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Flaws for StYIe {mark L-M-H for all that apply) m
Inappropriate Inaporspriate
Acetaldehyde Metallic Thin MRl el M H
Alcoholic / Hot Musty L Body % | Creaminess o1 1 O ¢
Astringent Oxidized Carbonation "ty ¥ it Astringency X s [5]
Brettanomyces Plastic i
Diacetyl Solvent / Fusel Warmth oige 1+ 1 0 Other
DMS Sour/ Acidic
ES:SW L in:ow m Classic Example | Ly I 1 5 Not to Style
T htszlr o Sp;y Flawless Ly i L L 1 Significant Flaws g
M'g e ‘: e Wonderfl L i 1 11 Lifeless
el egeta Feedback Provide commets on style, recipe, process, and drinking pleasure. Include helpful suggestians 10 the brewer. ﬁ
VERY mI(E, IMOOTH PORYIFR WIMH 4 P of4S9MT
“Worlg-class example of style

(HOCOLqTEr mac)- PRORILES CLUGHTLY EMT RodiTy
TNV HHE TV REQU LAY, Wsch HLeS (T
SURISCH UL |, ur b ey At v catkivd . (14,
Vet 6040 JOF)

Exempiifies style well, reguires minor fine-tuning
Generally within style parameters, minor flaws
Misses the mark on style and/or moderate flaws
0ff Hiavors’aromas or major style deficiencies
Major off flavors and aromas dominate
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peer Judge AHA/BJCP Sanctioned Competition Program . o B, Po2i
. ""' Structured Version Competition —
Laton DOPBax VeVA gy 2106, 202
" Jud ' ¥ 20 - 1
\ ,::mg: ()E-TE AL @O(?N Pi’“\?_/ : } Category# __—— E‘ 'S 3 : Position
! : s Sub (a-) - i |inflight
:BJCP ID : ! : Advanced to 5 g
+ & Rank 1 + Subcatego ! MINI-BOS I
‘ @ : bl & ¥ i [PLACE
i Email PCQ)O)( atek. $E~ $ 1 Special Ingredients ! - :
N e ?) L & The judge team has reviewed
----------------------------------------- their individual scores and
Non-BJCP Ousliﬁcatlons Bottle | X have agreed to this final score
Cicerone Level ottle Inspection [ ox
Pro Where?
Industry Describe m hwnpnnlz
Judging Years Nonel M
Malt OJ_______L*__[ 0 L"\-ou-:vel. P%"“‘l i Qo'Lw.ruv‘C Aq;é{z_,
Example: ﬁi I
Favor — Haps - ;s ' ;M U-‘AJ.M"L‘ )—1 i Leergmg
o b B ] , !
M ol X , O [Bready w/ subtie foasty notes ﬁgggnex} ' B ‘SL‘—QE.I.‘.I., P\UL-\JM 40
bops oL 1 ¥ Q) FEldeaty 5 e~ T 7 1 ' [iZ]
Bittemess X ) M Toolow forstyle Other kqwq’q‘ﬁ\p U’\S"‘-U’l-1r 'f_k‘o“c W # y
When evaluating specialty-type beers, use the "other" line to comment on
characteristics unique to the speclalty-type beer, such as frut, spice, acidity, etc
o —
Common Descriptors E-38¢5+ Haail e
Grainy Cracker Biscuit Bready Toasty 28 LS iﬁ( = : g E %(E
Nutty Caramel Honey Toffee Calor Blrilljj ||ngl {Juulel:I Oer e :)-kl [ Losti 3
Chocolate Molasses Vanilla Coffee Clarity I_u O Retention Lﬂﬂfﬂ [3
Spicy Floral Herbal Earthy Other — Color __ !
Citrus Pine Resiny Woody Minty tegs Locing Puriculte White Tory Béige Ton
Stonefruit Berry Melon Tropical ﬁm .
poropriate
Raisin Prune Date Fig Cherry None L M H 0{( e s ﬂﬂ
Banana Berry Bubblegum Orange Malt . g 10 oo z""‘a’l' J"‘7Q' et -
Apple Pear Peaf:h Apricot Le_zmon Hops - Zg _k__‘ e \-"10"\2. i >
Pepper Clove Cinnamon Coriander O ;: S
Barnyard Horse blanket Leather Goaty Bitterness o1 X Iu| Rt Q‘"‘
Butter Latex paint Corn Unripe apple Fermeatation ., X! 1 0 ertevre ’15‘
Cardboard Sherry Skunky Baby diaper Balance: Py, M 0 [2d
Medicinal Smoke Solvent Metallic D et
FinishAftertaste | ;M i - .
Other ff‘?“//ﬁ‘- /P° ""e’/‘W"e—/; Ulﬂ“?—Qaé—r %hcu—{j Mefmmu
Flaws for style (mark L-M-H for all that apply)
ik ittt (Mouthieel 3 p— —
Acetaldehyde Metallic Thin Mo Ful None L M H
:Iscloholid Hot :}l:zty Body o -.>£ O Creaminess 1 X = [{_
Hingent idized Carbonation ¢y X ] Astringency 5
Brettanomyces Plastic i . =]
Diacetyl L | Solvent { Fusel Warmth ;}Q‘—‘—‘ Other
DMS Sour / Acidic
Este Smol m
Gmrsyy Smky Classic Example 1 '},( it i NottoStyle
Light-Struck Sulfur Flawless L1 13/ 1 1, SignificantFlaws
Medicinal Vegetal  Mondertl L1111 i Uifeles ?'{—
Feedback Provice comments on style, recipe, process, and drinking pleasure. Include hefpful suggestions o the brewer. 10
P Gutstending World-class example of style Lo ede s
Excellent Exemplifies style well, requires minor fine-luming] le /b k/ {’ / ol l‘\//t \'efq Uo“‘—/
ery Good Generally withis style paranvelers, manor Tlws U\( / M M/ﬂ,— gl Vo Ving -/ _A(/g 7 ‘vlledy
Good Misses the mark on style and/or moderate flaws f -
Falr Off flavors/aromas or major style deiciencies f// qpﬂ.g ¢ belfec 74‘_2 /e% Oﬂ,gﬁ, ¢¢1/==!
Problematic

Major off flavors and aromas dominate db 4--2 p,, Vo 2 v é@/ Wné-zm-{ 3?
7 [59
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AHA/BJCP Sanctioned Competition Program

bW

; Competition
Structured Version
Location wﬁﬂﬂrVODﬁ' vae 27. 6. 202 .3
04 V( D g v R FJ E E Category# 20 :E" 5 3 E Position

: | Sub (a-9) = ;[ p

E i lSEI‘L’:ek“)Eu%tegory ]: mlll-tédol; | 3
: Email Dﬁj VGURFS® Gqﬁ/ﬁ [Oq E : SPECial Ingredients E i The judge team has reviewed
B el L ’ e e e - their individual scores and

have agreed to this final score

Non-BJCP Qualifications

Closisng Ll X Bottle Inspection [ ok
Pro Where? Y PfUU (fﬁﬂ
Industry Describe A £l m Inappioprcle =
Judging Years o NoneL M H > -
. EI' . ik - PRALENOST { SUIEWTEOL 08T
xample:
Flavor . , e Hops OI]}!\ 1 a0
uet o X , O Breadyw/ subtle toasty notes Fermentation q
. o 2 Characier O Lx 1 0O [
Bittemess 31 X K _Tao lowforstyle Other
When evaluating specialty-type beers, use the "ather” line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, addity, efc
. e _—
ommon Descriptors 22253 Head =
Grainy Cracker Biscuit Bready Toasty G 28&ESa= o 4 £ EE _%' &
Nutty Caramel Honey Toffee olor I'l : :l —x e g Ledodo LAl g
Chocolate Molasses Vanilla Coffee Clarity MED Retentlon 0"""MHL°5(“E ] \3 Ki
Spicy Floral Herbal Earthy Other —— Color _
Citrus Pine Resiny Woody Minty tegs locing Partcelate Wke' oy eige. e
Stonefruit Berry Melon Tropical m "
Raisin Prune Date Fig Cherry KoneL M H ’ 3 4 =
Banana Berry Bubblegum Orange Malt o Yy 1O VVMZ'VA‘ LAANEC v CHY]
Apple Pear Peach Apricot Lemc;n Hops oy B 4 FOTE PolELD 00 S‘Uéf'ﬁ/ff
Pepper Clove Cinnamon Coriander ~
Barnyard Horse blanket Leather Goaty Bitterness 1 ¢ 0 HoRkoST JE poct TQEVF /70?—/”’
Butter Latex paint Corn Unripe apple Fepentetion ., o 1 [) TROSKY ( § PRAIEAE ko 4?@'
Cardboard Sherry Skunky Baby diaper Badavice "M o Mty - Seapu
Medicinal Smoke Solvent Metallic o * el
Finish/Aftertaste 1y " ()
Other
Flaws for style (mark L-M-H for all that apply) m
Inoppropriate Inappropriate
Acetaldehyde Metallic Thin M Full Nore L M H
Alcoholic / Hot Musty Body X L Creaminess 1 » 1+ O sc
Askingent e Carbonation "M ] Astringency ! p 0 [5]
Brettanomyces Plastic
Diacetyl Solvent  Fusel Warmth iy 1 O Other
DMS Sour / Acidic
ES:SW ;EOW m Classic Example 11 i1 1 NottoStyle
Lighg"m Sulgr Flawless 1 i x i 1 i Significant Flaws C?
— Wonderful 1 71 v 1 ¢ Lifeless
Medicinal Vegetal Feedback Provide commeits on style, reape pmce;sﬂ and drinking pleasure. Inciude helpful suggestians to the brewsr, Iﬁ
TRoIkv Chyp/ pLAZENOST A YRR 2MEIS)
World-class example of style Pﬂo.’[;‘—f/ C#OELU J[/VAZ Jf Ta ﬂ CE

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

VELCA/

pocE DEME" pro.

Misses the mark on style and/or moderate flaws
0Off flavors’aromas or major style deficiencies

Major off flavors and aromas dominate
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program ) @ PE ’Q\_C/
\ W/ Structured Version Campetition e
Location tate Z4.GC -l
MILER- Category# s E‘ l,tl // Position
& in flight

\BJCP ID

i & Rank

1
1 Email
\

Non-BJCP Qualifications
Cicerone Level

Pro Where?

Industry Describe
Judging Years

Example:
Flavor
oo | ¥ H

Mah oL X 1 0
Hops X o Floral,
Bitemess . X 1 )0  Toolowforstyle
When evaluating specialty-type beers, use the "other" line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, acidity, etc

Bready w/ subtie toasty notes

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

Flaws for style (mark L-M-H for all that apply)
Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour [ Adidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding World-class example of style

Excedlert
Very Good
Good

Falr
Problematic

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

Q
3=
=1
G}
o
i€
=
o
o
)

Exemplifies style well, requires minor fine-luning
Generally within style parameters, minor flaws
Misses the mark on style andfor moderate flaws

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1

Subcategory Wop Beep: BATIC forrep

Advanced to
MINI-BOS
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1
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The judge team has reviewed
their individual scores and
have agreed to this final score

i OHJ:;;[!-.'
d

Bottle Inspection 3 ok
m Inappropriale
Nonel M H
Malt o X0 _wokoS VAWKA DPUB
. { '
Mops oX__ 0 Dormavem' vEyE  00sT
~ - /
Fem&lgg}ggm ¥ O PEEHWS u)]' 2BITEL (hEtZe q =
Other pozovpIT ukSny FROFIL ) Alkeupl
/
-— .
E-3E255g Head =
EEESE:S E E= g‘
Color L+ 1 K10 o Size L1 X 1 1[0 3
HIH ey . .
Clarity B%hﬂﬂl Hazy Opugue - Retention  0¥ick ,<-lust|n9 0l o]
Other _ i Color e
Legs Lacing Particulote White Ivory “Beige Ton
[Flavor .
None L M H
Mat o X o Y CHUT\ Donmyie
Hops o)« 0 COkouson | 1 'seod rnova”
Bitterness . ,X . o _Heekosr .
- S : bl
Balance " ;}"“F o LEHCE Kkisele
Finish/Aftertaste nr? I ?Ve O
Other
[Moutheel J — —
Thin M Full Hone L M H
Body » 0 Creaminess 1 X Lo 3
. Nonel M H
Carbonation . X [ 1 O Astringency 0 1 X 1 O [5]
Warmth OJ___,LI [} Other
m Classic Example | L I i 1 i Notto Style
Flawless 1 i 1 1 I 1 Significant Flaws
Wonderful 1 ! L 1 ! i Llifeless 7’
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suogestions to the brewer. ﬁ

2 TEIpAIVY  Pupv

Je LedSE /77T Fows,

UIR . RodyTEL RICHY SE _ zamik  27mA Ll

ey apmt ! 7 vo

ZE PREVA Do EXTRAHMAAD Bokvike |

Vel L€ RIstoums — Vo tad,!

v prvaorpr!

HOZ koS 77—
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AHA/BJCP Sanctioned Competition Program

Competition Cl W

Structured Version
Location e R R
E ﬁ:g: ﬁo e" f‘( N FFG'\T E : Category# _C,_ é‘ L{/’ E Position
: ! | Sub {a-f) b ' in flight
‘BJCP ID ¢ o ; ) S0 — ]
i &Rank E 3 ! : gul?category ﬂ ALTLIC PoRTER ! m?f;dc;; l
: P : ! PLACE
+ Email ; b Spectal ingredients Ry B RANDY g( Lun ,,' e
"""""""""""""""""""""""""""""""""""""""""""""" their individual scores and
Hon-BJCP Qualifications 4 have agreed to this final score
Cicorons: Levsl Bottle Inspection [ o
Pro Where? N
jln:u§tw Describe m . " :““""‘“"“ {,L—R 0y ey KaS ELIVKa fo
udging Years _— Oe‘ . b, Cokotrada (KARRNETL . Th. favrocey
Example: ¥ < _ v
Rowr | : Hops o1 o ATIPCAVOlY ) kone niaToeT
- g O Breadyw/ subtle toesty notes hna:azgttig; - i O ﬁ(,L(_ oHo L S -
Hops ! X o Florual, earthy ¥ Vi i 12
itemess X K Toolow for style Other GJFEM Ovoc(fl‘rblm]’ b‘(lol.(t Nk—ﬁ"
When evaluating spedalty-type beers, use the "other” line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, acidity, etc
ppearance e —
Common Descriptors E-28s% Head =
i z 3 S 5 2 ﬁl
Grainy Cracker Biscuit Bready Toasty 28 5SS Z
oLn ; [
Nutty Caramel Honey Toffee Cnl.or B1ri 'a:n :_lﬂzul'olpuquleuc cn:er s.ue uid 41 — g
Chocolate Molasses Vanilla Coffee Clarity J’_.v'_‘_l O Retention 0 3]
SPICy Flf)ra! Herbal Earthy ' Otex Legs Locing Porticulate Coler White Ivory ﬂge Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Cherry el M H S . o
J
Banana Berry Bubblegum Orange Malt . . Vf“m L14dte PRAENOYY (J LA Oka sy
Apple Pear Peach Apricot Lemon Hops oL fu N W Ko(Aa'DA [ SLROKE Oticviko
Pepper Clove Cinnamon Coriander y - W - i 7
Barnyard Horse blanket Leather Goaty Bitterness 1 LA 1 L1 \Sgl P AV ) {I Jkokice /!
Butter Latex paint Corn Unripe apple Fermemtation ., | 1 O ENooY KAVO Vi "f DRE\‘Q Lfm
Cardboard Sherry Skunky Baby diaper —" P HIENIWE, H'[/Ko Un (o VE
Medicinal Smoke Solvent Metallic Fnish/Aftertaste ™ e VC Uil PR ALD
(] 1 A
Other
Flaws for style (mark L-M-H for all that apply) m — :
e nopproprigte
Acetaldehyde Metallic Thin M Ful Wone L M H
Alcoholic / Hot Musty Body | D Creaminess of O 3
Astringent Oridized Carbonation " ¥ "o Astringency . f | | O [5]
Brettanomyces Plastic v
Diacetyl Salvent / Fusel Warmth oo | O Other
DMS Sour / Acidic
E?:Syv :::;ky m Classic Example | 1 1 ! I 1 | Notto Style
- Flawless 1 | i 1 ) Significant Flaws
lmh?'?‘":"‘ 3”"”; Wonderful 11 i iy Lifeless -9‘
Medicina ege ﬁedba(k Fruvude comments unstyle recipe, process, and dnnking pleasure. Include helpful suggestions to the brewer. |1—0
TELNOJY DORCA”, PoPRAacovAL B Jon Na RDTovAN
{
[ Outstanding World-class example of style 4 . .
Bl Ecetien Exempiliesstyle wel, requires minor fine-tuning DJ L_Q VicU E1rdoV (PO oRENTECAT NaPRKkigd NAD T plQﬁLM)
CZ8  Very Good Generally within style parameters, minor flaws UQL [w TO PoD¥Po@ Ic f? { n:_-rNO J‘]r ¥
2 Good Misses the mark on style and/or moderate flaws
B Fair OFf iavars/aromas or major style deficiencies INAk Do o ) Mf (it
w

Problematic

Major off flavors and aromas dominate
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AHA/BJCP Sanctioned Competition Program

EXG

Structured Version Competition
loation  DODY G ueoA hate 24-E 2T
------------------------------ T R T

! Jud e 9} ; é - e ' -
E Narge ZZ LZ&/ / [ﬁ/& { g ! Category# ‘E % 4 | !’01517.tl:n

: ' Sub (a-f) "" i in flight L
IBJCP ID : ' A
: t 1 Advanced t !
i & Rank ! i Spe?category 13-0 o 1 %QTE{Y\ MINI:-(BOES | _/J
; _ ; Sscial ksdisn 1 [PLACE
1 Email - '\ pecial Ingredients ¥ The judge team has reviewed

"""""""""""""""""""""""""""""""""""""""""""""""""""" their individual scores and
Non-BJCP Qualifications . have agreed to this final score
Ciatons Level Bottle Inspection \;ﬁx
Pro Where?

iroma

!ndustry Describe hwopuula y y
Judging ¥ Nenel M it
Exampgl’e.g e Mt oy X0 CESEMrvE JEebrp /-IEOHA
Flavor : . !H HOPS (/X 1 r O _S-(- A-DU AJLOEJC’J\JQ &DV& 4/
1
w o X p tre sy femension s — L A/oVE  dtot, Skrph e N
Bops ol X 10 e
Bitemess L X K Toolow for style Other BA(Z\/P /(/A HMUQ’ \ST"’LU - AL@ o 0)_//
When evaluating spedalty-type beers, use the "other" line to comment on
characteristics unique to the specialty-typa beer, such as frult, spice, addity, etc
Inoppropriate Inoppropriate
Common Descriptors E-z3Bs53 Head ¢ = _ &
Grainy Cracker Biscuit Bready Toasty i 288 SXE @ . g 2 5 5 5
olor L1 1 X1 | ite L [
Nutty Caramel Honey Toffee G Ham Opomue Ther - o _ﬁ
Chocolate Molasses Vanilla Coffee Clarity X_J__J_J a Retention L}Bﬁr"):?/_j o [3]
Spicy Floral Herbal Earthy Other — Color (A} d
Citrus Pine Resiny Woo dy Minty Legs Lacing Particulate White Ivory Beige Ton
Stonefruit Berry Melon Tropical m Wm[
(3
Raisin Prune Date Fig Cherry Nane L M -3 ’ =
Banana Berry Bubblegum Orange Malt o | >(_| n M S(AYVE TRLO
fpplé: PRof Epal: BEAER: Lafmar bovs s o0 CHIR Uf K ookl y
epper Clove Cinnamon Coriander ¥
Barnyard Horse blanket Leather Goaty Bitterness ~1 ¢ | PO = Z)dl/ouo/ /{OMZEJUOL/
Butter Latex paint Corn Unripe apple Fementalln ., , D fo Phas v . %J/!__
Cardboard Sherry Skunky Baby diaper Balance "o Py 29
Medicinal Smoke Solvent Metallic 0 Sweet
Finish/Aftertaste T ! |
Other
Flaws for style (mark L-M-H for all that apply) m
Inoppropncie Inoppropriate
Acetaldehyde Metallic Thin M Rl None L M
AMlcoholic / Hot Musty Body i ¥ O Creaminess . 1>, O /7
Astringent Oxidized o Honel M i :
; Carbonation O Astringency O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o1 > O Other
DMS Sour / Acidic
t Sm
;s[;r:y Sluky m ClassicExample L2 1, 1 | NottoStyle
Light-Struck Szlgr e LR bkt SN HiE
Mg dicnal —— Wonderful T i | 1 i Lifeless g
el e Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. [ﬁ
World-class example of syle | [/é LM _fL@\.(T Y Pl D ST .4 I E L

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

ST ottr, Dl

Misses the mark on style and/or moderate flaws |
Off flavors‘aromas or major style deficiencies i

A CjopolT JE  TeoCHU &S

VAD. PRIZE falT

Ma]nr nl'fﬂavars ané aromas dnmmaie |
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AHA/BJCP Sanctioned Competition Program

Structured Version Compelition

Logation Date

E :::rgz M4 FU!O OEEGOUI &/ : E Category# % :é‘ )a; E Position

: : ' Sub (a-f) - : in flight

'BJCP ID ! ) : l

i &Rank 6615 a ' : [%Edl?‘c,:u%tegory H'UJH EXT Ra Qﬁu I 1 am?t;gg A ?6

' Email MALKO.OEEGO\“C@ (anam:”\ : Special Ingredients 5 PUAGE The judge team has reviewed
"""""""""""""""""""""""""""" ’ thei inchvickal scoree and

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

Pro Where?
Industry Describe m Inapproprie

Judging Yea A3 bl MW
udging Years 3 Malt o o o oFree  RANIAM, CAQAMR  Jan FRUIT, -
Example: > % g ¥ v
Flavor e Hops . L o 2
o ou Xi_sn Sn/she ey ferpentaton O 8 VIRt C RpAmy T
ps oot ¥ p Flodeothy
Bitemess (1 X K _Toolow forstyle Other MM‘”O'“
When evaluating speciaty-type beers, use the "other” live to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, addity, etc
APPear dnce Inappropriote Inopproprcte
Common Descriptors E-.z8s5¢ Head ¢ = - =
Grainy Cracker Biscuit Bready Toasty - 2858323 g “ s EE8 5
olor L1 1 I Iy e L1 1 1 |
Nutty Caramel Honey Toffee e e e Oifer o R 3
Chocolate Molasses Vanilla Coffee Cariy . "5 0O Retention ("¢ "% O [3]
Spicy Floral Herbal Earthy Other e Color .
Citrus Pine Resiny Woody Minty e Waite lory Beige Ton
Stonefruit Berry Melon Tropical m ——
Raisin Prune Date Fig Chenry None L M H i Y y "
Banana Berry Bubblegum Orange Malt . . v MRk BRUIT, UGHT COFFFY ude Aoad
Apple Pear Pea{:h Apricot Le‘mon Hops o ; cO Veaw oW, epesy
Pepper Clove Cinnamon Coriander oW f o
Barnyard Horse blanket Leather Goaty Bitterness 1x 1 1 [ 0
Butter Latex paint Corn Unripe apple F“‘Emg‘g} o L i O 74’ i
Card'b'oard Sherry Skunky Baby c.iiaper Balance "% Molly ‘= _m MA(T -y v
Medicinal Smoke Solvent Metallic Bisiine 00 el o (lgnn ST (gadnY
other 21T L0apY ( (Riwnt
Flaws for style (mark L-M-H for all that apply) m
Inoppropriate Inoppropriate
Acetaldehyde Metallic Thin M Full one L M H
Alcoholic / Hot Musty Body X o Creaminess 1« 1 O 3
Astringent L. | Oxidized A Carbonation "t _, " s Astringen % O [5]
Brettanomyces Plastic : Y ot ‘
Diacetyl C | Salvent/ Fusel Warmth o1 5 1 1 O Other
DMS Sour [ Acidic
Ei::es? gn;uky m Classic Example | L £ 1 1 i Notto Style
m ht—j;truck Sglgr Flawless | L 1 1 1 Significant Flaws
Mg — e Wondedul 1} L 111 Lifeless 7
e St Feedback Provide commens on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, lG
BIT Y00 GuUTTErt (ROJAY |\ AND LaCkinG AJE ) yarE
Worid-class example of style & - [N
Exempifies siyle well, requires minor fine-tuning RMJ‘TM/M} *N ﬁ @ ‘TTC\ENQJ-J UGSD OP TWEAUM'
Generally within style parameters, minar flaws 8[”‘ A T4 Y ‘_ﬂxau I @anﬂc( !

