus m ) ‘
Astringent OxidtiZed k
Thin L] Fult None L N H
Brettanomyces Plastic Body

a Creaminess M [m]
Diacetyl Solvent / Fusel . tomel " H .
DNS Sour / Acidic Carbonation ()-‘———l—zl a Astringency Q.( ! 2 0
w -

R

Estery Smoky Warmth o_\_nlj Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | | L L L ;  Notto Style
Flawless I 1 i ) ) Significant Flaws I
Wonderfl L1 I ) ) ) Lifeless 5
Feedback Provide comments on siyle, recipe, pmceS§ and dnnldng pleasure Include helpful suggestions to the brewer. 10
_ J ?;} 2 "3 g < (\(‘k
World-class example of style. \ 1: I R N, - )
, AR AL pelende J‘

Exemplifies style well, requires minor fine-tuning.
Generalty within style parameters, minor Haws. 217 i PR
Misses the mark on style andior minor flaws. ﬁ\? Ay é' LD NG l
Off flavors/aromas or major style deficiencies.
Major off flavors and aromas dominate

Scoring Guide

Judge Total é/ 50
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

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




BEER SCORESHEET

Structured Version

AHA/BJCP Sanctioned Competition Program

Location Date
_______________ P~ Y-S N Position Advantedlﬂr I
\ ‘ = w— MINLBOS
‘  Category# z 5 7 \inflight
Srott Nee by Z 12 73@;

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

Sﬁ(a'ﬁ -
Hrigio

ediel

Bottle Inspection q/

rroma

Judging OJ Years
Malt
Hops
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left. Appear nce
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score. Color
Enter consensus score at top of sheet. Clarity
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor 1 Malt
. N B
W o1 X, ;1 Whear. subtle grainy notes Hops
Hops 1 I 10O OKforstyle §
Bremess o 1 X K Wayteohightorstyle Bitterness
Fermentation X o Banang. Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alconolic / Hot Musty m
Astringent Oxidized
Brettanomyces Plastic Body
Diacetyl Solvent / Fusel
DMS Sour / Acidic Carbonation
Estery Smoky Warmth
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal
Feedhack
Workd-class example of style.

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

0ff Ravors/asomas or major style deficiencies.

. Z 2 CONSENSUS SCORE

! may not be an average of
judge's individual sceres

ory
Beige

H Malty
oppy » : alty O
D Sweet N hy
ry : el In
Thin M Rull Nae | N H
x 0 Creaminess x 1 1 0
None M H O Astri X LS
0 ;( ingency L 1 |
H__l a Other
Classic Example | 1 / L ) i i Notto Style
Flawless L A I L 1 ) Significant Flaws
Wondertd | 1 | Lifeless J_J
10

Pvgde mmrms on style, recipe,

cess. and drinking pleasure. Include helpful suggestions i the brjwer.

Scoring Guide

Major off fiavors and aromas dominate

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

Additional resources can be found at these sites:

Judge Total

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
s ----c- T ----g----- . . R N — i Advanced to
, Judg ' : - .Posmon MINBOS
' Name ; j Category# ‘-E in flight
: ﬁ + Sub (a-f) L ety

-:BJCP D
i & Ranl

Non-BJCP Qualifications

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

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

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

Havor . ) E
Nait OJ;X | i D Wheat. Subtle grainy notes
Hops 30 r O OKforstyle
Bittermess X X Waoytoo high forstyle
Fermentation (-, X O  _Bonana Low Clove. Hint of bubbiegum

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

Fair
Problematic

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spiy

Light-Struck Sulfur

Medicinal Vegetal

i3 'llllsludlng World-class example of style.

‘3 Excellemt Exemplifies style wefl, requires minor fine-tuning.
Lol VeryGood Generally within style parameters, minor Raws.
z Good Misses the mark on style and/or minor flaws.
o]

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

« . Subcategory

Bottle Inspection

froma J

Malt
Hops
Fermentation

Other

Color L
Clarity
Other

Flavor J

None L N
Malt . 0
Hops 1 S I
Bitterness 0
Fermentation . | J 7:1
Balance "°u (]
. Dry Sweet
Finish/Aftertaste ]
Other ™ |
Mouthicel .
Thin N Full

Body
Carbonation

Warmth O_L__A_?(_‘

(Overall

Classic Example | ¢ I I 1 | NottoStyle

Flawless L | ! 1 ] | Significant Flaws

Wonderfll L __ i ! 1 1 S Lifeless .
Feedback  Proyide comments on style. recipe, process, and drinking pleasure. Include helpful suggestigis o the brewer. ¥ ﬁ g

]
= .
VG Z", o A
! e 4
m W a ’ e(j \ Judge Total

Additional resources can be found at these sites:

\(Spe“ out) ) !
A ML hreicnts ;

White

CONSENSUS SCORE

may not be an average of
judge's individual scores

[m] Hea

Texture

Oth
“ Retention 0~ Sy

Other

Other

Creaminess ﬁ 0
Astﬁngency>é 0

;{5

https:/fwww.bjcp.org

hrtp:/Asmm.homebrewersassociation.org




4

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

[N
Structured Version . Dl A N
location A DO YT pae = 2’ 9122
’ . i . ST ; '''' ; ————————————— - X Position Advanced to
- - ‘ : X o MINLBOS
igew) Leed | s 3 HELT03B] (o
‘BJCPID | : « Sub (a-f) L /\i © ey
. &Rank N ?“3& ? : : (%ut")ca)tegory c\") G{S O X 30
\ ' \ (pell out . of
\ Email ‘ ! Special Ingredients ! CONSENSUS SCORE
________________________________ N e may not be an average of
dge’s individual S
Non-BJCP Qualifications Bottle lspecton 3 Juege s memeersers
Cicerone 0J Rank ottle inspection o
Pro Brewer [J Brewery
Industry (0 Pescribe m Inappropdots /
Judging Years -7 None L ] [ SN
Mat o1 X O ();:ra/l Q rug L\A‘} Gy A
Hops o ’:{ ! 1 0 .
Scoresheet Instructions — “H
Use the scales to indicate the intensity of the primary attribute. Fermentation (. . ;K s O 2|
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — )
If character is absent, mark the circle to the left. Appearance boppeoprate boppeopecte
Provide summary of beer and key feedback for improvement. E - B g‘ £z 2 =% H
Assign scores for each section and total. £ &8 & 5 22 = £ 8 E 3
Review with other judge(s) and agree on consensus score. Color L —Xu 1+ 10 Head 'zf‘g RS
Enter consensus score at top of sheet. Clarity Briliont  Harg  Opoque i:l Other Retention Quick Lns!ng Other - 2“ -
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.

—

D

Flavor 13| Malt
W o X, ;O Wheat. Subtle grainy notes — Hops
Hops g1 1 i O OKforstyle
Btemess L1 X K Way too high for style Bitterness
Fermentation X, ;O Banang. Low Clove. Hint of bubblegum Fermentation }1/7,_
20
H Mot
Balance L. !
Dry ~ Sweet
Finish/Aflertaste X n)
Y
Flaws for style {mark L-M-H for all that apply} Other
Acetaldehyde Metallic
Alcoholic / Hot Mus m " N
Astringent 0 'd"y d k
1ingen xidlze W M Rl e L b
Brettanomyces Plastic Body O Creaminess (.~ O g
Diacetyl Solvent / Fusel carbonation " L o Ast 7 7 (s
oS Sour / Addic natn o1 —— =4 O ngeny g—1—— O
Estery Smoky Warmth o~ X 1+ 1 0O Other
Grassy Spicy )
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | . a I I }  NottoStyle
Flawless | I’K I L ] ) Significant Flaws )
Wonderful | VA I ] § Lifeless 3
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions o the brewer. [ro
-
el 1 dlule -
2 Outstanding World-class example of style. J
= Excellent Exemplifies style well, requires minor fine-tuning.
o8  VeryGood Generally within style parameters, minor Haws.
2 Good Misses the mark on style and/or minor flaws.
5 Fair Off Havors/aromas or major style deficiendies.
VR Problematic Major off flavors and aromas dominate

Judge Total

BJCP Scoreshaat Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124 https://www.bjcp.org  http:/fwww homebrewersassociation.org

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

Structured Version

-
S iy g
pate 7 0

Location
R Tttt gsTTTTTESSTT o Position Advanced to
Judge : . L”u > ' MINLBOS
' o N 2 C # fnd 1~ P t P
Name A’ND =iy L AQSY’“N ategory £ 7 g gq‘ 3({ : in flight
: ‘ ; Sub (a-f) _ﬂ'ﬂ__ L |
BJCPID Wiy ) 87’/ g ‘ ‘ {f)
. & Rank b ; | ésel‘?category . .
! ' - | Inaredient e CONSENSUS SCORE
. : I
Email . pec.a ngredien »5 _________________ may not be an average of
---------------------------------------- judge’s individual sccres
Non-BJCP Qualifications .
0 nspection
Cicerone O Rank Botle nsp Do
Pro Brewer (0 Brewery m
Industry (1 Describe apprepriete
Judging @¥  Years ' Nore L L B
{ Mt o X O
# A ~
Hops OJ__A__7¥¢J 0 520 LSS 7. '\TO "J\"Z\}Q- ]
Scoresheet Instructions - e 4
Use the scales to indicate the intensity of the primary attribute. Fermentation ,5,% : . M 2 SWK E
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as apprapriate.
For *Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ N .
If character is absent, mark the circle to the left. Appearance _ W W
Provide summary of beer and key feedback for improvement. E o528y £ =28 _
Assign scores for each section and total. = £ S &3 f_fLE & & &
Review with other judge(s) and agree on consensus score. Color O Head 1i =1 3 -
Enter consensus score at top of sheet. Clarity Er'ﬁum Haozy kOpmzue o Retention Quick ng 0 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 | ] o A‘
Flavor 13 Malt ~. y g et l\"u "‘?’! %9
N - i i n
Mt o X, = a Wheat. Subtle grainy notes HOPS ; o 6{ \* /\f - ‘.,,\ B \[
Hops o1 1 5 O OKforstyle )
Bittermess 1 1 X X Way too high for style Bitterness o L 7\ ) g0
15
ot—X | O Bonana. Low Clove Hint of bubblegum Fermentation O\( k O % ]
K X Mol 20
Balance " |\ ™ O
D § t
Finish/Aftertaste | 2™ g sweete £ "\ S reald
Flaws for style (mark .-M-H for all that apply) Other Aag ‘A ¢f =yl
Acetaldehyde Metallic
Alcoholic/ Hot Musty m ,
- v Teoppropriate Inopprepiicte
Astringent 0)ud|}ed Thin W, Rl Nane L M H
Brettanomyces Plastic Body i ) Creaminess (> n) , )
Diacetyl Solvent / Fusel Hone L i 7 i
Bs Sour/ Addic Carbonation o_]______l___L_[ a Astringency L I 15
Estery Smoky Warmth o 10 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | v 1 ] ] ; NottoStyle
Flawless | ) 5(: ] ! Significant Flaws e
Wondertl | X L1 Lifefess D
Feedback Provide comments on style, recipe, process, ang drinking pleasuve Indude helpiul suggestions to the brewer. HO
e \JQ‘I U‘\ (J ﬂ/’)fl. 9 “ \ LQ
Workd-class example of style. o \ L
Exceflent Exemplifies style well, requires minor fine-tuning. ‘_l Kq [N ﬂ"-“’ ARG ’L;
Very Good Generally within style parameters. minor flaws. ~
Good Misses the mark on style and/or minos flaws.
Fair Off Havors/aromas or major style deficiencies.
Problematic Major off flavors and aromas dominate
el
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://wwaw.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
udge 3; ------------------------ f, N L - é ——————— [ en 1. [Position Navarcedlo
C?Oﬁ "Jbi " Category# ;E‘ 7 mﬁ gt -

Name

wr ol e Py

'
‘
¢
'
[
'
t
i

Emai '
------ NPyt
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.

Havor 13 ]
¥ .
Mat oL X, a Wheat. Subtle grainy notes
Hops 1 I O  OKforstyle
Bittemess 1 X M Woy too high for style _
Fermentation 0;._11__1 O _Banana Low Clove. Hint of bubblegum

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

o)

' Sub (a-) g

|
Subcategor
L Rupsareseny

Bottle Inspection

iroma J

Mait N___i__t

X Special Ingredients

PLACE

Em’yg

of

CONSENSUS SCORE

O ok

may not be an average of
judge’s individual scores

None | L} H

u]

v ci\x

e

Hops O_I___A___Xl a
Fermentation L 8. | DW N% \ \ 3
COther ?
Appearance — u—
fsiffs FE NN
Color \aﬁulmil :mul D;auune - “Hd\otkkl i ’lns ‘r:g D Other 3
Clarity m| Retention k__l\lj 53
Other Texture
Flavor J
Malt
Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

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

Very Good
Good

Fair
Problematic

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

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

Mouthfeel

Carbonation
Warmth

Overall

Feedback

al

Thin L] Fult

a
i

OF——‘D

Body

None L M H

Creaminess %___..__1! a
Astringency x O

Other

Classic Example | ] 1 | I Notto Style
Flawless A L i i Significant Flaws
Wonderful | L 1 ] ) Lifeless % |
Provide comments on style refip} 10 the brewer. ﬁo

Codd "‘Ogﬂ |
'\ "\W %l “w

Judge Total 4

fHwaan homebrewersassociation.org

org &O\ \/‘
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BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version
Location Date
Judge ! » [ Position Advanced to
NameSLD( ‘ Ne('/\.bv 1 | Category# E @ in flight MINEBOS
' ‘ + Sub (a-f) - (I
:BJCP ID % / | . :
! &Ragk QO’ o >14.: W ' Subcategory 1SN :
. e 1 (Spellou . of
% il \ l 1 (@#B¥cial Ingredients : CONSENSUS SCORE
________________ D may not be an average of
Non-BJCP Qualifications judge's individual scores
Cicerone O Rank Bottle Inspection O o

Pro Brewer [0 Brewery
Industry [0 Describe
Judging O

Years

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

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

Flavor 1_3\
Mt 1 X:‘ 'K O Wheat. Subtle grainy notes —
Hops  xo O O forstyle
Bitterness (| . 4 X Way toa high for style
o X, ; O Banano. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Dxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Splcy

Light-Struck Sulfur

Medicinal Vegetal

[T Ouistanding World-class example of style.

% Excellent Exemptifies style well, requires minor fine-tuning.
Lol VeryGood Generally within style parameters, minor laws.
:En Good Misses the mark on style and/or minor flaws.
S Fair Off Havors/aromas or major stybe deficiencies.
8 Problematic Major offl flavors and aromas dnm}f{le )

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

hroma

Flavor J

Overall 4

Hops

Fermentation

Other

Eo5lg E g2 285 _

2 8 k8 &= £,2 & 8

Color Lt 1 113 Head\(n P

i jont  Hazy  Opaque ...  Other ¥ Qlick Los!
Clarity ! ] Retention
Other Texture

Carbonation
Warmth

Classic E e L NG 1 1 i Notto Style
Fawless L % 1 1 1 ) Significant Flaws
Wonderfll L X 1 | | ! i Lifeless q |
Feedback nents on style. fecipg, process, and drinking pleasure. Include heipful suggpstions to the brewer. $ ﬁ 0

l

-t o Sroot™ el |
ors oK : w\ﬁh:ce‘% Aty
Bitterness . x I |Ij (AJJ M Qp\ / .
Fermentation . . | E] ‘H?% /%6
Balance Hopey lﬂlmu u] < =
FinishiAftertaste | ™0
Other
ouico S e
Body " ) " Creaminess . ) |

—

Additional resources can be found at these sites:

hitps://www.bjcp.org

Judge Total 3

hrtp:/Asman. homebrewereassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
P SR e . ST T —— Position Adyanced lDJ |
' Judge q : , 2 { = A o MINIBOS
* Name _{ UDQEU/ A@ﬁ\:‘b’ ; , Category# s 71“66 ZY in flight
1 | ) 1 " Sub (a-f) - L J
'BJCP ID , f ’
. &Rank {\Jﬂf‘) ST ' . gubcategory . : " -

' ’ : < { ot : CONSENSUS SCORE
" Email ' Specnal Ingredients 2 F( 5, :) U . . -
------------------------------------------------------ judge's individual scores

logBJCP OualIDﬂ tatlon; K Bottle Inspection 3 ok
icerone an
Pro Brewer (0 Brewery m
Industry [0 Describe hw?ﬁﬁ .
Judging 7 Years -~ Hone L M LI . e
{ Mat o X 1 O Ly
Hops Q)Li_:__J 0 GL&:[LDQ—« Mol

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.

