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Finish/Aftertaste "} | %o Koo pvpnt. 9% Ao 4
Other
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Outstanding KBTS World-class example of style i
Excellent JCE:T2H Evempifies style wel, requires minor finte-tuning!
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Appearance i e
Common Descriptors E-ZEsx: Head = =
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Pepper Clove Cinnamon Cariander O
Barnyard Horse blanket Leather Goaty Bitterness . x— O 6144,5‘}/' chere % /(3
Butter Latex paint Corn Unripe apple gutation s O CISTL AT 22 Y Ay M/\ /)XE
Cardboard Sherry Skunky Baby c.iiaper Balance P .‘,Mi“lg W u"’./%"
Medicinal Smoke Solvent Metallic FnishiAftertaste " Sweet
RIS! ertaste < TR I
~
Other
Flaws for style (mark L-M-H for all that apply) — —
(]
Acetaldehyde Metallic Thin M Full tane | W H
Alcohlic / Fiot Musty Bdy ., O Creaminess oy 1 O jf
Astringent Oxidized Carbonation ""51__’|‘+_", 0 Astringency . Ilis) (5]
Brettanomyces Plastic ™~
Diacetyl Solvent / Fusel Warmth o D Other
DMS Sour / Acidic
S Smoky Overall 4 Classic Example __ X | ! 1 | Notto Style
brassy Sply Flawless ! x‘ | ! | ) Significant Flaws
Light-Struck Sulfur ) "
= Veaelal Wonderful & | L1 Lifeless ;Z
Medicinal egeta Feedback Provide commenits on style, redpe process, and drinking pleasure. Include helpful suggestions to the brewer, %
Valel a7z | Ledee” EsTan , éenmnacp
P outstanding ,45 EYE World-class example of style Ve bez
E Excellent VREECA Exempiifies siyle well, requuesminoltme—tumnq]t 7@&075 Uﬁ@‘-{ 4/ \I/ }"/M P/w pﬂ) ZZ Wé(/
(2N Very6ood {_30 A Generally within style parameters, minor flaws
o erym : Mlssesthemarkunsly|eandlurmoderamﬂawsl Mb Pﬁl.)l/‘lﬂ/ F/ sz MS 7 Mé 6‘0{
'E Falr OFF fHavors/aromas or major style deficiencles | p Vs C,L_//:EZ £ M& (g@lq 4
V3l Probiematic § Major off flavors and aromas dominate | 3Lf
Judge Score [54
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Structured Version Competltion
Location Date
EbSeo el ! Category# J__ :é' QQ E Position
A i ; Sub (a-f) o : in flight
:BJCP ID ES 2<R C‘A(C%{Ld : i Advanced to
v & Rank : ggdl?c%tegory ; MINI-BOS
! °“ . | PLACE
%y Ema|| feancy. eké‘&@ o\“"’“\ 'CO\’]' i Special Ingredients ! e e e —
WEEm s e =S o = ) mEEEIENELEe R T RER e v e e oy their individual scores and
IO{I-NCP Oualiﬁtalions Bottle | i have agreed to this final score
Cicerone Level ottle Inspeciion 1 ok
Pro Where?
Industry Describe Inappropricte
Judgi Nonel. M H
u ?lng Years et Oe‘ o o S Lo ( U".\“ A
Example: Ve : .
Flavor Hops OJA#' ) O (M‘AM'\ Ql-’dl-a. Mq‘wvb{'
e L ¥ 8 S0
Wt oL Xi ;[ Breadywssibre tocsty ootes Femenin nc ¥+
Wi oL 1 X g Flor.ety [i2]
Mowmess oo X (W Teolwforstie Other
When evaluating spedaity-type beess, use the “other” line to comment on
characteristics unlque to the speclatty-type beer, such as fruit, spice, acidity, etc sy
R _—
Common Descriptors E= B 2E s Head =
2 =2 = B & s &
Grainy Cracker Biscuit Bready Toasty 2E2SSaa £ EE5
Nutty Caramel Honey Toffee Color B'(“’E\u:n :*mul olpaquleu T Size lDlli[kI 4 lm sﬂn' u 3
Chocolate Molasses Vanilla Coffee Clarity 0 Retention o [3]
Spicy Floral Herbal Earthy Other oo o ot Color T
Citrus Pine Resiny Woody Minty e e o Ceigertin
;t(::rTefr:t Bel;y tMt?:l.on gl:oplcal Em .
aisin Prune Date Fig Cherry Mane L M R ¢ .
Banana Berry Bubblegum Orange Malt .« e L Rrthmis) . N A(j“k
Apple Pear Peach Apricot Lemon Ho Moo oy oo
. . PS ol i
Pepper Clove Cinnamon Coriander 7 - T
Barnyard Horse blanket Leather Goaty Bitterness 1 ¢ o0 Sodmé ovociil.
Butter Latex paint Corn Unripe apple fermentation o1 D) /(olz—ul
Cardboard Sherry Skunky Baby diaper Balance "M, My
Medicinal Smoke Sclvent Metallic 7N et
Finish/Aftertaste by Ne O
Other
Flaws for style (mark L-M-H for all thet appiy)
tie puwntostvary (TP - -
Acetaldehyde Metallic Thin M Rt Hone L W H
Alcoholic / Hot Musty Body o Creaminess ¢ 1 O L’
Astringent Oridized Carbonation "M 0 Astringency w1 | O 5]
Brettanomyces Plastic
Diacetyl Sahvent/ Fusel Warmth ¢ DO Other
DMS Sour / Acidic
Ei;es? zn:oky m Classic Example | Loy i I | Notta Style
= y Py Flawless | TR | 1.1 Significant Flaws
Light-Struck Sulfur Wondesful A fira "‘)_
Medicinal Vegetal ondertl LA TS
Feedback Provide comments on style, recipe, process, and drinking pleasure. Inclide helul suggestions to the brewes, [E
bexeins mef rcont A Flon, hdu,\a.\_, 1.-:/\«0;
" World-class example of style Wrme A%A Q,\g dob’u_, N‘ QQ,\h <, Owum{-

& Exemplifies slyle well, requires minor ﬁne—luningi
Generally within style paremeters, minor flaws |
Misses the mark on style and/or moderate flaws |
Off flavorsfaromas or major style deficiencles |
Major off flavors and aromas dominate |

@
=
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o
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ClsC

Structured Version Competition
Location Date
7 " ] 1 » )
R oy O \\ ' ! Category# E G s i [Posltion

: subah 9 = » o [infight

E ’Z’j 1 2/ ' : ! Advanced to
, 1 Subcategory : ot

1 (Spell outy
: : ial di » PLACE
' :‘ SpeCIa lngre ent ! The judge team has reviewed
0 owlifcations 7T AT R S e e g s mAGe = g their individual scores and

Non-BJCP Ouallﬂcalions

. have agreed to this final score
Cicerone Level Bottle Inspection {3 ok
Pro Where?
Industry Describe m Tnoppropriote
Judging e Honel. M H l
e v Ux o Alacst clan &vwanbihes
o i Hops X1 O \\f°‘C L. MML Q«Hum _
ke [ f
e omtn  x o _Mops shauld Ve bigben |
bops 1 ¥ g Fordeothy v -
Bitlemess X K Toolow for style Other WG\“-(,\ wp"L\ .SV“‘\ :‘9’(""(‘;]
When evaluating spedaity-type beers, use the "other" line to comment on ?‘,\ P “J |->
characteristics unique to the speciaty-tyne beer, such as fruft, spice, acidity, etc — °
| Appearance rr— nsppropints
Common Descriptors - EsERss Head 2 = - =
Grainy Cracker Biscuit Bready Toasty = gxs £Esas T . = EXE g g
olor AL ) [ 1 | e L \—rt !
Nutty Caramel Honey Toffee T — ’ Loty 3
Chocolate Molasses Vanilla Coffee Clarity a Retention (s L5t 3]
Spicy Floral Herbal Earthy Other TR
Citrus Pine Resiny Woody Minty i Lockp Prtae MIREE SIS SN
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry Nore L M i ,\,l \ _\_ d,}) .L(
Banana Berry Bubblegum Orange Malt . X[ altyhess v 1§ -
Apple Pear Peach Apricot Lemon Hops o X - bo(/\(‘!"— L,t“A Sweed
Pepper Clove Cinnamon Coriander “_\ \‘( Low Gy Tlev_
Barnyard Horse blanket Leather Goaty Bittemess 1 X | g M o Sl FS
Butter Latex paint Corn Unripe apple Fermentation %, o st s h\;h"' "\) £ \'} ) 48!—%
Cardboard Sherry Skunky Baby diaper Balance P KMty L Ak ol .
Medicinal Smoke Solvent Metallic HrishiAftertaste " weel
n erfaste | ! ]
Other
Flaws for style (mark L-M-H for all that apply) m
Acetaldehyde Metallic Thin Mo Rl Mose | " ]
Alcoholic / Hot Musty Body m| Creaminess ~ X (1 O [,'
Astringent Oridized Carbonation "33 u! Astringen O 5]
Brettanomyces Plastic geney X ' l
Diacetyl Solvent / Fusel Warmth 1 O Other
DMS Sour/ Acidic
zit:ry :n:"ky m Classic Example ( L ¥ : 1 i Notfo Style
T hstS);lr ” SP':V Flawless %1 1 t L1 Significant Flaws
- ot Wonderl 1 X . . Lifeless é
e egeta Feedback Provide comments on style, recipe, process, and drinking pleasure. Include hefpful suggestions to the brewer. ﬁa
\Jrry  aged beertyibh ond £ 41 Scant off "'[a.n“/, ]
(45 38y World-class example of style it
Excellent pE) iz Exemphfies style well, requires minor fine-tuning| Q.LM b (104 L’{ k $S ( 1'\ C U’{t{ Wi .“/\

Generally within style parameters, minor {laves
Misses the mark on style and/or moderate flaws
8 Off flavors/aromas or major siyle deficiencies |

[
|

coring Guide
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Competition 6 w B C

z
<
=
4
(u

locatlonl ™ Las'r

we 27 fos (AT

A

.....

Paul JANN

, Judge
. Name __BJCP c0298

1

'BJCP ID
& Rank

Distinguished National
— pauljann@gmall com

1 Emall
.

Hon-BJCP Qualifications
Cicerone Level

TEXAS

Pro Where?

Industry Describe

Judging Years 9‘*

Example:
Flavor
ol ) ]
Mt o1 X, j @0 Breody w/ subtle toasty notes
ps oL 1 X 1O Florglearthy
Bittemess X K Teolwforstle

When evafuating specially-type beers, use the "ather™ line to comment on
characteristics unigque to the speciatty-type beer, such as fruit, spice, acidily, 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
% Octstanding BER 704 World-class example of style
=l Excellent cly Exemplifies style well, requires minor fine-tuning
Ul VeryGood <Pl Generally within style parameters, minor flaws
Ag’ cood [PRI50N Misses the mark on style andior moderate flaws
5 Falr Ug e}y Off fiavors/aromas or major style deficiencies
Wl Problematic a 13 Major off lavors and aromas dominate

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

e e R

! b s ————

: Category# 5 E- 3‘1 : Positior

: Sub (a-f) . X in fllg BA
Adv b

i Sul?category LL L €L le MINBOS |

. Speaal Ingredients FLACE

Bottle Inspection 3 ox

Aroma Ineppeopeias

Mait

Y B ' Semr solfur

Lish+ OMs

Hops OJ__I_LI . &Dnam‘fﬂlsp’ ey hiﬂi

racter
Other

Color

Clarity
Other

Flavor

Malt

Hops

Bittemess
e
Balance
Fnish/Aftertaste "¢
Other

Mouthfeel

Body
Carbonation
Warmth

o o serne £usels o p Py

f

atde e naef wori

The judge te has revwed
their individual scores and
have agreed to this final score

£

 ,
L lnappecpriate
iGEiis oy @R
S o T . S, Sue L 0
Srillint '@ "q"e{wm Retention O'ﬂ.v___@ r 93
tegs Lacng Particulate Color White Ivory Beige Tan
Wmﬁe
None L M ) C
o0 0 Prenovness £2 he ps
o-— 18 0 dr" ‘ﬁ._‘;h
ol < i O mﬂ mﬂ @é MQ ﬂ
@, o Malt bocdepbene — 13@
Hoppy Py Moltgu M‘l PIISﬂPf -
could ne ever yyirre %m*k'f'
G(PCU’) €r ,f\'PKiVJf' +ran aqreme;
Isppraprice lagopropngte
Thin M Full Hone L M H
. ﬁ O Creaminess . ™ . 1 I 5
M ] Astringency . A [5]
Q_Li_l_l ] Other
Classic Example |K 1 L 1 I Notto Style
Flawless ( L 1 % ! 1 Significant Flaws
Wonderful ___ | L | j  Lifeless ’l
Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, F]E

/

4

NS of-

£ but ﬁlﬁj

in rwase nilernees

78 aﬁf @rul £t

vsels 1nd iea

Lot o reiols - us wrliy 90 wary]

Lerm . Yempeatvre.,

Additional resources can be found at these sites:
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

cWwhB G

Structured Version Competition
Location bate 7 4 .
| Judge 4 T \: , Category# ?J S 6 i Position
! Name "\'qu‘vﬁ‘u /VOWM ; : 9 ‘T‘ ‘E 4 ' N
i ! s Sub (a-f) w in flight
BJICPID  [= : ; Advancedt
. & Rank E 5— g g -} : .Sukfcategory czE CH pA'L-E (_ MIQ Mlerl-[;oos |
. ; PLACE
1‘ Emall 4(\0’ E. C-!:_@ G MA"L CO/) Speaal Ingredlents ; Theiuc!gete;ved
SEEoETeT TS T T oW ;M T . — TTmTFTT = Mg e their individual scores and
lon-BJCP Qualifications have agreed to this final score
Cicerone Level Botte lnspeclion ok
Pro Where? .
Industry Describe  Aroma boppopricte
Judging Years Nonel ] H .
“ah Ol 1 ﬁ(’ 1 3 /;/M/O\N/‘L‘/‘ M 0 M{/\ i “M’“M ’f?’{{n{/‘
Example: L N N U /
Flavor Hops o @ a _Lilal ) "/ =
E R ] A 1
o Xa ;O Breadyw/ subtie toasty notes kﬂmﬂr N | ' L0 'I_
bops oL x 0 Fordiearty », - 12
Dittemess X K Toolowfarstyle Other ) J/ . «} s’ﬂ NAT /7/";,0\/[“:’ 0 k
When evaluating spedalty-type beess, use the “other® line to comment on r
characteristics unigue to the specialty-type beer, such as fruit, spice, acidity, etc i
Appearance e R
Common Descriptors E-285¢ Head ¢ = - ®
Grainy Cracker Biscuit Bready Toasty e 2B82354&= . . s E 28 A -
ol iy L4 e L1 [l |
Nutty Caramel Honey TOffee ;ri—lfm Hozy  Opeque Quick " Lostin 0 N
Chocolate Molasses Vanilla Coffee Cay  pn, ", 0 Retention L.—_E_J T3]
Spicy Floral Herbal Earthy Other R Color | s
. . . Lacing Particulat Whit 1Beige T
Citrus Pine Resiny Woody Minty 05 Mg Furtarle e Rfory Beige Ton
Stonefruit Berry Melon Tropical m :
Raisin Prune Date Fig Chenry tione L M ] f 1 A f 7
Banana Berry Bubblegum Orange Malt . i } O AR Dee oty (JoUel
Apple Pear Peach Apricot Lemon Hops oo - oy i o 7
Pepper Clove Cinnamon Coriander S a0/ ,«:‘ W
Barnyard Horse blanket Leather Goaty Bittemess (. ;{ ' O f"‘j’% A b U ¢
E P v ‘s ) ;
Butter Latex paint Corn Unripe apple Fermentation 1 0 A o d.F, » LAY &P 7//[2_
Cardboard Sherry Skunky Baby diaper Baiance " P ol fanaad
Medicinal Smoke Solvent Metallic ory U sweat N f,lff j
Finish/Aftertaste | e U R A%
Other
Flaws for style (mark L-M-H for all that apply) m -
nopproprie priete
Acetaldehyde Metallic Thin M Rl unneL K H
Alcoholic / Hot Musty Body . 4 Creaminess @_x_n____n O £,
Astringent Oxidized Carbonation Honel M n )2/ Astringency -4 = ! 5]
Brettanomyces Plastic , R
Diacelyl Solvent / Fusel Warmth O%F—‘—‘ Other
DMS > | Sour/ Addic
Zsr:;rsy ;n:oky M Classic Example | L X i 1 i Notto Style
Tight );" o Sp|:v Hawless | 1 L& ! i Significant Flaws
h:g d'-' l: vu utral Wonderful | 1 e 1 11 lifeless 6
Qo €ge Feedback Prwxdecommemgonstyle recipe, process, and dnnkmg pleasure. Include helpful suggestions to the brewer. 10
o ,Qﬁ,f’,:,/ e P‘ﬂf‘,f Iun(l.A s dy‘\ “ 4 . 2.."' )
Outstandiog FACREIN World-class example of style nd R 7 "'”‘ R A ns o r/ fyi
Excellent i Exempiifies style well, requires minor fine-tuning f - = . L — ” - i
Very Good Generally within style parameters, minor flaws RAETE Y ot [ o / 3 yi ! 7 A ,t s ma oo A
Good Misses the mark on style and/or moderate flaws / S L= 3 — =
Falr | Off flavors’aromas or major style deficiencies 4 LY "f j }l ’
Protilematic } i Major off flavors and aromas dominate
g Iy
[
Judge Score [
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date

, Judge ‘ :' e i m
E Name GIULH FARINASSG : ; Category# J E 5%{ t [Posiion
\BJCP ID : } Sub (a-f) = , |inflight
l ! : " [hdvencent
\ &Rank L4784 : \ Subcategory Ceih W/‘Ld &n 5/0?5 ) MIN'll-r;o;
1

: — ' |PLACE
:\ Emall !ﬂ(ﬂ/’laMJ %Mﬂ @ Wﬂf/f/rm \! -_ Special Ingredients , The judige team has reviewed

‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘ TS SRR m - - ms o e s e their individual scores and
Non-BJCP Qualifications ‘ﬁ have agreed to this final score
Cicerone Levei Bottle Inspection (71 o«
Pro Where? P

Industry Describe
Judging Years

Example:
Flavor
Rar b 23 ]
¥t ol X ] Bready w/ subte toasty notes
bops oLt X (O Flrdearthy
Sitermass X K Toolow far style

When evaluating specialty-type beers, use the "othes” line to comment on
characteristics unlque to the spedalty-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 fine-tuning
Generally within style parameters, minor flaws
Misses the mark on style and/or moderate flaws
Off tlavors‘aromas or mafor style deficiencies

% Major off flavors and aromas dominate

‘ 3037

IR 2-29

R
2
=
&)
(2)]
c
‘C
o
[v]
%]

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program
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napplopriols

Nonel. b H
Mt oy o A4pry - MWLL A%M% Y/
Hops L X 10 M’”M MWVIO'L//&@// !@/-MA v
Feentatin o gnpldlen S fg modyiak
rader O [i2]
Other pwertioh /%M[‘Vm Lunlt nladed
+ DM
— —
E-EEgx Head = _ &
E3ESEE £ EzE
Color bt 1 1+ O See Lt} 103
Clarity Brilliont Hozy  Opaque o Other Retention DUk Lwnsjr_\g O B
Other i _ |
Legs acing Particulate White Ivory Beige Tan
m Jaspopriote
None L M H R
Malt o ) 1 Q /W~M40[’f(/?ﬂ4’ /t”}’l[&%/ﬂ%ﬂl/ A‘[M
Hops L fgp 1 O /»*4 ;W" ol /s /‘w‘/ﬁjb / 4
Bitterness . Ly O /LD/deo
Fermentation . [ Lo ot i #fway, Sweet- /zliﬁ
Balance """ Halty o Sl 4M f//MPA
Finish/Aftertaste oy 1 xsmu' [}
Other
[Mouthfeel 2 S S
Thin i full Mone L M
Body | O Creaminess ¥ | 1 O
Carbonation "moi | Y U O Astringency 1y - ;O \3‘5—
Warmth g—1r 10 Other
m Classic Example | I I A i i Notte Style
Flawless % S L1 Significant Flaws
Wonderful | L LML | | Lifeless 5
Feedhack Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 1-1_0-

T Cay bonaben i Fgp (0, anol cormpledn ty [ find

ofy 2 batamceof. Excludiy prme pokhs gnd

s ad l‘/{/ef:! Liphd Gsbrriene, In afier Fenle

pol [7@/5

Sv((/ga/k alee 2 5 ’ «? f
Py o goimive the Cochimabm gid Pormenfobion Jefl g g
ﬂ ¥
‘i"wwf saw well Judge Score 50
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
: Judge ﬁ? ({ ‘: :' 3 -~ ;
| Name Lulas Bromale ! ‘533:(9?# g }H [,
i . i Sub (a- )
‘BJCP ID E z;y) 7 . ; i [t
« & Rank ' b ggdl?gaﬁtegory ; MINI-BOS
) ! : . . © |PLACE —
i Emall : \ Specual lngred'ents : The judge team has reviewed
P wm Wy v smomm m rm e o mm e e ot e o e A2 e e e R PR, B g e e m gy e P thEl'rl'ndfvl'dua{sCorEsand
Non-BICP Ouallﬁcalions have agreed to this final score
Gi Botile Inspection 3 ok
icerone Levei
Pro Where?
Industry Describe m Ioppiopricte
Judglng Years Nonel. M H l\ (
Matt . va ! eas Md“‘\""'\- \Mﬂ”"ﬂ
Example: N
Flavor . Hops Q_Q&_A_l 0
Mo b
Mait a Bready w/ subtle toasty notes tation é
- O_I__l__J - racter O Ve | B
Wtemes oL X W Toolwforstle Other
When evatuating spedalty-type beers, use the "other" kine to comment on
thi -type beer, such as fri , acldity,
characteristics unigue to the speclalty-type beer, such as fruft, spice, addity, etc
Common Descriptors E-38s5+¢ Head ¢ = _ &
Grainy Cracker Biscui 22Ess2 eg E
rainy Cracker Biscuit Bready Toasty = . IR .
Nutty Caramel Honey Toffee e — o i
0 k Lasti
Chocolate Molasses Vanilla Coffee Clarity (0 " "D Retention || _L_"_? o 3 I3
Spicy F'Pra' He‘rbal Earthy . Other legs Lacing Particulate White Yivory Beige Tan
Citrus Pine Resiny Woody Minty
;tc:n?efr:lt Be:;y tM?:I?n g}r’oplcal m HL l1
aisin Prune Date Fig Chery Monel N H
Banana Berry Bubblegum Orange Malt . ;0 Mave U*-«' '*\ L\M Jﬁﬁ
Apple Pear Peach Apricot Lemon Hops (X 1 N & o] Q(“H-k'/MSS
Pepper Clove Cinnamon Coriander = lg ( \_\ A< (-
Barnyard Horse blanket Leather Goaty Bitterness .1 x_ | i S S G LS L\ 4‘1:4 .
Butter Latex paint Corn Unripe apple Fermentation X o afr- fecke 15 by 7 ~surcet /\Llﬁ
Cardboard Sherry Skunky Baby diaper Balance P Yoty o
Medicinal Smoke Solvent Metallic b Sweet
Finish/Aftertaste  © Lx oo
Other
Flaws for style (mark L-M-H for all that apply) —
Acetaldehyde Metallic Thin Mo Full Nore L M H
Aicoholic / Hot Musty Body D Creaminess %1+ 1 O [,‘
Astringent Oridized Carbonation "ge_ll_&____J ] Astringency X O [5]
Brettanomyces Plastic
Diacetyl Salvent/ Fusel Warmth 30 O Other
DMS Sour / Acidic )
Ei;esrsy :n;oky Classic Example | [EEN ! i i Notto Style
: y pley Flawless ¢ L X | ) | Significant Flaws
ngh!-’?'truck LT Wonderfu! | L L I Lifeless g
Medicinal Vegetal Feedhack Provide comments on style, recipe, process and drinking pleasure. Include helptl suggestions to the brewer, FD—
Ua/:} 9 sd W2er widh \v\‘\ of qq\—m(oh‘«w{
o [ TR World-class example of style o] \
E 38-44 Exemplifies style well, requires minor fine-tuning C‘V‘CJ No_i.\ i{ )\\OKQhOu\ %*Qr ‘:v‘ x-\
O m30-37" Generally within style parameters, minor flaws
2 PRl Misses the mark on style and/or moderate flaws l A (A o ‘\L(f heds | SL\“U\ A MJ‘L
i B ot favors‘aromas or major syle defidencies 0,0 A, L D{ Q_\/\( (h %—LJ e V\}-'\h o ' (.(dr u{f
A ) Major off flavors and aromas dominate ‘Y_ A A
%Jw«-.{- dr \Okgn,\/‘"(tw-{, 7 Ox u\,o.r{ l/U(PJ 15
-g(v \'3 (—H{q wa s, Ou.\(i \A3Q XRJSOWa  Judge Score [
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
:I Judge ~, -« 5 ° ! :l A - ¢ "
' Name blnta. Fra e ; ; Category# 2 I . [Position
; ! : Sub (a-) G i in flight
BICPID 5o 2 , P2
! & Rank € \5-3 Oﬂé'f"e"{ ! (Spdt?category : m?féﬁ 3
' Emanl fwkhau el t‘a@ ﬂfw«/ co'bzi‘ Specnal Ingred(ents I s The jucige toam has roviewed
Tomm o mm e Al et A SRS hERaaeR - theirindividualscoresand
Non-BJCP Qualifications X have agreed to this final score
Cicerone Level Bottle Inspection  [J o
Pro Where?
Industry Describe m Iappropricte
Judging Years Malt ""C":r“ \': lf 0 Lehkd adoslovent a 9'm‘\n-\~¢\
EF)I(avao'rnPIe: : Hops O"/ ; s A gvow \cr:k,' refems 4“‘6'”(0
7 L H H
Kok ;,. Xy [ Breadyw/ subtle toasty rotes Fengﬁgmm OJ\ n O by ’V"%Mvd"\g po(“& c
Wos or 1% 0 Flordleorty 0 . 12
litemess Xy { W Toolow for style Other e AL}} [‘“'\10 'J\M\Jlm"
Vihen evaluating specialty-type beers, use the "other” line to comment on
characteristics unique ta the speciahty-type beer, such as fruit, spice, acidiy, etc
ppearance T o
Common Descriptors Es2is5g Had ¢ = _ g
Grainy Cracker Biscuit Bready Toasty ol 2B ESEA o . = g E S =
Nutty Caramel Honey Toffee Lo Bl —— Ther e
Brilliant  Hi 0 Losti
Chocolate Molasses Vanilla Coffee Clarity o~ ™™ " Retention (UK Losting 3 3]
Spicy Floral Herbal Earthy Other B TR
Citrus Pine Resiny Woody Minty £gs "ocing farticalate White Ivory Beige Tan
Stonefruit Berry Melon Tropical m e
Raisin Prune Date Fig Cherry el M H -
Banana Berry Bubblegum Orange Malt . Mo 0 gtaeany aledlovort A
Apple Pear Peach Apricot Lemon Hops oy . N Ao mulovan, dombinrag il
Pepper Clove Cinnamon Coriander S \’\ "y N
Barnyard Horse blanket Leather Goaty Bitterness - ! o AwkdliMo - i % Q@
Butter Latex paint Corn Unripe apple Fermertation | L o _NindL AWl Aot Jor, 41%
Cardboard Sherry Skunky Baby diaper Balance 1P Mty danmeho o vmlvalan
Medicinal Smoke Solvent Metallic B Sweet
Finish/Aftertaste © L 1 O
Other
Flaws for style (mark L-M-H for all that apply) m _
Acetaldehyde | . | Metallic ‘A Thin W Rl Hore L M ]
Alcoholic / Hot Musty Body / ] Creaminess (]
Astringent Oxidized Carbonation ”oo"el . T Astringency m] Lf 5
Brettanomyces Plastic
Diacetyl Solvent / Fusel Wanmth g1 D0 Other
DMS Sour / Acidic
Et:syy :::?yky m ClassicExample | s | L ! | Notto Style
: Flawless | ol ! ! ; Significant Flaws
ag:F?"l:Ck \S’ulfurl Wonderful :kv ! ! ! 1 Lifeless (p
il egeta Feedback Provide comments on style, recipe, process, and drmkmg pleasure. Include helpful suggestions to the brewer, [ﬁ

LEECTON World-class example of style

ELSEEE Eeemplifies style well, requires minor fine-tuning
ELRCFA Generally within style parameters, minor flaws
EARYER Misses the mark on style and/or moderate fiaws
AEEHIVE Off flavors'aromas or major style deficiencles

SO Major off flavors and aromas dominate
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program Competition %& -