Misses the mark on style and/or moderate flaws
0ff flavors'aromas or major style deficiencles
Major off {lavors and aromas dominate
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Structured Version

GWBC 2ez§

Competition

location Do A& UODA- bate 21.06 . 202
:l Judge ' . = : —
; Nome CETER. BopwEe ! ; Categon® 1S E| 28 : :’nu;;lglz:
' : 1 Sub (a-f) - '
:BJCPID H ! ! Advanced to |;( 3
¢ & Rank ; : gg?su%tegory ! MINI-BOS
! Email ?eioo)ﬁ@ Q%&{'s\( 3 :\ Special Ingredients 5 PIAGE B e e e el
R :' = "‘ """"""""""""""""" ” \rtgl/_ """""""""""""""""""""" i their individual scores and
Non-BJCP Qualifications Bottle Inspecti A have agreed to this final score
Cicerone Level oltle Inspection o
Pro Where?
Industry Describe m nappraprinte & y
Judging Years Honel H -+ /é é& éq’t/o L/v‘t-_q f/b[(//é/;g,?/
Example: o o X B
L 1
L Hops oL X 0 o R W.,,-/—p @7434
Pl "
Hat o1 X y O Breadyw/sbhetoasty fotes Ferl&eg%lfﬂ%l: ol ¥ 1 O M% )9" W‘Zkﬂ/ 8
tops ¥ 4 Flora earthy A [i2]
Bitterness X K Toolow forstyle Other
When evaluating specially-type bieers, use the "other” line ta comment on
i -type beer, such , addity,
characteristics unlque to the specialty-type beer, such as fruit, spice, acidity, etc . h ]
Common Descriptors - Head ¢ = _ &
Grainy Cracker Biscuit Bready Toasty - ="’;’ 81 % SI 5:/5 3 . s EE5 2
olor 1 ize X
Nutty Caramel Honey Toffee ™ TR Der I oy 3
Chocolate Molasses Vanilla Coffee Clarity ‘_%_JTJ 0O etention ._w-ﬁjxg 3
Spicy Floral Herbal Earthy Other I @
Citrus Pine Resiny Woody Minty L Ll Wi o e
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Cherry Hone | M H i 1 !
Banana Bermry Bubblegum Orange Malt . IA: i 0} i &ac—e/“za/"h-e} é‘,rw T
Apple Pear Peach Apricot Lemon O v .. Lot
Pepper Clove Cinnamon Coriander Sara = P =
Barnyard Horse blanket Leather Goaty Bitterness 51 ) P b ek le ?’;‘;&”L éh {Jf-—-
Butter Latex paint Corn Unripe apple Formemtation ., ! i O V?“M"b Bl ec I
Cardboard Sherry Skunky Baby diaper Balance MY/ Mo AFy éq,/ e Frrereg 4 /
Medicinal Smoke Solvent Metallic oy T el 74
Finish/Aftertaste [ &( 0
Other
Flaws for style (mark L-M-H for all that apply) m — -
(3 ropriate
Acetaldehyde Metallic Thin M Rl Hone L M H
Alcoholic / Hot Musty Body % 0 Creaminess o X 1 O 5 i
Astringent Oridized Carbonation "w W] Astringency : i O3 [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth @{—%‘ o Other
DMS Sour / Acidic
:ﬁiﬁ ;n:uky m ClassicExample %' 1+ 1 1 | NottoStyle
T h:’;" " Spl? Flawless L% o« 1 1 Significant Flaws
= bl .. Wonderful | 0" 1 1 11 Lifeless {P
Medicinal Vegetal 7N [io)
Feedbac| Provide comments on style, recipe, process, and drinking pleasure. Includeheipwlsugges!ioastuH}eiuewer
; T /% V J' 747 (& beeg 7£ Co 7[ L
World-class example of style I e 7 ;

Exemplifies slyfe well, requires minor fine-tuning
Generally within style parameters, minor flaws
Misses the mark on style and/or moderale flaws
OF flavars’aromas or major style deficiencies
Major off flavors and aromas dominate )

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program
rev BSTR-1.2.1
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Competition

Wpc

Location

vate 17.6.2028

_______________________________

[y
¥
i
[
i
t
[
1
1
I
'
F

" . DEJU BURES(® GAAL.Con

Non-BJCP Qualifications
Cicerone Level
Pro Where?
Industry Describe
Judging Years

-

CRELCER

Example:
Favor b
e | | ] L]
Mat o X, O Bready w/ subtle toasty notes
WE o X 0 CFlodearthy
Bittemess D.L.Ll_l K Toolewforstyle
When evaluating spedialty-type beers, use the "othes" line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, addity, etc

Common Descriptors

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

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

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

Flaws for style (mark L-M-H for all that apply)
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 styfe well, requires minor fine-tuning
Generally wilhin style parameters, minor flaws

Misses the mark on style and/os moderate flaws
0ff fiavors'aromas or major style deficiencies |
Major off flavors and aromas dominate ’

@
B
=
&)
)
c
b
o
L%
v

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program
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TOPOCSKY AroviR

Position
in flight

Advanced to
MINI-BOS

T

i
|
1
]
1
i
1
1
i
1

PLACE

i Special Ingredients

Bottle Inspection [ ox

The judge team has reviewed
their individual scores and

have agreed to this final score

Inappropriale
Nonel. M H
i

Malt o ;[ 1 O

(froma

Hops v 1 O

Fe tatiol
"Character

Other

c\l [EEY ) E

Inappropriole
= E
g &
L1 e 1 [

- Yellow

|- Copper
Brown
Black

Color
Clarity
Other

Brilliont Hozy O;J;queD Other
(¥ S e

Legs Lacing Particulate

[Flavor J —
None L M H

Mait

Inoppropriate
Head -

=
Size 4

Quick i.ostin? O

Small
Large

Hone

Retention
Color

White Ivory Beige Tan

OJ___i_)(_JU

Hops

Bitterness

g SRR, (0 SO 3 5
[ VA N—

Fermentation

o NS P i

Character

Ho Malt,
Balance (' /

Lok 70

7K

Finish/Aftertaste "7 Sweet 19

Other

Inappeopricte
Thin M Full

Body X O
None L M H

Carbonation y 10

Warmth . O

(Overall

Classic Example |

lnoppropriate
None L M H

Creaminess 1\ ]
Astringency 2 Fa

Other

Not to Style

Flawless 1

Wonderful |

Significant Flaws

I I
1 i 1 ]
1 L Lifeless

PRON¢ Sk

1 ]

Feedback

Pravide comments on style, recipe, process, and drinking pleasure. Include hefpful suggestions Lo the brewer,

Additional resources can be found at these sites:

Judge Score

https:/Awww.bjep.org

X

http://www.homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Compettion
Location Date
" Judge 8 1 ] o = -
i Narge MAR KO OE?(,OWE : ! Category# 1-( E| 31 ‘ ?05|‘tfon
BICPID #TIEC :  Sub (a-f) B b |inflight 3
1 &Rank 515 E :géjdklmautegory IMPU\:R“}L frovr E m?f;dc;g |)<
; : } ' ' |PLAcE
| Email MA KD, OEEGOUICQGMML.(“}: + Special Ingredients ,: Tha hidcis Ies s rewed
"""""""""""""""""""""""""""""""""""""""""""""""""""""""""""" their individual scores and
Non-BJCP Qualifications have agreed to this final score
Ciearone. Level Bottle Inspection [ &
Pro Where?
Industry Describe m Fnappropiale
Judging Y. Nonel. M H
g e Mah o1y o MW eoTH 0} By} tpymet, (protITICRE
Example: P :
Flavor ‘N' e s Hops fon| ! ) O
o L ]
W gr Xo g0 Sreadye/acle oecly s Fempentation | o ety GIr acdrol( ¥
bois o X O Flordl, earthy ot 6"- T..T t ﬁ'z-
gitemess 1 X 1 KW Toolowforstile er
When evaluating specialty-type beers, use the "other” line to comment on
characteristics unique to the specialty-type beer, such as frult, spice, acidity, etc -
Appearance inoppioprile Tnoaproprile
Common Descriptors Eox g5 s Head = = - =
Grainy Cracker Biscuit Bready Toasty i 2E8=3a= 5 . = ;E, 3E £
Nutty Caramel Honey Toffee oo e T "
¥ Quick
Chocolate Molasses Vanilla Coffee Clarity [ " "0 Retention w o 3 [3]
Spicy Floral Herbal Earthy Other Color ]
Citrus Pine Resiny Woody Minty °gs Lacing Poticlate WG, ety T i
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Cheny NoneL M H .
Banana Berry Bubblegum Orange Malt o : o MY Derdd \ 0RIES AP RIOTS ?/‘N#‘QM"[‘G Puk]
Apple Pear Peach Apricot Lemon ‘ Ry
Pepper Clove Cinnamon Coriander Hops o - B ﬂf
Barnyard Horse blanket Leather Goaty Bitterness g &evarsd
Butter Latex paint Corn Unripe apple RTINS ot s B o] ALLOHOL  Me4rEN 14 5
Cardboard Sherry Skunky Baby diaper Balanca PV !;Mullu O
Medicinal Smoke Solvent Metallic o el
Finish/Aftertaste ¢ % 1 O
other _ S MUTY
Flaws for style (mark L-M-H for all that apply) m i
Inoppropniote prate
Acetaldehyde Metallic Thin Mo ORIl Wone L M H
Alcoholic /Hot | 4 | Musty 2 Body O Creaminess .1 X 0 3
Astringent Ovidized Carbonation "L ¥ = Astringency L O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o0 1 o O Other
DMS Sour / Acidic
fiit:sr: :";Dky m Classic Example Ly 1 L L i NottoStyle
: htzt - SpI? Flawless | L g L 1 ;  Significant Flaws
h;g d'-' b vu u:al Wonderful | L {1 ! 1 j Lifeless :12
edicinal 2 Feedback Provide commens on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. m
WOl HesP? OF DRIED FRUDY (& THE  TATE 60T
World-class example of style A LG;”/,!‘Oﬂ L 8 {?”\’ AN{} )d" B” /‘1?{”(‘ IT“QUMI‘”

o
£
5
a
o
=
o
o
o
W

Exemplifies style well, reqaires minor fine-luning
Generally within style parameters, minor flaws
Misses the mark on style andfor moderate flaws
Off flavors/aromas or major style deficiencies
Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program
rev BSTR-1,2.1
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Additional resources can be found at these sites:

Judge Score
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program GwWRe 222 I

Structured Version Competition =
Location Do s U voDA- pate 27.0GC. 27
! d ~ H ’ 2 o L .
. ﬁ;g: feTe "2 Roerai, ' ! Category# __ < ‘E 3 /J E Position
:BJCP ID : Psub(ad) = t [infiight .
' ¢ | - Avancedt 36
i & Rank @ ; i égﬁcaﬂtegory ! Mm?.caons I >
' ' oul
: ox@azet. : et ; ' IPLACE
1 Email MD 2 S E“ 4 ‘\ Spemal Ingmdlents 2 The judge team has reviewed
-------------------------------------------------------------- their individual scores and

Non-BICP Qualifications . have agreed to this final score

CERErE Eavel Bottle Inspection B ox

Pro Where?

Industry Describe m fnoppropriate

Judgmg Years Nanel M H 74% f &—ﬂ«_& f & ﬁ
Examiile: Malt . M0 —y e il m‘“gf

- ~ 4 .
Flavor B beasieas Hops }L\/ L s O 2‘0(‘9(‘{5(4’ fedeet ovoul
vl [ ] % -

e ol Ko It ot () ik ek ceruice |10

bt gL 1 X 0 Feobesthy 7 7 [12]
Biftemess 1 X K Toolow for style Other
When evaluating spedialty-type beers, use the "other” line to comment on
characteristics unique to the specialty-lype beer, such asfruit, spice, acidity, et

Appearance Inappropriate Inappropriate
Common Descriptors EoZEs5s H o
22 E£ S EE ead = = &
Grainy Cracker Biscuit Bready Toasty 28 538s= s E28
Nutty Caramel Honey Toffee Color B'"lhuL IHuzgl n!pu:fem Biher e QLm:k' le - \_3
Chocolate Molasses Vanilla Coffee Clarity l_/{(_r_l o Retention 1__"% 8 [3]
Other Color

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

Legs Locing Porticulate

2N
White Ivory BeigeCrEn/f

noppropric
Raisin Prune Date Fig Cherry i W TR : N t&
Banana Berry Bubblegum Orange Malt oL 1 0 V"’“‘““"—'} £e va tegqe
Apple Pear Peach Apricot Lemon H S 444(6" /
. . ops oLy 1 ) 0
Pepper Clove Cinnamon Coriander N
Barnyard Horse blanket Leather Goaty Bitterness .1 L X O
) ' ’ s ol
Butter Latex paint Corn Unripe apple Fermentation }< 1 O Frrtone @ru ol = T 13
Cardboard Sherry Skunky Baby diaper Balamce 'Y \)lnllﬁ Fucavea vy f‘-«.““q’ [2d
Medicinal Smoke Solvent Metallic ~ T, 7
Finish/Aftertaste 7 et borlrt” Averata
!
Other f‘“ﬂéef %”TGWKWW‘EI /“’“/‘4?'2 v 2a'vere
/ o cbive/
Flaws for style (mark L-M-H for all th
tie kvt (TENTEE . -
Acetaldehyde Metallic Thin fuu Wone L M H
Alcoholic / Hot Musty Body | p< Creaminess oK_._J ]
Astringent Oxidized . Nomel 1 3
e Sy Carbonation il Astringency | [5]
rettanomyces astic 5
= Warmth o Oter 2 vewa, cucadtd
Diacety Solvent / Fusel , 7 r
DMS Sour/Adidic e e 2\ ac 4!*7?#6 | V2die w”’ s (7
S e,
E;sr:esrsyy 5:;::!' m Classic Example 1 L L5 L i NottoStyle
Light-Struck Sulfur Flawless L1 s :(r e S.ignlﬁcamrlaws
Medicnal Veaetal Wonderful | ! I ) lifeless
il = Feedback Provide cnmmecm onstyle, redyg, rocess, and drlnkl pleasure. Include helpfisl suggestions 1o the brewer, ﬁa
World-class exampte of style /“"7}@‘4%6 64/4@ /9 ‘95&{

Exemplifies style well, requires minor fine-tuning
Generally within style parameters, minor flaws
Misses the mark on style andlor moderate flaws
Off fiavors'aromas or major style deficiencies
Major off {lavars and aromas dominate

/Q—Uﬂ”‘:w 9/€’7

7]

http:/fwww.homebrewersassociation.org
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Judge Score
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Cnmpetilion, GWg C/
Location POBEA’ ng

vate 27.6.2025

~

=4 b L L] ¢
pﬂ'V 10 ﬁ vRES : . Category# 20, E ‘3 7 ' [Position
: sl & ‘" P [infight
E Eggdlgsu%tegory E mﬁgg I '%
pEJ r EURES @ GOHM . LOﬂ E i Special Ingredients r: PLACE oS oy B
---- Ju;n 'ﬁ-__'_"_"_"-"”"'“hy"_-’ e e thejirindividuafscoresand
Non-BJCP ifications . have agreed to this final score
CIESTEHE: el i : Bottle Inspection Eﬁ
Pro Where? Tep(](- p/VO/
Industry Describe REWE m Tapproprate
Judging Years Nonel M H
Malt AV 0
Example: M o—X '
Flavor g e Hops le I ) 0
Mat X O Bready w/ subtle toasty nates Fermentation
o 04._..1..__4JD e Character O |>I‘ 1 [ C? {1_2.
Bitlemess X 1 B Toolow for style Other
When evaluating specialty-type beers, use the "other” line to comment on
h istics imique to the specialty-type beer, such as fruit, spice, acidity,
characteristics imique specialty-type beer, such as Fruit, spice, adidity, etc - !
Common Descriptors E-=28ss Head =
Grainy Cracker Biscuit Bready Toasty 2EESa= E gz ;E,'
Nutty Caramel Honey Toffee - B‘n‘lliu:ﬂ Iiiuzul 0;1 Je 5 Oter sue ;JuickI X Il.u!'n' 4 \3
Chocolate Molasses Vanilla Coffee Clarity o Retention aowi § 5 [3]
Spicy Floral Herbal Earthy Other N Color _
Citrus Pine Resiny Woody Minty Legs Lucing Porficulnte White Wvory Beige Tan
Stonefruit Berry Melon Tropical m —
e
Raisin Prune Date Fig Cherry Norel M H
Banana Berry Bubblegum Orange Malt . Ly 1 0
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander Hops o1 X "
Barnyard Horse blanket Leather Goaty Bitterness 1 it L
Butter Latex paint Corn Unripe apple Fermpuiatan ) Ly 1 O 4 Z
Cardboard Sherry Skunky Baby diaper Balance "M y Mol 2
Medicinal Smoke Solvent Metallic Iy % el
Finish/Aftertaste [ ]
Other
Flaws for style (mark L-M-H for all that apply)
SM i i i M Inagpropriate Inoppropriate
Acetaldehyde Metallic Thin M Rl Nore | W H
Alcoholic / Hot Musty Body N a Creaminess 1 1y 1 O 5
Astringent Oxidized Carbionaition: ™% M LI ;
oL—x¢r 10 Astringen Ol 1 5
Brettanomyces Plastic i = H
Diacetyl Solvent / Fusel Warmth o1 1 v 1 O Other
DMS Sour / Addic
Est Sm
Gt:srsyy Spizyky m ClassicExample 1 1 X 1+ 1 | NottoStyle
- Flawless L1 X 1 1 | Significant Flaws
Light-Struck Sulfur v
Medicnal Veget Wonderful | 1 9. L i lifeless
Feedback o Provide comments on style, recipe, pmm's‘s, and drinking pleasure. Include helpful suggestions to the brewes. %
PONERAME KE2 kY 204 Dwuty IMPER/AC _STUOT
o World-class example of style g C 3
E’ Exemplifies style well, requires minor fine-tuning JEA/ a y ﬂo#é ﬂoﬂz_ﬁ/d/ 05(5/ p Ogu sz ET
O Generafly within style parameters, minor flaws 2 AV
g’ Misses the mark on style and/or moderate flaws KM[/L/ VVM E /Ta KO S 77
5 Off fiavors'aromas or major style deficiencies
A Major off flavors and aromas dominate
Judge Score 3 B
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rev BSTR-1.2.1 Additional resources can be found at these sites:  https://www.bjcp.org  http://www.homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date 21, 65.202%
v y i S R ,“
MARKO  OREGovic ! | Category# —— E (P + [Position
: ! Sub (a-f) w ' [inflight ? 5\
i : Subcategory FactiC PoRreR E rm':fagos I
MAahko, OFGow (® bmal(, (0’1,: | Special Ingredients E PLACE e e —
________________________________ ’ A R R S S S e theirindiv:::l;:soﬁlsn:nd

have agreed to this final score

Non-BJCP Qualifications

Cicerone: Luvdl Bottle Inspection  [Wtx
Pro Where?
jnjmgtry Describe 5 m L ) osite ¢ 40 A A FL /wuu(, MOn-FRUMY MY
udging Ye 3 None H 5
SIS Mat oo o x i 0 SWRNL oar O ki a0 puib) Foolr ~ OLUsBGRYY Hunt
Example:
L. Hops @+ 0 Z
Mt ol X y 3 Bready w/ subtle toasty nates Fengatagun O M §>
e = e, rader OlX 1 | 3]
Bitemes o X 1 K Toelowforstie Other
When evaluating specialty-type beers, use the "other” line to comment on
tharacteristics unique to the specialty-type beer, such as fruit, spice, acidity, etc
Appearance i ——
Common Descriptors E-38%5s Head -
Grainy Cracker Biscuit Bready Toasty . 2EE3E= . g £ s E E’
olor L1 1 1 gt | ite L 1X1 1[I
Nutty Caramel Honey Toﬁee TR " o 5
Chocolate Molasses Vanilla Coffee Clarity - Retention L [3]
Spicy Floral Herbal Earthy Other S Color o
Citrus Pine Resiny Woody Minty (oS Loy Flictate Wk s Nl
Stonefruit Berry Melon Tropical m i
Ineppropriate
Raisin Prune Date Fig Cherry None L M H
Banana Berry Bubblegum Orange Malt . X ] Qkieo PabIr AT AM RIIE CREARY, Motaily
Apple Pear Peach Apricot Lemon Hops 5 7
Pepper Clove Cinnamon Coriander P o i ' ”
Barnyard Horse blanket Leather Goaty Bitterness o1x 1 [ By uw
Butter Latex paint Corn Unripe apple Fermeotation ., , , O ACOHOL UbHr Bnmn ,{P
Cardboard Sherry Skunky Baby diaper Balance " Mﬂ:iip A [2d
Medicinal Smoke Solvent Metallic D saect B
Finish/Aftertaste L 1 %) OO
Other
Flaws for style (mark L-M-H for all that apply) m
Inopproprcte Hoappropriat
Acetaldehyde Metallic Tia M Full el M H :
Alcoholic /Hot | A | Musty Body o a Creaminess 1 @ . 1 O
Astringent Oxidized L o Horel M Ho : ;
: Carbonation > gLy | Astringency -, X o [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth 1+ s DO Other
DMS Sour / Acidic
Est Smo m
G;S?; | Splcyky Classic Example | 1 L i 1 i NottoStyle
P Flawless 1 1 i 1 1 1 Significant Flaws
:g::;:::m 3U|flltral Wonderful 1 1 I 1 I | Lifeless ?
il o Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, Fa
RIAE Fourr-~okg inte) S reonvh fk BActic PORTde,
World-class example of style ! !
Exemplifies style well, requires minor fine-tuniag M4‘{et\ NOT F-UU* '(w‘y' G)Ur CL,‘(E" 4["]—0

Generally within style parameters, minor flaws L
Misses the mark on style and/or moderate flaws
OF flavors’aromas or major style deficiencies
Major off flavors and aromas dominate J

MUTING Bopy M0 66T ~ope .