<K

Favor 131
Malt x” O  Wheat. Subtle grainy notes —
Hops g1 1 O Oxforstyle
Bittemess ; X X  Woytoohighforstyle
Fermentation ; O  _Banana Low Clove. Hint of bubblegum

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

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

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

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

Fair
Problematic

)
2
El
0
2]
<]
S
s

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

Fermentation o 1y 1 O Ginmse 1a5€ 3
Other
E oz igg” g 28 _ 5.
B EsS &3 . £ £ 288 8 ¢
Color J)LL—LL—I i "H%.J_A_‘_L o___
t [i Gg  Other ick Lasting” - Other
YN A L e
Other Texture
Noe L M H J. / P
Malt . 10 ug)@ D R
Hops O’\'i" N | ot g “}‘i"‘:’u .
Bitterness . X IS GOcJ\ (_}rq Qlﬂt*;\’\ ,
Fermentation X O (3/
Hoppy .Mu(lu = W
Balance i a
Finish/Aftertaste K el
Other
m Buppropdiate W’
Thin M Full Nore L M

Body DAl 0O

Carbonation "5 U X\ o

Creaminess 94 i 4 0
Astringency QZS I |

Warmth Ot i Other
M Classic Example || l/ 1 J ) ) Notto Style
Flawless | L \’._LL 1 ] j  Significant Flaws =
Wonderhd L |y 1 1 | Lifeless
Feedback Provide comments on style, recipe. process, and drinking pleasure. include helpful suggestions to the brewer. 10

Goed

b slule

7
D6 SON St S -

st Ates da
J A

Additional resources can be found at these sites:

4L

http://www.homebrewersassociation.org

Judge Total

https://www.bjcp.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
__________________________ 5 Advanced b |
‘ Potion | i)
! infiight
1 Entry

i Subcatmz‘ \
Spell oun
%gredients VA

CONSENSUS SCORE

s flemle Peron
(S,

rnay not be an average of
judge's individual sceres

Non-BJCP Qualifications Botile Inspection i
Cicerone O Rank

Pro Brewer (J Brewery
industry [J Describe m opriote
Judging OJ Years Nose L " e
Malt ~ 1 X O

Hops oo 1 X o
Scoresheet Instructions Fermentation o (S ACA s(Orex. | |

Use the scales to indicate the intensity of the primary attribute. 12
Use the space provided to describe the primary attribute. Other -l
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation®, consider esters, phenols, etc. r\O o M@c ( 9 )
If character is inappropriate for style, mark the box to the right. _ -
If character is absent, mark the circle to the left. Appearance N bepprapin
Provide summary of beer and key feedback for improvement. g E 2 g 3 2 28 _
Assign scores for each section and total. £ 8 £ 8 5= . £ £ 3 B .
Review with other judge(s) and agree on consensus score. Color L X 0 o Head J__%.‘__A__L a —a 5
Enter conse score at t f sheet. . Brilliant i? Opoque - ef sixé Losting sase ther
n onsensus score ai Op ot shee c]amy 1§ {] . i D Reten“on D i_s_‘
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor , » 13| Malt
oo X ;O Wheat. Subtle grainynotes Hops
Hops 38 1 1 ;0 OXforstyle
Bittemess o1 1 X Woy too high forstyle Bitterness
oL Xy ; O Banana. Low Clove. Hint of bubblegum Fermentation
Balance
. On t
Finish/Aftertaste | X" o 4
Flaws for style (mark L-M-H for all that apply) Othes I'e %
Acetaldehyde Metatlic -
Aicahofic ot Masty Mouthfeel
Astringent Oxidized

Brettanomyces Plastic Body «f ] Creaminess - &HL 0

Diacetyf Solvent / Fusel N ' H 4‘
DMS Sour / Acidic Carbonation (%—“—""‘ g Astringency X‘——A—-—J = L
Estery Smoky Warmth Q+I | Other

Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! I ) i Notto Style

~

Flawless ;17( l L 1 ) Significant Flaws
Wonderful f L1 Lifeless
Feedback  Pro K comments on styke, recipe; rotess.'and drinking pk Includehelp suggesﬁ!s to the brewer, W

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

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

Scoring Guide

Judge Total | 5

BJCP Sconesheet Copynght @ 2018 Beer Judge Certification Program
STR i
rev BSTR-180124 Addhtional resources can be found at these sites: https://www.bjcp.org hrrp://M.homebrewer:association.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location /V\ afD OC L{:’

Date

{BJCPID
& Rank

'
i
'
¢
'

Non-BJCP Qualifications

Pro Brewer [3 Brewery

Cicerone O Rank

Industry (0 Describe
Judging Q/ Years T

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

H
avor :
. . 13
Matt X O  Wheat. Subte grainy nates
Hops i L ;O OKforstyle
Bitterness (1 1 X . B  Waytoo highforstyle
Fermentation X, (=] Banana. Low Clove. Hint of bubblegum

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

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

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

World-class example of style.

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

OH fiavors/aromas or major style deficiencies.
Major off flavors znd ammas dominate

Scoring Guide

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

- Position Advanced to
Pyt o MINI-BOS
Category# ‘22 ;E“ }ng 7*1 j in flight
 Sub (a-) ‘L_ o %
S bcategory "\’ évﬂ(%{f\- LA tg ; 5
o Gpelloud i‘ Ai S coe CONSENSUS SCORE
‘ speCIaI IngredwntS t ! may not be an average of
............................. judge’s individual scores
Bottle Inspection Elax/
None L [ LS
Malt o Ko S}Vono& Lale mm fagan
Hops QJ_A_\.L_/ 0 _§y ‘\ﬁ“} —
Fermentation O [} D&m L\ i'@'}’ ﬂ }‘ ?‘;}U::/t ? m
Other MC‘J :
x 5 & 2 > g
3583 s 825
Color Head J?L_A__._J.
" other
Clarity Brillant  Hazy ioﬁue d Retention Lasting Jj 4 3 =
Other Texture
None | M B
Malt . g wﬂ\\ vai g w’lqa( ma Ng\)
Hops L J r_‘] W{Y\’\ hialn 0‘()"’?’20‘
Bitemess oo 1 10 _Sweek Asln,
Fermentation ~. 1 | (J CO\-&\ A4 o\ }6 o
— . 20
Balance " s More. V¢ ter @( A
Finlshi/Aftertaste " "]
Other
Thin M F; None | M
Body 2§ O Creaminess Q)(Z__l__x O ,_—5
one { N |
Carbonation “OJ_)S‘_“A‘__E a Astringency . { ; O s
Warmth O.L._A__%D Other )
m Classic Example  |_ ,x" i 1 ! | NottoStyle
Flawless L 1 ,)r‘ 1 | | | Significant Flaws
Wonderfl L A 1 | i Lifeless gﬁ_
Feedback Provide comments on style, recipe, process, and drinking pleasure. (nclude helpful suggestions 1o the brewer. {1 0
Well good Lo <)
I i IR
JeLe Chlde P anic.
\U\ N }G«v%,\ PMndE
“oifresieys -
Judge Total 50

Additional resources can be found at thete sites:

https://www.bjcp.org

hip:/fwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Non-BICP Qualifications

Cicerone OO Rank
Pro Brewer O Brewery
Industry 0] Describe
Judging O

Years

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

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

Flavor . ) 13 T\
Malt X ;0 Wheat. Subtlegrainy notes
Hops %L L 10 OKforstyle
Bitterness X_ X Woytoohigh forstyle
f o X j 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
Diacety} Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy . Spicy —[
Light-Struck Sutfur ]
Medicinal Vegetal
World-class exampie of style.

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

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

Scoring Guide

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

Location Date
T A, - —.  [Position Mcedto L
Ei in fight
[~

! Sub (a-f)

| Subcategor
' Bersaregory

b Cmpecial Ingredients

roma J

Hops

Malt

Fermentation
Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Bafance
Finish/Aftertaste
Other

Body
Carbonation
Warmth

Overall

Feedback

-P\; Jo\_) 7]

Additional resources can be found at these sites:

, Category# 25__
B

26

None L M -~ »!
g ) §) ]”

A 0 (1TSS —

o 1 See D —
N ST A%, Of OO e S
.'-— W % . NS -l

2 .51 i 2 =8 § 5

Tz EE& .§§ £ 8558
SN O Head ! 0

it N D Othey zkk Lﬁni T Other

CONSENSUS SCORE

Y

rmay not be an average of
judge's individual scares

Thin N

> O
Nore L N (D

Fuil

None L M

Sepprepeicts
H

Creaminess O¥ 0

QJ___.Lq O
Classic Example | % ¥ 1 I | Notta Style
Flawless L | 1 I ) Significant Flaws
Wonderful i Lifeless

Provide comments on style. gecipe, process,

Lngnuking pleasure. Include helpiul rgesn‘ons ewer.

%

https://www.bjcp.org

Judge Total

oo ¥
5]

http./www homebrewersassociation.org




'

peer Judge
‘v '

BEER SCORESHEET
AHA/BJCF Sanctioned Competition Program
Structured Version

Mbpocks . vrlbled

Judge A) ‘j
! Name ANDREN Mﬁﬁf i
‘BJCP ID !
. & Rank Q"A BDC'P :
E\ Email :
Non-BJCP Qualifications

Cicerone O Rank
Pro Brewer (O Brewery

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

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

Havor . 13 1\
M . ]
MaRt ok X 1 a Wheat. Subtle grainy notes
Hops 61 { _i 0O OKforstyle
Bitterness (.4 1 X K Woy too high for style
Fermentation X OO0 _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 Spity
Light-Struck Sulfur
Medicinal Vegetal
Workd-class example of style.

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

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

Scoring Guide

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

CONSENSUS SCORE

may not be an average of
judge's individual scores

Location

;o R T [Postion | [t
) Category# — E Ll 60 554‘ i linflight -
+ Sub (a-f) g = fatry
\ gy ?ca}tegory S HD N} X Z b ‘
| out) : of
] Specnal Ingredients X
Bottle Inspection [ ok

Mall ! D s‘i‘{c‘:‘_), 2 i :%‘AT{ 57 ? LA 3.’? ESY

4
Hops ot X 1 O

Fermentation OJ_I_;@ O

Other

Color
Clarity

Havor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation
Warmth

Overall J

Feedback

Additional resources can be found at these sites:

E 28§z 2 > % _ E
E3E52% s §8s5 8
I{Kl L¢3 Head _A___LD_Oh 3
Brliiant  H 0 Quick Lasti ther
ant a7y paque ﬂ ne'en"on asting rT
i3
Texture
L ; T Y,
o _Geod 414 #.00N
ol Xt j D‘ W m QG’}A ‘“i_;
o— X 1 d ‘?Px Cvi WAy
ol ) )" 2
Hnrpg Ix Malty
Dry Sweet
172: a
appropriate lwnrm
Thin L} Full None L ]
a Creaminess QJ__J_I ] ':f
one L .
'M (=] Astringency O}{ | O 5
o N O Other
*
ClassicExample | 1| X 1 1 _ Notto Style
7 X
Flawless 1 1 1,){ 1 1 ; Significant Flaws -
Wonderful | 1 X‘x L ) Lifeless e

Provide comments o, style, recipe, process and dmﬂang pleasure. Include helpiul suggestions 1o the brewer.

oo d o Slulr \m&’

Gavnes g5 b ¥ P short

within 360500 df% NS

Judge Total

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

Structured Version

Do clocks

Location Date
»Jl_légve ___________________________ b T S , | Positicn m\:n:;d i L 1
. ‘ ‘Categoy# __ 7% = E o linflight
' Name t/a 59'/[/.0 q,/ . : £ ({. inflig
| )mel/ ” & : b po £ %3359 .
:BJCP ID : >
« . <
| &Rank : (%ubga)tegory jjﬂm%jr;%ﬂk&_&@_ 3
‘ . /‘ i{g com . ace S"e | naredient s CONSENSUS SCORE
: \ Y
Email m‘%é\ Ldad il . ‘ pecna ngrecients ——mM ——————— ! may not be an average of
----------------------------------------------- judge's individual scores
Non-BJCP Qualifications :
Bottle Inspection (7 ok
Cicerone O Rank P
Pro Brewer @ Brewery M&__,
Industry O Describe m happroprinte
Judging O Years None L M H
Malt ) o _ a
Hops o w1 ) 3
Scoresheet Instructions . 4
Use the scales to indicate the intensity of the primary attribute. Fermentation o - -0 [Tf
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance _ bapgropiae appepcte
Provide summary of beer and key feedback for improvement. E- 32 ES§ 5 g 28 _ 5o
Assign scores for each section and total. 2 3 E3 83 = 2 8 8 §
Review with other judge(s) and agree on consensus score. Color a Head be | | | |
Enter consensus score at top of sheet. Clarity Briliont  Hazy  Opoque a Retention Quick Losting Gther ? =
Other Texture _e{ga-Ar
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
Havor 13| Malt ole—t 10
M o X , [ Wheat. Subtle grainy notes Hops o
ot—t—
Hops ot 1 5O OKforstyle
Bittemess L i X ¥  Waytoo high for style Bitterness [ M S— |
o X , 7 .Benana. Low Clove. Hint of bubblegum Fermentation D O ’ z
20
H Mol
Balance UPLDL‘__"J" 0
3 b Sweet
Finish/Aftertaste 'u|_‘ Lo
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aicoholic / Hot Musty m
Astringent Oxidized : teapnp o
Brettanomyces Plastic oo oo el M *

e Body l___:._l___l O Creaminess ~1 4 1 O 4
Diacetyl Solvent / Fusel None | . |
) Sour / Acidic Carbonation o———i—-.—i o Astringency ~ 1o 1 O Is
Estery Smoky Wamth ~ o 1 00 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example LW 1 i Not to Style

Flawless 4 Significant Flaws
Wonderful . S 11 Lifeless (P ]
Feedback Provide comments on style, recipe, process, and drinking pleasure. tnclude helpful suggestions to the brewer. [0
. b o Loov . 2ol finoe
World-class example of style.

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

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

D
B
5
9
o
=
Z
2
A

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

Adgditional resources can be found at these sites:

Jz’«r;m!a 7‘ i {f!’é; 6::"

a OVE b, F moe #xs?‘dm ei@

bigdor v pethih w GHALE

_@%@M/

hrps:/fwamnw.bjcp.org

Judge Total

%!

5

hitp:/fwmm homebrewersassociation.org




'm

BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
’ Structured Version
Location %fé]té e 2%/ 06 /22
TTTTTTTITT T * i — i Advanced to
, Judge ‘ ; > ;| Postion Mnm-aosL
| Neme gimmy Van Letfuelde Categoyt 12 B\ [f22 22 | |nfigh
: : ; Sub (a-f) < = Loy
:BJCP ID : . 2
| &Rank X l Subcategory Fvs’ B e ¢ o
' | et o CONSENSUS SCORE
i Email Jflbﬂtl/@ ’7‘0/ étf - Coms "‘t | Special Ingredients :
LY S e may not be an average of
Non-BJCP Qualifications judge’s individual scores
on !
Cicerone [l Rank Bottle Inspection  J ox
Pro Brewer @ Brewery __[ﬁn,:éxé.b__i
Industry (0 Describe m
Judging O Years Nore L b
Malt o1 1 ¢ o < coo BE 7(
rd
Hops (o Y.l 1 g Sl
Scoresheet Instructions . =
Use the scales to indicate the intensity of the primary attribute. Fementation 1 ¢ 1 d 2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance etz
Provide summary of beer and key feedback for improvement. 2 o 3 g 2 = §, g
Assign scores for each section and total. £ & &S £ 2 s 3 N
Review with other judge(s) and agree on consensus score. Color L——L -3 O Head _K_I_J ! D 2
Enter consensus score at top of sheet. ) Brilliont  Hazy  Opoque - Lnstmg zo Other t 5
Clarity ad Retention L__| 3]
Other Texture Lo nae
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.
avor | Ma
A . 13 it
heat. Subtie grai
Mot X =] Wi Subtie grainy notes HOPS -
Hops 1 L [0 OKforstyle ) " i
Gtemess i 1 X ¥ Woyteohighforstyle Bitterness o 1 e O]
oL X ; O Bonana. Low Clove. Hint of bubb!:gum Fermentation : N | D ' ;
Horpg Malty @
Balance Y 1 0
. Dr Sweet
Finish/Aftertaste | "o
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aicohoic/ ot Musty Mouthfeel
Astringent Ondl.wd Thin N o NoreL " Y
Brettanomyces Plastic Body (O Creaminess |
Diacetyl Solvent / Fuse} Wone L N [ i L” /
DMS Sour / Adidic Carbomation 1 1 O Astringency o1 1, | O s
Estery Smoky Warmth M O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | L o) ] I J  Notta Style
Flawless L i (¥ I i Significant Flaws
Wonderful | LM 7 Lifeless z
—
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helptul suggestions to the brewer. 19
_L@né_w . Lagg o« Atk
[N Outstanding World-class example of style. ' N
S Excelent Exemplifies style well, requires minar fine-tuning. Ef f’)on Aren, ot él fg é: ﬁ ’f
S8 VeryGood Generally within ste parameters, minor flaws.
2z 6ood Misses the mark on style andior minor flaws. e ""[""’ "‘fﬂc”("{
5 Fair Off flavors/aromas or major style deficiencies.
Il Problematic Major oft fiavors and aromas dominate

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

Additional resources can be found at these sites:

hrps://www.bjcp.org

¢4 %)
50

Judge Total

http://www.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location (V\OAW

) b
. Category# I

- 4,) Sub (a-f) C - , |
& Rank OM {r C_CJ/ ‘ | Subcategory AM l(o~ !b/ p(
i ' | Epell oo 4';)
: Special Ingredients \k‘} ;

'
|
t
'
'

e AL |

Advanced to
MINI-BOS

\ Position
in flight

132213 |

.35

CONSENSUS SCORE

may not be an average of
judge’s individual scores

Non-BJCP Qualifications .
ectio
Cicerone O Rank BottleInspection  CJ ox
Pro Brewer O Brewery
industry O Describe m arprojpiats
Judging O Years None L M [ ( .
Mait O.J___l%___l ] L ANy W
Hops oL 1 1 O v el ~

Scoresheet Instructions .

Use the scales to indicate the intensity of the primary attribute. Fermentation . l - O \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. - R

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

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

Assign scores for each section and total. £ 8 &k 8 &3 . F 2258 & .

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

Enter consensus score at top of sheet. Brillant  Hazg # Opaque . ef Quick testing ...  Other

nter c sus op of Clarity L?e_l_y_xil a Retention L_?C__lg a 3 r3]
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.