Structured Version

Location Date
: RREREEEEIEREEEIES ; _______________ z
S‘,/}/][ e : ! Cotegory# __ > E‘ m Postiion

i Psuble v inflight

i Advanced to

j (spdt?category ! MINI-20S

-, i : PLACE

emal /1 Bs&@cm RUR L3 !  Special Ingrecients .: The jucge e e cveved
W e sk T MW R W e e e e W P e R R kA their individual scores and

Non-BICP Qualifications X have agreed to this final score
Cicerone Level Bottle Inspection 7 ok

Pro Where?
lndustry Describe JLEE Inappropricte
Judging Y. Nonel M H -
E ? g e Maﬂ O; y; 1 ] D Kblg.s N/CO ‘/E /9&'0’779/1
:::,“P . s Hops (. Ly O LAt 6,5:7['_101«/()\ 20 Eh‘/
Rz L L] L]
Wit ou Xi g Sreadyw! subtetousty rotes Fengﬁgmm ol Ly 0O DEZ L@V LEHE § et b s 9509 ;Z
Yos Lx ;o Floearthy ki [i2]
Gtemess o1 X o K Toolwforstie Other
When evaluating speciatty-type beers, use the "other™ ine to comment on
characteristics unlque to the specialty-type beer, such as fruit, spice, acidity, etc
ppearan_t_g Inoppeogriote Inoppropriste
Common Descriptors E.288¢s = Head =
= g 8 g5 ead 2 T g &
Grainy Cracker Biscuit Bready Toasty o >“;” & ‘-[’ T a . . 2 E =85 -
Nutty Caramel Honey Toffee el T ; Sorer D A 5
t H 0 Quick Lot
Chocolate Molasses Vanilla Coffee Clarity MED Retention ﬂt__,‘imﬂ t (3]
Spicy Floral Herbal Earthy Other —_—————— l Calor —
Citrus Pine Resiny Woo dy Minty ) &gs Locing Particulote White Ivory Beige Tan
Stonefruit Berry Melon Tropical m ;
Raisin Prune Date Fig Cherry Hone L M H ~ 8 ~ -
Banana Berry Bubblegum Orange Malt . % | O S"IZC[/];(L/ Lifg g TELD,
Gp'e [Pgsi egsh Apiicot 'Lemon Hops oo o 0 YL1pPead fOTEST,
Pepper Clove Cinnamon Coriander * = N s -
Barnyard Horse blanket Leather Goaty Bitterness 1y O im‘e/}‘p"’:"? f:f eHey
™~ ™~
Butter Latex paint Corn Unripe apple Fermentation ., Ly 1 O Lnegne /&) r 25,7 T2y 4}@
ﬁlar;:lboal;dSShe;ry SSkIunky Il\.’:ﬂal:)y"diaper Balance "M My oyfieban” 7620 ,1{1/6)/
edicinal Smoke Solvent Metallic i L
FnishiAftertaste 1" 03 bz Lok )
Other
Flaws for style (mark L-M-H for all that apply) T outhfeel —
J Inopproprte prate
Acetaldehyde | X2_| Metallic Thin M Rl Nose L M H
Alcoholic / Hot Musty Body .__J;H i Creaminess ~1¢ 1 O .s
Astringent Oxidized Carbonation “gﬂ‘_,:(__i_.___l ] Astringency 0 « 1 O [5]
Brettanomyces Plastic
Diacetyl Salvent / Fusel Warmth e 1 O Other
DMS Sour / Acidic .
:?srsy :n:oky m ClassicExample |y ! 1 i Notto Style
T hlyStr ” SPIfCV Flawless (. x I 1 i Significant Flaws
il L et Wonderfal L s . . . | Lifeless v
Medicinal egetal Feedback Provide comments on style, recipe, process, and drinking pleasure. Inclide helpfuf suggestions to the brewer. IG
: e S L SE Brr 205000 lH 18D N HEBEN
E ¥H Exempiifies style well, requires minor fine-tusiing (/ / my
t Generally within sty ters, minor flaws r AL,
E | Mises e markon sy ndin moderatefaws | YORE LS VUL ;‘/ AT SeBmcOss
5 fol| Off tlavors'aromas of major style deficiencies | /P LY W rt‘lf A /N‘J €ry AN0H YL SCeny D,
w» (oEEc, Malor off flavors and aromas dominate I 4')[/,/ &/C‘( &aﬁé“z_i /YT Qﬁva ve7 PLLM Z{)ﬂd}"q 7 3
4 bImLiTe tbgse Judge Score :PS"J
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BEER SCORESHEET
AHA/BJCP Sancti ition P
anctioned Competition Program Compelition MéQ

Structured Version

Location Date

: 5 > :
; Category# ___ 2> § /O Position

‘ 3

‘ ;

1 . 1 P

i ! ) Sub (a-f) in flight
'BJCP ID _— : : B e 'SZ
: & Rank : : égdl?g‘%tegory i MINI-BOS .
' 1

! I

email _/1£800) Ce 7 nr CR 1 [Prace

! . -
Specnal Ingredients The judge team has reviewed
e d N T e e v om e s e = b their individual scores andl

Non-BJCP Qualifications . have agreed to this finaf score
Cicerone Levet Bottle Inspection (1 ok

Pro Where?
Industry Describe m lnappiopriole

Judging Years Nonel M H ) 7
Examol Malt . I: s 1 O VE Uity Olockg
mple: X =
Flavor d L e Hops le i O To/%9 '/EJ 2Ly N (M4
Wt oL X O Breadyw/ subtle toasty notes renm}gm ol " 0 G\/J?{‘//U@:yﬂyg/ ?’
Hops ol ¢ X 1D Flocol eorthy { l1—2—
Hitemess X 1 ¥ Too low for style Other
When evalyating spediaity-type beers, use the "other” line to comment on
characteristics unique to the speciatty-type beer, such as frut, spice, addity, etc —
Common Descriptors Eozigs Head ¢ = 5 &
Grainy Cracker Biscuit Bready Toasty i 282524 . ) 2 & £ = "
olor L. i | 1 ize |
Nutty Caramel Honey TOffee Briili\unt Hozy  Opuque e Quick Lastin
Chocolate Mofasses Vanilla Coffee Clarity i Retention "~ o [3]
Spicy Floral Herbal Earthy Other . Color -
Citrus Pine Resiny Woody Minty CENIHratage White hory Beige Ton
Stonefruit Berry Melon Tropical m _
Raisin Prune Date Fig Cherry el M | ~ 7 ~
Banana Berry Bubblegum Orange Malt . Lx 10O NIZSIT )2  L4SSr poecsT
. O AY / 7
Apple Pear Peach Apricot Lemon Hops ... T t/7b/j>/r g’ Ctre T\ LEke
Pepper Clove Cinnamon Cariander o A £S5t
Barnyard Horse blanket Leather Goaty Bittemess . L O £ y
Butter Latex paint Corn Unripe apple Fermontation Ly 10 3@
Cardboard Shemy Skunky Baby diaper Balance "M, My
Medicinal Smoke Solvent Metallic o 7 weat
Finish/Mtertaste 11, 1 (3
Other
Flaws for style (mark L-M-H for all that apply) m -
ke ssopproprcte
Acetaldehyde Metallic Thin M Rl Ware L M H
Alcoholic / Hot Musty Body x O Creaminess ¢+ 1 O 3
Astringent Oxidized Carbonation "M ] Astringency 1y s [5]
Brettanomyces Plastic 7
Diacelyl Solvent / Fusel Warmth oy 1 O Other
DMS Sour/ Adidic
f;:;y :n:ow ClassicExample L i ! | Notto Style
T ht-);lru m Splzy Flawless | X1 : ! | Significant Flaws
T o Wonderil (s 1 11 Lifeless JA
etidna ege Feedback Provide commeds on style, recipe, process, and drinking pleasure. Indude helpful suggestions 1p the brewer, [ﬁ
Zeshi7nes oy FLPLOTY kum./djzﬁé/eg
EEARY World-class example of style T 7 : s -, —
v'- Exempiﬂesstylewell.requiresminarflne«tunln;l LJ\T‘-}; R.] £ HK}K‘? 09&7% 4 H/ fg/ )z

USUoBzasy” chlo7- cerhece fS28 0

K Generally within style parameters, minor flaws ;
isses the mark on style and/or moderate flaws !
|
|

i G fisvors'aromas or major style deficiencies
A Major off flavors and sromas dominate

Judge Score ;50
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program WM Ra
Structured Version Competition
Location Date
. \! e ; .............. . :
E&,ﬂ"ﬂa«- 54,.0«-‘_ : ‘Category# 3 E| Ao q !’o;i.tl::
| ! Sub@h B " L
'BJCP ID -2 A , ; ]
+ & Rank ££253 Cer b A‘ ,20/( 1 géjd!?caﬂtegory : m:f;c:g
. : S . © IPLACE
: Email ﬁ"ﬁnau c/s(«. Oﬁ wm,/ coy "‘ « Special Ingredients i The judlge team has reviewed
......................... ' A i - - - -~ their individual scores and
Not-BJCP Qualifications Botte | di have agreed to this final score
Cicerone Level ollieinspedion  Che
Pro Where?
Industry Describe @ eppioprits
Judging Years - "Dﬂell- ) :‘ HI b S(-)L A A AMA MM
Example: s N ;
Havor n—_ Hops 1 s¢ 'O d&‘.ﬂw ° (Wm\rm)
ors L ¥ i 75 + \’
Mt gL X [ Srendyw/subtietocsty rtes Fementaion 5 Gwaiboven 1
o o Flord, cart racter O Vo Jﬁ
Niteress (3 X K Tootow for siyle Other
When evaluating specialty-type beers, use the "other” fine to comment on
characteristics unlque to the specialty-type beer, such as fruit, spice, addity, etc Ap pea mnce‘. :
Common Descriptors EoZ g5 Head =
= = g- 5 & [=]
Grainy Cracker Biscuit Bready Toasty i B2ss2= s § % .g'
Nutty Caramel Honey Toffee Color Bn‘lliu:ﬂ ll-luzyl Olpuq:eu e L’vuickl ¢ ImsnnI - j
Chocolate Molasses Vanilla Coffee Clarity o Retention o 3
Spicy Floral Herbal Earthy Other AT Color ¢ :
Citrus Pine Resiny Woody Minty egs lating Poritlte Whire fvory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry Nanel ¥ H N v,
Banana Bermry Bubblegum Orange Malt 1 e ) P"“”‘T“’z’?\} maSereerst
- PR
Apple Pear Pea(‘:h Apricot Le'mon Hops . " 0 O{M g satotaroe
Pepper Clove Cinnamon Coriander . Loat. AL
Barnyard Horse blanket Leather Goaty Bitterness 1 t . el EION Sdmi
Butter Latex paint Corn Unripe apple Fermentation ) LA O Mothoat 4< ot at "o“‘f A 3@
Cardboard Sherry Skunky Baby diaper Balance PP Mty gttt M»y\/kre\
Medicinal Smoke Solvent Metallic D 4 Sweet
Finish/Aftertaste ¢ ( ) D
Other
Flaws for style (mark L-M-H for all that apply) i
e vkt (T e e
Acetaldehyde Metallic Thin Mo Rl Wose L '] H
Alcoholic / Hot Musty Body | O Creaminess 60 1 O 313
Astringent Oxidized Carbonation NM ] Astringency ¢ . |0 [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth i1 O Other
DMS Sour / Acidic
L o
Estery ok m Classic Example | I 4 i 1 | Netto Style
Grassy Spicy 7 .
. Flawless N~ | ! j  Significant Flaws
Light-Struck Sulfur . i G
Wedicnal Vegetal Wonde L | 3¢ ] | 1 Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. Iﬁ

L
=
3
O]
=)
[
=
o
(9]
(%)

Outstanding [UASRIeN Workd-ciass exampleof style
Exemplifies style well, requires minor 1me-l«nlngx
Generally within style parameters, minor flaws |
Misses thte mark on style and/or moderate fiaws |
Qff tlavors‘aromas or major style deficiencles
<3 Major oft flavors and aromas dominate
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H
i
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Gl

Structured Version Competition
Location Date
: Jr\?:.gz L‘A(«A [N ?r YR~ L\. E Category# 3 é’ /I ) ¢ [Posttion
X H | Sub (a-f) = : in fight
:BJCP ID ELE 3L : y ¢ Advanced to
i & Rank i ' ggdl?&%tegory : MINI-BOS
; . : ' soecial Inaredi ' [PLACE
: Email . 1 Special Ingredients - The judge )
e e e T -t i g B ) - - T thelrmdrvrdualscoresand
Non-BJCP Qualifications . . have agreed to this final score
Cicerone Level Bottl fispection 3 ax
Pro Where?
Industry Describe m Incpproprcte
Judging Years Honel M H
Malt ~. n nl)/( w\a-.h’\ \‘\/\,\v\
Example: N L" Q 7 < "\/
Flavor b Hops ¢ ' O 0{> . 0 g A’
W 1.
e ey Fempentation | 4 o Sy | pe b, ved ’\ook) 7.55
Wps oL X [ Flordeorty
itemess X ¥ Toolowforsle Other Slm L-”\_ \'gvxv'-x
When cvaluating spedalty-type beers, use the “other” line to comment on J J
characteristics unique to the specialty-type beer, such as fruit, spice, acidity, etc
ppearance — p——
Common Descriptors Eox % fz Head & = o &
Grainy Cracker Biscuit Bready Toasty & gk‘s =8 &= s " 2 .‘?X s 5
ofor LXi_ 1 1 [ | e I 1O
Nutty Caramel Honey TOffee . Bnlllunt Hozy  Opoque Otter Omck Lastiny ’S
Chocolate Molasses Vanilla Coffee Clarity ¢~ " 'O Retention ' XM [ [3]
Spicy Floral Herbal Earthy Other . . g
Citrus Pine Resiny Woo dy Minty Legs Lacing Porticulate White Ivory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry None L M M n \__
Banana Bemry Bubblegum Orange Malt . K '\\‘Ln a8 VS F A
Apple Pear Peach Apricot Lemon Hops . w_. - '\\‘\u\ L,\.H_v s ,,-“_d;(
Pepper Clove Cinnamon Coriander & -
Barnyard Horse blanket Leather Goaty Bitterness ~. X . O .LL{L{..I&_L}__QSM_L\—
Butter Latex paint Corn Unripe apple Fermentation X ;O Ef& \"\‘} as el 43@
Cardboard Shery Skunky Baby diaper gatance "™ M LYl WY r alco.
Medicinal Smoke Solvent Metallic D Sweet
Finish/Aftertaste 1 K" )
Other
Flaws for style (mark L-M-H for all that apply) m
nspproginte incpproprizte
Acetaldehyde Metallic Thin M Rl Hone L M
Rlcoholic / Hat Musty Body . X O Creaminess %« 1 [J L1
Astringent Oridized Carbonation "EH;JL_AJ—J o Astringency X, O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth g1 O Other
DMS Sour / Acidic
S
Ei;i? S":"ky m ClassicExample .+« X | | HNottoStyle
T ht-%truck Szlgr Flawless 1 X | L1y SignificantFlaws :
Mg Sicinal Veaetal Wonderful I LS ! i Lifeless C
edicina €ge Feedback Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions 1p the brewer, Iﬁ
V'J‘\ Qno(/ L(tf \3\‘1 4—00 (AA-A-('.(’] e,
EVlorki-dasse)(alrlpleofstyl.e ] QL‘A \’g (t."‘ U\’\'LL’ ha h/Lq S“l"‘l/ ’3]7,/‘)..
H Exempifies style well, requires minor fine-luning
§ Generally within style parameters, minor flaws av /\ Syl Q,‘ v +,.5 le . A-H—Q W LQ W’C

4 Misses the mark on style and/or moderate flaws
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Lacation Date
; Judg 3 ' y - X
' Name §/£’L/A BAINALST : . Category# J— B Lg GD : [Fosiion
iBJCP ID - ‘ ' Sub (a-f) “ : in flight
: | Advancedt

\ & Rank £4 ;VD/ : Sul?category (’/U(// The i yom Xz M | MINEBOS
' : | PLACE

Email fﬂ'/’/ﬂﬂ/ﬂai’ @MZM/ @S’Vﬂﬂf/ {om : Specual Ingredients ,; Tha Jixige team has revisarsdd

------------------------------------------ TTorToTmIo I Tesa T RS their individual scores and
Non-BJCP Qualifications Bottle Inspection @( L have agreed to this final score
Cicerone Level spe i

Pro Where?
Industry Describe
Judging Years

hroma

tnappropricte "{'}MS {f[{,léé’][ corn )

Example:
Flavor
i L

Mal

bargnas

K

[
X 1 O Bready w/ subtle toasty notes

Wi oLt X [ Flordearth
Milemess ¢ X 4 y B Toolow for style
When evaluating specialty-type beers, use the "other" ling to comment an
characteristics unique to the specialty-type beer, such as fruft, spice, adidity, etc

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

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

Flaws for Stylﬁ {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
firassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

World-tlass example of style

et RE:RER Exemplifies style well, requires minor fine-tuning
loBcvd Generally within style parameters, minor flaws
2 =4 Misses the mark on style and/or moderate flaws
kE:Beion 0ff flavors/aromas or majar style deficiencies
'“ﬁgra!% Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program
rev BSTR-1.2.1
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%‘,:g%’} OLX 1 1 0 I/Ofﬂbf Mfom-f‘/ Mﬂfﬁfw
Other il s f:,/ shore L
s —
SN Heod ¢ 558
Color Lyt + 1 1 1 0J Ste L. |w|=1%[}
Clariy Bii!li\mt oy Opogue Retention WK Lasting -
Other v;
Legs Lacing Particulate Whité Ivory Beige Tan
[Flavor J r—
Malt "fo.‘ ,x? "o Lowto modnakt pualiness amd
Hops 1 X . v %O/O/ﬂ«’/)d WMM%M Han
Bittemess . X | s s fCCW&’{ v be i 1S Qroma.
wton o fow 0 mm00Ls ke b e
Balance "My MW Wikl aklamed w1 a [)/fyﬂ'
Finish/Aftertaste ! y G Sweet 1 Vﬂm/% ond pethatic .
other Shifilly aohirglnt. Nt @asy - Aundalole 1"/1&’7@{4 .
7 0 7 7 %
Mouthfeel J — —
Thin M Full Wone L M
Body 4 0 Creaminess 0
Carbonation Ngbe%_n O

Warmth O

[ Overall

Feedback

Astringency * |
o

Other

ClassicBrample L >0 1 1| MNottoStyle
Flawless 1 3 i ! i Significant Flaws
Wondedful 1 X | Lifeless
Provide commesis on style, recipe, process, and drinking pleasure. Indlude hefpful suggestions to the brewer,

Yoy At (8 wel! Datlined wiif g puiros o

— tho pbellic a/mwut R Qpma Ao vl an in 1

dodle, wtovon "t 1€ hpital Sweekcorn DML

reott Same 1wt wikh i glninkabi Ik |
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Additional resources can be found at these sites:

t¢ nach /5"“7“‘"

quatp ¢

M,

Cantae A /5 HL jydgeScore
ey F!
https /hwrerw | b]:p org

MD(H\L ﬂ»{mbH/Z’

http://www.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Compelition_é ‘/U @ o

Location bate 24- (& .
:’ Judge :’ ”\ = 7 A «E
. Name gTPr/l/lS Lav 4o (A//Lk Ctegort S B 0§ | Pt
! i Sub (a-f) .S . i mning
:BJCP ID )
ark £ 559° ! ‘Sul?category (QECH Patr [ AGER | |
: ! PLACE
, Emall C CO(_EX Cq_@ & MAL CO/n ' SpeCIaI lngredlents Yo inicps A R v
""""""""""" T = == T their indiividual scores and
Non-BJCP Qualifications Botile | i have agreed to this final score
Cicerone Level otlle Inspection L1 ox
Pro Where?
Industry Describe m Inappropricie
Judglng Years _— Nonel M , H D [ o A;’ z r"/ . N
Example: 2 : o0 r v
Flavor Hops oL < . i o9
fn b U] f
Nat oL X, ;O Breadyw/ subtie taasty notes fei tation L 0 6
= G Flordlearthy "Eﬁ:racler o o J [3
Bemes X i X _Too low for style o Other
When evaluating speciaty-type beers, use the ather” {ine to comment on
characteristics urlque to the speciafty-type beer, such as fruit, spice, adidity, etc _
Appearance | e ——
Common Descriptors E- 22 Head =
= = = 8 8 2 =] g‘
Grainy Cracker Biscuit Bready Toasty = o ES &= s §85
Nutty Carame! Honey Toffee Color Blriui'ﬁ);t‘ :iuzul Dmem - :Mck' : ’lim[ = 3
Chocolate Molasses Vanilla Coffee Clarity o Retention Mo [3]
Spicy Floral Herbal Earthy Other Color e
Citrus Pine Resiny Woody Minty egs Lachng Furticlote NS ] S M
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cheny tonel M
Banana Berry Bubblegum Orange Malt 0 i {3 - /WMUIU‘L [V AIA, /Vmﬂﬂ/
Apple Pear Pea(':h Apricot Lgmon Hops . 0 A, / Y,y 18
Pepper Clove Cinnamon Coriander 7 U 7
Barnyard Horse blanket Leather Goaty Bitterness . Ly U /7
Butter Latex paint Corn Unripe apple ation | J 1 O ! !1;5
Cardboard Sherry Skunky Baby diaper Balance "M Moty
Medicinal Smoke Solvent Metallic S et
Finish/Aftertaste Dr%’, M I3 : _
Other : M‘]\i‘” b '\ ! iy S 1/7 i . .v,'t’/ Wl ! i /1: 1"«,/L&ﬁv‘“”\‘.ﬁ?
Flaws for style (mark L-M-H for all that apply)
syl st s (PR o -
Acetaldehyde Metallic Thin Full Hone | M H ,
Mlcoholic / Hot Musty Body X o Creaminess . 1 O ﬂ
- : A
stringent Oridized Carbonation HGOM;IL_X_I i Astringency . . L O d=
Brettanomyces Plastic . i 7
Diacetyl 7| Solvent/ Fusel Warmth oo . O Other
DMS | Sour / Acidic
1
::W :n:uky Classic Example | 1 i ; i1 NottoStyle
: = Py Flawless 1 L L L ! i Significant Flaws /
Light-Struck Sulfur
Wedicinal = Wonderful | ! ! ! } | Lifeless /N
L) ege Feedback Provide comments on style, recipe, process, and drinking pleasure. lndudehelﬁulsuggesﬁonsloﬂlg brewer, ﬁ
Quedoan b Lattn, = mngg) 2 alnron 4
Worlg-class example of style o - G ,‘l’ A n/ T 1,

| Exemplifies style well, reguires minor fine-tuning
H Generally within style parameters, minor flaws
J Misses the mark on style and/or moderate flaws
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

GUWRL

A Competition -
Structured Version ;
Location £ O T .72) 4 Date &% 1 Z O
e L L - R I T TS T y aum
! Judge  Paul JANN {7 ; ; i1 = :
, Catego . : Position
! Name __BJCP c0298 i sorvt 5 32 b infight
. vl : lSub(af) L
BJcPID  Distinguished Nafional ' ? TJ i i 30
« &Rank — pauljann@gmail.com ' Sutfcategoryc_z__giﬂ)_tlﬁ)_tf;: MIN.BOS |
: ) ! © [PLACE
oy Email ' : SpeC|al IngrEdlents o The judge team has reviewed
il R PR .  Tia o D e o 0D Bt 8 T A T el =
Non-8JCP Qualifications have sgreed to ths fimal score

Cicerone Level

Bottle Inspection

Pro Where?

Industry Describe

(R

tnappropriate

on

Judging Years Nonel H
ol Malt o Swegt cocn - DMNS
xample: . ‘
P . hops o o Cand Nam(_m_gf_
o b L] LY
o X, | O Breadys/ subtle toasty notes gttlg: ol | | ﬂo 0bV|0L’$ m@’
Wops oL 1x O Flmlerty
Demess X 1 ¥ Toolow for style Other
Vihen evaluating spedalty-type beers, use the "other” line to comment on
characteristics unlque to the specialty-type beer, such as fruit, spice, addity, etc
c Descri Appearance i s —
ommon Descriptors E=E2%+s Head = =
Grainy Cracker Biscuit Bready Toasty 28588 = a 2 E k. %
Nutty Caramel Honey Toffee Color po— ;mg' O‘WQ JEU e Size ;; ml . O
Chocolate Molasses Vanilla Coffee Clarity LkJ_x_n O Retention (% YR O
Other Color

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 i
Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS - | Sour/ Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Flavor 4

I 2 hi (€as
Legs Lating Particulote

@m Beige Ton

Maht Ho(;eul* pf H; O ‘le{‘f b‘ :@ff W‘l‘m \Dh)
Hops OJ.____L_.._....J [} QMMMN
Bitterness X PLF
Fen&euljlrggon
Balance
Finish/Aftertaste
Other 164‘971\%-4’ pﬂ%Shl

DMNS mit o cbvisds in Clavas

Inepproprate

‘Mouthfeel

Body

Imapprapmale
Thin M Full

I_L_L,__JK

Carbonation "M Ci

Warmth OJ_X___. 0

Overall 4

Feedback
e

Classic Example
Flawless
Wonderful

Provide comments on style, recipe, process, and dnnklng pleasure. fnclude helpful suggestions to the brewer,

ar-X;

1

L

Creaminess OK . a0
Astringency b 4 ﬂ

NS rrace yga

IX‘I

Nane L M

H

5 &

1 Notto Style

{

K

i Lifeless

/&

1 Significant Flaws

6

Outstanding REFGTON World-class example of style
ExceBent X:ZER Exempiifies siyle well, requires minor fine-tunlng

o
N
B
[V}
o
C
=
o
(%)
w»

Very Good SEJoeat Generally within style parameters, minor flaws
Good ¥ (8 Misses the mark on style and/ar moderate flaws
Fair (oX 0ff fiavors/aromas or major styte deficiencies
Probfematic 7 Mafor off flavors and aromas dominate

rav BSTR-1.2.1
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
h < AN PTTTTETEETER RIS ; ______________ .
: .'1\:1:’3: EIAL" Pream e E ; Category# i B QL’ ¢ |Position
: : ' ‘ = v |infiight o w
' . i Sub (a-f) . in g < x
:BJCP ID éS' 2<€3 Q‘Z/‘%:{O/ ' : Advanced to 4 8 SO
i & Rank : ' Ruk t?category : MINI-BOS La
, ' X ' |PLACE
! Email ’FMV\CU 2(\&0@%\\:\4\0“\ m: ; Spemal Ingredlents l{ The judige team has reviewed
_______________ e e . N i~ T m e e i g~ e = o ST theirindividualscoresand
Non-BJCP Qualifications have agreed to this final score
Cicerone Levef Bottle nspection 01 o
Pro Where? -
Industry Describe 'm"ﬁ_ Inappropricte v' - ;
Judging Years Nonel M H RAL
I Mt or (o 1O % < AU alrdno
m H r 13
Flavor b Hops o RS ) O Mo 18 &'o‘ ““t{ » S
Now b ] [l 4
oL Xi | O Breadyw subte foasty notes hagdﬂ%': ol O tahloboe  nychaing Sl Co -
Hops oL X 10 Flordearthy =~ = . 12
Ditiemess X K Toolow far style Other M )<.LI PK“-\_M Mas
When evaluating spedalty-type beers, use e “other® ltae to cosmment on
characteristics unlque to the specialty-type beer, such as fruft, spice, acidity, etc :
" " Appearance Weppaprate lnoppoprite
Common Descriptors Zs ?z EE Head ¢ 3T 5 =
Grainy Cracker Biscuit Bready Toasty 23E35a4 £ & E E
color N L Lt J 1 Size ¢ 1 \/

Nutty Caramel Honey Toffee

frillont  Hozy 0
Chocolate Molasses Vanilla Coffee Clarity o b e S w - [3]
SP icy F|9raf Herb al Earthy . s Legs Lacing Parficulate Goor %ﬁe Ivory Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m "
Raisin Prune Date Fig Chenry Nore L M R - T Tak N
Banana Berry Bubblegum QOrange Malt i 20 ] Lehoushe . EANIaR
Apple Pear Peth Apricot Lgmon Hops 1 3 = M(,(}Q_’ A ANCP{N-{\'U..J
Pepper Clove Cinnamon Coriander =~ 4 q M
Barnyard Horse blanket Leather Goaty Bitterness 1 >( 1 g Apthontl me e 41
Butter Latex paint Corn Unripe apple Fergentaton v 4 O &
Cardboard Sherry Skunky Baby diaper Balance MM Mol O
Medicinal Smoke Solvent Metallic o Sweet
Finish/Aftertaste ﬂ/ f 1 0
Other
Flaws for style (mark L-M-H for all that apply)
foppopnste lncppropriate
Acetaldehyde Metallic Thin Mo Rl None | M H
Alcoholic / Hot Musty P4 ] Creaminess »( 1 i O L’
Astringent Oxidized Carbonation H"Om g Astringency ¢ a 5
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth > 0 Other
DMS Sour / Acidic
E::'gsy =2 :n:oky ClassicExample | | ¢ >¢|  ; NottoStyle
- A oy Flawless | X L ! 1 Significant Flaws
Light-Struck Sulfur Wonderful ¥ Lifel S
Medicinal Veget S T
Feedback Provide comments on style, recipe, process, and drlnkmg pleasure. nclde helpful suggestions to the brewer, I1—6
Do’ COteal o M‘M\“ uuv\\_, . Now 44 3A
= o - g Ay i
Workd-class example of style ! P ch\o( h - : % P, ﬂi QALMM

