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edicina ege Feedback Pravide comments on style, recipe, process, and drinking pleasure. Include helpful suggestins o the brewer, IE
o ' ey ivne ' glov
Outstanding JEAIELR] Worki-class example of style a \2. J{ﬂa‘\ (og?— vad

Exceflent NET:® %& Exempfifies style well, requires minar fine-tuning
Very Good [l al@ Generally within style parameters, minor flaws
Good |ir4 Misses the mark on style and/or moderate flaws
Fair (&) Off fiavars'aromas or major style deficiescies !
mE 4 Major aff flavors and aromas dominate ’

[
>
=
6]
(52}
c
T
[0}
ju
v
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Structured Version Competition
Location Date
' Judge ' ' IS - P—
' Name ﬁ V/LZJZ /d/él f'/ ! Category# == 3 9 : Position
| ; + Sub (a-f) . o infight
:BJCP ID ' ;
: & Rank : Subcategory /%'2':‘7 / /024 X m'fé;
! ! i |PLACE
' E mail ! Spemal Ingredlents i The judge tem has reviewed
Smomeemendom e aEomenlen R o n e - R G e Ll R et their individual scores and
Hon.ajcp oua"ﬁ[alms . have agreed to this final score
Cicerone Level Bottle Inspection 78 o
Pro Where?
Industry Descrive m bnsppiopstute ’ ;
Judging v Nonel. Y H
= Mot o % 0 SV STabovy ProF)L
xample: /
vt | Hops oo A 0 D avied) TPy |
e b e 4 -
vt o1 X 1 O :::"/ﬂbﬂ’mmm Fe"g"ﬁgg%n’ oL %1 ] DﬁI/QCE - P/o.f)—éﬁj z’du‘b ;I'E
s QL1 X @ Flordeathy :
Wtemess oo X o () Teabwforstle Other _cBVAST [ JUME.
When evaluating spedialty-type beers, use the "other” line to comment on
characteristics unigue to the sperialty-type beer, such as frut, spice, addity, etc
nppearance R T
Common Descriptors E B Esx -
2= £ EE Head =« 3T ¢ =
Grainy Cracker Biscuit Bready Toasty - gj =8az3 - 3 § B(E = '_.5
Nutty Caramel Honey Toffee olor Bl'u}u] S— . e _g
t H 0 9
Chocolate Molasses Vanilla Coffee Clarity [ 5™ D Retention Lu'_c.'x_ﬂ O [3]
Spicy Flf)ral He.rb al Earthy . Dthes Legs Lacing Particulate Color White fvory Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m _
Raisin Prune Date Fig Cherry NoreL " H 4
Banana Berry Bubblegum Orange Mait . . A _fCA_DOVé L &T)d ‘///547-[* szd/f
Apple Pear Peach Apricot Lemon Hops . X 0 -7 HQJJQ_”///Q Cf//}’ééﬁ V/.\ CHUT
Pepper Clove Cinnamon Coriander o
Barnyard Horse blanket Leather Goaty Bitterness . ¥ 0 EN 4 Ao LRaC ):; cl y ik % _
Butter Latex paint Corn Unripe apple Fermentation )\ > i i z 3
Cardboard Shery Skunky Baby diaper Balance "™ ymmu o - é//zf A Cé _S’ V) L;A Vé b
Medicinal Smoke Solvent Metallic Finish/Aftertaste Dn[; et b 2\/ CoulT b; C_Q_E//V& v »‘f,:
Other
Flaws for style (mark L-M-H for all that apply) m |
Liga2E ¥ £ 7 e mmme
Acetaldehyde Metallic Thin M Rt Hore L
Alcoholic / Hot Musty Body K, O Creaminess OJ___A_X_n O %
Astringent Oridized Carbonation ng_ll_x_l_l O Astringency 1 X . 1 O [5]
Brettanomyces Plastic
Diacety! Solvent/ Fusel Warmth ~ 1 ¢ 1 O Other
DMS Sour / Acidic
f;:;w :n:oky ClassicExample | Y | L1 1 NottoStyle
T hts};lr m Sp“fy Flawless X ] 1 1 i Significant Flaws
g = ue i Wonderful + - | i I 1 Lifeless g
Medicinal Vegetal Feedback Provide comments on style, recipe, process, and drinking pleasure. Incfude helpful suggestions to the brewer, 'ﬁ
‘ -
7 ” = 7
Outstanding RAHAeN Worid-class example of style
Excellent 10 ul Exemplifies style well, requires minar fine-tuning PAMV’ VA [ZQ WO}A /4 C‘ g ]_A L A‘ZQ(O VA

[
2
=
(V]
o
c
c
5}
5]
v

Yery Good Rl Generally within style parameters, minor flaws
ralril Misses the mark on style andfor moderate flaws
LBl (ff flavors’aromas or major style defiiencies
(8 Khy Major off flavors and aromas dominate

Pz IPA.

Ll G Ilud, Lo

ey v Cadle STl
Y o] (el

PeSTERI ZAcrr JexdE 23
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Flaws for style (mark L-M-H for all that apply)

Acetaldehyde Metallic L
Alcohoiic /Hot [L£_ | Musty

Astringent (- | Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour [ Acidic

Estery M | Smoky

Grassy /_ | Spicy

Light-Struck Sulfur

Medicinal Vegetal

N Outstanding MEIEX" Worig-class example of style

Excellent pl:REE] | Exempifies style well, requires minor fine-luning
TR R Generally within style parameters, minor flaws
A EFL8 Misses the mark on style and/or moderate flaws
AL SR Off flavors’aromas or major style deficiencies
(o385l Major off flavors and aromas dominate
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Structured Version Competition
Location Date
M/LER ; ! Category# B % 74 { [Positon
\BJCP ID 1 L Sub (o) . P [ ig
) ] i - 1 -
i & Rank E L"} 2’7 ) ' ggdl?c%tegory 246 HAzr [ & 4 i m?f;dc;‘)s T 3 7
f ' A ' |PLACE
Email "; ' SPeCial Ingmdients ’1! The judge team has reviewed
R e e i e R : Tt Toommmm s s m e fhefr individual scores and
Ron-BICP Qualification Bottle | i have agreed to this final score
Cicerone Level ife wspaithon D1
Pro Where? .
|hdLIStfy Describe mma Tappropriate
Judging Ye Nonel M | v
b W oKX o JE VDM OWCE - fepunpy
xample: - 7
Flaver : Hops 1 X ) O ?ZF'Z,ZA LE OVoceE @
fon L L] o)
W g Xy [ redyw sbietoesytes Fementaton x| [ LEHCE FEaOLS §F
W oL ¥ ;o FPordety s 6= ’ [2
Nemess X W _Toolow forstyle Other KE Konves A’@EF/’VOV’WELNE 4_@/_1
When evaluating spedalty-type beers, use the “other” line to comment on /F
characteristics unique to the specialty-type beer, such as fruit, spice, acidity, etc — l
Common Descriptors £z § £ Head ¢ 3T ¢ &
Grainy Cracker Biscuit Bready Toasty 28 LS4 2 5 = 8
Nutty Caramel Honey Toffee Color X1 0O e :7>
Y : Briliont Hazy  Opoque Other Quick lus(iig
Chocolate Molasses Vanilla Coffee Clarity L__.L_L_I ] Retention (""" Y 3 [3]
Spicy Floral Herbal Earthy Other — Galor -
Citrus Pine Resiny Woody Minty e g Pl White Tvory Beige Tan
St?rTefrmt Berry Melf)n Tropical Flavor n
Raisin Prune Date Fig Cherry Honel M H | ’ -
Banana Bermy Bubblegum Orange Malt X 0 VTRA2nE puoCE - /'45.204»’4)‘/’
Apple Pear Peac.:h Apricot Le-mon Hops . L X0 MANMGO |, HARRELZA
Pepper Clove Cinnamon Coriander \!lw‘__ [ HOZKD
Barnyard Horse blanket Leather Goaty Bitterness . Y | o TR VEnan R K 0ST
Butter Latex paint Corn Unripe apple Fermentation | X 0 LEACE [EAOLS 4 :20
CarccilboarldSShell('ry SSklunky l\B/laby"cliaper Balance HOIPPL,IK | Moty 0 wergr' gErtnvg ' PRCruT
Medicinal Smoke Solvent Metallic L7
Fistiafiertaste "%y M o EVOKva e’ 04 1D
Other

ot - -
T M Rl Mel M H
Body X O Creaminess OJ_J(E 1 O L/
Carbonation ""glu‘_‘} O Astringency | \_(I O [5]

Wamth o X . O Other

Overall Classic Example | ¥ i 1 ) Not to Style
Flawless ¢ L Xy ! | ; Significant Flaws
Wonderful L« X lifeless -}7'
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. m

L2h'shp’  Peale 5 cumeLys . Pellarirg’
HodkoST. v CHVT| | VSt MNEZR) 7E4 mA
Phettvr Evokets’ oxipac/.

MOZo  2PSobtro  PASTEZACI” 5 "
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Structured Version Competition
Lacation Date
i Judge ~ :i = : i
e AL STANwovs | cwesw AL F g0 | [
: - ‘ i Sub (a-f) B : in flight
:BJCP ID - i ! ! Advanced to 30
; & Rank 0 ' Subcategory ' MINI-BOS
! : —~ ! Ve gi ' [PLACE
' Email ‘ Spec13| Ingredients ( The judge team has reviewed
Aimlp el o plnoe e T TETSm TN T TR T = e T B their individual scores and
Non-BJCP Qualifications Bottle | i have agreed to this final score
Cicerone Level aitiethspedtion il ox
Pro Where? _
Industry Describe M epprogriate
Judging Years Honel ] H . | \ _
Malt . . 1 3 TEL 1 et CLM,(OUQ UEne
Example: —J
Flavor o Ln Hops Lx_ 1 0
Wit i X [ Breodyw/ subtie toasty notes Fe"‘c‘ﬁg}gg"e'} OL—3¢— 1 O 40
g gL x [0 Ffederty h2
fitlemess X K Toolow forsiyle Other
When evaluating spedatty-type beers, use the "sther” line to comment on
characteristics unique to the spacialty-type beer, such as fruit, spice, adidity, etc
z 5
Common Descriptors E-.58¢53 Head ¢ =
Grainy Cracker Biscuit Bready Toasty & 28 ES=a u . £ E2E i
Nutty Caramel Honey Toffee olor el Ll i s 3
Brilliant  H 0 Guick Lasti
Chocolate Molasses Vanilla Coffee Clarity Lo ™ ("0 Retention (', " g [3]
Spicy Floral Herbal Earthy Other o e Pt TR T
Citrus Pine Resiny Woody Minty » 0T T e fvorg Bege on
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry Norie L M H ' = =
Banana Berry Bubblegum Orange Malt . o 10 U\La ‘\'*I'D\us&‘\' A NRE
Apple Pear Peach Apricot Lemon Hops 1 x - ‘el }
Pepper Clove Cinnamon Coriander 2
Barnyard Horse blanket Leather Goaty Bittemess 1 <1 |
Butter Latex paint Corn Unripe apple fermontation 1 x| 1o 4ém
Cardboard Sherry Skunky Baby diaper Balance % Waltg o
Medicinal Smoke Solvent Metallic D Sweet
Finishi/Aftertaste © %10
GCther
Flaws for style (mark L-M-H for sll that appl
tio makunirtinury) (TP era —
Acetaldehyde Metallic Thin Mo Full Hore | L K
Alcoholic / Hot Musty Body 1y . O Creaminess 1 x. 1 O H
Astringent Oridized Carbonation " Lag ¢ i O Astringency . w1 O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth . ¢ 1 O Other
DMS Sour / Acidic
Es:srsy :n:oky m Classic Example | Y i L ) Notto Style
T hl);tr ” Sp;y Flawless 1+ s¢ 1 g 1 Significant Flaws
M'g = ':c v" "{al Wonderful 1 v e . . 1 Lifeless 8
L cge Feedback , Provide comments on style, reclpe, process, and drinking pleasure. Include helpful suggestions to the brewer, m
La‘ kgf‘_a \:(\}\la\?&«d ejl , 2())-.'?:'6& LJOL
World-class example of style bt . ~ =
d Exempiifies siyla well, requires minor fine-tuning [CL\CZ k/lo aby QM’Q_&M@{(

bl Generally within style parameters, minor flaves

Misses the mark on style and/or moderate flaws
Off flavors'aromas or major style deficiencies
Major off flavors and aromas dominate
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Structured Version

| nage Bah Jlaz

s 65596 - Leconizp)

! Emall

lon-ﬂJCP Oualiﬁcatlons
Cicerone Level

Pro Where?

Industry Describe
Judging Years

Example:
Flavor
Ko L " H
W ol X, s Bready w/ subtle toasty notes
Hops o_|_1_x_| [m] Florabearthy
Bemess oL X 1 K Toolowforstvie

When evaluating spedalty-type beers, use the "other™ bne to comment on
characteristics unigue to the speclafty-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 Sotvent / Fusel
DMS Sour/ Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

World-class example of style

Qff flavors‘aromas or major style deficiencies
Mafor off flavors and aromas dominate

Exemplifies siyle well, requires miror fine-tuni
Generally within style parameters, minor flavs |
J Misses the mark on style and/or moderate flaws |

.

!
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The judge team has reviewed

have agreed to this final score

Competition
Location Date
:’ - 4? e L n ‘ ‘
( Category# ¥ B /[6? 1 [Posttion
iSubfed) R @ ; ||::;gh:d
1 & |{
| Ssareoey | fumeecs
1 Special Ingredients ;
Cror oo ST~ fle AR TR L their individual scores and
Bottle Inspection [ ox
Insppropriate
Honel M H - ¢y 7
M o1 % g KTl VOB, Letos LS ovViels
Hops oo 1 x 0 EAleutl Solviewosr
ie rag%nr ol L 0
Other
Appearance e a——
= E
SR E Head ¢ 2 5 g
= > E 8
Color %0 1 1 1 (1 o Site L X1 1 13
- r - ;
Clarity Bnlhgm Hozy OpuqueD Retention Quick X I.ostﬂ O
Other Color 2%
legs Lacing Particulate White Ivory Beige Tan
m Inappropriate
Hone L M [
Malt o1 | [ L%H&G SUS’k‘Lr’*-l .
- 4
HOPS o) . S VY5£1 H@DQ)\S TM ch
Bitterness . x o Ro RV My
ey o1 O
Balance Hoppy X Ma"P O
Finish/Aftertaste W, S 03
Other
Mouthfeel — S
Thin M Full Hone L ] [

Creaminess )¢ [ |
Astringency 3¢ o

Body X . O
Carbonation “(Q’UA_". o

Warmth ~ X+ O Other
Classic Example | L X i 1 i Notto Style
Flawless 1 L X 1 | Significant Flaws
Wonderful | .« : ! i Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleastre. indude helpfut suggestions to the brewe/r.

JIs Tty po Sescrov [PA wmgm
TaBy DNoia 87 osemy M Mokro £y &,7

s

2 [

4

S Mto WA Vic DIUT HPV,AUS e (&L kB o Tidshs

fvo, Pus SoDosly yavy vk NeSOU
oo SMEZIT CopL M CHMSLOR A PRAT fodt
Judge Score — [
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Structured Version Competition
Location
................... ERE LT e E LR T T T T TS AT S SToTS = = = 57 = O = T[%
ZZVM M ) A./:/ ' ; Category# ,ﬁ— E‘ W& E Position %
! - y r Sub {a-f) e ; in flight
iBJCP ID } ! ed
\ & Rank / ; ‘ Sukfcategory R misé"s
) ! PLACE
7 Email ; ! Specual Ingred|ents ) The judge )
"""""""""""""""""""""""""""""" ’ s oo - - - T their indlividual scores and
Non-BJCP Ouallﬁcahons R have agreed to this final score
Cicerone Level > Bottle Inspection 7 o
Pro Where?
Industry Describe // Inappropriate
Judging Years Honel M H
E I Malt o 2~ | r O CQU}/ Azetf,
xample:
Flavor P Hops 1 L 0 T2 AL 4’”“’ elﬂﬁﬂ ALA
Roon b L] i
o X, | O Breadyw/ subtle toasty notes fe gg%r; OL A1 \ O yBERY Cytoo TH f
Hogs ¥ g Flord earthy é [12]
Dittemess X B Toolowfor stvle Other 5 Twy TCAVAT L, M?ol/z/
When evaluating spedalty-type beers, use the "other” ling to comment on
characteristics unique to the speciatty-type beer, such as fruit, spice, adidity, etc
Common Descriptors £z % £ Head ¢ = 5 &
Grainy Cracker Biscuit Bready Toasty 2 E=2Saa 2 5§28
Nutty Caramel Honey Toffee Color Zﬁuu:ﬂ ;{m' Olpuqu'e[j Oiher = :Juickl ’4 N ml B s
Chocolate Molasses Vanilla Coffee Carity [ (P O Retentian TX;.- = = [3]
Spicy Floral Herbal Earthy Other T ot I .% A
Citrus Pine Resiny Woo dy Minty egs Locing Particulate White Ivory Beige Tan
Stonefruit Berry Melon Tropical m,
Raisin Prune Date Fig Cherry None M K
Banana Bemry Bubblegum Orange Malt . x . 0 Plen T TLL et 54
; -~ s
Apple Pear Peat.:h Apricot Lefmon Hops . A0 s a7 TLPKZ
Pepper Clove Cinnamon Coriander (7 ST LAS, oy
Barnyard Horse blanket Leather Goaty Bitterness . M x i [ DA L ¢
Butter Latex paint Corn Unripe apple Fermentation  , x| ) 0 - Z;m
Cardboard Sherry Skunky Baby diaper Balance "ﬂﬁ’! L My d WEALKe  ~Yee VIUAVE.
Medicinal Smoke Solvent Metallic 0 Sweet
Finish/Aftertaste 1 ( D
Other
Flaws for style (mark L-M-H for all that apply) Mouthfeel | —
Acetaldehyde Metallic Thin ¥ Rl Hone L M H
Alcoholic / Hat Musty Body ) D Creaminess ~: = | | O 3
stringent Oxidized Carbonation "t~ " O Astringency . 1 x . O [5]
Brettanomyces Plastic i
Diacetyl Solvent / Fusel Warmth < O Other
DMS Sour / Acidic
t S e
f;s,;;y Smioky LLLED Classic Example | LW I 1 i Notto Style
- y ey Flawless > 1 1 1 | Significant Flaws
Light-Struck Sulfur Wonderful i) . J
Wedicnal Vegetal onde L i 1 I I I Lifeless
Feedback Provide comments or style, recipe, process, and drinking pleasyre. Include helpful suggestions to the brewer, ﬁa

PEFey World-class example of style

KERER Exemplfies siyle wel, requires minor fine-lusing
203 Generally within style parameters, minor flaws
FAELA Misses the mark on style and/or moderate flaws
14 ELe]) Off flavors/aromas o major style deficiencies

| Major off flavors and aromas dominate

(T8 Quistanding
Excellent
Very Gaod

Fair
Problematic

=
=
&)
o
=
‘=
<)
v
»

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

e VB2 rE NLALY S Lo AL o

(>

vocc) bholEe SV, Pes) il V)‘K'ﬂ»&/

rz i ikpgp &

Pur 2 a7z T et

Judge Score 50

Additional resources can be found at these sites:  hitps://www.bjep.org  http//www.homebrewersassociation.

45 |57

org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
! Judge : : = : —
' Name [l { L—-E 2- ! ! Category# _&__— g‘ 4 40 ' !’os@on
'BJCP ID : ) Sube) N AL
i & Rank EL/Z Zg ng/ [F{@: i Subcategory Now-Ateocrd "/ﬁ//‘L ! mﬁgg
' : R 2l " [puace
~ Email " | Special Ingredients : N e rl®
————«-m--—-v-~<t->~-‘-~'-’r—"w""‘-“"""" —t T - - B R theirindividualscoresand
Non-BJCP Qualifications Rottle nspecti O have agreed to this final score
Cicerone Level spection "
Pro Where?
Industry Describe m approprinte
Judging Years Honel M H
Example Mat . n{\( 1 3
xample: !
Flavor Hops o 1 KO _SARR vy | KRG ol
Ko L B 1]
W gL Xi [ e w sitetouty oes eguaion |y _YTRYSY, BpUVE  SImudey %40

bops gL 1 X ;O Foleathy
Pitemess X K Toolow forstyle o Other
When evaluating specialty-type beers, use the “other” line to comment an
characteristics unique ta the specialty-type beer, such as fruft, spice, acidiy, etc

A sThaw’y e HTVLSE

Common Descriptors E-285+¢ Head 2 e &
Grainy Cracker Biscuit Bready Toasty - 28 E£ESa= = sa £ ¥ EE5 o 2
Nutty Caramel Honey Toffee L — O R
Briltiont  Hi 0 " L
Chocolate Molasses Vanilla Coffee Clarity () " PO Retertion (¢ '8 O [3
Spicy Floral Herbal Earthy Other T Ford Color X
Citrus Pine Resiny Woody Minty Legs Locing Parficulote Whitd “ivory Beige Tan
Stonefruit Berry Melon Tropical m .
Raisin Prune Date Fig Cherry o yoneL M H
Banana Berry Bubblegum Orange Malt . ! 0
Apple Pear Peach Apricot Lemon Hops . L - Cyr  eouSfoD))F S
Pepper Clove Cinnamon Coriander = - 7 ~ o /
Barnyard Horse blanket Leather Goaty Bitterness . ) i Yowe . VeLH( l// Loy 2ny
Butter Latex paint Corn Unripe apple Fermentation | g _CiMmEL. oty SeUoy /( Eo.
Cardboard Sherry Skunky Baby diaper Balance "M | My o L/AKoy
Medicinal Smoke Solvent Metallic b Sweel
Finish/Aftertaste 1 ! 10
Other
Flaws for Style {mark L-M-H for all that apply) MWI
fnappropriate Inappropnate
Acetaldehyde Metallic Thin M Full Hore L M H
Alcoholic  Hot Musty Body X a Creaminess . ¥ s O [V7
Astringent ByRL| Oxidized Carbonation "":"el M ill= Astringency Lo [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth C?*——’—‘ u Other
DMS Sour / Acidic
Esrtaesrsy zn:oky m ClassicExample X | i1 i NottoStyle
T ht-);tr ™ SpI:y Flawless | LN i 1 ;  Significant Flaws
Mg = ': v” "L_“ Wonderful 1 X . . | Lifeles J) %
Eloia €ge Feedback Provide cammetits on style, recipe, process, and drinking pleasure. Include helpful suggestions o the brewer. 10
P Outstanding [ cRn] World-class example of style B OVEDE I f / L
% Excefiemt i38-«14i Exemphifies siyte well, requiresmmormuuningg '/ ({Ll(\ ' ‘7| U‘( r@ M D N’ l[/,a A—LKOHOLOVMQ
Sl Very Good [{EIiEFA Generally within style parameters, minor flavess ¢ K!4 "H@?%
2 L) 21-29 Missesmemamonstyleandlmmodmteﬂawsé 20 feace £ ¢ o, 64'9007’( - CHNELE .
é Falr {REE=10) Off fiavors/aromas or major style deficiences i ?ll’tbn/og 7 Vot TiEL Sw 1’),\} 2¥ WRPE /’ VA
V-8 Problematic (ISR Major off flavors and aromas dominate
Hoglkos7” 26]
Judge Score [5d
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Structured Version Competition
Location Date
R S — T = =
: ﬁ:gz %7M£Z M (o ; Category# l El Zg ¢ [Position
:BJCP D : psuble) ——— O
\ &Rank ; ; (%:;:d?cantegory Z % ,14 E mrllf;dc;;
! , t Bpelou ' : [PLACE
| Email ; | Special Ingredients b The judige team hes reviewed
U~ By B o i SR i - - e . = - B - o B = theirindividualscoresand
Non-BJCP Qualifications Bottle . - have agreed to this final score
Cicerone Level ottle Inspection o
Pro Where?
Industry Describe m Inoppropricts p
Judging Y Honel M H — / !
] T g Years Malt . o O ', 187y SC_A.bO V'y éﬂﬂw
xample: ‘
i Hops oL g 0 JEHMYZ ProseV <lfpy
. o [ Brestyw/ sbile toosty notes ;eméﬁgmcitm L o = ) < T o //
Wi ol tX g Feheathy des] 0= = 7 [12]
O Tmpre oo — PASTERIZACr AR
When evaluating specialty-type beers, use the "ather” ine to comment an
characteristics unigue to the specialty-type beer, such as fruft, spice, addity, etc
ppearance — —
Common Descriptors E-EREz Head ¢ = - ®
Grainy Cracker Biscuit Bready Toasty o >“"x5 £Ss= 0 e = ME'E 5 A
Nutty Caramel Honey Toffee olor XLl L Toer e — S
Brilliant, H 0 ick Los
Chocolate Molasses Vanilla Coffee Clarity MED Retention %J'ﬁ t (3]
i Othe Col 1T
iy ol el 1 " = "
Stonefruit Berry Melon Tropical m -
Raisin Prune Date Fig Cherry el M i - - “
Banana Berry Bubblegum Orange Malt . X 0 LYES 2 (’,ﬁé/QZ Sv/1 L4804
Apple Pear Peach Apricot Lemon Hops o ~ .0 att N7 IR par= ey
Pepper Clove Cinnamon Coriander C Py ; 774 o
Barnyard Horse blanket Leather Goaty Bitterness . 1> 1 [ - v A 7
Butter Latex paint Corn Unripe apple Fermentation 1« . .o —&& T EvALln g 5
Cardboard Sherry Skunky Baby diaper Balance PP My Ao iC.
Medicinal Smoke Solvent Metallic — «
Finish/Aftertaste 1. Wty Sugsy T £ ¢
- = ” )
other _—Z Sr/ A Al vVizg ey Sipa Vﬁf/
Flaws for style (mark L-M-H for all th Iy}
the samsccsvont (IR e, s
Acetaldehyde Metallic Thin M Fult tone L W H
Alcoholic / Hot Musty Body a Creaminess 1 == 1 O %
Astringent Oxidized Carbonation 5t~ ¥ o Astringency L4 10 5
Brettanomyces Plastic
Diacetyl Solvent/ Fusel Warmth =< 1 0 Other
DMS Sour / Addic
Eﬁ? 2":‘*" Guerall ClassicExample (¢ 1 1 1 11 NottoStyle
U ht\;truck spI:y Flawless LA 1.1 SignificantFlaws ?
Mg d'-' I vu u:al Wonderfl o ; L lifeless X
il €ge Feedback Provide commentts on style, recipe,pmcess,anddrinkingpleasure.lndudehelpfulsuggeﬂionstomebrewer. 10,

P Outstanding [EERCE "Worid-class example of style

Excellent Soerrnd Exemplifies style well, requiresminorﬁne-{uning! = ==
Generally within style paramelers, minor flaws i 1 =& A 7 =4 3
| Misses the mark o style andior moderate flaws | VL £ 25 -
BTN Off fiavors‘aromas or majar style deficiencies i
WA Major off flavors and aromas dominate ‘

VL 17/ ,béﬁé Plve E Sryly - w/ﬁf 5 CodS
CEAL L Qaedy.
CLc bl LPolfbOPEZNE.

e

I’
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Compelition
Location Date
M { L E‘ & : ; : Category# E‘ Z{ : Position
; ! ; Sub (a-f) & : in flight
sBJCP ID ' Y
i &Rank ﬁk{'l Zl ' i Suk?category 24'4 ~ANEL{EAL | PA’ mﬁﬁ%
1 ! ' PLACE
Emall : p Speaal Ingredlents : The judge team has reviewed
il - RS = e B S S R s s - R - their individual scores and
"OII-BJCP Ouallﬁcahons Botle | i O have agreed to this final score
Cicerone Level oftle Tnspection *
Pro Where? p
lndustry Describe m’a Inappropriate
Judging e Nonel M H R
T i Mat oo X ‘o Y Wwi T gxipdee
Example:
Flavan Hops Ao C’&U(’E /WJM;’V/” g,/ZA')
e L ¥ K
W ol Xo )0 Sk seemsyws patr S Porwwsrst’ E4rieL ;—
— X O Flralearty v [2]
Memess o X ( W Yoo lowfor style o Other
When evaluating specialty-fype beers, use the "other™ ling to comment en
characteristics unique to the speciafty-type beer, such as fruit, spice, acidity, etc :
Appeagance icpproprte Hoppropricte
Common Descriptors £E-2 § £z Head & = - &
Grainy Cracker Biscuit Bready Toasty #E=28aw = & ‘f’ 2
Nutty Caramel Honey Toffee Color B'".w"n X :ngl inuqu]e 8 Siee m"ck : . }
Chocolate Molasses Vanilla Coffee Clafity =, A " "5 O Retention -—£ _9 = [3]
gﬁ:ﬁ’s ';!ic::eal R::r;' ng:g: Minty e Legs Lacing Particulote wnTte Ivory Beige Tan
Stonefruit Berry Melon Tropical m ,
Raisin Prune Date Fig Cherry Ranel, M 0] / /
Banana Bemy Bubblegum Orange Malt . X ‘O P S DOotkwaiiv ' pitiRlosy
Apple Pear Peach Apricot Lemon Hops . L X, o CHvr - PRISesglee |, CITAUsSr
Pepper Clove Cinnamon Coriander G reroUd! JESE)
Barnyard Horse bianket Leather Goaty Bitterress . X o L I’Q’& o‘/’f - :
Butter Latex paint Corn Unripe apple Fermentation L A n YPPATVA sS4 43@
Cardboard Sheny Skunky Baby diaper Balance Hoppy, - Malty O
Medicinal Smoke Solvent Metallic X
Finish/Aftertaste D'Pk‘/ Wle
Other
e rk L-M-H for all th, |
Flaws for styl {mai or all that apply} . e
Acetaldehyde Metallic Thin M Rl Hose L M H
Alcoholic / Hot Musty Bdy A, O Creaminess ~y 1 O Q
Astringent H_| Oxidized ~ Carbonation "°:""L M i Astringency ~1 X O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o ¥ C L
DMS Sour { Acidic
Esr;es? T in;oky m Classic Example | ! X 1 ) Notto Style
T yStr : Sp!? Flawless A& X 1 Significant Flaws
ig ud ulTr i Wonderful | | fe I | Lifefess :?"
Medicinal veQ etal Feedback Provide comments on style, recipe, process, and drinking oleasure. Include helpful suggestions 1o the brewer, ﬁa
T = - I/
Ayl World-class example of style A c '3 CW i
BN Exemplifies style well, lequuesmmorfne-lun;;! ?E /79 ._Q 7 ﬂ}'z iys‘kﬁ/f . sz‘? ?',V)j
EleBcFl Generally within style parameters, minar flaws r 4 s
21-29 Mlssesmemarkonstyleandlormnderaleﬂaws! ehnes 4 ”f;’ IJEﬁUE '/l ST(/ ﬂ/ 2/ C,
14-20i 04 fiavars'aromas or major style deficiencles k ; 172 ,q.