Fiavor 13 Malt
» - |
man ol X, i a Wheat. Subtle grainy notes Hops
Hops 8.1 X i O OKforstyle
Bitterness (31 1 X ;X Way toc high for style Bitterness
Fermestation (5 X O _Banana Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste " e W e
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized Thin N Rl bl M W
Brettanomyces Plastic Body o Creaminess M )
Diacetyl Solvent / Fusel Hone L M H . !
NS Sour/ Addic Carbonation ~. 1 O Astringency OA—po—— ] 5
Estery Smoky Wamth ~ X 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Exampfe | x 1 ] ] | Notto Styie
Flawless | (VI 1 ] | Significant Flaws
Wonded Lyt L0 Lides 8
Feedback Provide comments on style, recipe, process, andydrinking pleasure. Include helptul smmo“X the hrtver. ﬁ 0
- sl i H
_i‘i?ﬁ-) naeda .
World-class example of siyle. -~ !
Exemplifies style well, requires minor fine-tuning. ¢ 9

Generally within style parameters, minor Haws.
Misses the mark on style and/or minor flaws.
Off flavors/aromas or major style deficiencies. o

Scoring Guide

8.

http:/Avww.homebrewersassociation.org

Judge Total

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

e 25 /o J2e

:BJCPID
| &Rank
Email
Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

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

Example: How to fill in a Scoresheet

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

Favor 13
v B . —
Mt 1 X, ;00 Whear Subtle grainy notes
Hops L 1 ;O OKforstyle
Bitemess 11 X () Woytoohighforstyle
Fermentation - X O _Bonana. Low Clove. Hint of bubblegum

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

(. £
‘ Category# __ 2 5 2

411289 |

 Sub (a-f) c -
!éget")gftegory &4«» 4944 7(1‘0’\(*

: Specsal Ingredients

Position
in flight
oty

24

of

Advanced to
MINEBOS

CONSENSUS SCORE

may not be an average of
judge’s individual sccres

{o

1€

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

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

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

@
z
El
O
o
c
S
<
A

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

Bottle Inspection  [J ok
None L M H )
Mat ) g B R |
Hops ~ls I ) O
Fermentation ! - O o o4 7‘*"‘?
Other
- -
.35 8 PR
s3E85%¢ £§§258
Color Lewl L 1 | | Head @ + . - . OO0
Clarity Brilliont  Hozy  Opoque D Retention Quick Losting Other
Other Texture
None L M o
Malt - & O
Hops L @ | D
Bitterness 1 @ | ) g
Fermentation 1 4 1+ O
Balance Hou m)
!
Finish/Aftertaste ™o
Other
m happmpriate Toappropriste
Thin N Full None L M H
Body 2 m) Creaminess a m)
one L M H
Carbonation "O o— O Astringency P O
Wamth . @ 1 O Other
m Classic ) L 1 ) 1 1 ) Notto Style
Flawless | | | L | J  Significant Flaws
Wonderful | 1 L e J  Lifeless

Feedback

Provide comments on style. recipe, process, and drinking pleasure. Include heipiul suggestions fo the brewer.

AV.N}

z

[10

276301 A8 fé’:’ /ngé?f Ct{macx’? o Af .

é"thcu(o,r M?-ﬁ--v.-a\

75»%/24 Qﬂ/MﬂC'f éfféj (ﬁt*‘ff

ricec /gc&r Cex f/ W?[a),?f:

Cg z g’?ﬂan%a’((:ba

Additional resources can be found at these sites:

https://www.bjcp.org

Judge Total

29 ]
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

ool e

Location 25 /o& (22
Judge P / . . | Position Mvanced to [
! . . f . . MINLBOS
Name melgy Lo [e?‘(}t({/ﬁ ! ' Category# _ 29 .'5? {gc( ) Q’ : in flight
i ! \ - ! Entry
\BJCP ID ; sy B S 3£
, & Rank ' : gubcategory Befy_&_&ﬁ_dé_ FLACE
| . 1 (Spell ou s of
. Email Semrmy 9 mud/@‘A v CCrp o S | Special Ingredients ! CONSENSUS SCORE
e e e e e el e . B e e e e may not be an average of
«dge’s individual s
Non-BJCP Qualifications Bottle Inspection O T
Cicerone O Rank A pecti o
Pro Brewer . Brewery 4&@&,7
Industry O Describe m pproplbls
Judging O Years None L M '
Malt 1 . 10
Hops 1 4 1 O
Scoresheet Instructions i~
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 1 4 1 [ 2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - e
If character is absent, mark the circle to the left. Appearan(e _ W
Provide summary of beer and key feedback for improvement. =§ s & 8 £ ¥ 2 = &
Assign scores for each section and total. £ 8 E 8§ &2 £ 2 3
Review with other judge(s) and agree on consensus score. Color -t | @ 1 10 Head 1w | 2
Enter consensus score at top of sheet. Clarity Brilliant  Hazy ‘ Opaque a Other Retention Quick a Other -
4 i
Other Texture mw(‘fa /@
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 i
Favor 13 ] Malt P ;g
¥ B kS
Nt o X, ;O Wheat. Subtle grainy nates HOPS o o ) D
Mops g1 . | O OK for style . ) o
Biterness 51 1 X %) Woyteohighforstyle Bitterness o >l |
fermentation X O  _Baonana. Low Clove. Hint of bubblegum Fermentation o N | D 7 of
Hoppy Molty = %
Balance 1 4 1 0
D Sweet
Finish/Aftertaste | 0
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Mus m ] eoppregie
Astringent 0 'dt'y d
ringen Xlgize Thin N Ful None L "
Brettanomyces Plastic O Creaminess - 0 3
Diacetyl Solvent / Fusel Carbonation "™ L N H 0 Astri 0 s
WS Sour/ Acidic natlon - ob—at—J ngensy o-b—~A—J
Estery Smoky Warmth ~1 4 1 OO Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Exampl { I Loyl ] ;  NottoStyle
Flawless ¢ 1 1 I 1 i Significant Flaws
hd <
Wonderful | 1 |l ut J  Lifeless ';; ‘]
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 10
Cote (,f LAY pres /;'t ' f/‘f’r ~M
@ 'dmnding World-class example of style. - g . . Il . -,(,' > b é % q&’:
'§ Excellent Exemplifies style well, requires minor fine-tuning. 68 {f LAAT R ST theret  In /f C'é'wm‘ *1
Q Yery 6ood Generally within style parameters, minor Haws. ., o -4
2 Good Misses the mark on style and/or minor flaws. OL & ( ee@f(’éj-‘i + éa" L S - (( r‘ér
5 Fair Off Havors/aromas or major style deficiencies. ye { g { . M .
el Problematic Major off Aavors and aromas dominate 7 = 22

o 36s

Judge Total 50

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Date lﬁ/j(/ﬁ?

Location
R . ST T e ———— . | Position Mvanced ‘°[ |
! Judge ‘ | Cate 'Z Et ; 6 . . MINIBOS
X . : gory# E q‘-’- ) ; linflight
| Neme (Quan L (inbTien ‘ : E :
. | ' ; Sub {a-f) __L i : bty
1BJCPID : .
| &Rank Perp vy X | %ul?category @‘E\ﬁ\m Q‘*\& : '
' » v : ) ol CONSENSUS SCORE
: Email QAAN ¢e“"4 Mw(hﬁm’ I~. Spemal Ingredlents ! may not be an average of
------------------------------------------------------ judge's individual scores
Non-BJCP Qualifications Bottle Inspection (7 ox
Cicerone O Rank

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

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

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

1

Flavor ) 13 4
Mat o X ; O Wheat. Subtle grainy nates
Hops 1. 1 0 Okforstyle
Biterness (1 1 X M Way too high for style

Banana. Low Clove, Hint of bubblegum

Fermentation

o—X__ 0

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

LEREON Workd-class example of style.

ALY Exemplifios style well, requires minor fine-tuning.
VIV R Generally within style parameters, minor fiaws.
Misses the matk on style and/or minor flaws.
RESVAVR Off Rayors/aromas of major style deficendies.
[SEUICE Major off flavars and aromas dnmlnale

Scoring Guide

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

iroma

None L M
Hops o 1 | EJ
Fermentation . 3/ | ! low Lo LD“\"}&\, C\ —
Other
Appearance bepprorise
S s & g2 =8
:@ﬁﬁjﬁgﬂ £:2s58
[ Qg Head J__a@/.__A_L_L _
Color & Hory  Opogue o Other Quid Losting = Other ga
Clarity ! a Rotention Ly 3 {1 I3l
Other Texture onoldar Ay
None | ]
Mat . S"\"A‘L‘\noh\)ibﬂ biw.t
Hops ~1 3w |
Bitterness  ~1 % |
Fermentation OJ_._)(_L___z o sl '6
5 20
Balance Hopay Matt O ‘-Jd\ EQ\B@A
FinishiAftertaste " Vil
Other
Thin M Fall . None L
Body < [m) Creaminess 1 K . 1j
None | M H g's
Carbonation 0 Astringency ~x' | s
Wamth ~igf 1 o Other
m Classic Example | u( 1 1 L 1 Notto Style
Pawless L 1 x/ | i ) | Significant Flaws
Wonderf) | L )_/ I 1 1 4 lifeless }

Feedback
A nce Sessimabl

Provide comments on style, recipe, process, and drinking pheasure. inciude helpiul suggestions to the brewer,

MR\!M Qc\\ € -u\ﬂ

v e bLplengd. The

mbv“\Cu\

s o YeMe -H\niur‘\k

5&,‘& Usg Soene

N A d\CflsLll

&Qc\? ;JQ/ (Y]

Additional resources can be found at these sites:

https.//www.bjcp.org

spec. i) %\/ . Cred LI

Judge Total

3

500

http:/Awww homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location C\ (A & C Date 2&/ D‘ / (4

f Nome Quan VY ewhlen

v _Pevpigt,

Email _29AUKE16 TR G Lo |

NonBCP Qualfications
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 ]

[E X, ;0 Wheat. Subtle grainy notes
Hops 31 I i 0 OKforstyle _
Bitterness (). L X M Waytoo high for style
Fermentation O_L__XJ__, ] Banano. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent L] Oxidized
Brettanomyces Plastic
Diacetyi Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal
Cutstanding World-class example of style.
Excell Exemplifies style well, requires minor fine-tuning.

Very 6ood enerally within style parameters, minor Haws.
Good Misses the mark on style and/or mirtor flaws.
Fair Off Ravors/aromas or major style deficiencies.
Problematic Major off fiavors and aromas dominate

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

Bottle Inspection

hroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 4

Body
Carbonation
Warmth

Overall 2

Feedback

Additional resources can be found at these sites:

=
. Category# Z _E' qu,x?z ;
swb@h D + :

: g&t")category _CZ{LB_D_ﬂi‘%L: "

| Special Ingredients

.| Position :Aﬂ;’:f;f;d()‘g l
. |inflight

Entry l

CONSENSUS SCORE

may not be an average of
judge's individual sccres

B

s

Oox
None L M H
O_L__.Hq | Q\c\'\ Apao swul' NH b&o‘)
o ] 1 D low
b0 Jow, coldbe frovd[ 9*») 1D
L4 AY T
RN NN £78si
J Oth Head o T Other 3
il ef il g er
Brilfiont  Hazy  Opague O Retention Quick Lasting a
Texture ig\'Lgﬁ_ﬂf_A_
None L M
. boe.«olb + Poast
Y . losd tv'cu\
o & 1D _onoden\
O | J D 'Q\AJ
HKoppy Malty D
Dry Sweet o D‘l\ ,
J
Thin M Fult Nore L M H
o [} Creaminess ~ 1 g | | D
None L M H Z
obot— 0O Astringeney o O
p——
o2 110 Other
Classic Example Y Not to Style
Flawless | L@ | 1 1 j  Significant Flaws
Wonderful | Y 1 1 | Lifeless }
Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.
J o +

O dn ety Lotward peer Heel Ling

_g\u r§f\ The carbornotion '3 - H-!k

\ 't\ ~
-‘f o
Judge Total

JA‘& pﬁ"“(.«—
AR’QV Mu’)’ \\!\ ‘“‘\ Mo-ﬂm

oM

Xy

59

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
Structured Version
Location ”a(éﬁ e 2S5/c¥ 22

; 5 Py X Position Advanced to
( . : . ' o MINFBOS
Von BTuclil yimmy. ot 2 Elaggppy | |
i ! . Sub {a- ! Entry
'BJCPID v ; Subfa-f e F e
| &Rank : Subcategory : ' ,
. : | Gpell oot ‘ of
. Email _Jtmmy & /?lnﬂf"ée s Comiaca | Special Ingredients : CONSENSUS SCORE
___________ 4 e e e e e e e e e m e — .- e e e e e e e e e maynotbeanaverageof
N | judge’s individual scores
Non-BJCP Qualifications Bottle Inspection (1
Cicerone O Rank " P o
Pro Brewer B Brewery ﬁgc_(ogf&—
Industry O Describe m Tnappropriets
Judging O Years None L ] [
Malt 1 Y S
S N | Hops o1 o 1 1 O Jo
coresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation oAt o 12|
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation", consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle to the left. Appearance _ lapproppute: .
Provide summary of beer and key feedback for improvement. E -2 8§ 3 2 > & H
Assign scores for each section and total. 2 8 8 8 8= £ £ 2 8 &8
Review with other judge(s) and agree on consensus score. Color 1 1 1 14, 0 Head L o 1 O
Enter consensus score at top of sheet. Clarity Brilant  Hazy  Opoque A Other Reteation Quick Lasting o Other 3 -
Other Texture '2‘444 4
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None 1 M E
- i
Flavor 13| Malt ole | 1 O
» - ! <
Mat X, ) Wheat. Subtle grainy notes  ~ HDPS . | O
Hops 1 t ;0 OKforstyle . | :
Btemes ol 1 X K Weytaahightorstyle Bitterness . »— U
o X, ; {3 _Benana Low Clove. Hint of bubbiegum Fermentation ) 'L[
O——t
Horpg Molty [ﬁ
Balance 1 0
D Sweet
FinishiAftertaste | Py I "o
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcahalic /ot Wus (D —_— N
Astringent 0. Idlly d
ringen nidize Thin M Fult Nare L M H
Brettanomyces Plastic Body O Creaminess O 3
Diacetyl Solvent / Fusel Carbonatl None L M H 0 Asti O s
DS Sour/ Acidic nation o ey ota—t—
Estery Smoky Warmth ~1_o 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vagetal Classic Example | Lop | 1 ! j  Notto Style
Fawless | L ] i ) Significant Flaws
Wonderful | . » 1 1 J Lifeless ; —
Feedback Provide comments on style, recipe, process, and drinking pleasure. inciude helpful suggestions ta the brewer. i19)
e berr | Mg crvome .
[T Ouistanding Workd-class example of style. . ) ] ]
§ Excefent Exemplifies style wefl, requires minar fine-tuning. _dm_? Pl /T e i ’; ”x L2 &5 ¢ (ﬂ
el VeryGood Generally within style parameters, minor flaws. e £ :
CE“ 6ood Misses the mark on style and/or minor Aaws. /2921 a7ea s 7{‘(, ﬂl}ﬁu?‘ 4 Ma”g? )lﬁ N
é Fair Oﬂ.ﬂavovslawmasm meajor style deficiencies. _M 4 Sefleclin & “« . . f on (‘
[l Problematic Major nﬁﬂavn}s fnﬂ aromas dumlv!alg o / N )( N éf
fmégnar a 07 beakre »
? ¥
Judge Total 50

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
© Judge / ' = . |Position Advanced lvl
: m MINI-BOS
' Name J( mm V ‘/o. £o /(,w( £ Cate9°ry# 2§ E 3(71( 7 in flight
: Sub (a-f) .- S Entry ; ;
iBJCP ID
. &Rank gut")caﬂtegory ‘B%LQ_M ! 3 PLACE
' pell ou o
. Ernail 5,mmxi @ MO ﬁffe c(”m - 17 Specual Ingredients
e e e e e m e maf e e e e e e e e e e e e e e e e e e e e et e e et e may not be an average of
Non-BJCP Qualifications judge’s individual scores
Cicerone O Rank Bottle Inspection  [J ok
Pro Brewer @ Brewery ﬂ&@g&—
Industry O Describe m bappropisie
Judging 0 Years Nore L M ]
Malt ) L o1 O
Hops ~i o ¢ 1 4 A
Scoresheet Instructions ¢
Use the scales to indicate the intensity of the primary attribute. Fermentation O‘L—‘b—l O 12|
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _
If character is absent, mark the circle to the left. Appearance _ bepprpriste fosppoprate
Provide summary of beer and key feedback for improvement. 5 - E 2 § 3 2 = 3 g
Assign scores for each section and total. 2 8 58 ass = 23288 8 ¢
Review with other judge(s) and agree on consensus score. Color L @ 1 1 1O Head @ 1 | L0
Enter consensus score at top of sheet. Clarity Brilliont  Hazy i0qum? :] Other Retention Quick Lesting C] Other 2 =
Other Texture _2° 4 f("'/*‘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. ;
None L ] .
Flavor 13| Matk e 0O
"' - ! T
Wt ol X O Wheat. Subtle grainy notes Hops ‘D
Hops  ytyL 1 ;O OKfor style ; O ¢ B g
Bttemess 14 X ¥ Waytoohighforstyle Bitterness 1o 1+ O _ dave 4( LY )
oL X, ; [] _Banana. Low Clove. Hint of bubblegum Fermentation ol é! | D ‘ ( @
H Mally -
Balance o . Mo
Dry Sweet
Finish/Aftertaste L «— 0
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metalfic
Ncohalic/Hot Wus Mouthfeel § ‘ ——
Astringent 0 'dtly d
ringen nidhe Thin N Rl Nel M oo
Brettanomyces Plastic Body O Creaminess - ) 0 ‘f
Diacetyl Solvent / Fusel None L . !
WS Sour/ Addic Carbonation O.l_‘__.i_i 0 Astringency ~ta + 1 O 2
Estery Smoky Wamth i 1+ O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 P ] j  NottoStyle
Flawless | | L L 1 1 Significant Flaws
Wonderful | 1 L g i J Lifeless Z‘
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 110
”C‘G > (oué/ CLAR ce é )
@ ﬁtlmdlnq World-class example of style.
S Excement Exemplifies style wel, requires minor fine-tuning. M é Sne {;'0.3 @mc( ~’3§ <@ h/ 7//('{
ol VeryGood Generally within style parameters, minor Haws. v - § 4
? Good Misses the mark on style and/or minor flaws. 27 o fC L anl ? / 6 é
=3 Fair Of Ravors/aromas or major style deficiencies. - é o ’29‘ » e Te. %GA .
S Problematic Major off fiavors and aromas dominate ‘AﬁM - - a4 L4 2