Exemplifies style well, requires miner fine-turing
enerally within style parameters, minor flaws

Gff flavors‘aromas or major style deficiencles
13 Major off flavors and aromas dominate l

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
Location Date
/Ey,(,/ Ao, ! Categoryt __ > E- 2 /7; i [Positon
! ‘Subfa) A 0@ v |infight 4u
/ ! . t Advanced to Z0 419
X ; Subcategory ! MINI-BOS i
; - ! '. , _ 1 [pLACE
D oEmail ES@G{;{( RN, C 2. . Special Ingredients ; The jucge team has reviewed
"""""""""""" % T s = S S S A A LR L R their indlividual scores and
Non-BICP Qualifications Bottle | " have agreed to this final score
Cicerone Level oltle Inspection [ ox
Pro Where?
Industry Describe pRILITI Inappropcicte
Judging ve Honel M K o~
s Yo Mt 0 w0 LYHE M;qc.{ﬁkow/
Example: - ~—~ — /
Flavor : Hops oo X 1 100 FW@W ‘//&C/ C/YM(/;' .Z
e b [ L
M X, 'O Bready w/ subtle toasty notes Fengﬁggdﬁg O' » O UJ[(E Swﬁw/ g\
ps ot o x ([ Fordeaty ~ 12
Btemess X K Toolow forstyle Other
When evaluating spedalty-type beers, use the "other” line to comment on
characteristics unique o th y-type beer, such as frui, spice, aciity, et
aracteristics unique to the speciaity-typa beer, such as fruit, spice, addity, etc ) . .
Common Descriptors - EN Head =
z 5 g B g 3 &
Grainy Cracker Biscuit Bready Toasty 2E 23 &2 = EEZS
Nutty Caramel Honey Toffee e B:'iui);:ﬂ ;ng' Olpnqule T e :)ulckl | slL:stinl = '>
Chocolate Molasses Vanilla Coffee Clarty Lo ", 'O Retention """ S5 0 [3]
Spicy Floral Herbal Earthy Other oo P Color =
Citrus Pine Resiny Woody Minty el s White lvory Beige Ton
- lon Trobi
st?r?efrslt Bel;;y tMT: o C;;opu:al m — p
aisin Prune Date Fig erry None L 1] H
Banana Berry Bubblegum Orange Mait . LXx 1O y UJOT/ Va2ad % FM/"@
Apple Pear Peaf:h Apricot Le.mon Hops o 2 . 0 Qackyd 790 &S ,(/ & L/ //mr
Pepper Clove Cinnamon Coriander N 54/)?& o — /
Barnyard Horse blanket Leather Goaty Bitterness 1« r 0 6’7‘@0" ha oLL” e “3/'
Butter Latex paint Corn Unripe apple Fermentation ., . S /20X 5/ Rz A o
ﬁatj.b?a:dsShel(rry SSklunk)t/ Iaal:yl;flvaper Balance "M c Malty
edicinal Smoke Solvent Metallic
Finish/Aftertaste nh__Jﬂt ]
Other
Flaws for style (mark L-M-H for all that app! 7
tyl (mal or all that apply) Mﬂ“ﬂﬁ@gl . —
Acetaldehyde Metallic Thin Mo Rl Nane L ¥ H
Alcoholic / Hot Musty Body xe ] Creaminess x| O /}
Astringent Ouidized Carbonation “0"3‘_5‘_4\_.” ] Astringency .4 m] [5]
Brettanomyces Plastic
Diacetyl Solvent/ Fusel Warmth ¢ 1 O Other :
DMS Sour / Acidic
f;tigsyy A ::::yky Classic Example A ! ! | Notto Style
Light-Struck Sulfur wmw'er:l; S S S Slgl:mca"maws 5’
Medicnal Vegeta londe L L Lo i 1 Lifeless
Feedback Prwdecommemonstyle reclpe, process, and drinking pleasure. Include helpful suggestions to the brewer, lﬁ

Opocxy o5y ) Leyus ESmEt, Kok Trilg
TEZ0T PR, h’/,gg,nc/, HERY HERKS 19y Oag”
Generally within style parameters, minor flavs

Missesthemarkonstyleandlormoderateﬂawsi ﬁA/U/ Jﬂc m 7 € heo C{l)ﬁtb HMC[ M//?Q

Off Hiavors'aromas or major style deficiencies I S 7‘7 L
Major off flavors and aromas dominate

1N World-class example of style i
A Exemplifies style well, requires minor fine-tuning

FA| 25

Judge Score 59
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
:’ Judge :’ 3 - .5 i
! Name Lw(t« ?rs\rz T k  Categorgt——— B ) Ly : :;';:'t‘
| : 1 Sub (a-) ™ i
'BJCP ID ! ; v
; & Rank Eﬂ 3 1" : d k?category : mll‘-‘;‘gns
' - S . [pLace
4 o )
1 Email ; | Spemal Ingredients The judge team has reviewed
R R b Ll Al il R A = = 2 =T - theirindividua!scoresand
Non-BJCP Qualifications X have agreed to this final score
Cicerone Level Bottle Inspedtion 1 o
Pro Where?
Industry Describe m* ettt \'l
JUdglﬂg Years Nonel M H g
Mat o % . O frtoy WP avewewm
Example:
"M'P Hops X Q J'\“"\(VU;CMAI‘ Q‘Q‘/W""h
Koew: L ] It
ta G Koo s ey oggatn 0 Puls (e Dls Lo | B
bops oL X [ FPoleothy ( & < A an) [i2]
Pemes oL X K Toolow for style Other S Lala! y
When evaluating spedaity-type beers, use the "other™ lne to comment on
characteristics unlque to the speciatty-type beer, such as fruit, spice, addity, etc
Appearance s —
Common Descriptors Es § £Ez Head g &
Grainy Cracker Biscuit Bready Toasty i BB IS s= = @ \7 o
olor A N R | e C 4l
Nutty Caramel Honey T_offee Brillont Py Opague Omck e “_? i 3
Chocolate Molasses Vanilla Coffee Clarity (18 *E O Retention - [3]
Spicy Floral Herbal Earthy Other Color e
Citrus Pine Resiny Woody Minty g: Locng Purulate White fory Beige Tan
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Cherry Konel M ] \_\ L L\
Banana Berry Bubblegum Orange Malt . \(\u s ‘0“’1 Wt 9_{7‘ A
Apple Pear Peach Apricot Lemon Mops oo ¥ 0 Aa L(j Lew Lol q »
Pepper Clove Cinnamon Coriander = S [l J Te Gl \
Barnyard Horse blanket Leather Goaty Bitterness . X_ 1 ) O sl }-: g\(,iz 4
Butter Latex paint Corn Unripe apple Fermentation X, O ‘004'\ (s ° °‘(" /lL{%
Cardboard Shery Skunky Baby diaper Balance "M Mty \L./q Slighllqa S*uv.
Medicinal Smoke Solvent Metallic sweet d S
Finish/Aftertaste 1 X5 O
Other
Flaws for style (mark L-M-H for all that apply)
inoppropriste teappropricte
Acetaldehyde Metallic Thin Mo Rl Hane L H K
Alcoholic/ Aot Musty Body X o Creaminess . 1 O 17
Astringent Oxidized Carbonation "ge_ll_xr_nn ) Astingency . 1 O [5]
Brettanomyces Plastic R
Diacetyl Solvent / Fusel Warmth }&——‘———' U Other
DMS Sour / Acidic
Eit;rsy iml"ky Classic Example | i L X | ) Notto Style
LightyStruck Sglzr Flawless . I i1 Significant Flaws
Wonderfl 1« <X .1 Lifeless '6
Medicinal veQ efal Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. IE
\){/‘dl jnav( o, Arowan \y Wah S‘?"'Lb’
World-class oxample of style |
3 Exemplﬂesstylewe!l,requiresmlnarfine—tuningi \'“-L‘ A -F_ l“'m/' P/ < 0(‘0 mnga ‘4 l/‘ d"p ~
& Generally within style parameters, minor flaws ‘ 04 > (¢ ;0‘ (J‘\ ™M A P ,CQ (G .‘_ g LI.) u/\ l d

Misses the mark o style and/or moderate flaws |
ff flavors/aromas or major style deficiencies
Major off flavors and aromas dominate !

Callbefieod

lh.; M' r Mo v €
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
y Judge ) , &, hes ‘
. 2 1 Category# t Position
; Name LI ! Sub (a-f) E 4oL o finfight
aBJCP ID e ; y P
+ & Rank ! ‘ éydl?c%tegory ! MINI-BOS
' d ou X u PLACE
'.x Email /”} ,E.(ﬂ@af/r 7”1\ C; ;\ Special Ingredients k The judge team has reviewed
e eom oS o = e - B e et e o theirindividualscoresand
Non-BJCP Quallfications i have agreed to this final score
Cicerone Level Bottle nspection [ e
Pro Where?
lndustry Describe m loppeopricta
Judging Years Konel M i
Exampl Mah o, 0 _ApTIC ecdl Y u2iaV/ 4
xample: Ve
Flavor Hops . Ly 0 LA ()”ﬂff}o U€ /
s L L] d
= v b Breadyw/ subtie toasty ates Fengﬁgradet o Linsrr ez PECNE Al At e, >
Hogs Oj_‘_x___j [m] Flordearthy ﬁi
femess ot X o (K Toolwforsyle Other
When evaluating spedialty-type beers, use the “other™ line to comment on
characteristics unique to th fype beer, such as fruft, spice, acidity, et i
aracteristics unique to the speciatty-type beer, such as splce, adidity, efc kppearance ‘ -
Common Descriptors E-.238s5¢ Head =
= = B 8 b3 =
Grainy Cracker Biscuit Bready Toasty ol ER R E-E R - N £ £ Z g -
0l07 —— e L1t 0
Nutty Caramel Honey TOffee Brilliant Hozy  Opaque y Quick Lns!inq O é
Chocolate Molasses Vanilla Coffee Clarity 0 Retention | [3]
Other Color

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
gPepper 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)

tegs Locing Particulate White Wory Beige Ton

bappropntie
None L M H

L ekt £ MA//&.// ALTRINGER

Malt 1 1 U
Hops . gy O TQP/CF/{[///Cé" Aﬁ}jiﬂ%’/
Bitterness 1 1 < 1 O daor /ﬂ  Cvazos i,
Fermentation v o L3 tertrs7 A0
Happy Moty [0
Balance [ x J 0
Finish/Aftertaste D"r’ - va4e|ﬂ ]
Other
m Incppropnate togpropnate
Thin M Full Wone L M H

Creaminess ~ a1 O

Body , o
None L s H

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

Grassy Spicy
Light-Struck Sutfur
Medicinal Vegetal

Pl Ouistanding | 45 50 World-class example of style

Excellent geX:B aw Exemplifies style well, requires minor fine-tuning
Yery Good ¢ Generally within style parameters, minor flaws
i Misses the mark on style and/or moderate flaws
A Off flavors‘aromas or major style deficiencies
¥ Major off fiavors and aromas dominate

Fair

Scoring Guid

BJCP Scoresheet Copyright © 2019 Beer Judge Cerification Program
rev BSTR-1.2.1

Carbonation ~_ _ »x_ 1 [O Astringency 1 4 !
Warmth ~¢ 1+ 1 O Other
(htgll Classic Example | P i i1 NottoStyle
Flawless ¢ Ll 1 1 Significant Flaws
Wonderful | Ly | L 1 i Lifeless 7-&7
Feedback 10

Provide comments o style, recipe, process, and drinking pleasure. Inclisde helpfis snggesllonsm_‘me brewer,

SeUfr L/9Sy LMJ’,H

Crruaf vEMAR | PRI

] ,‘7£on57 ,J_.{//e/ /rsmwmcé

REZVTS 16, oy My 2ritaet CHnsiend ”
PR, tyriccope Li'e CHRLE [V frong
l
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
E J,:::gz L_U\ (4.,.\& T/\fb\r\'-};\,\: L&. , | Category# 3 ‘é' /( 0 1 E Position
X i i Sub (a- i ' in flight
:BJCP D : Sl } Advanced to jo
» & Rank ] Sukfcategory : MINI-BOS
! . : ' |PLACE
. Email al > Specnal 'ngredlents i The judge team has reviewed
S e e e R e T e - - =t A= T TR EmEE T - - theirindividualscoresand
Non-BJCP Qualifications Bottle hpecion O have agreed to this final score
Cicerone Level s o
Pro Where?
Industry Describe m Inappiopricte
Judging ¥ Honel M B
. ? g Years Malt . V.o \/_Qol;-L '{l(,\,\',g ou—(-'k)L:('w
xample:
nm,P Hops o o Gé_luu/ otV 0~ ‘hc$ l,,\_,ca\\'i
[E59Y b ¥
e X O Breadyw/ subtie tousty notes &’Tﬁﬁg‘&”& M O l) <=~l S0 §qui k Prevqinem t 1 [—2
b o X 0 Fodearthy I N 1
X - R — other wafor bunalele s o do now Wagg
When cvaluating specialty-type beers, use the "ather" line to commient on v 2 )
characteristics unique to the specialty-type beer, such as fruft, spice, adidity, etc
. ' - -
ommon Descriptors E=-E2E: Head 2 = &
Grainy Cracker Biscuit Bready Toasty - & 2 = *‘-T‘ Ej o . £ & g‘ !
olor - 1 1 e | I 1
Nutty Caramel Honey T.offee riliont  Hozy  Opogque ouick 4 Eiﬁnj a 3
Chocolate Molasses Vanilla Coffee Clarity &,_u—_L_A O Retention (" X [3]
Spicy Floral Herbal Earthy Other e Toca Portcth w’(. TR
Citrus Pine Resiny Woody Minty s te hory Beige Ton
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry Hone L M H L, l A ‘“ .
Banana Berry Bubblegum Orange Malt . x— D Woavt 2 \R (A (% aIvUwy,
Apple Pear Peach Apricot Lemon Hops oy O lD J'.L\\, wess S A hamed|
Pepper Clove Cinnamon Coriander oK \’ J ‘
Barnyard Horse blanket Leather Goaty Bitterness . X\ g e A %ﬂ!’:uﬂ b
Butter Latex paint Corn Unripe apple Fermentation | X 0 ‘7("‘ S'L als ° /\156
Cardboard Sherry Skunky Baby diaper e oW WEh o b te weef
Medicinal Smoke Solvent Metallic Ony ™ et
Finish/Aftertaste 1 %< 1 O
Other
Flaws for style (mark L-M-H for all that apply) ‘Mouthfeel —
v I Inappropnate
Acetaldehyde Metallic Thin M Full none L L
Alcoholic/ Hot Musty Body . % O Creaminess . 1 O L'
ASlIingent DXIdiled Carbonauon Kore M ¢ (] Astﬂngen(y O_j_ Z a |_5—
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth 0 1 O Other
MS Sour / Acidic
I(E;srtaesry :miokv M Classic Example | I LA ! 1 Notto Style
T h[sys = Sp"q Flawless ¢ ] LX i i1 Significant Flaws
ig uc ulfur ; Wonderful | ! LA L L1 Lifeless Q
Medicinal veQ ety Feedback Provite comments on style, recipe, process, and drinking pleastre. Include helpful suggestions to the brewer, 10
EQM 0 S S WP ; Vv tuoss
N World-class example of style i ML’(&\S(— d(\u\"t‘o\b( ‘ L\ l’\'(( s—no &/)(a_(‘-()

Exemplifles siyle well, requires minor fine-tuning|
Generally within style parameters, minor flaws |

Misses the mark on style and/or moderate flaws ;
0ff tiavors’aromas or major style deficiencies
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GirSIc Major off flavors and aromas dominate !
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AHA/BJCP Sanctioned Competition Program W Rc
Structured Version Competition
Location Date
" l"'"""”"'""‘"“"’"""'"*‘;“"“_"-—“"""""~|
: 3
froves | own 3 H st | [
1 ' l Sub (a- '
:BJCPID CIJ.)( ‘e : ! T
+ &Rank 52873 ! fl oA ! 'R pe‘t?category y MIN?EBODS
: y ! PLACE
' Emall f."‘ﬂ'wu e/ Sé a @ g’ ‘V'ﬂ,/ == % ; SpeCIaI lngredlents : The judge tehas reviewed
- ---—-v»-—-.——-vw«uwvv—---n—--«--———-—---——4‘ - - - P = L PRI Y N, Sy thellr‘.ndividualscoresﬂnd

HGII-B.'CP Qualifications have agreed to this final score

Botile Inspection [ ox

Cicerone Level

Pro Where?
Industry Describe m lnappropriole

. L '] 1
Judging Years Hone 2, f I’LAMMZCM\\' U‘-URT‘IL YNt

Example: ks ‘B AR
: sy oZ
Flavor s Hops L, 1 o IM‘\V\"R(W AL o5 eowb
Fwi b ¥ 5
et P [ Bready wf subtle toasty rates entation OO _me A hamidortia oo 1
Wi oL X 0 Fedety o O S v fi2}
Moemess o X 1 (M Teslwwforstie Other
When evaluating speciaity-type beers, use the "ather” fine to comment on
characteristics unlgue to the specialty-type beer, such as Frult, spice, adidity, etc -
2 Bescrl Appearance i . o ——
ommon Descriptors 2=22¢%% Head = %
Grainy Cracker Biscuit Bready Toasty EEE85sa £ 225
Nutty Caramel Honey Toffee Color _B%rilliunt — OpuqueD ST . — ’émm 5 3
Chocolate Molasses Vanilla Coffee Clarity a Retention |___7<_? = [3]
Spicy Floral Herbal Earthy Other T o Lalor -
Citrus Pine Resmy Woo dy Mlnty egs Locing Particulate White Ivory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Chemy None L M "
orie - 1 <
Banana Berry Bubblegum Orange Malt . ) O Ruzaldh M“Ah'}\\. Putet/mt-
Apple Pear Peagh Agpricot Lgmon Hops oo 1 % O I e fothoat. Vae
Pepper Clove Cinnamon Coriander 7 A W =
Barnyard Horse blanket Leather Goaty Bitterness . L4— O "‘P ~_RtAmicmen
N I
Butter Latex paint Corn Unripe apple Fermentation ., x| W svocateald, 44&5
Cardboard Sherry Skunky Baby diaper Balance "M | Molty
Medicinal Smoke Solvent Metallic ry Sweet
Finish/Aftertaste | /‘( | 1 O
Other
Flaws for style (mark L-M-H for all that apply) i
tyl ma or all that apply! m . mm
Acetaldehyde Metallic Thin ¥ Rl None L ]
Alcohalic / Hot Musty Body —— ] Creaminess }4_1_|___| O l1
Astringent Oxidized Hare | M H
L Carbonation 1 sz 11 O Astringency (. 1o [5]
Brettanomyces Plastic ~
Diacetyl Solvent / Fusel Warmth o« D Other
DMS Sour / Acidic
(E';;esrsyy L :n:oky Classic Example | Y ¢ ! L1 NottoStyle
: Py Flawless 1 s 1 1 SignicantFlaws
Light-Struck Sulfur < CO
Medicnal Vegetal Wonderful ! i 1 ! ) Lifeless
Feedback Provide comments on style, teclpe, process, and drinking pieasre. Include helpful suggestions to the brewer, ﬁ
%MQA,QMA. Mkw k:n-uw\q, MMMA“}Q‘,\_
Y Outstanding g@a World-class example of style - - A Alecoboe " L kasea
Excellent cioeedy Exemplifies style well, reqmresmlnorfne—tu@ M‘M \~ Nt it .
Very Good IVl Generally within style parameters, minor flaws WML M{y\ MM’%ZM“'\O M\mdﬁx(}tﬂ\’k’\(

- 29 Misses the imark on style and/or moderate flaws :

APSLR off fiavars'aromas or major style deflciencies k-"hrv\l"’-gkvu'\r\k JL M"J*dt W' AL doc""j L
v

PRKE Major off flavors and aromas domlnate J R | I 9‘0’; { " 34
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Flet e

Structured Version Competition
Location Date
FSetpn : . Category# _L ‘é‘ //é E Position
/ : ' Sub (a-f) N ' [inflight
; i Subcategory s mﬁg"s
; g e ' [PLACE
1 Email /‘7'[.54@““/7/1-1- al {-?‘ 1 Special Ingredients ! Tha Jorioe g s soviniend
SO -0~ S - U - - -—-- - - - their individual scores and
Non-BJCP Oualiﬁtalions i have agreed to this final score
Cicerone Level Bottle Inspection Tl ex
Pro Where?
Industry Describe ncppropriate
Judging Years Konel M # /
E I e Malt . L e O S/ﬁ/& 2 y&""&:\ '/l‘é;l/ é .'/
xample: N
= . Hops 1 ¢ O '(// Evpe CANELL / (’,/577
wn o X, |p ey fnatin o SORLA) Z
s gL X Foeberty O iE
Bilemess (3 X K Toolow forstyle Other
Yhen evalsating spedialty-type beers, use the “other" line to comment on
characteristics unigue to the specialty-type beer, such as fruit, spice, addity, etc _
JAppearance e p——
Common Descriptors E -2 &5 Head & = g
Grainy Cracker Biscuit Bready Toasty £EBESER s E£§
Nutty Caramel Honey Toffee Salor Brilliuni Hazy OpuqueD O e lOuickI | il‘(‘;s'tinI 3 3
Chocolate Molasses Vanilla Coffee Clarity o 1 " " O Retention % o [3]
Spicy Floral Herbal Earthy Other —— Color .
Citrus Pine Resiny Woody Minty tegs Lacing Portclate Ry eorur BS e Tion
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry NoneL M "
Banana Bermry Bubblegum Orange Malt . &, R Slazn< /L/ ) b}/Zfr,-‘r/
Apple Pear Peach Apricot Lemon Hops . 1 - A/a)psr , CB"T'? Qb/&'rb(/{
Pepper Clove Cinnamoen Coriander G X ) - 7 \
Barnyard Horse blanket Leather Goaty Bitterness . L« [ pw/f/f:) /yST/ém /7&“40 ,
Butter Latex paint Corn Unripe apple Fermentation | 4 = 1 LEARE TOMY Mwhéé( 42‘@
Cardboard Sherry Skunky Baby diaper Balance Hoppy Malty O
Medicinal Smoke Solvent Metallic T by Sweet
nish/Aftertaste (¢ I i 3
Other
Flaws for style (mark L-M-H for all that apply) ‘Mouthfeel ' —_—
Acetaldehyde Metallic Thin M Rl None L M
Alcoholic / Hot Musty Body g ] Creaminess 1x 1+ 1 O ’>
Astringent Oridized Carbonation O_I_L.&_I ) Astringency - 1n_ L O [5]
Brettanomyces Plastic 1
Diacetyl Solvent / Fusel Warmth o4 1 O3 Other
DMS Sour / Adidic
Estery Smoly "I ClassicExample  y L1 i HNottoStyle
brassy Splgy Flawless | 1 i i | i Significant Fi
Light-Struck Sulfur 5% grificant Hlaws
Medicnal Veuetal Wonderful |~ L i ! i Lifeless
edicina €ge Feedba(k/ Provide comments on style, recipe, process, and drinking pleasure‘lndudehelpfulsuggesﬁonstnmywer. lﬁ
‘ 2Ty cuFory” PRofr) , pfdicn Wb ST e
Gmand*k: World-class example of style OD&(?'L_ @‘—l w /\/ﬁ‘ Tﬁﬂ-(/J/ A SC@(/

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

g
£

ADS WICE  LsMiksdl CHNEL A PLzsxA4y”

Misses the mark on style and/or moderate flaws

@
=
=1
S]
o
C
i
o
(o)
(%)

VAD |

§§§

QOff havors‘aromas or major style deflciencles
Major off flavors and aromas deminate '

[
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Structured Version Competition
Location Date
‘I ","" """""""""""""""""" ; ————————————— ‘\l
56;,",4,,_, fﬁmnf/ : ! Category# 1 AA Co ; Position
‘ ! \ Sub {a-f) . i |inflight
:BJCP ID S ,
i i . ! Adva
+ &Rank Eszyg (aﬁéz of i ;ggdqoc‘%tegory : MINrII-(;d(;;
i , [ g ) i [pLACE
" Email ﬂr‘anw. Cé&'éﬂ @‘;‘?bv-q,/- C"hj; Special Ingredients ,; e dgeaw_ :
W& = g == S =T == TSRS . - - t!'lel'rindividunlscoresand
Non-BJCP Qualifications have agreed to this final score
Cicerone Level Bottle Inspection 1 o
Pro Where?
Industry Describe m eppiopricte
Judging Years Nonel " H - v o o & ‘
Example: Mak oo o 1 O ?M«Tf—w)\a— Rt Aotorve
Flavor | Hops oL | O CXeyra_, ( MW‘/
N 3 L 4
e L X [ Bready ! subtle toosty notes entation (p
W oL ¥ 0O FPeedeaty haracter o ———— H i
Bittemess L X ® oo lowforstyle Other
When evaluating spedialty-type beers, use the "other” ling to comment an
characteristics unique to the speciafty-type beer, such as frult, spice, acidity, etc
c —_— Appearance . e —
ommon Descriptors E-E&Es Head & = @,
Grainy Cracker Biscuit Bready Toasty 235sa2 s & ,; E]
Nutty Caramel Honey Toffee Color Blnlm;/; :kug' Ogu;:eu e l!JuickI | H = 3
Chocolate Molasses Vanilla Coffee Clarity O Retention {1y "1 O] [3]
Spicy Floral Herbal Earthy Other e Color ==
Citrus Pine Resiny Woody Minty eys Ladng Partielde WEF ey HeNs 10
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry Hore L W 4 . mav ,
Banana Berry Bubblegum Orange Malt o =1 1 O Rt AQ"'“(""‘Q‘ Sodnlbex
Apple Pear Peach Apricot Lemon Hops oo 0 A A~ Al st bl
Pepper Clove Cinnamon Coriander . - il et
Bamnyard Horse blanket Leather Goaty Bitterness . 3 ' O Lo A
Butter Latex paint Corn Unripe apple Fermentation ) o . O Wit R 1T
Cardboard Sherry Skunky Baby diaper Balance Hoppy Mally -,
Medicinal Smoke Solvent Metallic . Sweel
Finish/Aftertaste t e 1 03
Other
Flaws for style (mark L-M-H for all that apply) [m
Inopprogeiste Iaapproprate
Acetaldehyde Metallic Thin M FRull Hooe L " H
Alcoholic/ Hot Musty Body . x U Creaminess 5~ 1 O 5
Astringent Oxidized Carbonation Mone L ] " = Astringency &——%—‘-——J . &
Bretlanomyces Plastic
Diacetyl Solvent / Fusel Warmth o o+ O Other
DMS Sour / Acidic
Este Sm tm '
Grasrsyy Spi:yky Classic Example A 11 NottoStyle
Tiaht-Struck Sulfur Flawless 1| 1 i N L1 Significant Flaws
Mi o e Wondeful L 1 1 A1 Lifeless =
el Feedhack Provide comments on style, recipe, process, and drinking pieasure. Include helpful suggestions to the brewer. 10

g | %0 Vorld-dass example of iyl

Sobtar ARMiA, w Ealy Arefe . T putd
R pdnranlon Petoak o qero ApL L2

Aaolewl

7N Exemplifies style well, requires minor fine-tuning|
iy Generaly within style parameters, minor flaws |

PSS, Dopsuisd, pa Remiih mo

chakyn

coring Guid

{ off flavars/sromas or major style deficiencies

/;[r\‘Qalm'uG\ Loelibel Amalle |, kestamudave! Aﬂo\g‘*a

"‘5{ Misses the mark on style and/or moderate ﬂej

BN Major off {lavors and aromas dominate
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Major off flavors and aromas dominate

b Exemplfies siyle well, requires minor ﬂne—luntng]
Generally within style parameters, minor flaws |
Misses the mark on style and/or moderate flaws |

QOff flavors‘aromas or majar style deficiencies

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1

C.on

\ 1.*\ \l'\'\’

Ane H’\u_s; 0\°\A .,(U!'t(.‘(‘bness'