e

isd

Judge Score
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

GWRC. 2025

: Competition
Structured Version
lotion VO BOK ‘JDS)A; pate 271.9G.282
:' Judge ?p- EQ— d‘ﬂf"‘ﬁ ‘: : Category# @ ; g : Position
i Name et % & ) ! 9 b= ' e
! : 1 Sub (a-f) = J in flight b
IBJCP ID | ! L[t g 5
i & Rank ! 1 Subcategory ! MINI-BOS
l : Fo Balhc forke~ | [PLACE
:\ Email Eejo X Q CVLLC’_’E. 'Sk : :\ Special Ingredients e et : The judge team has reviewed
"""""""""""""""""""""""" ’ T S R S S R S R their individual scores and
Non-BJCP Qualifications . have agreed to this final score
Cicerone Level Bottle Inspection I ok
Pro Where?
Industry Describe m napproprct
Judging Years Nonell M H
o Wt oL i _tesdwam) Colo, LI £l Péu%,
xample:
Flavor Pasora Hops .’Y' ) 0 "’"’M"q’ é)'ft’\"""—l i/%b7 i
£ B H
Mt gL X 3 Breadyw/ subtle toasty notes FenEenlaléon o ¥ 'O ﬁrf@é/ f’O
bopp ol u X 0 Fordeathy \ V [12]
Bitiemess X K Toolow for style Other
When evaluating specialty-type beers, use the "other" line to comment on
characteristics unigue to the specialty-type beer, such as fruit, spice, acidity, et
ppearance — p—
Common Descriptors E-.5g8¢% 5 Head ¢ = 4 &
Grainy Cracker Biscuit Bready Toasty i f’ 855 ’-Ekm 2 ;) 2 5 z g &
Nutty Caramel Honey Toffee oor Ll : = il el ﬁ
., Brilliont K 0 Quick Lost
Chocolate Molasses Vanilla Coffee Clarity Mﬁﬂ Retention W o [3]
Spicy Floral Herbal Earthy Other T T
Citrus Pine Resiny Woody Minty + Gcm,g/ej{g-i' il o qo/)u i mzrygezg " 3 s /%
Stonefruit Berry Melon Tropical m . Jaeva "/
Raisin Prune Date Fig Cherry None L
Banana Berry Bubblegum Orange Malt r L/ ) O /446 é""""@f ¢ "é’ pf"’f‘t«e m“v“-e‘—‘iq
Apple Pear Peach Apricot Lemon WO o 1 i - f&,,ué,, 7‘574 ﬁ, _{( Lq/ éﬁ
Pepper Clove Cinnamon Coriander O =K = q
Barnyard Horse blanket Leather Goaty Bitterness 1 4" = : 7lof 0/4‘, P / -
Butter Latex paint Corn Unripe apple Fermentation YA | i =T, / %-]_0
Cardboard Sherry Skunky Baby diaper Balance " Moy v
Medicinal Smoke Solvent Metallic Ory ~ Sweet
Finish/Aftertaste L7 DA~ 1 O :
Other UV 2aeuwe ﬂ//épéoﬂ va éw.y;'ué /
/ 4
Flaws for style (mark L-M-H for all that apply) m m
Inappropnote ppropriate
Acetaldehyde Metallic Thin M Fal Nore L
Alcoholic / Hot Musty Body (| Creaminess O_J+1—1 O /7L
Astringent Oxidized skt “M o Astringency 1y ' O [5]
Brettanomyces Plastic Wl /23
Diacely Solvent / Fuse armth o} 1D VZC?M e
DMS Sour / Acidic Vé{ ey (2 ele “ £ 3 & .
Ei:y i“;uky m Classic Example | 1 ,S(' i 1 ) Notto Style
0 hsy;“ o Splf?: Flawless 1 ! 1 ,\Q ! ! i Significant Flaws
h;g dt - VU rI Wonderful L1 1 ¥ 1 1 1 Llifeless 6
edicinal i Feedback Provide comments on style, recipe, process, and rmlcing pleasure. nclude helpfu%suggesﬂ}nslu the brewer, [id
Lo bs2e o (e a wac & vﬁw"
(T8 Outstanding World-class example of style 2 . q,ﬂ(r_o
Excellent Exemplifies style well, reguires minor fine-luning i H'c d-‘ L s éh‘?’ u-e}{/ /ﬂ’ é‘f/
Very 6ood Generally within style parameters, minor flaws

A=
=
]
o
c
‘T
[o]
O
v

Misses the mark on style and/or moderate flaws
{f flavars’aromas or major style deficiencies
Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1

Additional resources can be found at these sites:

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

CurBl

2 Competition
Structured Version
Location oate 27, 6. 2025
|l il Mgt M s ; ________ 1 i T BEEEEE ; _____________ - £
: ﬁ:ﬂg Dﬂ-[/f D {}U ﬂ.E § ' ! Category# _L_ _'_E,‘ dr’ ' Position
iBJCP 5 : | Sub (a-f) C e ' [inflight 3
i ' ! : Advanced 5-
& Rank ; .(Sséldl'l:g%tegory : MINI;-%OI?.S |
'\ Email DEJ{/ 6 URES@ (’lﬂa{L 60/7"' :\ Special Ingredients ,: ELALE THG ke b Wiy rE R
e - their individual scores and
Non-BJCP Qualifications have agreed to this final score
Cicerone Level = s Bottle Inspection 1 ox
Pro Where? ! POL P!'j ¥ VﬂL
Industry Describe ‘C‘EK m Inogpropricle
Judglng Years G Nonel M H
Malt O
Example: o —¥ '
Flavor . Hops o1y 1 1 GO
at o Xi , O Breadyw/ subtle toesty notes Fermentation ;
s o £ sl aictey Character O Le s a2
Bittemess X K Toolowforstyle Other
When evaluating specialty-type beers, use the "other" line te comment on
characteristics unique to the specialty-type beer, such as fruit, spice, addity, et
ppearance Inapproprite Inoppropricte
Common Descriptors E-2253 Head ¢ = - =
Grainy Cracker Biscuit Bready Toasty . 2E=2Saa o i s EZE 2
Nutty Caramel Honey Toffee oo L T 3
" Brilliont H ¢ Quick Losti
Chocolate Molasses Vanilla Coffee Clarity MED Retendion u a [3]
Spicy Flpral Herbal Earthy ' Other T Color T T
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Chery NoneL M H
Banana Berry Bubblegum Orange Malt . e ; O
Apple Pear Peach Apricot Lemon s oty | B
Pepper Clove Cinnamon Coriander e e
Barnyard Horse blanket Leather Goaty Bitterness 1 % | i
Butter Latex paint Corn Unripe apple Fompotation i g 1 O 42@
Cardboard Sherry Skunky Baby diaper Balance Hogpy —  Maty
Medicinal Smoke Solvent Metallic b it
Finish/Aftertaste 1. Yoo O
Other
Flaws for style (mark L-M-H for all that apply) M — I
3 mpmpmte
Acetaldehyde Metallic Thin Mo Rl None L M
Alcoholic / Hot Musty Body [ _;__x_, 8] Creaminess O..L.._._éél__! O 5—
Astringent Oridized Carbonation " " 0 Astringency 1) s [5]
Brettanomyces Plastic
Diacetyl Solvent/ Fusel Warmth o1y 1 0 Other
DMS Sour / Acidic
Ei;iw irr;oky m Classic Example 1 I, R L 1 Notto Style
- h:};tr : Spl;:y Flawless 1 1 i ! | Significant Flaws
gn’-Tue 2y Wonderfl L 1 1o 11 Lifeless 9
Medicinal Vegetal t [g
Feedback Provide commeuts on style, recipe, process, and drinking pleasure. Include helpful sugaestions to the brewer. 10
4 tAk Sthwf Fro (A PONER WE CE/{[{"
World-class example of style Tf(o C02 v F Bxf’- " Wffﬁ m SWC(/

L5
D,
(]

(52}

=
i

o

o)
[}

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

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1
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Additional resources can be found at these sites:
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BEER SCORESHEET
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Structured Version

Compettion _OWEC

Generally wilhin style parameters, minor flaws

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

o
-
=]
1]
(=)}
c
e
o
o

Exemplifies style well, requires minor fine-tuning

Misses the mark on style and/or mederate flaws

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program

rev BSTR-1.2.1

Location pate 24.4,2028
f{ Judge = ’ ) :l b : —
' Nage Md.kko OEEGOVJC ! :Category# 73 -E 63 : ?DSI'tIOI'I
:BJC? ID I sy ... ® » [inflight 33_
i ' ] ¢ ! Advanced
1 & Rank Egl'f(l : ‘;%,';Lﬁ’c%tle’fY ,{P, w000 9&“ : MINT.C:;OI?S |
: ] T ' |PLA
i Email MAR.H0.0EFGOW(,@QMHL (UM ; ;\Special Ingredients oY + WHIM faeth : °E The judge team has reviewed
it o o T T T SRR ST e A A 1 4 their individual scores and
Non-BJCP Qualifications . ‘/ { have agreed to this final score
Cioaions. Levl Bottle Inspection 7 ox U OFM} W
Pro Where?
Industry Describe 17 m Inappropriole
Judging Years Nonel M H
E i Malt oOl—x 1 1 O ~FU}ML
xample:
Flavor ey a3 Hops @ I |3 4 ?
[ ] L}
Mt oL X 1 O Bready w/ subtle toesty nates Fer%ﬁgm o / l_
BB o (X 4 Floroearthy Greed 12
Bittemess 51 X K Toolow for style Other UGH} (OCGUU?- !l-aw 0""”L/d'”p ”orq.
When evaluating specialty-type beers, use the "other” line to comment on
characteristics unigue to the specialty-type beer, such as frut, spice, addity, etc
. —
Common Descriptors E-E5E253 Head = = o
Grainy Cracker Biscuit Bready Toasty ol 28LESaa i g s EEE B
Nutty Caramel Honey Toffee olor L T e b
i Brilliant H 0 Quick Losti
Chocolate Molasses Vanilla Coffee Claiity | ) = "D Retention w o 2’{?
SPicy Fl-()ral He,rb al Earthy . Ot Legs Locing Porticulate o White Ivory Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry None L M H
Banana Berry Bubblegum Orange Malt o ' O JUUDNO! W cARdmbLY
Apple Pear Peach Apricot Lemon o % | N 7 4
Pepper Clove Cinnamon Coriander & 7
Barnyard Horse blanket Leather Goaty Bitterness Q! ! 1 O 14
Butter Latex paint Corn Unripe apple Fomactslion ... L ) O LW ol Pon 10mf 4ecohd. i
Cardboard Sherry Skunky Baby diaper Balance MY | Mol
Medicinal Smoke Solvent Metallic
Finish/Aftertaste :i“ b, " O QO IR
Other & COCONUT . ((GHY WHICKES »or®, 0PAN4E (Amjt-Llee a0 nes
Flaws for style (mark L-M-H for all that apply) M —
Inoppropnute prigte
Acetaldehyde Metallic Thin M Fll Hone L M H
Alcoholic/Hot | L | Musty Body Ly O Creaminess ~1 x 1 O ((
Astringent L | Oxidized Carbonation "ge_t__?,t,_". 0 Astringency . o [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o1 w1 O Other
DMS Sour / Adidic
E.:;esw ;::OW m Classic Example | ¥ L I i Notto Style
0 htﬂ;tr ” S[? Flawless L 5 " 1 1 5 SignificantFlaws ;
19 — o \'u ml Wonderful | L | L 1 Lifeless ?
Medicinal egeta Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions o the brewer. m
e AR 4blAL olFRwyeM B THE wWey 100
SO S emetts ot SUBIURD QaSt BOER -Makds MEMIBD A 31T mOQe

OCONUY o JUIT BENER Ham)y

rnm
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({ A wiet Ppea LAUT M@ Wb (gme (108

CHang

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



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program - (2w BC. 25
Structured Version Competition B 5

loation  DOR RN \}opﬂ“ nate 27, 06. 2024

‘I ! b '
feTe” E%Nﬂ IO , Category# 33 E 65 + [Position

: : Sub {a-f) L ¥ in flight -
L : : Advanced to I 55’

! : ‘ gég?gu%tegory : MINI-BOS
I i

' Email O"-’["")@ At c’k ! 1 Special Ingredients ! FIACK : :

_________ [ e ey - - " The judge team has reviewed
““““““ their individual scores and

Non-BJCP Qualifications X have agreed to this final score
Cicarana: [avel Bottle Inspection I ox

Pro Where?
Industry Describe m Inappropriale

i Nael M
JUd?mg b Malt D;E.J_K__I__W_J O /"”66'7’ £ W'-V(f ("\onf‘ro(?/ m_za(
Example: /
oy i Hops o1 % 1 0 "*-v M 5/*?%
i ] ]
L ! Bready w/ subtie es ' o
Wat o1 X s = toasty not Fenemggtg; o K | frefeees 54 vé., 49 2l Ao /OE
mum oL X1 g Too low for style Other _k~vova' avewa,
v 7

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

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

Inoporopriate Inoppropriale
Common Descriptors E-oE2ss Head =
Grainy Cracker Biscuit Bready Toasty =8 = ;i? s @ ] £ EE g
Nutty Caramel Honey Toffee Color Elrilu'u:n ;mu olpaquieg Other B L‘ﬁ—L"ﬁJ . 2
Chocolate Molasses Vanilla Coffee Carty >, "7 O Retention = o ]E‘
Spicy Floral Herbal Earthy Other — Color .
Citrus Pine Resiny Woody Minty P L xR mle ke kg T
Stonefruit Berry Melon Tropical m '
Raisin Prune Date Fig Cherry Hone L M H /
Banana Berry Bubblegum Orange Malt o X 10 Felel 4l bareees/
Apple Pear Pea‘::h Apricot Le.mon Hops oLy = Lo Liies’
Pepper Clove Cinnamon Coriander 7 ¥ ateale)
Barnyard Horse blanket Leather Goaty Bitterness 1 K [ £
t e
Butter Latex paint Corn Unripe apple Fermentation X. | W&”’Lg -SA'/F“' P //
Cardboard Sherry Skunky Baby diaper Balance ™Y | oMW ] / =
Medicinal Smoke Solvent Metallic D Sweet
Finish/Aftertaste 't X1 1 O
Other LN ,'e—zfg n iz a‘\/é‘ff w-—wé:'-v:.-?_, ﬂ(!—e v.‘“‘ét fﬂ FI.‘ ﬁ_
Flaws for style (mark L-M-H for all that apply) m
Inappropriole lmwnpmie
Acetaldehyde Metallic M Thia M Rl Hane L M
Alcoholic / Hot Musty Body X O Creaminess . X [} 3
Astringent Oxidized L Carbonation "°:"“ Slé i Astringen v 5
Brettanomyces Plastic Y o Piaes | [:]
Diacetyl Salvent / Fusel Warmth o1 X O Other
DMS Sour { Acidic
Este Smol
GI'ES?}' Spkykv m Classic Example | L L Ly L ;  Notto Style
Light-Struck Sulfur WT::;;SL: : : : : }\\: - ::?::E:amﬂaws
7 1 i
Medicinal Veg etal Feedback Provide comments on style, recipe, process, and drinking ple/a;ure. Indlude helpful suggestions 1o the brewer, ﬁ

fricluwst yc cellowe ol brm | eedpibon’
d,A’}"L fe cf""rd'&- bL/«-p, M«Leu-c_ bobgl & /‘i(}'rt(__
7['5/9"-«/ 9’2—47%-4"-{—_; leee 0" e g &4-171,’-6 aueéo&o/u-v_g}
Jvlcpnva e VAt ;'9'/0"”? 5/D/DL{ 64‘9[6@ o 4

World-class example of style

Exemplifies siyle well, requires minor fine-tuaing
Generally within style parameters, minor flaws
Misses the mark on style and/or moderate flaws |
Off Ravors‘aromas or major style deficiencies

i
Major off flavors and aromas dominate 7 ¥ 7 F
[ vl Jelo | ik O, oGl cwh/ 32
[ » f
/fq £t fo Ja, 2e wabole ﬁ??i( AeuetC JudgeSceg o
BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program St v "! 2 TR o/‘b
rev BSTR-1.2.1 Additional resourcegyéan be found at these sites: https {www.bjcp. aq http: r’/www homebrewemassocnanon org
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BEER SCORESHEET
AHA/BJCP San;:ttiocl:esd C\Zfompetition Program T GW 5 C,

Location [MBR#‘, iy vl 7§ 2025
E ﬁ:gz Pﬂ‘pr 6”&&-3/ ‘ iCategory# L ;E‘ 6 3 Position

: :
! i
'BcP 0 : b D » |infiight
1 5 i : 5 Advanced to I Z f
' : MINI-BOS
i

| & Rank 1 (%ydk?g%tegory

1] ]

 DRVBURE S®OME(0 | eioaed PLACE

" Email p J B 3 @ ( /71, . Special Ingredients . Th juckge téam Fss ovk
---------------------------------------------------------------- their individual scores and

Non-BJCP Qualifications have agreed to this final score

Cicerone Leve! Botile Inspection [ ox

Pro Where? 'U‘ ? ( Sk E WUD(IQ
lndustry Describe z wER m Inappropricls

iNg Years e / 17
Judging ¥ Mot s . o VEVUM JE NEIGY AP2VES)

I X i
Example: Ok
Flavor = : .H. o Hops CM- | ) [ MTIS\K\/
W pluXy @ Bresdrw/ sbtietoosty mtes Fermentation 7
b ¥ g Flord,eathy Charader O—Lpf— U B
Giemess o1 X 1 K Toslowforstde Other

When evaluating specialty-fype beers, use the "ather™ line te comment on

characteristics unique to the specialty-type beer, such as fruit, spice, addity, et
Appearance

- 5 . i _ isoppoprite Inoppropicte
ommon Descriptors E=E22Es Head =
Grainy Cracker Biscuit Bready Toasty 28 2S5a= & 5 £ £zt
Nutty Caramel Honey Toffee Color me e izt W l‘;l Z
Chocolate Molasses Vanilla Coffee Clarity [y = "7y O Retention M U [3]
Spicy Floral Herbal Earthy Other g Color
Citrus Pine Resiny Woo dy Minty Legs Locing Particulote White Ivory Beige Ton
Stonefruit Berry Melon Tropical m -
Raisin Prune Date Fig Cherry Nane L M i 4 Vi 3
Banana Berry Bubblegum Orange Malt o1 X 1 | kUKUJUVE U/f/ VEY v fOfS‘f'f—f‘é’
Apple Pg[ar Peéch Apricotc Lemc;n o b o 8 NE] v cc'mtT vEv/CE
Pepper Clove Cinnamon Coriander o
Barnyard Horse blanket Leather Goaty Bitterness 1 | S’é 2HE PRo)En E
Butter Latex paint Corn Unripe apple Fermeatation ., - 1 HCkY // Z
Cardboard Sherry Skunky Baby diaper Batonce M9 Mol B
Medicinal Smoke Solvent Metallic D Sweet
Finish/Aftertaste nf,,“)@w_; [}
Other
Flaws for style (mark L-M-H for all th I
Acetaldehyde Metallic M Thin M Full Nore L M H
Mcoholic / Hot Musty Body ., 0O Creaminess o1 % 1 O 3
Astringent Oxidized n Cabonation ™™t M H .
P VIR S i Astringen ! ! [5]
Brettanomyces Plastic Y L H
Diacetyl Solvent / Fusel Warmth o1 1y 00 Other
DMS Sour / Acidic
S m
isrt;w sn;uky Classic Example 1 ,l( L 1 1 Notto Style
m hts-);lruck Sﬂlgr Flawless | X ! 1 1 Significant Flaws
Mgd" ’ - Wonderful | foo o] 1 | Lifeless g
eI €ge Feedhack . Provide commerts or styl, recipe, process, and drivking pleasure. Include helpful suggestions to the brewer, ﬁ
26 WA §la kopNE CLXT KovovosT
@ World-class example of slyle 2 / - 2
2- Exemplifies style well, requires minor fine-tuning TO WCOULA' LP (/§0 bff{/ /70 LD A/MNE A/é LA/KE{J;
O Generally within style parameters, minor flaws (74
= mm:r;a:::n:I;(::nd?armuderaleﬂam f/- HUT, f V‘U ( poﬂ( L4 JE Wﬁ(f{y ffo[aj
= OFf Aavors aromas or major style deficiencies S£ 0 ﬂ.f) NMES ﬂf’ cCtTT,
A Major off flavors and aromas dominate __J

oL

Judge Score [s0
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Competition (; M (/

ocation Sy BRY V' OPA

vate 2.7, 6. 2025

:’ J d et ‘l : L ' —
A i DﬂV /D 8 CRES : | Category# 55 E 6 X ¢ [Position
'BICP ID l ! Sub (a-) . | [T 33
! & Rank : ! Subeategory || minkaos |
I ! - 1 [PLACE
: Email DEJVBUEES @()/74/5604;: " Special Ingredients ’: Tahaaitent Batranensd
"""""""""""""""""""""""""""""""""""""""""""""""""" their individual scores and
Non-BJCP Qualifications . have agreed to this final score
Cicerone Level v Bottl Inspection M
Pro Where? TUPUC S‘ky P’Vo ”ﬂﬂ
Industry Deseribe LE W ER m Tnoppropriate
Judgi NoneL M H ;
o Wiy o RE CTIT opocy cHtmren
Example: ] 3
Flavor "ops ol 1 0 Z%EJGF f gﬂfﬁﬂy 4
b B N H G
) = r—a— ognten ¢, [FDECH otV M
Bltiemess X K Toolow far style Other
When evaluating specialty-type beers, use the "other” line to comment on
characteristics unique to the speciahty-type beer, such as frlt, splce, acidity,
aracteristics unigue to the specialty-type beer, such as frult, spice, acidity, etc —— .
Common Descriptors E. 28 §%x Head =
= = e B =1 = =3
Grainy Cracker Biscuit Bready Toasty 28 Z38&= ] £ EX S A
Nutty Caramel Honey Toffee Color Blimu!m :mgl éuqdem Other o Duitkt i & \5
Chocolate Molasses Vanilla Coffee Clarity o Retention (' gy " I [3]
: Oth
s Pie. Reciy Woody Miny " - Sl
Stonefruit Berry Melon Tropical m —
opriate
Raisin Prune Date Fig Cherry None L H . - 4
Banana Berry Bubblegum Orange Malt OJ_kLL_, 0 OEL/CQ/‘J posT f£4'29#6'

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
3 Outstanding World-lass example of style
=8 Excellent Exemplifies style well, requires minor fine-tuning
(%8 Very Good Generally within style parameters, minar flaws
g’ Good Misses the mark on style and/or moderate flaws i
'é Falr Off fiavors‘aromas or major style deficiencies

il

Problematic Major off flavors and aromas dominate

vy

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

Hops

Bitterness

e haracier
Balance
Finish/Aftertaste
Other

Houthfeel

Body

Carbonation ""S}_QJ Li

Warmth OJ_AX_I O

(Overall

Feedback

2vs(T PEISTE PRIPLT DEEVO Do 2001 avE)ST o

o 0
O 1
ol I SR
Hoppy Malty -

TECo. BEY? DRE/4 A
SHERRY BY BYeo Plyo
QLEINE HoDAE PRA2DNE.