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

Additional resources can be found at these sites:

https./fwww.bjcp.org
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5

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

Location Date
e - e Position Mvarced m[ |
i - )
' Judge Q v- j ' Cateqorv# ‘ZS rd ? A MINI-BOS
Neme KMARD  LLIGMTULY | Ctesey HIES 647 | |infign
f ! Tsub@a _Br LAY
1BJCP ID : :
' & Rank PéUD' vq ' SuPcategory ‘gﬁ\_%.mﬁé—': '
' ‘ ¢ Geellowt , Co CONSENSUS SCORE
' Email (7:1 A0 LEAGHTL e B LpnpiL (i \\ Special Ingredients z ooy ot be an average of
"""""""""""""""""""" ’ Tt T RTosoestsm T ET e judge’s individual scores
Non-BJCP Qualifications Bottle Inspection 194
Cicerone O3 Rank
Pro Brewer (0 Brewery m
Industry (J Describe 9
Judging 00 Years None L M L !
o
Malt ~o x| 1 0 )‘%k :} 3
Hops oL 10 Sl hop togl
Scoresheet Instructions . \ q
Use the scales to indicate the intensity of the primary attribute. Fermentation o - s 0 %_dﬁ_?_{b_b_k_‘,_— 12
Use the space provided to describe the primary attribute. Other
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. Appearance _ W
Provide summary of beer and key feedback for improvement. g E 2§ E 228
Assign scores for each section and total. 2 8 E 8 5 = 2 &
Review with other judge(s) and agree on consensus score. Color L— 1 1 10 o Head w1 2
te t t f sheet. . Briliant  Hazy  Opeque ef Quick
Enter consensus score at top of shee! Clarity Y Opog a Retention B
Other Texture 0
. ( { L= ~
Example: How to fill in a Scoresheet doad Pk cwony
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None L M 3
Flavor 13 Mat o (. 1 0
N r b,
Nt o X, | 0] Wheat. Subtle grainy notes Hops oL | C] \ AH' 5{% ce

Hops L ;O Okforstyle
e i i Bitterness ¢ 1 | i C w\i UM o b Yerma\y

Bitemess 1 ¢ X . P Waytochightorsiyle
Fermentation (5 X, O .Banena Low Clove. Hint of bubblegum Fermentation ol L D VMMM %&' ,od D"\V‘B‘( ‘5

Balance Hu‘pig )[ Mnltg D _? “_e“ J‘" \ 20

Finish/Aftertaste | L O o W doo sedd

Flaws for style (mark (-M-H for all that apply) Other
Acetaldehyde Metallic 1
Nicoholic  Hot Musty m
Astringent Oxidized ; "
Brettanomyces Plastic B o y u i - X !
! ody £ ] Creaminess 1y | [ Y
Diacetyl Sovent / Fusel None L M H 3 |
oW Sow /hidic Carbonation ~. o | | O Astringency x| OO s
Estery Smoky Warmth 1 5 o+ » Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClssicExample | »f 1 | | NattoStyle
Pawless 1 ! L J  Significant Flaws
Wonderful | L X | ] | Lifeless ‘7'
Feedback Provide commentsonsme recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer. W

S D o Loy omd swm Uuy\L/
Exemplifies style well, requires minor fine-tuning. _M0 &J‘f}« &WM c-t \hﬁt‘ U '.L\
:T::Lﬁ:»?:iﬁ:::ﬁﬁ:ﬁ:um o VWY emon by H-vrn( e Carbpnet: Jom
e o e it wodd belana Vs baes ook
T S bbb dowerds 343\& 3.:\&4!«,,3;

Judge Total

ide

]
D
=
S
o

S

Y
59
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M

Beer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location %ﬁl/& 4

D

ate 2% /94{/3‘

'BJCP ID
. &Rank

Non-BJCP Qualifications
Cicerone O Rank "

Pro Brewer ® Brewery Mﬁ—
Industry [J Describe
Judging O Years

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

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

Flavor 13
v - 1
Mat (51 X, i 0O Wheat. Subtle grainy notes
Hops gy 1 ! ;O OKfor style }
Bitterness o_l_l_x_x X Woy toa high for style
Fermentation (- X, [m] Banana. Low Clove. Hint of bubblegum

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

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

Outstanding World-class example of style.

Excelient Exemplifies style wel, requires miror fine-tuning.
Very Good Generally within style parameters, minor flaws.
Good Misses the mark on style and/or minor flaws.
Fair Off Rlavors/aromas or major style deficiencies.

Problematic Major oft flavors and aromas dominate

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

a3 {85 5000)

Sub -f)

t I
, é:;%?sa egory

. Special Ingredients

Position Advanced to
. MINKBOS
in flight

fatry

o(gz

CONSENSUS SCORE

may not be an average of
judge’s individual scores

Bottle Inspection O ok
Rone L M H
Malt O y 3
Hops ige ;0
- s
Fermentation ~.  §/ 1 O B 217} fut EF e e &
[ [
Other
Appearance [— ——
53 . % 8§ 2 2 §
s 3e:2% £§88s2
Color L1113 g 5 Head L1 g .
er i ther
Clality Britant ~ Hazy lt)|:mque o Retemlon {osting o
Other Texture
None | N ok f
Malt - ¢ 1 dJ
Hops p— _ D
Bitterness 1 o 0
Fermentation o ) M E— D
Balance Hofw m? B
Dry Sweet
Finish/Aftertaste 1 | O
Other niie He 7 C,Awazﬂt
Thin [ Full None | ]
Body ) D Creaminess ‘(_r a
one {
Carbonation "O"e u m| Astringency 1 3¢ ]
Warmth 1 o a Other

Overall

Classic Example | L ] ] | Neotta Style
Flawless L 1 L X ! j Significant Flaws
Wonderfl L1 1 ®l 1 Lifeless

Feedback

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

(et ﬁ/‘éﬂg__

Wz rrer ﬂebéﬁﬁ 2

_a_ﬁ;&ea& &Aut/g 2all {24'&@

16

s

Additional resources can be found at these sites:

https://www bjcp.org

Judge Total

http:/Awww.homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
" Judge | : - , | Position Mvarced o [
Nome (Ot mw);«o-'a{ | | Category# _&_3. £ Rco) gq x " Linfight L
: ! . Sub (a-f) _C\_ = Ly SC’ P
‘BJCP ID AT M 5 , 5 x
, &Rank E : ; (Ssgetl?ca)tegory Cal E ! FLACE
' 1 out) X of
X Email Cmm Q \ ) \D‘l’\ @ | Special Ingredients , CONSENSUS SCORE
N e e e s .. R may not be an average of
Non-BJCP Qualificati judge’s individual scores
on—_ uallfications Bottle Inspection 03 ok
Cicerone O Rank
Pro Brewer [0 Brewery
Industry 3 Describe m Ioappropriats
Judging O Years None L ] [ d#’ \QW
Malt (. [ | love "\ .'*
Hops L 1 O J VS il
Scoresheet Instructions . : ™ed
Use the scales to indicate the intensity of the primary attribute. Fermentation . . 1 g Q(D : MU = ,0 [12]
Use the space provided to describe the primary attribute. Other w S“tﬁo
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. Appearaﬂ(e _ W e
Provide summary of beer and key feedback for improvement. E .3 2§5 g 2 8 _ 5%
Assign scores for each section and total. ESESEE £ 2 2 8 &
Review with other judge(s) and agree on consensus score. Color _;F“! [ S R - Head o o - a o
. Britliant  Hazy O, e Quick losting = Other
Enter consensus score at top of sheet Clarity rilliant 1y paque g Retention it asting g 3 .
'3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. o L "
one
%
Flavor 13| Maht ! \ow %‘(o‘ A
w0 X ; O Wheat. Subtie grainy notes Hops o . G \)
Hops g1 I O OKforstyle R | ”w
Bitterness (1 L X K Way too high for style Bitterness o i O
Fermentation (-, X O  _Banano Low Clove. Hint of bubb Fermentation o . g Ig {_‘
Hotmu Mnuu : 2Q
Balance a
. Dry Sweel
Finish/Aftertaste | a r@
Flaws for style (mark L-M-Hfor all that apply) Other \aVJ \/Q,r,gfl" oA C,QMO
Acetaldehyde Metallic
Alcoholic / ot Mus Mouthfeel § V -
Astringent Oxidized Thin N Rl Nare " H
Brettanomyces Plastic Body [} Creaminess -~ p¢ 0
Diacetyl Solvent / Fusel Hone | "L
i S
' Sour ] Addic Carbonation OJ_:_A__J O Astringency e 1 1 O |
Estery Smoky Warmth oPe——H 0 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | | /:C I i 1 ;  NottoStyle
Fawless | ] L e | ] ] Significant Flaws

Outstanding [ELTETON World-class example of style.

Excellent LB Exemplifies style well, requires minor fine-tuning.
ii 30-37 ﬁ' within style parameters, minor laws.
- Jpek bl WTsses the mark on style and/or minor flaws.

AERVAH Off flavors/aromas or major style defidiencies.
[PRKE Major off flavors and aromas dominate

Fair
Problematic

)
T
3
9
o
S
S
2
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Feedback

Additional resources can be found at these sites:

Wonderful

L 1

L.a.1

Lifeless

vame comments on style, recipe, process, and ﬂrgk.l'm pleasure. Inciude helpful suggestions to the brewer.

A  deegx

a./\ @peet

MQ"\ w\.e,-r’ "

e-»d& SV aucs

ek

gl Jori @

2

W\Mw

https://www.bjcp.org

Judge Total

%
50

http:/fAwww. homebrewersassociation.org




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Location %(44 Date 28 /of fez

------------------------------ ‘""““‘_""_'-;“'_»—~—>_"_\’ Position Advanced to |
; MINEBOS
. "Categoy# _ 2.5 B  |inflight
Name J7/may &fuh?/ . gory = 52 3¥ 32 : lmg
L4 ‘ Sub (a-fh _ _L . 2 i
‘BJCPID 5. &
. &Rank Subcategory _‘Mg 619—643;6\.. - !
‘ b Spellen : Co SUS SCORE
. . Al on ‘ CONSEN
Email " £ /2 ! SpeClal |ngrad|ents ! may not be an average of
777777777777777777777777777777777777 judge's individual scores
Non-BJCP Qualifications BottleInspection (3 ox
Cicerone (O Rank
Pro Brewer & Brewery _ah@&_‘ m
Industry T Describe W
Nope L M ¥

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 ta 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.

Fiavor —1?
Noh o1 XT ‘ 3 Wheat. Subtle grainy notes
Hops a1 1 ;0 QKforgiyle
Bitterness O_I___L_LJ W Way too high for style
Fermentation X ; O Bonana Low Clove. Hint of bubblegum

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

Acetaldehyde Metaliic T

Alcoholic / Hot Musty ]

Astringent Oxidized I

Brettanomyces Plastic

Diacetyl Solvent / Fusel |

OMS Sour { Acidic |

Estery Smoky [

Grassy Spicy : j

Light-Struck Sulfur J
[ Medicinal Vegetal

OmM Warid-class examp]eoTMe, T

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

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

Fair
Probjematic

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

Malt ) g 1 D
Hops ~1 @ + 0]

(]
Fermentation 1 o | / n2
it
Other
Appearance [, gty
. EEsy g es_§5°
E3EEEE £§3s8
Color L—lgt 1 1 O] Head 1@ 1 L
fliant 0 = Other Quick losting i Other 2
Clarity Britliant  Hazy poque & Retention uic| asting {?
Other Texture tw&
None | N
Mt . 1 [n]
Wops g 1+ O3
Bitterness i g 1 1 (J
Fermentation Ol ) O { ‘f*
20
Balance anw & Muml‘ a
FinishiAftertaste L 4 ™ g
Other
(Mouthfeel — -
Thin ] Full None L M H
Body . 0 Creaminess | - |
None 1 M H 3 3
Carbonation 1 & | [ Astringency 1 @ . 3 LS
Wamth ~1 @ + 1 O Other
m Classic Example | ( L e | J  Notto Style
Flawless | I i [P | Significant Flaws
Wonderful 1 1 Lge | { Lifeless ;
Feedhack Provide comments on style. recige, process, and drinking pleasure. Include helpfi suggestions to the brewer, W
(e & mows B ey

&;g Lot SrOme o—nz(ncal a/)ma—'tanaz
(@uﬁ/M é / e ma-f){ (gmag 7«'-3~

ﬂ,..é,l/« Gﬁam/m A W

’S*Jésw .

76

508

Judge Total

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

Structured Version

'BJCPID
. & Rank

Non-BJCP Qualifications ‘
Cicerone T Rank
Pro Brewer {1 Brewery
Industry ] Describe
Judging O Years

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

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

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

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

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

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

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

Aavor E
Mah 51 XT ‘ Iu] Wheat. Subtle grainy notes
Hops g1 I i O OKforstyle B
Bitterness o_|_|___x___1 X Way Yoo high for style
Fermeatation (-, X a Banana. Low Clove. Hint of bubbliegum

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

Location Date
Ty T Position Mvanced lo
; Category# in ﬂ|gm MINLBOS
! Sub (a-f) "

| Bulpegregory “

CONSENSUS SCORE

‘ Specnal Ingredients

may not be an average of
judge’s individual scores

Bottle Inspection (3

froma

Mait
Hops
Fermentation
Other
Appearance i .
k- ELcs A 2 o g =
:3:8:8 sE2s2
1

=
&
d‘ : 2 Oth
Brilli czy  Opogue ©.° er ick
a

Color

Clarity
Other
Malt
Hops
Bitterness
Fermentation [
Balance T "™ o
Dry N eet
Finish/Aftertaste 2
Other
Mouthfeel 2 — ——
Thin ] Pl None L ]
Body ) Creaminess ¢ | q
Noe L M H !
Carbonation oe h ¥4 m) Astringency % 0 5
Warmth Other

Overall 4

Classic Example | 1 ) 1 | Notto Style
Flawdess | 1 ] 1 ) Significant Flaws
Wonderful | 1 ] 1 j  Lifeless
[19]

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

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

Feedback Prwide comments on style, reupewwcess and drinking plepisure ntlu heipful uggesnons 0] U\e brewer.

ew %m@-(
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ved 4p r’h_gJ( S X

5 ﬁ Judge To 3-735
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location /\/'ﬁ ) ) Ktb Date < 3 ’

1 Category# __Qﬂ__ :E:‘
w Sub (a-f) _B__ =

151679 |

Advanced to
MINIBOS

Position
inflight

; Entry CS

‘BJCPID LT i ‘. P
. &Rank LS Yaud 5 7CL ! éubca{tegory ?’Cj C( @kﬂ/ A'{I :
: 1 : | Incredients b CONSENSUS SCORE
, i i
; Email l . pec'a gredients ———————————— ! may not be an average of
----------------------------------------- judge's individual scores
Non-BJCP Qualiflcations )
Bottle Inspection [ ok
Cicerone O Rank s
Pro Brewer [0 Brewery m
Industry O Pescribe W b Louw)
Judging Years -3 Hone L JR ¢
7 wat 5 Med uw, ma'k
N Hops ot o 1 0 \\ — .
Scoresheet Instructions - bl PN ESTC /
Use the scales to indicate the intensity of the primary attribute. Fermentation O— — O J,—}Q& — L - \3 S 6 = 12
Use the space provided to describe the primary attribute. Other o 00 ol S {ie
Add secondary attribute(s) intensity/description as appropriate. 7 ]
For “Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. _
if character is absent, mark the circle to the eft. Appearance _ W
Provide summary of beer and key feedback for improvement. E - 5 2§ x : g 28
Assign scores for each section and total. CRCHE N £ 28
Review with other judge(s) and agree on consensus score. Color _L__I_l_ﬂ_j___l [0 Head ch_‘_;_; a — .
Britliont  Ha 0j i Quid Lastin er
Enter consensus score at top of sheet. Clarity ritlian 12 ‘ pague & Retention i ] o 5 5
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m .
good, but too bitter for style. A .
None L . N H \\ v . . ‘K’ AN ,) ~ ~
Flavor 13| Malt . L D Opp s Aafe, el Dok £ a2
Mt o X, ;O Whest. Subtle grainy notes ans o ; ; D
Hops 30 0O Okforstyle |
Btemess o1 X I Wy ton high furstyle Bitterness ~. 1 D) > - — .
Fermestation (3 X O  _Bonana. Low Clove. Hint of bubblegum Fermentation . . 'O S 32';1 M}/ é;\i" L3 ’;‘ LN (‘u?‘)i‘\/ !{) [__
) 20)
Hi Mait
Balance [~ X o
Dry weet \ M Y ,,\y' LI L ;.A
Finish/Aftertaste | LYo g tare @wleet tear jouiet
Flaws for style (mark L-M-H for all that apply) Other ~
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent 0x|d|.zed Thin N Rl Nore L M H
Brettanomyces Plastic Body & ) Creaminess Im) )
Diacetyl Solvent / Fusel . , = ;
DMs Sour / Acidic Carbonation ox——t—l O Astringency - =) <l
I
Estery Smoky Warmth . 0 Other
Grassy Spicy
Light-Struck Sutfur m
Medicinal Vegetal Classic Example || X W Style
Flawless __ | L R | Significant Flaws
Wondertdl 11 L 1 Lifeless -
Feedback Provide comments on style, recipe, process, and drinking pleasute Include helptul suggestions ta the brewer. W
_ Led<in o, mw% sr:«uu -»
L3 World-class example of style. A Ym
g Exemplifies style well, requires minor fine-tuning. C o2 - f‘( & U *)
o Generally within style parameters, minor flaws.
r? Misses the mark on style and/or minot flaws.
3 Off fiavors/aromas o1 major style deficiencies.
A Major oft flavors and aromas dominate
Judge Total 50

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

Additional resources can be found at these sites:

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

Structured Version

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry [0 Describe
Judging O Years

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

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

Flavor EJ
Mt x’: J O Wheat Subtle grainy notes
Hops XL | ;0 OK for style
Bitterness (L i X KW Way too high for style
Fermentation (-, p.S 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
Diacety! Solvent / Fusel
DMS Sour / Adidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Worki-class example of style.

