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haracteristics unlque to the speclalty-type beer, such as fruit, spice, adidity, etc
chara unique to the speciaty-type beer, such as fruit, spice, addity, el Appearance h . .
Common Descriptors E-E25s Head & = - &
Grainy Cracker Biscuit Bready Toasty il 2B ZSaa a0 _rec ’ 2 & %‘_E
olor L1 1 | 1 | e L1 1 AT 1 [ :
Nutty Caramel Honey 'Itoffee Briliont  Hozy  Opogue Bt . Qui Losting \5
Chocolate Molasses Vanilla Coffee Clarity Retention L L 3
. i Rl
Spicy Floral Herbal Earthy Other e Color A~ C L8
Legs Locing P
Citrus Pine Resiny Woody Minty MR Ve, Ty S
Stonefruit Berry Melon Tropical m _
mmme
Raisin Prune Date Fig Cherry Konel. M H
Banana Berry Bubblegum Orange Malt t& ! 1 0
Apple Pear Peach Apricot Lemon Wi e [ .
Pepper Clove Cinnamon Coriander P
Barnyard Horse blanket Leather Goaty Bitterness B —
Butter Latex paint Corn Unripe apple Fompntation o1 X1 0 g
Cardboard Sherry Skunky Baby diaper Bafance: o0l Malty [2d
Medicinal Smoke Solvent Metallic Swest
Finish/Aftertaste m.:Zs,.__L__.._J 0
Other M\Q— WCQ.D\.&_‘)‘Bd’ r\?/lt‘»c\/ IA'\/»C/Q"' e % }Ww\i’b\
Flaws for styl Mouthieel Vb’dk%w/
AwWSs Tor style (mark L-M-H for all that apply)
Inopprogriate Inoppropriate
Acetaldehyde Metallic Thin M Rl Mane L M
Alcoholic / Hot Musty Body > O Creaminess .. & 1+, O 5
. Ty L
Astringent 0x1d|-zed Carbonation Ngi_M O Astringency ~1 X 1+ [ [5]
Brettanomyces Plastic
Diacetyl Solvent/ Fusel Warmth o1 T 1 O Other
DMS Sour / Acidic
Este Smo [Overall
Grasrsvy Sp!cykv Classic Example 1 X_ 1 ! L j  NottoStyle
e Flawless 1 1 i ! \ ) Significant Flaws
:g:?cf:;m 3”":{“ Wonderful 1 )6 ! 1 1 y  Lifeless g ;
g Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, ﬁ—d
9”\\'03 | @LW("'\/I ledce. Qaae
Outstanding Worlg-Class example of style r~ { Vs
Excellent Exemplifies style well, requiresminorﬁne-lunlngl TG\' @J—--V\‘\ dJZ.U’.M \‘)(,(’DVQ‘\_
Very 6ood Generally within style parameters, minor flaws E ﬂ 0 d"ow — eS| &fouw,hd'

Misses the mark on style and/or mederate flaws
0if Havors’aromas or major style deficiencles

Good
Fair

]
2
=
(]
o
c
T
o)
(%3
v

Problematic

&l Major off flavors and aromas dominate
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
E ﬁ:ﬁ: A /7 4/7 / 71{//4 & : E Category# Mi :é' ?7/ i Position //O
; ! P Sub(a)  _[D = v |infiight e
iBJCP ID ( ,}l i ' . |
e Rark E 271 L4 7[f rad : | Subeategory M; J/,(.[ HL-M | Rawcadly I é/ 5
: Email h"‘u {. ac(ﬁ- "‘@ ‘3@!‘7”/ &'O 4 :‘ Special Ingredients C/‘ﬂ"?’."/ ’/y‘” & ’E PLACE ey
--------------------------------------------------------- their individual scores and

ﬁ,

Non-BJCP Qualifications have agreed to this final score
A Bottle Inspection [ ok
Pro Where?
Incci’ustry Describe m Wappioprale :
Judging Years Nonel M H
’ El’ e L — O 5'["’“6\[4 CL’W—/ //é( Ol Clnn, —
xample:

Flavor Hops ‘ﬁ/ ! 1 O G!’Cebd ;,qp“l,/.{ L1 Pmen i /
Mt Qi Xy Breadyw/ sibths ousy otes Fempeatatin - % bkt H—,L I c,L,,L/\; qu,,é,‘, /(
e ¥, ; Floral eorthy B O X 7 [12]

Bittermess X B Toolowfor e Other

When evaluating specialty-type beers, use the "other” line to comment an

characteristics unique to the specialty-type beer, such as fruit, spice, acidity, etc HL QG(C_/ C._ﬂ,[,{hc /mm -

Common Descriptors EoELcs —zs =

Grainy Cracker |giscuit Bready Toasty 535583 l/(é/ Head £ ’E/E %

T e s e i i

Nutty Caramel Honey Toffee e 5 e L g

Brilliant Hozy  Opogque k Losti

Chocolate Molasses Vanilla Coffee Clarity o Retention )%i__.fs AL [3]

Spicy Floral Herbal Earthy Other e Tor Tl Color __ .

Citrus Pine Resiny Woody Minty S LA e Wik lory-Eiie

Stonefruit Berry Melon Tropical m ;

Raisin Prune Date Fig Cherry Nore L " ]

Banana Berry Bubblegum Orange Malt ¥, ! 113 DOL"'VMH«!/ Cllland"— Géﬂf?

Apple Pear Peac‘:h Apricot Lel!mon Hops O {0(44'4 [6181[/&44 ,F/ﬁb%_ W(/““ /O

Pepper Clove Cinnamon Coriander f’l—,// i {’ / /

Barnyard Horse blanket Leather Goaty Bitterness OJ%é_Lﬁ__"_.I o o4 IW (- /

Butter Latex paint Corn Unripe apple Fermentation ., i O folmc®, [ 516”‘/ 4‘5\ b‘hfm ?

Cardboard Sherry Skunky Baby diaper Balance oM \ﬁ‘““y 0 4s #r plp{{ MGV B0

Medicinal Smoke Solvent Metallic Bl D,E X Sweet

nis! ertaste S O
Other
Flaws for style (mark L-M-H forall th |
tyle (ma or all that apply) m W —

Acetaldehyde Metallic Thin M Rl ong L M H

Alcoholic / Hot Musty Body O Creaminess O)@_J O 7

Adtringent | |/ | Oxidized Carbonation ‘(3. Yo Astringency . Y O 5]

Brettanomyces Plastic

Diacetyl Solvent/ Fusel Warmth ,K——'—' a Other

DMS Sour / Acidic

Esrtai?; ;:::;ky m Classic Example | % 1 L I i NottoStyle

Flawless 1 ! L 1 Significant Flaws
:g:F'§t'l;Ck ‘f’u”u:al Wonderful )(\ L L1 lifeless C?
edicina £e Feedback Provide camments on style, recipe, process, and drInklng pleasure. Include helptuls gesimnslo the brewer, HE
Luent nist! fin yy th podte T profik_
World-class example of style &
Exemplifies style well, reqmresmlmrﬂne—lunlngi alﬁd 't’} -f- ZL’OUO] L]e fvhh jﬂ’i ({. S' r&ng‘?# f @
Generally within style parameters, minor flaws O(—LL J b“qll /Y d"h’fl/ll g é/(/ / WC/O /‘:[
Misses the mark on style and/or moderate flaws i S (} i
Off fiavors aromas or major style deficiencies o ﬂﬂy(&[c,tl(_ q molg J,UV C[M! \L' IOC/IL ‘,’4& ’L§
Major off flavors and aromas dominate ‘ ] J_, 0’4 (,Cyzf(/(_ q / —
AL oh | i [rj
3 )
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™\ BEER SCORESHEET
geer Judge AHA/BJCP Sanctioned Competition Program ﬂmﬂ ;
\ L Structured Version Competition

Location T Dloy-a '];03,?,\ bate 1. 6. 1S.

_______________________________

! Position
H & in flight
1BJCP ID e
i & Rank MIN?E;OOS T
| Email PLACE
' mai The judge team Has reviewed
“““““““““““““““““ their individual scores and
H £ have agreed to this final score
lon(-:aijc(: rg‘:gﬁi:l\::?s Bottle Inspection [ ok a ’
Pro Where?
Industry Describe m Inappropral
Judging Years Nonel M H & o - L v e
Malt oo 0 jCenre WL pngvntateyg-
Example: F
Flavor L :", oo Hc:lz: ol i .|
Halt 1 X, ;0 tle toasty notes tai ﬂ
o o %0 Py “Hacer oL O 4 [i2
Bittemess 3L X 3 B Toolow forstyle Other
When evaluating specialty-type beers, use the "other™ line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, adidity, etc —
Appearance e o
Common Descriptors E-28s5+ ~ Head =
= = = 8 2 =
Grainy Cracker Biscuit Bready Toasty =g ESES ’2“ UQ! b s EE E‘
Nutty Caramel Honey Toffee Color B'ﬁmu:“ :imu' o'pum:eu e :”d: ' :ﬂ sﬂn' r] 9
Chocolate Molasses Vanilla Coffee Clarity 0 Retention o U [3
i Col T Sl O
SP'CY Fif’ra[ He_rbal Earthy . e Tegs Locing Particulate % e Ivory Beige Tan
Citrus Pine Resiny Woody Minty
St ; :
clJrlmefru:t Berry Mel:_:m Tropical m —
Raisin Prune Date Fig Cherry NoneL M H y B Lmz(, . -
Banana Berry Bubblegum Orange ! 1 O Vj‘?"am c clrm-,ﬁa 1:?-'012“-}
Apple Pear Pea_ch Apricot L?mon Hops /éL » = Bt oot i e
Pepper Clove Cinnamon Coriander / 64 i Lt DQ:’ 'F/
Barnyard Horse blanket Leather Goaty Bitterness 7 ost. Mozye Tellny, /7_
&
Butter Latex paint Corn Unripe apple Fementation A 1 [ o
Cardboard Sheny Skunky Baby diaper Balaiice Hulnnu“ -
Medicinal Smoke Solvent Metallic M sweat
Finish/Aftertaste e} /n ]
Other
Flaws for style (mark L-M-H for all that apply) m ——
opriate Emmpmﬂe
Acetaldehyde Metallic Thin M Rl None L
Alcoholic / Hot Musty Body L__ J__'Lj 0 Creaminess 525‘—‘—' |
Astringent Oxidifed Carbonation o%"——' 0 Astringency /J | O [5]
Bretianomyces Plastic /

Diacetyl Solvent / Fusel Warmth /6‘—~—L—' Other

DMS Sour/ Acidic

Estery Smoky m Classic Example | /?’ ! ! L i NottoStyle

G.rass'v Shiy Flawless L 7 | ! ! 1 Significant Flaws
Light-Struck Sulfur ;
Medicnal Veneal Wonderful (A" 1 1 1 ) Lifeless

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

Wt e Mepa ¥ fk.. /77?"7.}'6%1'1—4 )

e

Wnrld—dassexamplenfstﬂ.e ) ;-74( r'«-/ i T /%z/p:/,, /ﬂ,,/fi)n Wcﬁé

Exempiifies style well, requires minar fine-luning

Generally within style parameters, minor flaws e éq By 54:,,7[ . 7(;6 7% (%’ A/ ga_ ‘../S é}

Misses the mark on style and/or moderate flaws

Off flavors’aromas or major style deficiencies SK(JE ‘ 7

()
=
=
&)
o
=
i
o
")
v

Major off flavors and aromas dominate
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
s 1
Structured Version Competition (’)whboj
Location Date
i Judge : :’ wlaog = ' —
' Name SANA 1\§K\3wug G | Category# E‘ y 0‘ : Position
:BJCP o ' ! Sub (a-f) 294 = t |infiight
1 & Rank E ; Subcategory E ::I‘:?-c;dc;ﬂs 40
; Email JRMATISKVLOUA @AETNGM .C2 ,: i 1 Special Ingredients 1"‘)“0‘0‘1 “fl"wl’o""‘: [=EE ' ;
- i The judge team has reviewed
""""""""""""""""""""""""""""""""""""""""""""" their individual scores and

30 00l 38-44

Exemplifies style well, requires minor fine-tuning

Non-BJCP Qualifications Battle | i have agreed to this final score
Cicerone Level ot spection: B ox
Pro Where?
Industry Describe m Tappropriole
Judglng Years Nonel M H
i Mat ¢ (O
Favor e Hops r 1 O
i g Be i g DS S fomenatin A4 "
hps oL 1 X 0 . . 1
pitiemess 9. X 1 | B Toolowforstyle Other __\adnOch, 1!\\‘)5{%4— ' uefrvsfo 0 o~
When evaluating specialty-type beers, use the "other" line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, acidity, etc
B e -
ommeon Descriptors 2 E2E% Head =
Grainy Cracker Biscuit Bready Toasty - "f 3 -E: S sa o Seove! g £ 5 2E 2
olor | [ 1 } Iiu" (- R | | » 1 ]
Nutty Caramel Honey TOHee .. Briliont Hozy_ Opogue Otter o ouick - lastin S
Chocolate Molasses Vanilla Coffee Clarity 0 Retention 4_*_,(__9 O B
Spicy Floral Herbal Earthy Other P Color ¢ .
Citrus Pine Resiny Woody Minty v has e e X
Stonefruit Berry Melon Tropical m
buppmpnue
Raisin Prune Date Fig Cherry NonelL M H
Banana Berry Bubblegum Orange Malt X i ) O
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander Hops ¢ ; ' >
Barnyard Horse blanket Leather Goaty Bitterness 1 > 1 O lohes, viahooile 7
Butter Latex paint Corn Unripe apple Fermentation | ! 1 O 4 &
Cardboard Sherry Skunky Baby diaper Balance TP Molty a
Medicinal Smoke Solvent Metallic —_——— Sweet
inish/Aftertaste O
Other 0K "‘Am‘i‘i v olamby dout a-lmoﬂ-,fo-k, he éow-fxsﬂ‘_
ok
Flaws for style (mark L-M-H for all that apply) m ‘j r((wv
Inapprogriate Inoppreprate
Acetaldehyde Metallic Thin M Full None L M H
Alcoholic / Hot Musty Body x [} Creaminess 1 X 1 | g
:strtltngenl gl’::;_m Carbonation "M i hstringency e ' O [5]
rettanomyces C P
Diacety Sohent/ Fusel Warmth oL O Other (Wi a0
DMS Sour [ Acidic
Este Smol m
G!as{syy Spicyky Classic Example (% 1 1 I 1 i Notto Style
Py Flawless 1 L _5C ! ! 1 Significant Flaws
:QT Fm;d‘ 3““:1;[ Wonderful | ! | VA | 1 Lifeless @I}
e g Feedback Prwdecnmmesns on style, recipe, process, and drinking pleasure. lsmlude helpful suggestians 1o the brewer. [19]
uqv««.ha.,\ whm& -V‘U; bn,dc ,Lo&u,
PN Gutstanding [EREIE) Worl-ciss exampie o Sje _,_HWU,.L/ & gt LV 00 \/"19(_/«.{— o bt

3=
=) 2 v ‘ J J
(2 Very Good [RelsBelAl Generally within style parameters, minor flaws - o~ ‘U" } H r-d CLL g [
2 Good [REFI-N Misses the mark on style and/or moderate flaws M” \\j “'k y; 8 W L Lo
4= ! : " »
s Falr RSN Off flavors/aromas or major style deficiencles _10..&_1)(,@ . Q,{.Q Fed' A, [,_,_rvu'ro-h; e/
("3l Problematic Bk Major off flavors and aromas dominate N T 1
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

peer Judge .
; Structured Version Competition i
Location Date
A i ~a T ,
A’do"“'\ /710/4 (/ : ! Category# 19 E % t  [Position
= . .
: ' l Sub@f) 94 0= o [infiight 7
'BJCP ID o o {f ‘qié L [
: & Rank é ?’9’95 il | Subecategory ﬂ/’).v [ -% - B : MINI 808 | O
t j : f ! .'l )
' Email //’[’,M | o (@)jﬂw { C"‘\?pemal Ingredients B*khk\jo(o‘v'l_ v pes The judge teamn has reviewed
B e ECE L ST == 'U’ """"""""""""""""""" i their individual scores and
Non-BJCP Qualifications \ have agreed to this final score
Cicerone Level Batle inspection [ ox
Pro Where?
Industry Describe m noppropriate
Nonel M H

Judging Years

Example:
Flavor ;
(291 W H
Mall 1 X, 1 o Bready w/ subtle toasty notes
s o x g Fordesrthy
Bitemess L X 1 K Toalwforstle

When evaluating specialty-type beers, use the "other™ line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, adidity, el

Common Descriptors

Grainy Cracker Biscuit Bready Toasty
Nutty Caramel Honey Toffee
Chocolate Molasses Vanilla Coffee
Spicy Floral Herbal Earthy

Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical
Raisin Prune Date Fig Cherry
Banana Berry Bubblegum Orange
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander
Barnyard Horse blanket Leather Goaty

Butter Latex paint Corn Unripe apple
Cardboard Sherry Skunky Baby diaper
Medicinal Smoke Solvent Metallic

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

Acetaldehyde Metallic

[ Aicoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic | /1‘-1

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

[ Outstanding World-class example of style !
Excellent Exemplifies style well, requires miner fine-luning
Very Good Generally within style parameters, minor flaws i

Misses the mark an style and/or moderate flaws |
0ff Rlavars'aromas or major style deficiendes |
Major off flavors and aromas dominate ’

Falr
Problematic

fo
5

(U]
=]
c

1=
(=]
v

S
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ﬂ/{f{.lcthJ’ TM(/[ g.[_ péyéqy aud
Q-fﬁ"’f“/é(/’#’fﬁs frc.Lt/' \/oqp"'yy

Malt

¥ 0o

Hops 343/ ! y O
fortaion [\ 0 sbeg)] /O[E
Other
Appearance T e
g = 3 ‘g £ = =
F3E5EE sl B F1
Color 1L 1t ¢ 1[0 p'OZlU}Iq Sie L1 1 X 1 (0
it er . :
Clarity Britliant  Hozy (lpuquel:| Retention E lustm? I 3 [?
Other _ _ Color
Legs Lacing Particulate White Ivory Beige Tan
[Flavor ] —

None L M k

o el ad  baedipin

Malt

o c 7 3
Hops . i o Sovrhees | {fci'l”[/ﬁf \/6611/&2%/ ﬂcb\
Bitterness ol \ ﬂh’ //-,L -1[‘(!“&\ (Jo“l{‘?'l’lf""
Ferpentation | 8 Sftariiariy b shtbonk /f,él_
20]
Balance T Mlly f lay o~ (% [4shna
Finish/Aftertaste ! g s rld(/ buy b, frf Yo o Ife
Other
m Inoppropriate Inoppropriste
Thin M Rl Nane L M
Body bl O Creaminess Y o 5/ i
Carbonation M O Astringency & | | O [5]
Warmth @_n_*.q 0 Other
m ClassicExample L %~ 1 | NottoStyle
Flawless L I | 1 | j Significant Flaws
Wonderful M1 ! 11 Lifeless
Feedback Provide commets on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer, [ﬁ
C)mlun“d!f '},qufwﬁ— aund qoﬁ//'r‘;f Sewy dlc
44444» ouly s o l[He ! 54 oo 7%,&

fo  shoucats ahy ofht beey °M/f7‘~/ ’ﬂvf
cocld  eos; ly bt @bﬂb,,clrd;‘o(/h S¢ /cf. Ty
w-ant 1LO Ct/ba aﬂf I/HLILIW 9(0 V(-f "}'I«LU

+o than cas thr—{, ,jv '{L-C [7{,('“1%,/{Judge8tore
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Competition GWJ W“JL”(%ULT )LHO

Location o[~ Viickia hate 04.¢€ .1 5.