Use

\ess hoplacas welbe -

Structured Version Competition
Location Date
' ‘_ PR ol el T 1
= P,/' YA 'Q:Mlk ‘ | Category# 1 :é' /} 4 G ; Position
; i : E = + [inflight
:BJCP ID E2320 . ; sub e | Mvai(edto
« & Rank !  Subcategory , MINI-BOS
; : b , ' |PLACE
| Emil | Special Ingredients y e O o T !
A et e [ el ) e i
.on.mcp Quallfications have z‘:greed to thi:c;ir::!ascore
Cicerone Level Bottle spection £ ox
Pro Where?
Industry Describe m Inappiopricts
Judging Years Nonel M H
Example: Malt 1 X ' B SL\{& \{70;;!':) A ofn
Flaor . n I’i Hops G'X L 1 a 0’“{/ UL\‘ A O-L(Al‘r
disn L 4
LX eady w/ subtle : &
:-: Gol_x X :E ::oml gyw SRR P aracie o4 L0 Sew Sahon glﬁ
demess oL X 1 K Toolwfarstle Other
When evaluating spedalty-type beers, use the "other” ine to comment en
characteristics unlque ta the speciatty-type beer, such as fruit, spice, addity, etc
Ieppropriste tnappropfinte
Common Descriptors E-285: Head =
Grainy Cracker Biscuit Bready Toasty 28RS 23 £ £3 3 g
NUtty Caramel Honey Toffee golor Blrilliu]n:(‘ ;lazgI 0I ulozl:I Othes e Im l(l l iusti 3
Chocolate Molasses Vanilla Coffee Clarity L,&_x__ﬂ a Retention (UK ¢ 1051 (3]
Spicy Floral Herbal Earthy Other — .
Citrus Pine Resiny Woo dy Minty Legs Lacing Particulate White Ivory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Chemry Norel M H l .F
Banana Bemy Bubblegum Orange Malt . [ | G C‘\/‘i e 14 ¢ L\W\4 )
Apple Pear Peas:h Apricot Le-mon Hops (X ; O (A“‘. oY L\r’ AL oize 0{
Pepper Clove Cinnamon Coriander g ‘ -L“ -é -L‘ W e
Barnyard Horse blanket Leather Goaty Bitterness . X | O il S /T wave
Butter Latex paint Com Unripe apple tation X 0 (weet sl wel lI'\ /]2;
Cardboard Sherry Skunky Baby diaper Balance "M x Mo Hon Loller. g\‘ (-,Ln"l'-. =
Medicinal Smoke Solvent Metallic 0 Sweet 34‘
Finish/Aftertaste | X 0 L
Other
Flaws for style (mark L-M-H for all that appl
e makiankiratvwor (T o -
Acetaldehyde Metallic Thin M Rl Hone L M
Alcoholic / Hot Musty Body | X a Creaminess O_.lx____l___l O 6
Astringent Oridized Carbonation "g‘i_&ﬂ‘;" ] Astringency X | ] [5]
Brettanomyces Plastic
Diacetyl Salvent / Fusel Warmth 50 o 0 Other
DMS Sour / Acidic
Est S
G:airsy){ Sg::ykv Classic Example | 1 . ! i Notto Style
> Flawless 11 % i Significant Flaws
Light-Struck Sulfur -
Medicnal Yeuelal Wonderful | 1 ! A ! i Lifeless g
i € Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpfil suggestions to the brewer. lﬁ
Goco\ (L. PPN N2 BA.Ll(,, W«a(ev \'»U-U'Wk\l(
d |
Workidlass exampleof i c\rﬂ’t widh Gd ot Selkd Sid ke

Lo

RSO A

Ao\o\ wra/ R \“’l‘!&
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Competition @%C

Structured Version
Location Date
............................. \! ;, _..’;___..‘-.;_,_M-_.,- = 5 P
ESyvd S — B ST b e
* : 1 Sul (a- :
IBJCP ID / ; | Ny
+ & Rank : SutPcategory : MINL-BOS
; ) t PLACE
5 Emali "l Eﬁoﬂaﬁ,&/ﬂdfh c i .f .Specnal Ingredlents /; T T o
- TeToesss s e e = e their individual scores and
"OII-NCP Oualiﬂtaﬁons have agreed to this final score
Cicerone Level Bottle hspection 3 ox
Pro Where?
lndustry Describe 'ﬂwﬂ’e Y
Judging Years Nenel. M ~ . N
E I Malt o_x_J_,vrl 0 Sopoy Ve, M ErrZi~g
xample:
Flavor o ; Hops % 1 O 0§'{/£ b YRSAL &
L g Breadyw/ subtle toasty notes Fey . _Z
= o e ) "eﬁ:racler o TV B
Memess oo X 1 (X Toolowforstle Other
When evaluating spedalty-type beers, use the "other” fine to comment on
characteristics uniquse to the specialty-type beer, such as frult, spice, addity, etc
ppearance inprcre e
Common Descriptors E-x2%: Had 2@ T g &
Grainy Cracker Biscuit Bready Toasty - 28 &34 = @ s 8 25 L
Nutty Caramel Honey Toffee L e —— i e LT
Briliant Hazy O, Quick Lasti
Chocolate Moalasses Vanilla Coffee Clarity 1"_,<_g|ﬂ|ueﬂ Retention ("™ . /) [3]
i h
SP'cy Flpral Herbal Earthy ) Other Legs Lacing Particulote Calor White hory Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Cherry HoneL M i
Banana Berry Bubblegum Orange Malt . L a1 O LLAHCE 00‘70"/ C}V"% y
Apple Pear Peach Apricot Lemon Sz } %, ff 0 &
Pepper Clove Cinnamon Coriander Hops o — B N~ N 7
Barnyard Horse blanket Leather Geaty Bittemess . % o &9837 = 2N
Butter Latex paint Corn Unripe apple bation ) PN Mm
Cardboard Sherry Skunky Baby diaper Balance ™ o
Medicinal Smoke Solvent Metallic b “Sweet
Finish/Aftertaste | L1 0
Other
Flaws for SMQ {mark L-M-H for all that apply) M U'chftel —
R Inappropriate prdte
Acetaldehyde Metallic Thin M Rl Hone L M H
Mcoholic / Hot Musty Body O Creaminess 1, 1 O §
Astringent Oxidized Carbonation "":""l FM o Astringency o O [5]
Brettanomyces Plastic R
Diacetyl Salvent / Fusel Warmth og—t—— 0 Other
DMS Sour / Acidic
Estery Smoky m Classic Example | | I | i Notto Style
Grassy Spicy ¥ .
: Flawless | ¢ 1 ! ! ) Significant Flaws
Tight-Struck Sulfur vl - é
Medicinal Vegetal -~ N = TR
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include hetpful sugaestions to the brewer, h—d

fliw ok Lepee rorrwt KPS/ e
f o f"LoJcM/J/ [LJE Loy ¢ W, fé’?‘lﬂ V‘7S0k,/

OGustanding JEETCed Workd-class example of style _'I
‘31 Exemplifies style well, reqmresmtnorﬂne-!unlng|

o

E Excellent |8

O  Very Good [feiolpAl Generally within style parameters, minar flaws CELEEN DEZ > PILo 7 /

Z Bood [FAREL Misses the mark on style and/or moderate flaws () Dk MECHIL ﬂ L MS
5 Falr [§ P21 Off Mavor faromas or major style deficiencies \Vad dpsn, 0 U/(g go2ren ESTER U c,‘/av

(%) T

kB Major off flavors and aromas dominate

ko vesro sy TECow  eVAsTAL”

%0
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LWRC

Structured Version Competition
Location Date
i Judge 2. b . ) ," b i =
! Narge £l 'g"" /Z At G ! , Category# E| <9 ' !’osi‘tlon
s : ! Sub (a-h) L i in flight 3 e,
'BJCP ID £S‘2§3 CM/ﬁlW( ' i ; Advanced to 2 8 ??
1 & Rank ! . égdk?ggtegory MINI-BOS [
‘ G Vo . i [PLACE
: Email ﬁM cU. G/'S Q& @ﬁ“’m f/"‘”""l + Special Ingredients ’ The judige toam has reviewed
it d3_ it e R et afade - B N - = their individual scores and

Non-BJCP Qualifications
Cicerone Levei

Pro Where?

Industry Deseribe

Judging Years

Example:
Favor g
Ko L L]

4
wat X, jO  [Bready w/ subtle toasty notes

bps gLt X O Flrd earthy
Bitterness OJ_..__L__lx ]

When evaluating specialty-type beers, use the "other* ine to comment on
characteristics unigee ta 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 Bemry Bubblegum Orange
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander
Barnyard Horse blanket Leather Goaty

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

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

Too low far style

@
8
S
6]
o
c
o
(o]
3]
)

Acetaldehyde | L | Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Adidic
Estery YA | Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
mndhg : [ World-ciass example of style
Excellent Exemplifies style well, requires minor fine-tuping
Very Go Generally within style parameters, minor flaws

Misses the mark an style and/or moderate flaws
0ff tiavors/aromas or major style deficiencles
Problematic &> Major off flavors and aromas dominate

BJCP Scaresheet Copyright @ 2019 Beer Judge Certification Program
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Bottle Inspection O ox
m Inoppeopriote
Nanel M H
Malt o < } O U‘&‘ ¢ & Mu"-m\' &'N
Hops G L O ﬁmkm-« A m‘«f&‘*ﬁaﬁ% G
Fermentation x1 O & AL oA -
Other
Appearance PR opgeopoate
g o E % £ = =
S3E5EE Head ¢ 238
Coler sl 1 1 1 1 (1 Size L L1 X I
Other .
Clarity Bnﬁﬁnt Hozy Op«queD Retention Quick Lushn? 0 3 ]
Other _ i N
Legs Locing Porticulate Whité “ivory Heige Ton
Flavor J _—
Nonel M H R
Mt o A p _bahher oxpgllel o
Hops .y ' 0 M A araa Il Mc—m{\f
Bitterness ! O /{
tion i 1LX. 0 0
racter O @
Hoppy Molty
Balance | /X L ]
i M
FinlshiAftertaste T_se "
Other
Thin ] Full sone L M
Body ;4 O Creaminess (1 1 1 [ (T
Carbonation 0173;_1__1 4] Astringency g o [5]
Warmth %_x__n ] Other
Qverall Classic Example | ! At ! i Notto Style
Flawless | | L& I 1 Significant Flaws
Wonderful 1 ¢ Lt 1 lifeless (0
Feedback Provide camments on style, recipe, process, and drinking pieasure. Inclde helplut suggestions to the brewer. F'E

have agreed to this final score

ONOOC#%L

— pobilat tepfo by fuadonls, U geed atolddnof

—_—

Afens areine
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CwRe

'

/I T

E1\31

IIon-BJCP Oualiﬂcallons
Cicerone Level
Pro Wnere?

Industry Deseribe

Judging Years

Example:
Flavor

Halt At Xy

Mo & 3 ]
: 0

Bready w/ subtie toasty notes

ors oo x ) Clordearthy
Toolowforstle

Rittemess X

.4

When evaluating specialty-type beers, use the "ather" tine ta comment on
characteristics unfque ko the specialy-type beer, such as fruit, spice, acidity, elc

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

Bitterness 1 X

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

@
=
=
G}
o}
c
=
o
o
A

EEICOE Workd-<lass example of style
MEE: VL) Exemplifies style wel, 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 deficiencies
EAEH Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program

rev BSTR-1.2.1

Finish/Aftertaste "'f

Carbonation

Competition
Location Date

e e e e
¢ F
, Category# 3 E g‘c‘ : Position
) Sub (a-f) > [infiight
: : ' Advanced to
' (sé:jgavtegory : MINI-BOS

Special Ingredi y  [ELACE m—
| Specia Ingredients ¢ The judge team has reviewed

- : e T Man o R AT their individual scores and

have agreed to this final score

Bottle Inspection [ ox
Inappopricia
Nonel ] H n ,L- ‘{'
Malt . X ' O VLY hl‘o a) Gty (ALY
Hops o> 1 1 0 \«m\\’\\uﬁi \LL'- whbe
"Eﬁg,ade, %’* I ) O \9/"@,0\!‘ avd d})\ﬂt’l Quoas |
Other Alse ‘fju.\-\ fomrl cat)
= 5 Inappropriate [nopprtpaiote
S = .E = = =
$3E5E¢ Head ¢ = 5 g
Color L% 1 1 : O3 Size 1 ) W
Clarity Briltiont Hgég Opuque[] Other Retention Omck: Lustill? O
Other _
Legs Locing Particulate White Ivory Beige Tan
tnappropriate
None L M H
Mat . XD ?’l‘«*—m‘? {0 bodle gl

o\nr\('v)r' \\(‘.L ‘Na\!‘o"'\c/

tion %
racter O .
Balance Holm__g_&m_mxg JA()\)\ 0 -2 N C-('Lo"\ \L

O
) 0 \B‘\A"‘-ff 3"«:1'\ A
]
i}

ba 7\ e

Other

Mouthfeel

Thin

Body

Feedback

X0

L ¥
None L M H
OJ__I&__A [
Warmth Q__L_; ]

Overall

Inopprapricte
Full None | M H

Creaminess X | O
Astringency d( 1+ 0O

Other
Classic Example | 1 I ! I ;  Notto Style
Flawless | | L i I 1 Significant Flaws
Wonderful | I ! ] 1 ) Lifeless

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

xc\h/lu\ c)uop} &JPQV‘ 5\+ &-00 )

VU\(""\,

algo schh bedn

1§ L.o §L——'0bu\v

C\r('t\ll V\o“ \A&N ‘M‘AMCL‘A A-'L lka;{‘

T_Uf\h—tv\. J| ‘fo/‘

L‘lu———g {n \OM"'

\0'\‘\0./
8

b &

20)

Lt.w(‘n' e ,"'\"ﬁ .

Additional resources can be found at these sites:
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Competition
Location Date

o o U

-

1 ~— ‘, ' L i
: 'Ij\"":ng‘: A'D,q)\" ‘S/(ﬂ((, ;  Category# _M_ _E ) g ; Position
iBJCP 8 @ [ ; ' Sub (a-f) = > |inflight
X — QENMIES, ! X : Advanced &
. & Rank Sg /LG(/ CIV D ' ' Sul:?category : MlNrII-tBOg
' - i PLACE
Email ! t Spemal Ingredlents ’; Ta o St i et
e e e e Ve et e e i Dot Do liibial oot isand

Non-BJCP Ouallﬂcalians el have agreed to this final score
Cicerone Level Bottle Inspection [ ok

Pro Where?
Industry Describe Arpma nappropiate
Judging Years Nonel. M H
Ex l Malt ol X ) O LEHKQ O)dD'qfﬂ( N C“WPOVB TOM‘
ample:
Flavor [ Hops ol | )(‘ ;O m)M% &a(l’LJVk:T
S L ] H
Malt L X (g Breadyw/ subtle toasty notes tation 6
- o 2 e rader OLPFR | O fi3]
diemess o1 X 1 (K Toolowforstyle @ Other
When evaluating speclalty-type beers, use the "other” llae to comment on
characteristics unique to the speclaliy-type beer, such as frutt, spice, adidity, etc —
Appearance . e S
Common Descriptors Eo2Ess: Head =
. = - = g _5
Grainy Cracker Biscuit Bready Toasty 538583 g 5 Z H
Nutty Caramel Honey Toffee Color L X |11 i 01 ) d Se 1 1 X 10 Z
Brilliont  Hox ue Buick Lasti
Chocolate Molasses Vanilla Coffee Clarity P Retention (70 X< M OO [3]
i Other Co! %
Spicy Floral Herbal Earthy Tege Lo Pt o e oy e T

Citrus Pine Resiny Woody Minty

Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cheny

Banana Berry Bubblegum Orange Malt OL_ &.. 0 { Mg S( \ &MZ%; l LEHUU Q(JCQHOL
Apple Pear Peach Apricot Lemon Lt o 45 25 L) “; :@P
Pepper Clove Cinnamon Coriander Hops o1—* O kast

Barnyard Horse blanket Leather Goaty Bitterness .. X PG
Butter Latex paint Corn Unripe apple Fermentation 1 ¢ | ;O 40 B
Cardboard Shemry Skunky Baby diaper Balance " ¢ Malty 0
Medicinal Smoke Solvent Metallic bry Sweet
Finish/Aftertaste 7. pC ]
Other
Flaws for style (mark L-M-H for all that apply) m
PUH]TE oppoprcte Iopprprate

Acetaldehyde Metallic Thin Mo Rl Nose L L K
Mlcoholic / Hot Musty Body [ X O Creaminess < | 1 O (F
Astringent L] Oxidized - Carbonation " 5( {7 Astringency B X o [5]
Brettanomyces Plastic Ol id '
Diacetyl Solvent / Fuse! Warmth 1~ O Other
DMS Sour / Acidic
Esr:.esrsy :n;oky m ClassicExample X . | 1 Notto Style
= ht);tr : SDI;Y Flawless | | . L1 Significant Flaws
M'gd.'. ‘:C V" '"| Wonderl | . 3¢ | Lifeless S

e egeta Feedba(k kwde?mmentson style, recipe, process, and drinking pleasure. Include helpful suggesllonsloﬂwe brewer. [1—6

fopiy SNV Zoiccpb, MoHLo AY [ITVIES cHagyg

PP Outstanding [Tty World-class example of style “H 4) £}
-15’ Excetient § 7 Exemplifles style well, requires minor fine-tuning M Y( % LGH a’ .I?L\{M SV(Q%‘“ M A"S{zlcw
(ON  Very Good MeisgelA Generally within style parameters, minar fla A v L
P v B i e, i s )T?A b Awwi oM A AT pLIUC Ha e

5 Falr [ 0ff flavors'aromas or majer style deficiencies /
A Problematl: ,ll 0'4_-.3.’? Major off flavors and aromas dominate ot Pl—b_gl,ﬂh VoL o7 CHMS 1/6

K

Judge Score
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Structured Version Competition

Location Date

i Judge i ' - ) f

' Name HPrQ,\(, &m o p, X . Category# _2_”_ El 2_ 3 t [Posiion

' ' iSub(a) A 0™ i |infight

BICPID : ; N e 2?’

+ &Rank ' Subcategory : MINI-BOS

‘ B : +  [PLACE .

5 Email A | Special Ingredients ; The judge teem hes reviewed
T T e T T T I -1 - - - - i A AT W AR mm Bt Rw o re wm oem o ww o b o M T g theirl'ndividua’scofesand

"MI-BJCP Qualifications X have agreed to this final score
Bottle Inspection 72«
Cicerone Level

Pro Where?
Industry Describe m Tappiopriate

Judging VYears Honel M H
Malt . e 1 O \cvummd'. obsence
Example: =~ \
Flavor Hops 1 o 1 O (@ L
o L L [
Wt ou Xy [ Breadyw/ subtie toasty notes Fengﬁ:m Ol O ?
o L%, Floral earthy < ii2]
Sitemess X 5 1 W Toolow farsiyle Other
When evaluating spedialty-type beers, use the “other” line to comment on
characteristics unlque to the spectalty-type beer, such as fruft, spice, adidtty, etc
ppearance . —
Common Descriptors E-22%3 Head & = - &
Grainy Cracker Biscuit Bready Toasty = 3'{5 Sa= a N z" EE5 o
1 1 I lJ ] 1 lx[
Nutty Caramel Honey TOﬂ:ee Golas Brilliuﬂt Hozy  Opoque Diber .e Quick Lastin Z"
Chocolate Molasses Vanilla Coffee Cary 5 ~ " 'O Retention (™7 00 [3]
Spicy Floral Herbal Earthy Other TR Color
Lacing Perticulat White | Beige Tt
Citrus Pine Resiny Woody Minty 05 Lachg Tartte e U £
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Cherry - Nored, M B [ . -
Banana Berry Bubblegum Orange Malt . L 1 0 b\:!’m'/\.ar\r(/'; Tox (Aovane /
Apple Pear Peach Apricot Lemon Hops N lcence  climp O
Pepper Clove Cinnamon Coriander £
Barnyard Horse blanket Leather Goaty Bitterness . l |
Butter Latex paint Corn Unripe apple Fermentation | \ 1 O /IOI%
Cardboard Sherry Skunky Baby diaper Balance "M Malty o
Medicinal Smoke Solvent Metallic 0 Sweet
Finish/Aftertaste | !
Other
Flaws for style (mark L-M-H for all that apply) m _ -
Inupgroprate pricte
Acetaldehyde Metallic Thin Mo Rl Hoe L H H
Alcoholic/ Hat Musty Body Lx 10 Creaminess ~1 x. 11 O 3
Astringent Oxidized Carbonation uoéu__ul o Astringency (, 1, 1 i w [5]
Brettanomyces Plastic o~
Diacetyl Solvent / Fusel Warmth 1 1< OO Other
DMS Sour / Acidic
Sm Ove
E;sr:airsyy S loky JLELH ClassicExample | s i 1 | NottoStyle
Tiaht-Struck SDIFV Flawless 1 1 1 L L1 Significant Flaws
h;g ficinal Vu u{al Wonderful 1 I Ll L1 Lifeless 6
Rl ege Feedback Provide comments on style, retlpe process, and drinking pleasure. Include helpful suogestions to the brewer. lﬁ
"Y‘n(u}t'lﬁ bea wn.e mwua+ o
8 Outstanding 45 CIaR Workd-class example of style A
Y Excetlent '3 Exempifies style well, requires minar fine-tuning Ojl’\'v"'-Qz\o vaviy — {'?_ S‘P 0'{(\‘! \"'517\.4. ; 07{ l&‘) él +
Bl Very Good § Generally within style parameters, minor flaws +€, [ o Y%
g’ Good B3 Misses the mark on style and/or moderate flaws -
& Falr i} jail Off flavors'aromas or major style deficiences ‘1703-0(' ne, \QL\\JO\JG: r\'\' M Gn D\& a Ca s
) Prottematic SERISA Major o flavors and aromas dominate Y |
fmvew\ -~ e e eiiy  oxldecce 28
Judge Score [5
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Structured Version Competition
Location Date
\l :""“""-"—"'"""""""" ";_""""—"”"""""NI
! ; Category# 2 4 _E' @Z : !’osl}lon
X v Sub (a-) __ﬁ;__ - % : in flight ;
4 :S beat ' Advanced ta
: : gupcategory " MINI-B0S
! ; l L . i [PLacE .
g Emall : Special Ingredients - The judge team has reviewed
"""""""""""""""" - - - - - o their individual scores and
Non-BJCP Qualifications i X have agreed to this final score
Cicerone Level Bottle lnspection 1 0
Pro Where?
Industry Describe m Ioppiopeiat
Judging Years Nonel. M ] !R 04‘0\
Malt ~ O M (e s — f
Example: X
Flavor S - Hops o+ 1 O -
wgt X | O Breadyw/ subtle toasty notes fe en[aﬁm 6
. o - "E o 1 1 gd Iﬁ
fitismess L X M Toolowfor Other
When evaluating spedaity-type beers, use the "other” Hine to comment on
characteristics unique ta th -type beer, such as fruit, spice, adidity, et
aracteristics unique ta the specialty-type beer, such as fruit, spice, adidity, etc ‘ﬁppearance g 2 —
Common Descriptors g - £3 Head =
= = =4 b3 =] &
Grainy Cracker Biscuit Bready Toasty # ‘3 Ez = = s EE5 -
i 1 1 | It (N 1 I 1 I
Nutty Caramel Honey Toffee i Brilliont Hozy Opaque Othes Quick lustmq Q
Chocolate Molasses Vanilla Coffee Carty _  ~ " 'O Retention ([~ "y U [3]
Spicy Floral Herbal Earthy Other o TP Color P
Citrus Pine Resiny Woody Minty £0s Lacing Faricuime White Ivory Beige Tan
Stonefruit Berry Melon Tropical Em
.. . il hnwnptm
Raisin Prune Date Fig Cherry Nore L M S { ‘
Banana Berry Bubbliegum Orange Malt L o o 1D Mwlﬂr m‘,
Apple Pear Peac':h Apricot Lemon Hops i x_ = M M
Pepper Clove Cinnamon Coriander ) /F{ ~role
Barnyard Horse blanket Leather Goaty Bitterness L N 1 O . a
Butter Latex paint Corn Unripe apple ementation | Ly O M ”. = = % B
Cardboard Sherry Skunky Baby diaper Balance Howu Mﬂllp 0 F“LM A M
Medicinal Smoke Solvent Metallic Sweel
Finish/Aftertaste
Other
Flaws for style mark L-M-H for all that apply) ST
it - -
Acetaldehyde Metallic Thin Mo Rl Mose | M H
Alcoholic/Hot [\ | Musty Body O Creaminess 1+ | O j
Astrmgent Oxidized Carbonation itV " o Astringency ' 0 [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth 1 OO Other
DMS Sour / Acidic
ES:W :n:oky Overall Classic Example | i 1 ! L1 NottoStyle
T hslsySt o SpI:v Flawless 1 | L1 SignificantFlaws & —
Mlg d'-' n: vu u;al Wonderful | ! 1 1 I ) Lifeless {
edicing €ge Provide comments on style, recipe, process, and drinking pleasure. Indude helpful qezﬂonstomebrewer ﬁ
o | Pl T, m‘(’m Myt g mie

[e World-class example of style o
Exemplifies style wel, requires minor fine-tuning
Generally within style parameters, minor flaws
Misses the mark on styte andior moderate fiaws |
e} Off tiavors'aromas or major style deficiencles t
agi Major off lavors and aremas dominate |

3
=]
(&}
o
=
=
o
o
v
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GWEC

Date a 7 /’06 7;15

Competition

Location —HDIS e hce

;9% paul JANN

' — BJCP c0298
'BJCPID  Dijstinguished
. ~ pauljann@gmail.com

Non-BJCP Qualifications
Cicerone Level
Pro Where?

Industry Describe

Judging Years az

Example:
Favor

Anw b B H
it 0—‘——)5-1—' o Bready w/ subtle toasty notes
bops oL 1 X 0O Flordleorthy
Sitemess X ) K Toalow for style
When evaluating specialty-type beers, use the “other” fine 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 alt that apply)

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized L
Brettanomyces Plastic

Diacetyl M | Solvent/ Fusel

DMS Sour { Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

108 World-class example of style

V.8 Exempiifies siyte well, requires minor fine-tuning
Generally within style parameters, minor flavis
Misses the mark o style and/or moderate flaws
Off ftavers'aromas or major style deficiencies
i Major aff flavors and aromas dominate

g
=
=]
(W]
(2)]
c
=
o
)
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T

t b H

, Category# g i Position

 Sub {a-f) Z :E". g5 E in flight 7 7
1 1

; é&?g%tegory CZ (-'}Li Lﬁé f e ! m?f;g; I
Ve , '+ [prace

» Special Ingredients N

Bottle Inspection

hroma J

O

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

oppicte
™ % ' puilery Jlacely [ dominates
wops o 0>___, 0 Some caramel pbH :
it %, 17 Jow) Elota) 3 SPicy Pogs 5@
Other
Appearance e —
BEE: Head o s 5
Color L L 1 ] Size !z‘l l:i_.ll—_'] 3
Clarity gunt Hozy OpuqueD fetention .O_Ek_ ?(gstfng a E
Other tegs Lacing Particulate White Ivory Beige Tan
Flavor s
Malt "Zf.l Xh: ‘o lots =f J?GC‘J{“// éomwa‘{;ﬂj
Hops 0)4 1 L0 SOT¢e basic )’nﬂH"
Bitterness . |)( ;O @5”0’7\)5 aArrma
Balance Hoppy X Matty 0 I "eﬂ““ Py (,“ T J' [29)
Finish/aftertaste "T R, ¢ 1% - harSn Eint$

Other

lappropnate

poel o M H
Creaminess OJ'?(_n___n ]

Body | A a) L/
Carbonation "gil_ﬂ_nn ] Astringency A o [5]
Warmth OLI___J m] Other

Classic Example | 1 Not to Style
Flawless | i ; Iy\ 1 i Significant Flaws
Wonderful 1 K o i lifeless

el der @ diacetq] rest and/or
o PHlecent oSt Sorrain.

Neegs muce Ltaioe 2 acgra N¢FPS .,
Creck e ot Spame w12 addegs

At ngency . Really close do Style
oemge. /

Additional resources can be found at these sites:

Judge Score

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

Structured Version Competition
Location Date
g ':j t:dg_ """"""""""""""""""""""""" \I P ‘“3 “““““““““““ ; """""""""""" ’
| Name _f0LIE TERINASSO : | Categoryi B A5 [t
. Sub@Eh £ 0™ ! In Hig
{BJCP ID ! ; ;
+ & Rank E 47— ‘?/{ E | ggdt?caﬂtegory M th j] M r? %//W ! mfg"s
' ;  Ppee ) ¢ |PLACE
:\ Email ,ﬁﬂ’f/l’lﬁﬂ’)ﬁ %Mﬂ @Mwm/ 51‘)/0\, Special Ingredients ; Tt Jrelos Rare o el
------------------------------- o= e b e R~ . = =7 . their mdedual scores and

Non-8JCP Ouallﬁcalions
Cicerone Level

Pro Where?