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

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

©
=
1
&)
=
3
b
)

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

.
i . Special Ingredients

Bottle Inspection

hroma

12

Location Date
; ;';;'”’#“;78 """" S [t |t
s:be(i‘.)fr)y \ e = ‘22‘ ir""gigm
‘: i é;?g‘gtegoMi

CONSENSUS SCORE

may not be an average of
judge's individual scores

Vel MW S ! . % @m
Mait 1 20 » ¥
0 @Lglf e
Fermentation ] m w 8
Y B
Other P "
ppeance s S o3,
Appearance e g
Color L1 D Head L - 5
T " Ot ; g 0th
Clarity LT g wetention P ne Mg B8
Other Texture
Malt OK i | g A ) m e/ ®
Hops o X | D 0\) fy
Bitt X g [t 3
Fermentation ~. | [ ‘eﬂ“ < ~ LS[ES
Balance Hou m @ Wﬁ;\
Fristifertaste "L} O ;
Other MQ L AN N 5 ams '
Mouthfeel — o
Thin Mo Rt Kene L
Body ¥ m] Creaminess x S
Nou[ 4
Carbonation m} Astnngenqp L 20
Warmth

0verall 4

Feedback

5t
W&}b Aorearhiretho

Classic Example | I t i L ;  Notto Style
Flawless | 1 1 1 1 | Significant Flaws
Wonderfd | 1 4 Lifeless .
[10)

Provide comments on style, recipe, prpcess, and @piusme Inciude hefpful s:

/!

ym*

M@? “,’ W lJf‘s
rops e

dnd at these sites:

&)&

.

Judge Total

://www.bjcp.org Wmebrewemassociaﬁon‘org

mP) o




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

e iy
Location M#}QG %,”i‘—- Date 1"6 I

I J ‘ - . Position Advanced to r
: : . : o MINI-BOS
} " Category# : E L, 172\ 2. | |inflght
ZB b | Sub (a-f) ! - o o
:BJ ; ) X
(8 "? | A
| & Rank NUI/\) BZ/ ) éutl?cantegory at?ﬂ ’-LI:L )" t e . : \ 2_
\ 1 {Spell ou
l D . o CONSENSUS SCORE
¢ Emall 1 Special Ingredients !
e e may not be an average of

——————————————————————————————— ) judge’s individual sccres

Non-BJCP Qualifications )
Bottle Inspection O] o
Cicerone O Rank 5P
Pro Brewer (] Brewery
Industry (] Describe m Indppropritts ! “ -t
Judging G~ Years - Nane L M LIS —)hfdx‘,l - Bl i 7
/ Malt ) X | SFOR bl
Hops L X0 PR S

Scoresheet Instructions 7

Use the scales to indicate the intensity of the primary attribute. Fermentation o—1t— .| [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 _ h"""':m“

Provide summary of beer and key feedback for improvement. E - 3 2§ g 2z 8 H

Assign scores for each section and total. 2 8 £ 8 &5 £ £ 2388 e

Review with other judge(s) and agree on consensus score. Color - |~(\! L1 1 3g Head x\_k__.t__; o____ 3

Enter consensus score at top of sheet. . il Wary  Opoque Other Ouid lasting . Other

Clarity i 0 Retention ' 1 O 3]
Other Texture

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

Flavor J

Flavor 131 Mah ]
v . { : v B
Mt 1 X, j O Wheat Subtle grainy notes Hops {0 Al \'\J & i
Hoos w0 .t ;00 Offorstvie . p« Lo Qﬁ‘\_ﬁ
. j - l a - X
Bitemess 1 1 X B Woytoohighforstyle Bitterness . Lx— 0 .
Fermentation (5 X, ;7 Bonana LowClove Hint of bubblegum Fermentation o 7{ | )
Hoppy + ~ Matt
Balance Lo X_ | o
7
D 5 .
Finishiaftertaste 0 3G " O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty m ,
Astringent OXIUIFGd Thin " ul None L M H
Brettanomytes Plastic Body m] Creaminess 7 m] «

- ol .
Diacetyl Solvent / Fusel None ¢ . > !
'S Sour / Acidic Carbonation 0.1 D Astingeney o ——1— O =
Estery Smoky Warmth ~ X O Other
Grassy Spicy g
Light-Struck Sulfur m P
Medicinal Vegetal { J Classic Example | ] I 1 b Not to Style

Flawless | L Xy 1 | | Significant Flaws
Wonderful | |X\t ! ; | Lifeless 7
Feedback Provide comments on style, recipe, process, and dm! ing pleasure. Inciude helplul:nqgesﬂons 1o the brewer. 110
00d S5 4 : Seneticam 100 e
30 Outstanding World-class example of style. * Lo v ; g :‘
BN Excellent Exemplifies style wel, requires minor fine-tuning. \;\"6}‘( LSLY i q{j{}u’\\ P TUOG
28 veryGood Generally within style parameters, minor flaws. Rt T . =
2 Good Misses the mark on style and/or minog flaws. HAESTOLSE
) Fair Off Hiavors/aromas or major style deficiencies. v"
e Problematic Major off flavors and aromas dominate
v,f
AES
Judge Total 59

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

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




Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location Date
STTTTTTITT s TTTTToTTTrTETe - Position
¢ Judge Cate #_ 2% B infli
! gory in flight
© Name .)omnv Vo €clve // ! ub (a4 B E g?/ sr/ C g
‘BJCP ID ! 3 . & 243
. & Rank ! . Subcategory .2 X
i 7 ([A 1 Epellowy Soca®a - . | CONSENSUS SCORE
: Email J' mmﬁ Mmacloe W Liald ‘“ ! Speaal ]ngredlen‘s ! may not be an average of
""""""""""""""""""""""""""""""""""""""""""""""""""" judge’s individual scares
Non-BJCP Qualifications Bottle Inspection 7 ox
Cicerone O Rank
Pro Brewer K. Brewery _MQA___‘__ m
Industry [J Describe w
Judging 01 Years None L M o
Malt ~p¢ . O
Hops i el ;3
Scoresheet Instructions N Pence Lecifu . 3 N
Use the scales to indicate the intensity of the primary attribute. Fermentation o o 7 3 2
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc. B
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 - E 8 §3
Assign scores for each section and total. 2 & = 3 53
Review with other judge(s) and agree on consensus score. Color L@ | 1 (] o Dlh ~
Brilliant  Hozy O % er jick Lastin er
Enter consensus scare at top of sheet. Clarity o2y Opoque 3 Retention Qu ] 4 5
Other Texture AOT;J 2 N
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
Favor 13! Mat . y
L - i
Mat oL X, 1 01 Wheat. Subtle grainy notes HOPS
Hops p01 1 i [) QKforstyle
Bitemess (51 1 X | X  Way too high forstyle Bifterness -~ & 1 |
Fermentation o X, ;D Banana. Low Clove Hint of bubblegum Fementation / é
Balance Ho[py Molly 120
¢
FnishiAftertaste 1y
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m )
Astringent Dxidized Soppopts ety
- Thin M Full None L M H
Brettanomyces Plastic Body o Creaminess o
Diacetyl Solvent/ Fusel Moo L K 3 :
DMS Sour / Acidic Carbonation O___!g____J 0 Astringency olaet O Is
Estery Smoky | Warmth ¥__ DO Other
Grassy Spicy
Light-Struck ] Sulfur ] m
Medicinal | Vegetal T ClassicExample (| & 1 ! j  NottoStyle
Flawless L L 1 L L j Significant Flaws
Wonderfl L | W i L Lifeless 1
Feedback Provide commens on style. recipe, process, and drinking pheasure. Include helpful suggestions to the brewer. 119
: »
3 World~class example of style. é, )’
S, Exemplifies style well, requires minar fine-tuning. ‘d__z& et 00’0—’1& 4 %_&(
( Generally within style parameters, minor flaws.
E:n Misses the mark on style and/or minor Haws. . C( ﬁ/ LEar & é /(
§ Off fi o major style defici
FA Major oft favors and aromas dominale heee g %‘é'ﬂ’t >
“
o g |
Judge Yotal 59

BJCP Scoresheet Copyright ® 20718 Beer Judge Certification Program
rev BSTR-180124

Additional resources can be found at these sites:

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
| Judge . ; = Position Kl o
© Name € Az\»] MMDD'J v ! ! Category# Q—Y _E 83, 6 g‘ ' Linfight LBOS
tBJCP lo) = | '+ Sub (a-f) ' - Lo |
Il — ] . ~
. &Rank !:\ S S'-S (w* ) ' . (Ssutl?cautegory \Q’t_\o'“) ! 02q
' X 1 (Spell ou of
Email _C A el -'3 Q i JC o o X Special Ingredients : CONSENSUS SCORE
________________________ ..o e e may not be an average of
Non-BJCP Oualifications judge's individual scores
Cicerone (] Rank Bottle Inspection (3 ox
Pro Brewer (0 Brewery
Industry (0 Describe m happrepiiaté
Judging O Years Hone L M [
Malt -~ : ) 0
Hops (. I 1 0 (L / L‘f N
Scoresheet Instructions : olor / i @<t
Use the scales to indicate the intensity of the primary attribute. Fermentation Ol L9 1 0 cloﬂ - 5 - 'Sln g B
Use the space provided to describe the primary attribute. Other \ Y &\L_}\ 0.96}*"( O .,l .
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. — L o
If character is absent, mark the circle to the left. Appearance _ ""’P’EE"‘ e
Provide summary of beer and key feedback for improvement. 5 =3 2§83 - 2 = & g
Assign scores for each section and total. 2 8 58S aas = £E2 83
Review with other judge(s} and agree on consensus score. Color - X 1 1110 Head i O
Enter consensus score at top of sheet. Clarity Briliant ~ Hazy  Opoque . Other Retention Quick Losting Otter 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 Matt 4;60“\' 3
M |
Mat o X, ;O Wheat Subtlegrainy notes HOPS \
Hops 1 1 ;O OKforstyle 8 o
Biemess L 1 X . W Woytoohighforstyle Bitterness 1 L ;O .
f o X O  _Banana.Low Clove. Hint of bubblegum Fermentation O . % ' q ‘—‘
Hoppy Molty E \ 204
Balance | )} _
D Sweet
Finish/Aftertaste | SR Ve s WY, YOV ~a)
Flaws for style {mark L-M-H for all that apply) Other A’ 56\5&0{_ J M\-—
Acetaldehyde Metallic 0
Alcoholic / Hot Mus m
Astringent Oxidized Thin " Fult Nare L ] H
Brettanomyces Plastic Body O Creaminess O
Diacetyl Solvent / Fusel Home 1 [ H .
DMS Sour / Acidic Carbonation o.l_ﬁ)(_t_’__-l mi Asiringency 15, 0 ~) |5
Estery Smoky Warmth o1 % 1 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | |/.5 1 ! | Notto Style
Flawless (| 1 Iyg ! J Significant Flaws
Wonderfl L\ ! XK1 s Lifeless 7 =
Feedback Provide comments on style, recipe, process, andidrinking pleasure. Inctude helpiul suggestions to the brewer. ﬁ 0

Outstanding [EEREI0] Workd-class example of style.

LL:¥4eR Off flavors/aromas or major style deficiencies.
[SER IR Major off flavors and aromas dominate

Fair
Problematic

@
z
5
Q
=
o
S
A

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

o\

[ 2t

P o

J

Srlg,  Yhasl

ExcellensJkSETR Exempiifies style well, requires minor fine-tuning. \)
Very 6 q KIBcYA Cinerally within style parameters, minor aws. wb N\ ' M W —
[T 21-2¢ sses the mark on style and/or minor flaws. ‘ J b o-4R.

AT

K oum \\t LAY

Additional resources can be found at these sites:

looc o+ Qdnut Mrﬂ\

_
D4

Judge Total

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

S d Versi -
tructured Version Location &‘é;é— Date 25 /M/z 2

B 3 2 I Position Advanced to
‘e sl o /O ‘ ‘ Category# _ 25 ,E ?24 173 ! inflight MINLBOS
;BJCP D s B = ’ e
| Rk .é&?s&.‘egw : Pganol | 25
5 Email Q_ao'y‘ & meae! WL__ 124 ._ Special Ingredients 9@«'4 on : CONSENSUS SCORE

may not be an average of

judge's individual sceras

Non-BJCP Qualifications )
Bottle Inspection  [J ok
Cicerone O Rank Sp
Pro Brewer & Brewery _M_&A__.
Industry [J Describe m Inappiopriate
Judging O  Years Noe M -
Malt ~1 ¢ + 1 03
Hops ol @ o 1 00
Scoresheet Instructions i Conies Mf.s.z { Q
Use the scales to indicate the intensity of the primary attribute. Fermentation ole 1 10 |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. Appeafan(e _ cppmoppute oy
Pravide summary of beer and key feedback for improvement. E 28 §¢- 2 ? & _ v
Assign scores for each section and total. 2 8 5 8 &= : = & 8 &
Review with other judge(s) and agree on consensus score. Color L@t 1 1 30O TR Head i@ 1 « D — 1S
Brilliant ~ Hj 0 : el Quick Lostin er
Enter consensus score at top of sheet. Clarity filliant  Hazy  Opague O Retention ] o i =
Other Tedture A7 Lo AAL
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
Flavor 1311 Malt . 4 |
M .
Malt X ; O Wheat Subtle grainy notes HDpS O‘ - |
Hops 11 ;O Okforstyle , i o .
Biteress X W Weytoohighforstyle Bitterness  ~._ . | 3 lew 4 K/f‘?né’-}
Fermentation X ] Bangnoa. Low Clove. Hint of bubblegum Fermentation Olee | 'O !‘Tf
Hoppy Malty [2_0‘
Balance | Iy j O
D Sweet
Finish/Aftertaste Ly 11
Flaws for style (mark 1-M-H for all that apply) Other
Acetaldehyde Metallic
Aicoholic / Hot Musty m
Astringent Oxidi.zed Thin " fal Ko L " ]
Brettanomyces Plastic Body o Creaminess 0
Diacetyl Solvent / Fusel rhonati Wone L [ H Astri 3), s‘q
DMS Sour / Acidic Carbonation o1 1 O ey ol - 0 -
Estery Smoky Wamth oo 1 » 1 O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | | ¥, i | NottoStyle
Flawless | 1 I o 1 | Significant Flaws
Wonderfl ___ t B ( j Lifeless lﬁ
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 10

I/-uw\ nice Ao Cow Lol cers
Workd-class example of style.
Exemplifies style wel, requires minor fine-tuning. & {)1 *4’!!_& é /#‘M

Generally within style parameters, minor flaws.

Misses the mark on style and/or minor flaws. _@M‘ on x>y Cn ?‘4 &/ (é‘

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

Owistanding
Excellent
Very 6ood
Good

Fair
Probjematic

Judge Total 9

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
! R Vel ; _____________ ¥ Position Advanced tor
. Category# g ( , in flght MINLBOS
N = {
' Sub (a-h) = 8= 18 Sy s

tego
‘ (spa?f-i) gory

Mrednents ,

2|

CONSENSUS SCORE

may not be an average of
judge's individual sccres

Non-BJCP Qualifications

Bottle Inspection ok

hroma

Malt

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

Nore L M H
O_I_L__XD N
Hops ye 1 1 O3 m

Scoresheet Instructions . ~ g 8
Use the scales to indicate the intensity of the primary attribute. Fermentation o) - 03 ﬁ—z
Use the space provided to describe the primary attribute. Other -

Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left. Appear nce _ w
Provide summary of beer and key feedback for improvement. £ - E 253 g )
Assign scores for each section and total. 2 & 8 8 &= £ =
Review with other judge(s) and agree on consensus score. Color L 1 Head% !
Enter consensus score at top of sheet. Clarity Briant " Hogg_p Opoque 3 Other Retention

Other

@*‘Wﬁb@ a7,

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

Flavor

good, but too bitter for style. o ‘ ‘*'
one v ﬁ
Flavor 13LJ Malt . ) 8 ( & !
L * R
M o X, j O Wheat. Subtle grainy notes HOPS :
Hops jg.1 1 O  OK for style 8
Bitterness OJ_A_X_J X Woy too high for style Bitterness
Fermentation X ; O _Bonana Low Clove. Hint of bubblegum Fermentation E
Balance g & ! ;
. Dy Sweet M
Finish/Aftertaste | il %—‘ ’\ - g

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

Very Good
Good

Fair
Problematic

@
2
3
O
[e2]
B
]
o
A

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Splcy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding Workd-class example of style.
Excellent Exemplifies style well, sequires minor fine-luning.