' 1 b t
' ::‘:99 /)oge_,P’ - | Category#t LR g F9 \  [Position
! me LS ' s ) :
‘ : ! Sub () A v [inflight 9 ﬁ

' : -~ b 1 Advanced t

! |i§é.|dl:'>g%tegoxy ‘«"1 sela‘ce ! MIN';—':;D; |

! { ) . i 't |PLACE

'\ Spemal Ingredlents ]{'{[ﬂ J" + RQ ‘L\’Ld'l"q ,: The judge team has reviewed
""""""" their individual scores and

Non-BJCP Qualifications
Cicerone Level
Pro Where?
Industry Describe

roma J

Bottle Inspection box/

Inopproprinte

Obgp—1 1 O /ang, méuﬂ/éwq ,gd:/a//

QA I || ﬁfzéé/z ’é!.n /44/74:4

ol ,/ 1 R
% Inoppropriate Inoppropiiate
= = =
S =288 Head =
8582z - 8E £zt
413 [ aloudlely See L1 L p O]
Retention

Brilliont  Hozy OpuqueD

Quick 1uslinf ]
or
@ Ivory Beige Ton

Legs Lacing Particulote

have agreed to this final score

N

3,

tncppecpriole
"meL. " " O M]‘m g L” p.:'t %&44;«://
00*7—1, [ g s ol ;emm B i i i
ol I 1 0 dowrosn ce B@C!’O“"oﬁu"b
o A ) O et \'aAaQ(, Z,Ué;u—barzl

U

g ’
Hopy Ml e 1 Vg Ka i T 7000
Dn[,| Sweet J v
VA 1113
7
Inapprepricie Tnoppropriate
Thin M Full wore | M H
z ; O Creaminess .+ 1 O %
Nonel .
(] Astringency 1 0 [5]
Ot 1 0 Other £ €
ClassicExample L« | i 11 NottoStyle
Flawless «7 1 | L i Significant Flaws
Wonderful 27+ 1 | 1 ) Lifeless

Provide commests on style, reclpe, process, and drinking pleasure. Include helpful suggestions mhe brewer.

A%;é%m'ehmq/ /% /JQMP by Solea”

Judging Years
Malt

Example:

Flavor buresps Hops
Malt .C,l )(T TD Bready w/ subtle toasty notes Fengﬁggtcig:
Wps oL X ) Fordleaty

Bitemess ot X o K Toolow for style Other

When evaluating spedialty-type beers, use the "other" line to comment on

characteristics unique to the specialty-type beer, such as fruit, spice, acidity, etc

Common Descriptors

Grainy Cracker Biscuit Bready Toasty

Nutty Caramel Honey Toffee Color

Chocolate Molasses Vanilla Coffee Clarity

Spicy Floral Herbal Earthy Other

Citrus Pine Resiny Woody Minty

Stonefruit Berry Melon Tropical m

Raisin Prune Date Fig Cherry

Banana Bemry Bubblegum Orange Malt

Apple Pear Peach Apricot Lemon Hops

Pepper Clove Cinnamon Coriander

Barnyard Horse blanket Leather Goaty Bitterness

Butter Latex paint Corn Unripe apple Fermentation

Cardboard Sherry Skunky Baby diaper Balance

Medicinal Smoke Solvent Metallic

Finish/Aftertaste
Other

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

Acetaldehyde Metallic

Alcoholic / Hot Musty Body

Astringent Oxidized Carbonation

Brettanomyces Plastic

Diacetyl Solvent / Fusel Warmth

DMS Sour / Acidic

Estery Smoky m

Grassy Spicy

Light-Struck Subfur

Medicinal Vegetal Feedback

World-class example of style

’
ﬂf—J.'tn‘rm Drwca_'rlCe. rll Jaﬂ.dw’&

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

Juﬁc

id[( I/g,d(/u (\'/ é&lf v chw {Zf'

Misses the mark on style and/or moderate flaws
0Off fiavors‘aromas or major style deficiencies

i
T
=
(U}
o
=t
i
o
U

f/n!u h y%né .

Daw.imu'e nF:"{nm' rJWCL.ZLILLre'

Major off {lavors and aromas dominate

o blad.
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Lacation Date
o N e g T e L ,
. i\ll-l:rg: -_!pf)\)ﬁ‘ ?(S—uﬁwug/ : , Category# %ﬂ:’ .E‘ 36} : Position
: ! | Subfad) =226 + [infiight
BJCP ID . ! P i [t 5
+ & Rank : ! %Jgoc‘%tegory ? ; MINI-BOS
: Email A%WISWQUDV& @m‘u QH-(/ : : Special Ingredients J:A { wmwr! kﬂ"”db“#\ PrAGE The judge team has reviewed
______________________________ - et e e e their individual scores and
Non-BJCP Qualifications . have agreed to this final score
Cicerone Level Bottle lespection 01
Pro Where?
Industry Describe m Inappropriale
Judging Years Nonel M H
Matt g
E:“ample: x— '
SR l-[ops(;{ 1 1 0
M oL X1y Breadyws subte tousty rtes Fermentation 0 s .
bops oLt X [ Fordeathy . e 12
Mtiemess 1 X K Toolow for styie Other Vhﬂ’d[o | £"m"'w'"di'r'—. an—Lj
When evaluating spedalty-type beers, use the "other” line to comment on \ ! [
characteristics unlque to the speclalty-type beer, such as fruit, spice, acidity, etc
— —
Common Descriptors E-Z&Ex Head =
= = = 8 8 = &
Grainy Cracker Biscuit Bready Toasty i f_'s =S3S&a = g £ EEE E
Nutty Caramel Honey Toffee e e e = ———
. t H 0 i i
Chocolate Molasses Vanilla Coffee Clarity MED Retention w O 3 [3]
Spicy Floral Herbal Earthy Other e Color .
Citrus Pine Resiny Woo dy Minty Legs Lacing Particulate White Ivory Beige Tan
Stonefruit Berry Melon Tropical m "
mﬂ"m e
Raisin Prune Date Fig Cherry MoreL M "
Banana Berry Bubblegum Orange Malt | 1 0 -
I):\pple Pear Pea{:h Apricot Lgmon B ey Jn Actawe” hnmelove
epper Clove Cinnamon Coriander >
Barnyard Horse blanket Leather Goaty Bitterness 1 x_ 4 0 <
Butter Latex paint Corn Unripe apple gl o B y O 7
Cardboard Sherry Skunky Baby diaper Balance 'R Nolly 29
Medicinal Smoke Solvent Metallic Giget
Fshihfietaste "L se 1 " 00
Other WU"\-’W {C\,[’D[w | "\/\-'\r&w
\ TN
Flaws for style (mark L-M-H for all that apply) m
Inoppropriote Inoppropriate
Acetaldehyde Metallic Thin M Rl el M
Alcoholic / Hot Musty Body O Creaminess 3¢ ] L{
Astringent Oxidized Carbonation M:ELN . = Astringency ¢ a [5]
Brettanomyces Plastic
Diacetyl Salvent / Fusel Warmth X 1 O Other
DMS Sour / Acidic
Estel Smol
Gras[s}; Spicyky m ClassicEvample 1+ >« 1 | NottoStyle
- Flawless | ! ! X1 } Significant Flaws
:ﬂg:;?;:;w aulfg{al Wonderful 1 L% oL \n 1 Lifeless ‘?
€ Feedback Pravide commerrs on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, [ig)
ﬁo/&"m&l} et (Lodone” | J—O(@-- Mot g
U ¥ 3
World-class example of style I %ﬂbue%‘!’ | IO-A\’\C—J\M‘-,\ | Lot M“ﬂ-(cebl’"d 0{

Exemplifies style well, requires minor fine-luning
Generally within style paramelers, minor flaws
Misses the mark on style andfor moderale flaws
0ff flavors’aromas or major style deficiencies
Major off flavors and aromas dominate
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Competition GW %G

Structured Version
Location [OOB[Z;’( Vo DA bate 71 6. 25 .
; Judge '\ ’P i : = A :
oo #
{ Name ( Jogo oA .' | Categoryt L) £| 13 : r":l‘_":'t‘
' A\ : 1 Sub {a-f) ! n g
:BJCP ID ! ! ( ! Advanced to 25
1 & Rank ! Subcategory ) QG ! MINI-BOS |
1 ! 1 |PLACE
:\ Email asbp’ﬁlm loarv(;«/a vau_], Lt ‘1' ;\ Special Ingredients ﬁ—f-rﬁé o, ’,' g i T s it
“““““““““““““““““““““““““““““““““““““““““““““““““““ their individual scores and
Non-BICP Duallﬁcatnons have agreed to this final score
Cicerone Level Bottle Inspection (1 o
Pro Where?
Industry Describe m Inappropricle
Judging Years Nonel M H /[4 4 J/ _F
Malt 9{( i i 4 4 q ‘f'[‘ YLO‘F‘ \'ln(l/‘l o3
Example: 7 )
Flavor b Hops o i 1 0 Z’ TAAvh2vin
s | M H
i Bready w/ subtle toasty notes F tation =
x o 'E = - ~ “Miharacter O //' 1 u Gﬁ'z"
Bittemess D_lil___ju Tao low for o Other
When evaluating specialty-type beers, use the "other” fine to comment on
characteristics unique ta the specialty-type beer, such as fruit, spice, addity, et
S e Appearance N i
Common Descriptors % =E8E% Head » 3 o &
Grainy Cracker Biscuit Bready Toasty = /3 =S == 2 E 25
Nutty Caramel Honey Toffee oL Bril u:st II-qugl Dlpuquleu Oer e Quick - Lustin A ?
Chocolate Molasses Vanilla Coffee Clarity )Ll_bl_b ] Retention |~ /,_?3 t [3]
. £ ar /4
Spicy Floral Herbal Earthy Other ~ 2% Color -
i 4 3 ; Légs Locing Particulate hite) Ivory Beige T
Citrus Pine Resiny Woody Minty P ( 4"ltlj f’d j CD v e
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry NoreL M H

Banana Berry Bubblegum Orange
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander

Malt /dn_‘_x n]

Hops gﬁ wad £

Barnyard Horse blanket Leather Goaty Bitterness 5. ! 0
Butter Latex paint Corn Unripe apple Fe’“eﬁa“}g“%'; sl s
Cardboard Sherry Skunky Baby diaper Balance PY___ Mo
Medicinal Smoke Solvent Metallic 0 Swoel B
Finish/Aftertaste r%'/ ! | O
Other
Flaws for style (mark L-M-H for all that apply) m — !
oprigle nappropriate
Acetaldehyde Metallic Thin M Rl Kore L M H
Alcoholic / Hot Musty Body O Creaminess . 1 | O gg
Astringent Oxidized carbonation "o Y % o Astringency . O [5]
Brettanomyces Plastic :
Diacetyl Solvent/ Fusel Warmth oo 7 [ Other
DMS Sour / Acidic
:?:3 gn:Oky M Classic Example | L //| I i NottoStyle
T htySt: k Spl?' Flawless L I L2 ) Significant Flaws
19 = l:c v” '"I Wonderfol L1« ~ 1| Lifeless ﬁ
Medicina egela Feedback Prw:lebc;r&menlsuu ‘;‘wle , recipe, process, and dr’lnklng 9Ieasure Include helpful suggestions to the brewer, fv [0}
. 1]
4’4 SiS‘p", [wﬂmwlr Wfp cof Sfaseb«w«’bklb
World-class example of style
Exemplifies style well, reguires minor fine-tuning kuﬁﬂlﬂ{t k“ fenfy w{a quu"‘ [ LI" ’ n“ (L“;Ej
Generally within style parameters, minor flaws | Mm ‘“q D“ f;i de M So\\’u GL:J s

Misses the mark on style andfor moderate flaws |
0ff flavors'aromas or major style deficlencies
Major off flavors and aromas dominate

OUO.*’aU <] le dDCGJ nx! ('-mqvx! ?v\’?(bc’ OLt {0
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Competition G {/L }'7 C..

Location Date
/4'9/% M // (//4 V 5 ; Category# ﬁz i :é‘ g;} E Position
'BICP ID o :ﬁfﬁ { | ¢ Sub {a-f) - ,  |imflight g 5/
) ' ] ! Avanced
i & Rank # ?2?7 vl i 45 ! + Subcategory Gos¢ : MINEBOS
: ' : A PLACE
1 Email %W QC/M/?'? S M il - ,'Cc&'\ ! Specml Ingredients Colclimoly ,JI The judge team has reviewed
""""""""""""""""""""""""""""""""""""""""""""" their individual scores and
have agreed to this final score
llon(-:lilcﬂ’rgf::f'zt::u Bottle Inspection O3 ox @ sgreeciio s fhats
Pro Where?
Industry Describe m Tnoppropriate
Judging Years NonelL M H
g : Malt o ' O W Qﬁo\ny Aolhna , Cupdove oty
Xampie:
Flavor P Hops . ! y O ‘F{/Of'-‘?/ f’lo t el cloc
fo L M L]
" % g Breadyw/ subtle toasty notes Fermentation
s OJ__,J_“M_JD e Charader O I ) O [1_?:
Bittermess X B oo low for style Other
When evaluating specialty-type beers, use the "other" line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, acidity, etc
ppearance — ——
Common Descriptors E-E253 Head & = - s
Grainy Cracker Biscuit Bready Toasty Eg=0am s & 25
Color )% S Sie L1 Yt 1[0
Nutty Caramel Honey Toffee . Brilfopt Hozy Opogue Other uick Lasting
Chocolate Molasses Vanilla Coffee Clarity L\Z_L_A O Retention jf,,_.._j o [3]
i Other Col
?Zri)tl:uys lg;::\rzl rgiirr?;lvsszgi Minty : Uags Lacwy Pnbice o White Ivory Beige Tan
Stonefruit Berry Melon Tropical m .
Raisin Prune Date Fig Cherry None L M H
Banana Berry Bubblegum Orange Malt ¢ s Li °7 h¥ Gotbhess L 51 44~ 0!“7 wt //
Apple Pear Peach Apricot Lemon Hops ¢+ 01 /mh%/,z mwém brcel el
Pepper Clove Cinnamon Coriander ( ,{ / % 7{{/ el
Barnyard Horse blanket Leather Goaty Bitterness y 0 hazd! bl»b- latx Boris :
Butter Latex paint Corn Unripe apple Fermentation ., '\\/ | o ligat 9’?/71;%;(9./% / /e o /- (Z@
Cardboard Sherry Skunky Baby diaper Balance "M | Moy o Q,q i b€ /
Medicinal Smoke Solvent Metallic Sweat / J
Finish/Aftertaste 1 1 "
Other
Flaws for style (mark L-M-H for all that apply) m —
e Inoppropriate
Acetaldehyde Metallic Thin Full None L M H
Alcoholic / Hot Musty Body ' 0 Creaminess 0\4‘—' O
i i . Nonel M H
pelringerk Oxidized Carbonation ‘i ) 4 ' € Astringency (](;/ | O [5]
Brettanomyces Plastic \
Diacetyl Solvent / Fusel Warmth o Other
DMS Sour / Acidic
E:t:sry :":uky m Classic Example | I '\,.{/ L 1 i NottoStyle
Li htSySFt ck sp|? Flawless |1 5\/ L1 1 Significant Flaws
19 L vu url Wonderful 1 ! I A ) Lifeless g
Medicinal elel Feedback . Pravide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. [E
i VLS ~ Il 4
4 V(nigs” Q ot ¥ iR —
World-class example of style 1 i - "
Exempfies style well, requires minor 1Ene—luning| £ e L - ﬂ L V,L1 [haL” -
Generally within style parameters, minor flaws | Ol [/ Jv o L/f C, 054 !/f.//";ll-, &,Ot‘?.[ mi’fw#{fﬁ F

Misses the mark on style and/or moderate flaws | i
0ff tiavors'aromas or major style deficiencles
Major off lavers and aromas dominate

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program
rev BSTR-1.2.1
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Lacation Date
I’ - i ll =~ - “
: ﬁfﬂi ARG ?'%wnﬁ/ : , Category# ey E 50 ¢ [Position
L i o . "
! ! 1 Sub (a-f) _.‘-239_ ; in flight
'BJCP ID . ; Gosk. + [ 5 5/
i & Rank ! i gubcategory - ! MINI-BOS
1 1
: \ATI uPt (0 SEoA(t-C ' vy olewwl,. | [PLACE
| Email WA ATISLOLOD @ is 4% Spec:lal Ingredients L‘O% | it N e ot el
"""""""""""""""""""""""""""""""""""""""""""""""" their individual scores and
Non-BJCP Qualifications el have agreed to this final score
Cicerone Level otk lespeckow Ll
Pro Where?
Industry Describe m Inapprogricl
Judging Years Nonel M H
Malt ! 1 |
Example: &
Fm" M b M H ans M : l D
oL X y [ Bready w/ subtle toasty notes Fengentaﬂnn N y | L 8
" g haracter O [3
Sittemess o.l_l__.lx B Teolow for style Other Owkd\ ‘f - [l
When evaluating specialty-type beers, use the "other” ling to comment on q )
characteristics unique to the specialty-type beer, such as fruit, spice, addity, etc
* "' Appearance —— —
» = 5 B £
Com_mon Descriptors 'EE 253 Had ¢ = 4 &
Grainy Cracker Biscuit Bready Toasty - = )f S == 2 & 2?" & = 8 C
Nutty Caramel Honey Toffee ol e ot * X = OL
_ Briliont Hozy  Opoque = : ick Lostin
Chocolate Molasses Vanilla Coffee Clarity s Retention ;&______.? = [3]
Other Color yiorl

Spicy Floral Herbal Earthy
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical

Legs Lacing Porticulate White Ivory Beige Tan

Flavor

) incppeoprie
Raisin Prune Date Fig Cherry None L M H
Banana Berry Bubblegum Orange Malt % I | i
Apple Pear Peach Apricot Lemon o b 0 ke, Wolkelale ke alrimelo

Pepper Clove Cinnamon Coriander
Barnyard Horse blanket Leather Goaty

Bitterness 1L > 1 1 O

Femclﬁmatlnn o B \ O 4\[3‘

aracter E.d

Butter Latex paint Corn Unripe apple

Cardboard Sherry Skunky Baby diaper Balance " Molty
Medicinal Smoke Solvent Metallic D Gweet
Finish/Aftertaste 13 | O
other  Olpavleore leoproe /) hpmn’ Y S8l ) G bau,(md- i
PV Y. S
Flaws for style (mark L-M-H for all that apply) m —
opr Inappropniate
Acetaldehyde Metallic Thin M Full Hare L M
Alcoholic / Hot Musty Body ([ x 0 Creaminess ~ & O bf*
Astringent Oxidized Carhonation "Mﬁq 0 Astringency % L O [5]
Brettanomyces Plastic
Diacetyl Salvent/ Fusel Warmth oL 1L 1 0O Other
DMS Sour / Acidic
{E;;esr: :rr;eky m ClassicExample 1+ 2 1 | NottoStyle
T htgl ey Spl? Flawless X1 1 1 I i Significant Flaws
b:g d'-' ": Vu u{al Wonderfl 1« % 1 1 lifeless L}
ERic ege Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helyful suggestions to ﬂle brewer, ﬁ
MmO %M 0Gm (o byeh loher §langsy [kf.;/ap.u,]nf
World-class example of style L\-R‘)U"'\q/ L‘—OVQ(_» ~ &5i 3 K‘)W‘V\ O LOO_[_V‘LA.