LBl Major off flavors and aromas dominate

BJCP Scoresheet Copyright & 2019 Beer Judge Certification Program
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Ay

http://www.homebrewersassociation.org

Judge Score

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



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

BJCP Scoresheet Copyright € 2019 Beer Judge Certification Program
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Structured Version Competition
Location Date
" Jud - \ " / » g
wree L prpn o e d g Tz | e
) . 1 Sub (a-f) . A Intlig
:BJCP ID ljbll)_o \ ' ' Advanced to
s & Rank H ! éé'a'?&%tegory ' MINI-BOS
; . ; | Special Ingredi L |PHACE g e
« Email ; 1 Special Ingredients ~; The judge team has reviewed
T T mm e ) N R = ” R T A - - ﬂ]eirindividuals:oresand
Non-BJCP Qualifications Bottle | i O have agreed to this final score
Cicerone Level otile {nspection .
Pro Where?
Industry Describe m Woppiopricte .
Judging Years Nonel M H \()[ »&( ‘Z !
Example' Malt o L i 4¢ \a S0 o
Flavor | Hops ol i O —bf"wﬂ/%u.‘/‘wm-
Ko L ¥ # N
Mt L Xy y O Bready w/ subtle toasty notes Fei tion /
s O = Foed oty racter (O 1 13 O IE
Viterness X K Toolswforstle Other
When evaluating spedialty-type beers, use the "other" kine to comment on
characteristics urlque to the specialty-type beer, such as fruit, spice, acidity, etc
_Appearance oot R
Common Descriptors E_E&g% i Head ¢ = "
Grainy Cracker Biscuit Bready Toasty cal 28 83&a 3 . £ EE8 i
olor L L 1 1 | (T B B
Nutty Caramel Honey Toffee Brliant Hazg  Opague ok - j
Chocolate Molasses Vanilla Coffee Carty __—, ™~ , "0 Retenton [ M O [3]
Spicy Floral Herbal Earthy Other Color .
[
Citrus Pine Resiny Woody Minty 695 Lacing Fartiate White: fvory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry tonel M " J) N ( (
Banana Berry Bubblegum Orange Matt . I 'O {M&/ﬁ%(ﬂu% - h"ﬁmﬁ” Qv A
ippleiBear TFsech plieotstoman boos oo 0 Juni 00sdd pe bekpont B
epper Clove Cinnamon Coriander . I 4 . —
Barnyard Horse blanket Leather Goaty Bitterness . ! u| (P"W Wil au s OLWL'J}(/H.
Butter Latex paint Corn Unripe apple Fermentation ) : 1 0 '/b' lz_z-
Cardboard Sherry Skunky Baby diaper Balance MY Malty 0
Medicinal Smoke Solvent Metallic ny Sweet
Finish/Aftertaste | ! 1 O
Other
Flaws for style (mark L-M-H for all that apply) Mouthfesl
‘gt taopprogriste Incppropriate
Acetaldehyde Metallic Thin M Rl Hare L L H
Alcoholic / Hot Musty Body O Creaminess ~: | [J 5—4
Setriigen S Carbonation ‘s Y Y o Astingency .- . O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Wamth o O Other
DMS Sour / Acidic
t S
Esr:srsy Sﬂ:Oky m ClassicExample |+« ;| | NottoStyle
T oL Fawless | 1z . 1. . SigificantFlaws
Mg dical vll wl Wonderful | 1 ;( 1 L 1 1 Lifeless 8
edictna €ge Feedback ﬁuwdecummm;(unswk.reclm,pmmss,anddﬂnklngpleasure.lndude pfuls‘ggesﬂonstomebrew ] [ﬁ
@(‘,@3@& g2 Aty piyo- bl MMA ,wfwf
Outstanding World-dass example of style é;ﬁmﬂ = {
Excelfent Exempiifies syle well, requires minor fine-tuning M V)
Yery Good Generally within style parameters, minor flaws ‘»k ﬂ ( C M .
Gaod Misses the mark on style and/or moderate flaws
Falr Off flavars ‘aromas or major style deficiencles (/PMJ /;Lm; I\ {Aén\{— Mﬁ‘h W -
Protlematic SO Major off flavors and aromas dominate v

Additional resources can be found at these sites:
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
T A e e = . e A . """""""""""" - :
A_W __S{ LA.Q : | Category# j__ B ' Position
N 1 = .

: g i Sub (a-f) € . . in flight
'BJCP ID QE \ i
; & Rank é’ Cg ?6 (’%M%D : Subcategory : m?f;g;
' ! v PLACE -

i Email : 1 Specual Ingredlents ) The judge taom has reviewed
e T T T T T mEE e s e mRE s ERE_———— - their individual scores and
Kon-BJCP Nallﬁtallons . have agreed to this final score

Cicerone Level Bottle Inspection T ox
Pro Where?
Industry Describe m T (—51‘1 (28 VMﬂlaV _gm

Judgmg Years Nonel. M H
Malt . Sl 1D
Example:
Flavor . [T HOPS o X i
tanl H
g X, | O Breadyw/ subtie toasty notes FEﬂEﬁla!lrgdﬁMér C'x | | O
bops oL x O Fodearty .
ftewess o1 X o (KW Toolwforstde Other
When evaluating specialty-type beers, use the "other” line to comment on
characteristics unlque to the specialty-type beer, such as fruit, spice, addlty, efc
Appearance
Common Descriptors E.x8¢ -
E=E%f: Head ¢ 3 5 &
Grainy Cracker Biscuit Bready Toasty ol :‘K E§E28s&a . N 2 ‘); = S
olor T N R e | [
Nutty Caramel Honey T_Offee Briltiont Hozy  Opaque Ouisz‘ l“i“_['? O Z
Chocolate Molasses Vanilla Coffee Clarity ¢ 1 "~~~ 0O Retention (o< Y L [3]
Spicy Floral Herbal Earthy Other R :
Citrus Pine Resiny Woo dy Minty egs Locing Particulate ﬁe Ivory Beige Tan
Stonefruit Berry Melon Tropical m -
Raisin Prune Date Fig Cherry None L ] # / ~
Banana Berry Bubblegum Orange Malt . x O Plrsuvy 4 mn SADLOT
Apple Pear Peach Apricot Lemon Hops . N WKKUWAC e, CEALSPT . OBINE
Pepper Clove Cinnamon Coriander O o i A
Barnyard Horse blanket Leather Goaty Bitterness . > 1 1 a
Butter Latex paint Corn Unripe apple Fermentation ., > 1 0 4%
Cardboard Sherry Skunky Baby diaper Balance "% 5 Halty -
Medicinal Smoke Solvent Metallic Fnist/ARertaste ™ o St
nish/Aftertaste | 0
Other
Flaws for style (mark L-M-H for all that apply)
Acetaldehyde Metallic ) Thin ¥ Rull hoel M B
Alcoholic / Hot Musty Body X i Creaminess . X | O sb
Astringent Oxidized Carbonation "w O Astringen 0 5
Brettanomyces Plastic gy
Diacetyl Solvent / Fusel Warmth oo 1 O Other
DMS Sour / Acidic
EttaesI;y :n:oky Classic Example L&L.l__l_n Not to Style
M htySlr ” Spl;:v Flawless | L ! i ) Significant Flaws
M'g = ‘:c v” ":al Wonderful ,x L Lifeless ;L
uldll e Feedback Provide comments on style, reclpe, pmcess,and drinking pleasure. nglude helpful suggestions to the brewer, I1_D'
v pabel §Tyld doad oMUy oS
World-closs example of style [
Exemplﬂesslyiewell.requiresminurfine-{uning} m ’er’ﬁ ('6;’(/6 M( Ll ow (DHS A { § ?/ TG(-M

Generally within style parameters, minor flaws |
Misses the mark on style andfor moderate flaws

Aol 0ff flavors'aromas or major style deficiencies
iz Major off flavors and aromas domlnate

@
=z
S
(V]
oD
c
=
(o]
(o]
(%]
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

z

Structured Version Compettion
Location Date
S l,,n,.m.-_.__.._/i ....... ;._-_.V__./. _____ ,
ng_ SAN L OVA : ‘Category#t __ "' E 4 \ : Position
: s _C " / v |intight
— H . ' Advanced f
N ' ggﬁgaﬁtegory : MlNl;-t;Og
) s i Z : ) ' |PLACE
! Email E " Spemal Ingredients ; The judge team has reviewed
.................................... - - - - - — e e - - - m-nd.d' d
Non-BJCP Qualifications Sottle | " O hav::;m;ztzatfnsig‘}{:aslzr;ore
Cicerone Level Cilemepecion .
Pro Where?
Industry Describe Inapproprite
Judglng Years Nenel M H —\ / — \@w
Malt . % 10O PCL emna ((,(,L,b"-*r‘o
Example: 7 U —
Flavor Hops L x. | 0 Wine
[E70% u H
(. X, O Bready w/ subtle toasty notes Fengﬂnaﬁon v | O /{O
5 g Floral, cart racter O IE
Buemes oo X 1 (W Toolowferstie Other
When evaluating specialty-type beers, use the "other” line to comment on
characteristics unique to the speciafty-type beer, such as fruft, spice, adidity, etc
:! pearanie Ineppropricte Inoppropriote
Common Descriptors E-B3Es5¢ Head =
= = & =4 @ =
Grainy Cracker Biscuit Bready Toasty 2EFES8sa s EF H
Nutty Caramel Honey Toffee e /;rilliu:xt Ilinzgl Olpuql:eD e ;.)uickp‘ I I'.nslln! i 3
Chocolate Molasses Vanilla Coffee Clarity « x, ~ " 0 Retention | Mo [3]
Spicy Floral Herbal Earthy Other — Color g
A ) . ) Legs L Porticulot White | [} T
Citrus Pine Resiny Woody Minty R = R
Stonefruit Berry Melon Tropical m
. R - Inopgrapnote
Raisin Prune Date Fig Chenry NoneL M "
Banana Berry Bubblegum Orange Malt o 1 1O
Apple Pear Peav:‘.h Apricot Lgmon Hops oL s , B
Pepper Clove Cinnamon Cariander
Barnyard Horse blanket Leather Goaty Bifterness 1 1 P 4
Butter Latex paint Comn Unripe apple fermentation ., | 1 a “ 7
Card‘b‘oard Sherry Skunky Baby (:Jlaper Balance "M Moty
Medicinal Smoke Solvent Metallic 0 sweel
Finish/Aftertaste 1 VO
Other
Flaws for style (maik L-MH for all that apply) m : _
Acetaldehyde Metallic Thin M Fall Hone L H H
Alcoholic / Hot Musty Body EE Creaminess 1 . ) O 2
Astringent Oxidized Monel M o
Carbonation o Astringency e ;O [5]
Brettanomyces Plastic
Diacetyl Solvant/ Fusel Warmth 1 1 1 O Other
DMS Sour / Acidic
Este Smo
Grasrsyy o y m Classic Example | 1X_ 1 I i i NottoStyle
Tiaht-Stuck Spl:y Flawless | L Xl ‘ ! 1 Significant Flaws
Mg G v“ "{a' Wonderful 1 1 1 1 Lifeless 7
Qe ege’ Feedback Provide camments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 10
! !
[chle  Dns o (3ha cream
nding s} World-class exampte of style /
Excellent BE£BZY.5 Exemplifies style well, requires minar fine-tuning 2] [Q Ve S‘i&)" Q“V 3 /’ Ll C" £ e //{M /ZZ 7L254
Very Good ¥4 Generally within style parameters, minor flaws . =
Good Misses the mark on style and/or moderate flaws A lgrq + Sla k@&h
Falr [IEROY Off lavars’aromas or major style deficiencles
Problematic %-1 ER Msjor off {lavors and aromas dominate
37
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
f’ Judge - 5 ';’ . A
' Name 4114\'] %l LA-Q ! ' Category# .%— E‘ g ((' ! Position
5 v : S .
' : iSsubfah) _B v {in fight
:BJCP o é SS gé ! : N Advanced to j
» & Rank : : géxdtf&actegory ' MINI-BOS
i : e ) ' [PLACE
! Emall ' & Speaal Ingredlents i The judge team has reviewed
-------------------- . i Tt mrE their indlividual scores and
Non-BICP Qualifications N have agreed to this final score
Cicerone Level Bottle Inspection 3 s
Pro Where?

Industry Describe

Judging Years

Example:
Flavor
N L # L
wait X4 ;O Breody w/ subtie toasty niotes
Bps ol— L X 10 Floralearthy
Bithemess (3. X ) 1 X Yoo lowfor style

When evaluating spedialty-type beers, use he "other" fine ta comment on
characteristics unique to the speclalty-type beer, such as fruft, spice, addity, efc

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 Cheny
Banana Berry Bubblegum Orange
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnaman 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
Mcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstonding ERFEIN Worki-class example of style o

] Off favors'aromas or major style deficiencies
- N Major off flavers and aromas dominate

R
8
5
]
o
c
o
o]
[}
w

Excellent 1:;{8-‘44‘ Exemplifies styte well, requires minor fine-tuning
Very Good EKIUR¥H Generally within style parameters, minor flaws

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1

Carbonation

Aroma

Feedback

Classic Example |
Flawless |
Wonderful |

done L

Inonpropncte
M H

Creaminess - < 4

w»ﬂm
Nonel M [
Malt . X "o luwwor vive Caugs ccsswk,
Hops oo X0 SWdY VIS TT M8 IRV Ol
Fempentatin | N POsoR| EREM
Other
- —
g < g g = =
$325ig Head ¢ 2T 3 &
Coler . + 1 ¢ 10 Size 11 i
Clarity Brilliuni Hozy OpuqueE| Retention Quick X m_hf_s_[,[i? 0
Other _ Color 3¢ i
tegs Lecing Particulate White Ivory Beige Tan
m tappropriote WW,WL’] OVM
Rone L M ]
Malt 1 ¢ 1 i O m(\ﬁ”UE OV(X/W( /)/'/4’ AFA
Hops o X 00 7l SUC—Hé S—bm
Bittemess . % X ) O HoDeaST Clu(-fV kl/"}ﬁﬂ
Fem O 1 O CWMC“O&
Balance ""lpp“ X M"Eg |
Finish/Aftertaste I | 0
Other

Astringency . % 1 1 O S
Other
L ¥ 1 ! i Notto Style
LX I i ) Significant Flaws :IZ
1 X I i 1 Lifeless !

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

Loal FaLeame (U, uBule) Avg PODOR] (L8 ff’zf
3 MBS

Dt e

PLMVBIL] Tsio

[10

M OIS, K Hsue»r Vaare b\//’/\/Q(
PrSLAG /VA AR DOIMY Wl QA 21T
J6 DosT SEHB

fovedgs |

Additional resources can be found at these sites:
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
" Judge - ! = : i
' Narge Mpve St N G  Category# JS_ E 81’ ; Position
: Sub@h B = © [infight
'BJCP ID - ; Advanced to
« & Rank v Sul?category ! MINI-BOS
| _ ' [PLACE
\ Email Spemal Ingredlents ; The juclge team has reviewed
........................................ R T Y - o mm e or e g Emm e e pa e e - i theirindividualscores ﬂnd
Non-BJCP Oualiﬁcahons Rotte | . 0 have agreed to this final score
Cicerone Level otile Inspection *
Pro Where?
Industry Describe neppropicte
Judging Years Nonel M H Lot ~
Mat o s . 1 O lehee 2elencove ot
Example: ’ - -
Flavor Hops i s | Ceioolole
oo L I L
Mat "G' X )0 Bready w/ subtle toasty notes tation o . L O % ?
ogs 0 Floral, eart haracter OF Iﬁ‘
fmes o1 X1 1K Teolowforstyle Other
When evaluating specialty-type beers, use the "other" line to comment on
characteristics unique to the speclalty-type beer, such as fruft, splce, acidity, etc
Appearance e —
Common Descriptors g :;i i Head 2 3 5 &
Grainy Cracker Biscuit Bready Toasty 2EESs= 2 525
Nutty Caramel Honey Toffee Color mem e Size 'omck' : ‘ms';i" = K
Chocolate Molasses Vanilla Coffee Carty (1 " " 5D Retention [~ = [3]
Spicy Floral Herbal Earthy Other R Color
lat I Beige T
Citrus Pine Resiny Woody Minty 05 Lacing Furcrie Wie hory Beige. ton
. lon Tropi
:tc.)r?efrslt Be:;y tMe;: f)n C}r‘oplcal m -
aisin Prune Date Fig Cherry Wonel M H O
Banana Berry Bubblegum Orange Malt oy ;O iv(d&‘h\ le le('nce '\CDT:})C’M\E'
Apple Pear Peach Apricot Lemon \
- . Hops " Q&me, oue. ofoma S
Pepper Clove Cinnamon Coriander P ot = 1 om
Barnyard Horse blanket Leather Goaty Bitterness i x 1 1 O Pyl (e
Butter Latex paint Corn Unripe apple Fermentation o | O pS| LE/\O % 15
Cardboard Sherry Skunky Baby <‘:Iiaper Balance U Malty
Medicinal Smoke Solvent Metallic b Sweet
FinishiAftertaste | -t O
Other
Flaws for style (mark L-M-H for all that apply)
ie s () - -
Acetaldehyde Metallic Thin Mo Full Hone L " H
Alcoholic / Hot Musty Body X ] Creaminess 1,1 ) O 5
Astringent Oridized Carhonation M m] Astringency 1 s [5]
Brettanomyces Plastic
Diacetyl Sofvent / Fusel Warmth . 5 . O Other
DMS Sour / Adidic
ste Smol
(E;msw Sl i m Classic Example | L Mo 1 L1 NottoStyle
n = Py Flawless | 1 X, 1 1 Significant Flaws
Light-Struck Sulfur Wond ) i g
Medicinal Vegeta onderful | Lyl 1 1 Lifeless
Feedback Pravide comments on style, reclpe, process, and drinking pleasure. Indude helpful suggestions to the brewer, m
1€ pe ‘oac}-\ rwolila clwel | Palobl
Oustanding JEEEEDR Workd-class example of style - N
" Exemphifies style well, reguires minor fine-tuning rulive 0'-1:- J(Y'OG/L“- lOLL-C ’D‘“'\-S vacla

Generally within style parameters, minor flaws

Scoring Guide
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
. -’C 3 " 1 -
: , Catego - osition
e % ][
4 . ' Subfa-) ___ > : in flight
o : ! Advanced to
! & Rark C JZQ ! ! Sul?category : MINI;-(;OS ??
: . : i [PLACE
1 Email ! Specnal Ingredients h The focigs mamrs Fes eteored
g e v vy e A e ot w e R o ] Wil i e e o = om e e e on o o i e their individua! scores and
Non-BJCP Qualifications have agreed to this final score
Cicerone Level Bottle Inspection O ox
Pro Where?
Industry Describe m "WW"“"
Judging Years Nenel M

Example:

[ 14 a
Wit O_I__I___J =}
Wops ol 1 X 0 Forbeothy
fitlemess X ) B Toolow forstyle
When evaluating spedialty-type beers, use the “other™ line to comment on
characteristics unique to the speciatty-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)

Flavor J

1. 'M&‘omu’gemmwﬁw

oL 1 @ WM(‘M%MMQ g

Ilnps (
Fengﬁgmm 0 B
Other
| Appearance o o —
= v -
Color}('l'l'[jm Sie 1 1+ G 2
. er
Clarlty rilliont  Hozy OpuqueD Retention Ov.!iilfm__l_usjll? O Z I?
Other
Legs Lacing Particulate White Ivory Beige Tan

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 -

Exempiifies style well, requires minor fine-tuning]
A Generally within style parameters, minor flawrs !
2 Misses the mark on style and/or moderate flaws :
Qff tiavors‘aromas or major style deficiencies
e Major offflavors and aromas dominate

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

Feedback

M /1}’-49"‘4 /11/“1’4"’ llf'ﬂ(. {

Provide comments an styke, recipe, process, and drinking plezisure, Include helpful suggestions 1o the brewer.

Hone L M V — M
Malt . | ] L bm&""{\d“ﬂ C'e‘f &‘M
Hops Ny /Iw\m v
Gl 7 ) ¢
Bitterness [ @4@4 Mﬂ "/H:'(- ) A 7
forgenatn (3 AZPA /hoydt‘rbm/f»bé«j/' ﬁ@?ﬂw
Balance Hoxm Muug (]
Fnis/Aftertaste "F_____ "'
Other
ﬂlﬂﬂl bagpropriate Inappropeiate
Thin Mo Rl Mone L M H
Body ] Creaminess 1 O DK
None | M H o
Carbonation i 1\ O3 Astringency . O 5]
Warmth O Other
m Classic Example | ! 1 1 Notto Style
Flawless w1 i \___1 Significant Flaws
Wonderful L 7 | i i I Lifeless g!_
10)

jﬂ%%’o

Additional resources can be found at these sites:

o

htips:/fwwabjep.org  http://www.homebrewersassaciation.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
................................... : =’ﬂmM"”Z_SH”””;_""”""“-‘.
MILERZ : \ Category# E‘ Wg : Position
'BJCP ID : | Sub (a-) = , {in fight § é
: ] 3
i & Rank 5?‘} 7’3 X i éggcaﬁtegory Z’{C — ey /';4' , mﬁgg
1 ! ' | . i [pLACE
l\ Email : Speaal Ingredlents i The judge team has reviewed
ST e - T T SRR SRR = S TR S S e - S amEs e R their individual scores and
Non-BJCP Qualifications R have agreed toathsi: ﬁr::Ias:are
Cicerone Level Bottle Inspection O o o
Pro Where?
Industry Describe Aroma Ineppropriate
Judging Years Ronel L H /
E I Malt ,X | 1O LEHCE O~A/ILs / l%t
xample:
B i , Hops - L x, o Donmie Ao ffﬂﬁZ&:
Bl 5 L] [
o X .o :::Iyw/ﬂbﬂcmsfymes Feneﬁggg%r; o . O ~TROPICLE OVXE /{4F4JI-I, Wlﬁlmy fﬁz
b oL 1 X QO Fodeaty
Sittermess. X K Voo low for style _ Other /’LE/
When evaluating spedalty-type beers, use the "other” line to comment on
characteristics unlque te the specialty-type beer, such as fruit, spice, acidity, etc
Appearance ogpiEle p—
Common Descriptors E-E8%5¢ Head - &
Grainy Cracker Biscuit Bready Toasty 28 ESa= ' £ EZ2E
Nutty Caramel Honey Toffee Color Blnllliu:lt ;izl Olpuqule . L - :JuickI I/\Jlustinl = \3
Chocolate Molasses Vanilla Coffee Clarity I___\_&_l_l a Retention (" X OO [3]
Spicy Floral Herbal Earthy Other X
Citrus Pine Resiny Woo dy Minty egs Lacing Particulate White Ivory Beige Tan
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Cherry Hone L M i -
Banana Bemy Bubblegum Orange Malt . X ‘o NV CMuT! OffT  DolMyIE
Apple Pear Peach Apricot Lernon Hops . L n chtkovs’ Lok ~ P/I:E;?ﬂ/-s?b
Pepper Clove Cinnamon Coriander © Papd
Barnyard Horse blanket Leather Goaty Bitterness 1A y O X4 /__H'fﬂéﬁp 7 AR >4
Butter Latex paint Corn Unripe apple Fermentation ., % 0 _DOMMERQ  scabOVou W{z—o
Cardboard Sherry Skunky Baby diaper Balance Hopuyr Moty (7 Aarol
Medicinal Smoke Solvent Metallic )
Finisiaftertaste 0 WM o _YR#E  vreTvPVI R Attoioc
Other
Flaws for style (mark L-M-H for all that apply) m -
Acetaldehyde Metallic Thin W R Hone L M H
Mcoholic / Hot Musty Body O Creaminess O_q_.}ﬂ__n O L/
Askingent Ovidized Carbonation "g"}_LL__". o Astringency X 1 O [5]
Brettanomyces Plastic
Diacetyl Salvent/ Fusel Warmth OJ_LIJ‘_I O Other
OMS Sour/ Adidic -
Esr;esfsvy :Ezyky Classic Example | . ) | i NottoStyle
: Flawless | AT ! ! ) Significant Flaws
;'9';!'?'""‘ ‘SI”"“'I Wonderfal . X . | Lifeless 7’
edicinal egeta Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁ
[P0 Outstanding [EIBAoN World-tlass example of style r’\'/Jm, //igq(,wvﬂw ’ /VE/PA' . V%MZN,{-,

A Generally within style parameters, minor flaws
o Misses the mark on style and/or moderate flaws
8.0 (ff flavorsiaromas or major style deficiencies
B Major off flavors and aromas dominate

Scoring Guid

Exemplifies style well, reguires minor fine-using

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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https://www.bjep.org
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AHA/BJCP Sanctioned Competition Program
Structured Version

BEER SCORESHEET
Competition KW@ 6

Location Date
! sudge PRI a/ - g
¢ Name ﬁ/ i ; Category# ____ :E“ / % :Z : !’OSI.IIOH
\BJCP ID : ! Sub (a-) b |inflight
A 1 i Advanced ¢
+ &Rank : Subcategory /7)4 27 / /QA ' MINtlI-BO;
; : . [PLACE
’ Email ' Speqal Ingredients ‘ The judge team has reviewed
o TieEmERETIET . ™o T - EE ST Dl - kale = e Simfe = n - e their individual scores and

Non-BICP Quallfications | have agreed to this final score
Cicerone Level Bottle Inspectien (1 ok

Pro Where? = y
Industry Describe nappropriale /
Judgi Nonel. M H —
udging Years Makt Oel < O Vq24 Z—/./‘é GITWKQI@
Example: i
Flavor P i Hops - L~ o0 AA é%loay/\] l/o"jﬁ
Bt ] 8
Mait ol L 10 Bready.w/ stbie tousty avhes Fengﬁ:rader oL C | "M w 5|_
ops X_,g Floral 12
ditemess X 1 K Toolow for style _ Other EEa
When evaluating specialty-type beers, use the “other” line to comment on
characteristics unique to the speciaity-type beer, such as frult, spice, adidity, etc
ppearance opropite opeopie
Common Descriptors E-285s Head Z 3 B
Grainy Cracker Biscuit Bready Toasty 28538 aa £ )/z
Nutty Caramel Honey Toffee Color B'ﬂﬁ;l :izul oipuqu'elj Other Ste ;uid: 'lusm \Z
Chocolate Molasses Vanilla Coffee Clarity [ 1500 " O Retention ‘Wj - 3]
; )
SP'CY F|f)ra| He_rbal Earthy X Otfeer legs Lacing Particulate Color White Ivory Beige Ton
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m 2
Raisin Prune Date Fig Cherry None L M N ’ / -
Banana Berry Bubblegum Orange Malt L X PL /(-//)/ .S’LAMI/k m

)Yy PROFIL /204
Ao il g5 ~alb L
CleTY 75
= vusre POTC] pisloc—E

Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander

a

Hops . L% 0

Barnyard Horse blanket Leather Goaty Bittemess . ) SR W
(]

]

Butter Latex paint Corn Unripe apple Fermentaton ., % '

Cardboard Sherry Skunky Baby diaper Balance M | 5 Mol

Medicinal Smoke Solvent Metallic

Finish/Aftertaste ' xSt i
oer _—= oCL I pd eI ME 1A
Flaws for style (mark L-M-H for all that apply) m -
Inopprogrite pate
Acetaldehyde Metallic Thin Mo Rl toe L M H
Alcoholic / Hot Musty Body )C a Creaminess - S 0 %
Astringent Oxidized Hone |
Carbonation - x 0 Astringency ., . Y O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth 1« S O Other
DMS Sour / Acidic )
::Sy ;n:oky Classic Example | ;§I I ' I I Notto Style
Tiaht );t m SpI:y Flawless | i i | | Significant Flaws
Mlg d'-' n;c vu ] I Wonderful N i : i Lifeless S
il egeta Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpfu! suggestions to the brewer, [—
Outstanding [LARAN World-class example of style A ’
Excellent [BEEREEN Exemplifies style well, requires minor fine-tuning l/ké ,7 , _bO A/)"A /A VZ éﬂ / g / L LA /’\)Az\/ / IQA
VeryGood [clei=vd Generally within style parameters, minor flaws L? \_\/4,3/‘/‘1 /Pw V4 \/VJ—“ /74 /%"géj—l/ AcC /50//)L(/

FA Ll Misses the mark on style andfor moderate flaws

R E=Iol Off tiavors‘aromas or major style deficiencies —ﬂk fZ)é S (/.E P pr é CH T <@l WA»GZ yod é
Protlematic IeREE Major off flavors and aromas dominate
2o A ADY, 1Ty pradby a8

Longl PV O Judge Score
BJCP Scaresheet 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.hamebrewersassociation.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
; 3 e :
: ﬁ:ﬂ:fw .' Category# A B /e © [Posiion
: hpe
i : lsb@y 0= : [inflight -
BicPiD & b 1o . ey el 20 ;“’
: & Rank : Subcategory | mniB0s .
: ! 1 A R ' PLACE
1 Email ‘ Spec:al Ingredlents E The judge team has reviewed
Mommes s - s s gole SR AT > — gl Rl A o g Bt - theirindividua[scoresand

Non-BJCP Qualifications

Cicerone Level

Pro Where?