Industry Describe
Judging Years

Example:
Flavor
b L B "
Mt g1 X, , O Bready w/ subtle toasty notes
Wops oL 1 X g Fledearthy
Bitemes o1 X o (K Toolowforsivle
When evaluating spedalty-ype beers, use the “other” line to comment on
characteristics unlque ta the speclalty-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 Chery
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 4
Brettanomyces Plastic

Diacetyl 7 | 3/ | Solvent/Fusel

DMS Sour { Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

N Outstanding [ERRIR World-class example of style

Excelient JKI:B 4-1:[ Exemplifies style well, requires minor fine-tuning

Very Good 30'37i Generally within style parameters, minor flaws
Good Al 9r Misses the mark on style and/or moderate flaws
Fair INES ’0| OF fiavors‘romas o major style deficiencles

Problematic fig 0- 13 I Major off flavors and aromas dominate
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[22]
c
=
[e]
o
wn
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have agreed to this final score

Bottle Inspection UZ( oK

froma J

trapproprite
W o X Ko ohaulyd — indmnily b )
Hops o XK 0 (/m/ﬂﬁ%%% L prerrdeo Uy
Femetatn . Y o Quma S5 both chara (e SR
Other My vmf/w%f [ o bAO‘gj}’?‘Vh/(
. o
SEREE Head & 3 5 g
Color IXIIIIID Sizenzouxzd
Clarity Bnilmn} Hazy OpaqueEI Other Retention  OUick Y __Los_hn} 0
el Legs Lacing Parficulte éme Ivory Beige Tan
Flavor —
Malt "n;L Y ! o gnodviadt ﬂM/(W Havor — /frwwé/
Mops o Ko 11 Wik o wigp /Lw%’
Bitterness . % o Ltowdto /Wl/)nC(/mv[C hjtrmend
Fepomation ([ verg 9000 Litrpohny o
Balance P A Moty TMMW( /m 6//'\ Cem u/m/mh ‘©on
Finish/Aftertaste " A Swet 5 6% olia C(/M
Other
Mouthfeel o =
Tin ¥ Rl Mol M H
Body X4y a Creaminess . X, O
Carbonation mol (_;4“ t ] Astringency X .o

Warmth ;gg 1

Feedback

Classic Example
Flawless
Wonderful
Provide comments on style,

Other

L l)&l I 1 ]

Lo o X 1 Significant Flaws
1 >/ 1 i i i Lifeless
recipe, process, and drinking pleasure, Include helpful suggestions to the brewer,

Not to Style

Ty 7 st a %#«fn’m’ WPM% Jhain a/w/;ﬁomw

“on ﬁécxrm-mM [

/ﬁh”/’(‘Z\f [ 0] Aetndde

U 0datd [ Cored boprd ox1dabion)—

1y fa
[

141

A idmd Hy (ﬂMﬁ{A Ren .

Niw by /{wn&qﬁ

W? Clory ty He

Additional resources can be found at these sites:

Judge Score
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Competition _G {/{/ DC

Location Date
" Jud 4 = 1
' ,:;a,g: STA‘/V[SLAV /Ma W/} : Category# ‘_L E‘ (96‘” i Position
:BJCP 5 9 , : Sub (a-) 4 = < |inflight
' ' .' ' Avanced
1+ & Rank C S 5 g ! Spdkfcategory C 3— £C IL/ FAL-P LM M.NE;JZ l
; ' i “|PLACE
+ Email g [ o L— E X C.E@ GM A.L (b( SpeCIaI Ingredlents ,: The judge team has reviewed
""""""""""""""""""""""""""""""" Fa T i their indlividual scores and
Non-BJCP Qualifications Bofile | " 0 have agreed to this final score
Cicerone Level otlle {nspection *
Pro Where?
lndustry Describe m’ Ingppropriats
Judging Years Honel M H otk < ﬁ“ {}ﬂ’ N
Example: Makt o I 'S '
Flavor e ' Hops ‘@4 | } O 1" "O”’Aﬂ Vo f}A’ (‘Lf\/f/’, =
st [ K 7
ool X, ;O Bready w/ subtle toasty notes Fengentaﬁon . ' O )
Yogs ¥ [0 Flord, earthy O~ X 12
Btemess X K Toslwforstde Other
When evaluating specialty-type beers, use the "other” ine to comment on
characteristics unique to the specialy-type beer, such as frult, splce, acity, et :
i1 s unique ta the ity-type beer, such as fruit, spice, adidity, et / —
Common Descriptors E S {% 253z Head ¢ iﬂ
Grainy Cracker Biscuit Bready Toasty £ 85352 2 E, =’
Nutty Caramel Honey Toffee Color ;fhu\' ;' bl U e 7
. ; oz Opoque 0 jick x/ l.ostjy . :
Chocolate Molasses Vanilla Coffee Clarity a Retention " 3
i h
Splcy Floral Herbal Earthy Sl Legs Lacing Particulote o ﬁ %m Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m —
e
Raisin Prune Date Fig Cherry Hone L ] H J e Z () " L
Banana Berry Bubblegum Orange Mat .. | G A\" baory L ARARR ,
Apple Pear Peat.:h Apricot L(-::mon Hops OL Y - ) biran b v chnia oo
Pepper Clove Cinnamon Coriander s N Y ey
Barnyard Horse blanket Leather Goaty Bitterness .1 X 10 CDM O Erta i L DA { )
Butter Latex paint Corn Unripe apple Fermentalion | ! 0 d ‘?/20
Cardboard Sherry Skunky Baby diaper Balance 'Y o Moy 0
Medicinal Smoke Solvent Metallic Iy Sweet
Finish/Aftertaste '©__ AV}
Other
Flaws for style (mark L-M-H for all that apply)
tyl ma or all that apply) J‘ﬂjﬂh{eﬂ .
Acetaldehyde Metallic Thin M Rl foel H
Alcoholic / Hot Musty Body X 0 Creaminess vd 0 ¢]
Astringent Oxidized Carbonation MOML X Yot Astringency ' -
< 18 S
Brettanomyces Plastic N gency
Diacetyl > | Solvent/ Fusel Warmth M—' = s
DMS | Sour/Acidic
i W S y N
(E;:;?V = Sn:Oky I Classic Example 1)< | ! I ; Notto Style
- ploy Fawless I | 1 Significant Flaws
Light-Struck Sulfur 7 /
Wedicinal Vegetal Wonderful | 1 1 1 i Lifeless O
edicina €ge Feedback i{r«vtde(ommenlsonstyle, recipe, process, and drinking pleasure. Include helpfirl suggestions 1o the brewer. %
/)ﬁﬂ! f/ f,,f)\ﬁﬁ Y70y &) h (‘f
._aga CGutstanding !;45‘:-‘5‘0"; World-class example of style S / (l Lo IEo SA{ .,’v:ﬂfl ; //)
p B . { L orrd, g ts Q'Iﬂj
I J
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program -l I/ @C

Structured Version Competition
Location Date
{ Judge ‘ ,I S - y '
' Name 5 T4’ {9 (,A— Aoy &k ; ) Category¥ ___—__ E = Q t [Postion
BICP ID £ ; Psublah L2 ‘ A
' ' 1 Iareh M1 Advanced 1
| & Rank q q g} ; Sutfcategory .2 r’/\ { PRE AL M ‘,‘):‘[(]{ MIN;I-BOOS l
X ! PLACE
» Email S COLEX @ O] M A" [ L Cﬂ/l? ;‘ Special Ingredients ! The [T o T s
----------------------------------- B e i R theirindividualscoresand
Non-BJCP Qualifications Bottle | . have agreed to this final score
Cicerone Level ottle Inspection [ ox
Pro Where?
Industry Describe m Incppropriate
Judging Years Nonel M H i S
Example: Mall oLt B ' 7
Flavor o Hops O',\‘/ i O m/‘ " ’Q’ '(7/ ﬁ pal e Al 5
o N H ) i i
w0 X, 'y a Bready w/ subtle toasty notes Fengﬁg . | | O U 6
s O Flord,eartt racter O [i2]
Gtemess oy X (W) Toolowforstyle 0 Other
When evaluating specialty-type beers, use the "other® line to comment on
characteristics unique to the specialty-typs beer, such as fruft, spice, acidity, efc
Appearance T e
Common Descriptors ENEE S
S é g EE Head ¢ = o =
Grainy Cracker Biscuit Bready Toasty ol 2B ES S = . 2 % = 5
olor L1 | 1t | e i
Nutty Caramel Honey Toffee Bulliont_fozy _Opeque Diher i Omck Losthl? = 6
Chocolate Molasses Vanilla Coffee Carty 7~ 7% O Retention >Z__ 3
Spicy Floral Herbal Earthy Other —_——— Coler
. ) 3 Particulat fvory Beige T
Citrus Pine Resiny Woody Minty Legs fochng Purictae it fory Belge Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry L,
Banana Berry Bubblegum Orange Matt “"rff
Apple Pear Peach Apricot Lemon Hops ol -
Pepper Clove Cinnamon Coriander U
Barnyard Horse blanket Leather Goaty Bitterness 5
Butter Latex paint Corn Unripe apple ﬂ'}m} 9 &
Cardboard Shemy Skunky Baby diaper Balance
Medicinal Smoke Solvent Metallic —
n ertaste
Other
Flaws for style (mark L-M-H for all that apply) Mouthfeel
A Isapprognte oppropricte
Acetaldehyde Metallic & Tin M Rl toel M H
Mcoholic / Hot Musty Body ;{ O Creaminess jo MR (J(
Astringent Oxidized Carbonation "mo: o i Astringency o [5]
Brettanomyces Plastic ’
Diacetyl T Solvent/ Fusel Warmth oo 1 O Other
DMS Sour / Acidic
te Smol
(E;smsry i ky m Classic Example |____ |>< I ¥ 1 i Notto Style
T ht—sztruck Sp"cy Flawless 1 1 LX< 1 Significant Flaws ’
Mg Sicinal vu u:al Wonderful | ! 1\ 7 I | Lifeless 6
£l €ge Feedback Provide cnm%monsme , recipe, pmcess and dnﬁ‘ng pleasure Include hetpful suggestions to the brewer, i lﬁ
Copgy grlars = re Ao pen
o CTol World-class example of style J J [ - oA NP N/
Bl ocetient 38 M Exempfles style well, requires minor fine-tuning - Dop r{ i L MYy fa /{}M .
O ‘ Generallywlthln style parameters, minor flaws 51( l\ ~ /
‘g’ Mlssesthemarkuns!yleandlormoderaleﬂaws 2 g
5 2 ‘i 0ff fiavors‘aromas ar majar style deficiencles '
A 4 Major off flavors and aromas dominate

Judge Score 5
BUCP Scoresheet Copyright © 2019 Beer Judge Certification Program
rev BSTR-1.2.1 Additional resources can be found at these sites:  https://www.bjcp.org  hitp://www.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version Competition

Location do ') '-}' k 7 Ot JF I;"-f&é‘ l”é

G B

‘Jjudge  PaUlJANN {77 ;
¢ Name __ BJCP c0298 i
'sycpip  Distinguished National ;
! & Rank — Pauljann@gmail.com :
! Email — '
Hon-BJCP Oualiﬁ cations
Cicerone Level
Pro Where?

Industry Describe
Judging vears

Example:
Flavor
Bl L} #
ot o X, ) 3 Bready w/ subtle toasty notes

s ol 1 X 0O Floral,earthy
Bitemess o1 X 4 K Toolwforsivle
When evaluating specialty-type beers, use the "other” fine to comment on
characteristics unique ta the speciatty-type beer, such as fruit, spice, acidity, et

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 Bemry 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

phem\\'f—

Flaws for Stle {mark L-M-H for all that apply}

Acetaldehyde Metallic L-
Alcoholic / Hot L Musty

Astringent Oxidized L-
Brettanomyces Plastic

Diacetyl {V\| Solvent/ Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Very Good fciel 37 Generalfy within style patameters, mmnrﬂaws
Good 51 vl Misses the mark on sler andfay moderale flaws

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program

rev BSTR-1.2.1

......................................

ECategory# 3 ‘é'
E Sub {a-f) -

h Sul?category

Speqal lngredlents

Position
in flight

PFremumtale

Advanced to
MINI-BOS

PLACE

The judge team has rewewed
their individual scores and

Bottle Inspecllun K / o) u,@ !a{ b’\ﬁ [14 f'\ ka o k- mﬂ have agreed to this final score

appropricte
Nonel. M, H
it oo ¥ o earthy hops
Hops . X g 320% IOUh{fﬁ'/ d‘la-pd"//
ten Xy 2hOu)y 2118 maH b
it sprtball oxideton [i2
. —_—
= i [ V-
= g & 2 Head < . &
£ s £ 2 s 8 g
Color lf@% L0 Sie L |=p"| o
Clarity Brilli,k Hazy  Opoque 0 Retention Qui -__L_usﬂn_? O al_s_
O legs Lacing Particulate White Ivory Beige Ton
[Flavor —
None L H N * 8
Malt . L X] ] Spﬁbq/f OKI&"’}W
hoos o X o huttry Caramel rmoH,
o B W
Bitterness . % | €0F4W-/ Q'F'brﬁ‘ 'I\JD.S (\
Fementatin X |, 0O me)ana;dens 70[2_
0
Balance "% YW me'/ﬁ e F?f’.'& N
Fnisiaftertaste "% % 5
Other
[Mouthfee s =
Thi M Full Hone L M
Body i .4 _,_u_. 0 Creaminess O_x_i 20 L}
Carbonation "M o Astringency )‘ | 0 [5]
Warmth OJK—I—J i} Other
Classic Example | 1 L X ! 1 Notto Style
Flawless L 1 1A + 1 | SignificantFlaws
Wonderful L1 K0 1 i Lifeless (p
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer, [io
p flavers avre very nice bed rnaH

Pofile s o simplistic (neess Jecsition)

X datier 1S wrlyrtuete, Diacedy |

woI\D be ot qcteplzib b kel W Hher? was wo/e€

carbooal 10 <o Covnler 5 percepTinm &
Judge Score 50

Additional resources can be found at these sites:

https:/fwww.bjcp.org  hitp://wwwhomebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
:’ Judge 3 }’ \3 - 1 =
| Name Gk Figiwasso : [Cotegoyt =2 B 4 e
i ! Sub {a-f) - :
uBJCP ID : '
. & Rank g il ! | Sutfcategory (ch F Jhermatn M /&\%Z i m?fégg
:\ Email n[.ﬂr/ﬂ(MﬂV W&Mﬁ@%d/[@%é Specnal Ingredlents / E s mejudge"ewed
""""""""""""""""""""""" L UL LR L i their individual scores and
"WBJCPN&“ﬁtBnﬂIS Bottle | | \IZ/ have agreed to this final score
Cicerone Level Sitelpedion o
Pro Where? P
Industry Describe m Ingppropricte
Judging Years Nanel M H
E mpl Malt . X O 7[VW’6 //f/m/m{ MW(’({/KM
xample:
Rovor Hops X X L O /Vl/y/’\ gafen M&/J’mﬁ,@ /uq,/w/(
Mt gL Xy Breodyw/ sibtietousty mtes tation 0 ,A(Mr»’v\ ol cti© % EMF
bops o (x g CFlgeaty . / 12
ttemess L X 1 ¥ oo low for style Other {nu)‘p{é{-c! OW (/’M/J’(/a\ /{/’ ﬁU/VL"{/Z/
When evalyating spedialty-type beers, use the "other” line to comment on
characteristics unique to the specialty-type beer, such as frut, spice, acidity, etc
\Appearance p— (—
Common Descriptors E-ZEE: Head ¢ &
Grainy Cracker Biscuit Bready Toasty . = )CS £3aa . : = )<z E
olor I 1 1 | 1 I Ie I ) i
Nutty Caramel Honey Toffee Brilligst  Hozy  Opoque Lostin o
Chocolate Molasses Vanilla Coffee Clarity M a Retention J{ﬂ/_ _ﬁ 3
Spicy Floral Herbal Earthy Other — r
Citrus Pine Resiny Woo dy Minty Legs lacing Particulate ‘thne Ivory Beige Tan
Stonefruit Berry Melon Tropical m :
Raisin Prure Date Fig Cherry S — " "
Banana Bermy Bubblegum Orange Malt . X 10 Jov qweet ;b(/’/wl/)/ﬂfjt’ (fer2]
Apple Pear Peach Apricot Lemon Hops oo X B @gw{ﬁ—c_\, /W(/ﬂ/ p///qwaé%
Pepper Clove Cinnamon Coriander ©
Barnyard Horse blanket Leather Goaty Bitterness . o 0 "M”JJ"\P g /m'}n’”q MWMM
Butter Latex paint Corn Unripe apple femontation 1 o 40 JE m””//‘{ //“// /mp( qrﬁ
Car;lboard Shekrry Sklunky Baby"diaper Balance "W Matty o anort np b//#rh,ed’),
Medicinal Smoke Solvent Metallic
Finish/Aftertaste D’%’ ] Xsweﬂ 0 Sweed %mf% UAW’ U R /’/VM
Other T ¢ Alhch/mﬁ] in Wu y{rw end.
Flaws for style (mark L-M-H for all that apply)
Incpproprcte iooppropriste
Acetaldehyde Metallic Thin M Rl Hone L ] H p
Alcoholic /Hot Musty Body X o Creaminess %X O ?
Astringent Oridized Carbonation ““g’;‘_S‘/_j & Astringency 1 ' 0 [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth 01— O Other
DMS Sour / Acidic
E:;i;y :":"ky m Classic Example | I i : ! ;  Notto Style
Tiaht ztruck Spl;y Flawless 1| i I H ! | Significant Flaws
i oot Wonderful . . . | Lifeless I
EQES x e Feedback Provide comments on style, recipe, process, and drinking pleasure. Inchude helpful suggestions to the brewer, lﬁ
Yo oliola "t Lollpw Ha essentials M ke 3k enough
f Ovsandng gy Voredoss oanpl of e ~+ M A pre bably ap 61//74/7 beer (e /wrwne[{ﬂ(

8
>
[G]
o
c
=
©
v
W

Very Good Lok

Generally within style parameters, migor flaws
21 Brle8 Misses the mark on style and/or moderate flaws

! G-. Qff tiavors aromas or major style deficiencies
Ma}ur off flavors and aromas dominate

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program

rav BSTR-1.2.1

Yl vhptel Lol [0 Y Lasione firah_af all
Wo_madt 6&7/74/7/(/37/7 . % /m,m’l he hom:w
Jensohend - (/ucé ﬁl wa fr Ajg,smrce Jf /y(Vle ,Qé

mMetadi e Covo AR - Judge Score 50

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



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

N2

Structured Version Competition
Location Date
n : , Category# /s .é' /{oﬂ ; Position
; = '_ ) Sub (a-) Zzi & t |inflight
tBJCP ID o~ \ ) ' Advanced to
i & Rank ! ! ggdt?category : MINI-BOS
) ! b PLACE
Email 7 ESO @CE/W (3 .{' ' | Special Ingredients ,: The judge team has reviewed
""""""""""""""""""""""""""" CoT s ;= . - e = their individual scores and
Non-BJCP Oualmcatlons N have agreed to this final score
Cicerone Level Bottle Inspaction 3 ok
Pro Where?
Industry Describe fAroma Inappropriate
Judging Years Nonell M H Ve
: I Malt o0 N 25 e qu, LEweE
xample:
Flavor , Hops . o &aXr CJY/ ) /929 c’-ulzf'm(g/
Ko 1 H
oL X , g Breadyw/ subtle tousty notes &wmm o 14_‘ Se 200 o ;7\
s o Flordl, — racer Ol —Lx—— f3]
Mtemess ) X K Toolowforstyle o Other
When evaluating spedalty-type beers, use the "other” line to comment an
characteristics unique to the speciatty-type beer, such as frult, spice, adidity, etc =
- —
Common Descriptors E-28%5+: Head =
Grainy Cracker Biscuit Bready Toasty 28&Es8aa £ B3 H
Nutty Caramel Honey Toffee Goles BlrilliQ(‘x:n :qug[ Olpom:em Oiher e (JulckI I fu;tln‘ = 5
Chocolate Molasses Vanilla Coffee Clarity (o« v~ " O Retention (! N OO [3]
Spicy Floral Herbal Earthy Other _ i
Citrus Pine Resiny Woo dy Minty egs Lacing Particulate White Ivory Beige Tan
Etc.n"uefr:lt Belgy tMeFIf)n c':I';oplcal m g
aisin Prune Date Fig Cherry Nore L ] H ~~, ~ / e
Banana Berry Bubblegum Orange Malt . LA 1O r9ss /\ $vpre ?40/
i s
Apple Pear Peash Apricot Lt?mon Hops 1 < B N/.Z\S U o jml o vE
Pepper Clove Cinnamon Coriander v 4y 7
Barnyard Horse blanket Leather Goaty Bitterness 1 . a0 Z-M (43 ; 4\3//(’/90/;" {
) ~
Butter Latex paint Corn Unripe apple Fermentation ., i} ATAxr oMy D | Al 0\ o
Cardboard Sherry Skunky Baby diaper Balance "M Mty LELH CE PO CEN Lasiy '7/9'-/
Medicinal Smoke Solvent Metallic = , /
Finish/Aftertaste Drfv__,J_,.T_slvf? 0 Seb) 44 x4
Other
Flaws for style (mark L-M-H forall th I
tyl ma or all that apply) MOI&h{QE' - —
Acetaldehyde Metallic Thin ] Full Nose L M H
Alcoholic / Hot Musty Body A Creaminess 4, 1+ 1 OJ ’
Astringent Oxidized Carbonation "t O Astringency 1y L O Zﬁ
Brettanomyces Plastic K
Diacetyl Solvent / Fusel Warmth o~ 1 O Other
DMS Sour { Acidic
E?:ery zrr:okv ClassicExample > | : I I Notto Style
- Y oy Flawless | x_1 ] 1 ! i Significant Flaws
Light-Struck Sulfur
Medicinal Veuetal Wonderful | - ] | | Lifeless {
FHana €ge Feedback Provide comments on style, recipe, process, and drinking pleasure. Inclede helpfisl suggestions o the brewer. F'E

IS LN Tor  Exiix gkt BV NS L A5CAS

Prok 13 Cex, ~ propt, PO Vils c/f/»:wc Ma,

Y Generally within style parameters, minor flaws

e Lﬁ?c.L ASac Po eslsts il

Misses the mark on style and/or moderate flaws

Foy lw‘ " Jogc s

@
3
3
O
o
c
b=
o
(%]
v

B4} Off flavors/aromas or major style deficiencies '

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

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
; : P o = .
; ﬁ:,gz & o For /L:-? G Gl : ' Category# 3 B A 00 « [Position
X : ! Sub (a-) = o [inflight
'BJCP ID 652 5% (ord: Qr‘\go{ . ! ' Advanced to
& Rank : ) E,E‘e. category ! MINI-BOS
' ) ¢ : A ) . |PLACE
! Email Coonco. elicke-@ G‘_\W\G\ |.comn - | Special Ingredients 'J' Tho S e Tt v
A s T T ST ST Rt ARSI s e =" SRR = 2 T - il their individual scores and
Non-BJCP Quatifications . have agreed to this final score
Cicerone Level BottleInspection [ ok
Pro Where? P
Industry Describe m Tapproprios
Judging Years Nonel. [ K \o { o o L
= | Malt . W G Tﬂr\(_\\’ﬂm/m- /»Oo\ {vm&‘
ample: 7 . o
Flavor Hops Ol O A Mm_o(-b()ﬂ.%ﬂ QWN‘UO
[ ¥ v VA =
Mot o X, } o Breadyw/ subtle toasty notes hag% | “ ) O AWQYU:LC\_ 5
o O P, car o - B
Bitemess 1 X K Toolow for style Other
When evaluating spedialty-type beers, use the "other" ling to comment on
characteristics unlgue b th -type beer, such as fruit, spce, acidity, et
arai s unique to the specialty-type beer, such as frult, spice, adidity, etc ) n—
Common Descriptors E-22L¢5 3 Head =
= = S B 2 [ g‘
Grainy Cracker Biscuit Bready Toasty gf £582 2 g £ & 5‘ 85
Nutty Caramel Honey Toffee Co!or alriitiu:n " :mg' o:: qu:e o e :M[k' '/Lusﬂn' K9
Chocolate Molasses Vanilla Coffee Clarity m] Retention ("~ - O O] 3]
Spicy Floral Herbal Earthy Other — >
tegs L Porticulat vory Beige T
Citrus Pine Resiny Woody Minty e Whitd vy Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry Nonel, M " r PN
Banana Berry Bubblegum Orange Malt . 1Y) | 0 L‘M’“" A'Q“O(M kn.ﬂ‘o A
Apple Pear Peach Apricot Lemon Hops oo y - PRIV LTS O 9\,)&‘%{-\: MO
Pepper Clove Cinnamon Coriander oK A @? Nz - —
Barnyard Horse blanket Leather Goaty Bitterness .« . 1 0 9‘0’“%’ - "’
Lo Jo -
Butter Latex paint Corn Unripe apple taion g | TN R Lidal? g veho 8@
Cardboard Sherry Skunky Baby diaper Balance ", M & ;{'au(}(ct “
Medicinal Smoke Solvent Metaliic 0 N weet o
Finish/ARertaste | o 0
Other
Flaws for style (mark L-M-H for all that apply)
Styl ma or all that apply] m . ‘
Acetaldehyde Metallic Thin Mo Rl Wore L ¥ H
Alcohotic T Hat Musty Body | Creaminess T O L|
Astringent Ouidized Carbonation "W g Astringency | O [5]
Brettanomyces Plastic 7N
Diacetyl Solvent/ Fusel Warmth o0+ 1 O Other
DMS Sour / Acidic
Eit:syy :;::yky Classic Example i LX 1 1 Notto Style
W
el I
Medicinal Veg etal Feedbhack Provide comments an style, recipe, processl, a\nd drirking pleasure. Include hetpful suggestions to the brewer. ﬁB
. M, o
V9o G A doben., relomel homs, .
s g i Rotbnotolal  hantbove’ atoma { ut Vs

8t y Exemplifies style well, requires minor fine-tuning

Be¥al Generally within style parameters, minor flaws
& Misses the mark on style and/or moderate flaws
A Off flavars'aromas or major style deficiencies
KX Major off flavors and aromas dominate

@
E
3
(G]
o
[=
i
o
. o
v

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

k:h}"f/\-‘rw\, e Ll & U«Q",‘UV—Wc Covetmho
Ko low — iranren Jvopmidanels Mboo{v«"{‘\(’v\c

s
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program N @6 C
Structured Version Competition
Location Date
“““““““““““““““““““““““““““““““ '\‘ !'“""‘“""”'"‘-"""'""""‘"""—""""""-"‘-\
Al -
iy Prm‘k»-w L\ ! } Category# 3 E /l Oq E Posttion
: ' Sub {a-f) b = s |inflight
E ’2_3 3 z ' ) ! Advanced to Z C
. : : égs.krggtegw , MINI-BOS
: . . . ) ' [PLACE
’\ Emaul ' Specnal Ingredlents ¥ The judge team has reviewed
e e ) ATHIE 20 =l Bi-ie - FHE ST T their individual scores and

IOII-BJCP Duallﬁcalions ! have agreed to this final score
Bottle Inspection [ ox )
Cicerone Level