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

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124

Oth

Mouthfeel

Body
Carbonation
Warmth

.(.emF < *‘D MKG Judge Total

Thin M Full

Wone L L4

Wg 3\q+ WMIg

Nage L

Creaminess %I__L____} ]
Astringency )Q_x___: O

5.

Classic Example | 1 | Notto Style
Flawless L. )é ] ] | Significant Flaws
Wonderful ¢

Rrovide comments on style, reclge process,

LN

}x{ I ° | Lifeless 7
and drinking asuve Includeghelpful suggestions to the brafr 10

G e n)_;-{-'

™

onatresgyrces ca; found atgh s https:f/www.bjcp.org  TIp:/Awww.homebrewersassociation.org
W &L : ,
. '




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
Structured Version Ay -~} ey
Location m\ SDNE—E- Date 2§ ? 9 }:},ﬁ

/ § udge | J » i Position Advanced to
Neme ANDDEW LADSEA | - Categoryk —LZ E| DI5Lss | |t s
!

. Sub (a-f) ! Entry

'BJCP ID ; 3 ‘
. &Rank N,W E’Z(’l‘/ X | (Ss:ukl?czg)tegory g(l&(j' RIAY 8\ o QL. : Z ]
] 3 pell ou N of
' ! ! . . . . CONSENSUS SCORE
‘ Email ‘ K: Specnal lngred'ents &% ! may not be an average of
------------------------------- CTTT T TTToTTotonTTTTommmTTTTT judge's indwidual sceres
Non-BJCP Qualifications Bottle Inspection 1 o
Cicerone 0 Rank P X
Pro Brewer O Brewery
Industry O Describe m Sppropiats
Judging Oy Years - None L M LI . o)
/ Mt o 1 £ O Qroma i pot “”0*)er(£2
Hops L Y% y O eSS Mo T f"\}::\) -
Scoresheet Instructions N i
Use the scales to indicate the intensity of the primary attribute. Fermentation OJ_?%;—' o dydy¢ ﬂy“' O [i7]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. — o
if character is absent, mark the circle to the left. Appearance _ :
Provide summary of beer and key feedback for improvement. E .28 § 3 P 2 28 _
Assign scores for each section and total. B2 88 &= - F 2 2 B
Review with other judge(s) and agree on consensus score. Color LA 1 10O Head A 1
Enter consensus score at top of sheet. Clarity Britlont  Hazy K(Jpnqme ﬁ Other Retention Quick ﬁﬁng e Other 3 -
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. . . ~
rEY " Seens oo predia_ oy
Flavor 13 Matt . )( . . A\
v : ) 2 =2
wn o X , O Wheat. Subtle grainy notes Hops LK a S2la Sloed,
Hops oL I ;0 Okforstyle | ! -
Bitterness (L L X W Way Yoo high for style . Bitterness o /\é —1
oL X ;O Banana. Low Clove. Hint of bubblegum Fermentation ] O
H Molt
Balance Lo 1 X1 (O
D Sweet
Finish/Aftertaste | 1y e
Flaws for style {mark L-M-H for al! that apply) Other
Acetaldehyde Metallic
Alcohalic / Hot Musty m ;
Astringent Oxidized Thin N Full None | ] W

Brettanomyces Plastic Body X 0 Creaminess a 3
Diacety! Solvent / Fusel Hone L ] H .

NS Sour/ Adidic Carbonatlon OJ_.L,LA O Astringency Ode—l_' [s
Estery Smoky Warmth 047)(__«_1 O Other __

Grassy Splcy
Light-Struck Sulfur M
Medicinal Vegetal Classic Example | 1 1 I /L( ; NottoStyle
Hawless L | ] ,)(\1 ] j  Significant Flaws
Wonderfll | ! 1 }\( 1 ) Lifeless 6
—
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer. 10
Nel oo 4yl feally
[N Ouistanding Workd-class example of style.
E Excellent Exemplifies style well, requires minor fine-tuning. 0 ! ( bea ‘i
9 Very 6ood Generally within style parameters, minor laws.
g‘ Good Misses the mark on styte amd/or minor flaws.
o Fair OH Ravors/aromas or major style deficiendies.
Wl Problematic Major oft flavors and aromas dominate
Judge Total 59

BJCP Scoresheet Capyright ® 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

Sl L Relen
‘BJCP ID sy
Farenk _TNoW B el
‘ Email
Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer (O Brewery
Industry O Describe
Judging ﬂ’ Years

g
{

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 o1 X, ; O Wheat. Subtle grainy notes -
Hops O OXforstyle _
Bitterness O_L_x_x_l ® Way toa high for style
Fermentation X O _Bonana Low Clove Hint of bubblegum

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

Acetaldehyde Metallic
Aicoholic / Hot Musty
Astringent Dxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Adidic |
Estery Smoky T
Grassy Spicy i
Light-Struck Sulfur

| Medicinal Vegetal |

Workd-class example of style. -

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

Scoring Guide

Problematic

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

Category#
‘. Sub (a-f) _X__;

I Subcategory

| Bpell ou

\ Special Ingredients . :

Bottle inspection

froma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

[ Mouthfeel 4

Body
Carbonation
Warmth

(Overall 4

Feedback

Additional resources can be found at these sites:

- . Position Advanced to
MINKBOS

Entry #
£~
-3
—
(WA}
()
od

CONSENSUS SCORE

may not be an average of
judge's individual scores

None L i L] B
oL s 5 O
o X o P" ST Pag GramA (S
o%—L— O A2l .\-.__F T2 A0S . w3
W lecppempricte
3 .38 £ z8_F "
28 &8 .g § = 2 5 .E :
L = HeadLALw L O -y
Bﬂ(:n( Hoy  Opoque A Other Retention Quick Lasting U Other ) =
Looks Ot D Texture
None L N ] . \
o—xX 1 Med' yan gt <o ion i
2 H N
v o M a2 iala ‘N] Tale TofrfoMG
= : - !
o ¥ j CI JM £ 3 &
O _=Mo igsun )
20
Horpg l Mul(ul o
D .
rL < Sweet\ o
Inapprophiste Toopprapeiate
Thin L] Fult None | L] H
X | Creaminess ~1 1 | O -
None L N H ) >
o— 1 X0 Astringency S—1 s
QJ;,BVJ__r a Other
Classic Example | | /<l 1 J  Notto Style
Flawless || L) i i Significant Flaws
Wonderful | L L G 1 1 Lifeless r‘;’"
Provide comments o style. recipe, process, and drinking pleasure Include nelplul suggestions to the brewer. jr{o
MMJS vare é\ow ‘1”\,/; Aol
Fall
AND Oeeds duger Snitin
BiY tvo Swe _p}'
N
Judge Total d

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
———————————————————————————— j/”““"_L"_"";““n_”“"\ Position rcfm;gvs
H Ne ; . Category# E 2_7 | inflight
i

f ; Sub (a-f) Entry
xBJCP% P&'.d | : 4—
- L ™ seeseNZ Pner |
a&b{t‘ ‘ VbY‘éVJ”‘u ' Specnal Ingredients ;

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer [1 Brewery
Industry (0 Describe

CONSENSUS SCORE

may not be an average of
judge’s individual sceres

froma J

Hops oL 1 ;} O  OKforstyle

Bitemess (s L X M Woy too high for style Bitterness M_A___l |

Judging O Years
Malt
Hops

Scoresheet Instructions

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

Use the space provided to describe the primary attribute. Other

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

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

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

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

Provide summary of beer and key feedback for improvement. £ .35 2§ 5 2 =8 _

Assign scores for each section and total. £ X 5 S & = = £ 3 8

Review with other judge(s) and agree on consensus score. Color ‘ | - HeadS\_+ 1 -

Enter consensus score at top of sheet. ) riltiant 01! OMUE & WRK oo Other

Clarity k Retenllon 3]
I
e W—‘\—‘WP w
. LS}

Example: How to fill in a Scoresheet

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

d, but too bitter f le. ! -
good, but too bitter for style Yo M b qu -
Havor 13 Malt O_AJ_A 0 \ s
M - i =
Nt o X, | O Wheat Subtle grainy notes HOPS &L ) DO i n ‘é ﬁ

Fermentation X O _Banana. Low Clove Hint of bubblegum Fermentation )
Balance Holwu 3 ”“"? m] fb
D
FinishiAftertaste ' - O
Flaws for style (mark L-M-H for all that apply) Other

Acetaldehyde Metallic
Aicoholic / Hot Musty m

. — Inapproprite boppropiinte
Astringent Oxidized Thin N fall Nore | " H
Brettanomyces Plastic Body =) Creaminess & O
Diacetyl Solvent / Fusel None | M H Astri s
DMS Sour / Acidic Carbonation OJ‘—‘—>'—‘ 0 ngency F‘—/ 0 [
Estery Smoky Warmth O%k_l O Other
Grassy Spiey
Light-Struck Sulfur m
Medicinal Vegetal Classic Example t_J__.Lx_l_l___l Not to Style

Flawless [ ! A | | Significant Flaws
\%_A_A_L_/ Lifeless ;
Feedback ovide comments éty! tecipe, process, ang drinking pleasure. Include helpful sugagstions to they fi]
' LkO d . (Aad ) Xa)
Outstanding Workd-class example of style. M v
Excellent Exemplifies style well, requires minor fine-tuning.
Very 6ood GeneraHy within style parameters, minor flaws. -
Good Misses the mark on style and/or minor flaws. ag
Fair Off flavors/aromas or major style deficiencies.
Problematic Major off flavers and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124

..--‘: = “ : ‘ . - - —7
4'@ MQK k‘e ‘*?jl S b € aTmlge Total
(.\ € mll r’!&?an be@ﬂ’;sm @//\:wbjcp,org hutp:/fwww.homebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

v PRl
Location Date & [

© Judge ;/ L{Q » " Position Advanced to 1
Name PWDRL 1) 1,&;@-);, ., | Category# E|4ObI3R | [ign [mwes
! . i Sub (a-f) __ ! Entry
:BJCP ID 3 | s A , '
\ “hre 20 P . : ¢)
i & Rank ,\““‘f"‘ L a0 j » Subcategory X ~
' ' ) Gpellowd of
Email . | Special Ingredients : CONSENSUS SCORE
________________________________ e e e el may not be an average of
judge" l d(\/V ual 5Cor
Non-BJCP Qualifications Botle nspect fudge's indviclual scores
Cicerone O Rank ottle Inspection L1 ox

Pro Brewer 0 Brewery
Industry O Describe

iroma

Judging @/ Years 7}
/ Malt
Hops ~L g ]
Scoresheet Instructions - |-
Use the scales to indicate the intensity of the primary attribute. Fermentation (. : 1 0 M( HEUL - 7 7|
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the left. Appearance eppropkte
Provide summary of beer and key feedback for improvement. E oz g § 5 2 =g
Assign scores for each section and total. 2 8 5 8 && £ 2358
Review with other judge(s) and agree on consensus score. Color ~ AR .| Head , 7% | Q )
Enter consensus score at top of sheet. B} ant  Hozy  Opoaue Other Quick Lastin Other :
P Clarity M O Retention |~ "¢ | & -y
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
None L M H ) e 1 n . :Lq
Flavor 13 | "SIV o 4 LE ANV SR LTAN 172 LS I
W - : “ + i
Mt o1 X, g Whet, Subtle grainy rates Hops o Meie lbnoe dure
Hops 1 1 ;O OKforstyle . = A
Bitterness X .M Waoy too high for style Bitterness O I 1 3 5}\(‘1 Y}l{)\ Q h’\Qf@..w ol .
Fermentation (5 X O]  Bonana Low Clove Hint of bubblegum Fermentation , . ¢ jl
" Hoppy | Molty - Ed
Balance i L 10
N or Sweet
Finish/Aftertaste | Lo
Flaws for style (mark L-M-H for all that apply) Other !
Acetaldehyde Metallic
Alcoholic/ Hot Musty m ’
Astringent Oxidized opprpriate Inapprepiicle
rng Xldize Thin M Full None ] H
Brettanomyces Plastic Body O Creaminess Z O 2
Diacetyl Solvent / Fusel carbonation "™\ M H st “ P
DNS Sour/ Adidic mation o1 e o ngeney  o—t—— U -
Estery Smoky Warmth o—ti— 0 Other
Grassy Sply )
Light-Struck Sulfur m
Medicinal Vegetal [ Classic Example 1 ! .1 | Notto Style
flawless | LK 11 | Significant Flaws
Wonderful L K 1 I | Lifeless 7 -
Feedback Provide comments on Style. recipe, process, and drinking pleasure. include helpful suggestions to the brewer. 10
: H
- Niee  doce beor  hogielod
[t Outstanding World-class exampie of style. o | & a s e ;
B Excotient Exemplities style well, requires minor fine-tuning. P ’\’ .i‘if‘ e Pt f\@':j‘\
(Ol Vory Good Generally within style parameters, minor flaws.
EU’ Good Misses the mark on style and/or minor flaws. %( %‘rf\g LQ
S Fair Off Ravors/aromas or major style deficiencies.
el Problematic Ia]m flavors anﬂ aromas dominate
N>
Judge Total 59

BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version BC

Location GC Date
[ Jud o : :" . - ) Position Advanced to
, Nage Scb-\’" .\‘E&bi ! , Category# 5466 is } in flight ML B0S
BJCPID e ! LI 1 . Sub (a-h = oy
& Rank Q/C?r'\l( ! ; ‘ . Subcategory W

ot (Spell out) e ) of

¥ . . 4 .

: g d ‘.’Speual Ingredients - ;
_________ - A . S may not be an average of
‘ €m iudge’s individual scores

CONSENSUS SCORE

¢
1
[
:
|

Non-BJCP Qualifications Bottle Inspection 4
Cicerone O Rank P
Pro Brewer (0 Brewery
Industry [J Describe m bappropite
Judging O Years None L M LI
Mait OJ_%__I O
Hops o 1 0J »
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation O‘L_><'L__‘I o 2]
Use the space provided to describe the primary attribute. Other L4
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. )
If character is absent, mark the circle to the left. Appear e R apprope Tocppropicte
Provide summary of beer and key feedback for improvement. E - £28 § 3 228 §
Assign scores for each section and total. 2 ER8s5= . £ 2253
Review with ather judge(s) and agree on consensus score. Color O ____  Head x L1 g
Enter consensus score at top of sheet. Clarity tiant  Hazy ‘0pﬂqne C] Other Retention Quick Lusx‘ g flj Dther ]
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 n
- 1
Flavor 13 Malt )\ I
M .
Mt oL X, s Wheat. Subtle grainy notes HOPS
Hops 0.1 L 13 GKforstyle )
Bilemess L1 X B Way Yoo high for style Bitterness 1 1
Fermentation (5L X, ;O BenanatowClove Hint of bubblegum Fermentation o+ L | D \ | ’ao‘ ‘ fu ‘5—120
Hi Molty -
Balance L "o
, 0 Sweet E‘ :
Finish/Aftertaste '& "o
Flaws for style (mark L-M-H for all that apply) Other

Acetaldehyde Metallic | % m
Aicohalic/ ot Musty Mouthfeel §

Astringent Oxidized Thin " Falt None L

Brettanomyces Plastic Body a Creaminess Q\__J_4 0

Diacetyl Solvent / Fusel None [ M H .
oS Sour /A Carbonation ~1 S | O . Astringency, ] |5
Estery Smoky Warmth e 1 1 DO \ 6%&‘9@:_
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal m Classic Example |1 L ,Y ] j  Notto Style
Flawless | l){ 1 | ] | Significant Flaws
Wonderful L IXI 1 I ) Lifeless
; [10]

| suggestions to the bre

Feedback

Outstanding World-class example of style.
Excellent Exemplifies style we, requires minor fine-tuning. 7 g
Very Good Generally within stle parameters, minor flaws. ?
Good Misses the mark on style and/or minor fNaws. &

Fair
Problematic

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

‘ ' Judge Total 3

e o © 00 e i oo g %cd 3@!@9’ W= TR o'V S—
o ,1;7\16‘8

P LSVB ! 3/@{/\ Co*-@"m

halds 2 ~craxe mash demp.




Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Date 22/0677?