Dt? X Sweeli O
Inogpropriate mmpmre
Thin M Full None L M
O Creaminess . X ;) a 5

Other
ClassicExample 1 X 1 1 | NottoStyle
Flawless 1 I 7 I ; Significant Flaws
Wonderful | I B A ! | Lifeless j—
Pfawde commerts 0n st:_le reclpe, process, and drmklng pleasure. Include helpful suggestions to the brewer. ﬁ

Astringency . X | }

24 kChbU. MICHENVE |

| T80 JE Flbo UELccE

FAIv, GEJE 20F LEWg 4 TRPLoST TAJE LLE

2LEIME 2F DREvY TetSE JE TO v PRPPRV

Additional resources can be lound at these sites:

53]

http:/fwww.homebrewersassociation.org
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AHA/BJCP Sanctioned Competition Program

GCwie

2oty

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)

Structured Version Competition
Location  Do® LK VoD A~ bate 21.06.202
Judge ) e A : frd ' =
Name F('_:TE | %@@Nﬂ( R/ ! , Category# '{3"/ 3_15 E %:QX Position
! | Sub (a-f) - ’ ' in flight
iBJCP ID : : i [Townceie 53
+ & Rank : ;gubcategory ! MINI-BOS I
! i ' |PLACE
o Az ' ! '
Email {Féb % @ k‘ St' ] ! SPGCIa' ’ngmd;ents 2 The judge tearn has reviewed
""""""""""""""""""""""""""""""""""""""""""" their individual scores and
Ion-BJCPOuakﬁcatJons el . have agreed to this final score
Cicerone Level Bottl Inspection K1 o
Pro Where?
Industry Describe m Inappropiiale
Judging Years - "“'e} ':/ "I . uw&,nu«j fee e owa.c AM“L{,
Example: . s | Ly
Flavor : Hops 1 x o (= L‘ll w"‘"““ﬁ Vo v
i ¥ H
Malt L X s] Bready w/ subtle toasty notes Fei en[a[km s
Hops GOJ__L.L_JU Floral, earthy "Characer O Y A Uc{ : T - 2 10@
Bittemess X K oo low for style Other P-._\)l"b A [d= e
When evaluating specialty-type beers, use the "other" line to comment on
characteristics unique to the specialty-type baer, such as fruit, spice, acidity, etc
Appearance S R
Commeon Descriptors E-ZREx Head =
; s = 2 &5 g B &
Grainy Cracker Biscuit Bready Toasty 2853 ;m 2 & £
Nutty Caramel Honey Toffee Color L. ) B e e L O
. ... Briliont Hozy Opague Quick Lastin 3
Chocolate Molasses Vanilla Coffee Clarity 1__1___1__3( a Retention L._ﬁ<_? O [3]
Spicy Floral Herbal Earthy Other e Color e
5 4 ; v Legs L Porticulat
Citrus Pine Resiny Woody Minty S Wil (o ee m
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Chemy M :ﬂmk
ailsin None L 1 ]
Banana Berry Bubblegum Orange Malt w2 e 5(4”&'“}11 celtled ! P"?’r"ﬂ{"’ )

Acetaldehyde Metallic
Mcoholic / Hot Musty
Astringent L, | Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Worl-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
0ff flavars’aromas or major style deficiencles
Major off fiavors and aromas dominate

o
=
5
O
o
c
=
[+}
o

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program

rey BSTR-1.2.1

Hops OL_%_!_._) 0
E Y - \
Bitterness ot—— by [ Ave Lovlnr ot J’iff‘wq’
5 ! ﬂc_gj i, b
gy ok 0 eveese, dprle, po vt | (O]
Balance "7 e . fezst {..,- GE, e,
Finish/Afteraste (X i _dwdhe
Other
Woutieel 3 p— e
Thin M Full None L M
Body ¢ O Creaminess M O 3
. Nonel M H
Carbonation . M 1 O Astringency o1 . 1 O [5]
Wamth o1 % O Other /o= ud._/mc e/
m ClassicExample X | NottoStyle
Flawless | L X i 1 ) Significant Flaws
Wonderful (. K L1y Lifeless 5‘-
Feedback Provide comments o style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer, ﬁ—o
UI‘CPQWWIMZ‘QCQOV@PPI i\f’f/"f{ﬁﬁqr J‘\ﬁv’/‘ﬁ s cheole
vy mmdum‘v/’w{ Po ¢ Ao ve VB i, w’*’? e

4

U el gd el Ialle” Hevhic: Ygtfesct) A2~

‘Pc:.foé

0&@!1[0 Atlosle' > f’m;c«'—«;c[c J’@/V

/fﬁow} TGJ P‘y.{:u— /u.np,;ﬁ/ PRETN /AT

sl

Judge Score [s3
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b el ol e

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

Structured Version

Competition 00Y W4TEQ géen
Location DOQRZ \/aﬂﬂ‘ pate L7.6.2015

| Judg + :
' Name _M4RKO OIegoviC :
IBJCP ID ~ '
. & Rank EB 196 !
. Eman M#RKO.OGOVIC§) (it onm;
Non-BJCP Qualifications
Cicerone Level
Pro Where?
Industry Describe
Judging Years 1
Example:
Flavor [
Matt ‘C,L xT TEI Bready w/ subtle toasty notes
bors O X 0 Floral, earthy
Bitterness OJ_X_l_J K Toolow for style

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

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

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

Falr
Problematic

0ff fiavors‘aromas or major style deficiencies
Major off {lavors and aromas dominate

Acetaldehyde Metallic

Alcoholic /Hot | L | Musty

Astringent L | Oxidized

Brettanomyces Plastic

Diacetyl Solvent/ Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Splcy

Light-Struck Sutfur

Medicinal Vegetal

Pl Outstanding World-class example of style

-’E Excellent Exemplifies siyle well, requires minor fne—lunmg|
8 Very Good Generally within style parameters, minor flaws |
g’ Good Misses the mark on style and/or moderate fiaws |
&

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Pregram

rev BSTR-1.2.1

! Category# 23 .é' 6 (? :' Pasition

E Sub(ad) B S r o |infiight 3 ;

E éubcategory JPee, woo b # 65 0 E m?gdot; i

, ' [PLAcE

" Special Ingredients J,l The judge team has reviewed
________________________________ their individual scores and

have agreed to this final score

Bottle Inspection 7 ok
m Inappropriale
Nonel. M H
Mit oo 4 o oo _OPT AbiMy (Vanl(eq-Likt wand,
bops of— im0 UAM NOTE] PERFAIEY T
fogmaton | B¢ )5 RULCY coVeRy by | -
Other
— -
E-585%s Head =
FEEEEE £ E E g
Color - 0 T Sie L1 & ) d
Clarity MED Retention DUk L"_? i 9 3]
Olkes Legs Lacing Porficulate R White Ivory iﬁgﬁan
Flavor J —
None L M H &l
Mo g oo Wk woilt odpe worer ek
Hops 1 c e Mg Aud G4ve nma
Bitemess o 0 TAPN) 4a) Lw pRjE0 POV,
Fermentation . | v o Mhory [04P. NO Flgw OF 42@
Balance Huuppu Mﬂ“ng 0 THE ¢4¢
Finish/Aftertaste A - Sweeli 0
Other
Moutieel p—— —
Thin M Fult None L M H
Body (] Creaminess o X O g
Carhonation "2“}?_,&'."_“4 o Astringency X i [5]
Warmth o1 1 1 [ Other
m Classic Example | L I ! ;  Notto Style
Flawless | gt ! 1 | Significant Flaws
Wonderful | T ! | 1 Lifeless ?
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. m
Vgt wo0) BESR, Wiin Ho WEver | OVER U LMt
THE §4qe. THOUO 08 OV wpd) {ligsrry rHOPIER
3¢
Judge Score 54

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



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program GOwe
Structured Version Competition
Location pate 270§ 1025

{ludge  1aigr . s e ‘. Y R .
E ::Ij:rg: MA Rk0 02FGoVI(( ! ;CateQUfY# ?L Ej 49 ' Po;m::
) : 1 Sub (af) 2 . : infiig
e 9254 | Subemreqony LMPERIAL 01T N 12
| Email MALKO OZV6OVICREMYI(. (O ! | Special Ingredients I e gy

R TR T R o A T S T S R e S IR =i i Frdhenoorsnn SRR s s e s n R eSS g their individual scores and

Non-BJCP Qualifications N have agreed to this final score
Cearons Lt Bottle Inspection @

Pro Where?
Industry Describe 7 m Tneppropriole

Judging 2] bl M H :
E ! ? g Malt . I 1 0 fir ymnY, WFM: L{GEF s
xample:
Flavor e Hops a1 y 1] M v WY
i ‘o' X, O Breadyws subtle taasty notes Fensﬁgg't:i&l: ol s O #Lloﬂuu( | TR pe ;{_
Hors ¥ o Floral,earthy - 3
Bitlemess X 3 1 B Toolow for style Other ‘V\'.UP'-AL(,(f :m]’ WMt
When evaluating specialty-type beers, use the "other" line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, adidity, et
ppearance — —
Common Descriptors E-22%% Head & = - =
Grainy Cracker Biscuit Bready Toasty = #E&28a= ¥ 5 s EE5 &
Nutty Caramel Honey Toffee olor Ll L e R e o
o Brilliont H 0 A
Chocolate Molasses Vanilla Coffee Clarity weu Retention w o % B
Spicy Floral Herbal Earthy Other T Color e
Citrus Pine Resiny Woo dy Minty legs Lacing Porticulute White Ivory Beigd\ Tan
Stonefruit Berry Melon Tropical m .
Raisin Prune Date Fig Cherry NoneL M H
Banana Berry Bubblegum Orange Malt . ket I JWFFTI fosgrr ir
Apple Pear Peach Apricot Lemon Hops: i o 8 arde yurt
Pepper Clove Cinnamon Coriander O ooV :
Barnyard Horse blanket Leather Goaty Bitterness 1 [ (e V4Te.
Butter Latex paint Corn Unripe apple F""Eﬁg}:g‘;’} o I o SOME Pisvedl | ducohot ’llﬁ
Cardboard Sherry Skunky Baby diaper Balance Y, Moy 0
Medicinal Smoke Solvent Metallic &
Finish/Atertaste "3 ' (WERT, 4(@mouc
Other
Flaws for style (mark L-M-H for all that apply) m
teoppropriate tnoppropriale
Acetaldehyde Metallic Thin M Rl Hone L M H
Alcohofic/Hot | M | Musty 2 Body | . Wy Creaminess 1 41 1 O 3
Astringent ﬂxidi-zed Carbonation "":"EL 3 i ; O Astringency ¥——— DO [5]
Brettanomyces Plastic i
Diacetyl Solvent / Fusel Warmth o0« ¢ 1 O Other
DMS Sour / Adidic
z:t:sry M ?rr;uky m Classic Example | L ¥ ! i j  Notto Style
Li htﬂ;tr k sp;y Flawless 1 )¢ | 1 Significant Flaws
Mgd'-' l;c vu u:al Wonderful 1 1 2. ! | Lifeless é
ICinal €gel Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. [0
§wesr Gur dp ran,  CIQUERA, B MWy TmORokt
@ World-class example of style 10 ! 1 : 13 y
-’:3 Exempiifies style well, requires minor fine-luning § UT TH‘QT M (’H} NF 0 SU:G‘ *66 v lr:
o Generally wilhin sty! fers, minor fl .
e e skl et ALTTr 4 B0 RODGH ALovG THE F06
5 0ff fiavors/aromas or major style deficiencles
A Major off flavors and aromasdnmlnate‘
Judge Score [sd

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program
rev BSTR-1.2.1 Additional resources can be found at these sites:  https://www.bjcp.org  http://www.homebrewersassaciation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Gw b 2025

Structured Version Competition =
Location Dol (LA VoDA_ bate  21.06° 20
i Judge ~—— ~ i i ot 1
' Name PETER BorAw_ : 1 Category# E| ? 7 i [Position
: ! ! Sub {a-f) w ; in flight
:BJCP ID ' : ! Advanced to 3 ?
1 & Rank ! é},‘d category ; MINI-BOS
Ll
' . elo 4 ; , ' |PLACE
. Email ? D?(@ a ‘te'&’ Sh’ }: ’\ Special Ingredients ] The judge team has reviewed
"""""""""""""""""""""""""""""""""""""""""" their individual scores and
Non-BJCP Qualifications = have agreed to this final score
Cicerone: Leel Bottle Inspection O ox
Pro Where?
Industry Describe m Inappiogiate
Judging Years Honel M H J(@a{ée’ ,ﬂa‘e_v’c.o etz a. (.
Malt . LY 10 Ceeq
Example: £ " P 7 5/L/
Flavor - Hops iy | 1 0 9""“”\58, oXr A2y &
dooe b L] H
Mt o1 Xy y [  Breadyw/ subtie toosty nates Hﬂ%ﬁgﬁuon ol L 1 0 /T éau_fﬁ‘-'.ﬁ{, é,v-y)qtpéa..e/ {O[E
Hops oL+ X 10 Eloroleaithy . ... oo !
Bitierness X K Toolow for style Other ;/q&(éf/ILC” iﬁé
When evaluating specialty-type beers, use the "ather™ line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, acidity, etc
e Appearance T p—
Common Descriptors EoZBEs Head =
Z = = 5 5 g 3 &
Grainy Cracker Biscuit Bready Toasty 28535 a3 - 2 E2§ ik
Color L1 1 . Sige Lt 129 [
Nutty Caramel Honey Toﬁee iy Dilsnt Hozy  Opaque Oer - Quick Logting 3
Chocolate Molasses Vanilla Coffee Clarity ()~ " ! Retention I—_;gc? [3]
Other wieley W v ootlost Color

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

Legs Locing Porticulate / White Ivory Beig¢ Tan

Flavor

Inappropriote
Raisin Prune Date Fig Cherry Nonel " K
Banana Berry Bubblegum Orange Malt (. pgty M L‘UWM—«—@@{, _S’&z’(ie'&b/-.zuéo/ Au.z_!%?
Apple Pear Peach Apricot Lemon H p
Pepper Clove Cinnamon Coriander o otk '8 Bl 7 La'
Barnyard Horse blanket Leather Goaty Bitterness 1 X 1o "‘""a!Ti h"— Ly /
Butter Latex paint Corn Unripe apple Fermentation ., | A{ iy O W-v’[e éu 40}«;«)‘7 %Ol_
Cardboard Sherry Skunky Baby diaper Balance "M y Mol & =
Medicinal Smoke Solvent Metallic D sweat _
Finish/Aftertaste ; :
Other J’(‘L&(G/d'lc 621 éav-aé‘ J ) V-;ﬂov——€{,
Flaws for style (mark L-M-H forall that apply)
o ket (R - -
Acetaldehyde Metallic Thin M Rl Wore L M
Alcoholic / Hot Musty L Body % 0 Creaminess O_l_)g_n O
Astringent Ovidized Carbonation "m}_!(_n (] Astringency 1 Y . 1 O [5]
Brettanomyces Plastic /N
Diacetyl Solvent / Fusel Warmth o ¥ 1 D Other
DMS Sour / Acidic
E::ag :";ka m Classic Example | L L Vu L i Notto Style
Light }sr"uck Sﬂlf?; Flawless 1 I 1 V! | 1 Significant Flaws —
e oot Wonderul 1 1 %' i Lifeless L
ERCira €ge Feedback Provide commests on style, recipe, process, and drinking pleasure. Include helpful suggestions o the brewer, |1_6
oo o repensl <
Pl Outstanding World-class example of style P &5 é .
Exceflent [lenspillesslylewell.requiresmil:nrﬂnHﬁnlngl %é‘% f)7 M L“’ = d(/' . d\%
Very Good Generally within style parameters, minor flaws :4 4 Zcan, —
Wem Misses the mark on style and/or moderate flaws 22t A J et Vi /ﬁb - 2(%

|
Fair Off iavors’aromas or major style deficiencies |
Problematic J

ED
S
(W)
o
c
a2
=]
]
")

Major oft fiavors and aromas dominate

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

,g;crrd‘?-e J/epf7 “a

Ne cleat .M{,éﬁc{’ a MW

/2\4' lba'rf 0 .

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

Structured Version

Whc

Cumpelltlun

Location pofSE‘,ﬂ« VUPA—

Date 24 6 2025—

' Judge

: Name

DAvID BURES

'BJCP ID
i & Rank

' enun PEJV BURESGPIL. CoN |

Non-BJCP Qualifications
Cicerone Level

Pro Where?
Industry Describe

Judging Years

Example:
Flavor [
b » H

Malt ol X 1 O
Bops oL 1 X g0 Flerd, eacthy

Uitemess X ¥ Toolow for style

When evaluating spedalty-type bears, use the "other” line to comment on

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

Bready w/ subtle toasty notes

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 i
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
brassy Spley
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
0ff fiavors ‘aromas or major style deficiencles
Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2019 Beer Judge Centification Program

rev BSTR-1.2.1

MMMMMMMMMM

il = ‘1
, Category# ZO E‘ ((L? i Position
' cubcat ! Advanced to I SZ
 Subcategory : MINI-BOS
1 Special Ingredients ! PrACE
I‘ P g 5 The judge team has reviewed
““““““““““““““““““““““““““ their individual scores and
have agreed to this final score
Bottle Inspection 7"
[Aroma} —
Nonel. M H
Malt 1 l\( i R
Hops o)X L 1 O
F i :
g PP 2
Other
Appearance G e
z g E 5 x e
£325:E8 ol & FzE
Color L1 1 1 1y [] Sie L1 iy [
Clarity Brilliant  Hazy Dﬂﬁqueque Retention Quick &ush'ng 0 6 &
Other TROSKU SuBTLENS( 44 Color
Legs Locing Porticulate R{S White Ivory Beige Tan
NoneL M H
Malt . |'I\f 1 0
Hops - v 10
Bitteness . x| i1
Fermentati 4
T on X C o
Balance nlp_,wg(_l”
Sweel
Finish/Aftertaste LX e
Other
[Mouthfee! — p—
Thin M Full Hone L M H
Body [ iE [ Creaminess ~1 g O
Carbonation "1 Astri ?(I?
nation («1_4_1 [} ringency o1 fr 1 O
Warmth ob—1tx—1 0 Other
m Classic Example | 1 Ly 1 i Notto Style
Flawless 1 I XL 1 j  Significant Flaws
Wonderful 1 1 Loy 1 1 ) Lifeless ,;7_
FAY
Feedback Provide comments on snde recipe, process, agd drinking pleasure. Include helpful suggestions 1p the brewer. [E

LEHCE 2 aTUCKLE  cHYT JENGLVE LE

Buog STREIT VECSY pobs  [EZEm(”

SANORRINE TO AL HOIE BYT 2 Plods

MEBo SPETNE  SKCADOVA Myck Suloy(m,

UARIT (DE2CNE 2 (0 NEJVL CERTTN G

§ v RoV( s

Additional resources can be found at these sites:

https://www.bjep.org

B

http://www.homebrewersassociation.org

Judge Score




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

GWBC 2e25
e 21.06. 25

Competition

Location DoBs B oD A—

! o _— o ' ! = i
! ‘:I‘:gz feTeER RoOEr R E, :  Category# L E 10 /I ‘ Position
? ; ! Sub () = t o [infight y
:BJCP ID ' ! : Advanced to I 3
: & Rank : ! isﬂ?ﬁ%tegory : MINI-BOS
; Email PCQ’O x @ A 2R t ") : :\ Spedal 'ngredients JI ivcss The judge team has reviewed
________________________________ 2 e their individual scores and
ImrBJCPOuaIIﬁcahons Bottle | i have agreed to this final score
Cicerone Level e wopecher. (o
Pro Where?
Industry Deseribe m Ineppropriale
Judging Years Nonel. M H
. ; Malt &) ¥ L O ove x.u-e,] %(_\\JLQ l (.L(.M—Bff Q,QL_Q(M,‘G
xample:
Faor Hops o1 K 1 O M\J‘-""‘w{,
Wt o X y [ Breadyw/ subtle toasty nates Fermentation . / 70
Bops oL 1 X 10 Floral, earthy rader O 7% : ﬁz
Bittemoss X K Toolow for style Other U“"‘-?—\J‘-\Q/ T mL’[M
When evaluating specialty-type beers, use the "ather" line ta comment on
characterstics unique ta the specialty-type beer, such as fruit, spice, acidity, etc
3ra unique to the specialty-type beer, such as spice, addity, i . -
Common Descriptors g < E g £ Head = =
Grainy Cracker Biscuit Bready Toas 28238 5 EZE
Nuttyy Caramel Hone 'I’cn‘feey Y Color 111X/ Size '—LJWLM s
y ; . Brillignt Hozy dpuque Oties Quick Losti O }
Chocolate Molasses Vanilla Coffee Clarity L,k;l_l_l o Retention A_}g [3]
Spicy Floral Herbal Earthy Other S Color -
Citrus Pine Resiny Woody Minty AT i = Wite oy 5oge(Pr )
Stonefruit Berry Melon Tropical m
imwwlne
Raisin Prune Date Fig Cherry NoreL M H
Banana Berry Bubblegum Orange Malt 1k 'O U—\.e/Q-‘H'L\ ‘a?-vw--xa,Q} Z}L_a(‘\ﬂqu
Apple Pear Peach Apricot Lemon Hops . B by & 3 e weabng
Pepper Clove Cinnamon Coriander o 7% i - ;\ ( Lq_,' !
Barnyard Horse blanket Leather Goaty Bittemess . S r‘“]“"f(s“‘"-r § Qﬂe { f"f f te.
: !
Butter Latex paint Comn Unripe apple Formemtation oo a0 @‘*w } (&[E
Cardboard Sherry Skunky Baby diaper Balance P s Malty 0
Medicinal Smoke Solvent Metallic o sweat
Finish/Aftertaste | }\(I 1 0
[ e -
Other L 2 ~eve W[t—'-u_\ '["'—(7"‘“7\3 \E.{ 5&!"'{1&}—[{‘},_2,
Flaws for style (mark L-M-H for all that apply) m
Inappropricte Inoppropriste
Acetaldehyde Metallic Thin M Rl Wone L M i
Alcoholic / Hot Musty Body o m] Creaminess :,( Iln] ’5
Astringent Oxidized Gaiiostion = ¢ s Astringen / [5]
o X 0 5
Brettanomyces Plastic JERER }\' '
Diacetyl Solvent / Fusel Warmth O—'—yﬁ-'—l o Other
DMS Sour / Acidic
Estel Smol
(;as?; Spicyky m Classic Example | Lt X 11 NottoStyle
. Fawless 1 1 ¥ | 1 Significant Flaws
:92!'§U':°k f,”"":al Wondertul L1 1 ¢ | Uifeless A
g ege Feedback Provide comments on style, recipe, process, and drinking pleasure Include helpful suggestions to ﬂl} b!ewar [1d

b2
& S A

Pive_pecllec ipeci foiee et
World-class example of style P ' £
Exemplif?:;;:i:lvg:ll?requlresmimrfinHunin;! P\'\/E’ / - k4 f // d’ &{h ; f Viaroe o }{MC 4’.?.2-"&
Generally within style parameters, minor flaws / d@@){’ vé,/ e é. € é /u_‘ i hoﬁ'?f S Lt et
Misses the mark on style and/or moderate flaws 7 / 7 g £
OFf Fiavors/aromas or major style deficiencles Mé—p C{-«s/ Ty | o QA FL .&/o u,é,,,t_ﬁ e
Major off flavors and aromas deminate

e dm«af‘/ Aaféi% (rec. 0/.9@,4/‘/

ek 7
a Leple 2leet ' Doin awféug

37@

e Score

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program

rev BSTR-1.2.1 Additional resources can be found at these sites:  https://www.bjep.org  httpi//www.homebrewersassaciation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Compelition
Location Date
" ud Bk ‘, : = T
X r:a,g: MARKY D2&SO I t ! Category# 9 E| 404 ¢ [Position
i c [  Sub (a-f) c ™ v |inflight 21
iBJCP ID : ' e '
1 & Rank e-;)'q (f ! : ggﬁsu%tegory AACHIC Pd RrER : mﬁg&
' Email /‘I#Lk0.0%G(:O VJQ@GMAILFOME | Special Ingredients E RUACE T ——
""""""""""""""""""""""""" - e e e i their individual scores and
Non-BJCP Qualifications ) have agreed to this final score
CICEISHE Leval Botile Inspection  B=rox
Pro Where?
Industry Describe T m bnopprogricte
Judging Years 1 Nonel M
EXBMPIe' Malt . L% O LA"””J ,6(7 (nedmy ,"Qf [hZa)s
v Hops iy v WGUBN Rokat -i0ap
[N 8 L H g
olmeras |- - Ferentaton x 10 WY phenu veucer op YN 'm
s gt .o O Fordlearty ¥
Bittemess X K Yoo low for style Other
When evaluating specialty-type beers, use the "other” line to comment on
characteristics unique to the speclalty-type beer, such as fruit, spice, acidity, etc —
Appearance W pr—
Common Descriptors E-.285¢ Head z o &
Grainy Cracker Biscuit Bready Toasty 2853 Exg £ EEs
Nutty Caramel Honey Toffee Color Blriuiu:n :mui O'MJED er e m . 3
Chocolate Molasses Vanilla Coffee Clarity 7 ", 770 Retention = [3]
Spicy Floral Herbal Earthy Other . :
Citrus Pine Resiny Woody Minty Rl i Wite o e T
Stonefruit Berry Melon Tropical m |
Inapprapriote
Raisin Prune Date Fig Cherry None L M Qe
Banana Berry Bubblegum Orange Malt . feokocod E AT B Raid (M
Apple Pear Peach Apricot Lemon
H
Pepper Clove Cinnamon Coriander s o ' ' ¥ 2
Barnyard Horse blanket Leather Goaty Bitterness .1 L wa @ _EXeovecy Rt
Butter Latex paint Corn Unripe apple Fepeatation ., ! o YWY sirbay 11 -
Cardboard Sherry Skunky Baby diaper Balance "™ Malty hows § Rodgy 20
Medicinal Smoke Solvent Metallic Finish/Aftertaste "™ Sl UgNp wgal'N POITEIMY 81 whRA
Other §04fy { o Vicid
Flaws for style (mark L-M-H for all that apply) m -
opriate Inapprapriate
Acetaldehyde Metallic Thin M Full Mone L M H
Alcoholic/Hot | (. | Musty Body *f Creaminess ~1 x. 1 O }
Adiingenk idied Carbonation "W o Astriingency 1 x 1 i O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o1 ¢ ¢ 1 O Other
DMS Sour / Acidic
Ei;i?y :E:Eyky L m Classic Example | L 7 1 j  NottoStyle
Light-Struck Sulfur Flawless 1 o US| S'sgmnr.ant Flaws 6
Medicinal Vegeta WA, eyl —ctoo) LRSS
Feedback Provide comments on style, recipe, process, and drinking pleasure. Inciude helpful suggestions 1o the brewer. EE
(MBRRSTivG Yok UbHIMER YHAL Urvge | Wity
1 +
Work-closs skl s THE §opy TAkiag JOME w0y thered - Rage 11 400