Exemplifies style well, requires minor fine-tuning|
Generally within style parameters, minor flaws |
Misses the mark on style andior moderate flaws
Off flavors'sromas or major style deficiences
Major off flavors and aromas dominate

Mf&%mue/ i
3 AT/ M kom,fsm Lg;mﬂ\b@wg
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Competition G W E C'
tocationD 054" VodLa

bate AL, LS.

~

; Judge \ F, LA
! Name _|65€¢1
J

\BJCP ID
. & Rank

:\ Email t\;esﬁphiwkﬂr'{tmr;’mm

Non-BJCP Qualifications
Cicerone Level

Pro Where?

Industry Describe

Judging Years

Example:
Flavor
N | L} H
Malt 1 X )1 Bready w/ subtle toasty notes
s pli . Heedesthy
Bittemess X K Teolowforsivle

When evaluating spedalty-type beers, use the "other" line to comment on
characteristics unique to the specialty-type beer, such as frutt, spice, addity, etc

Common Descriptors

Grainy Cracker Biscuit Bready Toasty
Nutty Caramel Honey Toffee
Chocolate Molasses Vanilla Coffee
Spicy Floral Herbal Earthy

Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical
Raisin Prune Date Fig Cherry
Banana Berry Bubblegum Orange
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander
Barnyard Horse blanket Leather Goaty

Butter Latex paint Corn Unripe apple
Cardboard Sherry Skunky Baby diaper
Medicinal Smoke Solvent Metallic

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
B outstanding World-class example of style

=8 Exceflent Exemplifies style well, requires minor fine-tuning
ol VeryGood Generally within style parameters, minor flaws
2 Good Misses the mark on style and/or moderate flaws
s Falr 0ff favars'aromas or major style deficiencles

o

v

Problematic

Major off flavors and aromas dominate J

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1

e

! % ¥

| Category# i B SO : Position

isubfah b B v [infiight

: ! Advanced to

sSubcategory m ! MINI;EIE!OS |
I

| Speaal Ingredients Oleiy yln f &‘W‘F‘ ) RLACE

Bottle Inspection

D

___________________________

Inappropricle
Nonel M H [T,
Malt /6 | | O Silve 478 wa_ olensliy + Lepsa
Hops ?/ ; 0 Zafreshing ;
S d
Other
ES = E E e -
izilis Wl g §p
Color £+ 1 1 1 0 S;e Ly 1 1 [)
Clarity Brilliont  Hazy Gpuque o Other — Losting
Other G
Legs Locing Particulate e @ Ivory Beige Tan
(Flavor J —
Nonel M H
Malt 9/ ! p 0 {R“! "Mf» W!DH-LHHQ GA&E
Hops oA I ) O ’ < DJ.{ I y‘-\"‘ltl‘n /wg_ri‘) :
Bitterness o1/ O Lepr LY g u,.Q-
Fe’%ﬁa"}ggoe'} ol | O /’,@TA’S{ Lt ( /‘r—nm;é ’ 9(;
Balance "™ Molly 4 ( epTe =z Tl
Finishi/Aftertaste "¢ e -t v :“4/4 (i
Other
[Moutheel J p— —
Tin M Fult el M H
Body [} Creaminess j= 0
NoneL z
Carbonation 54 0 Astringency LT

Warmth pf — 11 0 Other
m Classic Example ! .’ 11 NottoStyle
Flawless | [P I ! ) Significant Flaws
Wonderful [ L i L 1 Lifeless
Feedback Provide comments on style, recipe, process, and drirsung pleasure. Include helpiulzthaszn the brewer,
A7 Jrr/c_ [froge . pr [ 'z!t/f c4u7[_

Za

(e

Pre 7 0w,

Zas B lia /u"é‘.ﬂ/ZL /Zdﬁékﬂa ce Tl nfzzi’a-
/’/d‘/;f-w fra.fia "—A’Jv__tt—fﬁ %TM zo&, //‘, mz}/‘( 7
/)‘]“L_rf pﬁ Mﬂ-f 7;/ ltmn. “p&,{/p. eyl £ W'H'A—}///)':&
/44“; c-“’e?r EMLM.L{ Stﬁ \Ju roga,w:ab\ ';:f;:
Judge Score

It g Ng J VKo hodui ve: w
jonal vesuurces an be found at these sites:
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The judge team has reviewed
their individual scores and
have agreed to this final score
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date

I’ ““““““““““““““““““““““““““““““““ X \I ]’ ----------------- ; ______________ i
| Jr*:IJ:rgz Abfq' o ; | v L : : Category# L E| E 0 + [Position 3
! . ! Sub (a-) - i |infiight ?
1BJCP ID { 4 [y : ; . : Advanced |
| & Rank 5277 Cﬂﬂl( 'F{ d ' : Subcategory Geoser ! MINLBOS
| ' t [PLACE
| Email bUL\A f q d&t ha @ a b’\ ‘U * é,OM : Speﬂai Ingredients C,Cw‘/(/lu\ipcl/ ’ J l/ ’: The judge team has reviewed

"""""""""""""""""""""""""""""""""""""""""""""""""""" bl their individual scores and

Non-BJCP Qualifications Botfelspection O oc have agreed to this final score
Cicerone Level
Pro Where?
Industry Describe m nappropriale
Judging ¥ Nonel. M H W
g T i MBIIA@\ | O c’{g-/f{/x,’// Cl!'// Qltiug nvp!ch C(’/cb}ﬂ%
xample: .
Flavor 3 Hops o ] ,/C? hi — }:’vap/u e /c,#}y[gp
L ] L]
i X Sl sty Feppailen o Sotll  yer ek elic d%—?
Hops OJ__,J_)L_] n] Floro,earthy [ 2
Bittemess X K Too low for style Other
When evaluating specialty-type beers, use the "athet™ line o comment an
th -type beer, such as fruit, spice, acidity,
characteristics unique to the spadialty-type beer, such as fruit, spice, acidity, etc —
Common Descriptors EozE5x Head ¢ = o =
Grainy Cracker Biscuit Bready Toasty f;"(‘g 5508 I 25
Nutty Caramel Honey Toffee COEOF Eri‘ltiu:a! iH gl GJ;JuquleL_I Otber - Iﬁﬁick i iustinl 3
Chocolate Molasses Vanilla Coffee Clarity IA&I_I O Retention «_A_/—? 0 3
q hy C
SF?'CY F|F>ra| Hefbal Earthy . Other Tegs Lacing Particulate olr White Ivory Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Cherry Nane L M H n
Banana Berry Bubblegum Orange Malt . ! FRS) SM ctttba, aud diYf )"?y
Apple Pear Peach Apricot Lemon Hops . | g L Gf,_[ {,c'[,”r oy /azﬁa b1
Pepper Clove Cinnamon Coriander @ [.< ’ é 7‘.,1 /i b ?
Barnyard Horse blanket Leather Goaty Bitterness ~1 1 (I L/;q/ 1Tichuce) o !q L o 7
Butter Latex paint Corn Unripe apple Termomation el ‘g‘tf'm/_b%ﬂ%ﬂ% 1 7/
Cardboard Sherry Skunky Baby diaper Balance P Mally | [,*L,J.f Ry Ty Sﬁ/a’lﬂqﬁy
Medicinal Smoke Scolvent Metallic Mlekibtacte ™1 Sweel Vj % '
inish/Aftertaste [ I
Other
Flaws for style (mark L-M-H for all that apply) m
Inoppropriate Inoppropeiate
Acetaldehyde Metallic Thin Mo Full Woel M H
Alcoholic/ Hot Musty Body s O Creaminess Qf,/_l_n_n O
Astringent Oxidized Carbonation "M ] Astringency 3 1 1 O 3 [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth d?—‘—‘ o Other
DMS Sour / Acidic
Et:s? :n:eky m Classic Example | L }( 11 NottoStyle
M htgt X SDI? Flawless ¢ I & i ! i Significant Flaws )
ig rucl Vu ur] Wonderful | P i ) 1 Lifeless ﬁé
Medicinal egeta Feedback Provide comments on style, recipe, process, and drinking pleasure, Include helpful sugges(ions!o the brewer, 10
OHG} tal _oud diruks blc 4{"1’ ALY io ra«.’(f
World-class example of style %
-2 Exemplifies style well, requires minor fine-tuning ’}bL'( et LMV G"'l"“l "I' “ fs a L"‘ 7L OV‘(VFO j
Q0 Generally within style parameters, minor flaws o 2z
= Missesmemarkunstyleandmrmnﬁerateilaws; ‘I’ ‘H’b(. v.(,?.]— ‘f J(l-,.(_, Lgsy r [rﬂ[\llﬂfn ’H’l‘(./
.5 Offilavurs'arumasnrmajurstyledeﬁcienciej' hqﬂl_ lolw \/]LIVA' 15 lqb (U Jal,(.l Mby{_/

Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program
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Structured Version

Competition
Location Date

 Judge | ; = \ _ a

e PO P e 22 F 22 | g

i . 1 Sub (a-f) ! Inflig y

IBICP ID Cetdsts : ; — ‘ {%/

i &Rank E Z? 7; 1 L—{- f’f{C/ : : Subcategory é o5 E :ﬂ"ﬁ?ﬁ%ﬁ I

1

' Email [flvk\‘ qc{q,ﬁ@ﬂw\w{ 'c"’"vL ,Specnal Ingredients ' FLACE ... ]

L piL e judge team has reviewed
__________________________________________________________ their individual scores and

Non-BJCP Qualifications : have agreed to this final score

Bottle Inspection [ ox

Cicerone Level

Pro Where?
Industry Describe m hwpu“wm!}‘

Judging Years e M H .
Example: Malt K. | 1 O ﬂ/—(“ o, 7& &r /6“/7[[’0 IM/;
Flaver L, e Hops 1 0 /fﬁrl’l# /J ?Vﬁ!‘%i rt F//C‘LQ{JI
Wt oL X y o Bready w/ subte toasty notes F%ggoe? | O L,{_&% / / \J ?
ogs X 4@ Flora earthy [12]
Bitlemess (31 X K Too low forstyle Other
When evaluating spedialiy-type beers, use the "other" line to comment on
dharacterfstics unique to the specalty-type beer, such as fruit, spice, adidity, etc
ppearance Inoppropriate Inoppropiite
z 5 8 g a5
cgzi:‘yonczgi::rﬁg?;::it Bready Toasty ‘§/§ E5EE i £ EE E’
Color L1153 Size ;.K__J___l ]
Nutty Caramel Honey Toffee CGeliopt_Hozy _Opogue . 00 o i
Chocolate Molasses Vanilla Coffee Clarity L_K___J_l o Retention . " 3]
Spicy Floral Herbal Earthy Other S Color __ _
Citrus Pine Resiny Woody Minty 1egs Lochg Forfite ¥hite ory Beige Tan
Stonefruit Berry Melon Tropical m -
Raisin Prune Date Fig Cherry Wone | M msu
Banana Berry Bubblegum Orange Mait F/CQS%/- (4 t/‘fm{k /1'0] bt Sl $S
Apple Pear Peaa.:h Apricot Lffmon Hops J O f!anéCs “//,M lfcyhf 174’4___ ?%4%
Pepper Clove Cinnamon Coriander / /
Bamyard Horse blanket Leather Goaty Bitterness e—— CMClt s """‘-'SV ,-( L/‘/x
Butter Latex paint Corn Unripe apple Fermpaiation /{ 6
Cardboard Sherry Skunky Baby diaper Balance ™™ } -~ Mﬂliy ﬁ*ﬁﬂff/h:, /f Bt 4 o ‘altings [29
Medicinal Smoke Solvent Metallic A et 7 4 N
inish/Aftertaste
Other
Flaws for style (mark L-M-H for all that apply)
e ek (TR - -
Acetaldehyde Metallic Thin Full None L
Mcoholic / Hot Musty Body | m] Creaminess - ,Ac S | 4
Astringent Oxidized Carbonation Noo_x_&énet 2 s Astringen qﬁf 5
Brettanomyces Plastic i H H
Diacetyl Solvent / Fusel F Warmth k;‘—‘ o Other
DMS Sour / Acidic [ /]
Este Sm m /
Grasrslgr Splsyky Classic Example | ! O a— i NottoStyle
Light-Struck Sulfur Fawiess 1 LY/1 1 SifantFlows
Medicinal Vegetal i B —
€g Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. 10
Pleasan? chrcnhable UOfL With- geed  salinees o nd
World-class example of style i
Exemplifies style well, requires minor fine-tuning i /C’ h-ﬁ(@ fﬁ/“/ aﬂ"d’ Ly 0-) !’L\I hhihesS W“T(}l LI&/C{ ‘-L‘(,'( Ms ?

Generally within style parameters, minor flaws
Misses the mark on style and/or moderate flaws
Off flavors'aromas or major style deficiencies
Ma]urcffﬂavnl’s and aromas Eomlnate

e Ay feein Bigpnul kadqho\, ,o,.(L o L el OZ, ]/]
GPAHAM on&olqrfhr'mwﬁfo/mts AvToLY5/S o]— Coutr v“%'j
n—ﬁ,dl\ .g_r‘Siq, {c,q-t-’ \j’va \%(V‘W‘“-\{-G(J—,Gh foalh‘f/ 62
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date

y T A ™ A o a—— 2

; ﬁ:ﬂz \} p(f\)ﬁ vl ko ] i ; Category# act E‘ \'5 3. : Position

| ! ' D o INE 0w v |inflight

1BJCP ID : ok (e) : 55

' ! ' k Advanced b

1 & Rank ! é‘u;ldk?category 3052— . MIN';E;D;

: v ' PLACE

! b L 1

' Email AASATLS wors (O IR H 5(.% ‘ Spemal Ingredlents ) Tl e T e

"""""""""""""""""""""""""""""""""""""""""""""" their individual scores and

n . have agreed to this final sc
lton-B.Jcr Anilicalivhs Bottle Inspection [ ok o
Cicerone Level
Pro Where?
Industry Describe m Inappiopricte
Judging VYears Nanel M H
Malt I i

Example: % s

Flavor Hops 1 A\« 0 ek chelow /1

| M H
. \ Bready w/ subtle toasty notes Fermentat] %
Wit o X Ign s C%racg} é{l I el [ E

MMDM

Bitemess ot X 1 K Toolowforstle
When evaluating specialty-type beers, use the “other* line to comment on
characteristics unique to the specialty-type beer, such as frult, spice, adidity, etc

Common Descriptors

Grainy Cracker Biscuit Bready Toasty
Nutty Caramel Honey Toffee
Chocolate Molasses Vanilla Coffee
Spicy Floral Herbal Earthy

Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical
Raisin Prune Date Fig Cherry
Banana Berry Bubblegum Orange
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander
Barnyard Horse blanket Leather Goaty

Butter Latex paint Corn Unripe apple
Cardboard Sherry Skunky Baby diaper
Medicinal Smoke Solvent Metallic

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

Other

AL MOUL ~kovigmda , Q8] wNupu e
| s v i T

-
Color

Clarity
Other

Block g
:

Yellow
d
by
Copper
Brown

Head 2
=
o Size 1_1_L)(L_.J m

Other A 2
O Retention vk !ﬁlﬂ O

None
Small
Large

5
B E

illiant Hozy  Opoque

i

: Color ’V}h(
Legs Locing Parliculnte fte Ivory Beige Tan

Flavor

Bitterness

Fermentation
Character

Balance

Finish/Aftertaste '
lebace lw ;mfma\,

None L

M

Inopproprite
H

1 [

Malt
Hops

ki

N

oLX SR i
oK1 O

10

Happy

x}

Moly
ek

]

49

Sweet
y O

Other

Mouthieel

Exemplifies style well, requires minor fine-tuning
Generally within style parameters, minor flaws
Misses the mark on style and/or moderate flaws
0ff flavors’aromas or major style deficiencles
Major off flavors and aromas dominate

Inoppropriate Inapprapriate

Acetaldehyde Metallic Thin M Full Noe L M
Alcoholic / Hot Musty Body X O Creaminess o x 1+, O 5
Astringent Oxidized . Honel :

L Carbonation O_I_Arl__l i Astringency g ! | O [5]
Brettanomyces Plastic 2
Diacetyl Solvent / Fusel Warmth X+ 0O Other
DMS Sour / Acidic
f;t:sry i::ﬂky M Classic Example | ><: L L 1 ; Notto Style
Li hts‘;lru k S I? Flawless L1 X Significant Flaws
b:g = Ic VH '"I Wonderfl L« X 1 1 Lifeless k}
Edia egeta Feedback Provide commetts on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, [ﬁ

W Shrdu ~ 100 emag Slount”, (Rlne NJa, les,
World-class example of style \le{qo\/\.m A OL-\..,%(‘SV{ -

koviondr LW cllovg 7

gko do [Wfo,,“—r mﬁ;;‘wﬁ (ale :eu [Gher)

= [ - { - L
Foslong. o lawuuxy‘r/'l,\mg%/awom o

- U, U
LA hr»\\oéotuqf,—\ Judge Score
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Competition Gw bC

Location bo\pﬁ—p/v Date 24, 625,

" ud : i - ! ;

t l:argg WOS"&V\M : i Category# L .E' gQ_ ' Position

i i 1 e : ® ﬂ ht

'BJCPID Y : PSuble) AL A

: ; ' & : Advanced 1

i &Rank - ! Subcategory & ; MINI.BOS |

: 0 ! ' PLACE

| Email 5 CL«“jA\V\ M@ ‘1/‘"‘\] [ v i .\ Special Ingredients ,: The juclge team has reviewed
____________________________________________________________ their individual scores and

Non-BJCP Gualiﬂcatlons Bottle | . have agreed to this final score

Cicerone Level oftle Inspection o

Pro Where?
Industry Describe m Inappiopriale

Judging Years Nonel M H i s .
Malt 0 ' 0 é’/ Lenty Jolily pnrEiim .
Example: %
| N

Flavor L e Hops L
M L X y g Bresdy w/ subtle toasty nates Fermentation & é
e gl % o5 Doy e haracter Jos L 1 O 3l
Bitiemess. 1 X | B Toolow for style Other
When evaluating spedialty-type beers, use the "other" line to comment on
charactetistics unique to the specialty-type beer, such as fruit, spice, adidity, etc —
Appearance R —
Common Descriptors 22853 Head ¢ 3 5 &
Grainy Cracker Biscuit Bready Toasty i 2858 as ugl‘:zé S é’ £ E5 B
olor Ll L 1 1 | ize | TR e SR |
Nutty Caramel Honey Tpffee o Other s e ?
Chocolate Molasses Vanilla Coffee Clarity ;PI_A a Retention |—j O [3]
Spicy Floral Herbal Earthy Other — Color  _
Citrus Pine Resiny Woody Minty HREF Lok RN (%) ory Toge on
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Cherry Hone M H F oo
Banana Berry Bubblegum Orange Malt <L 0 /‘\' Lo = 7" T .
Apple Pear Peach Apricot Lemon Hopst £ I Bl et re g Jamd”
Pepper Clove Cinnamon Coriander s v
Barnyard Horse blanket Leather Goaty Bitterness 1/ 0 PeSivaf 2atuchlirm v
Butter Latex paint Corn Unripe apple k’%ﬁg}gg‘g} ?I I i [ aﬂt@ ﬁ‘& 6'- Ff’(ﬂ*«he.' 47[_
Cardboard Sherry Skunky Baby diaper Balance M Malty 0 % S,,/é - B Sesa }J,a/,—q i
Medicinal Smoke Solvent Metallic ry Swoet 7
Finish/Aftertaste "7 " . ]
Other
Flaws for style (mark L-M-H for all that apply)
e ekt (T - -
| Acetaldehyde Metallic Thin M Rl Hose L M H
Alcoholic / Hot Musty Body £ L Creaminess O ?
Astringent Omd’l'zed Carbonation “O""EL ! Astringency O [5]
Brettanomyces Plastic _
Diacetyl Solvent / Fusel Warmth o et o O Other
DMS Sour / Acidic
g:ig{ ;E:yky m Classic Example | ! ! 1 1 i NottoStyle
P Flawless | ! ! 1 1 1 Significant Flaws
k;g:f;:a':tk ‘Sr“"“t'a] Wonderfil L 1\ i, Lifeless ,;L
£0€ Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suﬁgesﬂons Lo the brewer, ﬁE
”
Al )‘ au-,ne J‘du-r«. ; 5141\52»-., £ar qmoﬁ'(}“yw”)

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

Hinahienr sa gl stis®) 5o, m;,:g.z,,—z; |
[ fly within styl t,illa.
s s oo (2”20 ch o o S od voltictacts.