Location
PR N ST o Position Advanced to |
P L3 ]
i+ Judge X ' Category# lz =~ X e MINI-BOS
© Name (ZV\IMJ ][,é.\ G\QT\,EV‘ ; ' sabe(g fr)y E ] ] ‘ SS 8 il:"f:lght
i ‘ t Jub (a3~
BJCP 1D : ! '
| & Rank QP‘Q\L (DQUOI MC\ , } Subcategory %\me'\ Df\‘(f '
t _ » 1 Epelion , ool CONSENSUS SCORE
L emal R G0 WTAeN @Gmaugom | Special Ingredients ; g W
-------------------------------- cTTTYT oot TTTTSTYoToTTTTTmETEIoET judge’s individual scores
Non-BJCP Qualifications Bottle Inspection (1 ok
Cicerone O Rank
Pro Brewer O Brewery m
industry O Describe loappopin
Judging O Years Nane L ¥ L .
o ) Malt ~1 X o Loy nedeel arany - low eenl
N
Hops o X 1 0 \ fe R

Scoresheet Instructions X c c
Use the scales to indicate the intensity of the primary attribute. Fermentation g Lo 12
Use the space provided to describe the primary attribute. Other

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

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

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

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

Example: How to fill in a Scoresheet

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

good, but too bitter for style.
Flavor 13
—

»

wh oo X ) O Wheat. Subtle grainy notes

Hops g, O Okforstyle .
Bitterness 1 X ¥  Woytoahighforstyle
[; ot X s O _Banano. Low Clove. Hint of bubblegum

Flaws for Style {mark L-M-H for all that apply)
Acetaldehyde Metallic
Alcohotic / Hot Musty
Astringent Oxidized (aY
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
World-class example of style.

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

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

2
B
El
]
=)
=
S
S
*

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

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

(Mouthieel

Body
Carbonation

Warmth

overall 4

Feedback

Additional resources can be found at these sites:

Texture

None L N
)
X 0 ow Sfam\jf’ov Coramd swegd
O x

Mo dwda bduay
: it

. [20]
HOE { Muugl u
pideton - stale Plasyr , low swek Cora
Thin ) Fult Noe L L} o
i a Creaminess O L’,
¥one L -
OJ.__L_I o Astringency o {5
Olse— 1+ | 0 Other
Classic Example | 1 1 i | i Notto Style
Flawless | L 1 I j  Significant Haws
Wonderfl [ ! 1 i i Lifeless ég
Provide comments on style, recipe, process, and drinking pleasure. include helplul suggestions to the brewer, ITO

B ovce beer ’ Lot 3 show'ing
S0y ot oxd Y fo dy
e\va\ W~y dhecedvd . A VL

Dxm\ast;gl'k

~
]

<33

5

Judge Total

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




BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version / g
Location % e,
Position Advanced to

i’ Judge b ; » 7
" Neme _Jemm Y Voo Le Yoo /gﬁ ’  Category# —',f— E|F¥1 S5 (9 " Linflight TR0s
! f (Subad) A Ly

‘BJCPID :

: & Rank . guk?cavtegory £ 4 Aot Con a& . \3

' | ou of

i Emaill _lfmm l/ @ Mté Ifﬂﬂo, a« ; Specual Ingredients : CONSENSUS SCORE

e e e e e e e e e e e e T e e e e e e e e e e e e e e e e e e e e - may not be an average of
judge’s individual scares

Non-BJCP Qualifications

Cicerone [ Rank Bottle Inspection [ ox

Pro Brewer B¢ Brewery W__— m

Industry [ Describe loappropriati
Judging [ Years Nore L M W
Malt - a

Hops i o 1 00
Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. Fermentation . & O [12]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

For "Fermentation”, consider esters, 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 Veopgae

Provide summary of beer and key feedback for improvement. E oz g § 3 2z £ e
Assign scores for each section and total. 2 & & S &= £ 2 88 &
Review with other judge(s) and agree on consensus score. Color & ] Head w1 | | I €
Enter consensus score at top of sheet. ) Briliont  Hozy  Opogque “- ef Quick Losting iz Other i
P Clarity a Retention O g =]
>

Other o Aowle Qo sk b Texture _ (a3

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 i
Flavor 13 | Malt P (m} Coeo mel £ IQZ’ dere
. M - ; e
Malt X O Wheat Subtle grainy notes "OPS C\ o o
Hops gL I 1 0 O forstyle 5 i
Bitemess 11 X ¥ Woytoohighforstyle . Bitterness O——ge—— 0 ‘
Fermentation (5 X ; O Bonana Low Clove. Hint of bubblegum Fermentation ol " O 'b
ol
Hi Molt
Balance |- % 0
D Sweet
Finish/Aftertaste |- irlin)
Flaws for style (mark L-M-H for all that apply) Other Ol 4# oxe cCse ,/ .
T
Acetaldehyde Metallic
Alcoholic / Hot I m
: Musty [unm—— opett
Astringent Oxidized L Thin N Rl el M "
Brettanomyces Plastic Body ¢ 0 Creaminess ~i¢ | O 2
Diacetyl Solvent / Fusel None | N ;
il ) 5
NS Sour | Addic Carbonation O_L__‘E__J a Astringency w1 O K|
Estery Smoky Warmth ~1 w1 0O Other
Grassy Spicy
Light-Struck Sulfur M
Medicinal Vegetal Classic Example | 1 INg | I | Notto Style
Flawless | | | L pg 1 Significant Flaws
Wonderful | 1 I I V| ] lifeless (
Feedback Provide comments on style. recipe, process, and drinking pleasure. Include helpiul suggestions to the brewer, %
Weabl be o "hﬁ Pecee
iilst'nnﬂl'ng Workd-class example of style. : .
Excellent Exemplifies style weH, requires minor fine-tuning. é Ao /{ a4 e« cle Z( on -
Very Good Genrerally within style parameters, minor flaws. . ‘@_,z "7
Good Misses the mark on style and/or minor flaws. Aﬂ cezo -?“ P cese ,( ‘ 7L ¢
Fair Off fiavors/aromas or major style deficiencies. % 40 /‘/&
Problematic Major off flavors and aromas dominate )
295
Judge Total 50

BJCP Scorecheet Capyright ® 2018 Beer Judge Cartification Program
rev BSTR-180124 Additional resaurces 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

- -s--me---o s --c--s--s--cosooeos . A ¥ T S = Position Advanced to l
; . ‘ MINLBOS
i Judge Ueb‘by : . Category# \Z in flight ‘
© Name ! . Entry
: r : ' Sub (a-f)
:BJCP D ,_J,(‘ Poré, s
| &Rank » gubcategory \ '

& Ran RS o CONSENSUS SCORE

S

Non-BJCP Qualifications

Cicerone O
Pro Brewer O] Brewery
Industry [J Describe
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,
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.

Rank

Years

S pecial Ingredients !

[iroma

Nong L
Malt x_x__J

may not be an average of
judge's individual scores

Hops )Q.L___I__) a

Fermentation

mark the box to the right.

Other

Review with other judge(s) and agree on consensus score. Color %._.L__L__.L_I_J ‘,
Enter consensus score at top of sheet. Clarity o Ot
Oth
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Havor 13| Malt
v . :
oMt o X 1 01 Wheat. Subtle grainy nates Nops
Hops o1 ) 10 OKforstyle
Bitemess 1. X M Woy too high for style ) Bitterness
Fermentation (5, X, 0] _Bonana Low Clove Hint of bubblegum Fermentation
Hopp Mot
Balance L_)@_? ]

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

Finish/Aftertaste ) atislla

Other

@
2
=)
O
o
I
o
%}

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

Generally within style parameters, minor Haws.
Misses the mark on style and/os minor flaws.
Off flavors/aromas or major style deficiencies.

Major off Ravors and aromas dominate

und at these sites:

$ e

(ow

Ve
(,g\“*\ "JO
Se eﬂhe(J

f"’

o

Judge Total

hnps 1w bjcp. ora hrp., /%rgmasmclanon .org

I

Acetaldehyde Metatlic *
Alcoholic/ Hot Musty m S
Astringent Oxidized " . -
- Thin M Fult None L M B
Brettanomyces Plastic Body ¢ ] Creaminess x D
Diacetyl Solvent / Fusel None L [
'S Saur 7 Acdic Carbonation OJ-x——‘—J 0 Asngeny X0, O E
Estery Smoky Warmth & 4
Light-Struck Szlf(:r m m ‘SS ' j y
Medicinai Vegetal Classic Example I S I Not to Style
Flawless | 1 h - ] | Significant Flaws
Wonderfl L1 wg | ] | Lifeless
Feedback Provide comments on style, te(|pe process, a{«;nldng phrure Include helpg %ﬁ 1o the brewer. {Td
World-class example of siyla. Y
Exemplifies style :ell re?:leres minar fine-tuning. w \ a ‘/\6
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program ;
Structured Version e 1
Location mﬁm\( 6 Date &3 § 4
P o il ~ Position Advanced to W 7
, ' ' = ) MINLBOS
, Judge i, '\) ; ! Category# \__2____ B 3‘7&7 : in flight
N ANRZEEW L DO ' ! 3 E 474 |
' ame A hq“: I '  Sub (a-f) : mw) \
‘BJCP ID - , :
! J‘Q 5”\! i ! ; Subcate [ :
; & Rank A S ! 1 Epellow i coe CONSENSUS SCORE
i Email ' | Specnal Ingredients ~ may not be an average of
"""""""""""""""""""""""""""""""""""""""""""""""""""" judge's individual scores

IogNCP O:al(I:lﬂcation;an L Bottle Inspection D/m(

Iceron
Pro Brewer (1 Brewery m "

Industry 3 Describe ogpeopicts

Judging &)/ Years =y
/ Malt K10
H i i { ~ » ¢
Hops ; O Ng)rm:\:\gm e o o ]

: . \, e ey 0% i< i
Scoresheet Instructions o N L g e st LTl [
Use the scales to indicate the intensity of the primary attribute. Fermentation g T 12
Use the space provided to describe the primary attribute. . Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation ", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. Appearance
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement. £ 5 B 228
Assign scores for each section and total. £ 3 & =,z 2
Review with other judge(s} and agree on consensus score. Color Jﬁ‘l L Head :u)\l I e ,%
Briliant  Ha: ick b
Enter consensus score at top of sheet. Clarity Retentian =
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 ] f\f\

: e A F 2 e b
Flavor , 13| Makt . _74__1 PRI CRTLY Wy CaGed
" . H A

—_—

Matt X ) Wheat. Subtle grainy notes HOPS n
Hops 3 0 Oxforstyle
Bromess o1 L X M Wayrteohihforstle Bitterness o.l_%.l__.l D Q[Lgma_ﬁin lov VLJ RN
Fermentation (5 X O  Benana Low Clove. Hint of bubblegum Fermentation o- |\L ' O
Balance "Dp&u < m? ]
+ t ; s
Finish/Aftertaste 1 A g shoatd e & AY baish
Flaws for style (mark .-M-Hfor all that apply) Other ]

Acetaldehyde Metallic
Klcoholic/ Rt Musty m ,
Astringent Oxidized ’ ‘
Brettanomyces Plastic b " o o v
! Body X a Creaminess Q:l_;__) 0 -
Diacetyl Solvent / Fuse| None L M H ’ S
TR Y Carbonation '~ K | O Astringency . 1, QO s
Estery Smoky Wamth 1 ] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ] n LN ; Natto Style

Flawless __ | e ! j Significant Flaws

Wonderfl | A I Lifeless

Feedback Provide camments on style recipe, process, and drinking pleasu!e Include helpful sugges‘tmns to the brewer.

— ..Ai”' ﬂ‘n‘f«f\"“ N-L (.hu“' R ib\{"
World-class example of style. o L
Exempifies style wel, requires minor fine-tuning. - Sp o \( \l A M C'C \Lf d
Generally within style parameters, minoy flaws. -
Misses the mark on style and/or minor flaws. ()GOL‘\ 5(}5 i ] A .
Off fiavors/atomas or major style deficiencies.
Major oft fiavars and aramas dominate

Scoring Guide

o
Judge Total 5

® )

BJCP Scoresheet Copyright & 2018 Beer Judge Centification Program
rev BSTR-180124 Additional resources can be found at these sites: hitps:/iwww.bjcp.org  http:/fammw.homebrewersassociation org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Date QS, of }11

Location

- ‘; ——————————————————————————— ) T )( —————— S . [Position Kavacedto r

' Name Rupad LianTien : | Category# EI2HIZS | |nfan

| ! \ Sub (a-f) L

\BJCP ID ; : :

| & Rank pEU PITVIN 1 : gubcategory NT P“ \5 Lo,

: Email &ﬂ.&&\g’_‘f‘u‘r L_(,v\ @ C‘J‘ﬁ H '[‘N ; Spec‘al IngrEdients , ; may not be an average of
———————————————————————————————— ’ Tt STooooToTToTrTTTTTTTTITT judge's individual scores

NonleCP Qualifications Bottle Inspection Eﬂx pg’
Cicerone O Rank

Pro Brewer O Brewery
Industry O Describe
Judging O Years

[iroma

Mait [Z31A
2 J1s e
Hops f a -
Scoresheet Instructions . Vi S $) N 5 ]
Use the scales to indicate the intensity of the primary attribute. Fermentation o : 12
Use the space provided to describe the primary attribute. Other . 9 (‘\[\O\
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 N Rcrpapyite ’
Provide summary of beer and key feedback for improvement. E 5 8§ - = g, E
Assign scores for each section and total. 2 & g S & & £ & S
Review with other judge(s} and agree on consensus score. Color X+ 1 1 1 D Head x ﬁ
Enter consensus score at top of sheet. Clarity Briljant  Hozy  Opoque D n”ﬂmon lnshng T Other 3 ~
e 3
I
Other Texture ‘\/\’J\\d'

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

Flavor
bread Dot freche

Flavor 13 Malt
L ¥
MR 51 X O Wheat. Subtle grainy notes Hops ( o Hsn o Y
Hops 30 O OKforstyle o
Bttemess L1 X ¥  Woytoohighforstyle Bitterness '3
Fermestatn 1 X,y (1 Benana. Low Clove. Hint of bubblegum 4 )
Fermentation ob . ] 50
Balance "Iy 1o Mo by becew o meln
Finish/Aftertaste "Ly ")
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m ,
N s }
Astringent Ulldl-wd Thin N ful None " H
Brettanomyces Plastic Body { O Creaminess O Lf‘
Diacetyl Solvent / Fusel None L N H X G/
o T Carbonation ~i % 1 [ Astringency o/ ! ) O Is
Estery /| Smoky L Wamth o 1 O Other
Grassy LV | Sy 7/
Light-Struck | Suifur " m
Medicinal N | Vegetal 4 ClassicExample || )L | | j  Notto Style
Flawless L 1 1 ¥ ! ;  Significant Flaws
Wonderfl L __ 1 9w L ) Lifeless 6
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpiuf suggestions to the brewer, 10
'ﬂﬂ(f( are. seme novebla heeal oy
World-class example of style.

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

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

@
<
F]
U]
=)
S
51
%2

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

\r\ -\r\—~s

besr - chede U\M

)
dwe;mstrv\ ord enson uny peldy

He>p

MWM-&W
b nl l—\o‘o cntey 2 |
50

D,

Additional resources can be found at these sites:

Judge Total

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Date 27/09’/.24

;l Judge . |
' Name Stmmi/ L/a»/p é@fw (c{/Q‘
N 4 '
.BJCP ID ,
. &Rank :
Email )I\MMZQ maée}@ “COm b
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.

—
i
Flavor ‘ . . 13 |
Malt o X, i O Wheat. Subtle grainy nates
Hops g1 I ;s O OKforstyle )
Bittemess (L L X X Way too high for style .
Fermentation (-, X O  _Bonana Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Sobvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding World-class example of style.
Excellent Exemplities style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor fiaws.
Good Misses the mark on style and/ar minor flaws.
Fair Off flavors/aromas or major style deficiendies.

Problematic Major off flavors and aromas dominate

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

Location
f! T ; ______________ Position Advanced to
E Category# &SN E 3z l;(g)g ' Linflight MINEBOS
« Sub (a-f) s = ! Entry
| Subcategory 2% 2 Y- " g PLACE
; Gpell out ; of
:‘ Special Ingredients ;

may not be an

CONSENSUS SCORE

average of

judge's individual sccres

Bottle Inspection  [J ox
froma —
None L M H N
Malt . ¢ 0 -
Hops i & - ;g @w Agp Sroma
Fermentation ~1. o | [ 5 i
Other
s
E . % 8§y 23
E3 5888 £ 2565
Color L= 1 1 1 {0 Head we | 1 | |
. Briliont  Hazy  Opogque ther Quick Lesting Other 2,§
Clarity _ gL . 10O Retention 3]
Other Texture
None L M
Malt [ Sum—
Hops 1 o |
Bitterness 1 . |
Fermentation . " 4
Horuu [20]
Balance >
FinishiAftertaste 1
Other
m Icpproprite Incpprepiiote
Thin M Full Nane L M H
Body O Creaminess ~1 1 1 O 3.
L N H |
Carbonation "DS_L__‘_J O Astringeney ~1 1 O |3
Warmth ~. o1 o Other
m Classic Example | ! 1 iyt J  Notto Style
Flawless | ! i Iy 1 i Significant Flaws 7’
Wonderfl | 1 i lg 1 J Lifeless 2
Feedhack Provide comments on style, recipe, process, and drinking pleasure. include helpfu! suggestions to the brewer. m
g Pl oy
éf?&‘m'?ncé Cook m::c*f/ . Pl gmere
U, -
f,q@ Froenee  Emel %pmq el
__nereC a‘;(f*“{’ﬁn"') 3 (oape( cAp.  or
ét' + Inert, éex(o(
¢
36 5
Judge Total /' 59

Additional resources can be found at these sites:

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




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location

date 25/66 /22

L el e £
‘BJCPID
‘, & Rank !
Email ..fr;ﬁfril & mf?(‘/(/{ €L " ﬂ’k
Non-BJCP Qualifications
Cicerone [ Rank

Pro Brewer [ Brewery Mé_@_'

Industry [0 Describe
Judging O Years

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

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

Aavor E
N G xy ) 0 Wheat Subtle grainynotes
Hops 0.1 I O  OK for style N
Bittemess O_x_l__Z_J B Way roo high for style
Fermentation 5, X ; 3 _Bonana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic ]

Ricohalic / Hot Musty | |

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

IMS Sour / Acidic

Estery Smoky

Grassy Spicy j

Light-Struck Sulfur I

Medicinal Vegetal ]
) CTu;shndilg World-class example of style.