Industry Describe
Judging Years

Example:
Flavor

R £ ] H
Wt ot X ;O  Breadyw/ subtle toasty notes

Bitemess o1 X | 4K Toolwwforstyle
When evaluating spedafty-type beers, use the “other” line to comment on
characteristics unlque to the spetialty-type beer, such as frult, spice, acidity, etc

have agreed to this final score

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

Butter Latex paint Com Unripe apple
Cardboard Sherry Skunky Baby diaper
Medicinal Smoke Sclvent Metallic

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

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

Grassy Spicy
Light-Struck Suffur
Medicinal Vegetal

o
=
=1
]
o
=
=
o
o

OQutstanding 33Tl Worki-class example of style

Excetient [ELCY: Exempiifies style wel, requires minor fine-tuning
Yery Good JcloBe¥® Generally within style parameters, minor flaws
Good [EABLA Misses the mark on style and/or moderate flaws

Falr RES Off tlavors/aromas or major style deficiencies i

TR Problematic [GEVRIE Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1

Bottle lnspection Do
i, wwu O il
Malt ot i “L( |
Hops (. ! 1 O ﬂ(«( iy /VLTﬂL' -
&"Eﬁgggg o1 10 Q [E
Other
— —
g - B £ = =
S3EEEE Hoad £ iz g
Color - L A Size [
Clarity Pt By Opoe Oter Retention Oulck_u___ Losting 1 .
Other .
Legs Locing Particutate White Ivory Beige Tan
None L
Malt .+ 1 O
Hops 10
Bitterness . ' O /l}r /LV / / } :
ra?tqerr' / > A ’ Q /(5 [0}
) 20]
Balance " M‘mu #/l) L opfc I{ﬂ" suche
Finish/Aftertaste "7 | 5"’“‘
Other
Mme’ Incpropnate Insppropriate
Thin 2] Ful None L M H
Body ] Creaminess ~. 1 O {
Carbonation "g‘i}_'.‘_J ] Astringency (| ! W) [5]
Warmth ~. 1 O Other
m Classic Example Ly 1 ! ! ! i Notto Style
Flawless | 1 | . _1____) Significant Flaws &
Wonderful | Lg L 1 L1 Lifeless

Provide comments on style, redpe rocess, and drlnklng pleasure. Include helpfusl suggestions to the brewer,

W“’hﬂﬂj/k — L2()

10]

r
/

Additional resources can be found at these sites:

Judge Score

https://www.bjcp.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Compettion
Location Date
! sud ! = . :
! Name Qﬁmm | coegors ¥ A7 | helis
) ) - w ) Nt
:BJCP D Eﬁ}&o f Sub (o) ! Mvagntedlo
1 & Rank Suqcategory MINI-BOS ]
PLACE
Email ' Special Ingredients The judge team has reviewed
It - o <ol Bl Fant el =S S meirindividualscoresand
Non-BJCP Qualifications have agreed to this final score
Cicerone Level Bottle Inspection 1
Pro Where?
Industry Describe m Inappiopricte
Judging Years Nonel ¥ H ' &‘ \ /K
E I Mat . O /l/ -wc{ vtw,Hg
xample:
Flavor . Hops L 1 O 7
Wt X, ICI Bready w/ subtie toasty notes Fe tation €
bps oL .1 X 0 Fordeaty ngﬁgmer o I +'d [2]
Bitemess ot X ( ¥ Toolowfarstyle _ Other
When evaluating spedialty-type beers, use the "ather" line to comment on
characteristics ualque to the specialty-type beer, such as fruit, spice, adidity, etc
Appearance g gl
Common Descriptors - Eoxiss Head ¢ = _ &
Grainy Cracker Biscuit Bready Toasty 28 E3sa 2 E 8 s
Nutty Caramel Honey Toffee Color B‘rilliu:lt Illuzgl Olpnqt:eD e lt\uickI l Ilustml = j
Chocolate Molasses Vanilla Coffee Caty -, 0 LEE T N — [3]
. Other
?:?tlgs lﬂﬁ:' R:i;’:yalv\s::g; Minty Legs Locing Particulate White Ivory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry ‘ Hone L ] %0 ( JJ(, 44,(/{_
Banana Berry Bubblegum Orange Malt . I
Apple Pear Peach Apricot Lemon Vi Ay R
Hops ] N
Pepper Clove Cinnamen Coriander T .
Barnyard Horse blanket Leather Goaty Bitterness .
Butter Latex paint Corn Unripe apple Fermentation I 1 O 43@_)
Cardboard Sherry Skunky Baby diaper Balance TP Mally 0
Medicinal Smoke Solvent Metallic Br Sweet
Finish/Aftertaste 1 |
Other
Flaws for SMe (mark L-M-H for all that apply} Mouthfeel -
inappropriate pricte
Acetaldehyde Metallic Thin Mo Rt None L ¥ H >
Alcoholic / Hot Musty Body O Creaminess ~ 1 0O 2
Astringent Oridized Carbonation " i Astringency | | O E [5]
= O_I_I—| ¢
Brettanomyces Plastic ©
Diacetyl Solvent / Fusel Warmth . 1 O Other
DMS Sour / Acidic
Esr:sy :n:oky m ClassicExample |y | 1 } 1 Notto Style
Li ht-gtruck sp|:y Flawless 1/ 11 1 Significant Flaws
e vzg:tral Wonderful 1/ . . Lifeless '4_1_
10

I8 Outstanding
Excetient [
Very 6ood §
2%

REREIo) World-class example of style

%N Exempiifies style well, requires minor fine-tuning
A Generally within style parameters, minor flaws
LA Misses the mark on style and/or moderate flaws
H Off flavors‘aromas or major style deficiencies
A Major off flavors and aromas dominate

Fale
Problematic

B
5

&)
[22]
c

o
o
o

S

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1

0b5 toche s
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Provide co(nmem on style, recipe, process, and dvinklnzpleaszre. Inctude helpful suggestions to the brewer.

-

fM
‘ { .
Aabde 4 b M4 re L
Judge Score (g Q [5a
Additional resources can be found at these sites:  https://wwwbjcp.org  http://www.homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
 Jud ~ . ;‘ - t .
: I\Lllarg: /erﬂ Sl ! :CategOfy# 2 E /}3 : !’os[ﬁon
'BJCP ID : (b A L ol
Sl £ 5536 ASCOMIED | s e 3
| ; Ve ocial Inaredi ' [PLACE
! Ema" t i Specna Ingredients o The judge team has reviewed
e S-Sl R T B T mmm e m . theirindividualscoresand
uon.gjcpm“ﬂmmns Sotile | . - have agreed to this final score
Cicerone Level QUISTBpECHOM LI
Pro Where?
Industry Describe m Tnoppiopricle
Judging Years Honel. M H
Exampl Malt . # X O \QYLW(VO T‘”"' LQW“ 5"5/&*"’057
ample:
o )4 37,7 kva
Flavor - ou Hops o 3\"1 I CLS'T'{ Cr g PROFIL
att X o Sready w/ subtle toasty notes tggg OLK . 0 @
Hops ol X 10 Floralearthy =~ 12
Ttemess X K Toolowforstyie Other
Wihen evaluating speclalty-ype beers, use the "other" line to comment on
characteristics unlque to the specialty-type beer, such as fruft, spice, acidity, etc -
Appearance i .
Common Descriptors E-.2Es5+ Head & = 5 &
Grainy Cracker Biscuit Bready Toasty - 22 sESas L = g E _5.
olor P L 13 ﬁ
Nutty Caramel Honey Toﬁee Brliont Hozy _ Opogue e om Lusll z 6
Chocolate Molasses Vanilla Coffee Claty | -~ (1 0 Retention ﬂ B
Spicy Floral Herbal Earthy Other Color :
Citrus Pine Resiny Woo dy Minty egs Lacing Particulate White Ivory Beige Ton
Stonefruit Berry Melon Tropical
Raisin Prune Date Fig Cherry Norie L M H ‘s
Banana Berry Bubblegum Orange Malt . X | o Mg Fetig {L‘z\‘lf/&_ mf‘@,
Apple Pear Peach Apricot Lemon Hops . . SLayovOST Do SAHM-G/A, CIS7¢ .
Pepper Clove Cinnamon Coriander S |
Barnyard Horse blanket Leather Goaty Bitterness .} . O
Butter Latex paint Corn Unripe apple Fermentation X | ' O OZ’EE
Cardboard Sherry Skunky Baby diaper Balance Hoppy 3~ Molly
Medicinal Smoke Solvent Metallic
Finish/Aftertaste s . ¢ = 0
Other
Flaws for style (mark L-M-H for all that app}
i mitact ooy TP - —
Acetaldehyde Metallic Thin Mo Rl Hone L L H
Alcoholic / Hot Musty Body 2( O Creaminess OL_L_J O 5
Astringent Oxidized carbonation " Yy O Astringeny o X__ . . O 5
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o0 X 1 1 [T Other
DMS Sour / Adidic
Esr:lesrsy :n:oky m Classic Example | L ¥ | L1 NottoStyle
T htgtuk SpI:y Flawless | . S i .1 Significant Flaws
I\:g d.-.rlc v" "{m Wonderful ¥ o« 1 1 Lifeless ?-
£dinc ege Feedback medecommem; on style, recipe, process, and drinking pleasure. Include helpful suggestions to the bfewef [E
Bt 1A, S\Ts ] PoBel VIUAMCOVn | CHISVG

Bfod World-class example of style

VS Ecemplifies style well, requires minor fine-tuning
74 Generally within style parameters, minor flaws

4 Misses the mark on style andior moderate flaws |
Fair ,|1 4 Q 0ff flavorsaromas or major style defidencies |
mblemalk 4 04:1;5 Malor off flavors and aromas dominate |
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Additional resources can be found at these sites:
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
T T e - e e -
1 Judge : . - :
! Nang1e ' ; Category# _ D E A% ; !’osi.tion
| : } Sub (a-f) A o ¢ |infiight
:B;(CRP Ii ! ; s . ! Advanced to
B e e
1 Email I 3 SpeCIaI Ingmdlents : The judge team has reviewed
R T Lo I T T e - - - - - - e wa rA e - - the'-r’-ndl-vidua’scoresand
have agreed to this final score
llongi.::(:'r::‘a:ﬁtzt::ls Bottle Inspection  [J ox ¢ o
Pro Where?
Industry Describe m Ineppropriate
Judging Years Nonel M ] { \ -
E I Mait . VA 1 O Q\_G.(OG\ C/LUV\.Q. ('O\u wone
xample:
Flavor e " o ] :(::: Ol 1 a 8
W, notes
;: oi—Xu Jg e toasty "Eﬁ:mder Ol y O B
Bitemess (3 X K Toolow for style Other
When evaluating spedalty-type beers, use the "other” lIng to comment on
characteristics unlque to the specialty-type beer, such as fru, spice, acidity, etc
Appearance e T
Common Descriptors EoEEss Head =
= =2 = & § 2 = §’
Grainy Cracker Biscuit Bready Toasty o 28 EsSs2 = . s EE58 L
olor Ly L1 L | T S
Nutty Caramel Honey TOffee Brilinnt Hozy  Opogue Other Quick Loslivn? 0 Z—
Chocolate Molasses Vanilla Coffee Clarity 3 Retention  ("pe [3]
i Other Col
gﬁ':a’s I?:l::\real Rr;i{r?yalvssgg; Minty Legs Eacing Particulote oo White Ivory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry Nonel M ] g ( { —
Banana Betry Bubblegum Orange Malt . 2 ne,u;ltu?h e tovn V§M
. . W . .
Apple Pear Peth Apricot Le.mon Hops . " N ot 'Dﬁw‘\\c\ Lﬁ
Pepper Clove Cinnamon Coriander " TR 9‘,0\ |+..[ V)
Barnyard Horse blanket Leather Goaty Bitterness . x_.. s O0 __BCAML o elo ;
Butter Latex paint Corn Unripe apple Fermentation ., o ] QIE Zf
Cardboard Sherry Skunky Baby diaper Balance O Malty
Medicinal Smoke Solvent Metallic D Sweet
Finish/Aftertaste 7 N O
Other
Flaws for style (mark L-M-H for all that apply)
noppropeiate ncparoprcte
Acetaldehyde Metallic Thin M Rl Hone L ] H
Alcoholic /Hot Musty Body O Creaminess . 3 1 O 3
: —— Nanel M #
BAs"t't“ge“t gl)“gtlim Carbonation 51 1y O3 Astringency (. . | O [5]
rettanomyces astic
Diacetyl Solvent / Fusel Warmth o 1 o O Other
DMS Sour / Acidic
Este Smo [ Overall
Grasrsyy Siky Classic Example | i VR } 1 Notto Style
Liaht-Struck Szlgr Flawless | i VI I | Significant Flaws
o o Wonderful i e 1| Lifeless +
caieis s Feedback Provide comments on style, recipe, process, and drinking pieasure. Include helpfist suggestions to the brewer, I1—6
~ — - L
odlelh s "’QJO“ MM\ 1L.‘ Wwce Ola hof
P9 Outstanding [ERCTel| World-class example of style \ '
Bl Excetient JEEREEN Exempifies style well, requires minor fine-tuning Vi CR ?ﬁg luaat
B2l Very Good "50-37 Generally within style parameters, minor flawrs
g’ Good }b‘lAZ‘? Misses the mark on style and/or moderate flaws
5 Falr JRE Bl OFf flavors’aromas or major style deficiencies
Wl problematic (O] Msjor 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:

Judge Score

https:/fwww.bjcp.org

Z
o

34

htip://www.homebrewersassaciation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
s T I s e (“ --------- H‘. i etk .
: Jhllladgz &RP" TO“‘“ ‘ , Category# __ -E-‘ ( ( ¢ [Position
| | ’ | Sub (a-f) - 1 [infiight
:BJCP ID ! :
+ &Rank E 4!'{0 : + Subcategory : MANLBOS
) ! PLACE
3 Email Spemal Ingredlents B The judge
el = mE s T — S CIAEREE S g AmIEme v tes moe s T hmETeEe ) - their individual scores and
HGII-BJCP Qualifications have agreed to this final score
Cicerone Level Bottle spection 1 o
Pro Where?
Industry Describe Inappiopriate
Judglng Years Nonel M H 0‘%
Example: Mak o ' [
Flaver Hops . ! O {/1 fl\t’?M 47‘001(9150"9‘&
W L 3 K —
e = " i 0 WoCuley o ThY Al b
Ditimess ). X K Toalow for style e Other ﬂ \
When evaluating spedalty-type beers, use the "other™ line to comment on
characteristics bnique ta the spaclalty-type beer, such as frult, spice, adidity, etc .
Common Descriptors E-.z 853 Head =
= = e 5 5 e S &,
Grainy Cracker Biscuit Bready Toasty 2gEssa £ EE 2
Nutty Caramel Honey Toffee Color B'ﬁum:ﬂ :ml 01 ;eD Other = ;.kl I ;_ i :?
Chocolate Molasses Vanifla Coffee Clarity [0 " PO Retention (UK Lo O (3]
i Other
Stonefruit Berry Melon Tropical Em
. WWW!
Raisin Prune Date Fig Cherry boel M " \’R‘ N ‘ﬂc\
Banana Berry Bubblegum Orange Malt . ! rl 'ﬂ‘ Qudw — '
Apple Pear Peach Apricot Lemon w
) . Hops o 20 .
Pepper Clove Cinnamon Coriander (T P L&( R X(‘ ﬁ‘\O ,‘1 M
Barnyard Horse blanket Leather Goaty Bitterness . ! o ({fadke 4 LT W‘/ (
Butter Latex paint Corn Unripe apple entation ) I 1 O /Zl'zﬁ
Cardboard Sherry Skunky Baby diaper Balance P Malty
Medicinal Smoke Solvent Metallic bry Sweet
Finish/Aftertaste ¢ I i
Other
Flaws for style {mark L-M-H for all that apply)
inoppropricte Incppropriate
Acetaldehyde Metallic Thin Mo Ful Nare L M H
Alcoholic / Hot Musty Body X a Creaminess 1y 1 O j
Astringent Oridized Carbonation i\ o Astringency . Le 1 0O [5]
Brettanomyces Plastic a
Diacetyl Saivent / Fusel Warmth o1 1 1 O Other
DMS Sour / Acidic
Est Smi
Gsrairsyy S ioky m Classic Example | I 1 11 NottoStyle
Liaht-Struck Slljlgr Flawless | | ! 1 11 Significant Flaws
Mg e e Wonderful L Lifeless
edicina ege l‘?vudecummenlsunslyle reclpe rocess, and dnnklnwmwdehelpfulsuggesmnslombwwu ( [1—6
m Sevily aroM—Vl ‘vu (e ¢ W w0
IEEIETHY World-class exampe of style I —p . -
Excellent 38 L2 Exemplifies style well, requuesmmorﬂne-tunlng‘ dT\k “h‘ ‘7 ‘Lox\tp (\Q_Uo\.\‘( W
: 337 Generally within style parameters, minor flaws | WL, A
: "‘5;9 Missesthemalkonstyleand/ormoderaleﬂawsI 7 V b ’”M/A’W ] A ﬂ‘M, \
GERIY 0 tiavors/aromas o major syle deficencies | (DQ 0\&.\ Qd L /y ﬂ\- C pp(m_/\ CI‘\O fl”-/b\
=% Major off flavors and aromas dominate ! ‘ P A_‘ .{)A/
W t\N‘\M QTS A j(
Judge Score [s0
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Structured Version Compeition
Location Date
udge . ~ SRR PR e T
D Name MALE STRVLOV ! ; Category# B 3(C ; [Posilion
; ! 1 Sub (a-) C = ; in flight
BJCPID ; o [t
, &Rank ; 1 Subcategory ¢ [ mineos
t 1 oul
H ] . R ! PLACE — —
:_ Email - ;: » Special Ingredients ; The juckge toarm hes revicwed
TrToooTommme e el e Sl r = —= . - . their individual scores and
Non-BJCP Qualifications X have agreed to this final score
Cicerone Level Bottle Inspection IE{K
Pro Where?
Industry Deseribe m Toppropriale
Judglng Years Nonel M H f . —
Malt . & 1 O TEVe 0L eibWsoue
Example: © ) J
Flavor e Hops (. L ¢ 1+ O
e BE Bready w/ subtle toasty notes taticn 1o
Matt . n <
. o G Flord, cart aradter O 1 a B
Vitemess )1 X ¢ K Toolowforstyle Other
When evaluating speciafty-fype beers, use the "othes™ line to comment on
characterstics unlgue to th -type beer, such as frt, spice, adidiy, e
are unlgue to the specialty-type beer, such as froit, spice, addity, etc Appearante . —
Common Descriptors E- 5253 Head =
= = g- =] 2 =
Grainy Cracker Biscuit Bready Toasty & i EEsaa - . 2 5 Ey H 1k
Nutty Caramel Honey Toffee olor oLl il o e Ll 3
Brittient  Hazy  Opoque o Quick Last
Chocolate Molasses Vanilla Coffee Carity [ " MO Retention ﬁ__?(___uﬂ (3]
Spicy Floral Herbal Earthy Other PR -
[t fvory B T
Citrus Pine Resiny Woody Minty £gs Locing Farticulate White ory Beige Ton
Stonefruit Berry Melon Tropical m .
Raisin Prune Date Fig Cherry Hone L M H Lr - Coleus
Banana Berry Bubblegum Orange Mait . w P lCL\cc_ t\?‘be, a —&—l'\‘? Qe
Apple Pear Peac.:h Apricot Le.:mon Hops . =
Pepper Clove Cinnamon Coriander ~
Barnyard Horse blanket Leather Goaty Bittemess . Lx— O
Butter Latex paint Corn Unripe apple Fementation | . | 1 O '?@
Cardboard Sherry Skunky Baby diaper Balance Hoppy Malty 0
Medicinal Smoke Solvent Metallic by Sweet
Finish/Aftertaste T, . |
Other
Flaws for style (mark L-M-H for all that apply)
e wwntorunc - T o -
Acetaldehyde Metallic Thin M Ful Hae [ H H
Mlcoholic / Hot Musty Body o Creaminess . 1 1 O 3
Astringent | Oxidized Carbonation "gL,JLJ ] Astringency Lx_ 10O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fuse! Warmth o « 1 O Other
DMS Sour / Acidic
Este Smol lver:
Grasrsyy L | Spi 1 m Classic Example L ! L L 1 Notto Style
Light-Struck SDI? e
Mg dicinal Vll u:al Wonderful | ! I i I 1 Lifeless 8
efiding ege Feedback Prvide comments on style, recipe, process, and drinking pleasure. Include helpful siggestions 1o the brewer, lﬁ

Outstanding BT World-class example of style
Excelent Jk:3 -'11:4 Exempiifies siyte well, requires minor fine-tuging
Yery Good JeleSelrly Generally within style parameters, minar flaws
EA 1o Misses the mark on style and/or moderate flaws
Fair [gESeaoll Off Havorsiaromas or major style deficlencles
Problematic ESHCN Major off flavors and aromas dominate
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=
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Location Date
- \ ! ToTToEmmmmmmommnTs ; """""""""" :

/4 mm S LA(L E ; Category# 24 E| 3 5 | Position

'BJCP ID . ESS g o : E Subf) & ™ v |infiight
= - g ' Advanced

\ & Rank G RE (DNR’E’D N : Sﬁ?category H MlerlfBo;
: ‘ b : [PLacE
' Email : ! Special lngmdients : The judge team has review;d
s S L o SIS 2= e e il e e o their individual scores and

"on-mcp mmkamns s have agreed to this final score
Cicerone Level Bottle Inspecticn I ox

Pro Where?
Industry Describe kappropriste
Judging Years Honel M H
Mat o X 0 _Toemewes 0VOCa
Example: <
Flavor L, . Hops 1 Lo X ¢l T,’ Leuds VAVIitka
wooL X ;o Breadyw/ subtle toosty notes Fengﬁg o v 0 LS KASWICS g?o
oo o Floral cart rader O E
Btemess o2 X o (K Toolwforsmle Other
When evaluating spedalty-iype beers, use the "other” line to comment ¢n
characteristics uique to the spaciatty-type beer, such as fruit, spice, acidity, etc
_ Appearance Ty T
Common Descriptors o Eo285s Head ¢ = - =
Grainy Cracker Biscuit Bready Toasty ol *"k's 283 r’ @ 2 )}E £s =
Nutty Caramel Honey Toffee olor ALt e = ! e
Britliont  H 0
Chocolate Molasses Vanilla Coffee Clarity [ %, MO Retention E__‘)r__“"_"'i? o 3 [3]
Spicy Floral Herbal Earthy Other R— Calor .
Citrus Pine Resiny Woo dy Minty legs Lacing Particulate Whne ivory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry None L M Hmmrm
Banana Bemy Bubblegum Orange Malt - x ) O Moz W/ MW@ H(YLSL{
Apple Pear Peach Apricot Lemon Hops . L x o Dosskh —S"’@Uﬁ PR LACKY,
Pepper Clove Cinnamon Coriander S 9
Barnyard Horse blanket Leather Goaty Bitterness 1 X0 (A A T‘ZLO EY %)
Butter Latex paint Corn Unripe apple ftion C‘x' I 1 0 KY? 0 TWU PLM/-U ~vi¢ Jacr 4’7 7
Cardboard Sherry Skunky Baby diaper Balance "M | My o ALE OK I/M"lol Styey
Medicinal Smoke Solvent Metallic Oy Swest
Finish/Aftertaste K I [l
Other
Flaws for style (mark L-M-H for all that apply) ﬂguthfeel i =
Acetaldehyde Metallic Thin M Fll Hore H H
Alcoholic/ Hot Musty Bdy (X O Creaminess ~ % | O 2
Astringent 1] Ouidized carbonation "0t xY % o Astringency X 1 D [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth . X0 O Other
OM3 Sour / Acidic
2?;? = :":‘)kv m ClassicBrample %% .11 NottoStyle
T htgt X SpI:v Flawless | L X1 1 i j Significant Flaws
Mlg d'-' “: vu url Wonderful | L X ] 1 i Lifeless ?\
gaking eQEta FeedbackJ Provide commetnson style recipe, process and drinking pleasure. Include helpfulsuggeﬂlons loth/g brewer, Fi—D
Vg Yumi P/ern_,un ; VT PO/ JATITT TRAKE |
Outstanding World-class example of style )
Excellent Exempiifies style well, requires minor fine-tuning P\[}T GUMOST fm '{UJS W _CVI/Z.AVQ?T B"—‘NWHD ("HAWGW
Very Good Generally withn style parameters, minor fla
ervw M?:sesthemar::nsetyle:ndlurmozue’:treﬂ:vs:s {NQ( AL’G VMMO' S_h’[,L/ v PDH-QD(KC(J
Falr Qff tlavors'aromas or major style deficiencies ‘ZAPQA.(/OW A g)qm”’bval‘/( LM g
Problematic Major off flavors and aromas dominate
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Location Date
T e . T s oS- eveenSoaooooeo- —
! b
E ' Category# __l;_ B (V 3 E Position
' CP D !  Sub (a-f) - 1 |inflight
X t . — = Advancedt
& Rank £ L{ 3 Z/é . ! éydk?ggtegory 4 J p A—PA' , MlNlll-(BOZ'
: . : Lo , » [PLACE _
| Email y i Special Ingredients - The judge toam has reviewed
i ettt S - iR e C R ettt St A T theirindividualscoresand
Non-BJCP Qualifications X have agreed to this final score
Cicerone Level Bottle Inspection [
Pro Where?
Industry Describe m Ineppropriate
Judging Years Nonel M H
Examel Mah o o MAVOARWLY ’,HAJTH'
xample: 7
Flavor Hops . Lo METMOBHD ‘ Bt KIS
bl [ 4
Bready w/ subtle toasty notes tation -
:: ot—Xi E e w no Fengﬁlalrader ol L0 :7..[1_5
Nilemess L X 4 K Toojow for style Other
When evalsating specialty-fype beers, use the "other” line to comment en
characteristics unique to the spaciaky-type beer, such as fruit, spice, acidity, etc
i e Appearance — —
Common Descriptors E < g % £z Head ¢ = 4 &
Grainy Cracker Biscuit Bready Toasty £FE=Sa= 2 5= S
Nutty Caramel Honey Toffee Color Blrilbjtlm lliazgI Ulpnqule 5 - ;Juickl ’ Il.ustinI }
Chocolate Molasses Vanilla Coffes Clarity O Retention (‘M9 O 3]
Other

Spicy Floral Herbal Earthy

Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical

Raisin Prune Date Fig Chermy

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

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

Flaws for Sty‘& {mark L-M-H for all that apply)

Acetaldehyde | £)n | Metallic

Alcoholic / Hot Musty

Astringent Oxidized
Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Adidic =
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Outstanding Rcmciom Worki-class example of style

Excellent -.3,_54«3 Exemplifies style well, requires minor fine-tuning
Very Gond gesierll Generally within style parameters, minor flaws
Good _r'é‘r Bl Misses the mark on style and/or moderate flaws
Fair [RICEIO)| (4 flavars'aromas or major style deficiencies
Problematic e8I Major off flavors and aromas dominate
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White /Vory Beige Tan

Rone L M H - /
Malt | i O CH’W/‘ FMPWPUUE ;
’
Mops o 0 PPloamwe” cHwEwoE  reT
Bitteness . | ' 1 DoPANFRE O KM ALDEGD.
[
emeaton oV CHUTJJPALAE 1.
Balance " Wil o HAVDAE l”"&r A ATH
Finish/Aftertaste ' L el LEHER  HrSE 4P
Other Ke kosti vCPlyaxcr” todkosr -
HEE Ieappropiate tnogpropriate
Thin ] Full None L M H
Body i ) Creaminess K 0 lf
Carbonation HM__H] ] Astringency . Xu | m/ [5]
Warmth o X s O Other
m Classic Example | 1 I i 1 | Notto Style
Flawless | i 1 i ! | Significant Flaws
Vonderful | ! | ! L1 Lifeless é

Feedback

Provide comments on style, recipe, process, and drinking pleasure. tncfude helpful suggestions o the brewer,
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Location Date
. N PR EEEEEES AL EEEE ; ----------------
! ﬁdge ! ! Category# 3 B g ‘S . [Fosition
 Name ' = ! 15 é
' ! i Subfef) 0% i in flight
:BJCP D ' ! /g & ' Advanced to I
1 & Rank : i Jubcategory ; MINI-BOS
| Bpall o)
. . ' o , i [PLACE
" Email '  Special Ingredients [ The judge team has reviewed
"""""""""""""""""""" e Ve R e - - - their individual scores and

Non-BICP Ouallﬁcations e have agreed to this final score
Cicerone Level Bottle Inspection T o