04 Havors aromas or major syle deficiencies | et /ﬂﬂ Ao 4 pi £r . ECaunt ¢ /oot
Major off flavors afgd aromas dominate J L4
e 54(__‘/1;/‘: ol ,””(}?*‘cc/ztmcf . 5?
Judge Score [5d
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program -
Structured Version Competition
Location Date
A/blq’M ( ')LUM/ : ; Category# % ;E' é /{ E Position
: ! = ' ' Sub {a-f) L i in flight 5 } 3 3
1BJCP ID 2 o § ! " :
Cark ZLU97 CUF Ll geeqoy G 288 | nasos |
: , | et _ ' [PLACE
' Emalil (1vanl. QJ"H\ @QH!{ (‘ml\,\ | Special Ingredients ! T
_____________________________________ S S R S R S S S their individual scores and
Non-BJCP Qualifications Bottle | i have!g:eedtoamf:%r:afa;um
Cicerone Level ottle Inspection L1 o
Pro Where?
Industry Describe m Tnoppiopriale
Judging e Nonel M H 7 .
E i ?mg - Malt . ! i [ ch'v{?“{ v/ qv""-fs//‘-""‘\. C(/ﬁ//”é'a gb“‘ff//
Flavor Hops o 1 o iy /4 e Falrc ¢ f&ézféc
o B ewinbilatoiy o Fermentation ? : d’
it o1 Xu 1 g "}.!ﬁglader o ! ) 4 0!%1"77!
Hops X o Floral, earthy 12|
Bitemess X B Toalowforstyle Other
When evaluating specialty-type beers, use e "other” line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, acldity, etc
ppearance — —
Common Descriptors E.38¢ 5 Head ¢ % 4 &
Grainy Cracker Biscuit Bready Toasty ” *"I’ .)B(EI ‘°T “"; . e = RZ 2 z
i
Nutty Caramel Honey Toffee °.°" R — - T Z 5
Chocolate Molasses Vanilla Coffee Clarity 1_)&_!__1 o Retention L_M [3]
SPiCy Flf)raf Herb al Earthy ; Other Legs Lacing Particulate ler White Ivory Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m s
Raisin Prune Date Fig Cherry Nonel M H
Banana Berry Bubblegum Orange Malt . ! ' 0 Mdf‘“""‘ low S“-’Q/T}"IC‘YS, L"”(Cf""\’\
Apple Pear Pesch Apricot Lemon W o 10 (hut. theou, LH bt
Pepper Clove Cinnamon Coriander ) ) / f/"(-/ / I,
Barnyard Horse blanket Leather Goaty Biterness ~1 o s [0 Oyrﬂf LS er k.l I(? V4
Butter Latex paint Corn Unripe apple Fermentation ! s 0 7"? Ly v[l./ 44@
Cardboard Sherry Skunky Baby tf!iaper Badsoce T Nelly ¥
Medicinal Smoke Solvent Metallic D Sweet
Finish/Aftertaste L 3 0
Other
Flaws for style (mark L-M-H for all that apply) m ——
Inappropriate pproprial
Acetaldehyde Metallic Thin Full wel M H —1-
Alcoholic / Hot Musty Body \ O Creaminess OJ_;L_J O j
Astringent Oridized Carbonation "w 0 Astingency X7 ., O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth R@; O Other
DMS Sour { Acidic
Esr;‘:'s‘; ;;:yky m Classichample L %0 .1 | NottoStyle
: Flawless L 1 NeZ o1 1 1 Significant Flaws
nghb?{m‘:k f,mmrl Wonderful 1| 1 :1\/ i ! | Lifeless _;
Medicinal egeta Feedback Provide comments on style, recipe, process, and drinking pleasure, Include helpful suggestions 1o the brewer, lﬁ
tlaven fr’n/«-m,f’ eren thoo fodh e S
w World-tlass example of style
2 Exemplifies style well, requires minor fine-tuning a s C1L( (27 = qm Ll a(" ver-  §7 Chaﬁﬁ?’ 2 ‘r' Q({M C‘zfé f/-C -
ooy o e | —puohfen) With Jow ol dehmessT Lutler, s
2 Off fiavors'aromas or major style deficiencles ALy bn' /qb;((f QL,J q /" ;17!—1_0 7100 / ,571'{/! (frc (¢
A Major offflavors and aromas dominate 7
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
P e T e .
: ﬁfﬂi Jaws TSKUroon ; ; Category# ‘v B &9 ¢ [Position
iBJCP ID : Psb@) G | o 6
1 & Rank : : i%ubcategor),r QOS-E_, E m:f;‘gg 5
. Email 3&.\&:{'1 U(MLDUH @ QEWAM,CJ% ] Spemal Ingredients ‘ﬂ"'" ft"‘:’"‘m‘d’b- E PLACE o Tl tant e vertvadl
"""""""""""""""""""""""""""""""""""""""""""""" z their individual scores and
Non-BJCP Qualifications Bottle | X have agreed to this final score
Cicerone Level oltle fspecticn £ e
Pro Where?
Industry Describe m nappropricie
Judglng Years Nenel M H
Malt
Example: R ' '
Flavor - w o Hops ot 3¢ ¢ ) 0
Malt OJm)Lx_l O Breadyw/ subtle toasty notes FenEenlallon ! i O L?_
M oL 1 X [ Fleaty i [2
Bitlemess 3.1 X, K Toolow for style Other ,‘OQMWP 3“‘\ l LQM IW
When evaluating spedalty-type beers, use the "athes" line to comment on "
characteristics unique o the specialty-type beer, such as fruit, spice, acidity, etc -
o Appearance — —
ommon Descriptors E-.3E5% Head =
Grainy Cracker Biscuit Bready Toasty *’x‘s £s8a= ) £ 2zt
Nutty Caramel Honey Toffee Color o ;hzul Jpoqie . S meu.y. = " 3
Chocolate Molasses Vanilla Coffee Clarity &_.I—A_._i o Retention L;.& a 3]
Spicy Floral Herbal Earthy Other —— Color 3¢ .
Citrus Pine Resiny Woo dy Minty Legs Lacing Particulate White \vory Beige Tan
Stonefruit Berry Melon Tropical m
WWM!
Raisin Prune Date Fig Chemy None L M H
Banana Berry Bubblegum Orange Malt ¢ I |
Apple Pear Peach Apricot Lemon Hons 0 fehee ghngtore”
Pepper Clove Cinnamon Cariander PS od%
Barnyard Horse blanket Leather Goaty Bitterness JC | [
Butter Latex paint Corn Unripe apple Rormestatn .1 ! ' g 19
Cardboard Sherry Skunky Baby diaper Balance P Malty -~ g
Medicinal Smoke Solvent Metallic D Sweel
Finish/Aftertaste L3 | ! O
other QAN dng - poleme tabls
0
Flaws for style (mark L-M-H for all that apply) m
troppropfiole Inopproprite
Acetaldehyde Metallic Thin M Rl Nore L M H
Alcoholic [ Hot Musty Body X O Creaminess b 1+ O [1
- : i
Astringent Oridized Carbonation "i Y ol s Astringency ~o¢ 1 ' O [5]
Brettanomyces Plastic 7F
Diacetyl Solvent / Fusel Warmth o1 % 1 1 O Other
DMS Sour [ Acidic
Estel Smo
Gras?y Spicyky m ClassicExample 1 » 11 | NottoStyle
Medicinal Vegetal ¥ i fig
Feedback Provide comments on style, redipe, process, and drinking pleasure, Include helpful suggestions to the brewes, 10
ol hu:,rcu.d Lo dowe” | ey ‘elo
World-class example of style O WMM/ g,ot& = (‘/\.Cb’-/lfb\ Ey

Exemplifies style well, requires minor fine-tuning
Generally within style parameters, minor flaws
Misses the mark on style and/or moderate flaws
0 favors'aromas or major style deficiencies
Major off flavors and aromas dominate

' auhkw = ale _Qufai?.vfc&-o\h«&/

Aran \.@I/\ adly Vodt Clwtore Wiind

Qo
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
Structured Version Competition o (:7 W E C
Location DUPJZ)& yoDA be 10625 .

e e e e e e e s W e e b e e e e e e R S M e e e = e e =

1 Judge :( s 5

! Narge  Category# % B é‘j ¢ [Position

i - [ & & i infiight

' 1 Sub () O 9

:BJCP D : 'l Advanced to

1 & Rank i i%rl_.’.lellzlxzaﬂtegory 05t : MINI-BOS

1 ou

! g : Special | dient: ! frass

l\- Email 2 r Specialingrecients ~ The judge team has reviewed
"""""""""""""""""""""""""""""""""""""""""" their individual scores and

Non-BICP Qualifications have agreed to this final score
Cicerone Level Bottle Inspection (7 ox

Pro Where?
Industry Describe m Inappropricte

Judging Years HNonel M H V ,t y
Example: Malt ﬁﬁ_.._l 0 Wl rvarl,f Kl P( v
Flavor " e Hops | | 1 0O V{QLWU. : tr-me é,{/q
Mt o Xy [ Breadyw/ subtle toasty notes &ﬂgﬁggg‘g &l i ' 0} fféaﬂeéf T’ 5
s oL 1 ¥ O Foralearty / B
Bitemess X | B Toolow for style Other
When evaluating spedialty-type beers, use the "other™ ling to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, acidity, etc
i Inapprapricte Inepproprigte
Com'mon Desmp!:org % sEE8Es Head = = 8
Grainy Cracker Biscuit Bready Toasty 2828 a= = E g
Nutty Caramel Honey Toffee Color /1L DI O e e L w' . S
5 Brijliont H i
Chocolate Molasses Vanilla Coffee Clarity s Retention w t [3]
Spicy Floral Herbal Earthy Other : Color
Citrus Pine Resiny - dy Minty Legs Lacing Particulate Cg_ﬁ@lvorg Beige Tan
Stonefruit Berry Melon Tropical m
Inappropriote
Raisin Prune Date Fig Cherry None L M H (,A L
Banana Berry Bubblegum Orange Malt Al I 1 O ‘?GMH“{ 4 wt'z J%{ﬂkl"l
9 9 7
Apple Pear Pea-'::h Apricot Lt?mon K | - [,_dﬂ-ana((. bhe Culin AS& a.:f
Pepper Clove Cinnamon Coriander 7{ aé (,} 7 Z’// /ﬂ/ ¥
Barnyard Horse blanket Leather Goaty Bitterness 9/( ! O Sav1Ca &2 C¢/ 4 1«;
Butter Latex paint Corn Unripe apple Fegantation OJ/ | 0 A e A quc:(:‘- @
Cardooard Shany Skinky Baby diaper Balnce P —WT pwte . Sugo Wi B
Medicinal Smoke Solvent Metallic / )
FnishiAftertaste "1z g™ O3 Gt ool vibd),
Other
Flaws for style (mark L-M-H for all that apply)
e etk dows (R - -
Acetaldehyde Metallic Thin M Rl Hane L M H
Alcoholic / Hot Musty Body - o Creaminess .« [J 4
Astringent Oxidized Carboration Nonel : :
- O.L____J_J Astringen i) NSRS SN 5
Brettanomyces Plastic - /EJ i = H
Diacetyl Solvent/ Fusel Warmth oL 4 1 (O Other
DMS Sour / Acidic
Este S
G:as?y Sg::yky m CassicBample 11/ || NottoStyle
Light-Struck Sulfur WFDI ::‘;:fﬁ : : /: /’:/ — Ls:?':irta"maws
Medicinal Vegetal eSS i
Feedback Provide comments on style, recipe, pfés and drinking pleasure. Include helpful suggestions to the brewer. 10

Lefen; Stile " Lyspobe e:?im ,ﬂué fa/“
WMd-fIassexamplenfstyI? ) . -é %40/ /&é“:?[ . 5* sqees i /444“ ‘

Exemplifies style well, requires minor fine-tuning

Generally within style parameters, minor flaws
Misses the mark on style andlor moderate flaws &3 7{ S V'E' | 2y’ én’ "

{ff flavors‘aromas or major style deficiencies ﬁw.f/ (‘(AM{Q. ?“ﬂ(l'] 2 vw‘_m Shta

Major off flavors and aromas dominate
Judge Score %EJ
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
:( Jud - V :/ r~ = i _
o Mevews’ | fomenOpi i 40|
; : ' Sub (a-) = i |infig ﬂcy
'BJCP ID |
f ! 1 i Advanced
+ & Rank ! u(SSFL‘.ldI:')cautegory talcd "’ma\i‘(’u} W’ MINrII-cBC;Z I
] : / 1
! Email MAN & RIS KOV @Sa:f\/ﬂ'?'f,% 1 Special Ingredients M‘DW’ qu"fl; 1',’9‘7 ELAEE Fha ok tes hae el
_______________________________ B "A"""'"-""_"""'J""“’ their individual scores and
Non-BJCP Qualifications have agreed to this final score
o) Il Bottle Inspection  [J ox
Pro Where?
Industry Describe m noppropriate
Judging Years Nonel. M H
Malt \ )
Example: O ‘
Flavor L, e Hops e I i
Matt ‘c' X, O [Breadyw/ subtie toasty nates FenEﬁggg%:: &t X 0 S 3
W oL X O Podearty ; e : ; 72
Bitlemess X W Toolow for style Other Ul/!lfﬁ.gdﬂd\, [’OVM'\ !?Vﬂ.ﬂkuﬂo] } mg"'u'a‘_\/
When evaluating specialty-type bieers, use the "other" ling to comment on J 0 J
characteristics unigue to the specialty-type beer, such as frut, spice, acidity, etc -
Appearance op e
Common Descriptors Ex 3 2 fs Olavk Head ¢ = - =
Grainy Cracker Biscuit Bready Toasty " 2E&ExSam ol TN gy = & %E
ofor L1 1 1 1 ire L
Nutty Caramel Honey T'offee ., Brilliont Hozy Dpaque Other Quick Losting :‘)
Chocolate Molasses Vanilla Coffee Clarity [ > "7y O Retention L___X__q [3]
SPicy Fipral Hef'ba] Earthy . Other e e P o hmrg T
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m -
Raisin Prune Date Fig Cherry NorelL M H . , tost
Banana Berry Bubblegum Orange Malt o1 X O 1;\,\.2%»‘0.._ Glaclour ¥
Apple Pear Peach Apricot Lemon Hops 1 N
Pepper Clove Cinnamon Coriander S
Barnyard Horse blanket Leather Goaty Bitterness ~The 1 1 [ 3
Butter Latex paint Corn Unripe apple Formestaion ., ¢ 1 0 a@
Cardboard Sherry Skunky Baby diaper Balance " Mo
Medicinal Smoke Solvent Metallic D -
Finish/Aftertaste | e L X1 [
Other ¥ OQ-L‘«va\ ;CO‘{"° (oo | 0"”‘0 oCos #F;LL
lf\bu-\. ok OL(U
Flaws for style (mark L-M-H for all that apply) m -1 -
opriole pproprigte
Acetaldehyde Metallic Thin M Full Hare L M
Alcoholic / Hot Musty Body X, D Creaminess : 12 1 O 5/
Astringent Oxidized Carbonation "g;e_nL_Xx_n O Astringency X | O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth OJ_J___X_J ] Other
DMS Sour / Acidic
Esrtaesry :n';oky m ClassicExample L 11 >} | NatioStyle
; ht—S};tr - Sﬂl;\f Flawless 1 =1 L | 1 Significant Flaws
Mg G l:c vu utral Wonderful 1 LS ! L i Lifeless 5
eaicinal egel Feedback Pravide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, [10]
» : ey =
World-class example of style VAARLD M}Oui W"(—L i 3?‘1’\ [":‘H C}'\/

Exemplifies style well, requires minor fine-luning
Generally within style parameters, minor flaws
Misses the mark on style andfor moderate flaws
Off tiavors'aromas or major style deficiencies
Major off flavors and aromas dominate
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version Competition

Location Date

A L IV Ny
‘ Z
‘ Adwan:eunl 7

' nSub (a-D fox
s £9mt coditid ooy Widd_specidlty | [
PLACE

!/]UW l a\dW~® a bv-"%‘l CU"V\ h Specml Ingredients hw“‘lf O“L CAI}S The jutlgs tear fres reviewedl

----------------------------------------------------------- their individual scores and