Exemplifies style well, requires minor line-tuning
Generally within style patameters, minor flaws
Misses the mark on style and/or moderale flaws
0ff fiavors’aromas or major style deficiencies
Major off flavors and aromas dominate

QWL T Brafu MLty

PO AY0r)  ROVGY QoA Ny

PUtFELANT ~ Maefy

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1

Additional resources can be found at these sites:
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

Cumpeutmn 6 &(l

Location ﬂabfﬂ' f/OD#

oate 27.4. 2005

_______________________________

A ' = \
pﬂ-V{ D @U RES : ! Category# l__ E| {0¢ t [Position
: : ' Sub (a-f) C- L ; in flight
:BJCP ID i ! 1 Advanced to |
1 & Rank ; « fubcategory ! MINI-BOS
l ' . ) ' [PLACE
| Email DEJ 78 &U RE@ (Dﬂﬂ/t 4 EON; 3 Special Ingredients /,' ey g
““““““““““““““““““““““““““““““““““““““““““““““““““““““““““ their individual scores and
Non-BJCP Qualifications have agreed to this final score
Cicerona Level : Bottle Inspection [ ox
Pro Where? TDPO(_S\K‘ PfWVﬁP
Industry Describe G EE WE& m Inappiopriale
Judging Years Nanel. L H
Malt X ]
Example: SO '
Flavor = o Hops o1 M p O
Mat X y O Bready w/ subtie toasty notes Fermentation - ;
e o g p— Character O ¢ 1 O B
Bittemess X M Toolow for styie Other
When evaluating specialty-type beers, use the "other” line to comment on
i the specialty-type beer, such as fruft, spice, acidity,
characteristics unique o the specialty-type beer, such as fruit, spice, acidity, etc i !
Common Descriptors E-. 85 &5 Head = _ =
Grainy Cracker Biscuit Bready Toasty 2EE S8 £ EES
Color L 1 1 1.1 0O Size Lt 1 12
Nutty Caramel Honey Toffee .. Brilliant Hozy []p?que Other Ouick Lastin 3
Chocolate Molasses Vanilla Coffee Clarity o Retention (" o, "N OO 3]
Spicy Floral Herbal Earthy Other e Color -
Citrus Pine Resiny Woo dy Minty Legs Lacing Particulate White Ivory Beige Tan
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Cherry None L M H
Banana Berry Bubblegum Crange Malt . "3 1 0
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander Hops: S - fﬁé-f 7 P vto
Barnyard Horse blanket Leather Goaty Bitterness .. . (] MTH DREOST
Butter Latex paint Corn Unripe apple i+ T 701_
Cardboard Shemry Skunky Baby diaper Balance PP Mlly £0
Medicinal Smoke Solvent Metallic Y Sweet
Finish/Aftertaste | | O
Other
Flaws for style (mark L-M-H for all that apply)
e st oo (FRTERED _— -
Acetaldehyde Metallic Thin M Full None L M H
Alcoholic / Hot Musty Body L,_ﬁﬁ;ﬁg__# ] Creaminess o1 e 1 | O ?/_
- idi L M
Astringent Oxidized Carbonation "y, m| Astringency uge O [5]
Brettanomyces Plastic !
Diacetyl Solvent / Fusel Warmth o1 jrv o [ Other
DMS Sour / Adidic
t S
f;:s? srr:nky L m Classic Example 1 1 I i ! ;  Notto Style
Lo L/ Flawless L+ 1 . | SigoificantFlaws
Light-Struck Sulfur ;
Medicnal Vegetl Wonderful ! | L 1 | lifeless
Feedback Provide comments on style, re(lpe, process, and drinking pleasure. Indude helpml suggemons 10 the brewer, m
Pro By e SBN T w RAIVE S (T CLADoty
World-class example of style FE'O F[C A Pé NFJ j“( \7_{5 Lo ,4 Vbﬂﬂ f"

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

Mg HoRKoSTY

BJCP Scoresheet Copyright @ 2019 Beer Judge Centification Program

rev BSTR-1.2.1
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
Structured Versi 3 ? Competition G Wt
ersion "
Location bOGRA  VODy pate  2.7.6.2024
:l Judg v 7 E :/ b N: -
| Name MARKO 07EGOVIE || Ctegory# —'“Cf— Bl 16 [
t ! I - = F in fli e
:BJCP ID 5525(‘ | ! s o) : Advai(edlo SO
i & Rank : + Subcategory Uy exTRa, Srovy ; MINI-BOS I
: ! | i ; ' |PLACE
L Email MAQtO* oiEE_O_L@J_V cRéem ’L'CO‘T: e Special Ingredients ’JI The judge team has reviewed
""""""""""""""""""""""""""""""" PECSEEERT . © Ao o Sl L SRR their individual scores and
Non-BJCP Qualifications . o ¢ FLwraP have agreed to this final score
Cichisa Lavel Bottle Inspection ox _RETP64/ (3458
Pro Where?
Industry Describe m Inappropricte
Judging Years Nonel M H
e: !
i : 0 Hops om0 V(AQUEYy HERPHC
- X O Bready w/ subtle toasty notes Fermentation 1 211 d] vewt ‘r
i X 0 Pty e ola— 10 Sew Elrety TOULwE i
Bittemess (5 X K Toolowforstyle Other
When evaluating spedialty-type beers, use the "other" line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, acidity, etc -
Appearance e G
Common Descriptors E-.285% Head & = &
Grainy Cracker Biscuit Bready Toasty 28535322 2 EES
NUﬁy Caramel Honey Toffee oy B‘rilliu:ﬂ ;iazgl E:uqde v Other e ;‘]uickI I ,:‘:us!in] 5 S
Chocolate Molasses Vanilla Coffee C:;:ty TSR T R Retention |__)g_? o 3]
i er it
g?t'rcuys 'zi?lr: | Rll':ir:; '53323 Minty O LR TN Wiite oy Beige -Tan
Stonefruit Berry Melon Tropical m .
Raisin Prune Date Fig Cherry NoneL M H
Banana Berry Bubblegum Orange Malt 1 y g 0w (OFRRR  (ReuMy  aoper - UMz
Apple Pear Pea<.:h Apricot Lc?mon Hops oL s o _HELR4C, TRA wow
Pepper Clove Cinnamon Coriander 4 ) f . "
Barnyard Horse blanket Leather Goaty Bittemess o i _[RETIY Wi Wik it oM )
i 1
Butter Latex paint Corn Unripe apple fementalion . o o 7 5
Cardboard Sherry Skunky Baby diaper Balance "7 Malty WOBPIER THa N APPROPUIATE 20
Medicinal Smoke Solvent Metallic P oy Sweet IR0, HopPt MICLY
Other
Flaws for style (mark L-M-H for all that apply) m
Inoppropriote Inappropriate
Acetaldehyde Metallic Thin Mo Rl el M H
Alcoholic/Hot | L | Musty Body & Creaminess 0 1
Astringent M | Ouidized Carbonation "o . ' % 1 Astringency » [5]
3 0 5
Brettanomyces Plastic gency
Diacetyl Solvent / Fusel Warmth 1 x 1+ 1 O Other
DMS Sour / Acidic
S
Efs? 2 s"}UkY m Classic Example | 1 IX 1 1 Notto Style
lgh i S PO Lot —tod SRIMCRN NS !
Mg Sicnal Vegetal Wonderful 1| 1 Kok } | Lifeless
sl e Feedback Provmecar‘lmetmunslyle,recipe,process,anddrinldngpleasure.Indudehﬂplulsuggesﬁansloﬂleblewer. ,ﬁ
A TANY STOVMTHAY cd Gyt mlaatd Jome  STY(E
Workd-class example o syle MARKER] — wgy T00 LIbH) a0 DRIF QUr, ma'pd

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

0ff flavors'aromas or major style deficiencies

Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program
rev BSTR-1.2.1
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Additional resources can be found at these sites:
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

G u B

Structured Version Competition
Location Date 27(2025_
pA’ a0, EC/EE 5 ! Categoryt _ 73 2 % t [Position

! subfa) Lo 4 L [infignt

1 ' i Advanced to I L%
1 : ' é,‘;’dk.’f.ﬁteg"ry ! MINI-BOS
- Email 0EJ v ﬂUﬂES @ 6 174[/, 60/1 ! i Special Ingredients H PRARE The Jude team s roviewsd

________________________________ £ L L DRSO ¢ thiirindividuafscoresand

Non-BJCP Qualifications . have agreed to this final score
Cicerone Level Bottle Inspection 1 ox
Pro Where? TbFOC AY 4 ? P ovaL
Industry Describe gﬂEK/E 3 m Iappropricte
Judging Years Nonel M H b 4 i
. j’ J Mt oo s 0 LPRENE frond wEIY/CE
xample: o
el - Hops o o A4S ORREKY Sca).
Wil ol X, y g  Bready w/ subtle toasty notes fer% ag#:: 0 §
bops it X O Fomleathy e [2]
Sittemess (3L X K Toolow for style _ Other
When evaluating specialty-type beers, use the "othes” line to comment on
ics uni -Aype beer, such as Frit, spice, acidity,
characteristics unique ta the specialty-lype such as fruit, spice, acidity, etc i "
Common Descriptors - £E5¢ Head o = 2
Grainy Cracker Biscuit Bready Toasty - BE=Sam 8 e = L o
olor jize L1 | iy
Nutty Caramel Honey Toffee O e W O P L 3
Chocolate Molasses Vanilla Coffee Clarity O Retention nH(_j O [3]
Spicy Floral Herbal Earthy Other E— Color  __ __
Citrus Pine Resiny Woody Minty e White. Wory Beige Ton
Stonefruit Berry Melon Tropical m
Inoppropriote
Raisin Prune Date Fig Cheny Nore M H (e # # o
Banana Bemy Bubblegum Orange Malt . ¥ L0 (/‘Yﬁf 4 WVEY vy 'ZE by
Apple Pear Pea_ch Apricot Lt?mon Bl ot E HofT ko ST KTE &4 AT
Pepper Clove Cinnamon Coriander N Por1 ¢ OPE2 A 7 74
Barnyard Horse blanket Leather Goaty Bitterness .1 Ly O v E | vé
Butter Latex paint Corn Unripe apple Fermosiztion | o | 1 O 7453
Cardboard Sherry Skunky Baby diaper Balance P X1 Molty
Medicinal Smoke Solvent Metallic Rattinn by swest
n ertaste [ g -1 1 []
Other
Flaws for style (mark L-M-H for all that apply) m
Inoppropriate Inappropriate
Acetaldehyde Metallic Thin M Rl None L M H
Alcoholic / Hot Musty Body O Creaminess 1 1 x 1 O g
Astringent 7l Oxidized L Carhonation "W n] Astringency . 1y 1 O [5]
Brettanomyces Plastic P
Diacetyl Solvent / Fusel Warmth o X 0O Other
DMS Sour / Acidic
f;;i?y :::;ky m Classic Example | i 1 X | i Notto Style
n Flawless 1 1 \ K i Significant Flaws
:g';:’?”‘:‘k 3“"";' Wonderful L iy 1 ¢ Lifeless 3—
il s Feed!)_acl( ” Praﬁdecamn’?msonstyle,redpe.pmess,3nddrinkingp!easure.lndudehelpfulsuggesﬂans1nﬂaebrewer_ ﬁa
MoVt B> STé#o 24 TO UBRAT CHITECY pA
World-class example of style ¥y : o ) fTF
Exemplﬂessl!ﬂewall,zequiresmlmrﬂnHunln;l ﬁ Oﬂ. KO J\T NE&O ZK'R/A' TTT 006{/ P ”20(/} e
Generally within style parameters, minar flaws 3 E C ﬁ/’ EL LovLU ‘} E ﬂ/ E BOL 174 FM(/ !/ 7 kﬂm&ﬁ At

Misses the mark on style and/or moderate flaws I

OF flavors‘aromas or major style deficiencies i

Major off flavors and aromas dominate

coring Guide

BJCP Scaresheet Copyright @ 2019 Beer Judge Certification Program
rev BSTR-1.2.1
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Competition

GwBC 2o25

DoBpax VoS A de 21.06. Dase

Lacation
i Judge — \ ff S e ' "
R PeTEY- Rocrnkl ! ; Category# 15 E| {6 ¢ [Position
| : T e = P |infight
'BJCP ID : ; [ s
1 & Rank . ' é&?&%tegory . MINI-BOS
1 1
) @ ! 3 " 1 PLACE
L Emal Pd'.lew/\ azeb sk ! :\ Special Ingredients : The judge team has reviewed
"""""""""""""""""" - TesbssEnassmnmes s SdnEnms R o their individual scores and
Non-BJCP Oua“ﬁcatms \ have agreed to this final score
Cicerone Level BottleInspection 01 ok
Pro Where?
Industry Describe Aroma Iopproprice
Nonel M H

Judging Years

Malt

Example:

Flavor . . Hops
Mait L Xy y O Breadyw/ subtle toasty notes Fermentation
s el —— - "Characier

Bittemess X K Toolwforstde Other

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

characteristics unique to the specialty-ype beer, such as fruit, spice, addity, etc

Common Descriptors

Grainy Cracker Biscuit Bready Toasty

Nutty Caramel Honey Toffee Color

Chocolate Molasses Vanilla Coffee Clarity

Spicy Floral Herbal Earthy Other

Citrus Pine Resiny Woody Minty

Stonefruit Berry Melon Tropical m

Raisin Prune Date Fig Cherry

Banana Berry Bubblegum Orange Malt

Apple Pear Peach Apricot Lemon Hops

Pepper Clove Cinnamon Coriander

Barnyard Horse blanket Leather Goaty Bitterness

Butter Latex paint Corn Unripe apple Fermentation

Cardboard Sherry Skunky Baby diaper Balaice

Medicinal Smoke Solvent Metallic

Finish/Aftertaste
Other

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

Acetaldehyde Metallic

Alcoholic THot | /_ | Musty Body

Astringent L | Oxidized L Catbonation

Brettanomyces Plastic

Diacetyl Solvent / Fusel Warmth

DMS Sour / Acidic

Estery Smoky m

Grassy Spicy [

Light-Struck Sulfur

Medicinal Vegetal Feedback

L

é_q«"wr—-ej U‘C“ U—\..ea—ﬂ(,\ L“-JQ

MJM {y«?"f‘db’!«“-?—rf

St [
/\

oL

Fwn}ha. S(Q:?("\ L-—\?J‘-‘.:)

¥

OI /Y\ ] |:]
{WQT‘I‘ “-—'f.csdc,l :
Inappropriate Inagpropriate
£ E g; = =
$3E5:E Head ¢ T3 8
). SR Sie L1 (X [ 3
Bﬁgni Hozy UpuqueD Retention Quick Lusting O B
>
Legs Lacing Particulute White Ivory Beige Tan
Inopprogriote
None L M H
ol }/' ' O MH.Q_ f&‘tuol Lﬁdan%LquQ
: & O 'Z.QA--—._—L-':. Lo Lwws Lavinf ”‘Le
8 o/rca,.[.;’
o L X U v?"“"t- 2~PV42¢~7‘[" f(‘”'z“ i
1
o! | )(\ e mm ’F""“"L"f t }’5( ['C /(O
20
Happy \)dultu o
Dr? 5 Sweel g—uc‘/(ld
vifvwa | exi A4 H‘\, &-rph—k ?/:"e"— 'ﬁ'—\"—v""’?
Inapprapoote immwlme
Thin M Full None L M
S S R i Creaminess O_J_X_l_l O 5
NoneL H
2’;1_}‘4_. ] Astringency . IV [5]
OJ_.}{_I O Other
Classic Example 1 | 2/ 1 NottoStyle
Flawless 1 1 ] VA ;  Significant Flaws
Wonderful | ! ! 5’( i | Lifeless 6
[1ig]

Provide comments on style, redipe, process, and drinking pleasure. in(lu;e helpful suggestions 1o the brewer.

Vo rm[..,_b

.

g”vrfdw_ e e ¥

World-class example of style

Cloy G /“”’““’71’C #elo,

Ree & ‘K/pu-:‘w.c (/

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

toiln, b e

Triple', vy magie Lovie

Misses the mark on style and/or moderate flaws

V 2o vrevc.

T el

! DecAvgaf™ zerk /7/

[
2
=
(U]
o
c
‘C
[+}
I}
(2]

0ff flavors’aromas or major style deficiencies
Major off #lavors and aromas dominate '

,@Wr:",ﬁ/é

-

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

AHA/BJCP Sanctioned Competition Program

Compelition GW&C

Structured Version
Location pae 24. 6 ‘10 25
:( Judge v /’ ; :( 4 s :
| Neme MARKO 08E60Ui¢ e B W R 30
i : 1 Sub (a- = :
1BJCP ID : i ~ :
2 & Rank Fglgq ; Eggdtl)ggtegory D‘”M BatL LMoV : m?fédot; I
i Email M‘»kKOL 02 Fw WC@GMAR-(OHE : Special Ingredients E s The judge team has reviewed
e e i i = TEmmssosscsiohascsSensosfdisn s S - their individual scores and
Non-BJCP Qualifications N have agreed to this final score
Cicerone Level Bottle Inspection 1 ox
Pro Where?
Industry Describe m Inapproprinte solum
i m
£ JUdng e Malt mod M| M H O CaPrHlﬂ""”’w : (W:ﬂtsk Bry1y
xample:
Ravor Hops ok 1 o VEkY L0V HEAdK
b kb u H
it oo X y O Bready w/ subtle toasty nates %gﬂnqg: " i O V‘l_
Hops gl 1 X 10 Floralearthy 12
Bittemess (3 X K Toolow for style Other ngk’ MFTJ(L’C TDUCJQ“I! U”ﬂtﬂ' rw
When evaluating specialty-type beers, use the "other” line to comment on
characteristics unique ta the specialty-type beer, such as fruit, spice, acidity, etc
ppearance —— —
Common Descriptors £=2 E:’ £ Head 2 3 5 o
Grainy Cracker Biscuit Bready Toasty - 28 = . g 2 52§ . 3
olor 11 1| 3 e Lol decd LT
Nutty Caramel Honey Toﬁee . Billiont Hozy Opoque Other Quick Losting
Chocolate Molasses Vanilla Coffee Clarity | ~ "5 0O Retention [3]
Spicy Floral Herbal Earthy Other e Color
Citrus Pine Resiny Woo dy Minty egs Locing Porticulate White Ivory Beige Tan
Stonefruit Berry Melon Tropical m :
Raisin Prune Date Fig Cherry HoreL M H VEe "
Banana Berry Bubblegum Orange Malt o L e 2 D ERe gogy; r Cuawt , 87 CRE
Apple Pear Peach Apricot Lemon low
Pepper Clove Cinnamen Coriander Hops olpd ' g PIIT Y P pokf
Barnyard Horse blanket Leather Goaty Bitterness o1 1y (0 _kEERAFwe HELIEL Fhvitia eosieh 2
Butter Latex paint Corn Unripe apple i o ! 1 3 =
Cardboard Sherry Skunky Baby diaper Balance "% Malty 15 MACT- §tunpl
Medicinal Smoke Solvent Metalli
edicina moke oolven e Ic Finish/Aftertaste DFH_‘ ‘i Sweeli C ﬁ‘ﬂr(‘ on T'HF JWFETEL Jk;ge
Other _MURIH vUpHYCX
Flaws for style (mark L-M-H for all that apply) m v
upriate Inoppropriate
Acetaldehyde Metallic L Thin M Rl None | M H
Alcoholic / Hot Musty Body I Creaminess 1w 1 O 3
Astringent Oridized Carbonation uo(u}i_‘y_ul ] Astringency 1 x 1 O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o1 2 x4 O Other
DMS Sour / Acidic L
f;i;i? :n:nky m ClassicExample L1 1 ¢ ¢+ | NottoStyle
Light glruck SDI? Hawless | [ 1 i 1 Significant Flaws o
Mlgd'-' 0 vu u{al Wonderful | Ly | | | ¢ Lifeless
edicin €g¢ Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewey, ﬁ
v 40T of 4 ROE- [ApeS fRomife, QUt Y
World-class example of style f\o,q.JT‘fJﬁ;U \J 4 Rl\[ 4!0"]([, THe §e7 TFQ/I/E’J'I | d08 70

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

THE

go0y @86 TOO CLwy A Oy o0t pb

Misses the mark on style and/or moderate tlaws |

Bl g, MBI MA LY B1CL Twgkivg

0 flavars’aromas ar major style deficiencies |
Major off flavors and aromas dominate [

BJCP Scoresheet Copyright ® 2019 Beer Judge Certification Program
rev BSTR-1.2.1
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Competition

LB

Location JO B2 #/ vopéd

Date 2—(, 6 AoLY

_______________________________

e DD BURES
58JCP ID '
! & Rank :
' Email PF'JV&U{ZE—S® (J/YA'/L i Coq E
NonBJCP Qualiications
Cicerone Level
Pro Where? W

Industry Describe

BREWEN
Judging Years 6

Example:
Flavor i

(o [l "
Wt L X, g [Breadyw/ subtie toasty nates

Bittemess X K Toslowforstyle
When evaluating spedialty-type beers, use the "other" Fiae to comment on
characteristics unique to 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 1
Alceholic / Hot Musty

Astringent /1 | Oxidized
Brettanomyces Plastic

Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

[T Outstanding World-lass example of style

Excellent
Very 6ood

Exemplifies style well, requires minor fine-tuning
Generally within style parameters, minor flaws i
Misses the mark on style and/or moderate flaws !
0ff flavors‘aromas or major style deficiencies |