Pro Where? m , _
jn(jus_try Describe ot hwwnm f(7 APl /4 ally ZAvEX
udging Y e
Examp?e-g - Malt a ¥ o Vo Ay e PeYS KKy &rerb
Pavor : , B Hops . [, S Az Jﬂb(/L . Atoph
wn g Xl o sy ey e s A, o LLEETRA4oWLY CHIEE g .
by o (X g Florolearthy
Bitemess X 3 M Toolow for style Other ‘2 pbl L'I: 'Duth A /‘V’V’ZJ (7% J%{
When evaluating specialtytype beers, use the "othes™ fine to comment on
characteristics unlque ta the spectalty-type beer, such as frutt, spice, acidity, etc .
Common Descriptors E-ZEs5+ Head z oo
Grainy Cracker Biscuit Bready Toasty ol = )‘? £s&3 . g S *E - "
olor L, Ll 1 T — L
Nutty Caramel Honey Toﬁee Brilliont  Hozy  Opoque Other Quick Lastin O j
Chocolate Molasses Vanilla Coffee Clarity (">~ "' O Retention ‘_MD(/,Ulrﬁ [3]
Spicy F|9ra| Hef'b al Earthy . Qs Legs Lacing Particolote Calor White Ivory Belge Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m .
Raisin Prune Date Fig Cherry Honel M M ‘
Banana Berry Bubblegum Orange Malt o > s V"/S.S' a8 CLA/ L _QW
Apple Pear Peach Apricot Lemon Hops . - .rd )
Pepper Clove Cinnamon Coriander )
Barnyard Horse blanket Leather Goaty Bitterness . % 0 242 2 yolT JE YL le{(
Butter Latex paint Corn Unripe apple Fermentation ., < o =2 _f\/m VL. AL rQ,(’léL %@ i
Cardboard Sherry Skunky Baby c.iiaper Balance Hﬁ% Oy Malty o
Medicinal Smoke Solvent Metallic D Sweat
Finish/Aftertaste | O
Other
Flaws for style (mark L-M-H for all that apply) =
Inoppropriote pnate
Acetaldehyde Metallic Thin Mo Rl Hone L M H
Alcoholic / Hot Musty Body % 0O Creaminess ~: ) O
Astringent Onidized carbonation ‘5. N 0 stringency x [5]
Brettanomyces Plastic noeney R
Diacetyl Saivent / Fusel Warmth o X 0O Other
DMS Sour / Acidic ,,
Esr;ir! :n;oky Overall ClassicExample | % | i 1 ) Notto Style
T hl§II & SpI:y Flawless | L X ! i i Significant Flaws
M'g e oot Wonderful (| 1 i1 i Lifeles
edicina ege Feedbhack Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. HE
/
;45‘-50 Workd-class example of style a 5 12 ¢
i Evemplifies siyle well, requires minor fine-tuning FZ/) L’/ f ‘D A(//G) ~ Qq/yé("é' '('/Q Aj)/é M
(oAl Generally within style paramel Tlaws > vz — -
fﬁm Mlsrl:er:mewr:aar:unxr:nmdlofr;orgler:t’eﬂaws w Fb;‘é X T‘Z— 761/‘7 C///‘/& L‘ /?—QVI ,@m/
70| 01 flavars/aromas of major style defiiencies J) PpAK By 7> P/ o FQ/I*—‘Q'L( (g
G{‘ls Major off flavors and aromas dominate P 7 4
PLAl PIVO. — DBLZ  Vypa?hch | SQ
VAD Judge Score [d
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Structured Version Competition
Location Date
'"'”'"“'"""‘""'“"}‘: i"“ """" "‘i """" - )
c S oo ; Category# B 3o t [Postton
X i CSubfed) 2 0@ ¢ yinfiight
iBJCP D . ' H ' Advanced to
: & Rank J : ggdk?g%tegory - MINI-BOS
. — : A , i IPLACE
Email . Special Ingredients i The judge team has reviewed
Tooomsmomm o m e m s s - E ) = i = ’ their individual scores and
Non-BJCP Qualifications have agreed to this final score
Cicerone Level Bottle Inspection 3 ox
Pro Where?
Industry Describe m inogpropricte
Judging Years Norel M (1
Malt 1 x . O QBSa\cc CJ&BM\Q,QJ'\
Example: i
M B L K H “ops CIJ ,V‘ L : D
Malt X O Bready w/ subtie toasty iotes Fengmggoen' T . O Q
s oLt x [ FPlodeorty [iZ]
Biemess X ) ¥ Too low for style o Gther
When evaluating specialty-type beers, use the "other” line to comment on
characteristics umique to the specially-type beer, such as fruit, spice, adidity, etc
c Descri Appearance N . nogpruprie inappropinte
ommon Descriptors 2288 s Head ¢ =T < &
Grainy Cracker Biscuit Bready Toasty i gE23a= D . £ EZ B o
i 1 ! - L i f [
Nutty Caramel Honey Toffee . “Brilliant Hozy  Opoque ‘ Quick ’lnsﬁn 5
Chocolate Molasses Vanilla Coffee Clarity 0 Retention M g [3]
Spicy Floral Herbal Earthy Other - Color :
A . . Legs Lacing Particulat I B T
Citrus Pine Resiny Woody Minty e Wiite vorg Beige an
Stonefruit Berry Melon Tropical m .
Raisin Prune Date Fig Chery Kone L M . '
(. - —_ ~
Banana Berry Bubblegum Orange Malt o1 x 1 0 Lms:\& Su.r/Lb@ ' C/t\a\h
Apple Pear Peach Apricot Lemon Wwnelo
. i Hops chmelovo st
Pepper Clove Cinnamon Coriander P ol—x 'g
Barnyard Horse blanket Leather Goaty Bitterness 1 I
Butter Latex paint Corn Unripe apple Fermentation Q0 %
Cardboard Sherry Skunky Baby diaper Balance "M Malty
Medicinal Smoke Solvent Metallic or Sweet
Finish/Aftertaste 1. [
Other
Flaws for style imark L-M-H for all that apply)
ste ity (D e -
Acetaldehyde Metallic Thin ¥ Rl Hone L ] ]
Alcoholic / Hot Musty Body % o Creaminess 1y 1 O 5—
i i 3 M
Astringent Ouidized Carbonation "o, iha Astringency .y O [5]
Brettanomyces Plastic
Diacetyl Salvent / Fuse! Warmth .+ x 1 O Other
DMS Sour / Acidic
Est Smo
Gsraesrsy Soi y Overall Classic Example | LW : i 1 Notto Style
T ht-ySt & Spl;y Flawless ¢ (Y] L L1 Significant Flaws
Mlg dici "': vu u{al Wonderful | L] L i+ Lifeless 4
ool ege Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. m

REEA World-class example of style

RCE:EEEN Exemplifies style well, requires minos fine-tuning
Generally withir style parameters, minor flaws |
A Misses the mark on style and/or moderate flaws |
% 0ff flavars'aromas or major style deficiencles
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Location Date
A’Dﬂh JiLal E 'CatEQO’Y# 21 El o : Position —
i , Sub {a-f) : in flight
:BJICP ID 2££|f) ) ;
; & Rank ES'S% - GM%D ; SuL?category ’@&/T ifa : mﬁgﬂs 34
' ' v [PrLACE
Ema|I ;: ' SPECIa| Ingredients ': The judge team has reviewed
== >y SimiE m gl s slEEE s o E T TE T TE TS TR AT - = RWLE T EpEEaT their individual scores and
Ion-BJCP ouam]ca"ons have agreed to this final score
Cicerone Level Bottle Inspection [ ok
Pro Where?
Industry Describe m Inoppiopricle
Judging Years Nonel M L] ¢ / — ‘.,
E I Malt ~.x O yIpve wa g Ivove 'fO,UY
xample: -
vt opnn Hops oL X. 0O L&Has AL.MOHJ)\, 4 obL 3
Ko L n k|
w1 X, 10 Breodyw/ sbtle toosty otes gdﬂ%", ol¥ ) & M A HTY I\/A’W eAse w
Hops i X g Flord eorthy gfﬁﬂ./?’ 3 12|
Btemess ot X 1 W Toolowforsmie Other
Whea evaluating spedalty-type beers, use the "other” line to comment an
characteristics unique to the specialty-type beer, such as frult, spice, addity, etc
‘noppropriote Inagasopnicte
Common Descriptors Eo5E%5: Head T 5 8
Grainy Cracker Biscuit Bready Toasty f( €53 § = g)(: EES
NUtty Caramel Honey Toffee sl By u:It ;iuzgl Obuque Other e :Jm K ;.usti[ C ?
Chocolate Molasses Vanilla Coffee Clarity Retention u [3]
i Oth Color X
g?t'riys ?i(;real RZ?::;IV\E:::B( Minty o [egs Lacing Particulote ' ‘White hony Beige Tan
Stonefruit Berry Melon Tropical m .
Raisin Prune Date Fig Chery Morel M H Vi t/é'l g w;pm,"t’
Banana Betry Bubblegum Orange Malt <X 1 0
Apple Pear Peach Apricot Lemon V‘GLDI L&} fﬁi? /WJIC*ALOST
Pepper Clove Cinnamon Coriander Hops o - g
Barnyard Horse blanket Leather Goaty Bitterness 1 X, (i Lo LD Litv
Butter Latex paint Corn Unripe apple Fermentation ., o | O -(UOI—{Q' 41 [
Cardboard Sherry Skunky Baby diaper Balance "M% | Motty o
Medicinal Smoke Solvent Metallic D Sweet
Finish/Aftertaste K. _ 1
Other
Flaws for style (mark LM-H for all that apply) m _ -
incppropnate prigte
Acetaldehyde Metallic Thin M Rl None L M H
Alcoholic /Hot | L | Musty Body o . O Creaminess 1 O L/
Astringent Oxidized Carbonation “xt Y % % o Astringency x| O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth 0 X. 1 O Other
DMS Sour / Addic L
Ei:lesry . :n:oky m Classic Example | L% i I i Notto Style
Li ht.sgtmck Splzy Flawless | 1 LM | 1 Significant Flaws
Mg o o Wonderful L . i 1 Lifeless 9
L €ge Feedback Prowde'(ummetns on style, retipe, process, and drinking pleas)z Incfude helpful suogestions to the brewer, [ﬁ

I Lo BY 817 \(Cs phorhElbwe sl (omo S
" e RO comiis oo N s —obroviha mm Lot Aciptol ol Lin/KA

Excellent JEERER Exempiifies style well, requires minor fine-tuni

e B oo | i) ray 0KV VAN L neck (i Kpfior
Falr MER7c8 Off tiavors aromas or major style deficiencies | D)?OZ/&[L BYCH VIC CHmgLy ¢ a4 _Dﬂ,‘f ”OP

!
Problematic /"% kY Malor off flavors and aromas dominate |
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Structured Version Competition
Location Date
l' ““““““““““““““““““““““““““““““““ \l I“" - "_"""“‘"“""';""' o """'\l
: ﬁ:gz Qﬁﬁh— T : | Category# Z//__ E Lﬁ) i [Postion
EBJCP D : E Sub (-0 - T
. 4 ( 12 ! \ J Advanced to 3
+ & Rank : ! Sut?category MINI-BOS
_ , 1 Eeellcud i [PLACE
' Email ; + Special Ingredients i The judge team has reviewed
mmmmm T Tom o mm s e e e . - T c - their individual scores and
Non-BJCP Oualiﬂcalions R have agreed to this final score
Cicerone Level Bottle nspection [ ok
Pro Where?
Industry Describe
Judglng Years Nonel. M
Malk o + 0O
Example:
Flavor C , Hops o+ 1 0O
W, 3 L
Mot L Xy | O Breadyw/ subtle toasty notes entation
Bitemess X M Toolowforstvle Other
When evaluating spedalty-type beers, use the "other” line to comment on
characteristics imique ta the spacialiy-type beer, such as frult, spice, acidity, etc
tnoppropriate Inoppropricte
Common Descriptors E. 28¢5 Head -
S =€ 88 g 2 &
Grainy Cracker Biscuit Bready Toasty ol 2EESaa = N s EES -
Nutty Caramel Honey Toffee e ———— Tt e j
Chocolate Molasses Vanilla Coffee Clarity ior, Wy Opoe Retention (% L0 [ [3]
i Other
g‘:rct},s l?’lic;lrzl Rii{r?yalvsg:g;’ Minty Legs Lacing Particulote White bvaory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry - el M H M /Lf (
anana Be ubblegum Orange alt L O \
B Berry Bubblegum Orang Malt Leba (lf/""%':
Apple Pear Peach Apricot Lemon Hops - 46 . M
. . o1 A
Pepper Clove Cinnamon Coriander L M W
Barnyard Horse blanket Leather Goaty Bitterness .« 1 O o jdus 7
Butter Latex paint Corn Unripe apple Fermentation | I s 40 B
Cardboard Sherry Skunky Baby diaper Balance "M Malty -
Medicinal Smoke Solvent Metallic 2 Sweet
Finish/Aftertaste 1 1 (1
Other
Flaws for style (mark L-M-H for all that apply) m -
j lopoprte price
Acetaldehyde | £ | Metallic Tin M Rl foel M H
Mcoholic/Hot | / | Musty Body i ) Creaminess .+ O P
Astringent Oxidized Carbonation "™ M il Astringency [ S 5]
Brettanomyces Plastic
Diacetyl Salvent/ Fusel Warmth .+ 1 O Other
DMS Sour / Acidic
‘E;::;ry L :n:oky m Classic Example | ! A M I | Notto Style
: 24 Yy Flawless | L X 1 1 Significant Flaws
Light-Struck Sulfur e
Medicnal Yeaetal Wonderful | I ,n( i L1 Lifeless
5! Provide comments on style, recipe, process, and drinking pleasure. Include el Iﬁ

P Outstanding [EERtel World-class example of style !
Excellent JEEJERA Exempiifies sivie well, requires minos fine-tuning |
TS Generaliy within style parameters, minor flaws

A Misses the mark on style andlormoderate flaws i
i

coring Guid

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

Structured Version Competition
Location Date

:’ Judge JZO = : : ﬁ // > " i

¢ Name KA i : Category# 2~ E ﬁ } [Posiion

' 7 ! 1 Sub (a-f) o : in flight

'BJCPID f/j o : ; o [dvencedto

& Rank ! 1 Jubcategory X MINI-BOS

1 B | Gpell ou) i

! _ ' _ _ VY3 -

| Email : | Special Ingredients k& Thésjutige tesim Pas

‘_V' "-"-—”——A—“-"\“('-wﬁm‘"‘—"—‘0"'V_W‘ T ) - - o . N ) i theirindividualscoresand

Non-BJCP Qualifications have agreed to this final score
Cicerone Level Bottle Inspection [ o

Pro Where?
Industry Describe m’ hepptupnme
Judging Years Nonel. M (ﬂj ‘E ﬂ

E I Malt o} M— 1 O };w' DWU\ h ’lﬁ-

xample:

Ao Hops oL ool ZD\HW 3
Rl — o 2
bops ol —1 X 20 ===

fitemess X K Telwiorstle Other

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

characteristics unlque to the speciafty-type beer, such as frult, spice, acidity, etc

Inoppropriate trappropniate
Common Descriptors £ é 2%z Had ¢ = 5 &
Grainy Cracker Biscuit Bready Toasty ol 2825 a= - s 2 5 =8 il
olor 1 1 1 b1 e | i i 1
Nutty Caramel Honey T_offee Biliant Hozy  Opogue Oiher setnion 99K tostng 3
Chocolate Molasses Vanilla Coffee Clarity 0 entian [3]
Other Coio

Spicy Floral Herbal Earthy

Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical

Raisin Prune Date Fig Cheny

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

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

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

T

T8 Outstanding [EEI8 World-class example of style !
Excelfent JcERER Exemplifies style well, requires minor i ine-tuning |
Yery Good r.-O ”?i Generally within styte parameters, minor flaws I
Good Al Misses the mark on style and/or moderate flaws |
Fair l 14- "0: Off flavors’aromas or majar style deficiencles
IS l’roblematk__[ 0- 13 Major off flavors and aromas dominate

coring Guide

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

Moel M | M M
Malt . | | U / k( &Z&“( / M
Hops o ! 2 0 ~+(‘°—'IRA:( ﬁUO(u
Bittemess 1 O
Fermentation 1 O kameu’H - T F‘*ﬂr‘izﬂ*’”l/% 'ﬁié
{ | J
Balance Honm:-? L M'_JHP 1 We/ﬂb:i/%
Finish/Aftertaste D:?_/ ! 4 O
Other
laoppeopricte eappropricte
Thin M Full Hone L M H
Body O Creaminess . 1 ;o g
Carbonation “5’}_;'1‘___": i Astringency ., 11 O [5]
Warmth . 1 D Other ﬂ,&@%ﬁ&-}
Classic Example | I 1 | L1 NottoStyle
Flawless | | | | ! ) Significant Flaws
Wonderful 1 I 1 Lifeless {
Feedbac| Provide commients on style tecipe, process, and drinkin sure Include helpful suggestions to the brewer. 'ﬁ
Pu 2 it ol fridhe A 'k 0% Moo [ M- '

tegs Lacing Particulate White lvory Beige Tan

arotulEasts Qr%ﬁ A prdid e me se purvroe B

rr/(fh /P i Pl s gy Ara,

ppucl 2

LT ) e

Judge Score

Additional resources can be found at these sites:  https:/fwww.bjcp.org
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AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
= : e eens e = ,
© Name An § [t : + Category# %__ g ; ?o;[u:rt\
1 : ' Subfaf) & 0% i Intiig
1BJCP ID ~ \ 1 N
| & Rank € ;S%é ’LG OO(’N %D: : ggdtfcaﬂtegory N m:-c;‘gos 34
! I . ' [PLACE
" Email ; ' Spemal Ingreduents ,: The judge team has reviewed
Te e - s mm s i > = = = = - theirindfvidualscoresand
llon-BlCP Oualiﬁcallons have agreed to this final score
Cicerone Level Bottle Inspaction Dok
Pro Where? ;
|ndustry Describe Inappiopriole /
Judging Y Nonel. ] H . / I
] u ?I g Years Malt 1 X . 0 ]MD" LG"’&E NNSLAS'DLA A% ¢ Pova .
xample:
Rowr Hops . xM O M Weey [pn BY areta Moo peT eyl
st % [ Breadyw/ subtie toasty notes &"Eﬁg;gder NS 0 V&S cored A v AL DsH) TRk, 5
s g 1 x p Podeathy 12
Bittemess X K Toolowforstyle Other QVO(./\é
When evaluating speciatty-type beers, use the "othet" ling to comment on
charaicteristics unique to the speclatty-type beer, such as fruit, spice, adidity, etc
Appearance e R
Cgmmor(\: De:crip;ors‘ o Es E 2§83 Head ¢ 2 g &
rainy Cracker Biscuit Bready Toasty = G am = & :s g
Nutty Caramel Honey Toffee o Blnllmnl ;iazg[ OlpuqueD Other e Ouick Lastin 5 j
Chocolate Molasses Vanilla Coffee Carity = X ~° "5 O Refention """ o [3]
Oth Cot X
gjﬁ)t‘r?’s '2::':' R':‘:::;'ﬁs:gg Minty o Legs Lacing Particulate o White Ivory Beige Tan
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Chemy Kane L M H b
Banana Berry Bubblegum Orange Malt . ! ;0 N‘L Mot (P‘] FW']@(U\N rn'p E
Apple Pear Peach Apricot Lemon Hops . % B T BLO 'TM?IC\QQ OVD(,Q) Laths
Pepper Clove Cinnamon Coriander S s ‘ W ’J /
Barnyard Horse blanket Leather Goaty Bitterness . X ‘0 HaSnve RAMva K’Ubw [ Z22N
Butter Latex paint Corn Unripe apple Fermontation 1% W o CELVau PITSLKST X m
Cardboard Sherry Skunky Baby diaper Balance P Y Mty
Medicinal Smoke Solvent Metallic oy L . Sweet
Finish/Aftertaste 1A B
Other
Flaws for style {mark L-M-H for all that apply} Mouthfeel — p—
JULITTES e priate
Acctaldehyde | L | Metallic Thin Mo Rl More L L]
Alcoholic / Hot Musty Body O Creaminess ~1 X 1+ 1 O Cf
Astringent Oxidized Carbonation M i Astringency 1 . ! [5]
Brettanomyces Plastic L :
Diacetyl Solvent / Fusel Warmth o X 0O Other
DMS Sour / Acidic .
Esr;irsy zmiokv m Classic Example | I 1 X, i+ NottoSiyle
T ht-};lruck Spl:y Flawless | I . ! | Significant Flaws
";g dicnal vu u:al Wonderful 1 LK 1 | Lifeless 5
il cge Feedback P Pravide commestts on style, recipe, process and drinking pleasure. ncfude helpful suggestions to the brewer, ﬁa
L smrwh To AMsMcans LE'A,
Norcss oanple ot ST VB Tty MAHUWE 43 2o HlwOU JIMA <,

Exemplifies style well, requires minar fine-tuning
Generally within style parameters, minor flaws
Misses the mark on style and/or moderate flaws
¥ 0ff tlavors/aromas or major style defidencies
Majar off flavers and aromas dominate ‘

8
=3
V)
o
c
=
(o]
o}
(%]
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W LU Al DEHD_n LOTIE Plas o W21,

C#Sm M 2 wvn/m T Mg

TNy Troficketh OVOLR

vieH Landga o SHW A MT Aol N Y Rac
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". Misses the mark or style and/or moderate flaws
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Additional resources can be found at these sites:
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Judge Score

2k

50

L

K

Structured Version Competition
Location Date
! Judge coteqort A B L =
' Name MAlic  Staneova : ; Category E| ? 8 i [Positon
i ' iSwbfah __C. 0" : in flight
:BJCP ID = ' : ! Advanced to
1 & Rank N Sukfcategory " MINI-BOS
L _ : et ncred | [PLACE S
5 Email ' 1 Special Ingredients i The judge team has reviewed
""""""""""""" o - - mipE - - ) their individual scores and
Non-BJCP Qua“ﬁmtmns have agreed to this final score
Cicerone Level Bottle Inspection 1 ok
Pro Where?
Industry Describe @’ npprogricte
Judglng Years Nonel M H - — 1§ \
Malt ~ . s PomLCNLe v Q,O O/[NW-L‘O\)-CL\C
Example: b 1
Flavar resin Hops ) O AVOMA,
Ko b ¥ Kl
Mait L X N s] Bready w/ subtle toasty notes Fermentation ’@
o MChorader Oy .
W oL 1 X 0O Ferderty [12]
Btlsmess X (B Toalowforstyle Other
When evaluating spedafty-type beers, use the “other® fine to comment on
characteristics unique ta the specialty-type beer, such as fruit, spice, acidity, etc _
Appearance
idk s g o opproptinie
Common Descriptors 2 =-E2¢s Head = = 2,
Grainy Cracker Biscuit Bready Toasty "y 28=38&= L = £ EE8 3 2
Nutty Caramel Honey Toffee L v— Tiber i wenm oy
Brillient Hozy  Opague Quick Lasti
Chocolate Molasses Vanilla Coffee Clarity " ifants Retentin [ [ [3]
Spicy Floral Herbal Earthy Other s Color -
3 tegs L Particulat White | Beige T
Citrus Pine Resiny Woody Minty e fle Tory Belge Ton
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Cherry Nore L M H - - -
Banana Berry Bubblegum Orange Malt 0 x ] rP\"z \\Z Suck e "'C‘o
Apple Pear Peach Apricot Lemon
- . Hops
Pepper Clove Cinnamon Coriander P o x—! o
Barnyard Horse blanket Leather Goaty Bitterness i x 0 f
Butter Latex paint Corn Unripe apple Fementation 1 . N o
Cardboard Sherry Skunky Baby diaper Balance "™ _ | Malty 0
Medicinal Smoke Solvent Metallic P Sweet
Finish/Aftertaste 1 O
Other
Flaws for style (mark L-M-H for all that apply)
cppropnate teoppropiiate
Acetaldehyde Metallic Thin M Rl None | M H
Hicoholic / Hot Musty Body L0 Creaminess ~: % 1 1 O L{.
Astringent Oxidized Carbonation "oy, " ] Astringency .y ) [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o1 ¢ 11 O Other
DMS Sour / Acidic
Est Sme
Graesrsyy Spicyky m Classic Example Ly | i Ly NottoStyle
Fiawless 1 L et I ! 1 Significant Flaws
higl:-?tn:tk ‘S’ulfu:m Wonderful L 1 x - I Lifeless &
£5ena ege Feedback Provide comments on style, recipe, process, and drinking pleasure. Inclde hetptul suggestions to the brewer.
'Dmo\ad— yice *b\a_ox_mﬂus_dg ho
World-class example ofsMe F
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Structured Version Competition
Lacation Date
y Judge = <) : Y ' _
! Name %B)/\/K:Z /&Jﬁl M : Cotegory# B 5 d/ t[Position
/BUCP ID i Subfa) & i |intight
I " : 7:9 ' Advanced
3 & Rank : 1 Subcategory H'A% Lf / /4 ! MIN?—%O;
] * L — ' [PLACE
H N i H H H = ——
Email X Speaal Ingredients : The judge team has reviewed
S T T R their individual scores and

Non-BJCP Qualifications

. have agreed to this final score
Cicerone Level Bottle nspection }5 B
Pro Where?
Industry Describe Tnoppropricte
Judging v Nonel. M H - 7 /
i Mot o x. 0 SLAPAvy LEWKy ZALAS
E e: 7 g L M
rﬁo':lp Hops oo 11X 0O —VICAZNY  PRILV curtl
Sl ¥ i P ad
ooz g o Thech) ZATUALL | £
o O Flerd, [12]
Bitemess X 1 B Toolow for style Other
When evaluating spedialty-lype beers, use the "other” line to comment on
characteritics unlque to th -Aype beer, such as fuit, Spice, acidty,
aracte: unlque to the specialty-type beer, such as fruit, spice, acdity, etc APP’EBI‘BH(G — '
Common Descriptors E-22%3 Head & = 5 &
Grainy Cracker Biscuit Bready Toasty - *’;’X‘g £s&= = = 2 & = 5 2
olor J SO I I e 1 } .4t §
Nutty Caramel Honey Toffee Brilint  Hozy __ Qpoque Other . Quick tosting ﬁ
Chocolate Molasses Vanilla Coffee Clarity prtor} Hoey Jeo0se Retention !—_L——.%)ON = [3]
Spicy Floral Herbal Earthy Other TR Color L2 )T £
Citrus Pine Resiny Woo dy Minty ) Legs Lacing Particulate White Ivory Beige Tun
Stonefruit Berry Melon Tropical m ,
Raisin Prune Date Fig Cherry None L M H g / -
Banana Berry Bubblegum Orange Malt . = R o~ Ve  Shanovg TEW /
Apple Pear Peat::h Apricot Le_mon Hops . I o = PEGEXTAL= VA L - e p % é
Pepper Clove Cinnamon Coriander — P P
Barnyard Horse blanket Leather Goaty Bitterness L 0 ol Kos —— A ,K" CAT Z'
Butter Latex paint Corn Unripe apple Fermentation ., | 0 o XYSeL £35. (UPapua VY ¢7]§6
Cardboard Sherry Skunky Baby diaper Balance "™ o Mally
Medicinal Smoke Solvent Metallic Sweet
Finish/Aftertaste by it 10
Other
Flaws for style (mark L-M-H for all that apply) Mouthfeal
- Inappropnote Ieoppropnate
Acetaldehyde Metallic Thin M Rl Hare M i
Alcoholic { Hot Musty Body X 0 Creaminess ~: > O 9
Astringent Ll Carbonation ‘. ¢ Y OO Astiingency 1 X 1 O [5]
Brettanomyces Plastic
Diacelyl Solvent / Fusel Warmth ~. 1 1 0O Other
DMS Sour / Acidic
E‘r;e;s" :";”"V m ClassicExample L %€ (1 NottoStyle
0 hl-glruck Splfc: Flawless | L2 1 ! i Significant Flaws
Mg dicinai Vll :al Wonderful | X | L i Lifeless ;
0 ege Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁE
Pl omstanding Pometi World-tlass example of style 5 4 5o e Ve
-E, Excellent ‘Exempiﬁesslylewell,requiresminarﬁne-luning SQ—DIA uv\f_fl TQ-KQ}’T/ A _,fl// 24‘/625”—)/ Kw(ﬂg)
ON  Very6ood [Elekidl Generally within style parameters, minor flaws 1 s
g’ Good [rAlrAl Misses the mrkonstyleand?o?muderateﬂam L—a \J ‘ VA K “"17 &Cd . )/ 7 bo’ L")Z P) \/o'
5 Falr RESELED OFf flavors'aromas or major style deficiencies TAK Yo J é A WLl D=akés.
V3 problematic (OB Major off flavors and aromas dominate L3 % ‘T P yE
Lol ~ 12
Judge Score 59
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AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
MILER % ! Category# B E‘ 5' 5" E Po:l!tlon
| : ! Sub {a-) - infiight
:BJCP ID t .
. & Rank E %3 Z$ ‘ Suﬁ)category IC - 'flr /P/} mﬁgg
. : | PLACE i
Ema'l 7 Speua Ingredlents o The judge team has reviewed
o SRl e e e R =TT T T - - their individual scores and
Ion-BJCP Qualifications . have agreed to this final score
Cicerone Level Bottle Inspection 1 o
Pro Where?
Industry Describe m Inagproprite
Judging ¥ Honel M H !
HegINg Years Malt ‘ , , o _TROPICLE oloce
Example: . ]
Favor Hops oo+ ¥ O _KISEOST  CiTRvey
o L 3 ] B
oL X \ [ Breadyw/ subtle toesty notes Fe tatkg: ol )V O SLAp LEFcE  JA ForAD/ f,__[
Lx Floral, earthy 12]
. X 4 Tao low for style Other £ / M
Mtemess ot X o\ ()  Toeolowforstyle
When evaluating spedalty-type beers, use the "other” line to comment an
o t -Aype beer, such as fruit, spice, addity,
. aratterlslksunlq;to esp:daﬂylype r, such as fruit, spice, acidity, etc ] b . —
ommon Descriptors 2=22¢+s Head = 2
Grainy Cracker Biscuit Bready Toasty - 2EESaa - N g E %<.§ i
olor L)X 1 i1 | e Ll | i
Nutty Caramel Honey Toffee o Billant h Opagque Other . Quick ostiy O j
Chocolate Molasses Vanilla Coffee Carity | 340 Retention (UK IO B
Spicy Floral Herbal Earthy Other o Pl Cotor .
Citrus Pine Resiny Woody Minty e SR ﬁe bory Bege Ton
Stonefruit Berry Melon Tropical m .
Raisin Prune Date Fig Cherry Wone L M H
Banana Berry Bubblegum Orange Matt X |
Apple Pear Pea(.:h Apricot Le-mon Hops . X, B et Wm KWQFM 7
Pepper Clove Cinnamon Coriander K Y P
Barnyard Horse blanket Leather Goaty Bittemess . L r O W A’E Wer e’ 7DV r
Butter Latex paint Corn Unripe apple Fermentation ., X, i 0 OG!W)} AT /Zlﬁ
Cardboard Sherry Skunky Baby diaper Balance "y, Miw
Medicinal Smoke Solvent Metallic FnishiAftertast Sweet
nish/Aftestaste D"['_A,’__J_L_» 0
Other
Flaws for style (mark L-M-H for all that apply) m p— —
Acetaldehyde Metallic Thin M Rl Nons L ]
Alcoholic / Hot Musty Body | X , O Creaminess ~: X | O 3
Astringent Oxidized i Mol o M H
Carbonation i X | 1 O Astringency . L X O [5]
Brettanomyces Plastic
Diacety] Solvent/ Fusel Warmth o)X O Other
DMS Sour / Acidic
g:lirsy :n:oky m Ciassic Example | ! I ! i 1 Notto Style
: Y pey Flawless | I I ! ! 1 Significant Flaws
Ligte-Skich Sl e Wonderfil 1 . i Lifeless @
Medicinal veQ etal Feedback Provide commenns on style, recipe, process, and drinking pleasure. Include hefpfut suggestions to the brewer, I1—6
7 -, World—classexampleofstyle i PF-' SErIn A /‘/)F//’/} /47FA9U 52\4/37 /

Vig# 2o S5 1/ rreaLos & verlvaity!