Non-BJCP Qualifications have agreed to this final score
Cicerone Level

Pro Where?
Industry Describe m Inoppropricte

Bottle Inspection 3 ox

Judging Years Nonel M H
. ?eg Malt . \,/ L O Ct‘?lh/«(m/ Alow. 4 D’L C'Jyoca/‘hl{/
xal 5
Hmrp b Hops o L 0 C"'F—(‘({' {V/{{ /'LI‘C"’Hﬁg aud
sl " ]
Mt oL Xi j g Breadywel itle toasty notes Fe"Eﬂ.‘%g%': ol '\/ ] i O t’f‘]h‘l’ é"&#’fL /‘(/ﬂﬂ’“f:/‘"? Cf
bops ol X g0 Flrl - A [i2]
Bittemess (5 X ¥ Too low for style Other
When evaluating spedalty-type beers, use the “ather™ line to comment on
characteristics unique to the spedialty-type beer, such as fruit, spice, acidity, etc
ppearance S —
Common Descriptors - %‘* 253 Head ¢ = 5 &
Grainy Cracker Biscuit Bready Toasty £2EISaa 2 E 2=
Color L 1 1 1 1 X0[J Size |_|_|_|__,$( i 3
Nutty Caramel Honey Toffee Pe——— Opuq:e( Tiher N el
Chocolate Molasses Vanilla Coffee Clarity M ¥ b o etention %ﬁ 3]
Spicy Floral Herbal Earthy Other o Color  __ :
Citrus Pine Resiny Woody Minty AR e Wite Wory Beige Ton
Stonefruit Berry Melon Tropical m Ww!
Raisin Prune Date Fig Cherry Nore L M
Banana Berry Bubblegum Orange Malt . i s 9'!1'0‘1(1( 0"-("{(5{ qr/;cf, Cé;o(’_a bng /7’"
Apple Pear Peach Apricot Lemon Hops: 24 1 M ! V-(W 1L [70017,’
Pepper Clove Cinnamon Coriander @ (i / 4 ct e
Barnyard Horse blanket Leather Goaty Bitterness 1 ! o 11944 :xf Ql(c 0/!‘: a f-ff"!"llh v;
Butter Latex paint Corn Unripe apple Fermentation ! ) O ‘4‘1"5 2y, -ﬁ/‘ii(-’q ﬂ/(‘r (a ‘f b
Cardboard Sherry Skunky Baby diaper Bagnce 1P ey e { /Q hi ﬂ oy 71,/ u/-ﬂ‘t{// C‘iqiq f
Medicinal Smoke Solvent Metallic by Sweal v
Finish/Aftertaste T~ 1 O
Other
Flaws for style (mark L-M-H for all that apply) m n— |
(3 noppropriate
Acetaldehyde Metallic Thin M Fult Hone L M H
Mcoholic / Hot Musty Body X _ a Creaminess o}(/_l_l = ﬁ
Astringent Oxidi‘zed Carbonation . ; (] Astringency A - o 5
Brettanomyces Plastic =
Diacetyl Solvent / Fusel Warmth OJ—)Q/———‘ =4 Other
DMS Sour / Acidic
Es[;esr: :n:oky m Classic Example | L1 L 3£ 1 NottoStyle
i ht%truck SDI?r Flawless L1 1 '{/ i1 Significant Flaws
s e Wonderful L1 e 111 ifeless .
Medicinal egeta Feedhack Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer, ﬁﬁ
The WWJ",J,[/QWV f'ﬂ’ﬂf/‘ggﬂi’? 18 bordalne é{’lfﬁfﬂ/
T L3
World-class example of style . {‘o\/ "JLH.q (e hﬁ@\,._}p_ ‘ml, L,,(g'f ; S ‘\/((,_/ J"’Ié {L‘i 6/'(/

Exemplifies style well, requires minor fine-tuning

Generally within style parameters, minor flaws Z Md U'w-l O'"'Iblllflnl OVI A 'P""'Ll TLml/ M L"@‘Jy' j(f/S

Misses the mark on style and/or moderate Haws

Off fiavars'aromas or major style deficiencles o b’) | J\’ 4..:,0 -{flq S U d .#[,,( q,;{‘;_,ﬁ[cjc“ (d/ 5 G [4,"L,
Major off flavors and aromas dominate -
- o tee tufore ohd oy fooh vt i}’ yub me 74
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program - (‘ W
\ e/ Structured Version Competition -
Location Date
: Judge / _(‘ ‘: ; g —
- Category# Position
i ' i
: Name | (Q@[\vwe . o a5 infight
:BJCP ID : ! Advanced to
i & Rank : ' Subcategory MINI-BOS
; . ! PLACE
'\ Email t ' Speclal 'ngredlents T\)\m'lo L,L“ The judge team has reviewed
"""""""""""""""""""""""""""""""""""" their individual scores and

Non-BJCP Qualifications - have agreed to this final score

Cicerans Laiel Bottle Inspection 0K

Pro Where?

Industry Describe

Judging Years

Example:
Flavor
L 1] i
Mat oL X, y [ [Bready w/ subtle toasty notes
tops o X , Foraearthy
Bitemess o1 X 1 (W | Toalwforstyle

When evaluating specialty-type beers, use the "other” line 1o comment on
characteristics unlque to the specialty-type beer, such as fruit, spice, acidity, etc

Common Descriptors

Grainy Cracker Biscuit Bready Toasty
Nutty Caramel Honey Toffee
Chocolate Molasses Vanilla Coffee
Spicy Floral Herbal Earthy

Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical
Raisin Prune Date Fig Cherry
Banana Berry Bubblegum Orange
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander
Barnyard Horse blanket Leather Goaty

Butter Latex paint Corn Unripe apple
Cardboard Sherry Skunky Baby diaper
Medicinal Smoke Solvent Metallic

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

< Outstending World-class example of style

BEfl  Excellent Exemplifies style well, requires minor fine-tuning
L2l VeryGood Generally within style parameters, minor flaws
2 Good Misses the mark on style andlor moderate flaws
o Fair 0ff flavors'aromas or major style deficiencies
il Problematic Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program

rev BSTR-1.2.1

[hroma

Inappropricte
Nonel M H - i ’
Malt ol / 1 O [C—’\‘“‘k w'ﬂ.lo\'!q‘— ! lﬂl‘\ VYL ’tgf_h,.‘,
Hops /Z( | | [l r?,mi-\l.n‘ . !
Fe tal /
Eraradier /c, ! 10 %[ﬁ
Other
Appearance e S
E_E28¢c5= Head =
SSEEE . i Ezt
Color L1 L 1 | DCMC!’M Site L1 1 :_?DL‘] E
Clarity Briliont  Hozy ﬂpn@e Retention Quick }us O Gl
Color
Legs Lacing Particulate White Ivory @Tﬂﬂ
[Flavor v
None L. M . ' !
Mait O_I_#_) 0 $ . ) -
Hops /@/ ! ) [ L.M peevidwi e ’LI-M“E'L[L 'hno.
Bitterness 1 L i O QIMn/aVL lr-&_[( iﬁ}.lﬂﬂ@x
Fermen}:gtél: HOI/ | - s 4 {]ﬁ
Balance 17 L "/"F ]
D Sweet
Finish/Aftertaste 11 2% O
Other
[Moutheel J r— —
Thin M Full Nane L M H
Body ; O Creaminess .~ ;O lj
None L H o 7
Carbonation SL,Zt_A O Astringency 1 / L r O [5]
Warmth o o7 1 [ Other
m ClassicExample ¢/ 1 | HNottoStyle
Flawless ¢ WA i 1 Significant Flaws
Wonderful ¢ ! 1? L | | Lifeless

Feedback .
\\)Lmag._' v\m\w. do fk\\ﬂ-
E?;—'\\Lh\m \M\j‘\LQJ""’S\\ Uu[ ’/Ia.n{' mtfo“dk

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

Su&mg,]g’ A&Bﬁ"u’( \J Ahj“ 4‘.1{'\,“\ % A vi\i‘J\\

R

N R R T,

S(u‘“s Mf/\hfa\kji:sl \\Jlg

u-Vfﬁlé-{-'.

Additional resources can be found at these sites:

https:/Awww.bjep.org
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program . QW B C
Y Structured Version Competilion =
Location Dob‘fa bpja date LN-C.5-
" Jud : ) 3 - ~4
i l':ljar?\z f\p sb{:‘v](d\ : ; Category# L E] -\/{ % X Position
] ] ' Sub (a-f) - L |inflght
:B;CP ID : ! ¢ [
; Rank ! :ggdl?su%tegory [ : MINI-BOS
| ! ; Special Ingredients : hach - =
' . 7 The judge team has reviewed
NonBJCP Qualifiaions ” hxheiriﬂdig‘iua:hsc‘;‘rﬁlmd
on- X ave agreed to this final score
Cioaroha lavel Bottle Inspection Ig,o{’
Pro Where? (
Industry Describe m Inoppropriale (,]2. D{Julfdti, Las: e
Judging Years Nonel M H ‘j %’W\"l
P Malt | — 1 O J’h /01 Zfﬂ[h f/z?/ n/’r?
or ops 1 i O 4Mcﬂa~ 'n Coy
Favor = H 9 FM /i e balyr .:/ //
Wt oL Xiyr Bresdyl sk oy s o O SNY Stodlinst pa vew 4
ops oL L X [ Floral earthy / E
Bittemess 1 X ) B0 Toolow for style Other
When evaluating specialty-type beers, use the "other” line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, addity, etc
Inoppropriate Inappropriate
Common Descriptors E-EE5sx Head =
Grainy Cracker Biscuit Bready Toasty - £ B ES = / g E 32 g.
olor Sile L1111 []
; .. Briliont Hozy | Opogue " Quick Lastin
Nutty Caramel Honey Toffee ﬂ%}ﬁﬂ‘ Z
Chocolate Molasses Vanilla Coffee Clarity a Retention ._}L_? d 3
Spicy Floral Herbal Earthy Other . Color ) :
Citrus Pine Resiny Woody Minty e Lo e M8 hory Belge Tan
Stonefruit Berry Melon Tropical m
Ingppropniate
Raisin Prune Date Fig Cherry Mone n B o - ;
Banana Bermry Bubblegum Orange Malt / \ | O Chid ¢ a%/,h@?yq e
Apple Pear Peach Apricot Lemon -7, -
Stz . Slhnyy :
Pepper Clove Cinnamon Coriander Hopx. o1 ! ' B g % 4;' zal. qfﬁ'r&ﬁi
Barnyard Horse blanket Leather Goaty Bitterness oA O e Lo iFoast
Butter Latex paint Corn Unripe apple Fargsatation 110/’ ! s
Cardboard Sherry Skunky Baby diaper Balance oM Mol
Medicinal Smoke Solvent Metallic Oy Sweet
Finish/Aftertaste 1 O
Other
Flaws for style (mark L-M-H for all that apply) m
Inappropriate Inappropriate
Acetaldehyde Metallic Thin M Full Hone L M ;ﬂ i
Alcoholic / Hot Musty Body . ¢ .~ Ll Creaminess .+, O 5
Astringent Oxidized Carbonati “°"°L ;
: onation /_’ 0 Astringency 5
Brettanomyces Plastic i . [5]
Diacetyl Solvent / Fusel Warmth o 1 O Other
DMS Sour / Acidic
Este Smol
tra S?;, Splcyky m Classic Example | L i L 1 y Notto Style
Light-Struck Sulfur Flawless L+ 1 1 1 ) SignificantFlaws
Medicinal Vegelal Wonderful 1 L L ! I | Lifeless g
€ Feedba(l( Provide comments on style, regipe, process, and grinking pleasure. Includel;e?pfulsqueﬂmnslu the brewer. ﬁH
a/ fﬂ% . Fenomefr J/ﬂ, }uq«[ Sgr/qm‘; T
World-class example of style

Exemplifies style well, requires minor fine-luning
Generally within style parameters, minor flaws |

(//4- Lo = //4/422%/,/1571 491/-’75 ZL,S ﬂf« “ma u:rxlhéq

Misses the mark on style andior moderate flaws |

[
D,
=)
(&)
o
c
i
0o
9]
Wy

Slnd’

e 2y .—_%{-"W(‘/&q {/F/th\'zl’_?

0ff flavors’aromas or major style deficiencies |
Major off flavors and aromas dominate i

é_{g//’(f
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Generally within style parameters, minor flaws
Misses the mark on style andior moderate flaws
Off tiavors'aromas or major style deficiencles
Major off flavors and aromas dominate

@
)
=1
(]
o
=
T
[s}
v}

Exemplifies style well, requires minor fine-tuning ‘

BJCP Scaresheet Copyright @ 2019 Beer Judge Certification Program

rey 85TR-1.2,1

Wpeuen hmg%—wﬁ,\h@ﬁ, e
T 1 1

Structured Version Competition
Location Date
:’ Judge o 7 : : acy = : -
| Name JARA “gl"'uw\)ﬁ' ;  Category# E 4q i [Position
'BICP ID : ! Sub (a-f) 56 = L 910}
| & Rank ' | gge?&%tegory j&);{_‘ E rmﬂ”ﬁgg
f : ISKOLOVA(R) SEAUVAM (% el i ,  |PLACE
', ol b.h SW ,,,,,,,,, @ S\_t: ______ l? A S = Th fxige o tes sl
eir individual scores am
Non-BJCP Qualifications ., have agreed to this final score
Ciostons. Lival Bottle Inspection Tl ok
Pro Where?
Industry Describe m Inappiogeiate
Judging Years Honel M H
Malt O
Example: x— E
Flavor o, Hops 2% I 0
" hl Bready w/ subtle + notes Fe 4 6
,:: g ¥ IE Floral, earthy i ngﬁggg«g; ot - 1 O B
Bitterness X K Toolow for style Other M(db !Mau’lﬂo
When evaluating spedalty-type beers, use the "other" line to comment on v
characteristics unique to the specialty-type beer, such as fruit, spice, adidity, etc
Appearance Inogpropite Inoppropriate
Common Descriptors E-z & £ x Head -
Grainy Cracker Biscuit Bready Toasty 2EESaa ) £ £zt
Nutty Caramel Honey Toffee Color 1>ci L1 0] Other Size Lt 31 L
X Brillant Hozy  Opoque Quick Lostin
Chocolate Molasses Vanilla Coffee Clarity l_LQ_g_J_r_A o Retention ("~ Y 01 [3]
Spicy Floral Herbal Earthy Other ProC- Dlede” o GONE Color 3¢
X : K . Legs Lacing Porticulate ] Whhe Ivory Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m :
‘IWWI”!
Raisin Prune Date Fig Cherry NoreL M H
Banana Berry Bubblegum Orange Malt Q\i L 1 0
Apple Pear Peach Apricot Lemon Hops X ; 8.
Pepper Clove Cinnamon Coriander s & 3
Barnyard Horse blanket Leather Goaty Bitterness 1 X |
Butter Latex paint Corn Unripe apple Ferreﬁg}gg%:; ol ! T 8
Cardboard Sherry Skunky Baby diaper Balance "o Mally o
Medicinal Smoke Solvent Metallic 0 Sweet
Finish/Aftertaste ¢ X! 10
Other ﬂwﬁ'oﬁbm’ ILE,%LL/ oo fromga
Flaws for style (mark L-M-H for all that apply) m
inopprogriate Inapprapriate
Acetaldehyde Metallic Thin M Rl Mone L M H
Mcoholic / Hot Musty Body X O Creaminess 1 1 1 O 5
- — [
Astringent Oxidized Carbonation "DC";_A_L_:H O Astringency | [5]
Brettanomyces Plastic o /Xy
Diacelyl Solvent/Fusel Warmth o x( 1 O Other MF”“W?L kot
DMS Sour / Acidic hovks®
c s (D
ﬁsrt;rsyv s::;kv ClassicExample L« 1+ 1 | NottoStyle
TiahtStruck Sulfur Flawless 1 | B 11 Significant Flaws
Mgd' nal Vegetal Wonderful | L O | i Lifeless 6
edicl ege Feedback Pravide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, F'_a
/'J\J\).Uh.()
World-ciass example of style 7 L\Fﬁy“l b‘_/ U

Additional resources can be found at these sites:
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
E ‘:\tlfri: A /7 A. [LT /’/OM/ E 5 Category# 2 47 :é‘ %7 3 Position
P D T { . Cg : sw@h & . A L Z?’
. & Rank 52/51%17 C{(/ f'( { E i Subcategory GC’SL” E m?tégus
' Email WU\'\ ( '!OV‘-{ qu}"v’k'(‘ o | Spema! Ingredients E EAnCh The judge team has reviewed
R e LR T e e b 'ﬂ """"""""" TrommsEEmmmmm e mian their individual scores and
Non-BJCP Qualifications Bottle Inspection [ ok have agreed to this final score
Cicerone Level spe
Pro Where?
|hdUStl’y Describe m Inappropriate
Judging e Nonel M H
E ? = e Malt - 1 O 6‘?1:(!911/“6'//4 S"‘W\/ /947‘/
xample:
Fimrp Hops égl__.#_l 1 C{/"l’?’[-ﬁo L /Wlé»f/s’ Culi?(/
bow L 3 H
wr on Ko yo Bl ety Fementation . \Kb o R0k vy n/ﬂqc%'f’ C i
X , eart
" g g Other ,fol bt t"""t"m fo}
iemess W Toolowforstle
When evaluating specialty-type beers, use the "other" line to comment en d d,
characterisics unigue to the specialty-type beer, such as fruit, spice, adidity, etc
ppearance Inappropricte Insppropticte
Common Descriptors Eos 253 Had ¢ = 5 &
Grainy Cracker Biscuit Bready Toasty 2825 s 2 S' 2 Aix =S
| I 1 | 1 J L
Nutty Caramel Honey Toffee Co!nr Britiont  Hozy- Opoque Ottey .lm Quick, Losti 2
Chocolate Molasses Vanilla Coffee Clarity L_J_l}&_i_l m] Retention 14y~ 110§ (3 3]
SPicy F*P'al He.rba| Earthy . Dikex Legs Lecing Particulate White Ivory Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m E
Raisin Prune Date Fig Cherry None L M H / 7L ; / #
Banana Berry Bubblegum Orange Malt o+ . O fcl,h Crimgneo S‘.O‘*}rfh(‘-?
Apple Pear Peach Apricot Lemon Hops . | N Bh C.[/nJ/ .f;,(sl, gl eq0 f/awog/
Pepper Clove Cinnamon Coriander o [} / d'{\ v/ ]
Barnyard Horse blanket Leather Goaty Bitterness . [1 he e 7 [
Butter Latex paint Corn Unripe apple Fermentation O a1y g U z] bt Qelihd i / 3%
Cardboard Sherry Skunky Baby diaper Balance TP | May o
Medicinal Smoke Solvent Metallic '
Finish/Aftertaste DL swm 0
Other
Flaws for style (mark L-M-H for all that apply) m
Inopproprite feapprspicte
Acetaldehyde Metallic Thin - Full Hone L M H
Alcoholic / Hot Musty Body L_é&mmg a Creaminess O;(LA—A i g
Astringent Oxidized Carbonation "t Xt "8 Astringency 1\ — | ' O [5]
Brettanomyces Plastic [}
Diacetyl Solvent / Fusel Warmth t Other
DMS Sour / Acidic
EStew i“'f“ky m Classic Example | 1 1 ,L/ i 1 NottoStyle
‘rassy I)I?' Flawless 1 e X ! ! i Significant Flaws
I'Ighﬁ"um Stfur Wonderfl L1 X7 L+ Llifeless ?
Medicinal veﬂ etal Feedback Pravide comments on style, recipe, process, and drinking pleasire. Include helpful suggestions to the brewer, Iﬁ
Pleasany” L:MPI, ot wisses o [ ik
1
2 ] . e bedy oud  ceult  hthe -1/ f Lom /f4 o K/ hfﬁ%{/
2N VeryGood Generally within style parameters, minor flaws | h ; o A L
2 eqcond Misses the mark on style and/or moderaleﬁawsE SQ/-H”{ 25 .hQV]‘f ‘ /QW [§ '51—7/ ”/(C’ "-'z{.._ {
£ Falr Off flavors‘aromas or major style deficlencles i ‘FL(CL’ ;¢ 7/"7 :q,lﬁo ,5 o b}',}. al € }’}qGW(L{Gg
(V2]