Major off flavors and aromas dominate

Fair
Problematic

=l
3
(U]
o]
| =
i
o
(%]
v

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

e e e e e e e e W e e e e e o e e e e gy

I' L= :
, Category# _L %‘ 2 ? ' Position
sy P 0= ' |mfiigh
; ! Advanced to go
: Subcategory : MINI-BOS
1 (Spell out) 1
: Special Ingredients : s
_ P! B The judge team has reviewed
““““““““““““““““““““““““ their individual scores and
have agreed to this final score
Bottle Inspection  [Jox
[hroma —
Nonel. M H
Malt . S 1 O
Hops 1o i 0
Ferment
e oy o s
Other
Appearance T R
ES 5 3 £ -
sE3E5EE Head ¢ £ 5 &
= w = S
Color L1 1 1 F,\{‘IL—I = Sie L _1X L + 100 :)
- er L :
cla my Brilliont Hozy OpuqueD Retention Quick Eustln? O l_é_
Other . . Color
Legs Lacing Particulate White Ivory Beige Ton
Flavor J -
None L M H
Malt o x O
Hops 1 x 1+ 1+ O — = =
Bitterness 1 1y 1 (] {’ILP/ WI-I( C{ TEﬁU/V ﬁT#’ #Oﬂtfgr
Fermentation i
Character O X U 70@
Hoppy Malt
Balance .ym__Ju ]
D Sweet
Finish/Aftertaste 1 1 oz ™" (3
Other
Mouthfee! 2 - p—
Thin M Fult Nore L M H
Body X [ Creaminess X 0O 3
. Nonel M H .
Carbonation . m] Astringency o . [5]
Warmth o 1y [ Other
m Classic Example | 1 L ¢ 1 i Notto Style
Flawless 1 ! Ly L | Significant Flaws
Wonderful | ! s ! ) Lifeless é
Feedback Pravide comments on style, recipe, process, and drinking pleasure. Include h,el[:ful suggestions to the brewer, Iﬁ

Skol) pglLFVE 4 Ploumo TRYAICE HOLKOSTY

nodam’ BY o POTEEBovalo DELS) (EZEM

VEBo NENF(” (1Ve3STy” CHAECY ¢ 1 krgTs]

Pogu Kox s& CHNEC Loy hUE

Additional resources can be found at these sites:

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

Structured Version

™)

Beer Judge
1/

_______________________________

! Jud ; : - ! .
: Nuarg: {)C TE R, BOG’NAK . : Category# 46 _E- 2% : ?D;l.ﬁz:
: : | Sub (a-f) - 1 |inflig
1BJCP ID ‘ ; ¢ [ e I 3
1 & Rank i @ : ' é;’}.‘gﬁ,teme ! MINI-BOS B,
' elbox (Zqz2et : i ; . |PLACE
', Email F SK e \ Spacial ingradients i The judge team has reviewed
""""""""""""""""""""""""""""""""""""""""""""""""""""" their individual scores and
Non-BJCP Qualifications | have agreed to this final score
Cicerone Level Bottle Inspection  TJ ox
Pro Where?
Industry Describe m Inappropriale
Judging Years Nonel M H
Mt o) o Ve Sl'f‘if "G’L‘”“"”"l , fablo
Example: z
Flavor , : Hops o1 ¥ i f"""’/
L
Mai X O Bready w/ subtie toasty notes Feneﬁglrggcg; O /-V‘Wq/r_p\-f'_ ; l__
Bops ol 1 X 10 Floraleacthy i . { 7 12
Bittemess ()L X | B Toolow for style Other W I//mzu i
When evaluating spediafty-type beers, use the "other” line to comment on
characteristics unique to the specialty-type beer, such as frult, spice, acidity, efc
Appearance T Issporopite
Common Descriptors EcZE5s Head =
= = s & = =3
Grainy Cracker Biscuit Bready Toasty ik 28 538s3 & : g .%KE s &
olor L1 1 | ize | (.
Nutty Caramel Honey Toffee " ol Horg ﬁqﬂe Oiher b — 3
Chocolate Molasses Vanilla Coffee Clarity (&1 " MO Retention L_“‘}Rﬁ L [3]
Spicy Floral Herbal Earthy Other S Color X
. 5 3 Legs L Particulal
Citrus Pine Resiny Woody Minty Lol e g By
Stonefruit Berry Melon Tropical m —
]
Raisin Prune Date Fig Cherry Nore L M H
Banana Berry Bubblegum Orange Malt . i o l-ﬂw«-«aé, .z/oéa Aoré.‘y Ca(;/qji
Apple Pear Peach Apricot Lemon Hops . | 8. fre et ,{_{ 5474 wea!,
Pepper Clove Cinnamon Coriander P o , é_.,l
Barnyard Horse blanket Leather Goaty Bitterness . L X1 O et /W"’?—C?“’ 4 v,
FE 7 9
Butter Latex paint Corn Unripe apple Formpniation . i s . letie! ovens ¥ en 7 %
s 20}
Cardboard Sherry Skunky Baby diaper Balance " g Mely o
Medicinal Smoke Solvent Metallic R Sweet
Finish/Aftertaste 1 5 0
Other guou—:}t‘;’mr ’M(,q/g'-'vr?, h'lﬂ"/—ﬂ, D atpzis AO <7?-\/
Flaws for style (mark L-M-H for all that apply) / /
tyl Moutiice — -
Acetaldehyde Metallic Thin M Rl Nose L M ]
Alcoholic / Hot Musty Body X O Creaminess O_I%—I ] 3
Astringent OXIdI'IEﬁ Carbonation "OML_‘r(_ s Astringency O [5]
Brettanomyces Plastic ot%——
Diacetyl Solvent / Fusel Warmth oK 0O Other
DMS Sour [ Acidic
Este Smol
Grasrsyy Sp'lcyky m Classic Example 1 L \ \r’\- ] ! | Notto Style
Light-Struck Sulfur Flawless I VA i J s'iguificantﬁaws 6
Medicinal Veaetal Wonderful | I i ,S('a I 1 Lifeless
e s L Feedback Provide commetrts on style, recipe, process, and dnnk}g pleasure. Include helpful suggestions to the brewer. [0
ﬂuoum‘e//,j" efOIoGZq e’ jgﬂ ZZ“:{S
World-class example of style lea . o
Exemplifies style well, requires minor fine-tuning X 0’#&"‘ - / W%’ qf"VL&[M Z‘*‘“‘“@

Generally within style parameters, minor flaws
Misses the matk on style and/or moderate flaws
0Off flavars'aromas ar major style deficiencies
Major off lavors and aremas dominate
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rev BSTR-1.2.1
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition =
Location De @A’ velA Date 21.0G. 202
:‘ Jud 9 - ) :’ = ‘; =
: Nargz YETER BoonAR ! :Categﬂfy# /_(BS- E 9 ' !’u;l‘u;n
! i 1 Sub (a-f) e ¢ [infiight
:BJCP ID ' : ! Advanced to 9_01
! & Rank ! ! lsséﬁ?&%tegory : MINI-BOS
:\ Email -PcLo)(@ﬂ%C,&_ -Sk ' :\Spedal Ingredients 1: P The judge team has reviewed
.‘ _8_";?_0"“-] -f‘_ ;;ﬂ _____________________ e T S A T S 1 their individual scores and
o alifications | have agreed to this final score
Cicerone Level Bottle nspection [0 ok
Pro Where?
Industry Describe m Inappropriote
Judging e Nonel. M H 5 w.
Examp?e-g e Malt . £ 0 k«l‘vodw\»’! L—'\lbﬂ(‘&\a\ Pv evie
. e = o
Baer . Hops o1 ¢ . O wWilla chaelwe .
Ao b Jo— 1 -
Mt o1 X > |g ::”"Tf::::?h?mm Fengaggtg O qul(’l"' l“r{‘qhg el e~ § A7 [E
Hops 1 L ] oral, 1
Bittemess e X K _Toalow for style Other S‘r&ﬂ(b«/ a/e}w(ﬁv(bup .“-"{ﬁ‘c' "[J""’ A, l"a
Whea evaluating specialty-type beers, use the "other" fine to comment on
characteristics unique to the speclalty-type beer, such as fruit, spice, acidity, etc -
c Descr Appearance . L e p—
ommon ESCI‘]ptOfS S = 5 § § = Head -
Grainy Cracker Biscuit Bready Toasty = £ 8538 ;ﬁ g £ EE 5
olor L1 1 | X Size L1 1> 1 {]
Nutty Caramel Honey Toffee Bl Hmy Opogue Bifer = e P 5
Chocolate Molasses Vanilla Coffee Clarity ;_l_n*ﬂ Retention |___)8 O [3]
Spicy Floral Herbal Earthy Other — Color x
; : ; ; Le i
Citrus Pine Resiny Woody Minty 5 Lty ol White Ivory BEigé Tan
Stonefruit Berty Melon Tropical m
Raisin Prune Date Fig Cherny HaneL M H ’ - ;
Banana Berry Bubblegum Orange Malt o1y O unt e bavaeal f Lﬂ"\?ov\m\
Apple Pear Peach Apricot Lemon fops: e B Gy ot B ¢ et
Pepper Clove Cinnamon Coriander O Y _ e o
Barnyard Horse blanket Leather Goaty Bitterness .1 st b U‘;l "“’“"‘ﬂ-l‘ $ic i\f‘fu-{ }D*Q“e;‘r
Butter Latex paint Corn Unripe apple Fooeeutatiin o op .. g 1 M*"’“’?‘\""&_ e {0
Cardboard Sherry Skunky Baby diaper Batance "M Ml ot [reeq! ive. @ hx[ q,,"z [2d
Medicinal Smoke Solvent Metallic ikt \ o i ‘ |
Finish/Aftertaste ! xS P ple , mitemgent
Other ﬁ(“w'p\ruq,&v“ Pop: Mol B
]
Flaws for style (mark L-M-H for all that apply) M
Inoppropniate Inappropriate
Acetaldehyde Metallic Thin M Full None L M H
Alcoholic / Hot Musty Body ] Creaminess wer 1+ 1 O ’2
Astringent i | Oxidized L Caitioriatan ™% M H i
mation 1 X1 (J Astringency X [s]
Brettanomyces Plastic panay -
Diacetyl Solvent / Fusel Warmth O_l_l_)k__l 0 Other
DMS Sour / Acidic
Este Smo
Grasrs{l Spicyky m Classic Example | Ly 1+ Notto Style
Light-Struck Sulfur Flawless .1 1x 1 1 Significant Flaws —
Medicinal Yacewi Wonderful | i L X 1 i Lifeless \L)
€0 Feedback Provide comments on style, recipe, process, :nd drinking pleasure. Indude helpful suggestions to the brewer, ﬁa
Pf-to_,lu—p",!(—\ stveoles! 44 v illa 2 Sve
World-class example of style | EEL N . : CT
Exemplifies style well, requires minor fine-tuning o } i Jf L"'!‘;’Sz\" ~ QSL/V% u?""*’{ ‘7{ {L°+"' Uq‘{“‘:‘
Generally wilhin style paremeters, minor flaws (+e_[, Pw'ww‘ P[ﬁ_{.o ale Laoe T ""—&Q‘lfaczﬁ/ e

Misses the mark on style andior moderate flaws
Off flavors’aromas or major style deficiencies
Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program
rev BSTR-1.2.1
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Gbe
Date Z’/’ C 2025"

Competition

Lozation D(JBQJ/ ropAa

J’ / ‘l £ ]
' ﬁ:gz p/qlV { P 6(/ RE ) ; | Category# 45—‘ ‘é‘ q ¢ [Position
; ' | Sub {a- = t [inflight
:BJCP ID ! ; ! Advanced to 2
i & Rank : Subcategory ! MINIBOS |
: Email DE’JV&V QFS@ C?f}d/é Coo ;\Spemal Ingredients 5 PLACE e s
_________________________________________________________ 3 their individual scores and
Non-BJCP Qualifications il E]/ hav:;greed to this final score
Cicerone Level Vi BottleInspection *
Pro Where? TDPUU\KV PlloviR
Industry Describe 6251‘5’52 m Inappropriate 3
Judgi Norel M o - s
] u ?Ing Years ad O‘{ et Pa (JEMWKE LEHIKE 4”0/]4
xample: 7 =
Flavor P [rre—— HDPS 0 ’, 0 [Cﬂ’ f/)’ S Hﬂﬂ ka-/ wﬂ,’ﬂtﬂ ﬂw
%ol B H
L X : Bready w/ subtle foasty notes entation
::x DJ__A_XG E Floral, earthy FE"EMMH ol L f 12
Bitemess (3 X K Toolowforstyle Other
When evaluating specialty-type beers, use the "other” line to comment on
th - 3 , splce, acidity,
characteristics unique to the specialty-type beer, such as frult, spice, addity, etc h — .
Common Descriptors 2 g s Et Head ¢ = 3 &
Grainy Cracker Biscuit Bready Toasty col #8235 ilj S 2 & = 8 H
olor Lt 1 1 | jize L1 | '.lr ]
Nutty Caramel Honey Toffee . Bt Way  Opoque Oiher Ouck Lestin 3
Chocolate Molasses Vanilla Coffee Clarity 0 Retention ;ﬂ O [3]
Spicy Floral Herbal Earthy Other — Color  __ ’
Citrus Pine Resiny Woody Minty ez Tacms e Wit b S Jon
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Cherry None L M H LE 7 75:- —
Banana Berry Bubblegum Orange Malt . % 1 O HkE L0 § pRUIEAMI
Apple Pear Peach Apricot Lemon : 3 £ 2
Pf}fper Clove Cinnarﬁon Coriander el ' KCBE;I;/OTV G{ST} E f:a Fozdp;’/LZE
Barnyard Horse blanket Leather Goaty Bitterness 1y 1 i O ( / ...U CHY
Butter Latex paint Corn Unripe apple Fermentation ., y ) g CH qE(-V # /(,02 EA(TOST . 7
Cardboard Sherry Skunky Baby diaper Balance P Molty . [20
Medicinal Smoke Solvent Metallic Siiesi
Finish/Aftertaste "1y ' O
Other
Flaws for style (mark L-M-H for all that apply) m
Inoppropriate Inapprapriste
Acetaldehyde Metallic Thin Mo Rl None L M H
Alcn‘holic!Hot L Musty Body . y O Creaminess 1 ;O 5
Astringent Osidized Carbonation "ge}_n_y 0 Astringency 1y O |%
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth oy 1+ 1 O Other
DMS Sour f Acidic
Esr:?; ::::yky H m Classic Example | L LY I 1 Notto Style
Light-Struck Sulfur “: ::::ﬁsfl : : f ’S f : : f'?l;neﬂcantﬁaws 6
Medicinal Vegetal ~ iy
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, [1.5
CELEES RE2KY 2LADIY 7Y @r [RISH  STO/T
World-class example of style i TR.OSKU RVS u'/.p JE JEN (Uaﬁﬂ/{ ToS 7 4

Exemplifies style well, requires minor fine-luning
Generally within style parameters, minor flaws
Misses the mark on style and/or moderate fiaws
0Off flavors‘aromas or major style deficiencles
Major off flavers and aromas dominate [

BJCP Scoresheet Copyright ® 2019 Beer Judge Certification Program
rev BSTR-1.2.1
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Competition GOOb wiTER GeER cuy

Location () O ﬂ/? Voo 4

pae 11,4 . 201;

= '
MRk 038601 ¢

£525%

MALLD.B2E60VIC @OMALL. Com

Mon-BJCP Qualifications
Cicerone Level

-

Pro Where?

lndustry Describe

Judging Years 13
Example:
Flavor
K b ] L]
Mat o1 X, y O Bready w/ subtle toasty notes
Hops Ol 1 % Fleral earthy
Bittemess X K Yoo low for style

Whea evaluating spedialty-type beers, use the "other” line to comment on
tharacteristics unique to the specialty-type beer, such asfruit, 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 Cormn Unripe apple
Cardboard Sherry Skunky Baby diaper
Medicinal Smoke Solvent Metallic

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

Acetaldehyde Metallic
Mcoholic/Hot | & | Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery L. | Smoky
Grassy Spicy ul
Light-Struck Sulfur
Medicinal Vegetal

World-lass example of style

i
Exempifies style well, requires minor fine-tuning |
Generally within style parameters, minor flaws
Misses the mark on style and/or moderate flaws

0ff flavors’aromas or major style deficiencies

Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program

rev BSTR-1.2.1

g

; Category# 45 :E.' ‘a s Position
PSuble) & t {infight .
| Subcategory (RS S IOV L e | ]
il oy ' |PLACE
\ pecialngredients o The judge team has reviewed
______________________________ their individual scores and
have agreed to this final score
Bottle Inspection [
[Aroma —
Nonel. M H
Malt . L X O OYINCT STl 6 mAcrY ApoMmA. CORFEE
Hops ooik ;o DoAYy WITX SOME paled Feerr
PR n ¥ ‘7!?57, POTRN T4 (LY vtol THE YepgnINes) 8 o
Other
— —
= = g = _
38582 Head = T3¢
Color L1 1 1 10 Siie L1 1 a1 [ g
Clarity Brilliont  Hozy UpuqueD Other Retention QUK Lasting &
Other _ _ Color
Legs Locing Particulate White Ivory Beige Tan
[Flavor J —
None L M H
Malt o . vy A RO | COFMEuH AT |4 dbtay
Hops oo 1 0 ARE SubwreN OVERWHELMe O
Bitterness ol | 1 0O GQ A IT_'-()'JG PPFPF"“; md‘
Ferpentatn ., , o wll‘&:; I‘T FRODY Touchs! 9 o
Balance "7 Ml - g porearal  dcpriL
Finishiaftertaste "% "y 'V HAE w By
Other
[Mouthee! 3 —— —
Thin M Full None L M H
Body b O Creaminess ~1 o1 O 3
Carbonation "u(iEJL__L___HI i Astringency . 0O [5]
Warmth ~1 . 1 [ Other
m Classic Example | I 1 i 1 i Notto Style
Flawless 1 I 1 1 1 1 Significant Flaws
Wonderful 1 1 1 1 1 Lifeless 6
Feedback Provide commetrls on style, recipe, pracess, and drinking pleasure. Include helpful suggestions 1o the brewer, ﬁ

W my Vibw A4 Wty mapyy, SUGH Iy FrUDY  {MOUT

Porentitigy SUFFtepo FRoM 'J‘Mf FERMOMIAT 100 oR

REFERM PUTAYON (LTVES~ GIVIMG 1Y PHEN B anl (04§

ar THE 1MPF:4M

ALCOKOL WARATH, \Fiv wil Wi ool QURING FERAMAYEYIDK,

I MET g THE (4Pl SHAME ordsew It I wey (ot

pCE!

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

Structured Version

Competition (G W gc
Locatinn/@w‘\ \JODQ_

i e m s . g e A -

’ a6

Date ‘};’16" Q_{)'Zﬁ

, Judge / ! \ - b —
w0 e § 57 | [
1 oau a-
BJCP ID : ' TR R ; "
i &Rank 51;’15@ : i(SsgdkF&%tegory $0Q5|6N GKTM ENU? ! .{Aﬁm‘b‘; I -Z-F
: Email MA‘RKO‘OQB 0 ! / L cﬂmf: :SPECiaI h"lgre'diem3 n: PLACE The judge team has reviewed
g e i & e 4 their individual scores and
lon-S‘JCI' Qualifications Bottle |llspecﬁnn O 6 U J“H t\‘ K have agreed to this final score
Cicerone Level
Pro Where?
Industry Describe P m Inapproprite
Judging ¥ ul ¥ 8 Nonel M [
o Malt o . 1 O Oﬁ‘p't Pov 7T
Example: o
Flavor (513 ¥ |E-| e HO]JS o [ a"
o X yp Srelsbereywe Fempntaton o QeGaUR BITFLY (W POWoL é .
o O L X o  Floraleorthy !
Bilemes X 4 | K Too low for style Other T#"r ;L”’HT(\T METI‘H,('C
When evaluating specialty-type beers, use the "other™ line to comment on
chatacteristics unigue to the specialty-type beer, such as fruit, spice, acidity, et
Appearance S —
Common Descriptors E-z2&ss Head = &%
Grainy Cracker Biscuit Bready Toasty - 28 C'I" = f 4 sj £E EE &
olor £ | | ] 1 x
Nutty Caramel Honey Toffee .. DBrilliont Hozy  Opoque . Quick Losting ?
Chocolate Molasses Vanilla Coffee Clarity O Retention (" x "™ [3]
Spicy Floral Herbal Earthy Other g Color
Citrus Pine Resiny Woody Minty e Lach Turlentse We horybelg Yon
Stonefruit Berry Melon Tropical m g
Raisin Prune Date Fig Cherry Noel. M H "
Banana Berry Bubblegum Orange Malt o ; 'O AITATS 04Dk RoA)}
Apple Pear Peach Apricot Lefmon Hogs oL 4 , Hep ¥4y 4 @ THE nipF
Pepper Clove Cinnamon Coriander O A t p
Barnyard Horse blanket Leather Goaty Bitterness . L x o _Mellum Ofrrédue
Butter Latex paint Corn Unripe apple Femiesiaien. o : o fHeAyc 42@
Cardboard Sherry Skunky Baby diaper Balance "M | Malty 0 _MALSORIVAA
Medicinal Smoke Solvent Metallic o & :
Finish/Aftertaste "t vl _JWeewy g WA J0mg o fud HOPPMEs
Other
Flaws for style (mark L-M-H for all that apply) m
Inoppropnote Inappropriate
Acetaldehyde Metallic [& hin M Rl el M H
Mcoholic 7 Hot Musty Body X ) Creaminess o1+ 1 O 7
Astringent Oxidi_zed Carbonation 4 y ! = Astringency ~1 0 | 1 O [5]
Brettanomyces Plastic ] ¥
Diacetyl Solvent / Fusel Warmth oo 4 1 O Other
DMS Sour / Acidic
E:;W gmiaky z m Classic Example 1 ! Lt 1 i Notto Style
G hts}S'trurk SpI:y Flawless I 1 L5 1 Significant Flaws
l:ﬂ d'-' 7 vu ur| Wonderful L Lyt I i Lifeless ’7\
eincina eﬂem Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁa
Y RO WITH (oUpL¥ macrt pOre) +uAt
S R e S0 Plckee UP L0mE INRSCHoL R ULTIMG