Pro Where?
Industry Describe m Eorplotnoly

Judging Years Nonel M H
E I Malt . ¥ u] ‘\AH'\ (ﬂck ‘\\««/1 %rm\g
xample:
i : X, y O Bready w/ subtie toosty notes tation 6
- o e racer O X1 1O [i7]
Bitemess X [ W Toolow for style Other
When evalvating specialty-type beers, use the "ather" line to comment en
h th - : i, spice, adidiy,
. aracteristics imique to the speciatty-type beer, such as fruit, spice, adidity, etc . e—
ommon Descriptors E-28¢%+¢ Head T 5 &
Grainy Cracker Biscuit Bready Toasty o f_; 2sas2 - N g g EXE .
olor I} 1 I ] e | 1] L ] J
Nutty Caramel Honey TOffee Brijliont Hozy  Opoque Other . Quick Lostilg 03 3
Chocolate Molasses Vanilla Coffee Clarity 27 " %% o Retention "~ & [3]
Spicy Floral Herbal Earthy Other e Toc Pt Color .
Citrus Pine Resiny Woo dy Minty egs Lacing Particulote White Ivory Beige Tan
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Chery Hone L M H fnc\“\ "' ‘LL\
Banana Bewy Bubblegum Orange Malt . X D0 ST o
Apple Pear Peac;h Apricot Lemon Hops % B ve A a0ple S @, H
Pepper Clove Cinnamon Coriander L\. l—( Voo b 1,_(,
Barnyard Horse blanket Leather Goaty Bitterness 1 X | O 3. ; Wss
Butter Latex paint Corn Unripe apple Fempentation ., x_ g K IUQ ALo . /lo &
Cardboard Sherry Skunky Baby diaper Balance "M oy o
Medicinal Smoke Solvent Metallic — Dy e
nish/Aftertaste !
Other T~ :
Flaws for style (mark L-M-H for all that apply) m _
Acetaldehyde Metallic Thin WMo Rl Hane L L H
Alcoholic / ot Musty Body .__*__QS__; o Creaminess o/ 1 O L\
Astringent Oxidized Carbonation "yl &) o Astrin i [5]
Brettanomyces Plastic ¢ ey (% l I
Diacetyl Solvent/ Fusel Warmth @ O3 Other
DMS Sour / Acidic
Esr:esry :n:oky m Classic Example | I 1 .X | | Notto Style
v hts’;u - Spl?' Fawless _ 1 X i 1 SiguficantFlaws
ol ':c v” X i Wonderful 1 X Lifeless L{
Medicina egeta Feedback Proyide commegts on style, recipe, process, and drinking pleasure. Inclsde helpful suggestions to the brewer, h—6
&“‘k q‘,n/al CQ" . &U\ L G(A" w-F- SL\{{ i
s “ v e
nding GEABoR World-class example of style i N ! l )
f -44. Exempiﬁesslylewell,requiresminorfine%«ning! EQQMASt "l»*g ;‘o() M h £w<€+ b’ \Jr\ﬂ
i N Generallywithin style parameters, minor flaws P/’“'\( “w-g 3 -{J‘\.‘ I-) < W—L‘Q‘! e /1 afp L 'ff_) .
4 Misses the mark on style and/or moderate flaws
1 Offtiavors/aromas or major style deficiencles Q\-\L 'Y e Gt L { & vw‘ 2 ’(rn A,,A.. ot

i Major off flavors and aromas dominate
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Competition %5C

Lacation Date
‘z ; 6 an f -
EACY b : . Category# E- /p 5\ : !’osl'tlon
! 1 Sub (a-f) . [ in flight
: ; S C Advanced to {
| ” | Rkeesey | unisos
! - 1 ¥ i A t —
| Email bmrlﬂh .C ;2; ! 1 Special Ingredients ; The judge team has reviewed
___________ T R T pmeIsRls e h b e e bk e o " n - . N v their individual scores Dnd
Non-8JCP Qualifications have agreed to this final score
Cicerone ievei Bottle Inspection 1 ok
Pro Where?
Industry Describe m Insppropricte P
Judging Ye Nonel M H
? g Years Mot o s 0D Litysiove Arorig
Example: N ;
Flvor Hops o oo 1O LEHCE bolPlr) bR/ e
e L n 4
M ol X, y g Breody w/ subtle toasty notes tation O 5
bops ¥ o Flord,earthy Rder 0% 12
bitemess (3t X ) M Toolow for styte Other
When evaluating spedalty-type beers, use the "other" line to comment on
characteristics unigue to the specialty-type beer, such as frutt, spice, acidity, et
PR e e spalrine DA /\npearance — —
Common Descriptors ) E- 225 Head -
] p— ZESEE g E =
Grainy Cracker Biscuit Bready Toasty i 2gESaa a . s EEZS o
Nutty Caramel Honey Toffee e S ——— o R '>
Chocolate Molasses Vanilla Coffee Clarity Meﬂ Retention E""‘__ifl'i? O [3]
Other

Spicy Floral Herbal Earthy

Citrus Pine Resiny Woo dy Minty Legs Lacing Particuiate Vihite Ivory Beige Tan
Stonefruit Berry Melon Tropical m

Raisin Prune Date Fig Cherry None L M H B

Banana Bemy Bubblegum Orange Malt . e O V CHCTI kﬂﬂ/"»/o f/-/
Apple Pear Peach Apricot Lemon Hops . o - AROr18., Liye ¥ =SrEdY,

Pepper Clove Cinnamon Coriander

4 N /
o e O MepueNS) TZ20 5

Barnyard Horse blanket Leather Goaty Bitterness —
7,
Butter Latex paint Corn Unripe apple Fermamiatian 1 O NIZS, 7 Clrnroe //@lﬁ
Cardboard Shemy Skunky Baby diaper Balance P Mally £ A
Medicinal Smoke Solvent Metallic 0 Swest
Finish/Aftertaste  © e 1 D3
Other
Flaws for style (mark L-M-H for all that apply)
PAL kragpropnate Inogpropnate
Acetaldehyde Metallic Thin ¥ Rl hone L M H
Mcoholic / Hot Musty Body A 10 Creaminess ~ 1y 11 O By
Astringent Oridized Carbonation "Dom _|+4M "o Astringency (¢ 0 [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o+ O Other
DMS Sour / Acidic
Estery Sty m Classic Example | - I 1 I | Notto Style
Grassy Spicy ' "
= Flawless X% | 1 L1 Significant Flaws
Light-Struck Sulfur Wonderfu N i ul
Medicnal Vegetal onderful | L x L 1 1 Lifeless j
Feedback Provide camments on style, recipe, process, and drinking pleasure. Indude helpful suggestions 1o the brewer. [1-5

eIpgL w9 ey VICK cHIELE ~p AROME,
LI er 155¢cy P)eo PROLY 4572 Y NEDY 1o

PR Outstanding [EEFEIN World-class example of style

4 Off flavors’aromas or major style deficiencles
013 Major off flavors and aromas dominate i

7% Exceflent R3:V-A Exemplifies style well, requiresmlnorﬁne—luningi — s :/ = C/./

ON  Very Good ({0%EA Generally within style parameters, minor flaws L Ragre” S22 00l v,
g’ Good | Misses the mark on style and/or moderate flaws i T/}k tb éﬁ = 75&0 L V /
8
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Competition @% <~

Location Date

_______________________________________

; Name EJCK/’J//\
1BICP ID —
« & Rank

Non-BJCP Ouallﬁcallons
Cicerone Level

Ema|I ’7 FSO@C/" m.‘-"l ce .

Pro Where?

Industry Describe

Judging Years

Example:
Flavor
N L K A
ot X, o Bready w/ subtle toasty notes
Hops ot 1.X 0 Florol,eacthy
Bemess ot X o (X  Toolowfarsiyle

When evaluating specialty-type beers, use the “ather” Hine to comment on
characteristics unlque to the speciatty-type beer, such as frult, spice, acidiy, 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

! Category# _é___ E| N) L E Position
i Sub (a-f) ’:) L 5 in flight
’ ! Advanced to
: Subcategory 2 MINI-BOS
' P
| Special Ingnedlents b e

Bottle Inspection £ o«

[hroma

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

oppropicte
Nonel M #
Mot o 4 O LLdcE ESnreoc
Hops oo x 0 Lgstocy” N2 % s
=
Fe"ln.ﬂgtcltg o g O ScLP0LA
Other
— —
7 E = 2 g. £ Head =
s325E: 5 EEE
Color Ly 1 1 [l Size L et 10
Clarity Bviwunt Hozy OpaqueD Oiher Retention Oulck ﬂ O
Other _ Color
Legs Lacing Particulote White Ivory Beige Tan
[Flavor J e
None L ] ] ,
Malt o 1 O Vice &mao veys” 7520
Hops . < 0 (/')f“b/ ‘n, %)L*-&/ce 53740/

o I e s me,
o N trtessy

Bitterness 1

A>

Butter Latex paint Corn Unripe apple Fermentation | L i o
Cardboard Shemry Skunky Baby diaper Balance "™ | Malty
Medicinal Smoke Solvent Metallic b Nweet
Finish/Aftertaste | | )(\ )
Other
Flaws for style (mark L-M-H for all that apply) m
lacppropriote feappropnate

Acetaldehyde Metallic Thin M Full ore L ] H

Alcoholic/ Hat Musty Body | x O Creaminess ~1x 1 O

Actringeim Oxidized Carbonation "‘SZL_'L__“; i Astringency 4 . ' O [s

Brettanomyces Plastic

Diacetyl Salvent / Fusel Warmth w1 O Other

DMS Sour / Acidic

:i;esrsy :";OW m Classic Example | A I I ) Notto Style

Tiaht gtr ” sp|:y Flawless | | L | i Significant Flaws

Mlg d'-' l:c vu url Wonderful | Lag—) L | 1 Lifeless 5

edicina egets Feedback Provide comments on slyle reclpe, process, and drinking pleasure. Intludehelpfulsuggem\onslo the brawer, ﬁ—o

VoD Mg SUxIST TELo XUSL //553/1‘70
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Structured Version Competition
Location Date
, Judge - . | f’ 3 b :
, Nage Elaton Srgaree : ¢ Category# o <L t [Position
' ~ : VSubfah) 2 00« 2 in flight
'BJCP ID & §2¢ (m({k{&@( , : i Advanced to
1 & Rank } ! i Sut?category ! MINI-BOS
: & eli e, @Gwian : e ' [PLACE
X Email WAL, (e ’E‘. Cenwny ’; ' Special Ingredients ;f The judge Soirs Furs Pramascl
== R e ST SR ST R v e = m e e S i tfcirepicia gt
Non-BJCP Qualifications Bottle Inspect have agreed to this final score
Cicerone Level oielpecton Dl
Pro where?
industry Describe m oppropricte
N 'd ~
Judging Years Honel. M H Sﬁmd s N,\M\ 2o /
Malt oo ~7 ) n] o M
Example: ’~ - S
P o » T Hops ou¢ 110 LA
K E
Wit o1 X4 j O Breadyw/ subtle toasty notes 'e"Ee'mﬂm | Le ;O [—I
- O Fleral, art haracter O Pas 2]
Btemess X 1 B Toolow for style Other
When evaluating spedialty-type beess, use the "other” line to comment on
characterlstics unlque o th -type beer, such as rult, spice, acidiy, et
. aracteristics unlque to the speciaty-type beer, such as e, adidity, etc Appearance . —
ommon Descriptors g - £ = Head =
3 g E & g 3 =3
Grainy Cracker Biscuit Bready Toasty FgEEZ=2 2 & 25
Nutty Caramel Honey Toffee Color B?il/liu;t ;{ozy' (]'puquleEj Oiher e ;Juickl yiustil g 3
Chocolate Molasses Vanilla Coffee Claity (.2, . 0 Retention ;__A O (3]
Spicy Floral Herbal Earthy Other S Color &
h . ) legs Lacing Particulot [ Beige T
Citrus Pine Resiny Woody Minty a5 Ladng Farfetute m e
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherny 1 M H e ‘ -
Hone A )
Banana Berry Bubblegum Orange Malt . w. ) O o¥tlna A)ed 4\\,0'
Apple Pear Peach Apricot Lemon Hops iy . dowimiales, Laktal,
Pepper Clove Cinnamon Coriander O W ""oa““ A Yenlen
Barnyard Horse blanket Leather Goaty Bitteness L x . ¢ 0 ox AN 2 ”)
Butter Latex paint Corn Unripe apple Fermpntation o1 X 1 0 /{OIEE
Cardboard Sherry Skunky Baby diaper Balance P My o
Medicinal Smoke Solvent Metallic D Sweel
Finish/ARtertaste | L¥o_1 O
Other
Flaws for style (mark L-M-H for all that apply) ft
tYI mal or all that apply) m —— r—
Acetaldehyde Metalfic Thin Mo Ful Hone | M H
Alcoholic / Hot Musty Body % ] Creaminess .y 1 | [ L’
i i NoneL H
Atrmpent Oxidzed Carbonation ‘030 O Astringency ¢ ' 0 [5]
Brettanomyces Plastic
Diacetyl Sofvent Fusel Wanmth o 0 Other
DMS Sour / Acidic
Este Smo
Y y Overall Classic Example | LN 1 i Notto Style
Grassy Spicy I
: Flawless | % ! ! 1 Significant Flaws
Light-Struck Sulfur
Medicnal — Wonderful | I Y ! i Lifeless
edicina ege Feedback Provide comments on style, reclpe, process, and drinking pleasure. Include helpful suggestions 1o the brever, Iﬁ
dulra’ gtoat e Nelormen M chsl)co.'o{w’
Y Outstanding [EERELRH Workd-class example of style ] 300 UL BT LIPS FINA : N \.:l Neorrre
E Excellent i Exemplifies style well, requires minor fine-tuning : -t c'k\i?" B
(2  Very Good Generally within style parameters, minor flaws Sl e, VEnl plodziad ‘2. %
2 Good Misses the mark on styte and/or moderate flaws p ’\.d\ % — .
5 Falr Off flavors/aromas or major style deficiencles | Acanihwer ¢ Okukﬂ‘u., M‘bt:”‘(: MHO‘“J—Q“\Y&
Wl Problematic [3 4 Major off {lavors and aromas dominate | ¥
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Structured Version Competition
Location Date
: ﬁ:nng L‘*'L-l‘tI Pf-ﬁn-}u-- W E : Category# _.5___'3 E‘ S L : Position
'BicP Ip £ :  Sblh —— " R i
\ & Rank 1572 ;' | ggdl?c%tegory mﬁd&;
; * o , i [PLACE _
' Email ‘ ’ Special Ingredients ; The judge team has reviewed
TEART oA tRgEm - - T N . T : = Tome their individual scores and
Non-BJCP Qualification have agreed to this final score
onéicerone :vel . Bottle Inspection [ o
Pro Where?
Industry Describe bappropriate
Judging Years Nonel M H \ dq
Mait L ¥ O A"f'“‘"‘“ ".‘. © 'QG Tiu
Example: S N \ !
Flavor Hops OJ)\ | i [ Yy M8 (‘\f"v\'\‘v\€‘\+-
fow L [ .4
wit oL X 10 :ﬁwmﬂﬁmw ggae;: ol 1% O WH'_(\} R Uhf‘ “Mk(k'\ 1y siﬁz
b oL X 0 Florlearthy v
Bittemess X K Toolow for o Other \MR S .
When evaluating specialty-type beers, use the "other” line to comment on \
characteristics unique ta the specialty-type beer, such as frutt, spice, adldity, etc —
Common Descriptors - EoBRksfs Head =
Grainy Cracker Biscuit Bready Toasty # f(’ £s2= E £ f5
Nutty Caramel Honey Toffee Color g ul Olpuqule = S ’omck')‘\' ‘lmm' = 3
Chocolate Molasses Vanilla Coffee Clarty " A PO Retention (' x "9 O [3]
i Oth
gﬂ'r?; g;’:l R:i:rk\)yalvgggtg){ Minty ” legs Lacing Particulate o White Ivory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Chemnry None L M H \ 4 J I
Banana Bery Bubblegum Orange Malt . X 0 T"\ )'\ Sy’ 4
Apple Pear Peat.:h Apricot Lgmon Hops X . O C,_,.,_,,'S/.Mk ik, 6\&
Pepper Clove Cinnamon Coriander L \1‘ ke
Barnyard Horse blanket Leather Goaty Bitterness . % 0 Aceac J.[_ Loy
Butter Latex paint Corn Unripe apple Fementation | RO é\‘\'k“ wet¢ YOV é‘lﬁl d’}’ﬁ, ;l &
Cardboard Sherry Skunky Baby diaper Balance "MW Mty Cliq (1+ | q L, ).
Medicinal Smoke Solvent Metallic b weel ¥ J
Finish/Aftertaste ¢ . O
Other
Flaws for style (mark L-M-H for all that apply) -
woppioprite prcte
Acetaldehyde Metallic i Mo Rl sone L ] H
Alcoholic / Hot Musty TN O Creaminess X+ O )7
Astringent Oxidized M ile Astringency O 5]
Brettanomyces Plasti¢ 2 X &
Diacetyl Solvent / Fusel Wammth g+ O Other
DMS Sour / Acidic P
t
Eiair! ;n;oky m Classic Example | L e ! ;. Notto Style
: y Yy Flawless L ] 1 X1 I i Significant Flaws
Light-Struck culfie Wonderful . 25 Lifeless 5
Medicinal Vegetal ) fidl
Feedback Provide comments on sfyle, recipe, process, and drirking pleasureyude felpful suggestions 1o the brewer,
Goo«A Sff" 5- wa baldy ced WL
i Worlg-class example of style ‘ k__ > S‘",-\a Wy \]c,o\ ri\ \C‘Am/' C\‘-\V{

Exemplifies siyle well, requires minor ﬁne—luningg
Generally within style parameters, minor flaws i
| Misses the mark on style and/or moderate flaws

i 0ff fiavors’aromas or major style deficiencies
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Structured Version Competition
location Date
Elbla. Zre,, o : ; Category# > A 0SS i [Position
' ; ' i & v lin flight
BICPID £ C2¢T7 Gnkifieol | ; S : Mva?lcedto 2G
: & Rank : ; gﬂcaﬁtegory : MINLBOS
: . . ; A ' [PLACE
Email Branen, . <lidan @;\"""‘\l'cow\ .; | Special Ingredients ; The jurige tomm hos wammmmed
e T i T T R e U P - - - = - - - - R R e T . T I T - theiriﬂdividualsco"esand
Non-BJCP Qualifications have agreed to this final score
Cicerone Level Bottle Inspection 1 ok
Pro Where?
lndustry Describe m Inappropriate
Judging Years \ Nonel M H TN [ Alaokrve” A%salt el
Example: Hall oL — 1 g
Flavor : Ho L L | s
el M ] Ps o AN
Wit ol X, j O  Bready w/ subtle toasty notes Fe"('_lf,:““"“ L | = {
_— ¥ o Flordearthy facter O 7= 12
Memess o1 X 1 K Toolowforsmle Other
When evaluating spedalty-type beers, use the "other* line to comment on
characteristics unique te the speclalty-type beer, such as fruft, splce, acidity, etc : Appealance A .
Common Descriptors E_B B £z Head -
= = = 5 2 B
Grainy Cracker Biscuit Bready Toasty ®EEE8s2 o % £ 5\/5 g G
Nutty Caramel Honey Toffee e BJrilIiu/n‘g ;quul Olpuqu'e Other ) Iouid(I - iosti a8 3
Chocolate Molasses Vanilla Coffee Clarity o Retention o [3]
i Other Color
e Sl
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry - Norel " M 2 r
Banana Berry Bubblegum Orange Malt . x . 0 S ol Ae st A LOMS
Apple Pear Peach Apricot Lemon Hops ¢ . ' 0 midotb, Rl . Na Aty
Pepper Clove Cinnamon Coriander © . P
Barnyard Horse blanket Leather Goaty Bitterness -, ' | b ,U =rlowtte il 4
Butter Latex paint Corn Unripe apple tation | ; 1O Al g o mdA 420
Cardboard Sherry Skunky Baby diaper Balance "M Malty = Fonee. . Voda,edl
Medicinal Smoke Solvent Metallic by Sweel N
Finish/Aftertaste | 1 )
Other
Flaws for style (mark L-M-H for all that apply) -
ncppeoprate pote
Acetaldehyde Metallic Thin Mo Rl Hone L M H
Alcoholic / Hot Musty Body . k] Creaminess et 1 | O ’T
Astringent Oridized Carbonation e Y ! 0 Astringency ﬁ L O 5
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o O Other
DMS Sour / Acidic
Est S
Grairsyy Sn:oky m Classic Example | Ly ! 1 i Notte Style
Tight-Struck Szlgr Flawless ¢ L5 : ! 1 Significant Flaws S
Mg dicinal o Wonderful ! LA L ) . Lifeless
eficina ege Feedback Provide comments on style, reclpe, process, and drinking pleasure. Inchude helpfut suggestions 1o the brewer, 10

B bl Gate

New AR toableida’ {elo

B Gutstanding TECRHR World-class example of style

o ¢ Pernaal et WGMUL/)

— ,duuvvw Afa ipttiey

2N Exempifies style wel, requires minor fine-tu ning]
Generalfy within style parameters, minor flaws

AYpoinl . Ne piml ke B9 SuSo Sl
_ponen dhanilovonty (hothort &y A )\/'QW“) —> mpreare

Scoring Guid

Good i Misses the mark on style and/or moderate flaws
falr 0ff Hlavars‘aromas or major style deficiencies
Problematic & N Major off flavors and aromas dominate

hm hommrtine | Mo prolfem 4 Teitwin
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Structured Version Competition
Location Date

—— o TS R L T

4

" Jud - "o ! > — '

; .\Ta,g: L,\L.' A pf YNl L& : ; Category# _BF— E /l O \ | Position

o e — 1 ' Sub {a-f) = R in flight

IBJCP ID E1n 1 . : ¢ [Townceit Z C

1 & Rank ! ! Sul?category ! MINI-BOS

' ' + pell ou ;

) ! : X R ! PLACE

'\ Email ’ i Spemal ingredients : The judge team has reviewed
L . " e m e e e ae e mm e ww e e = ow en e ey T \'-.-—._-A..m,- - B R th‘r‘ndf’vidﬂ’ d

Non-BICP Quslifications hav: ‘ag‘reed tz ﬂ;:‘;ir::[as,::ore

Bottle inspection 7 ok

Cicerone Level

Pro Where?
Industry Describe m Inegprogriate

Judging Years Nenel M H S L b l
Example: Mat oo X—— 0 WAL _are | et «7
Raver 5 o Hops (X L O LM"(J ("‘\0\"(-’ M\-};?Y,
Wt o1 Xi o :br:‘de/mmvmymm Fensggdﬁqg x s 7(@5‘) ; 0)((04. I—UA t lqi) S’u
Hps oL ¢ X ¢ Flordeaty
Blwmess o1 X 1 (M Tolwforstle Other o{ 5 -
When evaluating spedialty-type beers, use the “other” Hne to comment on \
characteristics unique to the speciaity-type beer, such as fruit, spice, adidity, etc
Appearance o e
Common Descriptors ' E.2L¢ i Head & = &
Grainy Cracker Biscuit Bready Toasty ol = ‘?KE S &= n @ £ EE2E L
olor - | S | e
Nutty Caramel Honey T.offee illont Wy Opome 9% 0'—'—&—'—'ukk —_— S
Chocolate Molasses Vanilla Coffee Carty x_: " "5 0O Retention ' X *T§ [3]
Spicy Floral Herbal Earthy Other o Color
Citrus Pine Resiny Woody Minty tegs Lacing Furiciote Wite; hory o [fon
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cheny Hore L M H U I
Banana Berry Bubblegum Orange Malt . X |3 "\eq(ﬁbu LOA B h‘\ l‘\.
Ty d o
Apple Pear Peach Apricot Lemon Hops i< o Sweeh Yoo |0W qﬂ\_l_k,_
Pepper Clove Cinnamon Coriander " (l) T
Barnyard Horse blanket Leather Goaty Bitterness . < | F 0 S . WWng 5 A
Butter Latex paint Corn Unripe apple fermemtabion ., _, x ; \’Up A, A,V\A—QLL /IO .
Cardboard Sherry Skunky Baby diaper Balance "™ :;Mﬂllu o bL(.,‘. ' - lll\{ be Chun o
Medicinal Smoke Solvent Metallic Sweel \ _F !\
Finish/Aftertaste '} LXTT 0 <) ‘/1(:&‘; ness
Other
Flaws for style (mark L-M-H for all that apply) m
Iocqpeopricte Hacppropicte
Acetaldehyde Metallic Thin Mo Rl Hone L M H
Acoholic / Hot Musty Body X 0 Creaminess L\ | O :S
Astringent Oxidized Carbonation "oty M Astringency O 5
Brettanomyces Plastic S
Diacetyl Salvent / Fusel Warmth P—r— Other
DMS Sour / Acidic
::tairsy gn:oky We-!aa!l Classic Example | L X I i Not e Style
= %tr - SPIFY Flawless 1 | X | | ; Significant Flaws
Mlg d'-' l:C Vu l.lrl Wonderful L . N I Lifeless h
edicina EQEtB Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, 10
00 eer widh 100 ek by 2 Uy of
é‘ ;Zmﬁ:;ﬁem::l?:x;esminarﬁne«mnlng; \/(Q < L‘a \P(D\ JoWwe E\ 41 ClItR “- : [DW 5|J’L€w —
v Generally within style parameters, minor flaws |
2 M?:seersameI:vark:nstyle:;"diurmoderaleﬁaws At o2 $ A'“'("\J/\,‘\ "< b(*\h\/ t QAJ \mdve
'5 Oﬁ_ﬂavors/aromasarma]mstyledeﬁ(iencles "l) p s R l— \.('a\ S”‘ '-G O A/ Oian H‘ - 5(
v WMajor off flavors and aromas dominate

Aot wen L dodvaee Nar Amonnd. Zfl

f/‘.‘).\(a(b ‘\{50 l(’W( t-’t‘!‘ 0’(!0{‘20'( . Judge Score
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:’ Judge ' ! - — _ _
Neme STANISLAY [OWAY: i coegons ﬁ g A5 | [pm
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Cardboard Sherry Skunky Baby diaper Balance PP Molty
Medicinal Smoke Solvent Metallic Dy Sweel
Finish/Aftertaste | Lxl 0 0
Other
Flaws for style (mark L-M-H for all that apply) m
Inappropriate Inoppropricte
Acetaldehyde Metallic Thin Mo Rl Nose L Ve M H
Alcoholic / Hot Musty Body B ] Creaminess . | £
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Yo g Flora) eartt racter O N I'E
titeress X 1 K Too low for style o Other
When evaluating spediafty-type beers, use the "othes™ line to comment on
characteristics unlque to the specialty-type beer, such as fruit, spice, adidity, efc
Appearance J g pr—
Common Descriptors E-zis+ H -
ZEESE3 ead ¢ T 5 &
Grainy Cracker Biscuit Bready Toasty = i Ess4 2 E )% L
Nutty Caramel Honey Toffee st Bln‘lliuni :iuzgI Olpuqu:e & Other e :JmckI I iusﬁnI T l
Chocolate Molasses Vanilla Coffee Clarity (e ~ " 'O Retention L-S\__X_? ] 3]
i Other Col
Spicy Floral Herbal Earthy Tegs Locing Particulate " e Ivory Beige Tan

Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical

Raisin Prune Date Fig Cheny

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 Salvent/ Fusel
DMS Sour | Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

7 Generally within style parameters, minor flaws
*d Misses the mark on style and/or moderate flaws

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Pragram
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Kane L M
Mat . % O V&R(OLM(CS ﬁ)-lf( 0(90\4 e L(
Hops M. . S| V"“'H'\ m('\rb\ Q(V\MS)'
Bitterness . D. S YA\O \404 < b ‘3‘\("‘/\/(]
Fe"gﬁg}gg"e, o— 0 _A'_o 4N °'l + ‘\"\ ,{ /(6
Mullg @
Balance ng M_MI‘
Finish/ARtertaste ! 'y Sww
Other
Moutheel J e —
Thin M Full one | M H
Body % m} Creaminess X O L1
Carbonation ""O“Z‘_sdf_", 0 Astringency y, | | L O [5]
Warmth Rl ] Other
m Classic Example | L M I I ; Notto Style
Flawless 1+ 2. 11 SlgnificantFlaws
Wonderful | L -, | | Lifeless L‘
Feedback Provide comments ar style, recipe, process, and crinking pleasure. Include helpful suggestions to the brewer, [E
C—ﬁnf) \.7!°\f mr“'\ \\4—\-\& 5\4 "E‘ ‘\usk‘\W\A \

waballave & Yo \{Qc’f\ , V\&«“’ \SdSLfokyW‘
<\)\\cn- \’\005 (l’\'\'hﬂ»\us (’lah‘{\u’d S\ML\J (\

ﬁﬂld(’lktl 9"'\‘(_, O'\"BM:,\ W v q‘\nc.V\\i
-\-r"\ S Q.\"B\t}\ DX"\ \lv\ C\X\X(&“(lH 2:]’
J
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Structured Version Competition
Lacation Date
FCewpzi~ i ‘ category# R E‘ CI L : !’osi‘tion
'BiCP — ] ! Sub {a-h e : in flight
: ID h ' / Advanced to
+ & Rank X 1 Séndkfcategory MINI-BOS
! 2, AL ! e PLACE
' Email ﬂ/ 'E'S @c[ﬂr ’7 C?\' L SPeCiaI lngredients g The judge t hv
R ST TET TR R W TR =cldzblolle SRS 2 their individua! scores and
Non-BJCP Ouallﬂtallons Bottle | X have agreed to this final score
Cicerone Level ottle Inspection [ ox
Pro \Vwhere?
Industry Describe !A’f"%a tnappropriate
Judging Years Honel M it =~
Example: Malt . £ | B ﬁm A € “’/4@‘/ g
i o O Hops (1 1 O @ﬂQMClkf Lascoer
Mait dl Xy | O Bready w/ subtie tousty nates FEﬂ?ﬁggdﬂ%ni ol | L O a‘/’t’w“’f//o MW‘]A ‘La/éj {
e RS — B N/Bcery o 12
themes o1 X 1 K Toolowforstle Other
When evaluating spedalty-type beess, use the "other” llng to comment on
characteristics imigue to the specialty-type beer, such as fruit, spice, acidity, etc -
Common Descriptors Eoz ks Had 2 = - &
Grainy Cracker Biscuit Bready Toasty ol 2888552 1 N s EE5 L
Nutty Caramel Honey Toffee olor gl L1 M S
. Brilfont oy O Quick Lasti
Chocolate Molasses Vanilla Coffee Clarity 1o ™ " 00 Retention  "* O 3 [3]
Spicy Floral Herbal Earthy Other T T i -
Citrus Pine Resiny Woo dy Minty egs Locing Particulate White Ivory Beige Ton
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry boel M 1 > 7
Banana Bery Bubblegum Orange Mot 1 O S/imet s rcovs? 8072
- —~
Apple Pear Peach Apricot Lemon W g e o blee o eq”  Vos5y =
Pepper Clove Cinnamon Coriander 7 \ A
Barnyard Horse blanket Leather Goaty Bitteness . L DO é/p\w_;r (L YREDA, SM/’M/
Butter Latex paint Corn Unripe apple 0 R o IZZ;O/ v ket LEykg /O B
Cardboard Sheny Skunky Baby <Eliaper Balance P Mlly o NoR/psé KETOLLE/NYD
Medicinal Smoke Solvent Metallic e Sweel
Finish/Aftertaste | b ) O
Other
Flaws for style (mark L-M-H for all that apply) m .
Ineppraprate prigle
Acefaldehyde | Z- | Metallic Thin M Rl Hone L M H
Alcoholic / Hot Musty Body 1 ) Creaminess ~u | | O 7
Astringeat Oridized Carbonation ‘i, ¥ "o Astringency O [5]
Brettanomyces Plastic
Diacetyl 2| Solvent/ Fusel Warmth . O Other
DMS Sour / Acidic
Esr;irsy ;n:uky m ClassicExample |y I | i Notto Style
Light };t ck 5p|Fy Flawless 1% 1«  Significant Flaws
T e Wondeful L 4 . Lifeless 3
edicina cge Feedback Provide comments on style, recipe, process, and drinking pleasure. Inclisde helpful stiggestions to the brewer, [0

BTN Workd-class example of style ‘—]
LR Exempiifies style wel, requires minor fine-tuning]

Misses the mark on style and/or moderate flaws
0f flavars/sromas or major style deficiencies ¢
<8 Major off flavors and aromas dominate !
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AHA/BJCP Sanctioned Competition Program (NVORE
Structured Version Competition
Location Date
E f ‘c A ;
o Mo el : ; Category# E QA t [Position

BICPD  £5263  Curs L s D8 - o
: 7 ! : ' Advanced 1
i & Rank {" 2of égdkl)categofy ; MINL80S
3 :  [PLACE

Emaul ﬁﬂh cl, e/:x 4 | @ﬁ mayl C Ol—»-. | Specnal Ingredients ,: N e v s

S FonToonTIen s R R TR ‘N\ TEERER e their individual scores and
"OH-NCP Qualifications wahy ny, have agreed to this final score
Cicerone Level Bottle Inspection [ ox j %
Pro Where?