WorosT [1%] 'stov iapov 4')

kiol Off Havors'aromas or major style deficiencles |
Mafor off flavors and aromas dominate |

@
2
S
O
o
=
=
o
%
W

Judge Score
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Structured Version Competition
Locatlon Date
: : Category# /' E‘ ’?( m E Position
: T i isw@h _C 0= : in fiight
:B;(CRP 5 Eﬁ SZ-O GJVL i : : Adhvanced to
: ank : ! Subcategory ; MINI-BOS
: e R VY ]
‘\ Ema'l g N pecial lngre ients B Thejudgetea has reviewed
T s - Te ST - m . their individual scores and
Non-BJCP m]iﬁcms Bottle hspecticn 0 have agreed to this final score
Cicerone Level spectic =
Pro Where?
industry Describe M bappropriate
Judging Years Honel M H «
E les Malt . | i O 0 JNS _@&
xample: ) ’L “'
Pvr e Hops o0+ O r U Qun(R_
” hl Xll ;O Bready w/ subtle toasty nates tion ¥
- o T e racter O i 2 3 E
Wtemess ol X (W Toolwforsyle Other
When evaluating spedalty-type beers, use the "other” Hine to comment on
characteristics unlque ta t -tyne beer, such as fruit, spice, acidity, etc
atacteristics unlque ta the speciatty-typa beer, such as spice, addity, el . —
Common Descriptors E-E2L¢5 3 Head =
= = S B & = E’
Grainy Cracker Biscuit Bready Toasty ol 28SSaa . o £ 525 .
olor 1 1 1\ | e (.1 i |
Nutty Caramel Honey T:Offee Brillant Hozy  Opoque Quick Losting 3
Chocolate Molasses Vanilla Coffee Caty =, ", "5 O Retention (" T [3]
Spicy Floral Herbal Earthy Other T5cs Locina Particat | —
Citrus Pine Resiny Woody Minty €05 Lacing Fariculate White " Tvory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Chermy Nore L M H a: ’6{ t ( M ﬂj‘(
Banana Berry Bubblegum Orange Malt . O /
Apple Pear Peach Apricot Lemon Hops ... | N /\/yfv JL—" W’ % Féj l .W:I % {
Pepper Clove Cinnamon Coriander g ¥ 7 (A
Barnyard Horse blanket Leather Goaty Bitteness .1 L [ [E"FC & ('M'/ M i »
Butter Latex paint Corn Unripe apple Fermentation R 4éL M W B
Cardboard Sherry Skunky Baby diaper Balance "™ Mally ”Mﬁ M
Medicinal Smoke Solvent Metallic {
Fnish/Aftertaste "L, "™ [y /e( [ M
Other
Flaws for style (mark L-M-H for all that apply) m
hﬂww"ﬂ! mlﬂe
Acetaldehyde Metallic Thin M Full Nane L M H
Alcoholic / Hot Musty Body = Creaminess ~. ¢ 1 O ]
Astringent X Oxidized Carbonation "t M i Astringency - | [V [5]
Brettanomyces Plastic
Diacetyl Solvent/ Fusel Warmth o 0O Other
DMS Sour / Acidic :
Efgy ;n:oky Classic Example | 1 | i 1 i Notto Style
Tiaht-Strack SDIFV Flawless | 1 I ! | ; Significant Flaws
Mlg d'-' ": vu u{d Wonderful | I L 1 1 i Lifeless If{'
0 ege Feedhack Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, [ﬁ
Vi ‘ MEML bone /1y Jlow/i

Excellent |

3% 44” Exemplifies styte well, reguires minor ﬂne-mmn;l

Mt

BJCP Scaresheet 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

Structured Version Compelition
Location Date
Abﬂﬁ QLQL : ! Category# _Z__ .é‘ }C : Position
! : (Subfah) o = - |infiight
'BJCP ID — & CO . ) v (o
» & Rank E‘g S g 6 ﬂﬁ éH ! '2)6‘]) ! ; ggdt?g%tegory , MIN’II-I;OIZ
/ ) ; ) ) i 1 |pLAcE - _
! Ema" X r Spec'al Ingredlents ’ The judge teamn has reviewed
SER o — = T ML 20 : ok - - - i their individual scores and
Non-BJCP Ouallﬁcalions ) have agreed to this final score
Cicerone Level Bottle Inspection 1 ok
Pro Wnere?
Industry Describe m Inoppiopricte
Judging Years NoneL M H / [}
Malt 1 ¥ 1O koros, leﬁa_*i
Example: . =
Flavor Hops o+ ¥ [0 T
T B / subtie toasty notes tion (st A Pﬂ-’éf?l
Wt oL X, ;O Sreadyw foasty agcter Olw | y O 517 Kdpay L
W oL 1 x ¢p Fordeatty B
femes o1 X 1 ;K Toolwforstie Other
When evaluating spedalty-type beers, use the "other” ine to comment on
characteristkcs unigue to the specialy-type beer, such as fruit, spice, acidty, etc
ppearance —— R
Common Descriptors z - g g :z Head ¢ = - &
Grainy Cracker Biscuit Bready Toasty - ;exs ‘-: == - N 2 lE )fx 3 .
Nutty Caramel Honey Toffee olor L2l : Otfer . ' -
Brilliant H 0 Quick Lasti
Chocolate Molasses Vanilla Coffee Clarity |"_"“|_“’&J“ﬂ° O Retention lﬂ.._*__.ui_n_? o g [3]
i A
SPlcy Flpral Herb al Earthy . aand Legs Locing Porticulnte o White Ivory Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m .
Raisin Prune Date Fig Cherry HoneL M M f
Banana Berry Bubblegum Orange Mait -~ > O NA)’-ADUJST PD"“'?'TI L8es
Apple Pear Peach Apricot Lemon Hops ... P - L/L?WA Jig,l HO’A(.‘J —(
Pepper Clove Cinnamon Coriander = U:HM |
Barnyard Horse blanket Leather Goaty Bittemess . X g MM W)LDVL%T - ¢
Butter Latex paint Corn Unripe apple Fementation ., x | 1 O Crf@&(-}é%’f, e W gy -
Cardboard Sherry Skunky Baby diaper Balance Hoppy Malty
Medicinal Smoke Solvent Metallic FinishiAftertaste " o e
nis| aste . )
Other
Flaws for style (mark L-M-H for all that apply) EM —
Acetaldehyde Metallic o Tin M Fal Wl MK
Atcoholic / Hot Musty Bdy . ¥ . O Creaminess ~: %1 O 2
Astringent L | Oxidized Carbonation m)O"EL ¥ " o Astringency . xm. ;O [5]
Brettanomyces Plastic i
Diacetyl Solvent / Fusel Warmth . X . 0O Other
DMS Sour / Acidic
E:: :mioky m Classic Example | .Y ! | : Notto Style
T );t : Slll;Y Flawless | | L X L ) Significant Flaws
JPTHe e Wonderful (X . . . Lifeless S
Medicinal Vegetal Feedback Provldecummemson style, recIpe, process, and drinking pleasure. lndudehelpiulsuggemonstome brewer, 10
Vet Vo VoW1 Ao AL rosdrre A o
@ World-class example of style ! V b’l MO
E 3 Exempiﬂesstylewell.requiresminorﬁne—luningi BT g'f"fLD % m Lﬁ C"‘{d’- [/Gﬂoﬁ ml m 57
G 1 B Generally within style parameters, minor flaws | iy 4,
2 PSR Misses the mark on style andior moderateﬂaws% i m{:r’lWlC'I UL'P\ %MT
IS ? Off fiavors'aromas or major style deficiencles
@ 1{‘& Ma]or off flavors and aromas dominate E
Judge Score [59

BJCP Scaresheet Copyright © 2019 Beer Judge Centification Program
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

8 Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1

Structured Version Competition
Location Date

* Judge - ! - :

s _MADE STANkevh | jCwesowr 21 B qo |

X ' ' Sub {a-f) w J in flight

BICPID : ; ¢ [t 30

. & Rank : 1 Sydkfcategory : MINI-BOS

; . ~ ! Special tnaredi ¢ [PLACE |

i Emall X ' pecia ngre lents i The judge team has reviewed

coToomEn I L - Eoiniale . - " < o - t'heirindividualscoresand

IOII-BJCP Dualiﬂtallons have agreed to this final score
Cicerone Level Bottle Inspection 1 ox

Pro Where?
Industry Describe m Inoppropriale
Judging Years Henel M H l L -
Malt . O ence Q4arehyn QlomA

Example: i @]

m Soor d ¥ .4 e Hops OI : ){I D % b
Wt oL Xo 10O :;:’“"“" foastyjnpies Fe"gﬁ:gdﬂ%',' Olse—1 ) O B
bops ol 1x O Flordeathy

Dittemess X K Toa low for style Other

When evaluating specialty-type beers, use the "other” ine to comment on

characteristics unlgue to the speclalty-type beer, such as fruit, spice, adidity, etc Appea rance

Common Descriptors E.285+x Head =

= = S 5 35 @ b g,

Grainy Cracker Biscuit Bready Toasty 2E8is8sa s E£§

Nutty Caramel Honey Toffee Color -L"'"—L—‘—L‘me“m = Opuquem Size iom (k' % ‘Lasﬂn' H 3

Chocolate Molasses Vanilla Coffee Cariy =+ .0 Retention = [3]

Spicy Floral Herbal Earthy Other R Cofor

A ) . Lacing Particulaty [ T

Citrus Pine Resiny Woody Minty - s White fvory Beige Tan

Stonefruit Berry Melon Tropical m

Raisin Prune Date Fig Cherry Wone L M " l \ _,..

Banana Berry Bubblegum Orange Malt o s ‘{V'D‘AA . sulvava d“*—

Apple Pear Peach Apricot Lemon OL‘\ \I
PP kil o - Hops . Ik O mele

Pepper Clove Cinnamon Coriander

Barnyard Horse blanket Leather Goaty Bitterness . L O

Butter Latex paint Corn Unripe apple oo, , O %IZ_O 4/’

Carcl.b?ard Sherry Skunky Baby <.iiaper Balance HDIPP’EI‘ Malty .,

Medicinal Smoke Solvent Metallic 0 Sweel

Finish/Aftertaste | Ao ]
Other
Flaws for style (mark L-M-H for all that apply) m
lnopproprte Incppropricte

Acetaldehyde Metallic Thin M Rl Hane L ] H

Alcoholic / Hat Musty Bdy | . x O Creaminess 1 (. O 3
i i Nonel

Astringent I | Oxidized Carbonation (5 Yt O Astringency . L O [5]

Brettanomyces Plastic

Diacetyl Sofvant / Fusel Warmth ~ 1 1 O Other

DMS Sour / Acidic

Este Smol

Grasrsyy splcykv Overall Classic Example | L e | L i Notto Style

Light-Struck Sulfur Flawless ¢ ! L | 1 Significant Flaws ‘ (

Medicnal Vegetal Wonderful | L ! ! | I Lifeless
) ege Feedback Provide comments ot styke, recipe, pmcess and drinking pleasure. Include helpful suggestions 1o the brewer, ,E

hﬂ,ﬂg‘ moC o“.owl'\-] alq hop -
, —

[Tl Outstanding World-class example of style

E Exceflent Exempiifies style wefl, requires minor fine-tuning \ lw‘“ ' "\l’?/\“t\ Vﬂl O(fbmq 1 = ‘,‘ m\/éi

2N Very Good M Generally within styte parameters, minor flaws

2 Good Misses the mark on style and/or moderate flaws hor\"o st

é Falr Off flavors‘aromas or major style deficiencies

(%)

# | %o

Additional resources can be found at these sites:

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

Structured Version

Compelition é MBC 10 Z‘(

Location Date
@'7/(/% /d{@/p ! Category# .é' \(4 E Position
! ! Sub a-f) - v i ight
! kfcategory : Mlerl-c;gos
(Spel
. ' [PLACE
: Spemal Ingredients ; The jucige teor has reviewed
"""""""""""""""""""""""""""" . T - - ’ their individual scores and
"QH-BJCP Oualiﬁcatlons have agreed to this final score
Cicerone Level Bottle Inspection [ ok
Pro Where?
Industry Describe m Inappropiicte
Judging Years Nonel M i
Example: Mall o1 'R = 7
Faor Mops oo X0 VIRAZRN, A7 CLEEXTeYO
o | H
Ht oL Xy ;0 Breadyw/ subtle toasty notes gg%': Ol . VJA/f ProF1 C&‘/”éé/é ;l_‘
Hops X g Flord, earthy ’ = 12
Bistemess X K Tooiow for styie Other La ’AMA”’A—; Z PLVJK"V &}CL
When evaluating spedalty-type beers, use the "othe:" line to comment on
characteristics unique to the specialty-type beer, such as frult, spice, acidity, etc
\ppearance G R
Common Descriptors E-58s5+¢ Head » 3 %
Grainy Cracker Biscuit Bready Toasty = 8 g3 s = . i 2 YE s n
]
Nutty Caramel Honey Toffee Color B”Eu!t :‘mul Olpuque Tiher _e ;mck ' ]Slln| ’}
Chocolate Molasses Vanilla Coffee Clarty [ % " (" O Retention z _? U [3]
. Ire -
SPICy Flf)ra| Herbal Earthy R Other Legs Lacing Parficulate Color thife/lvnru Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m
mupme
Raisin Prune Date Fig Cherry Hone L M B ’ -
Banana Berry Bubblegum Orange Matt . X | o Sdebrb T Elo
Apple Pear Peach Apricot Lemon Hops .. L, 0 Vel AZ-. E. pH Fo P [ZgL&/Ag/P
Pepper Clove Cinnamon Coriander ©
Barnyard Horse blanket Leather Goaty Bittemess . %0 Ve T v PIVANE
Butter Latex paint Corn Unripe apple Fementation ., 0 E1LT L EPASL Az 40%
Cardboard Shemry Skunky Baby diaper Balance TP Wiy . Ao For /Re.P
Medicinal Smoke Solvent Metallic Y Sweel
Finish/Aflertaste [ ~~¢ ) — y
g -_— -—
Oher ~2 Ro  ARCITS TopKE Az (L (LWL AS
Flaws for style mark L-M-H for all that apply)
LTI Iaoppropnele Insppropiate
Acetaldehyde Metallic Thin M Full one | M H
Alcoholic / Hat Musty Body ¥ 0 Creaminess 1 —< 1 O 7z
Astringent Oridized Carbonation "“g’}_gi__ﬁ Ci Astringency 1 1 < @ [5]
Brettanomyces Plastic
Diacetyl Solvant / Fusel Warmth 1 = OO Other
DMS Sour / Acidic
S
E?:gsyy S:::yky Classic Example | X i | | NottoSiyle
: Flawless | L X ! ! ) Significant Flaws
:"9:??"‘:“ ‘5’“"“{3| Wonderful | | . Lifeless y4
ol ege Feedback Prvide comments an style, recipe, process, and dnnkmg pleasure. Include helpful suggestions to the brewer. IE

XA World-class example of style

Ll Exemplifies style well, reguires minar fine-tuning
Generally within style parameters, minor flaws
Misses the mark on style and/or moderate flaws
0ff flavars‘aromas or major style deficiencies
Major off flavors and aromas dominate

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

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
\ ;' a ) s
MR ' ; Category# B 5 / t [Position
: ! Sub {a-f) = v {infiight
= ‘ ‘ | Advoncedt
! «L{’$ 2’3 ! . Sul?gaﬂtegory /[CP lb o A P '4‘ H Mmrll.cao;
: " : X S ial | di : PLACE e el|
3 Emall + Special Ingredients 4 The judge team has reviewed
L R ot e R their individual scores and
"MI-BJCP Qualifications K have agreed to this final score
Cicerone Levei Bottle Inspection L1 ox
Pro Where?

Industry Describe

Judging fYears

Example:
Flavor
[ ] 4

oL X, 1 0 Bready w/ subtle toasty notes

Hops 0_1__|_x_| ] Floralearthy
Memess ot X 1 K Toolowforsie
When evaluating specialty-type beers, use the “ather” line to comment on
characteristics unlque ta the spaciaky-type beer, such as fruit, spice, acidity, etc

Common Descriptors

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

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

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

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastit

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

z il World-class example of style

E Exemplifies style well, requires minor fine-tuning
Q ol 4t Generalty within style parameters, minar flaws
g’ PIE | Misses the mark on style and/or moderate tiaws
é il Off flavors'aromas or major style deficiencies

| Major off flavars and aromas dominate

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program

rev BSTR-1.2.1

ppiopeicte
Nonel M H L }
Mt o ¥ .0 _CtTRVSoUE ARpns  VIME TOw-
Hops . X 0 DEWCM#TL’ "OoJT M/FvZ#p(
Frpoiation . Y- O 544410'/#) " Lrmes Ox/leag iaﬁ -
Other W§$, A’LKO#-OQ?’ . KT3€L0s
— —
g < g g = =
£385EL¢ Head ¢ 2 3 &
Color & 1+ 1+ 1+ (O Szt Loazi 1 0O
Clarity Britiant  Hozy  Opaque o Other Retention Quick El_s_tlrl? 0 5’ l?
Other _ _ Color
Legs Locing Particulnte Whité “Ivory Beige Ton
m Inapproprate
Nore L M H
Malt Ot { 0 " v
Hops . ( ;O v CHO 7-/ sz“"; CHriiel
Bitterness - ! o {(elevsT | HBowT )
Ferentaton A -Fﬁﬁ/&u BogoVIdF £ 71%
Balance "™ MM FiveLE : Sthrovy | LA
< g -—
Fnshiiertaste "0 . Yy _TRCLISMA| Modeest ( FeRkameauoms
c
Other H-”IE c
(Mouthfeel 2 — _—
Thin M Rl Hore L M H
Body M 0 Creaminess ~1 ¥ 1 O 3
Carbonation o x5 o Astringency . X 1 O [5]
Warmth . X O Other
Overall ClassicBxample 1« 1 NottoStyle
Flawless I ! i | 1 Significant Flaws
Wonderful 1 ! | I ! | Lifeless é
Feedback Pravide commests on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. lE

Po_wair] VELLI yppuads VENE  Po DEMEIOAhscy

& yrsSi' mkogoly . S PoSTRMEN  cHSL
izt & tivo  prw  PSrvPME  cerE) P
Pk Jlewv vody- Piuo B EseuaS)! wef 27
VE o ¢ Upe PwE . 0207 udgeScore o

WA rotstvi! Chngle aa PH A D0
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date

Pl et edie sl il Ptk il ol gl e -~
y Judge ] ﬁ - . N
' J
! Name %}2 7/LEK l_é\/.@) F’/ : Category#— g 4& : g : ::);:2:: //)
! ‘ 1 Sub {a-f)
EBJCP D ) I : Advanced to
: & Rank ! : ggdl?g%tegow : MINI-BOS l
: . . : . . ! PLACE -

: Email ;  Special Ingredients ) T
....................................... oo I - - their individual scores and
Non-BJCP Qualifications . have agreed to this final score
Cicerone Level Bottle Inspection ﬁ"’“

Pro Where?

Industry Describe

Judging Years

Example:
Flavor
o L 4 i

Net oL X Wn] Bready w/ subtle toasty notes

s G X gy Fordleathy 000
Mitemess o1 X W Toolowforsiyle
When evaluating spedialty-type beers, use the "other” line to comment on
characteristics unique ta the specialty-type beer, such as fruit, splce, aidity, et

Common Descriptors

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

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

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

Flaws for 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
Excelient
Very 6ood

E‘sa-da Exempifies style well, requires minor fine-tuning
JELEERA Generally within style parameters, minor flaws
‘f}‘ LBl Misses the mark on styfe and/or moderate ﬂaws

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program

rev BSTR-1.2.1
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P1olll £, A2 S /.u:lé ORISK S UICHIE.

I

L proe _9/‘7’50}«4“/ /‘//(’ )(Owjudgesg'ore

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

WEpe gy Alf AMEYE o RYT
ZATAZL e/ TETE KATEGOR)

/
7z

Inapproprte
bl MW / /
Mt or % 0 (ENCE Scaboyr 2y AD
Hops oo X o 2 _PrK rMASTD Pl ﬁl?ﬂé
et o b3 VAl Greps 5@
Other /v /‘JOIVIA‘/ Je N}/L A L/UQQ—Q/L’E p,zzm‘o
/\/ [ — vori’ / Do gy Q/
= WeEL e ST bl
% 2 E g & E fiend E Ez b
Color — X 1 ¢« 1+ 3 Sze L o4 1 [
Clarity Britiant  Hozy  Opaque o Bther Retention 9K Lustiﬂ O _j &
Other , Color
Legs Lacing Particulate White ivory Beige Ton
[Flavor J -
None L M [
Malt o Va S LT
Hops 0 > O a— —
Bitterness 1 w8 VELH] /f/‘lﬂlwi A J";‘J
Fentatin | SCPVVANC) = T pg 4%/
Balance "% i Lo v oA UTI L/EVVVA/A. o
Finish/Aftertaste " il L/ CHeT]  St7RE ZA/\/ T A
wer cov Bl potre Az <A
lnoppiopriste Incopcopriate
Thin [} Full Rone L M H
Body X o Creaminess ~ 1 = . | O j
None L M H .
Carbonation O Astringency =<_i~g& [5]
Warmth . x 1 i O Other
m ClassicExample 1 A | J | j Notto Style
Flawless 1A L L 1 Significant Flaws
Wonderful 1 X . ., Lifeless 6
Feedback Provide comments an style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, Iﬁ

http //vevew homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
E : Category# j_ :é‘ / D $ : Position '
iBJCP ID : s i '
} & Rank Elﬁ z’s E géxdqcaﬂtegory HE?'BAJ’ 35&1 : /}ﬂ% . m’.'fé"s Z%
' ; Vo , -~ ' |PLACE
5 Email ,: A Specual Ingredients (fé 4/4- ’:I The judge team has reviewed
------------------------------------ e s E i e theirindividualscoresand
Non-BJCP Qualifications Bottle | i O have agreed to this final score
Cicerone Level Ailepecton &
Pro Where?
Industry Describe m Inappropriote
Judging Y Nonel M H S
E ? o Mat o N o _CITRYSr | JeHUIVanT
xample: ! 7
Flavor : Hops (. Y, [ a g H4 4 YT AL F
o b LS q
W oi KD Seuwabiesyee Femeriatin % g _NEWTOL F o
s oL 1x 4 Fedeaty 1
bitlamess X 1 % Toolow forstyle Other
When evaluating spedalty-type beers, use the "other” line to comment on
characteristics unique to the specialiy-type beer, such as fruit, spice, adidity, etc Appeamncfe — "
Common Descriptors E-E285¢ Head =
= =2 = B 3 & = %
Grainy Cracker Biscuit Bready Toasty £ 3 XE e = a s E X8
Nutty Caramel Honey Toffee Color Blrilli(l:ﬂ IliﬂlgI OlpaquletI e :Juiu:kl * lLastinI 5 _>
Chocolate Molasses Vanilla Coffee Clarity ™" " 'O Retention = [3]
Spicy Floral Herbal Earthy Other T Tor o Color .
Citrus Pine Resiny Woo dy Minty egs Lacing Parficulate White Ivory Beige Tan
Stonefruit Berry Melon Tropical m "
Raisin Prune Date Fig Cherry Hone L M H
Banana Bemry Bubblegum Orange Malt . ¥ ]
Apple Pear Peaf:h Apricot Le.mon Hops . % - U']JMZN”K' C & SO+ //
Pepper Clove Cinnamon Coriander 7 - 7 7
Barnyard Horse blanket Leather Goaty Bitterness .1 S FILCA Ry~ — >
/
Butter Latex paint Corn Unripe apple mation 2 o w4 ?oZA:D/ 18/ ses7i-4 77,|.2_0
Cardboard Sherry Skunky Baby diaper Balance "M x M ScADOM " Lratiq

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 Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

P Outstanding JEGETe] Worid-class example of style

Finish/Aftertaste Drl“ I

Sweet
]

LEHCE

Other

Hone L M H
Creaminess O;oé I o | 3

Inoppropiate

None L M H
Carbonation ~ A T O Astringency . 1 > ;O [s]
Warmth ~ X (O Other
Overall Classic Example | ! X I Notto Style
Flawless 1 I ! X< 1 Significant Flaws
Wonderful i [, N i Lifeless é
Feedback Provide comments on style, recipe, process, and drinking pleasure. Indude helpful suggestions to the brewer, 10

VIHOELS ' [l e SE  Stmuen. PopA i’

Exemphifies style well, reguires minor fine-tuning

Yery Good 30-57 Generally within style parameters, minor flaws

Fair QES ! Off flavors‘aromas or major style defidencies
Problematic (eSB! Major off flavors and aromas dominate

Good FEFA-R Misses the mark on style and/or moderate flaws

B.UCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program é’ M b(-’
Competition

Structured Version

Location Date

________________________________ [ TS e e R g

" Jud N / % - ;

sl GBI e B F 2R | e

: X ! Sub (a-f) : inthg

'BICP ID . 6/ :

i & Rank ! y Su?category A/ E / P A / ) m'l’f;g;

: ; ™ I di : PLACE —

" Emall : y Pema Ingredients f The judge team has reviewed
el SirE T A TS v e g e e T = = SR SIS — S =& - Sl - S theirindividualscomsand
NOI'I-BJCP Ouallﬁcations . have agreed to this final score

Cicerone Level Bottle lnspection \é“
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i L M H
. Jud?mg Years Makt HZ:L ~ .0 2ZA ”;7,4\/2 AMHJA @”B]WLJ\G‘/
xample: G EP -
Favor Hops . x 0 ArMAL 5 PR YRl
Lo — ”
W oL X ) g Breody w/ subtle toasty notes Fe"Eharader oL—X 1 o =2 C 1Ty PRQJ&\/ i
Hops (X 4 Floral, varthy fi2]
Wemes op X 1 (K Toolowforstvie Other
When evaluating spedalty-type beers, use the “other" line to comment on
i th -type beer, such as frt, splce, adidiy,
aracteristics unlque to the speciafty-type beer, such as frutt, spice, adidity, etc i ) :
Common Descriptors E-5253 Head =
Grainy Cracker Biscuit Bready Toasty o i( E=28s= H . £ 28 =
olor U N I | e | ! { |
Nutty Caramel Honey Toffee T — e i Lsing \g
Chocolate Molasses Vanilla Coffee Carty 1 X O Retention L_,_;q — [3]
Spicy Floral Herbal Earthy Other TR Color QA LT,
Citrus Pine Resiny Woo dy Minty egs Lacing Particulate White Ivory Beige Tan
Stonefruit Berry Melon Tropical :
Raisin Prune Date Fig Cherry el M 0 ’ -
Banana Benry Bubblegum Orange Malt . X ' O Plre TLLo
. - ” ’
Apple Pear Pea?h Apricot Le.mon Hops . L x s CCULTY CHNECo VY P@FL
Pepper Clove Cinnamon Coriander —~ - - — CLEPY, .4/
Barnyard Horse blanket Leather Goaty Bittemess . % @ VXL C /howg I C
Butter Latex paint Corn Unripe apple Fermentation ., s 0 CISTE — /é =
t(\:na'gboarldsShe;y SSkIunky ';B/[aby”diaper Balance "PY__ MM bdogrf Vv A Z.8 AU
edicinal Smoke Solvent Metallic — .
Fnishiiertaste " o 2 L JIVS el 4RSS boyp 2y
Gther
Flaws for style (mark L-M-H for all that apply) m
cppropriote opprepnate
Acetaldehyde Metallic Thin Mo Rl o L M H
Alcoholic / Hot Musty Body | A O Creaminess 1. X , O
Astringent Ovidized Carbonation "ot . Y ¢ Astringenty 1 x . O @5
Brettanomyces Plastic
Diacetyl Sofvent / Fusel Warmth . 1 1 O Other
DMS Sour / Acidic
f;;esry :";OKV Classic Example | >(1 I i i I Notto Style
U htsyStr ” SpI:y Flawless L ~o | ; 1 ; Significant Flaws -
i ':c e Wonderful _ >¢i . . Lifeless 7‘!
£l e Feedback Provide comments on style, recipe, process, and drinking pieasure. Include helpful suggestions 1o the brewer, Iﬁ
= -
7
P2 Outstanding [EIBA8] World-class example of style L 'O T~ 45 ZN)
7:3 Excetient LS Exemplifies style well, requires minor fine-tuning Vz 2"'[ \/‘7_&92,{/ 2 '0“/ - J\J\/é"(' //) /‘/ Z’ ﬂ' /C ﬂ
Sl VeryGood JRISRTA Generally within style parameters, minor flaws 2o
=B Good Mer Bl Mnssesthemarkonsetyleandlmmoderaleﬂaws /d - /L/A/ /érﬁ Z/é_ £ /# \é(,f/f Y]
5 Falr % L33 Off fiavors/aromas or major style deficiencies PG . Dolrf DAolftg CH LS faA
el Prottematic [BER Major off favors and aromas dominate =
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
| Jud ‘- ] - R
: I\:lagz MILEL f !Category# & E‘ gq | !’o;{u::
. ! 1 Sub @) 4 InTiig
'BICPID = ‘ | ' o [Hdvanced
: & Rank Lf‘zz $ : (Spdt?category MC #’4 ZV / 'p 4’ ' Mlulllic;:‘
‘ : i [PLACE
Email : Speaal ’ngmdlents ‘ The judge am has rewewed
"""""""""""""""""""""""""""""" ® - . their individual scores and
Non-BJCP oua"ﬁcatms Bottle | " 0 have agreed to this final score
Cicerone Level ollle inspection "
Pro Where?
Industry Describe m Inapproprinte
Judglng Years NoneL M H ! ! O
E I Malt . ,)\I ' O VYia2ngt M//VE ”4”04%/‘('“/1
xample:
Favor [ Hops o L r,\(, (]} W&Sﬂ / Lflycf Cfpz
Now £ B )
Mt or Xi i Breadyw/ st ooty tes Fe"gﬂhﬁm I . LF/‘/CE Vr&%/EJ Fexwo ?‘
bops oL X [ Flordearthy e O 7 [i2]
emess X 1 B Toolow for style o Other
When evaluating spedalty-type beers, use the "other" line to comment on
choracteristics unique to the spectatty-type beer, such as fruit, spice, acidity, etc
pearance e —
Common Descriptors E-2Es5+ Head ¢ = -
Grainy Cracker Biscuit Bready Toasty "‘AS =S ad 2 .EXE g
Nutty Caramel Honey Toffee Color Brilliqu IliuzJ OququIe[:I Other e ;)ulck LustnI P 3
Chocolate Molasses Vanilla Coffee Clarity n_A___,%_L_.J O Retention (" Je “®' (1 [3]
i ~
SP'Cy Flpral He,rb al Earthy . (et Legs Lacing Porticulate e White™ Ivory Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical —
L
Raisin Prune Date Fig Chermry Hone L M "
Banana Berry Bubblegum Orange Malt ) . 0 - 3
Apple Pear Peach Apricot Lemon Hops . Y. O v 65/077 0T /'/?/957%,
Pepper Clove Cinnamon Coriander s _
Barnyard Horse blanket Leather Goaty Bitteness . LX— O 7b1’laq, QJoeE /éobas iadaill
Butter Latex paint Corn Unripe apple Fementation ., )ﬁ Y Vi /‘4/5490&/ 4 sl'zﬁ
Cardboard Sherry Skunky Baby diaper Balance M Malty KE kEowey (,[7/'1/4-)' ICI/
Medicinal Smoke Solvent Metallic ! ' ~ —
s " ' Fishibfetaste ™, M, BISOVInOvA'  pAipsT
Other
Flaws for Sty‘e {mark L-M-H for all that apply) y——
e Wﬂﬂﬂlﬂe
Acetaldehyde Metallic Thin Mo Rl Rone L M H
Alcohofic / Hot Musty Body O Creaminess ~: 1, O j
stringent Oridized Carbonation e Y % 3 Astringency ~. 1 X X (5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth . D Other
DMS Sour / Acidic
Ei::;rsy :";Oky Overall Classic Example | L 1,)4 ; L i Notto Style
Tight yS!ruck Szlgr Flawless | i . ! i Significant Flaws ?
Wonderful | I X ! I Lifeless
Medicinal VEgem Feedback Provide comments on style, recipe, process, and drinking pleasure. Inctude helpful suggestions 1o the brewer, [1_6