kil Major off flavors and aromas dominate

i

Problematic

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Compelition
Location Date
,'l Judge { ¥ :’ . = _ f :
! Name d'pf/\)&' ’P[S)I/Ubo OQ’ ! ; Category# i E‘ 56 ! Position
i : isub@h) Y 206 = © [infiight
1BJCP ID ; ! ! Advanced to &
1 & Rank : | Subcategory 205€ : MINI-BOS
; e . ' [PLACE
A Email S@M%K}JW@ %We—( X Special Ingredients le The judge team has reviewed
""""""""""""""""""""""""""""""""""""""""""""""" their individual scores and
Non-BJCP Qualifications X have agreed to this final score
Clcaion Leisl Bottle Inspection T ox
Pro where?
Industry Describe m Inappiopriol
Judging Years Nonel M H
Malt > O
Example: 3 :
Favor , o Hops& i 1 O
) Bready w/ subtle no
:: oL_X Jg F::ldv e toasty notes Fen%lﬁggﬁel: ég ! 1 O @[ﬁ
Sitemess oL X K Toolowforstyle Other )'e/(ﬂ"—z/ b'@""‘-’l_ '3““54”] 1"““’1?/{({7
When evaluating specialty-type beers, use the "other” line to commient on \,O"Uv E f dA/ fL‘L ’2
characteristics unique to the specialty-type beer, such as fruit, spice, acidity, etc LMD
s U
Common Descriptors E-x85+= Had & = _
Grainy Cracker Biscuit Bready Toasty g" EE3as 2 ;53 28
Nutty Caramel Honey Toffee o Bril - !liull_; O;JIJQL:eD Othes - Dulck I ii.ustln ﬁ
Chocolate Molasses Vanilla Coffee Clarity (2R " %% Retention u [3]
: Other Col
Stonefruit Berry Melon Tropical m ——
Raisin Prune Date Fig Cherny Noge M H
Banana Berry Bubblegum Orange Malt é [ O
Apple Pear Peach Apricot Lemon Hops O 8 _ettea ” ot oo
Pepper Clove Cinnamon Coriander '
Barnyard Horse blanket Leather Goaty Bitterness cgg F |
Butter Latex paint Corn Unripe apple Fermentation y, - 1 U 4‘]'_26
Cardboard Sherry Skunky Baby c.iiaper Balance M 7, My 0
Medicinal Smoke Solvent Metallic W Swee
Finish/Aftertaste T 2<_| U

Other Leew"*u/ O/uh"tﬂow’ w5 7
v 9ga,u€7b\_ QA)Vsza/_-wq_O[&\-GQ-C@&‘f—

Flaws for style (mark L-M-H for all that apply) m —
Inoppropriate Inappropriate
Acetaldehyde Metallic Thin M Rl boel M H
Alcoholic / Hot Musty Body < 0 Creaminess S ] [_/
i j . Monel
Astrwirent Oxuﬁ.zed Carbonation 2;3_5_’.“_.“ O Astringency 2" 1 0O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fuse! Warmth QEL|__1 O Other
DMS Sour / Acidic
sie 0
Er:srsy gn: Yy m ClassicExample 1 | 1 31 NottoStyle
Li ht‘;trutk Sﬂlgr Flawless L 1 X< 1 Significant Flaws
Mlg d'-' | Yeaetal Wonderful | 1 1 < ) Lifeless
edicing ege Feedback Pravide comments on style, recipe, process, and drinking pleasure. Indude helpful suggestions to the brewer, 10
("8 Outstanding World-tlass example of style ~
2 Excellent i} Exemplifies style well, requires minor fine-luning Mw m =
2l Very Good Generally within style parameters, minor flaws N » e (
2 Good Misses the mark on style and/or moderate flaws ‘c)[,\,(’Y‘\C/ “WW - ==, V@/
E Falr 0ff Havors’aromas or major style deficiencles ~— Aol a —j— U
[ Pril{Em'alk Major off flavors and aromas dominate
Judge Score
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rev BSTR-1.2.1 Additional resources can be found at these sites:  https://www.bjcp.org  http://www.homebrewersassociation.org



. ﬁ BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program o :
\E/ Structured Version b
: Location Ddb'“/ oA Date 74,6 2 S -

i . % \
J %@ﬂ i ! , Category# QL B g g 0 Position
! Wi e ! bl S 0= + |infiign
:BJCP ID i : F ! Advanced to 4
i & Rank ! 1 Subcategory FT) ! MINI-BOS
' ) Poto S \ [PLACE
1 - r h 1 N .
: Email [oy Dh 1HE . bQ._l—'ﬂ-p\ fd@ P ,"m ' Special Ingredients ’,' T focka e hee evieRcl
‘‘‘‘‘‘‘ [dr"""""‘""“‘“ LT e e R AT e AT their individual scores and
i have agreed to this final score

Pro Where?
Industry Describe m Inappropeicte
Judglng Years None]”” M H % ’ b,é/\
Malt/g ! ' O Ha 2 JM(‘_Qqu.

Example:
Flavor Hops ¢4l ! 1 a
dow b ] L]
w sl o msene i r.
W ol 1 X [ Floralearthy [i2]
Bitiemess 31 X 4 1 B Toolow for style Other
When evaluating specialty-type beers, use the "other™ line to comment on
characteristics unique to the spedial beer, such as frult, spice, acdity, etc
’ i Appearance e ——
Common Descriptors E-ZE5+s Had ¢ = - s
Grainy Cracker Biscuit Bready Toasty 2EES&Ea 4L 2 E25

(N Size 11 (0 -
Nutty Caramel Honey Toffee Coler ottt it .
., Brilliont H 0 Quick Lasti
Chocolate Molasses Vanilla Coffee Clarity weﬂ Retention uzr = 3
Spicy Floral Herbal Earthy Gthet Legs Loding Porficulate Color @ Tvory Beige Tan

Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m :

Raisin Prune Date Fig Cherry Mone . M H % e
Banana Bemry Bubblegum Orange Malt};./ ‘ | ﬂf - é’ﬁ/ﬂ éﬂ't-&;ﬁ'\%’m
Apple Pear Peach Apricot Lemon Hops pﬂ/ I R, m//n Tl e =

Pepper Clove Cinnamon Coriander

’ / r
Barnyard Horse blanket Leather Goaty Bitterness /& L y d d»éﬁ-mf'« gt Loy o{'viét . %/
[29)

Butter Latex paint Corn Unripe apple Fenppatation ... // L o DL Ty ~ ,190 ofeVFen
Cardboard Sherry Skunky Baby diaper Balance "M | My K trn saidd.
Medicinal Smoke Solvent Metallic D Sweet .
Finish/Aftertaste 1 1 1 O
Other
Flaws for style (mark L-M-H for all that apply) m n— —
Acetaldehyde Metallic Thin Full None L M H
Alcoholic / Hat Musty Body . 8] Creaminess O /ﬁ
Astringent Oridized Carbonation “w ] Astringency m] [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth }24——‘—-——‘ . Other
DMS Sour / Acidic
f;s;tery in;oky m Classic Example | L I | Notto Style
Li ahstsgt K SPI;-Y Flawless 1 ! 1,/ ! ! 1 Significant Flaws
T e Wondedl (12 1 i Lifeless [
Medicinial L Fee ck/ Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, [‘E

/ .
//; ”V/fw%r( v /)rVGﬁ«(?—« ) ron L lag.

/! 7
[ Outstending World-class example of style // é 7‘ % i . i
Excellent Exemplifies style well, requires minor fine-tuning “%5’6! A C- / -~ Lm ? (4 7!2‘5 - ‘/cokilé aj\:i? J &« [
Very Good Generally within style parameters, minor flaws L et Ly 42‘ , 7 St ' 4 a2l
Good Misses the mark on style and/or moderate flaws foat T —a ﬂﬁz— r~ost PTLDm7 a8 ) é Ll aed’y,

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

Falr
Problematic
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Advanced to l U—Z‘

MINI-BOS
PLACE
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: Email l/]ULmQ' a dc\"‘@ C,; f/ﬂ"lf/ Cﬂ?{p\ Spectal Ingredients e —

-------------------------------------------------------------- their individual sceres and

Non-BJCP Qualifications . have agreed to this final score
Cicerone Level Bottle Inspection T ox

Pro Where?
Industry Describe m hwpmprlule

Judging Years s "“C';ell 'I" g Cila LQJVO SOGU’N 07,/0M01‘/
E::::‘PE: (- Hops I i Ol /[ DI,LMLL/ hOM C\( 4 /(Q &7/‘/7{
;:t .‘-3: X, ':E ::;:Tyw!scbthtmﬂvmtu Fermentation | ' O ?l {/f«(fh\/ ’1 /fﬁ / ﬁja?wq[é)[ 6 -
gitemess gL X W Tos low for style Other
When evaluating spedalty-type beers, use the "ather" ling to comment on
characteristics unique ta the specialty-type beer, such as fruit, spice, adidity, etc — e
i : .5 Esx -
cgg'irr?; r(‘:r[:::::“;?;;t Bready Toasty 23 f:s é? % = s § E -

O

Nutty Caramel Honey Toffee Color e Sie L1 AT ) [
. ltient 0 0 Losti

Chocolate Molasses Vanilla Coffee Clarity Me Retention w o 8 [3]
Spicy Floral Herbal Earthy OUheY e Tocg e bhr e oy e T
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m .
Raisin Prune Date Fig Cherry Wanel M H
Banana Berry Bubblegum Orange Malt o P 0 CM{'/VS* C C7LMC QC/‘J

Apple Pear Peach Apricot Lemon

Hops oL 1 1 O //%l/v Lm,eﬂ; /fcwﬂl/y 5/7&;-/4)(

Pepper Clove Cinnamon Coriander L / f /4
Barnyard Horse blanket Leather Goaty Bitterness . : i O W'{ toar  Cijav rlN b Wilhg
Butter Latex paint Corn Unripe apple Fempestation ., o = 1t 7?5&[1 /,q é‘ff SOUM% ?iz_o
Cardboard Sherry Skunky Baby diaper Balance ' Moy /.,r‘a[ bt b'/.L\;wc, aprid J
Medicinal Smoke Solvent Metallic b Tt | 7 K Lomajl
Finish/Aftertaste 1 i 1 O
Other
Flaws for style (mark L-M-H for all that apply) m p— n—
Acetaldehyde Metallic Thin Mo Rl el M H

Mlcoholic / Hot Musty Body | ) u] Creaminess %__I—A O @
2 [5]

Astringent Oidized Carbonation e & % Astringency O!‘,/ ! ' a

Brettanomyces Plastic
Diacetyl Salvent / Fusel Warmth E@-‘—‘ = Othor

DMS Sour / Acidic
t - (Overall J
Esit) L) Classic Example | I 1 I 1 ; Notto Style
Grassy Spicy ™ )
= Hawless 1 I 1 L1 Significant Flaws e
Light-Struck Sulfur 3 ;
Medicinal Vegetal Wonderful ¢ I L i | ) Lifeless
edicinal ege Feedbad( Provide commetﬂsunslyle, recipe, process, and drinklng piemre. Intlndehelpfulsuggesﬂun 1o the brewer. Iﬁ

e e eni Wm Fcasant_ dwhdqé/{,. Lot st

Exemplifies style well, requires minar fine-tuning

Generally within style parameters, minor flaws VWM’I ol _E‘\ P /-/} lhdffﬁt 11‘ gy ML/ g/,(/ Wﬁ']‘lf ,F(V[y-w(/{_? 7151;;

Misses the mark on style and/or moderate flaws

Qff flavors‘aromas or major style deficiencies /C/é]—(_%\ J <-|='€ M,;ﬂ‘d/ﬂ\ rlf/lr(f} _ﬂ"bh *HL C/ {774 h n(;QS o

Major off flavors and aromas dominate
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‘n / e i
Vo &eﬁ/y\u : ! Category# LD 2 Ll(q - [pstion
: ; : = v |inflight
! 1 VSubfad) ! &l
:BJCP 1D ' ! i Advanced to |
1 & Rank ! ' Suk?category : MINI-BOS
; 1 R o™ o 5 PLACE
[
' Email ]usepé.!ne {'Q’V\Jn@ O'M/./m,' .SpeC|aI Ingredients ti‘ ne ' T
-------------------------------------------------------- i their individual d
Non-BJCP Oualiﬁtahcns havt;-e :g:e::’ t:athsi:c;i’::! as';are
: Bottle Inspection oK
Cicerone Level
Pro Where?
Industry Describe m Inappropriote
Jud mg Years Nonel M H
E T Malt 91/ 1 i O /‘/\As [j/as% 'éft. CHI . //lb-\,, J;
xample: :
Flavor Hops g L i O il e 2 kw-ﬁ/ ?’ ?nD‘om\m
b 4. Ll K ) -
RS , O Breadyw/ subtle toasty notes "““Eﬁ.'?%ﬁ%‘} ol ! | 0 [/(;P‘u @:&r—é ‘E £, 3 éﬁ‘i
Hops ol 1X 10 Floral,earthy
Bittemess (3L X K Toolow for style Other
When evaluating specialty-type beers, use the "other" line to comment on
tharacteristics unique to th -type beer, such as fruit, spice, addity, etc
ara unique to the specialty-type beer, such as fruit, spice, acidity, e Appearance —
Common Descriptors E-285+ Head ¢ 2 5 &
Grainy Cracker Biscuit Bready Toasty 2E8ESs2 ., {' - 2 - ‘,-_=',
Nutty Caramel Honey Toffee Color W . “Dther /nl }
> " rilliont Hozy  Opoque . Quick Lustin
Chocolate Molasses Vanilla Coffee Clarity o Retention ___T_?’U [3]
; Other Col =Y i Lol
SP'Cy Flf-’ra[ Herbal Earthy . Legs Locing Particulate o0 White Ivory Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m
nappioprcte

Raisin Prune Date Fig Chermry
Banana Berry Bubblegum Orange

_M&‘:hj /&'f 2le— g SW F‘btnd . g/qofﬁyif

None L M H
Malt L_I__J 0

Apple Pear Peach Apricot Lemon Hops o/, | 8 41» 1—-05!" M ‘101'-\*-- “{.“ L
Pepper Clove Cinnamon Coriander
Barnyard Horse blanket Leather Goaty Bitterness . L 1 [0
Butter Latex paint Corn Unripe apple Fermentation * ,/ ! 1 0 /ﬂ[ﬁf
Cardboard Sherry Skunky Baby diaper Balance ™M Malty
Medicinal Smoke Solvent Metallic 0 Seet
Finish/Aftertaste 1 g 7 ' O
Other
Flaws for style (mark L-M-H for all that apply) m
Inoppropriate Inepproptiate
Acetaldehyde Metallic Thin M / Full ore L M H
Alcoholic / Hot Musty Body / 0 Creaminess QC|_|; O }
stringent Oxidized Carbonation "M [ Astringency £, / | O [5]
Brettanomyces Plastic
Diacetyl Solvent/ Fusel Warmth 0-7L‘; o Other
DMS Sour / Acidic
L] Suky m Classic Example | 1 e Lo 1 ;  Notto Style
Grassy Spicy ‘i i
ight-Struck Sulf Flawless L1/ 1 Significant Flaws
Mgt S e Wondedul L 11 e i Lifeless G
Medicinal Vegetal Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. Iﬁ
-‘-‘"‘I'.;:‘- = 5 i
World-class example of style \MP"L‘U-'M" " t;&s s CH;,‘ pic(v,’ _Ld’gd OLLJ)

Exempifies style well, requires minor fine-tuning
Generally within style parameters, minor flaws

Misses the mark on style and/ar moderate flaws |
Off flavors’aromas or major style deficiencles '

Major off flavors and aromas dominate
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BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1

U'p'ftr fa g te. UQ\W\ qu-le M Lﬂ“\(oua Uq(aﬁu

. \Hhledd

h'r’\ 1Lv'~m

Additional resources can be found at these sites:

Judge Score

https:/iwww.bjep.org

18

59

http://www.homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
" Jud < ) f s R
: l\l;arag JQN & Y Q—“-U\}LD\)Q/ i ; Category# M°1E‘ % § Position
! : | Sub(a-) __aLRF & i infiight
1BJCP ID ! : ' —
& Rank ! ' Subcategory 1 nand (G5 : M!NI;-B(;; (7@
!
' Emil AASATISUOLOVA@ S62ma (Y- C%, ! epecial ingredionts _ CHLVIES ' [PLACE B _
\ Gt e judge team has reviewed
----------------------------------------------------------------- their individual scores and

Non-BJCP Qualifications . have agreed to this final score
Cicarone Level Bottle Inspection [Jox

Pro Where?
Industry Describe m tnoppropriate

Judging Years Nonel M H
Malt 1 ) d
Example: =
Flavor it o Hops %u I p O
Maht L X y O Breadyw/ subtle toasty notes Fermentation o 6
Hops 2 X o Floral, earthy Character O‘I—“‘—I‘-&—[ . 1 “R 7 E
bitemess o1 X K Toolowforstyle Other UQUU\‘ \C \' SAN S L E'R‘/J‘_L\{_,
When evaluating specialty-type beers, use the "other” fine to comment on \\
characteristics unique to the specialty-type beer, such as fruit, spice, addity, etc
BERSSRE s 2y Appearance —

Common Descriptors

] Head 2 =
Grainy Cracker Biscuit Bready Toasty = 5..0/“ ;-J—?.:.,E d . = & 3
Nutty Caramel Honey Toffee Color e She X1t 1 L