Industry Describe

Judging Years

Example:
Flavor
Now: L [ Ll
M o X, g Bready w/ subtle toasty notes
bops oL 1 X 10 Florobearthy
Mitterness X B Toolowforstyle

When evaluating spedialty-type beers, use the “other” ine to comment on
characteristics unique %o the specialty-type beer, such as fruit, 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)

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

BEEY Exemplifies style well, requires minor fine-tuning

EEA Generally within style parameters, minor flaws
Misses the mark on style and/or moderate flaws
0 fiavars‘aromas or majar style deficiencies
Major off flavors and aromas dominate

BJCP Scoresheet Copyright € 2019 Beer Judge Certification Program

rev BSTR-1.2.1

il Incppropricte
Nonel M H (
Malt o x_. - (01,57 VP M&A«h:d\\"_& Aleney,
“ops OJA | 0 J’N\/‘*b P"L(n %:‘.l WQ_
{ .
tation w0 o= L obmo.ﬁv,Q §12
Other
Appearance p— P
E-ZE8Fs Head =
s8E85E&2 g Ezk
Color L=< 1+ 1 1 O Ste Liy1 1y O
Cla my Brilliont Hazy OpuqueD Ciher Retention Iouick mei? o 3 -
Other
Legs Lacing Particulate White Ivory Beige Tan
-
None L M it -
Malt O"’l O Sb\&"k"‘k' NQ“'\-\( th&OL"'MJr
7 - - w , -
Hops 1/ . g _depdemal 6 abdnl F‘%MJ“S&QJ
Bittemess o, 1 0 _dwetonoat o dedahe
! f
Ferpemtation b by, , D««u.ﬁ,b 8@
Balance "T*_, M"“P i V?‘I”“"""# Pvarmicn
Finish/Aftertaste "} | 0 M'é
Other
Iooporepriate Ingppropnate
Thin M Full Kone . M H
Body | X o Creaminess > i, O X
None L M H .
Carbonation i 3¢ | 1 [0 Astringency N O [5]
Warmth 4. | Other
| Overall ClassicBrample 1 i ye1 | NottoStyle
Flawless | 1 e L 1 Significant Flaws
Wonderful | I T, S 1 Lifeless L{
Feedback Provide camsmenits on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, [ﬁ
eI L,".‘bv\-a\r- &\J\«k\— w e f‘Jf/\AL%.
Pino oIt QEaN mbahand (tuie Ao, ’W"'&v\'wfmxa’
l\.’u(‘vQ., Nou k,h& AR wtlamt. Aladove’/ plaslbie’
w y)a‘\hmd..\, Mo\m\- Pohligen b AL J‘M}Wﬁ
b frtsmimate hoyyp o2t bl oL o
Jom b aen” tolehmsy Judge Score [5d
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AHA/BJCP Sanctioned Competition Program

Structured Version P ]

Location

Competition 6—(’\) BC

,: #‘:ﬁ: Paul JANN {9 :
! = BJCP c0298 —
'BJCPID Distinguished National !
v &Rank - . . —_
. pauljiann@gmail.com )
Email __ %
Non-BJCP Qualifications
Cicerone Level
Pro Where?

Industry Describe
Judging Years

Example:
Flavor
¥ b ¥ H
Mail X O Bready w/ subtle toasty notes
Bops or 1 x ;g Flordeorty
titemess (5 X4 K _Toolow for style
¥hen evaluating speclalty-type beers, use the "other” line to comment o
characteristics 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 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

ocedic

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

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

!
Exempiifies style well, requires minor fine-tusing;

Generally within style parameters, miaor flaves i
§ Missesthe mark on style and/ar moderate flaws |

0ff flavors/aromas or major style defidencies |
g4 Major off flavars and aromas dominate I’

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program
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The judge team has reviewed
their individual scores and
have agreed to this final score
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3

[

Mt Nonel. M HD rdqppk’es—ifﬂs
Hops ~. ) O Ch@d)‘-f P”s '/T‘v"i’" . |
fopeiion g Slghtacefic aci) 5
Other
lnoppropriote tnoppeogricte
%@é LS Head » = B\g
Color BJ—l II-I ! 0' ) O T Size aliklml/qf—‘l O 3
Clarity " oy Opoque Retention  OUic _ "sﬁ'ﬂ ()
other PPV leys o
Legs Lacing Particulate @Wory Beige Tan
m Imogppreprie , \
Mt o X o slight ocetic acid sweet #
Hops oL x L ) O 50\){ ﬁlﬁ\lof \)Ap "Fﬁl\’\"‘ CQNM)
Bittemess . X | b;gmmex chlwy mai
Pgstr %, Subtle carthy hop Lievers |G
Balance "7 4 Mol 0 &S‘ffrf éom}f?m‘( ’?a]'ﬂ?.ﬂ/\
Rusutetase "L 8" o SPN0 eane [ s wertesS
wer /00 Cordbonrd oxidation focbeaic BTl
(Moutieel J o -
Thin M Full Hone L 1]
Body m] Creaminess G L‘S
Carbonation " i [} Astringency _a 0
Warmth OJ_L-—LZ_A 0O ¢ r
i P&%?Jnic bite
Classic Example R I____; NottoStyle
Flawless | | 1 ! ) ) Significant Flaws
Wonderful I Lifeless 5
Feedback 10

£heck sanifa

Provide comments on ?Me, redipe, process, and drinking pleasure. Indude helpful suggestions to theirf«ev.
70

e 80 PaStH

hea

avo'\d acefic Vinesar Elavor

Netds mrveh moce b Berness— add

60 minte Nips .
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Ecd etrano
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Additional resources can be found at these sites:
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Structured Version Competition
Location Date
" ud . ; .‘ = = .
N A pmAsss o 2 H 77 ]
‘ : ' subfe-) B (it
+BJCP ID | '
: & Rank gé‘;d?4 ! . Subcategory ﬂﬂﬁ/ ”ZZUYMW ﬂ@é "%’ J mﬁg;
| Email fﬂﬂﬂmﬂ S o () oo/~ Lo .Speclal Ingredients ——— o |PLAcE e B e
-------------------------------- . oo o i their individual scores and
Non-BJCP Qualifications Bottle | N ElL_/ have agreed to this final score
Cicerone Level oitle Inspection .
Pro Where?
Industry Describe Insppropriate
Judging Years Ml M H . _ )
I w e X o Cudied Chonoy-bide
Ravor Hops oo X' o (W /’”m Geoman [y
el o] ] .
Mt i g Bresdyw/sbtle toasty motes Fempentation - ,@’] /&7’%‘% / Lo/ K
Wops gL 1 X 0 Flordeaty C 5 7 12|
Bemes X 1 K Toalow for style Other ({pd CU/))O Q)
When evaluating spedalty-lype beers, use the “other” line to comment on I
¢h ristics ual th ialty-type beer, such as fr , acidity,
2ractel ualque to the specialty-type beer, such as fruit, spice, addity, etc . i :
Common Descriptors g < £ = Head =
= = = E b3 =
Grainy Cracker Biscuit Bready Toasty = 8 5 S & g A /{ s E ¥ E’ o
Color L X1 1 1 O _0Xi8z. Ste L1 1 1 1 (3 "~ 2
Nutty Caramel Honey Toffee Brilliant  Hazy opnque Quick Lastim B
Chocolate Molasses Vanilla Coffee Carity , ~," /'O Retention M. | = [3]
Other Color

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

Flavor

Legs Lacing Particulote White Ivory Beige Tan

Inoppogrinte

£ &

Raisin Prune Date Fig Chermy None L M H X ,
Banana Beny Bubblegum Orange Malt » O ¥ MZ{”( / ’447”/7'&&>
Apple Pear Peac.:h Apricot Le.mon Hops ~:. YV . P O {YHOC(/UQJ'( mafheast omdf é//)[(;m}VW
Pepper Clove Cinnamon Coriander A I b e
Barnyard Horse blanket Leather Goaty Bittemess . X 1 O n VP rY v
Butter Latex paint Corn Unripe apple Fermentation ! ) O /{WM%“/ QVwwamglqvl 1<
hCAargb?arldSShekrry SSklunk?c' r\Bﬂaby"crliaper Balance Hoppy Malty o 0 uo{aua{
edicinal Smoke Solvent Metallic
Finish/Aftertaste 7 Sl £ MDV”‘*’/U(} om of Wm’"? :
Other
Flaws for style (mark L-M-H for all that appl
o mkiuntosnern T - -
Acetaldehyde Metallic Thin M Rl Hone L M H
Alcoholic / Hot Musty Body ¥ o Creaminess M”—' O
Astringent Oxidized P Carbonation M ] Astringency ., O
Brettanomyces Plastic N
Diacetyl Solvent / Fusel Warmth %0 O Other
DMS Sour/ Adidic 7
:?t:s? :n:ow m Classic Example | )d' i I i i Notto Style
- A Py Flawless 1. X | ! I | Significant Flaws
Light-Struck Sulfur Wonderful I% Lifel
Medicinal Vegetal e P
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.

Outstanding [EARAG World-class example of style

Excollent Jk:] %ﬁ" Exemplifies style well, requires minor fine-tuning
Generally within style parameters, minar flaws
71 Misses the mark on style and/or moderate flaws
147 4&’ 0ff flavors‘aromas or major style deficiencies
OB Major off flavors and aromas dominate

2
g
=
O
2]
c
=
o
U
%}
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Compelition 6 w BC

Location

Date Qﬂé

[ orawis LAV Wowek |
BICPID  [S 5‘5%1 :

} & Rank
1

| emot SCOLEK . Ci@GMML

IIon-B.ICP Oualiﬁtations

oM

- e
, Category# 3 2 ‘3 6 E Position
= ¢ . .
_: Sub (a-f) B . : in flight Z
' ~ ¥ E a1 00 | hvanedto
3 S:Jdk?category cLECH FE g J v | MINIBOS }
H
i Special Ingredients N ny : "
= The judge team has reviewed
""""""" - their individual scores and

. have agreed to this final score
Cicerone Level Bottle laspection 3 o
Pro Where?
Industry Deseribe Iagpropeiae
Judglng Years Nonel M H .
Mok o o _~add r;»/ o phoon,
Example: i Py
Flavor ' Hops 1 i O }’ t fat : AT a4 =
Bo | ¥ £} B
o X, , [ Breadyw/ subtie toasty rotes Fe ﬁggg«g o ‘ O /) //j,u .y jﬁ d} )
Yo ¥ g ety f i [12]
fitlemess O X ¥ _Too low for style Other
When evaluating spedialty-type beers, use the "other” line to comment on
characteristics unigue ta the speciafty-type beer, such as froit, spice, acidity, etc
c Descri : .35 & '
ommon Descriptors 2= E2Es Head & = @
Grainy Cracker Biscuit Bready Toasty # 8 x; Ssa 2 S%'E 5
Nutty Caramel Honey Toffee Color Blrilli It :lazyl OlpuquleD Othes e :Juickl | ILustinI - :7)
Chocolate Molasses Vanilla Coffee Clarity ‘723_4_» O Retention (" o [3]
Spicy Floral Herbal Earthy Other e ‘ -
X i . ) Legs L Particulaty
Citrus Pine Resiny Woody Minty g5 facng Forbaulate MR {«m S ol
Stonefruit Berry Melon Tropical m
. : Inopproprile
Raisin Prune Date Fig Cherry MoneL M 4 N[ p\/f
Banana Bery Bubblegum Orange Malt o | O -4! v d o0, 0y LYALY L
Apple Pear Pea‘ch Apricot Lc?mon Hops oy - - A 4\0/ ()/ : f ?:4 (M AN il
Pepper Clove Cinnamon Coriander ~
Barnyard Horse blanket Leather Goaty Bitterness Lk | ]
Butter Latex paint Corn Unripe apple Fermentation ., ) | (’7@
Cardboard Sherry Skunky Baby diaper Balance "M Malty o
Medicinal Smoke Solvent Metallic D Swest
Finish/Aftertaste | ]
Other
laws for style M-H f !
Fl Styl (mark L or all that apply) Mﬂgl . —
Acetaldehyde Metallic Thin Mo Rl Noe L M H
Alcoholic / Hot Musty Body F O Creaminess 1+ O T
7 r Nonel [ . . -
Astringent Oridized Carbonation "ot ./ ™ O Atringency - 1, O [5]
Brettanomyces Plastic / i
Diacetyl | Solvent/ Fusel Warmth g OO Other
DMS Sour f Adidic
Este Smo }
Grasrsyy Splcyky m Classic Example ! I 1 1 Notto Style
: Flawless 1 1"+ 1 | SignificantFlaws
;'9:??‘“;"‘ \Slu"utral Wonderful | nj‘s’ I 1 1 Lifeless 3
chicha €ge Feedhack Provide comments on style, recipe, progess, and drinking pleasure. Include helpfulsuggeﬂmnsio the brewer, FIB
[~ oy, LYV CL N Y /Y I
j Wasse"ampleufsme R N /? ol 1 l : o / . / ﬂ f
<51 Exemplifies style well, requires minor fine-tuning AA / [ erndin Ao S s ¥
724 Generally within style parameters, minor flavs Ao . nd /f«"ﬁ P 3 P,
i Misses the mark on style and/or moderate flaws — PR b i —
,14‘*:2’@ Off fiavors’aromas or major style deficiencies / fye i -~ . e
}, Major off flavers and aromas dominate 7 ; / *
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Competition G’(A) B C’

Location

e ) fok [25

_________________________________

- P

+ Judge Paul JANN < ‘;
! Name _ BJCP c0298 =
iicpip  Distinguished National :
i &Rank —Pauljann@gmail.com _
: Email _‘.'
Non-BJCP Qualifications
Cicerone Level
Pro Where?

Industry Describe
Judging Years

Example:
Flavor
b L 2] H

Mait X j O Bready w/ subtle toasty notes
Wois oL 1 x 0 Flrdeothy 0

Biemess o1 X 1 (K Toglowforstle
When evaluating speclalty-type beers, use the "other line to comment on
characteristics unique to the speciatty-type beer, such as fruit, spice, adidity, et

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

Butter Latex paint Corn Unripe apple
Cardboard Shemy 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 H
Brettanomyces | | Plastic -
Diacetyl ¥ | Solvent/ Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sufur L
Medicinal Vegetal [

o) Outstanding JLASCIN World-class example of style

Very Good 30-37, Generally within style parameters, minor flaws
Good 4l 2}7“ Misses the mark on style andior moderate flaws
Off Havars’aromas or major style deficiencies

Fair ] 4-;9?
5 0-13, Major off fiavors and aromas dominate

Scoring Guid
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f Sub(afh D = ' L finfight

) A Advanced b

: génell?g]aﬁtegory CZ ; R 7 M ?Q Lt ‘. MIN’;_‘;O‘; I

1]

| i i 4 PLACE

1 Special Ingredients i Thi adige tarh s o smcw
e e o =l R el G R their individuafscores and

have agreed to this final score

Bottle Inspection [ ok
(froma 3 _—
Mk o x o earthy ~clay =my/
hops o X o Slght veselal oo me sulfuf
Fempntatin X ., o cavarvel ’de-leﬁam{\ﬁ L}
Other Whﬁa«!- : 12

dar':k (e g fern ©27)

Appearance

lneppropriate
s@Eirg ot

g ImE
Color LT gl i) DW Size L i {1 ]
Clarity Brittiant @ Opague Retention Uik x,__lfﬂi? O &ra_
Other ] i Color
tegs Lacing Particulote White Ivory Beige Ton
Flavor s (01 d board oxidatipn Hen
wn oo X u langlly Gollows nose with
Hops ot 'K 1 1 (3 PrOnOUnQDJ qu@mel a/\d
Bitterness . X P lorne b)Ht'f‘:/ O,MCP“IM/'
ontn . X, o Bakince® mal f corh gosd 6
Balance "7, XMW 0 ’L"B flavors buried Uf\d €1 n(f‘q\{,‘_\ 2
FinishiAftertaste 7 . 17‘5‘:%} 0 N € ¢0s more TJRV!s, Same€
oner 10961109 sweet diecely . Fronponad
melinscilens are Ao,
m lnoppropiisie . " Taoppropricte
Thin Full Nore H
Body \x O Creaminess L__JLJ a

Carbonation M G q

Astringency

5

Alacely /Dsn ck

Other

{ .x

Warmth )(_ 10

[Overall

Classic Example | I I | Notto Style
Flawless L 1 | | Significant Flaws
Wonderful i L i | Lifeless S
10

Provide commetits on style, reclpegbrocess, and drinking pleasure. Inclu pful s ns 1o the brewdr,

Needs bilorness (add €5 rmimte 48y,

(ptsider vsia diacelq] rest G ame/
Chvors do rof belong but #e melanpiden

Clanocs are admirable, Hop Clavwrs ace

muddRd qrd Foo delicate, >

Judge Score

5

Additional resources can be found at these sites: https:/www.bjcp.org
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Structured Version Competltion
Location
— e e e oy T
1 Judge : A - — "
e STAMS Ay yowsr o> H 77 |
:  Sub (a- f) - : in flight B
JBJCP ID . T
\ & Rank C qs 8 /} ! : Sul?category c ?‘ el h p 2] [e’ ( % MINLEOS /3
PLACE
:. Email S-CU LF X C@ (M A’“. {O@) i Spemal Ingredlents -, The judge ]
""""""""""""""""" T i A e their individual scores and
Non-BJCP Qualifications K have agreed to this final score
Cicerone Level Bottle Inspection [l ok
Pro Where? ¢
Industry Describe Inappropdcte
Judging Years Nenel. M H
E I Malt 1 > 1 O leo My //]f X8 /J@Qﬂk |
xample: -
Flavor Hops o1 o y O o }"\ ‘f ” - 0O/ t' A, Chan —
T N Bresdyws sibte toasty mtes Fermentation N Iy ; g
;: ol—Xu |g o tharacter O L) ] [Z(/ [
Biemes ot X+ (K Toolowfarsivle Other
When evaluating speciafty-type beers, use the "other® e to comment on
characteristics unique to the specialty-type beer, such as Fruit, spice, addity, efc
Appearance T T
Common Descriptors Em EE25s Head = - &
Grainy Cracker Biscuit Bready Toasty 2@ ESsa s~ E ¥ B
Nutty Caramel Honey Toffee Color Blﬂ :“ tmg' O'un'elj Stre D‘—L—‘m ” *‘L“'m o — 2
Chocolate Molasses Vanilla Coffee Clarity o Ritesiion e o 3]
Spicy Floral Herbal Earthy W‘e'}@ e Color
; . . ) » riculal whité T
Citrus Pine Resiny Woody Minty '\ﬁmmg e e pBeige Ton
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry Hore L M H LY. / ¢ (\ [
Banana Bemy Bubblegum Orange Malt o« ! NI L, i ﬂ‘ofu
Apple Pear Peac‘:h Apricot Lemon Hops 1 - - Fmn o @aan ] rndoc |
Pepper Clove Cinnamon Coriander N “
Barnyard Horse blanket Leather Goaty Bittemess 1 | 1 d ‘ i ;
Butter Latex paint Corn Unripe apple Fermentation . L H it ‘i A %ﬁ
Cardb‘oard Sherry Skunky Baby c‘iiaper Balance "% Malty i
Medicinal Smoke Solvent Metallic bry Sweet
Finish/Aftertaste | 1 ; ]
Other
Flaws for style (mark L-M-H for all that apply)
Inappreprnte Inoppropriele
Acetaldehyde Metallic Thin " Full Hone L M
Alcoholic / Hot Musty « ] Creaminess L i 1 O 2
i i ] N e
Astringent Oxidized L Carbonation ?;Il_,_._.i—l ] Astringency .. n) — [5]
Brettanomyces Plastic g
Diacetyl Solvent / Fusel Warmth .. 1 OO Other
DMS Sour / Acidic i
Fte NEEX (Overall .
y i ky ClassicExample 1 1 | HotloStyle
Grassy Spicy 7 -
Tiaht-Struck Sulfur Flawless ¢ i S | Significant Flaws s
Mg i Veaehl Wonderful . 1 i 1 lifeless 5
cdia ge Feedback Provide comments on style, redipe, process, and drinking pleastire_ indude helpful siggestions to the brewer. Iﬁ
(Q D AImSy o fM\/\-/I\A/\/ /‘“\7 K /LTY AN WRAAN
Lol World-class example of style Y ] Do Vi n_ B /,' /: FES
L Exempiifies style well, requires minor fine-turing ATA f}l z il ﬂﬁw [ iy ‘V ) r:» o
¥e: Generally within style parameters, minor flavs ,/i
2 Misses the mark on style andfor moderate flaws
EEVRIY O fiavors/aromas or major style deficiencies
Major off flavors and aromas dominate &
77
Judge Score —[s0
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BEER SCORESHEET

AHA/BJCF Sanctioned Competition Program

Structured Version Competition
Location Date

:I Judge ; ,'f bed ; ' .
' Name Gl aginassa ) : Category# i—— E] ;/Z/ t [Postion
'BICP D , R , Subfa-) L2 0 ‘ in flight
: 1 Advanced
' & Rank £ 494 1 : ! | Subategory Cueeh (Prtmapm ([ A f@ﬂ«% I MINL80S
]

i A PLACE
| emal _fleinton quibic o dm | Special Ingredients =" : The aige e o vwed

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ - - - . e e i T RS e e their individual scores and
tion: have d to this final
lﬂn(-;]cce"rgl:“a:ﬂt:vei S Bottle Inspe(tion \I#M( e agree s final score
Pro Where?