[0 Outstanding BEE=eR World-class example of style
Excellent [ISEEEEN Exemplifies style well, requires minar fine-tuning
Very Good JE1eFFE Generally within style parameters, minor flaws
Good [ BA"R Misses the mark on style andior moderate flaws
foie REB-C5 Off Havors'aromas or major style deficiencies
Problematic [°8] ]:% Major off flavors and aromas dominate
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AHA/BJCP Sanctioned Competition Program

Structured Version Compelition
Location Date
: RS e e - T ‘
M / LEL | 3 Category# B _E‘ %4 f : _Posi.tion
'BJCP ID J i Sub (a-f) w | in flight
: & Rank 45 Zg ; : Subcategory ¢ Sessron oL ) ! m?f;gg
| ! o . ' |PLACE
Email : + Special ingredients :
e w e m w we wm e e T e e me e Bn e e e - g e R R T theirindividuafscomsand
Non-BJCP Qualifications Bottle | N have agreed to this final score
Cicerone Level QlieREpScon Dl
Pro Where?
Industry Describe Inappiopriote ,
Judging Years Henel. M H
Malt . X ] CITRVUSOVF 4mﬂft /
Example: TN Sr - 7
Flavor o L " f Hops o ‘X\ 1 3 { 4 C Eg‘/ﬁ
- é,l " ) O Bready w/ subtle toasty notes ﬂm ol | | O 7
s o X [ CFlorlearty [12]
Bidemess 1 X 1 (K Toolowfor o Other
When evaluating spedialty-type beers, use the "othes" line to comment on
characteristics untque to the specialty-type beer, such as fruit, spice, adidity, etc
ppearance ] p— —
Common Descriptors R i O Head =
S SEZEE g = 2
Grainy Cracker Biscuit Bready Toasty cal f?-’( 2 = S = = . o 2 & é 5 5
olor 0L | Lt e L1 1 X
R SarmmssHarsy TOffee o Brillont Moy Opoque T Quick Lasting - j
Chocolate Molasses Vanilla Coffee Clarity o Retention (" X3 [3]
Spicy Floral Herbal Earthy Other Color
Citrus Pine Resiny Woody Minty egs Ladng Porticulote ﬁfe Ivory Beige Tan
Stonefruit Berry Melon Tropical m .
Raisin Prune Date Fig Cherry None L M K - ~ - ‘)u
Banana Berry Bubblegum Orange Malt . | o CHur  REEWBAVE Y ﬂiC
Apple Pear Peach Apricot Lemon Hops . [ g MEKRESPONNVIE S YRy s
Pepper Clove Cinnamon Coriander © e ‘Ilfi p 10 7#
Barnyard Horse blanket Leather Goaty Bitterness . L P O Liy v ZNE\ JEHLICah
/
Butter Latex paint Corn Unripe apple Fermentation | ! 1 O 7—0'-/)’/ fﬁstfl e . Hevm, é A
Cardboard Sherry Skunky Baby diaper Balance " Malty Ci
Medicinal Smoke Solvent Metallic FrishAfertaste ™ ey ‘,JMZI\{-/ e AN 7 Hatkosr
Other
Flaws for style (mark L-M-H for all that apply) Mouthfeel -
inopproprcte pricte
Acetaldehyde Metallic Thin M Rl Hane L M ]
Alcoholic / Hot Musty Body Y [} Creaminess ~ X O L
A inget Oxidized Carbonation 'y X % o Astringency . X O [5]
Brettanomyces Plastic v N
Diacetyl Solvent / Fusel Warmth o < O Other
DMS Sour / Acidic
E?;esfsy :n;oky m Classic Example ( 1 I L X i Not to Style
D h[ySt " SDI?’ Flawless (1 | . 1% Significant Flaws
T ool Wonderful L . . X Lifeless 5
edicina €ge Feedback Provide commers on style, recipe, process, and drinking pleasure. Include helpful suggestians to the brewer. rﬁ
"4 N - &
PO Gurtstanding [ RCReN World-class example of style 1 ng rﬂ/JEN‘V" ,/ﬁ -Ols m/ ) A’w CHL 70&6‘

Exemplifies style well, requires minor fine-tuning!
Generally within style parameters, minor flavss 5
Misses the mark on style and/ar moderate flaws 3
Off tlavors‘aromas or major style deficiencies

Major off flavors and aromas dominate l

Exceflent EL-EES
Very Good [ElsBcys
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(i Lacation Date
P B LTEErErErErEre T T LI T T LT Y T P S
’ ! L :
. .:\t::ng: ZK%/L%K k ( / E | ).E/ : Category# _&_ E‘ 4// f ; Position
¢ ; ! L ] in flight
! : 1 Sub (a-f) In Tiig
IBJCP ID , Clor oV IR [Buwn
1+ & Rank : Subcatego C ! MINI-BOS
s i (Spell ou
: _ ‘ ' [PLAcE
Email : Specml Ingredlents U The judge team has reviewed
FSlE S - Sl - 5= e - J- S S-S e e S-S~ E e e L i S - theirindividuafscoresand

Non-BJCP Qualifications 5 have agreed to this final score
. ) Bottle Inspection O ok
Cicerone Level

Pro Where?
Industry Describe m Inappropriate

Judging Years Nonel M H
E I Malt 1 % Na) (QLgﬁr/ //éT‘LAD)cu,
xample:
Flavor " Hops X o A Ro N/Q :
Ken b 53 ]
:: ol X ‘S :xw/subﬂefocsfym"s anaﬁgmuer ol X 0O gﬁE
ol X Florolearthy
btamess o X (K Toolwwferstie _ Other
Wher evaluating specialty-type beers, use the “other" line ta comment on
characteristics unlque to the spectafty-type beer, such as fruit, splce, acidity, et
FrdeslEs e o e spciy-pe s spc, sy Appearance L o —
Commeon Descriptors EcE28= Head
. 2 g B = g &
Grainy Cracker Biscuit Bready Toasty 2BESaa= 2 k. =
Color X 1 1 1 (1 Sizeln‘%{l

Nutty Caramel Honey Toffee Other

X Brilliont Hozy  Opaque Quick Lostm S
Chocolate Molasses Vanilla Coffee Clarity o T o) Retention [y__ﬁ gD [3]

Other Color AVYT £

=

Spicy Floral Herbal Earthy R
Citrus Pine Resiny Woo dy Minty egs Lacing Particulote White Ivory Beige Tan
Stonefruit Berry Melon Tropical ﬁm
ww('lﬂ!
Raisin Prune Date Fig Cherry Nore L M Z
Banana Berry Bubblegum Orange Malt o X O ZVLA\{T/// CNV
Apple Pear Peach Apricot Lemon Hops ... L Pri)Pe 171, rA P/ DA Vé 1
Pepper Clove Cinnamon Coriander » o
Barnyard Horse blanket Leather Goaty Bittemess . R N CJA ’CM ) Z‘JLH L) e /
Butter Latex paint Corn Unripe apple Fementation 1 4 o B VL’ | il ’é 40|%
Cardboard Sherry Skunky Baby diaper Balance "M . M |/‘7Z/°£ A/£ /’91//46 R/ 74
Medicinal Smoke Solvent Metallic
Fristitfieraste "L, Mo AL Prvav ey
Other
Flaws for style (mark L-M-H for all that apply) nm
VORI EE onppropcie Imppeopite
Acetaldehyde Metallic Thin Mo Rl Hone L ] H
Alcoholic I Hot Musty Body X 0 Creaminess X 1 1 O _ﬂ
Astringent Oxidized Carbonation uoonel ~ ! ' o Astringency - ™M 0 [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth . > O Other
DMS Sour / Acidic
Ei:sy :n;oky M' Classic Example L1 %€ L1 1 MottoStyle
0 ht);t m SDIFV Flawless A .«  SignificantFlaws e
Tt T e Wonderful 1 -—F . Lifeless 5
edicina cgel Feedback Provide comments on style, ecipe, process, and drinking pleasure. Include heipfisl suggestions 1o the brewer. ﬁ
E8 Outstanding REERCTel World-class example of style Z s} 7 > g
E Exceflent :38-425.“; Exemplifies siyle well, requires minor fine-tuning Veé /7 } ) ”ﬂ (/é - A/A Wb) e _iA
(S8 Very Good [ric i Generaily within style parameters, minor flaws Q el ? LL/ QMJ
= erym ?521@29? Misses the mark an style and/or moderate flaws V — /ﬂC / STO KL 'S,N éﬂ&/ Lé’ -
£ Fair BZEs} 0ff fiavorsiaromas or major style deficiencies Né/‘o 1 /7 QC,"/VC Z AL /D/ Vo — &€ E P/ <L }"fﬂﬂ— % PZLWWZ
A Problematic | 1 @!B_ Ma]oroﬂﬂavorsandaromas dominate .
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\g Y 9 i V Judge Score [
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AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
Ql{m (e~ l : Category# z/4 E‘ q L E Position
¥ :  Sub (a-f) . ' |inflight
BJCPID [ 4 Ih | ; Advanced o
. & Rank b ! ! Sul?category MINI-BOS
; ; l Inaredi ! [PLACE =
Emal| - ¢ 7 Specua Ingredients . The judge team has revnewed
"""""""""""""""""""""""""""" : " SR Tt e sy oE - : their individual scores and
IIon-BJCPOuaIiﬁcalhns Rotte | . é have agreed to this final score
Cicerone Level ottfe Inspection L] ok <
Pro Where?
Industry Describe m Inappropricte ( (
Judging Years Honel M t % 4_ L(/Jl
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ample:
Plavor | Hops oo 0 Al W
e L W il
o X ;g Breadyw/ sibtle toasty nates Femﬁgmder o ' - é‘ ’-F
Bops ol X ([0 CFrdhearty [12]
Ditiemess X K Toolw forstyle Other
When evaluating spedatty-type beers, use the "other” line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, addity, etc _
Appearance e T
Common Descriptors E 2 = Head -
-] % & =
Grainy Cracker Biscuit Bready Toasty ol #2823 E = a G .7 £ L
Nutty Caramel Honey Toffee olor '..' p—— S e Q
Brittiont  H 0 Quick Lasti
Chocolate Molasses Vanilla Coffee Clarity [ "% MO Retention (" [ (3]
Spicy Floral Herbal Earthy Other T T =
Citrus Pine Resiny Woody Minty £0s Lacing Farticulate White hory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry Hone L M
Banana Bermry Bubblegum QOrange Malt . L | u /Q[C( Dﬂg k“fv
Apple Pear Pea(.:h Apricot L<=rmon Hops o 1 - 17_ qh’ /Ig-LQM/ M '
Pepper Clove Cinnamon Coriander LD =
Barnyard Horse blanket Leather Goaty Bittemess . O ldﬂﬂ;—_" <
Butter Latex paint Corn Unripe apple Fermentation ., , ., QO M‘;TD‘ =
Cardboard Sherry Skunky Baby diaper Balance "% Maly =V ol MJ
Medicinal Smoke Solvent Metallic '
Finish/Aftertaste g i o /gék /‘-'&)(-W(—
Other
Flaws for style (mark L-M-H for all that apply) Mouthfeel -
A Inapprogsicle pricle
Acetaldehyde Metallic Thin ] Fult Hone L M H
Acoholic/Hot | )} | Musty Body X O Creaminess ~1.___» 1 O J
Astringent Oxidized Carbonation *v- ¥ ' o Rstringency 1 . 1 O [5]
Bretlanomyces Plastic a
Diacelyl L [ Solvent/ Fusel Warmth o0 0O Other
DMS Sour / Acidic
gi:;rsy ;n:oky m Classic Example ( 1 L : 1 i Notto Style
T ht%tr ” Spl;:y Flawless | I 1 ! I i Significant Flaws
Mlg d'.' l:c Vu u:al Wonderful . ! I 1 i Lifeless S
edicina cge Feedback vadecnmmemsonstyie recipe, process, and drinking pleasure. Include helpfisl suggestions 1o the brewer, ﬁ
K pw, (e l'e (J1PA /Aqlm "
PN Oustanding [RRRa) Wiorki-<lass example o style T M
E Excellent [EERELW Exempiifies style well, requires minar fine-tuning W”“' /V‘ . I‘l‘ hM e
(g’ Yery Good 7 Generally within style parameters, minor flaws L { < [M
2 Good 58| Misses the mark on style and/or moderate Haws =
z Falr j Off flavars'aromas or major style deficiencies M’r‘. % /. /r“()L m)‘zf’;;-’w{( ﬂé M, MW(
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e 3/; (o2 5 g o emiinlr %1& /

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

Judge Score

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

e

http://www.homebrewersassociation.org



BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
i Judge D ~ ‘ ;Cate - : _
) : ! g gory# _Lﬂ_ B l{_ ; Position
‘BJ::T; gggg'éu{‘ml sub e T - e . [nfiight
\ &Rank — - ﬂﬁw@m’-},gb E : géldl?caﬂtegory E mﬁgi
: : Lo . ' |PLACE
' Email ‘ " Special Ingredients (,' The Jaclge team hasTeviewsd
Tomro T T oo m e s commmmm e T s e - their individual scores and
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Cicerone Level Bottle Inspection [ ox
Pro Where?
Industry Describe m Ssppropriate
i Nenel L]
JUdTIng Years - gl = .5\/_%/;01 mﬂ(@ OVO(,G :
Example: S
- ’ Hops oo X O W FENLY 4 eS7sny
s L ] )
Mait L Xy ;O Breadyw/ subtle toasty notes Fi
= © G Florleart erpentation oL e S =
Gtemes o1 X (K Toolwforsyle Other
When evaluating spedialty-type beers, use the "other" line to comment on
characteristics unlque ta the specialty-type beer, such as frutt, spice, addity, etc
ppearance _— —
Common Descriptors EoE25Esx Head B
= 5 85 ead 2 2 3 &
Grainy Cracker Biscuit Bready Toasty ol N %5 Ss (= . N 2 V(E = 5 L
olor - [ e ! [
Nutty Caramel Honey T:offee Brilliant y  Opoque Dther Quick Lasting 2
Chocolate Molasses Vanilla Coffee Clarity = Retention [3]
i S
Splcy F|9ra| He.rb al Earthy i Other Legs Lacing Particulate Clor White fvory Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry HoreL M i r ~ /
Banana Berry Bubblegum Orange Malt . %K ;0 (7(1?@”" Pea§T S iapveST (P
ppledRex: [Feach Apricatplamon bows o X0 {8 Sulhagml Ty
epper Clove Cinnamon Coriander . 1!
Barnyard Horse blanket Leather Goaty Bittemess . i, w ﬂim 3% T\DW I 5/ U‘PL*"H
Butter Latex paint Corn Unripe apple Fermentation ., X, 0 Q'\g-ff [y AY 1 PLoFIL yVYSLl ALKM{Q g
racter Fol
Cardboard Sherry Skunky Baby diaper Balance "M oy My
Medicinal Smoke Solvent Metallic FnishiAftertaste ™ X' Sweet
n ertaste L ' O
Other
Flaws for style (mark L-M-H for all that apply) m —
Inappreprte prate
Acetaldehyde Metallic Thin Mo Rl Hane L H
Alcoholic/Hot | /. | Musty Body X 0 Creaminess . X | 1 O Cf
Astringent Oxidized Carbonation "gell____n_&_x O Atringency ¢ . 1 O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth . 1x O Other
DMS Sour / Acidic
Ei;irsy I :";Oky m Classic Example | 1 X i Notte Style
- htgtr - SDI;Y Flawless | ! .« ! | Significant Flaws
Uil Lt Wonderful L 1 . S . . lLifeless b(
Medicinal Vegetal Feedback o

__ Provide comments on style, recipe, process, and drinking pieasure. Inciude helpful suggestions to the brewer.
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Lacation Date
- ‘z : Cate ory# 24 E‘ : Position
Mrtue STy b ' gt —=—— B 7 T g
; lSub@h A 0= 1 |inflight
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' . £= : " ial | di N s S
Email ’ | Special Ingredients T: The judge team has reviewed
----------------------------------------- SR eS === = s S e Gag on L iy = S S R St their individual scores and
Non-BJCP Quaifications have zgreed to this final score

Bottle Inspaction [ ox

Cicerone Level

Pro Where?
Industry Describe m rapprogricte

Judglng Years Nonel M H . t -
Malt . x ] 2elewinpva YRNE

Example:
M Moz L ] IH . Hops O' \’fl ! D
Mat 5l Xy ;O Breadyw/ subtle toasty notes FEI‘I'E%E“N’I L e | O 5
o -, racter O IE
fitiemess (.t X K Toolow forstyle Other
When evaluating spediafty-type beers, use the "ather” ling to comment on
charscteristics unlqge to t ype beer, such as ruit, splce, acidiy, etc :
arai unlque to the speciatty-type beer, such as splce, adidity, el f@ppearance .
Common Descriptors E-E2%+ Head =
2 &5 8 g 3 &
Grainy Cracker Biscuit Bready Toasty 6l 2EEESE2 a g s EE5 e
Nutty Caramel Honey Toffee olor L L1 J e e Ly 1 1 (] 7
Brilliant Hozy Opague Quick Lasti
Chocolate Molasses Vanilla Coffee Clarity M m] Retention ' "G O [3]
Spicy Floral Herbal Earthy Other Color
. . . Parficulot Tvory Beige ¥
Citrus Pine Resiny Woody Minty e i fvory Belge Ton
Stonefruit Berry Melon Tropical ﬁm
Raisin Prune Date Fig Cherry Hone L M H \
Banana Berry Bubblegum Orange Malt ooy [0 'l’\’t\?\rw\n‘ otbra \'\0‘_“4—0"\'
Apple Pear Peach Apricot Lemon Hops . | N
Pepper Clove Cinnamon Coriander & &
Barnyard Horse blanket Leather Goaty Bitterness . Lyt O
Butter Latex paint Corn Unripe apple Fermentation 1w - O /{olz_o
Cardboard Sherry Skunky Baby diaper Balance MO Moty o
Medicinal Smoke Solvent Metallic oy Swesl
Finish/Afterfaste ' 1__ . 1 O
Other
Flaws for style (mark L-M-H for alt that apply) 'Mouthfeel
| inoppropricte soaopropriate
Acetaldehyde Metallic Thin Mo Rl Yore L W H
Alcoholic / Hot Musty Body . , ., O Creaminess i » 1 O 2
Astringent Oridized Carbonation "t Yy " o Astringency 1 1, 1 O [5]
Bretianomyces Plastic
Diacetyl Solvent / Fusel Warmth . ¢ 1 O Other
DMS Sour [ Acidic
Estel Smo
Gmgy splwky m ClassicExample L+ 4. . 1 NottoStyle
= Flawless 1 i & 1 ! i Significant Flaws
:.;gl:—?tn:ck 3ulfut;l Wonderful 1 x| Lifeless g
ediana ege Feedback Pro\ﬁde\c;n;meﬂlsnnsme.reclpe,process,anddrinkingpleasure.lncludehe{Mulsuggmionstoﬂlebrewer. lﬁ
— — [
» i dela M vice ddla pa wrovaahg
T O (@]
£ ELBAel Workd-class example of style .
E RECEE Exempifies style well, requires minor fine-tuning \ﬂorl‘%gh ‘ & \,..
o kleBcidll Generally within style parameters, minor flaws - - | -
2 21-25? Misses the mark on style and/or moderate flaws 01|7 p‘J'Y a2 S Al € Mpn A 24 ?, D?CW\
S REBc]| Off flavors/aromas o major style deficiencies
A % ,153 Major off flavors and aromas dominate

26

Judge Score [5d
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
.................................. / P e LR
Z_By/\/w &/& ).-/ ! , Category# ﬁ .E‘ g 4 E Position
: : Sub (a-f) ! in flight
E : Sut?category / g § i m:f;gos
: i PLACE
Email ' Spemal Ingredlents " The judge teamhas revuewed
TemmmsoRS TERIGn ST e o e = - e SEES - St L N the;rmd:wdua!scoresand
Hon-BICP Ouallﬁcatlons X have agreed to this final score
Cicerone Levei Bottle lspection 7 ox
Pro Where? _
Industry Deseribe m hoppropricte
Judging ve Nonel " H
b Wit 0 Ak avari il
xample:
e Hops - L 0O 2 I/CZ.(_KE/ PNIE (T é
Ny L ¥ k| ,
W gL Xi | ety e e uraton ., Hireov7 Pty £
o 1 X [ Flerdearthy 0000 - 7 12|
smmf X | K Toolow for stvie Other 2 v ESTIZAY, AL gOAML,ALI.ﬁ/T’
Wh luating specialtyype beers, use the "other" fine to comment on 7,
chai:;:ari:;csnsnlque:omespecialtv-lypebier.wrhasfruﬂ.snlce.addily.etc Appearance 9 LE—/’)(L )(D/N‘g/ ZL M’/ﬁ"/ 7
Rt o 1o Inappropriate Inoppropricte
Common Descriptors E-.28¢s+¢ Head =
. . 5 S g 8 2 2 B %
Grainy Cracker Biscuit Bready Toasty - "I" '-?)“ =[’ o - . I:‘B E)(zl_ -
Nutty Caramel Honey Toffee S e " o 2
Chocolate Molasses Vanilla Coffee Clarity ("% PO Relention % = [3]
Spicy Floral Herbal Earthy Other T T Color M’l‘”; T
Citrus Pine Resiny Woody Minty . e Hite vorg Beige Ton
Stonefruit Berry Melon Tropical m .
Raisin Prune Date Fig Cherry None L " H
Banana Berry Bubblegum Orange Malt . LY 1 0 —S’LAWVQ/ 4Lr d
Apple Pear Peach Apricot Lemon Hops . > O VCPIVAN ¢V ho X Jgﬂ
Pepper Clove Cinnamon Coriander < TR P,
Barnyard Horse blanket Leather Goaty Bitterness 1 L ®x g 2P <&l _
Butter Latex paint Corn Unripe apple Fermentation | > 0 2V CHUT SCALE %,2_0
Cardboard Sherry Skunky Baby diaper Balance " ¢ My o WDl 4 Dlacoyyl
Medicinal Smoke Solvent Metallic FnishiAftertaste " NS s, p fy T NﬂVfl/C v < P
Other
Flaws for style (mark L-M-H for all that apply) Mouthteel —
Tty lsappropnnte
Acetaldehyde Metallic Thin Mo Rl ore L M
Alcoholic | Hot Musty Body X , 0O Creaminess . > 0O ?
Astringent Oridized Carbonation ""O"EL A ' o Astringency . L% O [5]
Brettanomyces Plastic
Diacetyl Salvent / Fusel Warmth o X O Other
DMS Sour / Acidic
E;tery znfoky mhfﬂ 4 Classic Example x| ! 1 ; NottoStyle
T a;sg ” Sp;;y Flawless | LY 1 1 ) Significant Flaws
10 ?—_truc L Wonderful | LY i i 1 Lifeless é []
Medicinal Vegetal Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helnfulsnggestlonsto the brewey, [10
2 pAtes TGl Tpauc) APA
World-ctass example of style @ 4
Excelem 38- 44 Exemplifies style well, requires minor fine-turing T@Cﬁ‘/ ! d A ,\/2 Lo(/l/ p(’ M A = /47 &/L,I/.,/d
Generally within style parameters, minor flaws — '/ c Z(/uj—/ T e QC_/V’-/ ..D A4 é 7"7 e | éz fTL 2_7
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AHA/BJCP Sanctioned Competition Program

r Structured Version Competition
3 Location Date
! Judge " :’ B -~ -
! Name M [ (/EZ/ ' ; Category# .E' ; !’osi.llon
'BJCP ID ‘ : rSubfah) ¥ © {infiight
: i § ! Advanced ti
+ & Rank E \1‘/; z ; : :é,';'dl?&agtEQOry 4)9 5 - A f 4’ ! Mlerl-t;oos
: : o . t IPLACE
: Email : « Special Ingredients !
R Rl ol R e ol TESSSRSSNa T T mme g T nT T AT noen e their individual scores and
Non-BJCP Qualifications have agreed to this final score
. ) Bottle Inspection [ ox
Cicerone Level
Pro Where?
Industry Describe m Epproprite
Judging Years Honel. M H
Malt . Al a0 nXIDALE | WH"K/’/ ;
Example: " S 7
Flavor Hops LA 0 CHewewr  [eorid
R b " [} : ,
o K e sy fmenaton  y o 28! urSkeloGr G o
bops oL 1 X g Flomlearty
Shtermess X K Toolwforswle Other
When evaluating specialty-type beers, use the "ather" ine to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, adidity, etc e
e e Ape s s sl s, sy Appearance J — —
Common Descriptors 2s3 2E3 Head ¢ = 5 &
Grainy Cracker Biscuit Bready Toasty 2853 sa 2 5 = 8
Nutty Caramel Honey Toffee Color L3 11O Ske LAt 0
.. Briliant Hozy  Opagque ol Quick ustin
Chocolate Molasses Vanilla Coffee Clarity I_?[_ulﬂ O Retention |__,ﬁ__? o [3]
Other N

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 L
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

1
2
=
(@]
o
2
=
o
o
w

BJCP Scoresheet Copyright © 2019 Beer Judge Certification Program
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Legs Lacing Particulate White/ Ivory Beige Tan
[Flavor p—
Moel MM ./ S ' !
mat o x 0 FROEANT  yrVA Dpy Datanc
Hops % 0 [1E2/ SAQOWV g CHMLaiy
Bittemess | O LLlaY
Ferpontation . o YV cdur ) POMIMIE  OX1DACE 00@
Balance "7 Wity o A DAlE emtmmEL -
!
Frishifertaste "L Yo Yp#as! poplosr vrieeas
e S LADEN
[Mouthieel 4 — T
Thin M Futt None L \ M H
Body . O Creaminess X 0 ]
. Honel M ] :
Carbonation . X O Astingency . X | O [5]
Warmth ~ X 0O Other
Overal Classic Example | I ! X 1 Notto Style
Flawless | 1 1 L | i Significant Flaws
Wonderful | i L L X | | Lifeless Lr
Feedback Provide commests on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁ

Vi | EvHE OX Dhe | Ereps

Homa

S Tusg KurtlTy

Plug. 2dppvonn  DEcErT—

VIPaor” TOBE . noc

Chvalin  \eproo-

Vo Wly  SLAPOVOST .
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Compelition
Location Date
:‘ Judge ‘- . b ! -
X Nangle ibW/AZ wl /\/ | Category# _L E| 4 % !7 : Position
; : Sub (a-f) . . : in flight
'BJCP ID i S e
1 & Rank ! ; Subcategory / C? _E ! MINI-BOS
: ; ! PLACE e _— b
L Email X . Speaal Ingredlents ot The judge tviewed
T e S TS e T e R - - their individual scores and

Hon-BJCP Oualiﬁcauons

Cicerone Level
Pro Where?