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

AHA/BJCP Sanctioned Competition Program

Competition

CWBC

Structured Version va
Location p@ﬂ Ry v OP} Date Zf é Y 9235
e e L :‘; _______ S P I R S o i o T e S
, Jud ' : e ¢ _.
] ;argz DAV( D bUQE\Y ! ! Category# L ,E‘ Q : ‘Pos{uun
IBJCP ID : et - L f
E & Rank ! Eégdl?&%tegory S m'féﬁ I 2
Y Email PE) {/&UR.EX@ ('.7/7#/& CO/? E : Special Ingredients E nch The judige team has reviewed
________________________________ - MRS S S R S T e i S sty :hiid"dua!::cre‘sn::d
Non-BJCP Qualifications X hawee ;g:le;fi to this final score
o 2 T SRR Bottle Inspection [ ok
Pro Where? % £ 0 &
Industry Describe REUER m Tnappiopricte
Judging Years 4 Nonel M H
Example: Malt . Ly 1 O
Fhvor P g M l“ Hops OJ Kl . EI
. X, y O  [Bready w/ subtle toasty notes Fermentation 2
5l i "Characer O 1 a 5_ B
Bitemess 1 X K Toolow for style Other
When evaluating specialty-type beers, use the "othes" fine to comment on
characteristics unique to the specialty-type beer, such as frult, spice, acidity, et
Incppropelat Inoppropria
Common Descriptors E-z22 £z e Head & = " .
Grainy Cracker Biscuit Bready Toasty 2EESE= 2 EEE
Nutty Caramel Honey Toffee Color a;majnt :!ﬂzul 0""3 U'EG Other i :J.ki ' ;v - o j
Chocolate Molasses Vanilla Coffee Clarity [y "0 "0 Retention w o [3]
Spicy Floral Herbal Earthy L Tegs Ludng Particulute iy White Ivory Beige 1
Citrus Pine Resiny Woody Minty S SR S
Stonefruit Berry Melon Tropical m —
rapnole
Raisin Prune Date Fig Cherry Nore L M H
Banana Berry Bubblegum Orange Malt . e L
Apple Pear Peach Apricot Lemon Ho o ..
Pepper Clove Cinnamon Coriander il s i
Barnyard Horse blanket Leather Goaty Bitterness 1 /. O
Butter Latex paint Corn Unripe apple Fermentaon ., s 1 O P o
Cardboard Sherry Skunky Baby diaper Balance Hoppy Molty 3
Medicinal Smoke Solvent Metallic 0 et B
Finish/Aftertaste T 1y " O
Other
Flaws for style (mark L-M-H for all that apply) m
Inappropriate Inappropriate
Acetaldehyde Metallic L Thn M Ful Vel M
Alcoholic / Hot Musty Body ¥ O Creaminess X 0 5
Astringent Oxidized Carbonati None L M H = ;
: on oLy O Astringency . 5
Brettanomyces Plastic il U [5]
Diacetyl Solvent / Fusel Warmth o1 1o O Other
DMS Sour / Acidic
Este Smo
Grasrs‘;f Spicyky m Classic Example 1 TR S L i Notto Style
Light-Struck Sulfur Flawless | L I L7 S | Significant Flaws "
Medicnal Veaelal Wonderful L 1 v | ) Lifeless 72
g Feedback Provide comments on style, recipe, process, and drining pleasure. Include helpful suggestions to the brewer, ﬁE
Plvo 26 SKCEMICE yypPENM((o 1020k
Outstanding World-class example of style ! - yii CO g" S r J€ 4 ~ /
. JC TN _PRoBEKY MEARE AT KuasEw,

Exemphifles style well, requires minor fine-tuning|
Generally within style parameters, minor flaws
Misses the mark on style and/er moderate flaws
0ff fiavors’aromas or major styfe deficiencies
Major off flavors and aromas dominate i

Excellent
Very Good
Good

Falr
Problematic

@
B
B
(6]
o
c
=
o
v}
W

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program
rev BSTR-1.2.1
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DO%PJ: VoD A

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

GCeooD WATER RELRCUP
Dognk VoD A

Structured Version Competition
Location vae 21.06.227
! Jud o o I = —
' I\;Ja:\: feTER. Tot-mse : ; Category#t /fé E] 5? ! Position
| ; i 2 " v |inflight
IBJCP ID : ; R : Adva?ltedlo Qg
! & Rank 3 : i égdt?g%tegory i MINI-BOS |
. : iy _ i [PLACE
t Email ?&(90?\ a}?—t.SL ! : Special Ingredients ’; STy el
________________________________________________________________ their individual scores and
Non-BICP Qualifications ) have agreed to this final score
Cicerone Level Bottle Inspection 01 ox
Pro Where?
Industry Describe m bagproprole
Judging Years Nenel M H ~ \ ~ /
Example: Malt o % (3 /Mut-e d’/gpﬂjz/ ﬁ,,j%/, !
R o i ¥ ‘n H HDFS OI/V . 1 O QVD"‘——QI; =
Malt L X, W) Bready w/ subtle toasty notes Fermentation f
s gl % 30 ety Character ol lb( 1 O B
Bitlemess (3.1 X K Toolow forstyle Other
When evaluating specialty-type beers, use the "other” line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, acidty, etc
Inoppropriote Inoppropifate
Common Descriptors E-28ss Head ¢ 3 . =
Grainy Cracker Biscuit Bready Toasty 2EESaam 2 EE§
Nutty Caramel Honey Toffee Color e :101; ;‘;m:eu Otber o H g Q
Chocolate Molasses Vanilla Coffee Clarity Lﬁ;_._l O Retention ,____i@u ]
Spicy Floral Herbal Earthy Other — Color __ )
Tegs Lucing Particul
Citrus Pine Resiny Woody Minty il 6@5/{//(/6 W by g
Stonefruit Berry Melon Tropical m :
Raisin Prune Date Fig Cherry NoneL M H / Z v /. /
Banana Berry Bubblegum Orange Malt . K n| 7 Co leol 4 a,
Apple Pear Peach Apricot Lemon Hous .\ | 0 LleA7a s . /ﬁw«e"o il ‘<€
Pepper Clove Cinnamon Coriander P o Vi e~ 0 J'[z‘r, .
Barnyard Horse blanket Leather Goaty Bitterness . /l\’ L y O e 2.0 ] T rea¥ bt/ L
Butter Latex paint Corn Unripe apple Fpeatatien ;X | ¢O
. 20
Cardboard Sherry Skunky Baby diaper Balance MOV (ol
Medicinal Smoke Solvent Metallic oo 7ot B
Finish/Aftertaste | A }
Other
Flaws for style (mark L-M-H for all that apply) M
Inappropnate Inappropriate
Acetaldehyde Metallic Thin M Rl wone | M H
Alcoholic / Hot Musty Body | x O Creaminess . X 1 O %
Astringent Oxidized Carbonation None L M ,
O_I_I_)H ] Astringen Y O [5]
Brettanomyces Plastic gency Off‘ ' '
Diacetyl Solvent/ Fusel Warmth o}%‘—' O Other
DMS Sour / Acidic E aSHT fie
ey oy 0er01 3 -
Grassy Spicy Classic Example I I /"(.' | i NottoStyle
Light-Struck Sulfur Fiawtess L1 | ,ﬁ’ ] 5_l9mﬁcarlt Flaws é
Medicinal Vegela RN ossrdbonmelllas Flccadlles ] Sieiost
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions o the brewer, [G

rdectios

World-class example of style

Exemplifies style well, requires minor fine-tuning
Generally within style parameters, minor flaws
Misses the mark on style andfor moderate flaws
Off flavors‘aromas or major style deficiencies

[
A
=}
(U]
[2}]
=
1=
[s]
o
(%)

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
, Judge s ) : 2 - : i
Name /fm?(’\ _S{ LA(L J ! Category# —ZCO— :E“ C{JB ' !’n;{tl:;a
' 1 Sub (a-f) i |infiig
'BJCP ID Sgé ~ L5 il ' . R
! & Rank C’S '/%D 1 i (spdl?category o ; M!N'llfleaoos
| i i ' Vo Cpabini ey | [PLACE
I\ Email i ; Specml Engmdlents ¥, The judge team has reviewed
------------------------------------------------------------------ their individual scores and
Non-BJCP Qualifications Bottle | i . have agreed to this final score
Cicerone Level mapection "
Pro Where?
lndustry Describe m impmpnm E\M/g

Judging Years

Example:
Flavor ras
s b L] H

Mait ol X, 1 0
Wops oL 1 X 10 Florl,earthy =~~~

Bittemess X K Toolow forstyle
When evaluating specialty-type beers, use the "other" line to comment on
characterfstics unique to the specialty-type beer, such as fruit, spice, adidity, etc

Bready w/ subtle toasty notes

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)

Nonel M
Malt

pt 0 gAM vy venanp

w
5
5
ju)
8)]
c
T
o)
o
v

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/er moderate flaws
QFf flavars’aromas or major styie deficiencies
Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1

OI |
Hops L% ) 0 uHW{ D‘NM‘W LQ“O &LQI’LUT
Fe"Eﬁggg%'} ol i 1 O 5 B
Other
_ —
z 5 8 £ o .
$325E¢ Head ¢ 2 3 g
Color L1 L 1 1A See &Lt 11 [
Clarity Brilliont  Hozy DPUEUED e Retention VYK Losting - ? &
Other _ i
Legs Locing Particulate White Ivory Beigt Tan
(Flavor —
None L M H
Malt O_I_;)fj [ M VMI
Hops i O SILJPW‘E;HO{MQ?&{ v P pSams
Bitterness 1 . y X G‘LHF,; KHPLg gt (MG pl
Fermentation . i D) !TDUTU Sb".}bl" N4 P/&W 40
Hoppy Molly lﬁ
Balance 1 A0
Finish/Aftertaste "1 2" 5
Other
Mouthfeel — o
Thin M Futl Hone L M
Body ] Creaminess ¥ 0 (_{,
Carbonation Ngl)e_IL_ILJ_J a Astringency . X . 1 d [5]
Warmth o« ¥ 1 O Other
m Classic Example | 1 L A i NottoStyle
Flawless L 1 %1 M 1 1 Significant Flaws S
Wonderful 1 ! L X I | Lifeless
back 51—5

r

Provide cnmmenls on style, recipe, process, and drinking plea;ure in:lﬂd@helpful suggestions to the brewer,

UNgs e VYuGitl_VaMLIGE VM PIUS o™ Plgind,
Y9 /k.u_‘,'[ % P{LAWS(( ‘L/H‘fl}( Molvg Pl ( JW'J‘(L.

MSM [ Dg GV et @ vards

Additional resources can be found at these sites:

https:/fwww.bjcp.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
location . Date
i Judge i ! = \ _
: Narge @ \ﬂ\(,\ ! :CatEQOTY# ’LO_ E| éld" t [Position
—_— ' : rsubfah) & ® P [infight
' ! 1 ' Advanced t
! & Rank rdl 57-"’ ! ! gglfguautegory : MINLBOS
' ; : : i i Cotdamon Cunksa) | [PLACE
*\_ Email -1 v Special Ingredient ot The judge team has reviewed
" -B:|£p-°—u—|n'-ﬁ_ ;_ """"""""""""""""""""""""""""""""""""""""""""""" htheirl'ndividualscores and
on- alifications d to this final
Clearong il Bottle Inspection 7 ox e agree sinaiseer®
Pro Where?
Industry Describe m Wﬂﬁﬁﬂl
Judging Years Nonel M f l:" M
Example: Malt . | O @ il fa&ﬂﬂ*’z ,U\
Flavor b Hops iy AR (NSPAPRUNIRN [k & L h, .'A A
T | " K p 4 P
Mt o1 X @ Breadyw/ subtle foasty notes Ferrrlﬁgtallon o 4 ¢ %
Mo b X 0O Pl earthy b [i2]
Bitemess X K Toolow far style Other
When evaluating specialty-type beers, use the "other" line ta comment on
characteristics unique ta the specialty-type beer, such as frut, spice, adidity, etc
Appearance R —
Common Descriptors E-2ER g3 H g
I = 2 = 8 ead = e,
Grainy Cracker Biscuit Bready Toasty 2BESEE § g E5
Nutty Caramel Honey Toffee Color B‘rilliullﬂ ;m : u' u]E Other S k} L i j
Chocolate Molasses Vanilla Coffee Clarity ol i Retention u’ﬁ a [3]
Other Color

Spicy Floral Herbal Earthy
Citrus Pine Resiny Woody Minty

White Ivory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry None L

Banana Berry Bubblegum Orange Malt %’!L’LN‘W /\A/\A/PW‘ M ijxﬂf&.

Apple Pear Peach Apricot Lemon Hons /
Pepper Clove Cinnamon Caoriander : '

Legs Locing Particulate

Barnyard Horse blanket Leather Goaty Bitterness
Butter Latex paint Corn Unripe apple Feipation
Cardboard Sherry Skunky Baby diaper Balance
Medicinal Smoke Solvent Metallic
Finish/Aftertaste
Other
Flaws for style (mark L-M-H for all that apply) m
Inoppropriate Inoppropriate
Acetaldehyde Metallic Thin M Full Hone L M H
Alcoholic / Hot Musty Body _ }‘CD Creaminess 1 ] —
Astringent Oxidized Hane L é
il L] Carbonation Astri
- OJ_@;_I__J i tringeney g1 1 5
Brettanomyces Plastic i H 5]
Diacetyl Solvent/ Fusel Warmth O3 1 O Other
DMS Sour { Acidic
Este Smol
Grasr:;r Splqky m Classic Example | I I i 1 1 Notto Style
Py Flawless L1 1 ! L 1 Significant Flaws
:dlgz:c?r:;l;Ck ;u":tral Wonderful ! I ] 1 1 lifeless A'Z
< Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpfel suggestions 1o the brewer, fio)
Thew iy a; Sig% 9% ifVL (e R, AU,
[N Outstanding World-class example of style ‘
-E Excellent Exemplifies style well, requires minor fine-tuning w‘iﬂ W 4 AM/LL‘,\/J . A' M&a! Mﬂn
2l Very Good Generally wilhin style parameters, minor flaws qoﬂ E‘
o Good Misses the mark on style and/ar moderate flaws i j 0o
E Falr 0ff Havors'aromas or major style deficiencles J
(2]

Problematic Major off {lavors and aromas deminate

Judge Score

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1 http://www.homebrewersassociation.org

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



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Competition éw/s (//

Location Date
E ﬁfgz /(qf? ,4’/4 / ,/ (/ //{&E i Category# __ ~ Q’G/ :Ef- C? b ; Position //
, : ! Sub (a-f) L ¢ |infiight /(Z(é
iBJCP ID ! p )
1: & Rank fzq 0;6— Ce?/){( % ! : Subcategory /’_C/f il b-&'(‘/ : mﬁg; |
:\ Email WM/L i dﬁ/‘ @ ) M f Cmbl? Special Ingredients VJ = 4L1 = ,1: PLACE The judge team has reviewed
""""""""""""""""""""""""""""""""""""""""" their individual scores and

Non-BJCP Qualifications
Cicerone Level

Pro Wnere?

Industry Describe

Judging Years

Example:
Flavor

i : x“ : [ Bready w/ subtie foesty notes
Hops X, Flora,earthy
Sittemess X K Toolow for style
When evaluating spedialty-type beers, use the "other" line to comment on
characteristics unlgue to the specialty-type beer, such as fruit, spice, addity, etc

Common Descriptors

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

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

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

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent/ Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

2 Ouistanding World-class example of style

=4 Excellent Exemplifies style well, requires minor fine-tuning
el Very Good Generally within style parameters, minor flaws
g’ Good Misses the mark on style andfor moderate flaws
§ Fair 0ff flavors'aromas or major style deficiencles
v

Problematic

Major off {lavors and aromas dominate

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1

Bottle Inspection

(D

O

have agreed to this final score

mw:w

Lo W’ﬂu Coffee; chocolatt

k€~

b

S

H

7

S;/cﬁrfjl/

Malt o \ /
Hops K | /f&] 11[4 %@r{’b«l -
Fempentaion o aond, [l L) bals
{ [ o 7
Other
— —
g £ L g = =
38525 Head 2 235
Color L1 11 130 Sie LA 1 10
Clarity Brilliant  Hozy OpcqueD Retention Quick Lustln
Other Color
Legs Locing Particulate White Ivory Beige Tan
m hawupm(!
Kane L M
Mot oo . 0 Hawer (5 Sovly Wﬁ/@ a At
Hops 1 o Miniehy 13"“4# ¢ qe 4“'{0r/
Bitterness . 1 1 (] /’hhk OWA’!CC’/_S bt
Fermentation  _ , | f 0 COH(‘G W ’C7Z{V a1 ﬂ//ﬁ(ﬁ
Balance "% MW %’3/ [/ / a(; M
D Sweet
Finish/Aftertaste T
Other
Mouthfeel 2 s —
Thin Full None L M H
Body m| Creaminess YT«
Carhonation Ng’M_j o Astringency O—‘# )
Warmth OJ_AA_I a Other
m Classic Example | ! I \/ 1 ; Notto Style
Flawless L 1 X | | SignificantFlaws
Wonderful 1 ! ! I )}/ I ) Lifeless

Feedback

/bsl(//(ff'f%

Provide rummem: on slyle recipe, progess, and drin ing pleasme liclude helpful suggestions 1o the brewer.

Cq o lq

g‘"ﬂb Lanh 1(%‘17/’ Licydep

Lt Cr//(/; with

€ Loy tra pe<.

WostH 5 ttrnt” ond  lmanidy,

et

It

4*‘”({7501/ 4/044/% o/ Leelp. Locf /q,zo

al

9439 ¥

M/:w/{u q;ﬁ,,élfqvafféﬁ oL (/a%c /dcc_b—“q’

22

L2727

]LWC/ I/(V7I

beas [ X .ludge Score

Additional resources can be found at these sites: tgsql-f\«w( BL g org htfp /.’www homebrawersassociation.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
S E e 7 i e ,
; #:rgz AR Tk uon s : , Category# S_ZIE B QS t [Position
:BJCP i : ! Sub {a-f) .Q?(c, & v finflight
. & Rank i ; Subcategory W W’)}, m:-[;gg {7?6
' Email \PA‘-\(’DKA)LD\)% @Scmf’f”ucg“ ) Speclal Ingredlentscobdo( 1&“/3%; ' P The judge team has reviewed
o T R RS S e Ei '\'V‘W MT J&"Dﬂ\_ their individual scores and
Non-BJCP Qualifications Bottle | | have agreed to this final score
Cicerone Level oftle lnspection L1 o
Pro Where?
Industry Describe m Inappoprinte
Judging Years Nonel M H
Malt . > 1 O
Example: &
Pavor e Hops o2 O
Mait CV' X, | O Breadyw/ subtle toosty nates [eme E::Itoe? : 2 O 6
Hops D_l_|_x_| [m] Floral,earthy ﬁ
Bittemess X K Toolow forstyle Other W“\"J"\ ; \OWJ—{ M)R,o/
When evaluating spedalty-type beers, use the "other” line to comment on U [
characterstics unique to the speciaty-type beer, such as fruit, splce, acidiy,
. aracte! sunml;eta e specialty-type beer, such as fruit, spice, acidity, etc . h —
ommeon Descriptors 22 2Es Head =
Grainy Cracker Biscuit Bready Toasty o EEES . & 4 s £ £z ¢
olor Lt 1 1 J ite L 111 0]
Nutty Caramel Honey Toffee .. Brilliont Hozy « Opoque Otker Quick Lastin 6
Chocolate Molasses Vanilla Coffee Clarity |_|;,_x;_| L, . eesoa ,_&;A_? = [3]
Spicy Floral Herbal Earthy Other Lzegscluc)i;‘éﬁi\ulute“ o Color W_Xhﬂ e
Citrus Pine Resiny Woody Minty S
Stonefruit Berry Melon Tropical m —
(3
Raisin Prune Date Fig Cherry NoneL M H
Banana Berry Bubblegum Orange Malt . e I
Apple Pear Peach Apricot Lemon
: : H M 1
Pepper Clove Cinnamon Coriander 0 ol 3"
Barnyard Horse blanket Leather Goaty Bitterness 1 < 1 0
Butter Latex paint Corn Unripe apple Fermentation o, L 1 O 40
i Ho Malt W
Cardboard Sherry Skunky Baby diaper Balance "M XM
Medicinal Smoke Solvent Metallic o D Siyet
inish/Aftertaste 1 .7 T )
- ~ L
Other W{J f !vmﬁbma ic,o(c:fao%\
Flaws for style (mark L-M-H for all that apply) m
lnagpropriate Inappropriate
Acetaldehyde Metallic Thin Fult Hone L M H
Alcoholic/ Hot Musty Body 0 Creaminess 1 15 | [ \_3
;'“'t't:ge“t i(’)l):gtlim Carbonation "M ] Astringency 2
rettanomyces c
Diacetyl Solvent/ Fusel Warmth o+ X0 0 Other M d"\’rb[") h@%@ﬁ
DMS Sour/ Acidic "'Cc/l
Esr::y in;nkv m ClassicExample " | L L i Notto Style
U ht-wﬂrucl( Sﬂlgr Flawless 1 I . <455 [ | Significant Flaws
Mg dicinal Veoetal Wonderful ! 1 5 L | Lifeless 5
edicina ege Feedback Pravide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, [1d
s s o a S Volon = oo (| oo dlon

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

Misses the mark on style and/or moderate flaws
O flavars’aromas or major style deficiencies

Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1
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Addmonal resources can be found at these sites:

https:/fwww.bjcp.org
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program - Gw BC,
A Structured Version Competition
tocation 1) oot “B{LI\ date 141.6.2S.
i f B £ &
E '::':raz f 03¢ F)’-V"\ : Category# E_ “E.‘ g 5 i !’usi.tion
BJCP ID | s e
| ! | ! Advanred to
+ & Rank : ' éé:d?g%tegory ! MINI-BOS l
; b i ' |PLACE
N i\ SpeC|al Ingredtents II The judge team has reviewed
""""""" their individual scores and

Non-BICP Qualifications
Cicerone Level

Pro Wnere?
Industry Describe
Judging Years

Example:
Flavor
b b [ H
Wat oL X, ) O Bready w/ subtle toasty notes
Wops ot 1 X 4D Floral earty
Bittemess X B Toolowforstyle

When evaluating spedialty-type beers, use the "other™ line ta comment on
characteristics unigue to the speclalty-type beer, such as frult, spice, addity, etc

Common Descriptors

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

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

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

Flaws for style (mark L-M-H for all that apply)
Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
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 flavors'aromas or major style deficiencies
Major off flavors and aromas dominate J

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

have agreed to this final score

Bottle Inspection [ ox
[Aroma 3 —
Nonel M H ; /{ / C /
Malt ] O pelels, 24
Hops /CA | 1 O Iuﬁ]ﬁ-uj /LM HC mmx’kmmlx
e
olen [, .5 e ocksy Y 512
Other i
Appearance R o
§§§§§§ Head & = 5 &
= = =B
Color L+ 1 1+ 1/ 0O Size e I
Other 5
tla rity Brilliont  Hozy Gfaque a Retention Qujick ) lustln? o Z—l;s_
Other . Vi
Legs Lacing Particulate 'thyvﬁly Beige Tan
m Inoppeopriate
None | M H £
Malt | 1 O S !w" ('/ﬂ!fjﬁw/ﬂl 0}{'2»\’\1).&. .
Hops ‘o) 1 3 O “ £ / ne
Bittemesij,i i 10 A'ﬁw}m-\"‘f ?7" HQ'DU 5
—-— [ b Pl B o
Ferr&lﬁg}gggt HOJ_ A i [ I’IOMMY{:\ V"G'Lf Véﬂu\, ‘/@
Balance 0 i : (W}
Finish/Atertaste "} % 1
Other
[Mouthee) J — —
Thin M Full None L M H
Body O Creaminess o1 / . 4 O :
. Monel H . 5
Carbonation O Astringency oLt O [5]
Warmth OJ_._A7LA O Other
m Classic Example 1 L L4 1 i Notto Style
Flawless 1 I o i ! j Significant Flaws
Wonderful 1 L L l j  Lifeless 5
and d»rmlcing pleasure. Include helpful suggestions 1o the brewer, ﬁa

Feedback Pravide commguts on siyle, recipe, pru:ess
Vol Ao <lecls 100

[ L%q Bee hiFiile,

/Pff’lf-f-h / V€ /‘nnrur\d & /A«/#/LM

Vc/\fwf/ f%h/ prcé‘// asﬁ%wﬁéﬁa-

Additional resources can be found at these sites:

Judge Score

hitps:/fwww.bjcp.org

http://www.homebrewersassociation.org



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Competition GM &

Location Date 27 6 2023’
1’.-—____'-_——.—‘—---—_-——_-./n ________ ‘. |’ﬂ ________ e p———— Hl
| ‘I;\‘IJ:rg: DA V/ D 6(} QES ! , Category# L :_E.‘ ;fﬁ : Position
' ! | Sub (a-f) 14 & : in flight 9-
;BICEID ' : ' Advanced to ] 2.
i & Rank ' i (Ssgdl?&autegory ! MINI-BOS
. Email DE-J VﬁU QES @ Gnﬂ{{' CO /7 : | Special Ingredients 642{'(6 ; FLACE - -
\ & \ P k. The judge team has reviewed
_______________________________ ¢ e e their individual scores and
il have agreed to this final score
NonthPﬂuahﬁ:ations Battle Inspection. (1 s ave agreed to this fi
icerone Level ¢
Pro Where?  1OPOCSKY PIVOVAR
Industry Describe G'—E WE K m Inoppropricte
Judging Years Nonel M H
Malt U
Example: o ‘ '
o A i Hops . | ) a
Malt - | 7 Bready w/ subtle toasty notes tation -
- o g Fopeatation o I O B
Bitiemess 31 X ¥ Too low for style Other
When evaluating spedialty-type beers, use the "other” line to comment on
characteristics unique ta the specialty-type beer, such as fruit, spice, acidity, etc
ppearance wopproprite Iespproprite
Common Descriptors E-E25¢ Head ¢ = - =
Grainy Cracker Biscuit Bready Toasty i 288353 = S' s £E28 &
Nutty Caramel Honey Toffee 0 o] e e Lt 14
.. Briliont Hozy 0 ) 3
Chocolate Molasses Vanilla Coffee ity [ e Retention LUk losting -y 3]
Spicy Floral Herbal Earthy Other e Color  __ i
Citrus Pine Resiny Woody Minty 1ot e oA White hory Beige Ton
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Cherry Nore L M H
Banana Berry Bubblegum Orange Malt I 1 0
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander NopE. ot ' '
Barnyard Horse blanket Leather Goaty Bitterness . ! 1 0
Butter Latex paint Corn Unripe apple Fompatation i i O B
Cardboard Sherry Skunky Baby diaper Balance Y Malty 0
Medicinal Smoke Solvent Metallic D Sweel
Finish/Aftertaste | . !
Other
Flaws for style {mark L-M-H for all that apply) m -
opriote Ingppropriate
Acetaldehyde Metallic Thin M Rl Hone L M H
Alcoholic / Hot Musty Body [} Creaminess o)
Astringent Oxidized Caiosalipn ™ X i Astringency a [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o0+ 0O Other
DMS Sour / Acidic
S
E?;es? Srr:uky m Classic Example | 1 1 L L i Notto Style
- h[};t ; Sﬁlt?:r Flawless 1 | ] ! ! i Significant Flaws
*:g d'-’ n;c Veaelal Wonderful | L I 1 1 1 Lifeless
i Ege Feedback Prowdecommenlso’ﬂszyze. }ecipe,;:rocess,andd:inkingpIeasure.Indudeheivlulsuggesﬁoasmﬂaebrewef_ Eﬁ
CEwee  PLEB yr” CokoLiL- By SE D4co
World-class example of style ! S mt o it
Elempﬁliesﬂylewell.reﬁuiresmimrﬁne-(uning% v Poﬁgf /{00 A’ ogT ﬂ 0 ZVE 2 (‘T{_ F/M
Generally within style parameters, minor flaws | i v} - ]
Misses the mark on style and/or moderate flaws i J E T ﬁo P /‘74"?0 /VE BO ﬁ(f R Ty
Off fiavors'aromas or major style deficiencies |
Major off flavars and aromas dominate !
Judge Score [5d

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

Additional resources can be found at these sites:

https:/fwww.bjcp.org  httpi//www.homebrewersassaciation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program 7
i P . 9 Competition 6 W’B - 20;-“‘\'

loion Do B pk VoD A4 Date 21.0¢.202.

g i e e e e b e e e e s e e e e =

Structured Version

' -~ ‘x ! L) i
: ﬁfﬁi PETER Boorre ! , Category# Jo E —,?_(,F v [Position
'BJCP ID ; | Sub {a-f) w | in flight 2‘7
‘ ! ; ' Advanced
i & Rank ; :gydtl;c%tegoty ! MlNrII-[;(Jt; I
| , ' S ; : [PLAce
3 Email J?EGO%Q Gret Sk ’,' " Special Ingredients ’: N
____________________________________________________________ their individual scores and
Non-BJCP Qualifications : have agreed to this final score
GicBtore 15! Bottle Inspection 7 ox
Pro Where?
Industry Describe m Inappropriala
Judging Years Nonel. M H - 26
Bieits I Malt ol );- ‘ 1] Wu-...e_—c_a . : ,
xample: ] v . T
Flavor b Hops oX 1 ] b 7 4 et ”&‘V&ﬁé‘ /
o | ]
Mt o Xi [ Breadyw/ sibtle toasty nates Femmentation e ” & 5—1_
vops oL 1 x g Florderthy ’ - M/ 12
Bitiemess (3 X ¥ Toolow for style Other U’;VM_ /}:7 /‘VP JMOW
When evaluating specialty-type beers, use the "other™ line to comment on / / /
characteristics unique to the speciahty-type beer, such as fruit, spice, acidity, etc —
Appearance _ omepte o
Common Descrip?ors_ % =E285: Head 2 = o &
Grainy Cracker Biscuit Bready Toasty £ &8 =3 mk-? 2 g -)E<,§
Nutty Caramel Honey Toffee Color B!;illiujm ;iuzgl OII Ie 0 o Sire :3 m; Ly Luslinl L 3
Chocolate Molasses Vanilla Coffee Clarity " " B¥ 0 Retention ([~ = 3]
Spicy Floral Herbal Earthy Other e Color v
Citrus Pine Resiny Woody Minty Vg Hock Paticeiete White Wory pbige Tan
Stonefruit Berry Melon Tropical m _
Raisin Prune Date Fig Cherry NoreL M H ol ; / ,/
Banana Berry Bubblegum Orange Malt . i X0 /""’fqé“‘? Sie v e /9/
Apple Pear Peach Apricot Lemon Hops . I N 7/ / 77
Pepper Clove Cinnamon Coriander 5 ; , i o2
Barnyard Horse blanket Leather Goaty Bitterness 1. L X L 7‘795'!'/ f/" bicg' lovlrt
Butter Latex paint Corn Unripe apple Fermentation ., ! 10 g o
Cardboard Sherry Skunky Baby diaper Balance "M | Moy L
Medicinal Smoke Solvent Metallic b el
Finish/Aftertaste O

Other /\QL"LM', /’W/"“'A"“'—e’ e, M/m

I 7
Flaws for style (mark L-M-H for all that apply) m
Inoppopriote Inopproprigle
Acetaldehyde Metallic Thin M Rl Hare L ] H
Alcoholic / Hot Musty Body | \ O Creaminess OW el d ] 2_
Astringent Oxidized Carbonation "M_.H O Astringency [5]
. D 5
Brettanomyces Plastic i 4)(/ .
Diacetyl Solvent / Fusel Workth oLt [ Othey . B Sy logy Mid Ay
DMS Sour / Acidic /
S
E:Zegy Sg;zyky m ClassicExample 11 11X NottoStyle
= Flawless I I I L\ Significant Flaws
aggf'Fm:“‘ iu"":al Wonderful 1 1 . . /{&‘/ Lifeless 3
st L Feedback " Pravide comments on style, redpe.process,anddn‘nkmgpleasure.lntludefklpiulsmestionstuthebrewer. %

{/C//\-u,_ ux.orf:tha(o,t ‘ta(r sk 7"-&9‘(&«.@'4/
v
: /

Exemplifles style well, requires minor fine-tuning Ao SFE"‘""""- pttlr (o""‘ Racead d,va-q,é_, v/ e o't 2uyg
f‘eneraliywithiuslyleparamelers,ma'ﬂorﬂam o(cn o omt 44, / 4 ’V‘L V'J't/él v‘" le" ! Zﬁﬁééﬂ‘pfi
issesthemarknnstylean&iurmodemleﬁam! = 7 é‘/ ( : 7 é. Y 1 7
SRS | o, gl ko Gl el 2 el
- " wolf~ o ‘-‘46’_0%2}-1-4—'( i ey & l«f—a’/'hl 2

7 7 /

ol V7 A, lou zetcgecte Judge Score [50
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program ()w gc

Structured Version Competition
Location pae 7171, 5.k
:, Judge s . ' :’ [ : =
! Name MA!U(O 06O VIC s ::a;e{goi;y# 30 § 7‘# E il:loglitlg:;l q
i} i DUD (@« J_
'BJCP ID : ; ; . 2
i & Rank 53154 . :égdl?g%tegmy Jﬂl(d' HEpg 3 Usﬁﬂgp“ s mﬁ%@ I
:\ Email M“'nke' o286 OWC@fHVM”-,ﬁu_,: :L Special Ingredients m*ﬁreﬂ bARUC PE :i aana The judge team has reviewed
""""""""""""""""""""""""""" ’ TEEeReSsAsETE S SRR SR R e heir individual scores and
Non-BJCP Qualifications el . hatv‘: agreedtoamiscr"ir:afscore
Cicerone Level Botile Inspection £ ox
Pro Where?
Industry Describe m Tnappropriale
Jud?mg Years 13 o Nonel M H :x [OW ﬂ,qmm
OJ_*__J__,,_,,_.J |
Example
Rovor - Hops @ 1 ) O »0
i S S ) yn
Bitemess oL X 1 (K Toolwforstie Other ENORM OUI ('IA'D—UL
When evaluating specialty-type beers, use the "other™ fing to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, acidity, etc
ppearance — —
Common Descriptors L Z:’ £z Head ¢ = . &
Grainy Cracker Biscuit Bready Toasty a 2 EESa f = i 2 ‘iz 5 a
olor L1 1 1 1 L1 Jo 1
Nutty Caramel Honey Toffee Brliont Hezy  Opogue Other Quick Losting (1 3
Chocolate Molasses Vanilla Coffee Clarfity . » " O Retetion [, ' 3
Spicy Floral Herbal Earthy Other Py Color  __ e
Citrus Pine Resiny Woo dy Minty egs Lacing Porticulote White Ivory“Beige Tan
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Cherry el M i , i
Banana Berry Bubblegum Orange Malt o1 x| ' 0 ww JWEE JoMe Ran}
Apple Pear Peach Apricot Lemon Hops o . .
Pepper Clove Cinnamon Coriander e ;
Barnyard Horse blanket Leather Goaty Bitterness 1y oo Lo 8
Butter Latex paint Corn Unripe apple Fermentation o B romt . wipddv RY (Cany ( o
Card_bfaard Sherry Skunky Baby cA!iaper Balance "% _,,\MOHH o ATV Aw farce
Medicinal Smoke Solvent Metallic . Sweet Gl
—t
Flaws for style (mark L-M-H for all that apply) m
Inoppropnate Inoppropriate
Acetaldehyde Metallic Thin Mo Rl Hone L M H
Alcoholic / Hot Musty Body X 0O Creaminess 1 » 1 O 3
Astringent Onidized Carbonation "‘C’QZL_J__". Li Astringency L e 1 D) [5]
Brettanomyces Plastic &
Diacetyl Salvent / Fusel Warmth o0 1 D) Other
DMS Sour / Adidic
Et:zrsy ’;'":Dky m Classic Example | 1 et 1 i Notto Style
- y picy Flawless 1 I Ly 1 ! 1 Significant Flaws
Light-Struck Sulfur ekl X e 4
Medicinal Vegetal MR Lol LI
Feedback Provide commends on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, F‘E
GOTTA APPLALD THp (R42INVE]) OF tHE 1)F4,
'_E 0111::::: :xm‘:l::;axzniﬁsmmrﬁnﬂunmgr (’h'!#} T\HAT ¥ou Aks f)‘PEMHPNH‘VG l 00" TH N “ L
i verv::: mﬂt{y]wim:smsi;lpaam;ieas,o?no:ﬂ:ws | ﬂﬁl{”“l}é W FUeV Hid (L tHR C-Aﬁ(ﬂ.(_‘ffﬂ”?l([
c & mark on style and/or moderate tlaws oy
< Falr Ot favors'aromas or major style deficences ' O THE pal€ OpeR APARY fLam Lighy ALTRIV( QW)
3l Problematic Major off fiavors and aromas dominate p 0 JT IJVR I
t‘ e
Judge Score [sd
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

6000 , W gieq
Competition Mﬁj VGM\ B&D CUP

Location Date 2.7:6. 2975
i ’ 14 = ' —
/VWJU(O OPGOVI( ; , Category# E (6 ‘ Position
: ‘Subfah _& 0™ ' [inflight
1BJCP ID ; i <A/t 0
Carank $524¢ | ubcategory ZH1HeAL [TV || sanracs | Ay,
| Emai .MMU(D OEFGWIC@GMA’L.(WH: ?\Special Ingredients ,: PLACE Tha jirdie, t6om ios reviewsd
"""""""""""""""""""""""""""""""""""""""""""""""""""""""" ‘ their individual scores and
Non-BJCP Qualifications tle | hav:;gr:eet;tomisﬂnafscore
Cicerone Level Bottle lspection e
Pro Where?
lndustry Describe m Inoppropriale
Judgmg Years Nonel M
Exarct Mat i .1y 09 CHICHAYE, v wospirpit
xample:
Flavor L e Hops 4 1 1 O / 4
Wb gr Xi g0 Ereedy sbtie sty mies FENEIBAR ;1 JEANY. 4ccsqolic
O T
bps oL 1 x 0 Flolcarthy [ B
itemess o1 X W Toolwforstle Other Mrt4LUC
When evaluating spedalty-type beers, use the "other” ae to comment on
characteristics unlque to the speciafty-type beer, such as fruit, spice, acidity, etc
' Inopprapriote troppropiiale
Common Descriptors Eo525s Head 2T &
Grainy Cracker Biscuit Bready Toasty - 2 &8%S _:g o 5 E EES B
olor 111 | ] ize BN |
N“tty Caramel Honey T:Offee " Briliant Hozy  Opoque Oet . Omck Lastin 2
Chocolate Molasses Vanilla Coffee Clarity 0 Retention (""" "7 [ [3]
Spicy Floral Herbal Earthy Other : Color  _ :
Citrus Pine Resiny Woody Minty Legs Lockg Particulte White” vory Beige Tan
Stonefruit Berry Melon Tropical m ——
Raisin Prune Date Fig Cherry NoreL M
Banana Berry Bubblegum Orange Malt (. ! ST fRainy
Apple Pear Peach Apricot Lemon Hops . [ 8 NON
Pepper Clove Cinnamon Coriander O
Barnyard Horse blanket Leather Goaty Bitterness 11 O M NOYE
Butter Latex paint Corn Unripe apple Fermenlation ! o e ‘Ttﬂ" ow Plby f o
Card.b.oard Sherry Skunky Baby I(:,liaper Balance TP yﬂﬂlllu a
Medicinal Smoke Solvent Metallic FnistiAftertaste "V L "y ABPT, 0¥ vi Redc FImdy
Other Bt Aiypragil
Flaws for style (mark L-M-H for all that apply) M
Inappropnate Inappropriate
Acetaldehyde Metallic M Thin M Fall None L M H
Alcoholic/Hot | ¢ | Musty Body p, O Creaminess 1 £ | [ 3
Astringent Oridized Carbonation “ge_ll_,,_'f_Hn ol Astringency " o [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel L Warmth 1 1+ OO0 Other
DMS Sour / Acidic
S
git:gy S;?yky m Classic Example | I ! g ; Notto Style
Flawless ¢ I 1 L 1 Significant Flaws
;;ng'§"‘:"‘ 3“"“;[ - Wonderful L+ iy i i Lifeless 3
bl e Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, ﬁE
Jomewpler DROIVAL BERR, WITH S8 MO coyitug
World-class example of style # g ] ~
Exempiifies siyle well, requires minor fine-tuning ﬂ M‘( M‘(f ”oNU n— M’G'ﬁ} THVP ﬂﬁ . F“Mﬁﬂ[d‘j-fﬂﬁ'
fentoly et nioe WIVYS Aot ot LKAy Vg gkai) nedrh Qs
I T
Qff lavors/aromas or major style deficiencies O UE(MteMApce OO (ANIHAY) Uy Pflm pJ NMEPD( [ M pee LG AN
Muﬁ flavors and aromas dominate
1.0
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program Ga// 6 O
Structured Version Compzthion 7
Loation OBRY VOLH Date 27 6.2025

S ) s = '
Dﬂ[/f D &UP—E\S | E Category# _{6__._ E éé‘ ! Position
{BJCP ID : ! Sub (a-f) £ = v inflight
E & Rank E E gé.ldlcl)g%tegory E m?:;g; I 20
! Emait DEJUBURES @ GAIL . (01 ! 1 Special Ingredients ,: FrACE N ——
________________________________ ’ et D e e e their individual scores and
Hon-BJCP Qualifications R - = have agreed to this final score
Cicerone Level ol specHan L
Pro Where? TUPO( f f (VOV
Industry Deseribe W m Tnopproprale
Judging Years f:l Honel M H
Example' Malt . ¢ 1 0
. R Hops 3¢ : 1 g
Woh 1 Xy y o Breadyw/ subtie toesty notes entation 3
Hops Co.l_l_x g Florslesthy 0 haractes o I i(’ 1 & |1_§
dtemess oL X+ B Tealwwforstle Other
When evaluating specialty-type beers, use the “ather" line to comment on
characteristics unlque to the specialty-type beer, such as fruit, spice, acidity, etc -
Appearance o o
Common Descriptors E=-2%%3 Head ¢ = 5 &
Grainy Cracker Biscuit Bready Toasty - 23 ESE2 & § 2 E = = £
olor L1 | [V ize d |
Nutty Caramel Honey Toffee O i W e . 0 M - Z
Chocolate Molasses Vanilla Coffee Clarity e S T g Retention I_.M i [3]
Spicy Floral Herbal Earthy Other p— Color  __ -
Citrus Pine Resiny Woo dy Minty Legs Lacing Particulate White Ivory Beige Tan
Stonefruit Berry Melon Tropical m —
ropriale
Raisin Prune Date Fig Cherry NomelL M ]
Banana Berry Bubblegum Orange Malt ¥i 10
Apple Pear Peach Apricot Lemon _— o
Pepper Clove Cinnamon Coriander P o ¥
Barnyard Horse blanket Leather Goaty Bitterness 1 1y 1 [
Butter Latex paint Corn Unripe apple sy Dl [ 7 5
Cardboard Sherry Skunky Baby diaper Balance PP Ml o
Medicinal Smoke Solvent Metallic D it
FinishiAftertaste L, ' O
Other
Flaws for style (mark L-M-H for all that apply) m
Inoppropricte Inoppropriate
Acetaldehyde Metallic [ Thin M Full Hone L M H
Alcoholic / Hot Musty Body X 0 Creaminess o1 |- s 5
Astringent Oridized Carbonation s r i Ci Astringen v 5
Brettanomyces Plastic o= gency o L O [5]
Diacetyl Solvent/ Fusel Warmth o0 1+ x O Other
DMS Sour / Acidic
Est 3 m
Gtaesr:;' Sg::yky Classic Example I I L i Notto Style
" Flawless 1| L I LY Significant Flaws
’I;;g:?m:d‘ 3uuutral A Wonderful | 1 I Ly Lifeless \5
bl e Feed%jf’ ~  Provide comments on style, recipe, process, and ﬁrinkingpleasure.lndgehelpfuls:lggesthnstu&ebrewer. m
2REJNE mASTAC pEJAKY PROBLE /) PR/
o World-class example of style C. ) -~ -
-”% Exemplifies style well, requires minor fine-luning ‘CAA{__(TA /( /4‘7 Aﬂ;’/: P(VV PQOBEff(O M’f
(0] Generally within style parameters, minor flaws [V e 1]
2 Misses the mark on style andior moderate flaws K ASF{V [ /7 2 / J[/I/E.,Q/EZ JEA/ Z
£ Off flavors'aromas or major style deficiencles ‘ P({/ﬂf/ CH (cu#slfﬂ/ﬁ( ZﬂﬂEﬂ.{ T _ff }Vﬁ
& Major off {lavors and aromas dominate m :
: MTACI A KIASEN, 2
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Competition

WS Q25

Loation Do B R UOM’

l’ (™Y '
FETEL RonNg, ; : Category# L E| 6 6 t [Position

— ; Gy o = + [infight
:' & Rank I; lSubcategory MM‘%‘#—E m:-r;gos I Q‘O
‘,l Email pC,(a D?&Q QEC’/'E 'k . :\ Special Ingredients i i ) ST —————
__________ e i s e LS e o their individual scores and
Non-BJCP Qualifications el have agreed to this final score

Cicerone Level Botte Inspedion o
Pro Where?
Industry Describe m Inoppropricte
Judging Years Nonel. M H (o L ! / d{

E - Malt . | P 0 “"-“""‘-"[ ladva’ G-W\n\ouq , Sle Qaﬁcf
xample: +_q s Wq,{:&w{w
Favor - p '; HOPS OJ—7xs—|—| | M‘(M’un.-._. U']

Mat o1 X o :;:I‘V:::’Hwﬂvmﬁ Feruéﬁggm ol LY 40 Edummt&.p\iﬂ-l y wl1 e ‘C"ﬁ% S_IE

s ol 1X 1[0 : y
Bittemess X K oo low for style Other 5 }i d q A,
When evaluating specialty-type beers, use the "other” line to comment on
tharacteristics usique to the specialty-type beer, such as fruit, spice, addity, efc

— -
Common Descriptors EosEsx Head = -
Grainy Cracker Biscuit Bready Toasty i £ 85 ‘3%5 2 o @ E ?E\l Z E
olor | I | | i R | (-

Nutty Caramel Honey ~F‘cncfee " Gt Wamy Opoue Oiter " o Z
Chocolate Molasses Vanilla Coffee Clarity 0 Retention ;zé_—? o ﬁ‘

Spicy Floral Herbal Earthy Other L:;:J;‘ ml; ) Cbr
Citrus Pine Resiny Woody Minty Y B tin Be
Stonefruit Berry Melon Tropical m

Inapproprite

Raisin Prune Date Fig Cherry None L M H bl o@ L ‘

Banana Berry Bubblegum Orange Malt o1 x L O (e 5(a tuq‘ aveeen|
Apple Pear Peach Apricot Lemon Wons: winf N '

Pepper Clove Cinnamon Coriander P oi% E i AL e 4 CQ.,!}./

Barnyard Horse blanket Leather Goaty Bitterness (.1 L1 U 'f"v“t?fut 7 b iP(fr.U‘t{ a4
Butter Latex paint Corn Unripe apple Fermentation | o i £ g i
Cardboard Sherry Skunky Baby diaper Balance "M g Mol
Medicinal Smoke Solvent Metallic e

Finish/Aftertaste " " [ _Viwe =3
Other Xl &ama,'. ws\..q L"’VS(MLC vys_(e a,”coL.o 'a )
' /
Flaws for style (mark L-M-H for all that apply) m
lnoppropriote Inapprepriate
Acetaldehyde Metallic Thin Mo Rull None L M
Alcoholic/Hot | ¢ | Musty Body |y (| Creaminess 1) | ) O 2
Astringent [ | Oidized f Carbonation "Do"}_)(_"n_nﬁ 0 Astringency ] [5]
Brettanomyces Plastic Q 7 <
Diacetyl Solvent/Fusel | [ Warmth OJ—'—X:J‘ o Otrher —
DMS Sour / Acidic Uewiarne' felo, victode' 4v-(7/ vt
Este Sm m
G?asrsyy SIGW Classic Example | ! L L T i NottoStyle
Tiaht.Struck Sﬂlgr Flawless 1 | 1 1L ¢ 1 Significant Flaws
Mg P T L Wonderul 111 Y_ 1 Lifeles g
o efe Feedback Pravide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions lﬂhe brewer. [ﬁ
I/er.c/'/{ - Lot 4beu.¢_‘,/oémf , 93/'4{4}4;1/
World-class example of style Wr%’% 6/4//".4 Wraf—q, /Co %m .qu ?_/

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

0ff flavors‘aromas or major style deficiencles
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Misses the mark on style andfor moderale 1Iau]

Major off flavors and aromas dominate
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