Industry Describe

Judging Years

Example:
Flaver

foow L B H

ust gL X1 4 Breadyw/ subtle toasty notes

Hops o1 X 0

Bitiemess X 1 K Toolow farstyle
When evaluating spedalty-type beers, use the "ather" Hine to comment on

characteristics unlque to the speciafty-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)

Florlearthy

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized
Brettanomyces Plastic

Diacetyl Solvent / Fuse!
DMS Sour / Acidic
Estery Smoky

Grassy X Spicy
Light-Struck Sulfur x
Medicinal Vegetal %
58 Outstanding 4550 World-class example of style

Scoring Guid

;.\ Generally within style parameters, minor flaws
=8 Misses the mark on style and/or moderale flaws

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1

hroma

Iosppiopricte
Nonel M [ //ﬂ
Malt . /y\’ ; 'O /’M/' MM emMV;
Hops (. L X 0 Z{W/(AI OXt ﬂ@(%o/
Feﬂiu.haracter o X 1 O ZWVW?CUMTVIOV 4@

t/al7) O Xz 22

Other
Appearance L —
E o585 3 -
38523 “ea"gggg'
Color L X1 1 1 (I - Size K0 Q
itk er
Clarity Britiant Hozy  Opogue o Retention vck ._lu_mwn_? o -
Other Cotor

tegs Lacing Particulnte Vlhrte Ivory Beige Tan

Flavor J

apecprinte
Noel M H
Mt o X o Mok fermunta ted Cpouph — tas Sureet
Hops . X U LC’W /70/17 chacae Rr/{%c’f
Bitterness .3 0 —heot \cm in Shale 3B .

wton o, w0 falens Oxtdaton, ér

T i
Balance "%, M 2 )ohur at_ohte
FinishiAfiertaste % ("% 0
Other
lseppropnole laoppropricte
Thin M Full tiose [ H
X D Creaminess OJX_____L___J a0 4[
None L
Carbonation (s ;2 o Astringency ! ;0 [5]
Warmth )éJ_n_n O Other
m Classic Example ¢ I ! X | Notto Style
Flawless 1 e > 1 Significant Flaws
Wonderful . S 1| Lifeless 61
Feedback Provide comments on style, recipe, process, and drinking pleasure. Incude hefgful suggestions to the brewer, W

Z(w/ifrmfwtv% tor mpng & rrors szecz/ atone

e fero. /)mf//f’ X Aa»&(/c&ff ~ //fu beer 1y Jweet

amo( WS¢ Ay edermendar fhy ra ot hed @/ J8

Fix e malhing - H L adh /u/f/fwammhz D rnen) sl QQ—

SACAI o 4';{/4 hp &€ /’LCIKL? 7"0 €f7/7ﬁf7a judgescore
boll, — Fha bitrran ag welt @0 hop charactt -

Additional resources can be found at these sites:  hitps://www.bjcp.org
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Competition é W BC’

Location Date 7 ¢6 .
' Judge : g
i Narge s TAVN( Q L A’U NO WA'K Category# _L ,E‘ 4 4(4 X Po;m::
: . l | Sub (a-f) 4 inTig
'BJCP iD ' i . L o] Advanced
{ & Rank E rj— g ’Z ; .Suchategory (A ECH PPI $1Y f‘ﬁ‘ ‘a,(“;«{ MINI:fBC;g I
£ |
d PLACE
: Email g COLEX Cl@ @MA”' CO/'" ' Speaal Ingredlents ; The judge team has reviewed
S - TToThTmmemm e ToToT TEST o To o T as AR R T o w =g a their individual scores and
Non-BJCP Ouallﬁcallons K have agreed to this final score
Cicerone Level Bottle Inspection O ox
Pro Where?
Industry Describe m Inappropiats '
Judging v donel ] H /Q/
ging Years Matt vy o s, SV VAN s //\,{}
Example: > / V] / e
Flavor ' Hops i/ y O A gl M a/};} ]
LEVRE B A W 3 A & 3
Matt L X, | 1 Bready w/ subtle toasty notes Fi tation AN Yy e y rﬁ{.,{‘di 3
s o D Floral, cars “Character O ! l‘?”{ ’ A 5 S o
Bitlemess X K Toolowforstyle _ Other A, fivia) Lot ya
Vhen evaluating specialty-type beers, use the "ather” line to comment on
characteristics unique to the specialty-type beer, such as fruft, spice, acidity, etc :
Frockse el ey pebots s d“' Appearance | L —
Common Descriptors 2 . E £ = Head —
. = = 8 = g B &
Grainy Cracker Biscuit Bready Toasty ER £58s4 2 .,E,,/ £5
Nutty Caramel Honey Toffee Color B'ﬁwu;l ;nlg[ olmu'em Biker = ;uickl = {mm‘ 2 3
Chocolate Molasses Vanilla Coffee Clarity - Retention |7 o/ ifs 3
Spicy Floral Herbal Earthy Other — Color .
: . ; Lacing Particulat [ T
Citrus Pine Resiny Woody Minty Legs Lacing Particulote White Ivory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry Honel M " ) /1
Banana Bermy Bubblegum Orange Malt . Ko 0 2l one / ["W o “(: W4T
Apple Pear Peach Apricot Lemon . v Wb Y A A y)
. X Hops p-4 P FAR LA L
Pepper Clove Cinnamon Coriander ps o : 'd ’l - PI - s
Barnyard Horse blanket Leather Goaty Bitterness . DS Mg

Butter Latex paint Corn Unripe apple

- v _omapfd, ool

ey

Cardboard Sheny Skunky Baby diaper Balance "W . My nel panad i
Medicinal Smoke Solvent Metallic % .
FnishiAftertaste "7 s/, My Mo Mg o d
Other !
Flaws for style (mark L-M-H for all that apply) Mouthifeel
Acetaldehyde Metallic Thin M Rl are L M ]
Alcoholic Hot Musty i Body L___'.»f_._l‘ : 0 Creaminess . 1 O /!
Astringent Oxidized iop "ol . M . \ {
- Carbonation : 1 ] Astringency ég O [5]
Bretianomyces Plastic
Diacetyl P | Solvent / Fusel Wamth . D Other
DMS Sour / Acidic
Este Smol m -
Grasrsyy e ol ky ClassicExample ™ . |, | NottoStyle
TiahtStruck Sﬂl:y Flawless ___ | LS i 1 Significant Flaws
Mg dicinal W u:al Wonderful ! L5 | Lifeless 6
L) ege Feedback Provide comments on styke, recipe, pl n’cess and drinkirg pleasre. Include helpfulsnggestious lo?hpbfewer ﬁ
i @L({, [/ S Y Y N R
Tutstanding Y Workd-<lass sxample of siye FAdv noog ! A
[P 38-44 Exempiifies style well, requires minor fine-tuning WA A NS 'V Vi L i’r kX ,:y,,. : ﬂ'w:l‘n” [/L\ ﬂﬂ l‘ 3
Very Good SEIBRYA Generally within style parameters, minor flaws /p 0 It l . ﬁ{}\ f/’\ Il A - r-£ Jg . ,,‘n,/y_f - -)
Good ABECE Misses the mark on style and/or moderate Haws el — yams — —
Fair QEEEIL Off flavors/aromas o major style deficiencies Ala 0{!\0&/ S !’
Protdematic SCE! Major off flavors and aromas dominate - 7 =
Judge Score 54
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Compelition G’w B C’

Location _[_,.0 - T Date ; 7

e e ST = ="
' Judge  Paul JANN N . ; , - f .
! Name __BJCP c0298 ' :Cafegory# E‘ 17 ; . !’os{tlon 3
'BJCP ID Distinguished National 5 1 Sub (a-f) ,P ;  [inflight
! &Rank — pauljann@gmail.com ; } Subcategory €& FREMmIven EA L [t
. : L . : |PLACE
Email - ! X Special Ingredients i e 1 s sl
Dt i i e A S ASET S RISTA SRS T o T T S S © SSisrsakninisl - tf'leirl'ndividualscoresand
Non-8JCP Qualifications f : have agreed to this final scare
Cicerone Level Bottle Inspection  [J ok 352/\' ﬂ {‘ZD
Pro Where?
Industry Describe m Iooppeopicte
ocing e ™ X L sty -moldy-mesky
Example: : ,
Flavor o . Hops o X ] 1 O laﬂlﬂﬁ V%fﬂbffs
w e XN bt e me | F o S riSirg breaqg Y -
Hops O Flordearthy : o r * 12
Dittemess OL_LX—JOX|E Too low for style Other %fm? N;ﬁj de’? d !mcﬂj'
When evaluating specialty-type beers, use the "other” line to comment on
characteristics unique to the specialty-type beer, such as frut, spice, adidity, etc -
Appearance e S
Corn_mon Descrip'!:org E 25z Head ¢ = . &
Grainy Cracker Biscuit Bready Toasty - = 2 S & & a . 2 .kz =t -
olor -L [ e 1| e
Nutty Caramel Honey 'ljoffee PR Jr——— O Py M 3
Chocolate Molasses Vanilla Coffee Clarity .1 0 Retention N0 [3]
Spicy Flf)ral He_'b al Earthy . ke Legs Lacing Particulote Color White Wory Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Chery None L M H . .
Banana Berry Bubblegum Orange Malt 0—*——%— 20 Mmplf b‘?"[
Apple Pear Peach Apricot Lemon Hoos X » dedse ) v ot
Pepper Clove Cinnamon Coriander g - ) H.
Barnyard Horse blanket Leather Goaty Bitterness o-l—x_—l o w ) - Clréenl ’ |
Butter Latex paint Corn Unripe apple Rl OL__A___J 0 L‘t qd' B?HF [ 1S i/ 5
Cardboard Shenry Skunky Baby diaper Balance "™ )¢ M o Ol &5 ot bi“f balarnce €
Medicinal Smoke Solvent Metallic FinishiAftertaste et ag ]f‘ S ’5;6 4 W'[# li; P
- Levsr ke ia LHnsn
Flaws for style (mark L-M-H for all that apply) mm
Jrappropacte Iseppropriate
Acetaldehyde Metallic L= Flay, Thin full bl M H
Alcoholic / Hot Musty Body k ] Creaminess OJ_&_A—I O 5
Astringent Oxidized o Carbonation "™ y g Astringency p .S O [5
Brettanomyces Plastit
Diacetyl Lo | Solvent/Fusel Warmth OJ—X—‘——‘ C Other
DMS Sour / Acidic
Ei:;ry L :n;oky m Classic Example | I I i \( ; NottoStyle
T S"I;y Hawess . Y, 1 . Signficant Flaws
Mg Ll v" “;I AT arema Wonderful o S lifeless L]
edicina €ge ¥ Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpfist suggestions to the brewer. IE

@
2
S
]
o
c
T
(o]
O
%)

Outstanding [EERTH World-class example of style

Generally within style parameters, misor flaws

b Misses the mark on style and/or moderate flaws
ok 0ff fiavors/aromas ar major style deficiencies
Major off flavors and aromas dominate
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a § Vs 6‘ K m /S&Uf“q Or 5
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
} Judge | -;’ - f _
' Name G/ VL A‘ F/f RINA L£0 E Ca;egory# J__ §' ) / /q E ;lo'sili::;l
H . : Sub (a-f) ;
:BJCP ID . N L A
i &Rank F #?&M y Sul?category Cot ot okt Prémiamn /? A”M : Mm'.'_tao‘;
' : _ 1 [PLACE
: Email /‘01 Ao, y{ﬂjf«‘l @ 944%4/’6 | Special Ingredients /,’ The judge team has reviewed
---------------------------------- S CormmmmommTEmnmEmmTe their individual scores and
Hon-BJCP Qualifications have agreed to this final score
Cicerone Level Bottle Inspection d o
Pro Where?

industry Deseribe
Judging Years

Example:
Flavar

Ram | W ]
uaht ol X 1 O
s ol X g Flord, earthy _
demess ot X (W Tookwforstyle
When evaluating specialty-type beers, use the "other” fine to comment on
charadteristics uniguse to the speciatty-type beer, such as fruit, spice, adidity, etc

Bready w/ subtie toasty notes

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

Butter Latex paint Com 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 Salvent / Fusel
DMS > | Sour [ Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal < | Vegetal

P outstanding [ELRe] Workd-class example of siyle '_l
Excellent [i:RT8 Exemplifies style well, requires minor fine-tuning
Very Good gcleBcld Generally within style parameters, minor flaws |

217 29 Misses the mark on style and/or moderate flaws
14- ﬁd‘ 0ff fiavors'aromas or major style deficiencies
Problematic [t) 1 k3 Major off flavors and aromas dominate |

Scoring Guid

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

Inepptopriate
Honel. ] H
Man o arueky, c/wuu s} frrmc
Hops 4 i g 2 %&nn Mfo( a /r’%/ww\-b
Ferpentaten oo+ (o MO o fliraes amet boppicen

omer+ MEDICIVAL  at gfl +

M{h(;&%

+ 0xIDATIp N{ (ot relboacd )

= noppeopriate inoppropciate
ERR I F B LY
Color L+ 1 1 [ Size fnwzxsxu
Clarity Brilljnni Hazy OpuqueD Other Retention UK _os_tli? O
Other _ Color
Legs Locing Porticulate White Ivory Beige Tan
Flavor J —
None L ] H .
Mot oo o B Wlffrhmakﬂ/ﬁ [+ was
Hops wo 0 004 fermeniated’ enoteh
Bitterness .y O = /'/'f Juaory , Siry V)lg/-
Ferentation o ' ¥ M’IO{ bi Hé'“ /maderfle /w)ly)
Balance ' Yty o Same fime
Fnishianertaste "L {0 Wetrd ashri f:/%hv‘ ~ Bithrsweet b
Other
[Mouthfeel 2 S —
Thin M Full

tiope L M
Body X ] Creaminess W— O

i

None L M H
Carbonation OJ_‘A__"E 0 Astringency . % ; d
Warmth M O Other
mﬂ Classic Example | I I L X i Notto Style
Flawdess | i L 1 1 1 Significant Flaws
Wonderful L X. . lLifeless 3
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer, lﬁ

‘}’w; 90 ophmiu fh mtwhma - ummuo/ to break

At QA ot monocy ey deg (o b kooe) whet

o he /pwc(cwd L S oevisine . (¥t m ﬁzmwn/ﬁhm

Wﬁ%f"m’b amd lvww‘jv\.o

a_(ALah) 0% ﬂnﬁ%mnd’dﬂzﬁ)/‘ =
Judge Score

Additional resources can be found at these sites:  https://www.bjcp.org
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; ’%9 Misses the mark on style and/or moderate flaws
0ff Havors‘aromas or major style deficiencies
Sricq Major off flavors and aromas dominate
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o
=
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o
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Structured Version Competition
Location Date
: i PPy ———— e E
ey Pl ;) Cotegoy Bl 6X | [
'BJCP ID — 5 } Subled ' [
; & Rank : ; éydl?c%tegory ' MINI-BOS
) ! o , i [PLACE
t Email /(7 E—g@@&ﬂ‘"ﬂmal (,‘ | Special Ingredients /: The jucige ey eyl
e B m — — AR R m et e DB B e o frm o s a5 e e o i
Non-BJCP Qualifications have agreed to this final score
Cicerone Level Bottle Inspection [T ok
Pro Where?
Industry Describe m oma Inapproprite — V
H P
Judging Years W o, o e evocay”
Er)l(avaorrn ple: ' Hops Ly 10O Feor B 2EAE Llfsen ooy T
Koxr: 4 ! -
Wt QL Xi ) p ey s sy e fmetatin o SO gn ovocsd Ao 3 8|_
Hops o1 X 10 Floralearthy =~~~ - G": _ =~ 97 12
Bittemess X 1 K Toolow for style Other M 2 _3/&‘&"(
When evaluating spedialty-type beers, use the "other™ line to comment on
characteristics unlque ta the speciafty-type beer, such as fruit, spice, adidiy, etc
ppearance tecppopriote Inappenpricte
Common Descriptors E-E285¢ Head ¢ = "
Grainy Cracker Biscuit Bready Toasty ol 28E3sa o “ s E X5 L )
Nutty Caramel Honey Toffee olor J‘aj""—‘—l—‘—' e A
By t Hi 0 Guick L gstil
Chocolate Molasses Vanilla Coffee Clarity Me O Retention (¢ x®T [0 [3]
Spicy Floral Herbal Earthy Other TR Calor
Citrus Pine Resiny Woody Minty Legs Locing Particulate White tvory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry None L M i e
Banana Berry Bubblegum Orange Malt o1 2 0 VZS\S/ A{o.Q}ag_57 / 0&0&4{/
Apple Pear Peach Apricot Lemon Hops o 1 % O CHL P> , 28 e 7,
Pepper Clove Cinnamon Coriander . anE  Ci 7
Barnyard Horse blanket Leather Goaty Bitterness . L1 O £ ENE necoct
Butter Latex paint Corn Unripe apple Fermentation | L 10O mm’)‘/ C o
Cardboard Sherry Skunky Baby diaper Balance P Molty [
Medicinal Smoke Solvent Metallic o P ainet D,L’ Sweet
nish/Aftertaste L. ]
Other
Flaws for style (mark L-M-H for all that apply) m
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Acetaldehyde Metallic Thin M Full Nare L ] H
Alcoholic / Hot Musty Body v ] Creaminess o 1 O 7
Astringent Oridized Carbonation "ox_ M o Astringency O 5
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o o O3 Other
DMS Sour / Acidic
E?:;rsy :n:‘)ky M' Classic Example i I ! I % Notto Style
T ht~§hutk SSIfc: Flawless 1 x i I : ! ) Significant Flaws
Mg dical m LI Wonderful | e 1 1 | Lifeless /{
Edichia €ge Feedback Provide comments on style, recipe, process, and drinking pieasure. include helpful suggestions o the brewer, 10
Voborms” Y2 ED, Plve S€ D)k PolsTYim
Outstanding EEATOR World-tlass example of style
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f- \| ', b i
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Cicerone Level Bottle Inspection 1 ox

Pro Where? P
Industry Describe ‘ Inoppiopriote
Judglng Years Nonel M H . I
E : Mak OLE_ 'O H\Q«nclo-o-o LOMJNQ_ otavnra,
xample: . ’
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Nowr L ” H
Mot e Fentu.ﬁ:gdﬁ%nr oL— 3l | Nl M'Mﬂ.—’ (1 I_J
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When evaluating specialty-type beers, use the "other” Hine to comment on
characteristics unlque to the specialty-type beer, such as fruit, spice, addity, etc hppearance
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Common Descriptors E-. 285+ Head ¢ = !
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(VA { 1 i § L Lasl I J
Nutty Caramel Honey Toffee Color o ————— T £ o E O — 3
Chocolate Molasses Vanilla Coffee Clarity o, ~ " 'O Retention (o, "7 O3 [3]
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Stonefruit Berry Melon Tropical m
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~ ,‘ 1’
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Cardboard Sherry Skunky Baby diaper Balance MMV _ | Moty 0
Medicinal Smoke Solvent Metallic Dry Sweet
Finish/Aftertaste 1 _\¢. ]
Other
Flaws for style (mark L-M-H for all that apply) m
Inoppropriate Incppropriste
Acetaldehyde Metallic Thin M Rl Hone L M H
Alcoholic /ot Musty Body | o Creaminess 4. O Lf
Astringent Oxidized Carbonation "EH)E_LL_>{4M—’} o Astringency ] [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth ¢ 1 1 O et
DMS Sour / Acidic
f;:le;y = :":Dky m Classic Example | I I L__y¢ 1 NottoStyle
M ht-sztruck Sp':y Flawless | w1 : i 1 Significant Flaws
Mg dicinal vu u{al Wonderful | LS L I i Lifeless 6
il cge Feedback Provide comments on style, recipe, process, and drlnkmgp!easure Include hetpful suggestions to the brewer, lﬁ
Y;\,MC\W- /y-x(.vbw o S’ Arnro. B Thtaoe,
@ World-class example of style o o b —
72 Exempﬂesslyleweil,requ!resmlnorﬂne—(unln;l WLQ Lo ”’Q‘LAS\)'\- Ak}ﬂ-ﬂ\ kﬁ MJLJ >
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g’ Missesthemarkonstyleand/ormuderaleﬁawsE nou M“h + M/Jl 1‘ G% Wv" u 7
c doll Off flavors'aromas or majos style deficiencies i é
& B Major off flavors and aromas dominate ?JZ
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' ; ‘ | Special Ingredient ; |PLACE o
N Emall - ¢ 1 special Ingrecients o Tht: judﬁ; tedam{has reviewded
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When evalsating speclafty-type beers, use the "other” line to comment ¢n
characteristics unique to the speciatty-type beer, such as frut, spice, acidity, etc
ppearance P pe—
Common Descriptors E-xE53 Head 2 = - &
Grainy Cracker Biscuit Bready Toasty ol g)(‘s £S8s523 o . £ EXE s B
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Finish/Aftertaste | X ]
Other
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Alcoholic / Hot Musty Bdy |  x . O Creaminess oy . O S’
Astringent Oxidized Carbonation M a Astringency X O 5
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Diacely] Solvent/ Fusel Warmth i+ 1 O s
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£ 0ff fiavors/aromas or major style deficiencies b,,‘,L "\Q'\'/ 0": 'SL‘]I( \s GK/'-—] ’ Uy
“ =x Major off flavors and aromas dominate R L s Py \,\ N “ " .l,. o _\{ \( l( M
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When evaluating specialty-ype beers, use the “other” line to comment on
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ommon ptors 2 Z8E3 Head o = &
Grainy Cracker Biscuit Bready Toasty 2 8% j &3 2 5 £ s
Nutty Caramel Honey Toffee Color B; Jt :iﬂlul o'puq u'eU e Size IOuickI"A"l éosﬁn‘ | 3
Chocolate Molasses Vanilla Coffee clarity 1 " P Relention | % - u [3]
Spicy Floral Herbal Earthy Other R - -
L Particulate
Citrus Pine Resiny Woody Minty R White fvory Beige Ton
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Banana Berry Bubblegum Orange Malt (. .- i DA P Lx ’V"\ ’fwf\
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Pepper Clove Cinnamon Coriander / 7 0
Barnyard Horse blanket Leather Goaty Bitterness 1 | 0 (oo d. VPN 0.4,
Butter Latex paint Corn Unripe apple Fementation ) )/! 1 U ’PMM — / ”}lf/\ 40[23
Cardboard Sherry Skunky Baby cfiaper Balance "\ Moy
Medicinal Smoke Solvent Metallic D £ Sweel
Finish/Aftertaste | A
Other
Flaws for @ (mark L-M-H for all that apply)
style mak bt Mouthiee — —
Acetaldehyde Metallic Tin M Rl Hone | M H
Alcoholic / Hot Musty Body 4 O Creaminess ~ 0O /
stringent Oxidized Carbonation "1 X o Astringency o '
Brettanomyces Plastic i )
Diacetyl /| Salvent/ Fusel Warmth o2 0O Other
DMS Sour [ Acidic .
Este Smo|
Grasrsyy s]ky (lassic Example | D 1 1 ;  NottoStyle
T Ssl::r Flawless 1< 1 | Significant Flaws
Mgd'c'nal Veaetal Wonderful 1 I Y | Lifeless é
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Pro Where?
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Example:
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ol bl 1
He L X, ) 0l Bready w/ subtle toosty notes

Hops ol 1 X 10 Flordbearthy
Memess o X (W0 Toolowforstle 00

When evaluating spedialty-type beers, use the "other" ling to comment on
characteristics nlgue 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 Bexy Bubbl range
each égricot }emon
PepperCigve Cinnamon Coriander
Barnyard Horse blanket Leather Goaty
Butter Latex paint Corn Unripe apple
Cardboard Sherry Skunky Baby diaper
Medicinal @@ alvent” Metallic

Z TN AL

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

Acetaldehyde Metallic

Mlcoholic [ Hot Musty /
Astringent Oxidized o)
Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery /1A Smoky m
Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal
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Very Good [{olerd
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R
s
=
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o
c
E
o
o
wr

Exemplifies style well, requires minor fine-tuning
30-] fienerally within style parameters, minor flaws
Good [PRE-A=4 Misses the mark an style and/or mederate flaws
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Competition
Location Date

___________________________________

N fruims FARINASSG
IBJC
kL4741

Email f' RIINGATS . Q/Mfﬂ@?ﬂ"?/u/ Cm

Non-BJCP Qualifications
Cicerone Level

Pro Where?

Industry Describe
Judging Years

Example:
Flavor [BEt

Noas 1 M

#
Mt X s Bready w/ subtle toasty notes

Hops 01__1_X__|E| Flordl,earthy
Ditiemess O.I_X_L__Jn Joolowforste

When evaluating speciafty-type bieers, use the “other” fine to comment on
characteristics unlque to the specialty-type beer, such as fruit, spice, addity, et

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

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

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plasti¢
Diacetyl Salvent / Fusel
DMS Sour / Acidic
Estery < | Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Scoring Guid

2“9 Misses the mark on style and/or muderale flaws
| °$ 0ff flavors‘aromas or major style deficiencles
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Finish/Aftertaste 7
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e | H
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When evaluating spedalty-type beers, use the "other” line to comment on
th th beer, such as fruft, splce, acidy, q
aracteristics unique ta the speciaty-type beer, such as Fruft, spice, acidity, etc . —
Common Descriptors E-22¢%% Head T 5 &
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[ | | ! f ! § s |
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Banana Berry Bubblegum Orange Malt - <o (4 \U}: T T/LT
Apple Pear Peach Apricot Lemon DHS | Ltsppr” St /"Eé éo.
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Medicinal Smoke Solvent Metallic o " Sweet
Finish/Aftertaste |« . ) O
Other
Flaws for style (mark L-M-H for all that appl
style ma or all that apply) m " —
Acetaldehyde Metallic Thin M Rl Hone | ] H
Alcoholic/ Hot Musty Body X ] Creaminess 1 1 5 O Y
Astringent Oridized Carbonation “no_l_ui_"el i ifls Rstringency . .« . | O [5]
Bretianomyces Plastic 0
Diacetyl Solvent / Fusel Warmth <+ 1 O Other
DMS /1 | Sour/ Acidic
fisr:nirsy :n:oky m Classic Example | > | i I | Notto Style
M ht);t ik sp|:y Flawless | L I Lyl 1 Significant Flaws
Mg - ’I v" "{al Wonderul . 1 a1 i Lifeless j
EQeig €ge Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. [1ol
) YV eHiTy ASot 2xaén PAS LAl
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Exemplifies style well, requires minor fine-tuning

General[ywlylnstyleparamelers, minor flaws CL/: g ZI i : m ﬂp% th ; Wé/ / 0)4/9%6(

Misses the ifiark on style and/or moderate flaws
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Location Date
? | (*' - ; c # 3 = ; :
{ 22— , Category C‘) ) Position
: sibeh O ] 3 » [inflight
61‘3 PR ; ; égdl?glantegory j mi'f};‘; /\9
! i . . ! PLACE
Email “' » Special Ingredients ,; The judge team has reviewed
ST o e T o« = = LA S ST RIS T R R T T T AT theirindiw'dualscoresand
Non-BJCP Qualifications . have agreed to this final score
Cicerone Leve! Bottle Inspection 3 ax
Pro Where?
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Malt o X 1 O \k‘if LA ‘ AV vy . h 0 ‘4","5
Example: N n ‘\_‘. 4 ‘ !
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boxv: ] H N J \ v
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ittemess O_L___l_x 1 ¥ Toolowforstyle Other %:}t (( A% ) ) ks a v‘a B
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characteristics unique to the specialty-type beer, such as frukt, spice, acidity, etc mp peara nce | .
Common Descriptors E _ 5 & £z Head -
z 3 g &S g E &
Grainy Cracker Biscuit Bready Toasty = %‘\5 Saa 2 5 % 58
Nutty Caramel Honey Toffee Color slr' — :mg' O'Ml:e S~ ity :Jukkl : ‘lusﬂ ' & S
Chocolate Molasses Vanilla Coffee Clarity &‘_I_L._l a Retention (" a (3]
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Medicinal Smoke Solvent Metallic bry " Gweet
Finish/Aftertaste I X3 0
Other
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Acetaldehyde Metallic Thin ¥ Rl Hone L M H
Alcoholic / Hot Musty Body . O Creaminess {1 O L‘)
Astringent Oridized Carbonation MM—J“ 0 Astringency ) . | ;O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth R = Other
DMS Sour / Acidic
Estery Smoky mzi
ClassicExample L 1 1% 1 | NottoStyle
fi[gahstsySt(uck :z:gr Flawless 1 1X__1 1 Significant Flaws 3
Wonderful L« X Lifeless
Medicinal Veg etal Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful sugaestions 1o the brewer. m
Lo beerv 94 Tlawed. Oxdrhon with
Pl Outstanding [EER:1 World-class example of style -
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Flacrde” nanle tu 9eer Z bowd
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Example: o ' p U
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Wi oL X i Flrdleathy haracter O K e 2
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When evaluating specialty-type beers, use the "other” line to comment on
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 Appearance —— et
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S =£58E g E &
Grainy Cracker Biscuit Bready Toasty = 3,5 S &= s EEEF _
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Chocolate Molasses Vanilla Coffee Clarity : o Retention o 3]
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Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Chemy None | ] H of v
Banana Berry Bubblegum Orange Malt ol ) O Obm —v ocdoce,
Apple Pear Peach Apricot Lemon Hops .. . x ;0 X e:~u1 mﬂmm‘ o ool
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Barnyard Horse blanket Leather Goaty Bitterness . cx o L \"’“'b M ’\”}\,““’“ A
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Medicinal Smoke Solvent Metallic b Gweet
Finish/Aftertaste | fge 03
Other
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Alcoholic /Hot Musty Body m] Creaminess 5/ 1 1 O 3
Astringent Oridized Lal Carbonation "t ¥ s Astringen £ e [s
Brettanomyces Plastic g W&K
Diacelyl Safvent / Fusel Warmth e . O Other
DMS Sour / Acidic
t S
f;;lsyy Sn‘:oky m Classic Example | I | X | ) Notto Style
Tiaht Strack Szlzr Flawless | 1 1 1,X__1  Significant Flaws
Mg dicinal Veaelal Wonderful | ! | L > 1 Lifeless 2
cdiond :ld Feedback ~,Providecommentson style, recipe, precess, and drinking pleasure. Include helpful suggestions to the brewer. ﬁa
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- ’ ~J
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Cicerone Level Bottle nspection 1 o
Pro Where?
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Example: 7 < t 4.
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o L 1 Ll ’
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b oo ix ;0 Fedeahy _ o WW L( [2
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When evaluating spedalty-type beers, use the “other” ling to comment on
characteristics unlque to th beer, such as Frut, spice, acidty, et
I s unique to the speciatty-type beer, such as spice, acidity, etc . ) —
Common Descriptors E o E2E s Head =
= = e & 3 & B %
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Chocolate Molasses Vanilla Coffee Clarity o Retention l—-——;t—? L 3]
Spicy Floral Herbal Earthy Other Color .
Citrus Pine Resiny Woo dy Minty gs Lacing Particulate ﬁi{e ivory Beige Tan
Stonefruit Berry Melon Tropical m
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Medicinal Smoke Solvent Metailic 0 Sweel
Finish/Aftertaste | SR
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Diacetyl Solvent / Fusel Wammth %1 1 O Other
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E
Gi:lesrsyy :lr:uky m Classic Example | i | L | Netto Style
- plcy Flawless 1 ] L X 1% Significant Flaws
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; e . |pLacE
+ Email H E@@(}-‘MTQU"] C3 ’ Special Ingredients Vit it e o )
------------------------- - . - yta . TEE TREessmomommasmImE thelr lnle!dUﬂ’ scores and
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ppearance pu—— —
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Grainy Cracker Biscuit Bready Toasty o 2E8E8s8&a - . £ 2§ i
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Finish/Aftertaste 1 . Al
Other
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Brettanomyces Plastic '
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Grassy Spicy Classic Example | L XL ) i Not to Style
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Location Date

:. Judge ‘: :, g - X _
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; i i Subfa) 2 = » |inflight g
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; . K Special ingredi 1 |PLACE
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Industry Describe

Judging Years

Example:
Flavor
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Mt oL X ;g [Breadyw/ subtle toasty nates
Wops oL 1 X [0 Florolearthy
Bitiamess X 1 ¥ Toolow forstyle
When evaluating specialty-type hears, use the "other” line to comment on

characteristics unique to the spacialty-type baer, 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
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Stonefruit Berry Melon Tropical
Raisin Prune Date Fig Cherry
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Pepper Clove Cinnamon Coriander
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Butter Latex paint Corn Unripe apple
Cardboard Sherry Skunky Baby diaper
Medicinal Smoke Solvent Metallic

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding [EkBel World-class example of style
Excelient Qb:B:TN Exempiifies style well, requires minor fine-tuning
Yory Good JELSBX¥A] Generally within style parameters, minor flaws
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Wonderful | I 1 L Xy Lifeless 3
Feedback Provide comments on style, recipe, process, and drinking pleasire. Include helpful suggestions 1o the brewer, ﬁ
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