Industry Describe

Judglng Years
Example:
Flavor
Bready w/ subtle toasty notes
bops oL x g Fodeathy

Nitemess o X K Toolow for sivie
When evaluating specialty-type beers, use the "other™ line to comment on
characteristics unique to the specialty-type beer, such as frult, spice, adidity, etc

E]
1 0

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

brassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

WY World-class example of style

Fatr RESel Off flavors/aromas or major style deficiencies
Problematic RSk Major off flavors and aromas dominate

[
2
=
6]
o)}
@
‘C
o]
o
wn

ELEEA Exemplifies style well, reguires minor fine-tuaing
&sBWA Generally within style parameters, minor flaws
rAEPAl Misses the mark on styfe and/or moderate flaws

BJCP Scoresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1

Bottle Inspection \Ff“

Aroma

have agreed to this final score

Insppropnote
Nonel M H
Malt Oel X o Lo tr7d e k. S(.AMVL
Hops % ;O CNWKLo\/A I/&MQ/
Femenaton 5 JPoB AU K -
ower V& Ll CESrMEX , CIBVLL
— LRRCEZ DMg
p— e
%5%%53 Head%EES-'
== 2 z S
Color L _x L 1 1 10 Site L1 1K1 O
Clarity Briltiant Hozy OpuqueD Other Retention Dulck lgstm? 0 j H
Other _ _ Color %AU_.Z—_
Legs Lacing Particulate hite Ivory Beige Tan
m mwm
None L M
W ey o PRISE s st adasy AV
Hops ~. A 0 QMY R £ y
Bitterness . LA O i PRAG Posnb =
Fermentation 0 (&= ES’K@ R&z Kéﬁw& I_
20
Bafance " y My o ADA /3 ., SPIEh CZ—"/VQ Tedud
Finish/Aftertaste Ml = L= OX‘ [0 Cé” 4
Vs 4 —
Oher _— V2SN 4 Az N P padel  keoligess,
g —
Thin ] Full Hore L M H
Body X ] Creaminess ~. <. 1 O ﬁ
Carbonation ‘o>t ' o Astringency . » 1 D) [5]
Warmth 0 1 DY Other
ClassicExample L > . | NottoStyle
Flawless 1 16 | i I | Significant Flaws
Wonderful | & 1 ! | Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. tnclude helpful suggestions to the brewer, ,ﬁ
- 7 2
ZADNE  Z4SAdMT NG BT, ALE

CHMELYE A0” D& /Uélt/}/ﬁ;d{éx// (Ro »4?74

HMANZ .DO.&@)

Vv Az b  hollld ALK,

—> (fAlct DS,

IOXDAZE

Additional resources can be found at these sites:

https://www.bjcp.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
MiLELZ E z Category# _K__ E‘ / 44( E Postion
BICPID Y7, o  Sub ) o Al
i &Rank E 23 E :é;xe‘tlag’%tegory %04 - 4— 4 4 E m';ig;
: . X _ . |PLACE
' Email | | Special Ingredients j The Judige team fias reviewed
""""""""""""""""""""""""""""""""" s = TErERTSES BN : their individual scores and
Non-BJCP Qualifications . have agreed to this final score
Cicerone Levei Bottle Inspection 1 ok
Pro Wnere?
Industry Describe m) Tnoppropricte
Judging e Nonel M H 0 /
_ gl;mg ears Mot o X Ve vuwi sdppva Lived
xample: - 1
R | Hops (). X o P??L“-’EV/? LEMCE /7Sy 3]
Korr: £ 3 8 !
v oL X ;O Bready w/ subtle toasty notes ”“Eﬁ.f'%c“&'} oX | O Uﬂi’ZNﬂ JRILvOST DE 61977' g—r
Hops O x g Floleaty { ; 12
Bitemess (5, X K Toolow for style Other S rO;T-U?’JT( /] OHIQ\{ U',/A)/[ﬂ A’ I7
When evaluating spedally-type beers, use the "other” line to comment on S
characteristics unique to the specialty-type beer, such as fruit, spice, acidity, etc
earance lnoppropricte Inappropriate
Common Descriptors - I _ B E 5=
S = g & = Head 2 = 5 &
Grainy Cracker Biscuit Bready Toasty & s ‘f{ =82 H g 2 E)E 5 .
olor L X1 1 1} T ), SR
Nutty Caramel Honey TOﬂ:ee Brilliont Hozy  Opogue Other o Quick Lasting — 3
Chocolate Molasses Vanilla Coffee Clarity '») 'O Retention (" X" [3]
Spicy Floral Herbal Earthy Other LT Calor
Citrus Pine Resiny Woo dy Minty Legs Lacing Particulate ﬁF‘n‘e/lvory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry Hone L M H ! ! ! v
Banana Berry Bubblegum Orange Malt . X o VA olevsd  CHuT
- ~ ]
spple Pear Peésh Apricot Lemon Mops o X o _PRlenwy Bipiawe sup/Crnel
epper Clove Cinnamon Coriander ~
Barnyard Horse blanket Leather Goaty Bitterness . . S LEfce y£ PlosPeCH ’7!,
Butter Latex paint Corn Unripe apple fermentation ..o ereL (/; ﬂl‘zﬁ
Cardboard Sherry Skunky Baby diaper Balance HoppugR ), Malty  NEIATRAME fMZh/D,ST'
Medicinal Smoke Solvent Metallic by N Sweet
Finish/Aftertaste | X "o
Other
Flaws for style (mark L-M-H for all that apply) m — l
! ate apgropriate
Acetaldehyde  |e-L- | Metallic Tin M Fal boel M H
Mcoholic / Hot Musty Body | X, O Creaminess ~ o« 1 O $
Astringent Oridized - Carbonation "% "o Astringency . X O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth OJ—K—'——‘ o Other
DMS # | Sour/Acidic
ES:S? gmloky Classic Example | I A 1 i Notto Style
0 ht);t . Spl:y Flawless 1 X 1 SignificantFlaws
Mlg d'-' “:c vu u:al C Wonderful | 1 L_X i I Lifeless y l/
E0ds €ge Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestians 1o the brewer. lE
7 Outstending PN World-class example of style ! m V7
E Exceflent Exemplifies style well, requires minor fine-tuning mm” pLﬂ 0& ”fA’ g rﬂ/‘)e‘”ﬂ/aﬂ —
% Very Good Fd| Generally within style parameters, minar flaws St DOVOU LIVEOL - p&PO@UﬂL _roy 1eA7
£ Good Rl Misses the mark on style andfor moderate flaws 7 7
5 Falr RGN Off flavars/aromas or major style deficiencies AROMATICLE (PHnELr Fo Zﬂl//’ A2/ QHT'/M(/W
Wl Problematic (ST EER Major off flavors and aromas dominate 0 2 " VH‘ #
V oLy (%4 .
Judge Score 2 ;so
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
P ‘s 'r’ """""""""""""""""""""""""""""" ;
& %’M KOV : 1 Category# 48 E‘ q'z_’ ' Position
: ‘Subfa) __ A @ C [intight
] : Advanced to Z—;
: : Sgdk?category : MINI-BOS
' ' [PLACE
P Spemal Ingredlents : The judge team has reviewed
"""""""""""""""""""""""""" ¥ w ialat~a- Rl e S a - their individual scores and
Non-BICP Ouallﬂtalions have agreed to this final score
Cicerone Levei Bottle spection M
Pro Where?
Industry Describe m Inppropricle
Judglng Years Nonel M H i .
E I Mait Ot ) 1 3 l(,c\ ce. le?eh‘bo\la ha\o {d &
xample: e
Flavor Hops L x 1 ] J\U\OL\A— Ve S“aﬂb&
[ N L
it g1 X ;O Breadyw/ subtle toasty notes ggﬂel"l_ o | v 1 0O 5[_
= 12
Ditemess 1 X i ¥ Toolowforstyle Other
When evaluating specialty-type beers, use the "other” line to comment on
characteristics unlque to the speciaty-type beer, such as fruit, splce, adidity, efc —
Appearance e i
Common Descriptors E-22%5g Had ¢ = - =
Grainy Cracker Biscuit Bready Toasty ol 2EE5aa . g £ 5 % 5 =
olor 3¢ 1 1 1 ite 11 X
Nutty Caramel Honey Toffee . Briliont How  Opoque Other Ouick Lstng :';
Chocolate Molasses Vanilla Coffee Clarity | 1 " O Retention [3]
Spicy Floral Herbal Earthy Other TR Color - — -
. . . hite | B T
Citrus Pine Resiny Woody Minty #Gp oy HIraise White lvory Beige Ton
Stonefruit Berry Melon Tropical m "
Raisin Prune Date Fig Cherry None L | H
Banana Bemry Bubblegum Orange Malt . L e 1 0 'LAC‘OS“' a h‘PL-OC'\'
Apple Pear Peach Apricot Lemon Hops . x . N seebn veding  eluds
Pepper Clove Cinnamon Coriander o= | J
Barnyard Horse blanket Leather Goaty Bittemess .1 x. N 7
Butter Latex paint Corn Unripe apple tatlon | L x— 0O 6[2'6
Cardboard Sherry Skunky Baby diaper Balance "M ., Haity 0
Medicinal Smoke Solvent Metallic D N Sweel
Finish/Aftertaste T ]
Other
Flaws for style (mark L-M-H for all that apply) m -
i Inappropriate pridte
Acetaldehyde Metallic Thin M Rl Nase L ] ]
Alcoholic / Hot Musty Body . , . O Creaminess ~ . x 1 O 1
Astringent ] Oridized L Carbonation "t M Mo Astringency % O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o1« O Other
DMS Sour / Acidic
:ﬁ:syy :g::ykv m Classic Example | I ! I i i Notto Style
= Flawless ! ] 1 i I i Slgnificant Flaws
:g:?wl:d( 3u"utral Wonderful | ! ] : ! | Lifeless ‘- L’
Ll ege Feedback Provide comments on style, redpe, process, and drinking pleasure. lnclude helpful suggestions 1o the brewer, [1—0-
L.é&lu&'\' - leontaminace 2 mkll olat Son kecd
N Workd-class example of style
Exemplifies style well, req«iresmluorﬂne-tuningf \@\\CC \Cfbel\“«-‘i OK\ dQCQ,
Generally within style parameters, minar flaws +T"D \cosk q S\J\\ cest
A

]
B
5
(&
)
c
=
o]
o
w

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

> Malor off flavors and aromas dominate
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
ST ST \I P :i ““““ ; """"""""" > ‘
i ‘:\llj:mg: \(k }0\,(31'\ ! | Category# // _E' 77 & ! Position
1 t ol . .
X Z 2 { : 1 Sub {a-f) _/1 i in flight
:BJCP D 4{2 Io) ! ' i Advaned to
» & Rank - ! ! g‘u;:dk?category ! MINI-BOS
_‘ \ i PLACE ————
N Email [ X Speual ingredients 1 The judge team has reviewed
AR Rt i s e - - == - < !heirindividualscoresand
Non-BJCP Qualifications have agreed to this final score
Cicerone Level Bottle Inspection [ ox
Pro Where?
Industry Deseribe m mmm (
Judging Years NoneL M 4 CZ%W A'%\
= Mt . . O Lebe {‘97& :
xample: Z ﬂ
Flavor Hops O i P O 06{040‘(. l‘ Im\
Howi L W H
X Bready w/ subtle toasty notes Fermentation
Mait o+—2Ar . ) [n] — W, no ] ol . L O =
Wps oL 1 o Fedeaty
Btemess o X K Toolowforstyle Other
When evaluating speciaity-type beers, use the "ather” line to comment on
characteristics unlque to the specialty-type beer, such as fruit, spice, addity, etc
e 5 - _—
Commeon Descriptors E-E2¢% s Head =
=2 5% g 3
Grainy Cracker Biscuit Bready Toasty o 2FLESaa . - s £ & g .
olor L | I | e i I { { |
Nutty Caramel Honey T_Offee Britliant Hozy  Opogue Othrer Retenti Qunck Losting 5
Chocolate Molasses Vanilla Coffee Clarity ., ~ " O etention 3]
Other

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

Flavor

Legs Lacing Particulate

White Ivory Beige Tam

huwmee

Raisin Prune Date Fig Cherry Kane M /4 ‘ Ié( 4}6& ( C[QJN“‘(-

Banana Berry Bubblegum Orange Malt . | w I/f) /

Apple Pear Peach Apricot Lemon Hops N ﬂé ; §§ z&! 4!25 !'1‘ v 5‘

Pepper Clove Cinnamon Coriander ©

Barnyard Horse blanket Leather Goaty Bittemess 1 L I ¢
Butter Latex paint Corn Unripe apple Fermentation | ! O % B
Cardboard Sherry Skunky Baby diaper Balance P My

Medicinal Smoke Solvent Metallic b Sweet

Finish/Aftertaste  © i }
Other

Flaws for style (mark L-M-H for all that app!

W tyl (ma or all that apply) HI . o

Acetaldehyde Metallic Thin Mo Rl wore L ] H

Alcoholic / Hot Musty Body X m Creaminess .+ 1 O J
Astringent Oxidized Carbonation "™ f il Astringency a [5]
Brettanomyces Plastic

Diacetyl Solvent / Fusel Warmth .. 0O Other

DMS Sour { Acidic

Ettairsyy ;n;oky I Classic Example I I 1 ; Notto Style

Tiaht-Struck Splfy Flawless | ] 1 L L | Significant Flaws

- s vu url Wonderful | ! ; Lifeless é
Medicinal ege eedback mede cummem; on style, reﬂpe process and drinking peasure. Indude helpful suggeslions 10 the brewer. [E

LW (o l../N(’ do + % M /5%/17‘
Outstanding World-class example of style
Exceflent [ Exemplﬂesstyiewell.requiresmlnorﬂne—tumng q MOI‘YZA M\- /J.Mi h"o‘ ﬁg (M(m h‘
Yery Good Generally within style parameters, minor flaws A ﬂmﬂ ,-W ‘A i
meood Misses the mark on style and/or moderate flaws /‘M/lu- ("p" +'v(M o | levlﬂq E’H‘{)M fh('o(/[l’)

0Off flavars ‘aromas or major style defidiencies
SR Major off flavors and aromas dominate
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
i Judge _ ) , /I% = : —
¢ Name (ADAM THAZ Categ?# £ qz_ ;ozlt;::
] y i Sub (a- _.i—_ '
1BJCP ID _A5c : : v [ Adancedt
i & Rank Q‘ S gg /16 CGV[&‘D : Subcategory ! MIN;IESOGS
! ; § ool ' [PLACE
' i ! L i dients !
- Email i : | Special ingre ; The judge team has reviewed
e e e me m am i m h wm e WL ek e e B e em s e ey e e > w4t e e -y - R L P I TR | wnf e i o g g e v i e 7 fheirindividua[scoresand

Non-BJCP Qualifications have agreed to this final score
Cicerone Level Bottfe Inspection [ ok

Pro Where?
Industry Describe m Tappropriol /
Judging Years Honel. M H -0
Mt o X 0 Geisueiee. Usics O BILMY

Example:

Fovwr Hops oo X i O BrmE Mo <
Wt i X 4D Sreehul e teesy res Femperiation 6 x O ABEIMAG IR LetLs (AN -

bps oL o 4O Fodearty

Goemess o1 X ¢ (W Toslowforshte Other
When evaluating spedialty-fype beers, use the "other” line to comment on
characteristics unigue to the spaclalty-type beer, such as fruit, spice, addity, etc
ppearance —— —
Common Descriptors E-2253 Head ¢ = - &
Grainy Cracker Biscuit Bready Toasty o ,ex.g £8 &3 " N ] XE g8 b
olor LM L1 | e | 1XI 1|
Nutty Caramel Honey Toffee Billont Moy Opague T ouick Losting 3
Chocolate Molasses Vanilla Coffee Clarity " — , "' O Retention ;_L_.H [3]
Spicy Floral Herbal Earthy Other —_— Color A
Citrus Pine Resiny Woo dy Minty Legs Lacing Porticulate White Ivory Beige Tan
Stonefruit Berry Melon Tropical m i
Raisin Prune Date Fig Cheny fone L M H ¢ - P
Banana Berry Bubblegum Orange Malt .« | o _LeHie ’,TELO; S K"/Q’LQ(']
Apple Pear Peach Apricot Lemon R
i X TL"NN E L
Pepper Clove Cinnamon Coriander Hops ] '§ ’
Barnyard Horse blanket Leather Goaty Bitterness . % o A
Butter Latex paint Corn Unripe apple Fermentation | ! ] 6 o
Cardboard Sherry Skunky Baby diaper Balance TP, Mol 0
Medicinal Smoke Seolvent Metallic . oy o - Sweel
nish/Aftertaste L Ui
Other
Flaws for style (mark L-M-H for all that apply) m o
L Inapproprate prate
Acetaldehyde Metallic Thin Mo Full None | M K
Alcoholic / Hot Musty Body i O Creaminess o) 1 1 O 3
AsGingent Oridized Carbonation - x % Y 5 Astringency X . 1 D [5]
Brettanomyces Plastic X
Diacetyl Solvent/ Fusel - Warmth 8 O Other
DMS Sour / Acidic
gtaesw :n:oky m Classic Example 1 LR i L ;  Notto Style
7 htsySt m SDI:V T Flawless ! 1 N | Significant Flaws
M'g d'-' n:c vu url Wonderful ! L | Lifeless L[—
edicna egem Feedback p Provide comments on style, rledpe, process, and drinking pleasure. Include helpful seggestions o the brewes, lﬁ
CBLkVY PUSN WAL Ko fSLOST A LEHGE
[ Outstanding § 45‘59- Workl-class example of style n m
E Exceflent KB 4@ Exemplifies style well, requires minor fine-tuning S‘ VB(9U6 Sgwwb‘)\/@m‘jg HVO v FOQ/J.”)KU \;,
ol Very Good 30-37 Generally within style parameters, minor flaws jm
2 ™ oot | Iz e Misses the mark on style andlor moderate flaws MB2YT W WUW‘ \/‘A-D TAK RP 6DPY I0QLo
5 Fair ‘%0 Off fiavars'aromas or major style deficiencies -SWLU
3 Protlematic xSl Major off flavors and aromas dominate 7 — 7
: b Thga DnT I YSTS] [MA0a AA VTR MM 14_
Judge Score 50
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
’ Judge () — ‘: ; /Q - N
: % OG- | Category# I Position
;' Name A R‘Vv\ T : ! ‘ b(g f;y# G E f@ ; g »
i 12Ul (8~ —
IBJCP ID ! ; .' 2
1 ~ 5 ! i ! Advanced
« & Rank E Ll‘g LO d‘ (k ! ! égdkfggtegory , Mlerl-(;o'ns /\
; . ! ' coecial Inaredi ' [PLACE
Email : Speqa Ingredients U The judge team has reviewed
TEomm Ao TESE e R i = el sexT - B B - =~k their individual scores and
Non-BJCP Oualiﬂcauons have agreed to this final score
Cicerone Level Bottle Inspectlon  [J x
Pro Where?
Industry Describe m
Judging Years Norel L Z !Z ‘I
E l Mait O | ] ['_‘J (3 [/1“‘0'17, (,{,(Ak
xample:
Flavor Hops \ ) O CKZ&W,&VP& (‘mﬁ?
Bas L] L]
- X, | @ Breadyw/ subtle toasty notes }gdﬂ%;: ol . u“ z o't (;(\ C
s ¥, Florol, earthy [12}
Btemess X K Toolwforstyie Other
When evaluating speciaity-type beers, use the "othes™ line to comment on
characteristics unique to the specialty-type beer, such as frult, spice, addity, etc
! e " Appearance — —
Common Descriptors < ‘E § £3 Head ¢ = 5 &
Grainy Cracker Biscuit Bready Toasty 23 ISam 2 & =2 8
Nutty Caramel Honey Toffee Color B'ﬁwujm :mgl Olpuqule & Diher Size mckl : 'mstm' 5 j
Chocolate Molasses Vanilla Coffee Claity "~ , " O Retention (UK 195§ ) [3]
Other Color

Spicy Floral Herbal Earthy

Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical

Raisin Prune Date Fig Cherry

Banana Berry Bubblegum Orange
Apple Pear Peach Apricot Lemon
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 LM-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

T Outstanding FeR:B:lal World-class example of style
Exceflent § 38 44 ExempHﬂesslylewe!l requiresmlnarfme—lunmq

Scoring Guid

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

Legs Lacing Particulate

Flavor

White Ivory Beige Tan

NoneL M ( o
Malt . ! 0 Q’FM& M'\A’ b[‘&i/(/
Hops . | _@ CJJM’« ML/PQ(M M
Bittemess . | o bhe sl — Lol Ig’é"’j’ pes 51
&%ﬁ o8 . 10 % m
Balance H":Dpu M"“t” 0
Finish/Aftertaste Dr? { Sweent 0
Other
p— —
Thin M Full More | M H
Body 0 Creaminess . 1 1 O ;.—
Nonel M
Carbonation O;n_n ] Astringency - | 1 s} [5]
Warmth 1 1 O Other
m Classic Example | 1 I | I )(Nuun Style
Flawless 1y, 1 ] 1 i i Significant Flaws -
Wonderful 1 | 1 i Lifeless S
back Pr«vldecam sonstyle redpe, protess and drinking pleasure. Include helpful suggestions to the brewei Iﬁ
agrov T l Amm M a‘«f
M/v aM , ~ Ag e L gr,b /WM/
' e | M(Al MM‘—-, MM .
' A Ay
Judge Score 50

Additional resources can be fou

nd at these sites:  https://www.bjcp.org
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Campetition
Location Date
:’ Judge — j b‘p
. Nage MA’Q\Q mfh ! . Category# JX_ ,E 80 : Position
: i I Sbfa) b = v {infiight
:BJCP ID J— ; ! 1 Advanced to
+ & Rank : : pdl?category j MINI-BOS
: - ! ¢ [PLACE
| Email | ;\ Special Ingredlents ",' The judge team has reviewed
TTmm T o e e -t T - SEsssdE N SLT - ! theirindividualscoresand
Non-BJCP Qualifications . have agreed to this final score
Cicerone Level Sottle Inspection [ &
Pro Where? P
Industry Describe m Teppiogsiate
Judging Years Nonel M K ' A
Malt o x 1O \ \_a
Example: C e A —
e =t ) i Bready w/ subtie toasty notes :::]:ns 5 % S
;: o X, I S o IE"EhaEﬂracler OJ_'y i PO 3
itiemess X X Toolow for style Other
When evaluating spedalty-type beers, use the "other” Hine to comment on
characteristics unique to the speclalty-type beer, such as frult, spice, acidity, etc ) ' "
Common Descriptors E-.2E5s Head ¢ = - &
Grainy Cracker Biscuit Bready Toasty 28 ESE3 2 5 X8
Nutty Caramel Honey Toffee Color B;mu;t ﬂﬂﬂz; o!paq l ] Size cL)mcyl X i tml O S
Chocolate Molasses Vanilla Coffee Clarity g Retention __? = [3]
i Other
gf::r?; ?;r:l RZ?;:;IV\%:S; Minty Legs Locing Particulate White hvory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry HoneL M H . o
Banana Bemry Bubblegum Orange Malt . e 1 O Va&S\ LD?‘&D“ aQz “"‘?‘L«oﬂ”
Apple Pear Peach Apricot Lemon Lo mlo \ P} I
: X Hops o x . ' 0O mbiovana ge  Cladovos
Pepper Clove Cinnamon Coriander 7 ~ —
Barnyard Horse blanket Leather Goaty Bittemess ~. | . O ad beavazine
Butter Latex paint Corn Unripe apple Fermentation ., . | Kzo g
Cardboard Sherry Skunky Baby diaper Balance PP, Malty
Medicinal Smoke Solvent Metallic o Sweel
Finish/Aftertaste ¢ Lye 1 O1
Other
Flaws for style {mark L-M-H for all that apply) i
fot ncpproprtte opprapriate
Acetaldehyde Metallic Thin Mo Rl Hane L. K H
Hlcoholic / Hot Musty Body ® O Creaminess ~x_ 1 O 3
Astringent Oxitﬁ_zed Carbonation "‘”':“ M; O Astringency 1 O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth ~ . O Other
DMS Sour / Acidic
Este Sm
Grasrsyy R ioky m Classic Example IV I i NottoStyle
Tiaht-Struck Sﬂlgr Flawless | Lo i i Significant Flaws
Mg dicinal Veqetl Wonderful | t I VS i Lifeless 6
EREN ege Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, m
lehee v 5%3@!9%{ baramelove fElo <
i i ] — -~ — . - \
World-casxenampten style (ner.‘ ocda aln ‘D\ c\ﬁ\_c‘-v L Va2 “

-2 : Misses the mark on style and/or moderate Haws | i
3 B Off flavors‘oromas or major style deficiencles
Majur off flavors and aromas dominate !

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

L qu{\— ' abwvo(_"%

vice o)rsJ \f\o?

& 29

4

Judge Score
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version Competition

Location Date

, #:gi A,)a,\ E’ L-QA | ! Categoryi# _%_ ‘é' go E Position
'BJCP ID E I s s e h : i fght
» & Rank SjZé - LstoGMIEd ; ;g;:d?g%tegory ; M0 27
: . ! De i  [PLAcE
i Email 3 ! Special Ingredients - The juclge team has reviewed
___________________ & O S - M. e ve rm cm e wm wr e T L S I RN E ST theirindl'vidualscoresand
Non-BJCP Qualifications i R have agreed to this final score
Cicerone Level Bottle nspection 1 o
Pro Where?
industry Describe hwmm
Judgi
. u gI;mg Years Mall - L; | :g ‘EQQQ"ML /‘JQJV' OVODB,
xample: -
Flavor : s Hops (. X 1 1 O_EICNG (/HhﬁLS’ A/ﬁ"”’O(‘fO
Kere. | K H
Mot o Xy Breadyw/ subte toosty notes Fermentation ¥ o RV ML/VH M Ap‘) tl'
s o1 X @ Fldleathy [2]
Bitiemess (3.4 X 3 M Toolow for style Other
When evalgating specialty-type beers, use the "other” line to comment on
characteristics untque to the speciatty-type beer, such as frut, spice, acidity, efc
Appearance R -
Common Descriptors E-E5E5s Head = . s
Grainy Cracker Biscuit Bready Toasty - = %(‘5 S &3 - = E £ Zs =
oler { P [ e I L 4 |
Nutty Caramel Honey Toﬁee Briliont Hazg  Opaque T m“ck lsting 3
Chocolate Molasses Vanilla Coffee Clarity l_xi_h_l O Retention 1)< Y [3]
Spicy Floral Herbal Earthy Other T Color K.
Citrus Pine Resiny Woo dy Minty egs Lacing Particulate White Ivory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry Hone M
Banana Berry Bubblegum Orange Malt . X ' 0 T':"U/(To"ﬁ W/‘HSSK& 00750!4/ J“Eé?‘"“tl
Apple Pear Peat.:h Apricot Lt?mon Hops .5 M. CH%/ cﬂrnrmw C MAZLICTER.
Pepper Clove Cinnamon Coriander ”
Barnyard Horse blanket Leather Goaty Bittemess . % o UM HolkdT
Butter Latex paint Corn Unripe apple Fermentation e | 0 1 &
Cardboard Sherry Skunky Baby diaper Balance "™y Mally -
Medicinal Smoke Solvent Metallic FnishiAftertaste " Sweet
n ertaste ! ]
Other
Flaws for style (mark L-M-H for all that apply) m —
Forpropriate piate
Acetaldehyde Metallic Thin M Rl Hore L H H
Alcohollc / Hot Musty Body o ] Creaminess < |, O R
Astringent Oxidized Carbonation NDOHEIL_LZ__I 0 Astringency 3¢ | O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o > o (O Other
DMS Sour / Acidic
E??Srsy in:ow m Classic Example | 1 N1 Notto Style
0 ht-ySt m SDIFV Flawless ¢ .Y & i | | Significant Flaws
Mlg dici (l:( vu u;al Wonderful | ! LN I | Lifeless ('(’
il 51 Feedback Provide comments on style, recipe, process, and drinking pteasuse. Include helpful suggestions to the brewer, m
VE LML Mt pacnEWME Cox Le opPovidy
Y World-class example of style
E’ Exemplifies style well, requires minor fine-tuning *g—r‘ﬂ’” i J ,NM %“5 VR-D W fl Jb -> & ‘DO-EQ-\S
o Generally within style parameters, minar flaws !')q
g’ Misses the markonstyleand/nrmo';:r:leﬂaws MQ AP 4 Cp "(TB PR'/.DQ-‘T CHHB"GM A/ o /}@
5 Off flavors‘aromas or major style deficlencies Pa‘\)’Tf)@s T'q K7 Ml Mo S7"'7 L
& Major off flavors and aromas dominate
g
Judge Score
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
‘; i a5 s
! » Category# 24 E‘ 2% : Position N
g E Sub (a-f b ! in flight g % D
! X Advanced t
! | Sul?catego Q.( 1R p( ! MINLBOS [ = D
: : PLACE
g Speaal lngredlents ; The judge team has reviewed
"""""""""""""""""""""""""""" ’ T SmE s e e Sl e their individual scores and

Non-BJCP Qualifications
Cicerone Level

Pro Where?