; , jliant Hozy  Opoque Other Quick Lastint 5
Chocolate Molasses Vanilla Coffee Clarity &_l__l_l 0 Retention Hﬂ 3]
ol y

lorge é

E Yellow
- Gold

— Amber
|- Copper
I Brown

Spicy Floral Herbal Earthy Other e Color 4 b
Citrus Pine Resiny Woib dy Minty Legs Lacing Porliculote White! Ivory Beige Tan
Stonefruit Berry Melon Tropical m .
Raisin Prune Date Fig Cherry NaneL M H
Banana Berry Bubblegum Orange Malt 3 ! s
Apple Pear Peach Apricot Lemon Hops o ,
Pepper Clove Cinnamon Coriander 5
Barnyard Horse blanket Leather Goaty Bitterness X 0
Butter Latex paint Corn Unripe apple Frigatation ) X o 40%
Cardboard Sherry Skunky Baby diaper Balgines T8 M E
Medicinal Smoke Solvent Metallic Fudciifieriasis: ™ 5 Sweet
nish/Aftertaste ! ' O
other O-llolol T\M{Lx’ ll QYTL'-O‘D)S'
Flaws for style (mark L-M-H for all that apply) m — m
opiote ppropricte
Acetaldehyde Metallic Thin M Rl Hore L
Acoholic [ Hot Musty Body | > 0 Creaminess Oﬁ__J____J m] Lf .
:st:itngent gl"id:j“d Carbonation "ot ' X% o Astringency X 1 O [5]
rettanomyces astic !
Diacetyl Solvent / Fusel Warmth o X1 D) Other <111 '{ngb\" P g
DMS Sour / Acidic
:tazrs}; g::::y m Classic Example M > Not to Style
- Flawless 1 ! )M_% | 1 Significant Flaws
LW“E‘?‘";"‘ gum" ; Wonderful 1> 1y lifeless 5
Medicina egeta Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. [ﬁ
(] World-lass example of style qM A 1 lE J‘.
-—g Exemplifies style well, rex;uuresmlna!l’me—lunlng| MM Co 9‘_ O-&’ULV\- WDJAA
v Generally within style parameters, minor flaws % — M&M L0 f"Yuw}'(/r‘ cdq_ f,a,\.u_{o \C,Q,.A_
=1 Misses the mark on style and/or moderate flaws '
= Off flavars/aromas ot majnrstyledefidencli—J Lgx_.l (AR, \,0 V\-q"’\a"a‘\q vdu(, o 't-"?\ {’LL
A Major off flavors and aromas dominate -
- Lo Bt Olhorof |mals m%g E
1 §
Qs Lot e Qe Judge Score [5d
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Structured Version Competition
Location Date
A/DA’M HU / ‘7[/ i : Categoryff __ & -~ 2 3 %‘ & é é E Position
| o  Sub {a-f) - i [infiight Z
'BJCP ID 7/ . : ,
i &Rank C ZW ety 1({ -[({Cﬁ’ i Sul?category F:’/”} }“ Lﬂ b Z’/ & : nm:f;gg | é
i Email [7‘-'1’!4/ Q/dq ’1\@0‘[ [“’W' / fOf’L, :Specml Ingredients Cé’(W’(//g : PLACE Fad :
N N o & judge team has reviewed
"""""""""""""""""""""""""""""""""""""""""""""""" their individual scores and
Non-BJCP Qualifications Bottle | " O hav: ;gree:ftoamis fi’nalscore
Cicerone Level oltle Inspection %
Pro Where?
Industry Describe m Tnoppropriale
i ‘ears Nonel M H Y .
Judging ¥ Malt el | B g-hc.ym ‘TﬁC{ J,_[;[(P[;,IL Cotl- &éﬂ(«é)
Example: ;
Flavor P _ Hops b | OLWWQ&‘ waiid lafex— e
- C: et IR e F’"Eﬁ?!'%?t%'} ol L | O QAheeng éf
b X g Flord, earthy p — [i2]
Bittemess o1 X y W _Toolow for style Other ve /] 7lﬁ ™= L\ ﬂ/ojfzfcq
When evaluating specialty-type beers, use the "ather" line to comment on \} l
cheracteristics unigue to the specialty-type beer, such s fruit, spice, adidity, ek
ara s unique to the specialty-lype elc i —_—
Common Descriptors EsE2Ez 1 ¢ Head 2@ = - =&
Grainy Cracker Biscuit Bready Toasty 2E2Sas= g? 5 - s £ 28
Color L1 1 1 1 (] sie LM 0
Nutty Caramel Honey Toffee il My Opoque e = s
Chocolate Molasses Vanilla Coffee Clarity I_ML..J_A a Retention L Z [3)
Spicy Floral Herbal Earthy et Tegs Locing Particulate G e Torg Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Cherry Nore L M H
Banana Berry Bubblegum Orange Malt . L ;U glh%l’( Céf{}’[fq’ ‘P/GW“"}-I
Apple Pear Peth Apricot Le.mon Hops . : 0 Q /CG Lal'lx] O(/JA/-( ,//"4{/
Pepper Clove Cinnamon Coriander / _}’%/ é 7L
Barnyard Horse blanket Leather Goaty Bitterness . ! ' O < u\ v;f-j/
Butter Latex paint Corn Unripe apple Fempatation ) | ) 13 d L /\[ Vil Vl'gf'u/ $7 e 29 9 -
r\cnarc?'b?arldsShelzry SSklunky aalzylffliaper Biksnce: M Mty QOV //-h( ¢ //
edicinal Smoke Solvent Metallic
Finish/Aftertaste D?___n_...-._sff.eejt [
Other
Flaws for style (mark L-M-H forall that apply) m —_— _—
e prigte
Acetaldehyde | A\ | Metallic Thin Mo Rull bl M H
Alcoholic / Hot Musty i Body X 0 Creaminess &t —1L i H L/
Astringent (| Oxidized Carbonation HM ] Astringency 1 N O [5]
Brettanomyces Plastic d
Diacetyl Salvent / Fusel Warmth o 1 [ Other
DMS Sour / Acidic A
Estery Smoky m ClassicExample L1 & 1 1 i NottoStyle
Grassy Spicy A 2 o
i awless | ! . I 1 Significant Flaws
l:ghg—?lruck Sulfur Wondertil 1 ’\_’\\/| T {
Medicinal Vegetal Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to tﬁe‘bremr, [0}
PLeally Oead jﬁw# peolij ;s jercy
World-class example of style n[ ce éj/ﬂ‘ﬂh(‘( e/ // #/{ 4 1[’ Q% C)ZQ /0/64 (J‘(,

Exemplifies style well, requires minor fine-luning
Generally within style parameters, minor flaws
Misses the mark on style andfor moderate flaws
Off Havors’aromas or major styfe deficiencles
Major off {lavors and aromas dominate
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geer Judge AHA/BJCP Sanctioned Competition Program won (ARC
I/ Structured Version CumpeutlnnJ
Location Dolora \)0&9\ pate 14.6.25 .
i Judge | :’ =
! Narge '\n@ \!\-"\\U\ ; ' Category# 28 B 8 3 i Position
T : ' Sub (a-) 2 & p [infight Q—B
H i + ! Advanced t
:' & Rank ! | gilgggtegory M‘*"‘{\V-Vm ! M!NI:—C;OOS ]
i ! e '
! v A : Eil . ' [PLACE
v ' I\ SPECIaI Ingredlents UI =t P The judge team has reviewed
B e T e their individual scores and
Non-BJCP Qualifications have agreed to this final score
Clestone: Lovel Bottle Inspection oK
Pro Where?
Industry Describe m Inappiopriate
Judging Years Nonel M H
Example: Malt . 1 1 O
Flaver oy e Hops (1 I s O
X Bready w/ subtle toasty notes Fel tati
- oitio f= i I A
Bittemess 1 X | B Toolow for style Other f'/‘i%" (ﬁ/' ge ﬁyf.[;r% :
When evaluating spediaity-type beers, use the "other" line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, acidity, etc
" S Appearance . L e ra——
ommon Descriptors E.525% Head -
; Ly ] - g = &
Grainy Cracker Biscuit Bready Toasty £ ES &= i ? E 25
Nutty Caramel Honey Toffee Color Blrilliu:il Iliuzl Ulﬂtile b ST = ‘e 'k' ' 'Lm_' . 3
Chocolate Molasses Vanilla Coffee Clarity v ™Mo Retention u a [3]

Spicy Floral Herbal Earthy

Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical

Raisin Prune Date Fig Cherry

Banana Berry Bubblegum Orange
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander
Barnyard Horse blanket Leather Goaty

Butter Latex paint Corn Unripe apple
Cardboard Sherry Skunky Baby diaper
Medicinal Smoke Solvent Metallic

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-tuaing
Generally within style parameters, minor flaws
Misses the mark on style and/or moderate flaws
Off favors’aromas or major style deficiencles
Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program
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Other

Color

Legs Locing Particulate

Inappropriole
None L M ]

:&h‘) Ivory Beige Tan

Malt /gfw ! 1 ]/"YS'[“’ éf,.ja,/as‘ﬁﬁfa{;p,m,-,;f,
[Y)
Hops ;//u ! | )
Bitterness ?u ; ) [
Y o1 O
Balance ¢ i O
Finish/Aftertaste }’“ Wi
Other
m Inoppropriate Imappropriate
Thin M Rl Hone L M H
Body ] Creaminess /5_1_:__1 o
Wone L M
Carbonation . s Astringency M_u ]
Warmth H.J (] Other
m ClassicExample 1 u// 1 Notto Style
Flawless 1 I L ) Significant Flaws
Wonderful | L I ] ) Lifeless

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

Feedback
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5 T U b 1

ﬁ/ pr / %//fﬂ ! ; Category# __26'_ E| ‘(7 7 i [Position @
' c.cf, , :  Sub (a-f) __@_ o v [infight /?
BJCP ID Czcﬂ { : ; iy i, N T
+ & Rank ! i ggdl?c%tegory J ! MINI-BOS ]
: : i _ g ' |PLACE
' Email !ﬂﬁmfv { b | C{m @C] bagg ‘, GG wn :\ Special Ingredients AANZI4 /j The ficlge teas hia rvissias

------------------------------------------------------------ their individual scores and
Non-BJCP Qualifications have agreed to this final score
Cicerone Level Bottle Inspeulun W
Pro Where?
lndustry Describe m Inappropriate

Judging Years Karel M H
= I Malt cfr/ | 0O /'fh?%%—‘rf (\'HLI'?L v CK}SIL/M;/)(
Xampie:
Flavor P Hops W/ I 1 0 d’h'f“’:# . bﬁﬂ‘u—-.z ;444’1&4@/
3 H H
Maht L X o Bready w/ subtle foasty notes Fel tation g 6
Hops 7 X : O Floral, earthy "Character OJ—_I—_‘\J = [z}
Bittemess X K Toolowfarstyle — Other
When evaluating specialty-type beers, use the “other" ling to comment on
characteristics unigue to the specialty-lype beer, such as fruit, spice, addity, etc -
Appearance O T
Common Descriptors E-ELEs Head & = - &
Grainy Cracker Biscuit Bready Toasty 28 ZSEa [ E 2 )'/5 E. g
Nutty Caramel Honey Toffee Color me b = = Iﬂuic‘ [ lusl‘m[ K j
Chocolate Molasses Vanilla Coffee Clarity x_ﬁpt__x_J O Retention I_,{Lﬁ o [3]
g?c Ir(ijys E;!;:::I Rii{:;l\NEzggz Minty Other Legs Locing Particulate Color White Ivory Beige Ton
Stonefruit Berry Melon Tropical m -
Raisin Prune Date Fig Cherry NareL M
Banana Berry Bubblegum Orange Malt o o ‘o S JLWM/L Cq (-t e ,&!/10[‘,(/ 6
Apple Pear Peach Apricot Lemon Hops E —l—h 7 ¢ Qha b, Mm /M b LS
Pepper Clove Cinnamon Coriander O 7 2
Barnyard Horse blanket Leather Goaty Bitterness . L yo W "'ﬂ’lol‘f-l { oSkt fﬂ; /(rn L
Butter Latex paint Corn Unripe apple Fermaatation ] (&~ Lt 7 i
Cardboard Sherry Skunky Baby diaper Balance Hoppy My (o ~h Sl
Medicinal Smoke Solvent Metallic D Sweel
Finish/Aftertaste | il
Other
Flaws for style (mark L-M-H for all that apply) m
Inappropriate Inappropriate
Acetaldehyde Metallic Thin M Rl Kone L M H
Alcoholic / Hot Musty L Body T Creaminess o 2
Astringent M| Oxidized Carbonation Nw [ Astringency . M O [5]
Brettanomyces Plastic ‘ \
Diacetyl Solvent/ Fusel Warmth o Other
DMS Sour / Acidic H
Es:: :rr:oky m Classic Example | 1 I \‘t\/ | ;  Notto Style
Tight yS'tmck SBI::r Flawless L1 1 :; L1 Significant Flaws 6'
- Wonderful | 1 1 I ; Lifeless
Medicinal VEQEEH Feedback Pr.ovide comments o1 style, reipe, process, and drinkin;\pleasure. Include helpful suggestions o the brewer. 10)
Lice. frufinest aud oltig /s wauhal and
World-class example of style \ 3 "
Exemphifies style well, reqmresmtnnzﬂae-lunmg e(&"f’””(\é M A%® M‘C"-f‘( ']'14 L w / l ‘é— T ‘1-(,1/7#4 -[ 17 /S
Generally within style parameters, minor flaws % »
Misses the mark on style and{ulr:md;ralefiam h ]nr 4— +,U 2l ’ ‘L ’ lM"H'l Mi . ﬂlh{b(G ,lq' ﬂl {V
Qff tiavars’aromas or major style deticiencles "'l""r?' 'f-V..’L co,wﬁa /f H;c ‘}(l/m Lﬂd'q?(/(')lfj WL'J
Major off flavors and aromas dominate | / p%*
76 Slonav coJ{ umélf oy 4. ZE
/ Judge Score 59
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date

. Judge E’DM - ‘{(JCU /7 : ,i ' -

' Name \I &\ [ {/O\j& - ; Category# % qc) i Position

1 ' i . :

' i Sub (a-f) ' in flight

+BJCP ID : ) !

' ! 1 1 d

+ & Rank ! ' Subcategory MMKED[ é—U’W\ ! mi'éé'é 025’

t 1 T

| Email ST (S ULOY @ Sexvalt. C’%’ ' Specml Ingredients The : PRACR :

. { The judge team has reviewed
_______________________________________________________________ their individual scores and
Non-BJCP Qualifications i have agreed to this final score
Cicaithis: fevel Bottle Inspection 3 ox
Pro Where?
Industry Describe m Inappropriate
Judging Years Norel M H

Example: Malt 2q ! g3 B

Favor o Hops 2 | | 0

g bt I S :::ywmﬂcmnymm = h'algt:ig: oL I i(' ) O QE
Bittemness X K Toolow for style Other I/EQM ’I 9] VAO\ ! %I“?lb‘a

When evaluating specialty-type beers, use the "other" line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, acidity, etc

Common Descriptors

Grainy Cracker Biscuit Bready Toasty
Nutty Caramel Honey Toffee
Chocolate Molasses Vanilla Coffee
Spicy Floral Herbal Earthy

Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical
Raisin Prune Date Fig Cherry
Banana Berry Bubblegum Orange
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander
Barnyard Horse blanket Leather Goaty

Butter Latex paint Corn Unripe apple
Cardboard Sherry Skunky Baby diaper
Medicinal Smoke Solvent Metallic

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 ﬂne—lun}ngi
Generally within style parameters, minor flaws !
Misses the mark on style and/or moderate flaws

0ff flavars’aromas or major style deficiencies
Major off flavors and aromas dominate

" |

Inoppropriate Inappropriate
= n B =
E =2 SEx Head =
F3ESEE E ExE
wvi E O
Color L1 1t 1 ¢ [J I’%fdﬂb\ Sie L O 2-
P, Br
Clarity Efflmnt Hozy OpaqueD Reteation th Lustlnﬂ O [?
Other _ _ Color ol
Legs Locing Particulote White Ivory Beige Tan
[Flavor. —
Kone L M ]
Malt ® ! 1 0
Hops X I ) 0
Bitterness <1 1 1 O
Fermentation = e 40
Character HO' ' i O [20}
M
Balance ' T7 iy O
Finish/Aftertaste 1 X", " o
Mouthfeel Inogpropriote Inappropriate
Thin M Fult None L M
Body [ 7S [ Creaminess M ;O &
Hone L
Carbonation gﬂ_F O Astringency OJ__%_L__t O [5]
Warmth oo+ o D) other oo™t
m ClassicExample L 1 1 1| NottoStyle
Flawless 1| - L X i Significant Flaws
Wonderful 1 L% 1 Lifeless L'f
Feedback Provide commexts on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer, 10

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program
rev BSTR-1.2.1
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Major off flavors and aromas dominate

ExempEfies style well, requires minor fine-tuning
Generally within style parameters, minor flaws

peer Judge .
\ I/ Structured Version Competition
Location Date
: f\tll:lrg: f)h"dﬁ’ ?IMWL&/ E , Category# M"( :E-' QA E Position
:BJCP i : | Sub (a-) 294 @ v |inflight 01
: & Rank ! : SspaI?category E m?f;g; /]
:‘ Email AMETISKY !)‘3&)&@39-%91"1'(35: s\SpemaI !ngredlentsw "W‘AO ,\OW“-A-'\&W PEOCR g e "
“““““““““““““““““““““““““““““““““““““““““““““““““““““““ & their individual scores and
Non-BJCP Qualifications have agreed to this final score
Cicerone Level Bottle inspection 1 o
Pro Where?
Industry Describe m Ingppiopricle
Judging Years NoneL M H
Malt a2 [}
Example: i ‘ ’
Flavor . r“.—» Hops EL ' 0
Bready w/ subtle Fe
:: I i X .E Fleral, earthy Tmm“__ “Eﬁgggoé! 532‘ .__i I L‘f ;1 E-z—
Bilemess X } B Toolow for style Other o } l“%ab\‘ {V\M;o
When evaluating specialty-type beers, use the "other” line to comment on
characteristics unique to thi type beer, such as frut, spice, acidity, e
aracte! unique to the specialty-type beer, such as fruft, spice, addity, etc _ .
Commeon Descriptors E < EE2Eg Head = g,
Grainy Cracker Biscuit Bready Toasty 2823 s= 5 2.8
(:o[or)( oot - Size AL..Jk_J |
Nutty Caramel Honey T_offee Biliont Hogg, Opoque Other Quick g 6
Chocolate Molasses Vanilla Coffee Clarity l_l_:%_l_f a Retention \—ﬂj [3]
SE)icy Flgral He_rbal Earthy ‘ Other Fe o Vol Color -iﬁe TR e
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m ;
’IIBHNW'I]E
Raisin Prune Date Fig Cherry Nore L M H
Banana Berry Bubblegum Orange Malt I 0
Apple Pear Peach Apricot Lemon Hops | N
Pepper Clove Cinnamon Coriander =
Barnyard Horse blanket Leather Goaty Bitterness X1 I 10
Butter Latex paint Corn Unripe apple Emeitation 8] F} =
Cardboard Sherry Skunky Baby diaper — Hoppy Malty 0
Medicinal Smoke Solvent Metallic b it
Finish/Aftertaste T L A [
Other wm/mh‘b{fe’ nemloalanpvane /v clah Lamalk,
fyv.wn{ro = 2
Flaws for style (mark L-M-H for all that apply) M
Inoppropriote Inoppropriste
Acetaldehyde Metallic Thin M Rl Ware L M H
Alcoholic / Hot Musty Body < | O Creaminess ~% 1 1 O Dz
) . L
Astringent Oxidized Carbonation "&___L_Hn 0 Astringency 5 m) [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth %'+ O Other
DMS Sour / Acidic
S
Esri?; Sg:yky m Classic Example | | L [t ;  NottoStyle
- Flawless L L L5l 1 Significant Flaws
:ng’§‘":¢ 3“'f"{al Wonderful 1 | /X\*  Lifeless H
I 12l Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁ
lgla Glb»d,fce/ U i laaa\adb\ M&(M}o |
World-class example of style 1 W l/ l PN {'\"‘ MC/

o’ Le(o K«}{b?/{e%+ v “0(,-&':]—@4« ‘{\patc&«) éﬁ)&a(,f

Misses the mark on style and/or moderate fiaws |
0ff flavors'aromas or major style deficiencies |

afberbantt ,om ki’