Excellent Exemplifies style well, requires minar fine-tuning.
Very Good Generally within style parameters, minor faws.
Good Misses the mark on style and/or minor flaws.
Fair - Off fiavors/aromas or major style deficiencies.

Problematic Major off flavors and aromas dominate

BUCP Scoresheet Capyright @ 2018 Beer Judge Cartification Program
rev BSTR-180124

L
Category# __5_ E
5 =

:Sub a-f)
| Subcategory

: Gpeil out)

' Spec:al Ingredients

Bottle Inspection

hroma

Mait
Hops
Fermentation

Other

| Position Advanced to

' . MINI-BOS
in flight

! Entry

Color
Clarity

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthicel

Body
Carbonation
Warmth

Overall 4

Feedback

Additional resources can be found at these sites:

CONSENSUS SCORE

may not be an average of
judge's individual sceres

O ok
None L M H ‘
ol L 1 a
o L & Cl 6
ol " 10O 12
E & E{ E o« 2 = g8 P
325822 s g8
D‘BE"_ Head @+ | | O o 2
Brilfiont_ tazy O e Quick Losing il
S Sl Retention Ly, o 3]
L
Texture
None L N R
O\ - | ] G
O le 10
OL i il C] IT [—'
20
Horuy Multgla o
Dry Sweet
[ S W
Topproprivte Incppregricte
Thin ] Fult None L [} H
. O Creaminess ~1 o 1 D3
Hone L . 2‘ g
o__.._.l____l 0 Astringency 1 o + 1 O B
o 4 ] Other
Cassickxample | | | o | ! ;  NottoStyle
Flawless | | (! 1 ; Significant Flaws
Wonderfll | | I L) } Lifeless ,é/
Provide comments on s!y!e recipe, process, and drinking pleasure. include heipfut suggestions to the brewer. %
I’?Clp f‘zﬁﬁ?;, i‘a&«[{ AL Hon® Moee
£ 3
fyf;p ,ééﬁ%’? N Kf@ N o ngcl N s
[N
"7!%13 P raaX Y mw/wame me-es magf
i-'gér EF L=
39§
Judge Total 5

hitps.//www.bjcp.org

hutp:/Awww.homebrewsrsassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

LCAEC

Date ﬁl&b‘l.

Location
e TR T TR . T TeTTemmemmm I - Position Advanced {0
! ' > . MINIBOS
i Judge Q y . ! Category# _.&___ B nan l{l-r . {infiight
' Nome Rung Vergume ] 5 & |
: ame C\ ! ! Sub (a- \ : Entry
‘BJCPID D i ' Ny 4 P) .
' L1 G ! . Subcategon d59er i
| &Rank £ ; 1 Gpeltouy 9o Co CONSENSUS SCORE
D Email MR LIL BT M [ C"‘P'ILM‘-« 1 Special Ingredients . ooy 10t be an average of
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Judging [0 Years Nore L M ) )
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Scoresheet Instructions A Fermentation / M leu! Pb_xﬂ:ﬂ.(s Lse: € ) =
Use the scales to indicate the intensity of the primary attribute. 0
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. aranc
If character is absent, mark the circle to the left. Appe € . L "E‘“
Provide summary of beer and key feedback for improvement. £ £ é E5 g ) 5
Assign scores for each section and total. 2 8 & 8§ &§a& . 2 &8 .2
Review with other judge(s) and agree on consensus score. Color 2 1 ﬁn t 0| | D i ead o)u( |- :‘ S ‘
Enter consensus score at top of sheet. Clarity Brilliont  Haz patue 4{ Retentlon (.’ ]
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. Yore L N
a '
Flavor 13 Malt iy Ig] &ra"'% - | Ow
wan O—L X, | Wheat Subtlegrainynotes " Hops /| a) | A — O 2d5"!! 3\37‘3 hF(A -y
Hops o1 1 Q) OQKforgiyle §
Bteness i X_ X  Woytoohichforstyle Bitterness O D G\ﬁaf\ VR \ “A }\Q\l\
Fermentation ¢~ X O Banana. Low Clove. Hint of bubblegum Fermentation , ) O d e A ‘ q’
- 20
Balance " My o Vowearks  bbgery)
D § i
Fnish/aftertaste "Ly "% 1 Ves oll\j :
Flaws for style (mark 1-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
~ 7 Tondi epprpeate Wpps
Astringent 1| Oxidized W M R Yol M ¥
Brettanomyces Plastic Body ¥ O Creaminess d:—l____i i
Diacetyl Solvent / Fusel None L H . 3 i
ows Sour / Acidic Carbonation ()-‘———d——-l o Astringency ~1 1 O |5
Estery Smoky Warmth  of [} Other
Brassy Splcy |
Light-Struck Sulfur I m
Medicinal Vegetal | ClassicExample (| 3| L | NottoStyle
Flawless | 1 K _ Significant Flaws
Wonderful 1 I VA ! j Lifeless 6 |
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestionts 1o the brewer. WO
Trece 13 o aovd bost vedor Yh
World-class example of style.

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

0ff Ravors/aromas or major style deficiencies.
Major off Ravors and aromas dominate
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Specnal ingredients - oy 1ot be an average of
------------------------------ judge’s individual scares

d Versi
Structured Version Location e 28 / 0 Kr /21
e R R R St Position Advanced 'ﬂl
i b §
| Judge | ' Category# _ 2N L ntigm |
' Name z\"\PU M—g InBTLEY ! : Sub ( 9 f;y g q l 86 %z' ! ’[mryq
: . 1 Sub (a~ X
'BJCPID = ‘ f
CaRank _FerOING ! + Subcategory Wi 1PA bl
' 1 e o CONSENSUS SCORE

Email QPP LEI6RTLEY RGmAIL (¢h

Non-BJCP Qualifications Bottle Inspection [ ok
Cicerone O Rank
Pro Brewer T Brewery m
Industry O Describe
Judging O Years None L M ’
Malt O‘L I ;) O
Hops oY1 g _low 2
Scoresheet Instructions Fermentation o M by k on
Use the scales to indicate the intensity of the primary attribute. o X 112
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box ta the right. —
If character is absent, mark the circle to the left. Appearance _
Provide summary of beer and key feedback for improvement. E 558§ ES
Assign scores for each section and total. 2 8 E S & K] 5
Review with other judge(s) and agree on consensus score. Color L 1 1 | I:] Head Ll B 2
Enter consensus score at top of sheet. Clarity Britignt  Hary  Opoque D Other Retention Lusting C] Other
[ _ R R 3
4
Other Tedue 'OV v
Example: How to fill in a Scoresheet "npekey
This example is from the flavor section for a Weissbier that is m

good, but too bitter for style.
None L

Flavor L E Malt . ] Al)w EFOin g
W g X, ;[ Wheat. Subtle grainy notes Hops : D Ve U\ihf\\ N\J(L\ \~D9 J;\M,

Hops x5 O Okforstyle
Bitemess o i X B Woyteohighforstyle Bitterness . o ;;

Fermentation - X ; O _Bonana Low Clove. Hint of bubblegum Fennentation D 1\ \M ‘. J l}
O % ‘ 1 1 : 120

Balance Hopey X Moy [m} 2( { (12
Finish/Aftertaste Dru;.{ ! Sweet 0 uV\
J

Flaws for style (mark L-M-H for all that apply) Other Colv~das seod
Acetaldehyde Metallic
Ncoholic ot Musty m ——
Astringent Oxidized L ) *
Brettanomyces Plastic ] Body o . o o Creaminess H:ML < " '
Diacety Solvent / Fusel None | ] H c 3
S T Carbonation 5.9/ 1 ) Metingency o ¢ | O s
Estery Smoky Wammth o~ ¢ ¢ O Other
Grassy Spicy J
Light-Struck Sutfur N m
Medicinal f { Vegetal | ] ClassicEvample (X | (| WNottoStyie
Flawless (__ ( (N £ } Significant Flaws
Wonderfl (| e 1 ; y Lifeless é
Feedback  Provide camments on style, vecipe, process, and drinking pleasure. include helpful suggestions to the brewer. ﬁa

Thiy §\ LN ' ’

;:f:p-ﬂ(:ia::\;?emﬁ?:x:es minor fine-tuning. \ : :’J: C:#S“)}:\ ‘CC\ {1&;(%\: :; 'S

s BB e e S Pmercon 18 chovechaisty,

Problematic [ :':j:voﬂnaVTf"?’f;:'}:;:m:;e' = £ e OXJ“Q‘ oo .N J)N\N‘L\ - ’*LL‘
et —botilny tedenime. | bl 2 gud
M b/t Nl—cx AL \'9(7) .ludge!otal 31?

BJC;’SST?T:g:Zﬂ Copyright ® 2018 Beer Judge Centification Program ‘\—p L_7 -L AN 3
rev 4
Additional resources can be fo d at these sites: ://w:«mb)cp.org http:/fwww.homebrewersassociation.org
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: ! ¢ '
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Non-BICP Qualifications .
Bottle Inspection
Cicerone O Rank oHienspe Do
Pro Brewer f&] Brewery Md
Industry O Describe m approprots
Judging O Years None L M LI
Mait 1 -~ 1D
Hops (1 a I ;3
Scoresheet Instructions Fermentation . N O ¥
Use the scales to indicate the intensity of the primary attribute. [12]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation®, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle to the left. Appearance _ W
Provide summary of beer and key feedback for improvement. __3 - & & E 3 2z
Assign scores for each section and total. =2 E S s=2 . = 2
Review with other judge(s) and agree on consensus score. Color L@ 1 1 1 10O Head 1a 1
Enter consensus score at top of sheet. Clarity Brllant ~ Hazy  Opague a Retention Quick Other l 9 =
Other Teture ot Roaa2
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 | "
one
Flavor 13 Malt ~. o | O 4 4421 AG/&(
v ; ¢ y v > y
M oL X, ;O Wheat. Subtle grainy notes Hops 1y O M Py Lﬁ»
Hops 1 L s 0 OK for style y [ 4 A
Bitemess i1 X M Way toa high for style Bitterness . + 1D
Fermentation X ;O Banana. Low Clove. Hint of bubblegum F entation o L O ‘ 1
20
H Mot
Balance L o
" b Sweet
Finlshi/kftertaste | | e O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
HconolcFot usy Mouthfeel J
Astringent Dxuh‘zed S Thin Mo Norel M H
Brettanomyces Piastic Body =) Creaminess . O 3
Diacetyl Solvent / Fusel L el N ] X :
DMS Sour / Adidic Card eI 1 0 Mtringency 1 O s
Estery Smoky Wamth o . O Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample || | gLt NottoStyle
Flawless 1 i L g1 | Significant Flaws
Wonderful | L | gL j  Lifeless 6
—
Feedback Provide comments on Style, recipe, process, and drinking pleasure. Inc‘lze helpiul suggestions to the brewer, 10
, 'gp; A Oz r@mc Ly (el s
3 World-class example of style. I) (f
3 Exemplifies style well, requires minar fine-tuning. w (! Loy SPa e EEpgm e €4 .
< Generally within style parameters, minor flaws. V‘ /
g’ Misses the mark on stybe and/or minor flaws. % = p /7& J L 2 % 7<
5 Off flavors/aromas or major style deficiencies. W A .
A lla)or oft flavors and ammas dnmlnam £X2EE /J/’Ou((/ a-&o 4 é; cese {A
Eror it ARAD 2 ﬂ*‘f s
Judge Total 5

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
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Additional resources can be found at these sites:

https://www.bjcp.org  hrip.//www homebrewersassociation.org
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aoo Konle Pe~chg 200 \s |
i & Rank ! . Subcatego '
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i Email S@ ! eﬁ»b ’(D . Specnal Ingredients CONSENSUS SCORE
_______ Mm ( Y~ e e e e "Laynéf'_l:e/a:\iverfge;of
Non-BICP Ouallﬂcalwns’ o Bottle | ) Judgersinchvcual scores
Cicerone O Rank ottle Inspection [ ox
Pro Brewer O Brewery
Industry O Describe m
- - TSogleek
Malt Ot \‘ 1 !_
Hops O\\ I J e. O Q r 9_3
Scoresheet Instructions ; \ 5
Use the scales to indicate the intensity of the primary attribute. Fermentation g Y ’ ' 2]

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.

Other 3 .

If character is absent, mark the circle to the left. Appearance N approprnge
Provide summary of beer and key feedback for improvement. é = B & § g7 2 =8
Assign scores for each section and total. £ 8RS8 E= 5 £ 8
Review with other judge(s) and agree on consensus score. Cofor \N—L—1—L I | E] Head \l l i
Enter consensus score at top of sheet. Clarity Gilliont  Hay  Opogue A Retentlon 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 ~. W
. [ - 3 [A)
Nt X, 1 O Wheat Subtle grainy notes HDPS
Hops 3¢ 1 1 ;0 OKforstyle | J : b
Bitterness (L. L X K Woy too high for style Bitterness
Fermentation X (7 _Bonana Low Clove. Hint of bubb| Fermentation o |
H
Balance -
Dry
Finish/Aftertaste |
Flaws for Sty'@ {mark L-M-H for all that apply} Other
Acetaldehyde Metallic
Nconofic/ Hot Musty m ,
Astringent olldIIEd Thin N Rl None L
Brettanomyces Plastic Body x O Creaminess & O
Diacetyl Solvent / Fusel Carbonati None L H Astri s
DMS Sour / Adidic nation OJ—i_’ 0 ngency %011 O
Estery Smoky Warmth o/ 2 10 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 1 LN j  Notita Style
Flawless L | I A ) Significant Flaws
Wonderful | 1 i Nt 1 Lifeless
- o
p. Include helpful suggestions to the brewer. 110
3 Outstanding World-class example of style.
= Excellent Exemplifies style well, requires minor fine-tuning.
o Very Good Generally within style parameters, minor Haws.
? Good Misses the mark on style and/or minor flaws.
> Fair Off Ravors/aromas or major style deficendes.
el Problematic Major off flavors and aromas domnate

Judge Total P

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

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

Location Date -

doe )y ‘ Lo [
© Name f?U Riw LARSYA,  Category# L inflight
E s Sub (a_{) ! Entry
\BJCP ID Na s RS TS : ; 7
. &Rank MW B“ S [ | Subcategory :
' 1 (Spell out) ' of
'\ Email . Special Ingredients :
Non-BJCP Qualifications )
Cicerone O Rank Bottle Inspection 13 ok
Pro Brewer [0 Brewery
Industry O Describe m bargroprits
Judging Years Z Kaone L L o e PN 1
/ Malt L O ‘Quf A J@’I‘ -l
o % - Nt
Hops o513 o _f€ivent ol Had
Scoresheet Instructions !
Use the scales to indicate the intensity of the primary attribute. Fermentation o— .JX.\ — 0
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. earance _ Insppropriate
Provide summary of beer and key feedback for improvement. £ .58 £ 2 28 _ E -
Assign scores for each section and total. = 2 £ 8 5= .. = £ & &8 2
Review with other judge(s) and agree on consensus score. Color L L1130 Head _L)é__‘___i_ |
Enter consensus score at top of sheet, Clarity Brijiant  Hozy | Opogue . Other Retention Quid Lasting D 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 tao bitter for style.
None L M
Havor 13| Malt . 1
M .
Nty ). s Wheat. Subtie grainy notes HOPS CA . 50
Hops 3 O OXforstyle §
Bitemess o1 X B Wy toa highforstyle Bitterness . ! Q0
Femematon X 07 Banana.Low Clove. Hint of bubblegum Fermentation 1 0 R ) A .-C\‘\@»Q[)\ J( J eii‘f,%f' A
H Moty -7 ~
Balance "X " o Cinind
Finishiiftertaste o o¥ g\l bala aceck
Flaws for style (mark .-M-H for all that apply) Ottier
Acetaldehyde Metallic
Alcoholic/ ot Musty m -

- — e Tooporepriote
Astringent Oxsdl'zed Thin M ful Nore L M H
Brettanomyces Plastic Body a Creaminess P O
Diacetyl Solvent / Fusel None L ] H . '

DNS Sour/ Addic Carbonation . X 1 | O Astringency o1 X 0
Estery Smoky Warmth ;{ 0 Other
Grassy Spicy
Light-Struck Sulfur m ¢
Medicinal Vegetal \ / ,’ Classic Example | 1 I I | Notto Styfe
= Flawless | 1 1 1 ] j  Significant Flaws
Wonded L 1 1 X~ | Lifeless
Feedback  Provide comments on style, recipe, process, and drinking pleasure. inciude helpiul suggestions fo the brewer.
o Missing §L3\9_.
Outstanding World-class example of style. ; . t_[ . { ot
Excellent Exemplifies style well, requires minor fine-tuning. POLJQ } b £ ‘\ A\ éoe &w‘\ >IN

Vary Good
Good

Fair
Problematic

Generalty within style parameters, minor Haws.
Misses the mark on style and/or minar flaws.
0ff Ravors/aromas or major style deficiencies.

Major off flavors and aromas dominate
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Additional resources can be found at these sites:
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