QML«L

‘-—CLS&_:,

BJCP Scoresheet Copyright @ 2019 Beer Judge Centification Program

rev BSTR-1.2.1
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

peer Judge :
1/ Structured Version Competition
Location Date
__________ ;- \ Q = - i

/-H/ ML/ : ! Category# i E‘ ?/( ; Position
i — i : = Sub {a-f) - ; in light
\BJCP ID 3 : ' &]
i { ! ; Advanced L
1 & Rank < gc(ﬁﬁ et de ! ' Sp‘j:\category k> ("/ : Mm'!l-caog
i ! ! PLACE
: Email Lum!. ‘:"C("-t-_{qJ C‘q"“"»‘ | 48 C"W\ : Spemal Ingredients .tmﬁd 6 hant,ys qb""ﬁ e e e e e

""""""""""""""""""""""""""""""""""""""""""""""""""" their individual scores and

have agreed to this final score

Non-BJCP Qualifications

CiearaiE: Cac) Bottle Inspection [ ox
Pro Where?
Industry Describe m Tnoppioprale
Judging Years Nonel M H . v ‘ z
E I Malt | | O A’G‘Lf% AI?LA’ C«/?("fC/ Lbrlt
xample: y
oy —_— Hops on 0 2L _pic Zr% Lt layang :
S | ] H
Wit oL X1 gy Breadyw/sbtle toocty nates ““Eﬂ}gg“e‘} o i O QL,#"/’LC?} 9
b5 glocoi o0 Fldeotey 0 i
Bittemess X 1 K Toolow forstyle Other
When evaluating specialty-type beers, use the "other™ fine to comment on
A 8 ¥ di A
characteristics unique to the specialty-type beer, such as frukt, spice, acidity, etc .— — R
Common Descriptors E<E22%8: Head & = g
Grainy Cracker Biscuit Bready Toasty - gl’ ‘? = f'I* == O el s L5 E: B
NUtty Caramel Honey TOﬁee § Brilliant Hozy Opogue uick Lastin m! 3
Chocolate Molasses Vanilla Coffee Clarity O Retention l___wwm? [3]
Spicy Floral Herbal Earthy Ot Tegs Lucing Poriculate Whte Torg Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Chermy None L M H
Banana Berry Bubblegum Orange Malt o~ | 1 O fﬁ"“‘w‘\ bt dirn, stz ’.Mwhy
Apple Pear Peach Apricot Lemon Hops | o L 4 i /_[.‘ i 1[,;, . [a} ’Z;-q
Pepper Clove Cinnamon Coriander \\ Lt et
Barnyard Horse blanket Leather Goaty Bitterness [} t— Vil fe ppf 1 7 }
Butter Latex paint Corn Unripe apple Forogntation . i g divm ~low INCDT?L 48 f EE
Cardboard Sherry Skunky Baby diaper Balance "M !: Malty 5 {,c‘[.”t 1|+ P~ qz«;,lpjh Of/tic441/
Medicinal Smoke Solvent Metallic 0 —
Finish/Aftertaste | X |
Other
Flaws for style (mark L-M-H for all that appl
Wi tyle (ma ‘or all that apply) m . —
Acetaldehyde Metallic Ihln Mo Rult Kone L M H
Ricoholic / Hot Musty A Body Creaminess OAL«_) O
Astringent Oxidized Carbonation W Astringency 1| o :
Brettanomyces Plastic W/ e Blo e
Diacetyl Solvent / Fusel Warmth QL—‘——J Other
DMS Sour / Acidic (g
ES:SW :n:oky m Classic Example | I 1 I )/ | NottoStyle
'hsgt SDI?‘ Flawless L LN~ 5 Significant Flaws
Liy F-, Ik oL Wonderful | 1 1 1 ]2 | Lifeless é]
Medicinal Yegetal Feedback Provide comments on style, recipe, process, and drinking pleasure Include helpfel suggestions to the brewer. [10]
CHite aced and a ot +?r Lla/t fbhﬂ//CY
World-class example of sile actolysss (e ths fo. Jbe frme o4 Vf’-’t.!f(-

Exemplifies style well, requires minor fine-luning
Generally within style parameters, minor flaws
Misses the mark on style and/or moderate flaws
0ff fiavors'aromas or major style deficiencies
Major off flavors and aromas dominate

Pecch “Leey Soonty, ot ovtrcool tHhe faclic
7\:&5% *hH? T chq}u‘}a f‘rc;f,‘,

,/\,L.cq,x,ﬁ, ﬁz/f
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

e
Competition
Location D eflora” I/ wﬂq

pate 14, ( <.

i Judge
i Name

'BJCP ID

\ & Rank J° '

Non-BJCP Qualifications
Cicerone Level

Pro Where?

Industry Describe

Judging Years

Example:
Flavor pesar
Mat 0: XT Tn Bready w/ subtle toasty nates
bops o1 1 X 10O Florel, earthy
Bitterness X K Toolow for style

When evaluating specialty-type beers, use the "other" line to comment on
characteristics unigue o the specialty-type beer, such as fruit, spice, addity, etc

Common Descriptors

Grainy Cracker Biscuit Bready Toasty
Nutty Caramel Honey Toffee
Chocolate Molasses Vanilla Coffee
Spicy Floral Herbal Earthy

Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical
Raisin Prune Date Fig Cherry
Banana Berry Bubblegum Orange
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander
Barnyard Horse blanket Leather Goaty

Butter Latex paint Corn Unripe apple
Cardboard Sherry Skunky Baby diaper
Medicinal Smoke Solvent Metallic

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

' Category# 24 B 8 Q_,f E Position

E Sub (a-f) = r o [infight

1 i Advanced to E 2 \-‘R

' Subcategory [(/M Al : MINI-BOS I

| e ! o+ duaye!  |PLACE

' . . wa ]

I\ SPECIal Ingred|ents = ¥ The judge team has reviewed
""""""""" their individual scores and

Bottle Inspection L_\i)z/

D

have agreed to this final score

Inappropriote
Nenel M H 2 o @
Malt ./ I | 3 [“[h“ =7 LA jHL
Hops O/ L O i
/
-~ R Lo b b " yotosh QE
e— —
z 5 8 =
S =& g3 =
=3E85282 )“eadgggj;—*j
Color J_L__l__i__l__!UZ%ﬁaiw_m Size L1+ 1 A 5
. r .
Cla my Brilliant an% ﬂpuqueD Retention Quick “7’2"9 ol |“3”
Other Color
Legs Locing Porticulote @ Ivory Beige Tan
(Flavor —
None L M H
Malt 0// ! 0 agthe
Hops | ) O ot
Bitterness /G/ | O _Are sl
~ - - A
Feneﬁggiciﬁ ol A ' 0 J’&ér/ Lt Lt ’ﬂa/!-wuof f}.}
Balance H"ppg ..ﬁg’m ) Ao €
Finish/Aftertaste " " (5 M[_é’_é_éfd attes fALﬂL&
/ Lpsite ©
nther/é' /c-/ / i»z (2 e AMap g e ﬁgmn 'f‘lﬂﬂdf\ﬁa‘
Ayt £
m — p—
Thin M Full Kane L M

/ 0 Creaminess 94: O

.;ﬁ

Scoring Guide

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 siyle well, requires minor fine-tuning|

Generally within style parameters, minor flaws !
Misses the mark on style and/or moderate fiaws !
OFf fiavorsaromas or major style deficiencies

Major off flavors and aromas dominate l

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program

rev BSTR-1.2.1

(Overall

Carbonation g%,;i__l ] Astringency et O
Warmth o1~ 1 1 O Other
Classic Example | L I | ! i Notto Style
Flawless 1 i P L j  Significant Flaws 5-
Wonderful I L7 L i Lifeless @?_
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suagestions lo the brewer. 10
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Dobova” [/ &\

Competition @LUE C/

bate 214G .25,

Judge

Name

qﬁam(\fnklk

& Rank

1
A:BJCP ID
]

Email i—o CGPWH'—. Cgm.—JA

Non-BJCP Qualifications
Cicerone Level

Pro Where?

Industry Describe

Judging Years

Example:
Flavor
b u

Wil X y O Breadyw/ subtie toasty nates

bos oL 1 X [ FPodeorthy
Bittemess OJ_X_LM....._.I Toolow forstyle
When evaluating spedialty-type beers, use the "other” ling to comment on
characterstics unique to the specialty-type beer, such as frult, spice, acidity, etc

Common Descriptors

Grainy Cracker Biscuit Bready Toasty
Nutty Caramel Honey Toffee
Chocolate Molasses Vanilla Coffee
Spicy Floral Herbal Earthy

Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical
Raisin Prune Date Fig Chemy
Banana Berry Bubblegum Orange
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coariander
Barnyard Horse blanket Leather Goaty

Butter Latex paint Corn Unripe apple
Cardboard Sherry Skunky Baby diaper
Medicinal Smoke Solvent Metallic

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 !

Scoring Guide

Exemplifies style well, requires minor {ine-tuning
Generally within style parameters, minor flaws

Misses the mark on style and/or moderate flaws i
Qff tlavors'aromas or major style deficiencles ’

0-1 3 Ma}ur off 1Iavurs and aromas domlnate

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program

rev

BSTR-1.2.1

! %

, Category# 23 B % ——}z : Position

! sub ) 3 |

: - < A y Advanced ¢
' Subcategory 6"&&& ovecrié Pive : MINI£OS
1 3 E
: Speaal Ingredients mnso ; .

Bottle Inspection ﬁ 0

(hroma

7

The judge team has reviewed
their individual scores and
have agreed to this final score

RobinTe! o mege

7 7%/&5{'5 éﬂ;éi% gz @.Sa
‘(‘é/ 244‘,.:54(’ %/ AT L e T g

Deste 1)

Inoppropricte
Mol M H - L - :
Malt/eﬁ . ) O ths 314 n_AZ mvj Rt
Hops 94 L B e
o — -/ M i
Other
Appearance o o
= 5 O =
S o & = = =
s3E5k: ~Head§§E§,
Color LA 1 1 1 | qu%m“ Site Ll ’4n
AT er .
Clarity Brilliant Huzgi UpuqueD Retention EHE L"‘““?D ? l_g.
O e wmd@l Bage
egs Lacing culote vory Beige Tan
None L M H LL
Malt o/ 1 O //75’;"‘( "F’Z‘O.‘S1L Ma.bw rnu
Hops L | /1’\/‘4”'?0'!,(:- '7Ckaffﬂ’*n ﬁah;

Bitterness 1 S 0 Mumreoeq” li/)&@[‘&f.

Fermentation 4 J : :
Character HO'/ . . lil a E§
Balance {“wp/p“’ .

Sweet
Finish/Aftertaste } L -
Other
(Mothee! — —
Thin Mo Full Hone L M H
Body | 3 [ Creaminess O
. HNanel M H . Z
Carbonation 1 | o 1 1] Astringency . G [5]
Warmth ol 0 Other
m ClassicExample L+ 7 | NottoStyle
Flawless 1 L | O | 1 Significant Flaws | &7
Wonderful 1+ 1 Lifeless ﬁ%
Feedback Pravide comments on style, recipe, process, and drinking pleasure. Include heipful sugyestions to the brewer, ﬁ

Vi GE e wee zadger

Y MD:&J stz \-‘(gwn - \)m it

[N p\s‘l'o’k Ve

5,44,} 5/\4 l/ar/{'

Additional resources can be found at these sites:

https:/twww.bjep.org

Judge Score

pz,

http://www.homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competltion
Location Date
AT)/&’/% W (/ ]E E Category# ﬁ E‘ & ?} i Position
' : sbEn _ A v |infight /[ %
1BJCP ID ( s [y : . :
| & Rank 52% C‘CV#‘ J{:’{‘{’ : | Subcategory GosSE O [rerrr
i Email LJ(/"“ f O‘C{ﬁh‘ @th; f-:co“'\ :Special Ingredients [/"‘%510 : lack Tha .
\ =" g . . e judge team has reviewed
""""""""""""""""""""""""""""""""""""""" their individual scores and
Non-BJCP Qualifications . have agreed to this final score
Ccorons Lend Bottle Inspection [ ok
Pro Where?
Industry Describe m Inappropriate
Judging ¥ Wonel M H ; .
Exam:e.g Malt o | o heec bt p oo dstite ¥ Wanys
Flavor N . . ans Ol L ) O /‘ywj{‘/y'j Llo# M‘ e 04 (é
W o Xi [ Sreadyw/ st tmsty aes Femenaton | oog by O, Linhtly partd é;
bos gLt X O Felearthy 7 /i 7 7 70 A 2]
Pittemess X K Toolow for style Other
When evaluating specialty-type beers, use the "other™ line to comment on
characteristics unigue to the specialty-type beer, such as fruit, spice, acidity, etc
. —
Common Descriptors % s2EEg Head & = o &
Grainy Cracker Biscuit Bready Toasty =SS am EA/.',E\,_z E B
Nutty Caramel Honey Toffee Cn{or Biﬂ‘mu;t II-qugI ' ul Diber e lnchk' i éu inl H L
Chocolate Molasses Vanilla Coffee Clarity Retention .___f‘g,a [3]
Spicy Flf)ral He_rb al Earthy 4y Other Legs Lacing Porticulate White Ivory Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m .
Raisin Prune Date Fig Cherry None L M H
Banana Berry Bubblegum Orange Malt . ! i C) Md"‘?o ;H”IW’V last glovl A Scgbdad
Apple Pear Pea-.:h Apricot Lt?mon Hops . | , O Fler ° ih&a‘:ﬂfh#\’/{ Pﬁ“]&l )""‘t!/'%
Pepper Clove Cinnamon Coriander 4}‘; ,Z& 1/_ e {l
Barnyard Horse blanket Leather Goaty Bitterness .1 L 0 A nadhcy -l A ‘
Butter Latex paint Corn Unripe apple Foraetaion. ! 0 etz %&""’f"imt‘iﬁ {i Kb — é/{z—o
Cardboard Sherry Skunky Baby <‘iiaper Balince "M Malty h_/mq" e
Medicinal Smoke Solvent Metallic ony et 7
Finish/Aftertaste | ! |
Other
Flaws for style (mark L-M-H for all that apply) m
Inappropnate
Acetaldehyde Metallic None L M H
Alcoholic / Hot Musty Body Creaminess i ‘ Z
Astringent Oxidized Carbonation Astringency " 5
Brettanomyces Plastic
Diacetyl Salvent / Fusel Warmth Other
DMS Sour/ Acidic
Ef’?s? znzoky m Classic Example | L ! L )\\/ ;  NottoStyle
- y piey Flawless | Significant Flaws
:g:F'Fm:CR 3u"utral Wonderful 1 L 13 Lifeless
il iz Feedback Provide comments on style, recipe, process, and drinking pleasre. Inciude helpful suggestions to the brewer, = ﬁ
- angs  [§ Uy Viee /3 sovcal 1 Dt -3
World-class example of style bt l/( g;‘l’lféf@/{j W”—L) o B O-L s/ tJVq / {q‘(’b

Exemplifies style well, requires minor fine-luning
Generally within style parameters, minor flaws

aul cewmed?d ofd

—laworts - ek L L4

Misses the mark on style andior moderate flaws

0ff flavors’aromas or major style deficiencies
(5B Major off flavors and aromas dominate J
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: : ' Sub (o) _ LIRS i |inflight
:BJCP ID i : W ' Advanced o {K
1+ & Rank ! i gpl.;i?cautegory ! MINI-BOS
1 -~ 1 oul i &
; ' ( @ ! . . ) ' [PLACE
A Email ‘I A'S PS-P SEYLoO gb mﬂr,! C& ;\ Spec:|a| Ingredients ‘J L The judge team has reviewed
TrransesAssRsEsaRDES S nneEsERESEET TTEsnSSmamssisessSernnanRnsnfEsne their individual scores and
Non-BJCP Qualifications have agreed to this final score

Bottle Inspection [ ok

Cicerone Level

Pro Where?
Industry Describe m Inappropriate

b

Judging Years Nanel. M H
Malt O
Example: = I I
Havor . Hops L 1 O
o
':: oL—X1 IE :;::ywlshﬂummmu gggzl: (‘54 ; i O
O.I_I_X_I Bl eoctty rd
Bitteress ¢ X K _Toolow for style Other hab I&LrO[C(,*'bWJD [Mbq(b’m/
When evaluating specialty-type bears, use the "other” line to comment on OL.( leoho! TC\SM |
characteristics unlque to the specialty-type beer, such as frult, spice, addity, elc
Inoppropriate Inoppropriate
Common Descriptors E-2ks+ Head -
= BE5E 3 g E 4
Grainy Cracker Biscuit Bready Toasty T igl ° -E; = & 5 s &5 =
Nutty Caramel Honey Toffee Color s et e RE e —
g tla my rilliont  Hoz puqueD Retention Quick Lastin 0
Chocolate Molasses Vanilla Coffee r_l_k_t/ n_AJ
Spicy Floral Herbal Earthy Other W‘;& l'hh OC o 7 Colut .
Citrus Pine Resiny Woody Minty g tom Forlels - VeGeddon %e W e
Stonefruit Berry Melon Tropical m ——
nappropriate
Raisin Prune Date Fig Cherry None L M ]
Banana Berry Bubblegum Orange Malt »a )

Apple Pear Peach Apricot Lemon hallowe VOlollle ”

Hops 1 X1 O

Pepper Clove Cinnamon Coriander

= dl—

Barnyard Horse blanket Leather Goaty Bitterness o1 X1 [
Butter Latex paint Corn Unripe apple Fermentation” <3¢ el O
Cardboard Sherry Skunky Baby diaper Balance M e Maly

Medicinal Smoke Solvent Metallic
Finish/Aftertaste D’L«K_n___ .svfe.ﬁl [}

other V200w Mg laTllo sy (U aplera

Pradae (AR Aptnd! WL/

Flaws for style (mark L-M-H for all that apply) m
! & Inoy le
Acetaldehyde Metallic Thin M FUlrlww Hane L M H B
Alcoholic / Hot Musty Body X0 Creaminess 1 1 1 O #
Astringent Oxidized Carbonation Ngw a Astringency ' O [5]
Brettanomyces Plastic
Diacetyl Solvent/ Fusel Warmth oo+ X 1 17 Other
DMS Sour / Acidic
Ei;e;:v :::?yky m Classic Example | I I IS NottoStyle
Light-Struck Sulfur Flawless | ! L L 1 Significant Flaws C)
— Wonderful i 1 1 ] ; Lifeless
Medicinal Vegetal Feedback Provide comments on style, recipe, process, and drjiklng pie(a_s;e. Include helpful suggestions 1o the brewer. FE
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Generally within style parameters, minor flaws

Exemplifies style well, requires minor fine-tuning ]
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Off fiavars’aromas or major style deficiencles

Misses the mark on style andfor moderate flaws }

Major off flavors and aromas dominate
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