Industry Describe

Judging Years

Example:
Flavor !
Wl W 13
Ut ot X 1o Bready w/ subtle taasty notes

Hops oJ___Lx_l a Floral,earthy

Btemess o1 X ¢ W Teolowforstyle

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

characteristics unique to the speclaliy-type beer, such as frut, spice, adidity, efc

Common Descriptors

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

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

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

Flaws for style (mark L-M-H for oll that appiy)

have agreed to this final score

Bottle Inspection O o
m Incppiopricte
Norel M ” ~ Mm( _¢ Q
Mt o o et 7L . kj
. WA
Hops (. i 1 O i\-\"\(ﬂa’( (M’ #(}’L‘W({ L-D(‘V‘c
Fergp it o ' = . %ﬁi
Other
Appearance [— iaspoprate
$3fiis Head ¢ 2 3 &
Color 1+ 1 10O o !mlil—‘i[]
Cla my Brittiont  Hozy OpuqueD Retention omck Lustin? 0 2 JT
L Legs Lacing Porticulote White Ivory Belge Tan
Nene L M
Malt . . ID beéw?”ﬂ/h( "&F/“W{XDAI/(
Hops o [0 0 “4”")
Bitterness . ' a C W l%%
Pt ;3‘ ‘ O é/ﬁa
Balance Hally m}
Finish/Aftertaste Drf' Ml 0
Other

N M
Carbonation (on)d ! ] Astringency . L p 0 S
Warmth ~ 1+ O Other
m Classic Example | I ! i 1 < Notio Style
Flawless |y ! | 1 Significant Flaws
Wonderful | ! ! ! | | Lifeless 4
fiol

Creaminess 1 DO

Iscppropnate
None L M ]

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

KN Cutstanding PEFETN World-class example of style '
N Excettent EEEN Exempiifies style well, requires minor fine-tuning
o VeryGood [etcaad Generally within style parameters, minor flaves |
2 Good [PAEELR Misses the matk on style andior moderate flaws |
S Fair (¢ s} 0 flavars aromas or major style defictencles l
Vel Problematic ‘,j Major off flavars and aromas dominate

BJCP Scaresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.1

Provide comments on style, recipe, process, anrd drinking pleasure. Include helpfut

ggestions 1o the br e,

Additional resources can be found at these sites:

bttps:/fiwww.bjcp.org

Judge Score g
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
:r Judge '—“-'/\\L | : Cate 21 s '
. ' gory# B ' Position
: Name é/'b/;?é S . ; : Sub (a-) o rgﬁ © |intlight
1BJCP ID (SN \ ' ) vaneed
\ & Rank S G'JQ{)) ; Sul?category Q’Q/b [? 4 : MlNl;f;(;DS Z’O
, : p : IPLACE
Ema'l Spemal Ingre ients = The judge team has reviewed
s EsEEoAERATTE AT R e @ o - e - - =i e - theirind{vv'dualscoresand
Non-B. JCP Qualifications . have agreed to this final score
Cicerone Level Bottle bspection O ox
Pro Where?
Industry Describe m heppiogsiate
Judging Years Konel. M H R
Malt \ 1 O
Example: 54
Flavor - Hops L 1 O
B |
Mait L X y O Bready w/ subtie toasty notes tation
b oL % oo ey raclr OL—— ' [2
Btemess X K Teolwforsyle Other
When evaluating specialty-tyne beers, use te "other” line to comment on
characteristics unlgue to the specialty-type beer, such as fruit, spice, addity, et
ppearance — TR
Common Descriptors E-zis E Head & = ¢ &
Grainy Cracker Biscuit Bready Toasty ol = & EI 8{ ;T . N = IEI = EI s
Nutty Caramel Honey Toffee olor ! : e . ~ ©f
Briltiont Hozy  Opoque Quick Lasti
Chocolate Molasses Vanilla Coffee Clarity [ " MO Retenton (U L9 [3]
Spicy Flf)ra| Herbal Earthy ) it Tegs Lucing Particutate White Ivory Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m o
Raisin Prune Date Fig Cherry Hone L M H
Banana Bemry Bubblegum Orange Mzt . i 10 ><~
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander Hops o ' ' §
Barnyard Horse blanket Leather Goaty Bitterness . L 1 O
Butter Latex paint Corn Unripe apple Fﬁmﬁ o L 1 0 o
Cardboard Sherry Skunky Baby diaper Balance W Mo
Medicinai Smoke Solvent Metallic Y Sweet
Finish/Aftertaste 1 l | O
Other
X
Flaws for style (mark L-M-H for all that apply) m —
1 23 ww‘ﬂ!
Acetaldehyde Metallic Thin Mo Rl ore | L H
Alcoholic / Hot Musty Body . O Creaminess 1« O
Astringent 0xi(ﬁ.zed Carbonation ""“:EL M H 0 Astringency . | [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth . . O Other
DMS Sour / Acidic pra
Esr:esrsy :n:oky Classic Example | I ! L ! i Notto Style
0 hg v Spl;y Flawless || i 1 I | Significant Flaws
Ight-Struc oot Wonderful L Lifeless
Medicinal egetal Feedback Provide comments o style, recipe, process, af IE

o PR 174 —NBYLA VP

é?‘l ng pleasure. Include he|p1u| suggesllons 1o the brewer,

MV Souzirl, MBS 7aby HoMVOTre

P Outstanding [EERE18] World-ciass example of style ._,,.n__,}

MNiMe T LSHV!( Z5LeL 1T A MoHeo Sy |:w7

Excellent
Very Good

EERRY Exemplifles style well, requires minor fi ne—lumng!
ISRV Generally within style parameters, minor flaws |

Lt L VEJS{

ArIM AV J MM JAKD O6D

L
=

(O]
o
c

=
o
o

[Pa- Souu, pofry ®4(que HoDC 0T — SLADOWIT

Bood Misses the mark o style and/or moderate faws |

Fair gI0H Off fiavars/aromas or majar style deficiencles {

[0 Problematic 3 Major off flavors and aromas dominate [
TQN'I

VA HO

bV%G A BovPa2)

20

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

Additional resources can be found at these sites:

[59

Judge Score
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
:I Judge - i :f 24 - J
! , Caty Position
D Name __ MARAE Sploy 1 i Coteaond 5 &1 [P
X ; ! Sub (a-f) 3 t [inflight
:BJCP D — ; ! Avanced to
; & Rank ‘ 1 Subcategory TD \ph ; MINI-BOS
; , — ; ! e pocial Inared . [PLACE x.m_n
+ Email X ‘m pecia Ingredients t The judge team has reviewed
B e T T T T T R v B T e R We es e ee aa W e e JE (4 e Sm e e M e R R e e m B T e e s L th.dldl d
Non-BJCP Qualifications v have agreed to this fial score
Cicerone Level Bottl Inspection “
Pro Where?
Industry Describe Inappropriate
Judging Years Nonel M H \
E le Malt . L e O 3\ad.od\9\‘\—{ oﬂc“(a/
xample:
Flavor o M Hops o1 x| i O
s S._x'.x M iy - hade ok O [i2
Bittermess X M Toolowfar o Other
When evalvating spedalty-type beers, use the "other” line to comment an
characteristics imique to the specialty-type beer, such as fruit, spice, addity, etc
2 P e N 5 iepproprate —
ommon Descriptors S =sB2Es Head » = - &
Grainy Cracker Biscuit Bready Toasty 2EEESs&= s EE B
Nutty Caramel Honey Toffee Color L L ix1 [ Sae L0
Chocolate Molasses Vanilla Coffee Clarity Meﬂ Retenion [ 195119 5 [3]
i Other Colo
?;ﬁlrm l;lic:‘real Rtir:; 'ﬁi’?ﬂi Minty (G chy e " e oy B
Stonefruit Berry Melon Tropical ﬁ@m _
Raisin Prune Date Fig Cherry o NoreL " y R _ ( . _
Banana Berry Bubblegum Orange Malt . VN ‘Dr'lj\umr\c lLa.fum.Q/ ouor o FIC Love
Apple Pear Peaf:h Apricot Lgmon Hops . N - -(—Ojl = 5 5 L] o gk
Pepper Clove Cinnamon Coriander Y \6
Barnyard Horse blanket Leather Goaty Bitterness 1 L st O
Butter Latex paint Corn Unripe apple s ,,g‘g: Olpe | 0 7
Cardboard Sherry Skunky Baby diaper Balance ", My .
Medicinal Smoke Solvent Metallic Ory Sweet
Finish/Aftertaste s ;[
Other
Flaws for style (mark L-M-H for all that apply} m
Incppropricte lasppeopeste
Acetaldehyde Metallic Thin M Rl Nare L M H
Alcoholic / Hot Musty Body " O Creaminess 1, 1 O
Astringent Oxidized Carbonati Hore M H
nation i ix 10 Astringen N 0 [5]
Brettanomyces Plastic I o
Diacetyl Solvent / Fusel Warmth o 0 1 O Other
DMS Sour / Acidic
Este Smol
Grasrsyy 5l ly m Classic Example | Iyl i I i Notto Style
Tiaht-Struck Sulgl’r Flawless L i ! ) Significant Flaws
Mg e o Wonderfal . .. . . . Lifeless
€9 Feedback Provide commients on style, recipe, process, and drinking pleasure. Inciude helpful seqgestions to the brewer, ﬁa
\tea‘n Red \P | bobmrel nenl ve yapioc
E9R Cutstanding FEEREISY Worid-class example of style — — L — — ) P
-E Excellent '.;}8'-4;4 Exempinesslﬁewell.requiresmlnorfine-tuning' \v_q’\'-&%o(‘(\/o/\-« V SO ‘"&‘ '\'L\p\«% Smzenc
Ol VeryGood [N Generally within style parameters, minor flaws
Z Good |PRlb L Missesthemarkunstyleandlormoderaleﬂawsi bodnacen: — T~ -
5 Fair [REESY 0ff fravors/aromas or major siyle deficiencies wdel q_\q \,_\/ 1 plad)s | A’é// lo wna yua 2em
%) Problematic Bt 55| Major off flavors and aromas dominate f — ’ 7 3
horlve e Jo
Judge Scote [5d
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AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date

| dudge FAL l /&/&4 " lCat ory#@ E‘ i [Fosttion
Neme ZO7MLL o flro= | e 2
t } ' Sub (a-f) . J
:BiCRP le . : spdkf . i Advanced to
i an| 5 ' Subcategory : MINI-BOS
! . _— ; .': “f"“ g ' [PLACE -

i Email - i Special Ingredients o The judge team has reviewed
"“”M—‘K" T a coToommmm o m e e - 3 N EEEREEmET o T o T e e R ti'leirindividualscoresand
Hon-BJCP Oualiﬁcalions . have agreed to this final score

Cicerone Level Bottle Inspection 7 ok
Pro Where?

Industry Describe Ineppiopricte

Judging Years Honel M k ’

E ple Malt . L x 0 SlApove ,dbfw .
xample: .
Bln Hops (1 %X 0 Mo cVTIT  CHMEL- ,

W b K it -

o X y o Breadyw/ subtle taasty notes Fei ggcg: ol | ¥ = v ‘,'/Lsd k. &7_%\,& 5/
bops ¥, Flord, earthy L 12
dtemess o1 X ] ;oolowfurs_mz Other L?yo STyl v 7114 I/A’A"Q,/d‘ub

When evaluating specialty-type beers, use the "other™ line to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, adtity, et [q ;{’V'a S C/Ajb
- —
Common Descriptors E-EZEs5s Head =
s 2 55 & g 3 &
Grainy Cracker Biscuit Bready Toasty o = i =sSs= . g 2 E}SE s .
olor [ ze L |
Nutty Caramel Honey Toﬁee bl gy Opoue P Lostng Z
Chocolate Molasses Vanilla Coffee Claity X ", "5 0O Retention /1" >¢ ™Y I3]
Spicy Floral Herbal Earthy Other oo Toe Fortogier Color
Citrus Pine Resiny Woody Minty . gl White  fvory Belge  Ton
Stonefruit Berry Melon Tropical
Raisin Prune Date Fig Cherry ! ) el M H
Banana Berry Bubblegum Orange Malt . X0
Apple Pear Peach Apricot Lemon :
H
Pepper Clove Cinnamon Coriander W ot—= ‘B
Barnyard Horse blanket Leather Goaty Bittemess . i ) 0
Butter Latex paint Corn Unripe apple Fermentation | : e g &
Cardboard Sherry Skunky Baby diaper Balance P Mally
Medicinal Smoke Solvent Metallic D weet
Finish/Aftertaste ' 1__ 21 y O
er _ =3 TCPLE AL LYl )
e (3 ensy i A P
Flaws for @ (mark L-M-H for all that apply)
siyle ot asursy - (ERTE) - -
Acetaldehyde Metallic Full Hare L ] H
Alcoholic / Hot Musty Body é O Creaminess ~1 > 1 0O Z
Astringent Oridized Carbonation O_L—l___._l ] Astringency . .| [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth . < 1 O Other
DMS Sour / Acidic
:s;ry :";"ky m CassicBample 1+ 111X MottoSte
T hls§truck SP';EY Flawless 1 [ S ) ;  Significant Flaws
e oot Wonderfl 1 wC 1 | Lifeless
it e Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, [ﬁ

Outstanding ARAY Vlorld—dassexampleofstyle

0ff flavors'aromas or major style defidencies
PEY Major off flavors and aromas dominate
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Location Date
: P T ; --------------- :
, Mt ' : Category# L__ E| 4 &ﬂ i [Posilon
! . : Sub {a-f) - : in flight
X z ' v
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Cicerone Level =
Pro Where? Mine VifMwoeu  jeqmEGOR/)
Industry Describe m appropricle ,
Judging _ Nonel. M H [ \ -
Sampler W'o. o VMWK Fewou” - [RkmE
xample: __ =
M"P Hops I r O Ty 7 FEFRZ | [LEHCE
Hoew L ¥ a
oL Xy ) ;g Breadyw/ subtle toasty notes Fe"}.lﬁgracler ol | | O UT‘ﬂlf vy ’ SMPO VA / L/q//‘# }
I - [12]
Bittemess X B Tosiow forstyle Other
When evaluating spedialty-type beers, use the "othes" iine ta comment on
th beer, such as fruit, spice, addity,
characteristics unigue to the speciaty-type beer, such as fruit, spice, adidity, etc Appearante ) —
Common Descriptors E-32%+% Head g = %
Grainy Cracker Biscuit Bready Toasty = f £s&a= EE5
Nutty Caramel Honey Toffee Color Blri l u'u:n :iazgl Olpom:e 1 Size ol_muxk .l_.l_u_s“n 0 ¢
Chocolate Molasses Vanilla Coffee Clarity a Retention (UK 340 [ [3]
Spicy Floral Herbal Earthy Other Color e
Citrus Pine Resiny Woody Minty L Wié\lvory Beige Tan
zt?r?efr;:lt Be:;y tMT!.on c':l';"oplcal m -
aisin Prune Date Fig Cherry Kone L M H ~
Banana Berry Bubblegum Orange Malt . | 0 V' eHUT) O
o ! = [
Apple Pear Peth Apricot Lgmon Hops . | o Wewer FraoLt [Pere
Pepper Clove Cinnamon Coriander Cogen 7 7
Barnyard Horse blanket Leather Goaty Bitterness . [ ¢') - &
Te
Butter Latex paint Corn Unripe apple Fementaton ., . 0O __e&ﬁ Kee o
Cardboard Shemry Skunky Baby diaper Balance TPV 3 Moty
Medicinal Smoke Solvent Metallic D " Gwent
Finish/Aftertaste [ 31 ' O
Other
Flaws for style (mark L-M-H for all th I
tyl {mal or all that apply) Moutwel : —
Acetaldehyde Metallic Thin M Rl Hose L M H
Rlcoholic / Hot Musty Body X d Creaminess ~ ¥ 1 O Z
Astringent Oridized Carhonation "gil_’fx_l 0 Astringency 1 e ) [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth . ¥ 0O Other
DMS Sour / Acidic
Ei:iw :":ow Classic Example | ) 1 ! L NotloStyle
5 hgt : Spl:y Flawless L 1 X__.__ . SignificantFiaws 2
9 d'-' fue vl.l ar Wonderful | I | 1 11 Lifeless
Medicinal egetal Feedback Provide comments on style, redipe, process, and drinking pleasure. Include helpful suggestions to the brewer, ﬁ
“World-class example of style > !
Exceflent § 3543@ Exemplifies style well, requires minor fine-tuning wae—n S,OUS/VE L%//C MVO (’ ZW
Z Generally within style patameters, minot flaws VIE Doy iPt W/[/; 0 (CHTRGAE)) / [ Bt i€l

o Misses the mark on style and/or moderate flaws
E14- io Off flavors'aromas or major style deficiancies
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Location Date
E .::Ildge ADM far ! : Category# % 4 J E- 56 ; Position
' Name ; & ¢ {inflight
' .  Sub (a-f) A "
BJCPID £ C(J6 ~ ReCoeMibd : : t Avanced ta ZQ
+ & Rank : 3 g;&?&gtegory ; MINI-BOS
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1 Email ; ' Special Ingredients - The odoe CaBmBE S
Dl e ol e D Rl Al el el Sl == sl o o mI TSR theirindividualscoresand
Non-BJCP Qualifications R have agreed to this final score
Cicerone Level Bottle Inspection 1 ok
Pro Where?
Industry Describe Tnoppropricte
Judging Years Honel ] H
. Mt . 7~ O \obhhg | G;S?Ww (SMg Goty
xample:
Flaver Hops o 1 o Do W'(-S"’/VU
Mo L ¥ ki
Wt ol X, ;g Breadyw/ subtle taosty notes Fewggg ol X % L{'
s oL 1 X 10 Florl earthy [i2]
Bemess o1 X o (W Toolowforstle Other
When evaluating spedaitytype beers, use the "othes™ Kne to comment on
characteristics unique to the specialty-type beer, such as fruit, spice, adidity, etc
ppearance e —
Common Descriptors E-22%¢ Head 2 3= . &
Grainy Cracker Biscuit Bready Toasty 2853ss 0 . 2 ‘%43 3 =
1 1 | I
Nutty Caramel Honey Toffee Color Briflignt anul Olpnque Other ) :Juickx Lnst; :)7
Chocolate Molasses Vanilla Coffee Clarity L_n o Retention [ X MY 3]
Spicy Floral Herbal Earthy Other Clor X
Citrus Pine Resiny Woody Minty tegs Lacing Porticulote Whlte lory Beige Ton
Stonefruit Berry Melon Tropical m p—
Raisin Prune Date Fig Cherry Nonel M H
Banana Berry Bubblegum Orange Malt . L 1 O
Apple Pear Peach Apricot L.emon
Pepper Clove Cinnamon Coriander Hops o1 ] 'B
Barnyard Horse blanket Leather Goaty Bitterness . . 1O
Butter Latex paint Corn Unripe apple Fermentation | L ;0 é m
Cardboard Sherry Skunky Baby diaper Balance Hoppy Matty o
Medicinal Smoke Solvent Metallic 0 Sweet
Finish/Aftertaste ' © ! 10
Other
Flaws for style (mark L-M-H for all that apply) m — —
Acetaldehyde Metallic Thin Mo Rl tone L M H
Alcoholic / Hot Musty Body | Creaminess .+ O 3
ftringent Oxtdized Carbonation "M ] Atringency . 1 O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth . 1 O Other
DMS Sour / Acidic _
f;;esrsy :":OW ' Classic Example | I L I 1 J Not to Style
Tiaht ySt ” Spl:y Flawless | i i 1 ! i Significant Flaws
P e Wonderfal L . .. | Uifeless (T
] ege Feedback Provide comments on style, recipe, process, and dtinking pleasure. liclude helpful suggestions to the brewer, h-d

MR World-class example of style

ﬁf? ‘

3 MaJoroﬁ {lavors and aromas dominate

[} 04 flavors’aromas or major style deficiencles

ey

38 WY Exempiifies style wel, requires mlnurfme-lumng|
; d Generallywithin style parameters, minor flaws i
] Misses the mark on style and/or moderate flaws ;

|
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Structured Version Competition
Location Date
....................................... ; STTTIITeosesomeeeoicosrooooooeo s

! - B

% ! Category# /@ (’( 2 @ ‘ Posttion
= . .

! | Sub (a-) = v [inflight
! : ' Advanced to
! s éubcategory i MINI-BOS

! Special Ingredient s ey

A peCIa NGrECHENTS i The judge team has rewewed

- e e o - - ~ - === - o ——— their individual scores and

lon-B.lCP Qualifications

Cicerone Level
Pro Where?
Industry Describe

Judging Years

Example:
Flavor

[ l
[ D Bready w/ subtle toosty notes
Hops OJ_L_L_I o CFlordeartty
Bitiermess X K oolowforstyle
When evaluating spedalty-type beers, use the “ather” line to comment on
characteristics unique to the specialty-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
Bamyard 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
Worlicisss example of style

44 Exempifies style well, requuesmlnurfme—lumngl
30:37° Generally within style parameters, minar flaws |
PIB Misses the mark on style and/or moderate flaws |
B Oft flavars’aromas of major style deficiencles '

Scoring Guide

YRR Malor off flavors and aromas dominate
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. P beorn M
Malt h Lo -
Hops oo+ 1 O _f%
! \
Ferpentatlon NIRRT EN
Other
Appearance o woppropite
g = E g H = =
F385%% Head ¢ 28
co|°|-||||J_1EJ Sie 11 1T
Clarity Briliont  Hozy Opuque[j Retention Ouxck_ lustlng O
Other - = Colar
Legs Lacing Particulate White Ivory Beige Tan
m Inopproprste
NoneL M ]
Matt . ! 4 O
Hops o i |
Bitterness .. L1 0
ra?toe'; ot : - O
H I
Balance L M“l“ 1
D S
Finish/Aftertaste 7 1 i 0
Other

Hone L M

Creaminess ~: 1+ 1 O

Imupproprinte

[

Carbonation i Astringency o+ O
Warmth 1+ 1 O Other
Classic Example | I I : 11 NottoStyle
Flawless | i ! ! L3 Significant Flaws
Wonderful | ! ! ! L1 Lifeless
Provide comments on style, regipe, process, and drinking pleasure. Include helpfu suggestions to the brewer, 10
As ,,M‘ A Arrome
Wacriona Blond #e - Vox 4 ¢
T/Mwu ,WW Lok /nLr
In (& /Ammo,ﬂu 7< 2
Judge Score 50
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A - Structured Version Competition
Location Date
LTI - T LT e e e e e ey *
1 Judge ~ 1 ; 48 - ;
D name _MALIE STANwous 10 (SR TR B (G | [l
] : iSublah A 0= ; in flight
:BJCP ID - ' . 1 Advanced to
« & Rank ! ' géldl?ggtegory : MINI-BOS
: _ ,, ; g, sl . . |PLACE B
3 Email : _Speclal ingredients - B gmor ey el
R e T < Ml - o their individual scores and
Kon-BJCP Qualifications X have agreed to this final score
Cicerone Level BottleInspection 1 o
Pro Wrere?
Industry Describe Topproprcte
Judging Years Konel L H = —
Maltt oy 1 O {/\QOL/\,Q u+@fod€,
Example: 7 o :
Flavor Hops L 1 ) O ar Olo eldean
N b ] H
Wt o1 Xy ;g Breadyw/ subtle toosty notes &ngﬁgtrgg%n' ol L v 10
Wops ol ¥ [ Flerdeaty - [i3]
Gemes o1 X o (K Teolwforstle Other
When evaluating spedialty-type beers, use the "other” ling to comment on
characteristics urlque to the speclatty-type beer, such as frut, spice, acidity, etc
g fnappropriote Imopproprivte
Common Descriptors E o225 Head -
; 3 53 E 2 B
Grainy Cracker Biscuit Bready Toasty ¢ E3E5E% o : I 4
Lyt | | 1 ] ze | -4 |
Nutty Caramel Honey Toffee o!or Brilliont Hozy  Opaque Other ) Quick Lastin
Chocolate Molasses Vanilla Coffee Clarity o, ~," 'O Retention I____;c._.____? O [3]
Spicy Floral Herbal Earthy Other s -
5 h . i Legs tacing Particulate White Ivory B T
Citrus Pine Resiny Woody Minty L o e o Bege
Stonefruit Berry Melon Tropical  Flavor -
i WWT e
Raisin Prune Date Fig Cherry Honet M m
Banana Berry Bubblegum Orange Malt oy y [
Apple Pear Peach Apricot Lemon
. . Ho O
Pepper Clove Cinnamon Coriander P ob—x l
Barnyard Horse blanket Leather Goaty Bitterness 1 | 1 3
Butter Latex paint Corn Unripe apple Fermentation | s 3 O B
Cardboard Sherry Skunky Baby diaper Balance Hoppy  Molty 0
Medicinal Smoke Solvent Metallic D " Sweet
Finish/Aftertaste | e 1 [
Other
Flaws for style (mark L-M-H for all thet apply) ‘Mouthfeel -
Inappropnate pligte
Acetaldehyde Metallic Thin Mo Rl None L M H
Alcoholic / Hot Musty Body ! Creaminess ~: 1+ 1 [
i idi Hone L M H
Astringent Oridized Carbonation i 1 1 O Astringency x P O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o 0O Other
DMS Sour / Acidic
Este Smo [Overall §
Grasrsy H i by Classic Example | I I I 1 | Notto Style
li ht-);l uck sp|:y Flawless .« 1 SignificantFlaws
h;gd" rl vu utral Wonderful | I I 1 ) | Lifeless
EQN ege Feedback Provide comments on style, recipe, pracess, and drinking pleasure. Indlude helpful suggestians to the brewer, 10)
) S - rove ¢ 2o
World-class example of style .
g Exempifies style well, requires minor fine-tuning ‘{:.\)’n buagaic
© Generally within style parameters, minor flaws ‘
S Misses the mark on style and/ar moderate flaws
5 9] Off flavors/aromas or major style deficiencles
- Mafor off flavors and aromas dominate
29
Judge Score [5d
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AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
Cwdge (/) T ‘- :' = ==
' Nage \{’ L o~ ( . ! ECategory#/(_g____ E‘ /{ 0 C ' !’om}lun
' N ' : Sub (a-) w ; in flight
BICPID 411, . ; ¢ [t
» & Rank ; \ {éye.kfcitegmy : MINI-BOS
: ! DA .  [PLAcE
! Email g . Special Ingredients ’: Thw ks fisee e ]
e - Sesmmo T m e e =ty AT - = - - their individual scores and
Non-BICP oua“ﬁ(aﬁans Bottle | i have agreed to this final score
Cicerone Level ottle Inspection [ ox
Pro Where?
Industry Describe @
Judging Years Narel M @ Q % —
Malt QJ——J—#—' () fi (Am MW
Example:
Plavor i w * Hops gi___l__l ]
o Xu i el st sy pusen o braiantd gy M,ﬁ,’a
W oL ¥ 40 ety
Diemess X K Toolowforsmle Other NA(«U‘F
When evaluating specialty-type beers, use the "ather” line to comment on
characteristics unlque to the speciaty-type beer, such as fruft, spice, acidity, etc
Inappropriote imopproprite
Common Descriptors E-22%s Head 2 = - &
Grainy Cracker Biscuit Bready Toasty 2EE3522 £ 28 _
Nutty Caramel Honey Toffee _ Blrillju:mt ;lnzyl O.puTIIJeD Othes e :JuickI I iustiI = Z
Chocolate Molasses Vanilla Coffee Clarity . ~ ' O Retenton (" M OO 3
Other Colo
gﬂr?s I;IIC:'ZI Riirl?;lvsggg; Minty Legs Lacing Porticulate ' White Ivory Beige Tan
Stonefruit Berry Melon Tropical m
Raisin Prune Date Fig Cherry None L M A/ @ Wé ( ZA& ’4
Banana Berry Bubblegum Orange Malt . | m
Apple Pear Peach Apricot Lemon Hops .. | ﬂ,m_(/( % Al an
Pepper Clove Cinnamon Ceriander ; : lp
Barnyard Horse blanket Leather Goaty Bitterness . L o M(. VN2 Y
Butter Latex paint Corn Unripe apple tation 4 | ] 1‘20
Cardboard Shemry Skunky Baby diaper Balance Hoppy Malty
Medicinal Smoke Solvent Metallic o Sweel
FinishiAftertaste 1 1 ' O
Other
Flaws for style (mark L-M-H for all that apply) ’
lcppropnate Ineppropriate
Acetaldehyde Metallic Thin M Rl Hore L ] H
Alcoholic / Hot Musty Body m] Creaminess ~. 1 1 O fy_
Astringent Oridized Carbonation “=-__ % % o Astringency - ! W] [5]
Bretlanomyces Plastic
Diacetyl Solvent / Fusel Warmth oo+ 1 O Other
DMS Sour / Acidic
Este Smo -ﬂuefa
Grasrsyy Sol ul [I Classic Example | I 1 I 1+ NottoStyle
Liaht-Struck Sﬂlzr Flawless ¢ i ! 1 1 Significant Flaws —
Mg Sicinal Yeaetal Wonderful | 1 ! I i i Lifefess 6
R €ge back Provide comments on style, recipe, pro drinking pleasure. Include helpful suggestions to the brewer, 10
1 r v
/X7y A .
Outstonding 45 50 World-class example of style Y —

@
=
=1
Q
o
j oy
i~
o
(%4

muemam\

B Exempkfies style well, requires minor fine-tuning
4 Generally within style parameters, minor flaws
9‘ Misses the mark on style andior moderate flaws
0ff Havors’aromas or major style defidencies
(R Major off flavors and aromas dominate
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AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
3 Judge ~ \ :/ = ‘ m
: Nar?\e ADA-‘W (lLpe ! ! Category# ﬂ_ B 406 t [Posttion
;BJCP D f% L o6 D ; isubfad) B % i [inflight
i 1
= - 0 ' ' ' Avancedt
; & Rank t g’g ¢ oGV g : 1 ggdt?c%tegow ! MINTSBO;
! | aa _ 1 |PLACE ,
1 Email .'I . Special Ingredients y ... ]
smepamz = = o = - m e m S8 S mEERT A ‘ : - Se e mmmm S m T T their individual scores and

Non-BJCP Qualifications
Cicerone Level

Pro Where?

Industry Describe

Judging Years

Example:
Flavor
[T #
Malt X ] Bready w/ subtle toasty nates
Hops OJ__l_x_l a Floral,earthy =
fiemess oL X1 1 ¥ Toolowforstyle
When evaluating specialty-type beers, use the “ather" line to comment on
characteristics umgue to the speciatty-type beer, such as frult, spice, aridity, etc

Commeon Descriptors

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

Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical
Raisin Prune Date Fig 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 (markL-M-H for all that apply)

Acetaldehyde Metallic

Alcoholic / Hat Musty

Astringent Oxidized L
Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Adidic

Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal L | Vegetal

Outstanding JERRGTe Worid-class example of style
Excellent EEEEY Exemplifies style well, vequires minor fine-tuning
Very Good BSA| Generatlywithin style parameters, minor flaws
Good [AEFL
Fair
Problematic

| Misses the mark on style and/or moderate Haws

SRR Off Havors/aromas or major style deficlencies

Scoring Guide

0-1 3[ Major aff flavors and aromas dominate

BJCP Scaresheet Copyright @ 2019 Beer Judge Certification Program

rev BSTR-1.2.4

Bottle Inspection

Esoma

Mahkt

have agreed to this final score

Do

Inappiogniale

Nonel M H
5 X .0 ﬂZNOL‘TI canpnet | LBHLE

ABSErCE  CHolidlp

Hops o o 0 Oxlelg
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Other
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Color X1 1+ 1 10 Sge L >/ 1t 103
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Flavor e
None L M ]

ML LT, | EVEE HEPI(,.M,

Malt . G :
~
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N — (A
Bitterness . X1 1 O3 bles v avbev (EHog YT v
g 0 5,
Balance Holm Mmﬂu O
Finish/Aftertaste " " 03
Other
Moutheel N— e
Thin M Full None L M H
Body Xi O Creaminess ~x 1 O 2
Carbonation "gﬂl__,g_lu O Astringency . < 1 O [5]
Warmth o % 1 0O Other

Overall 4

Feedback .
Pivo M

§¢
[2l

Classicbxample 11+ X 1 NottoStyle
Flawless | i L | A1 Significant Flaws
Wonderful ! } L X | Lifeless

Provide comments on style, recipe, process, and drinking pleasure. Inglude helpful suggestions to the brewer.
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AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
, Judge - ‘ ' 4 - I
! Name H Mz_‘g Qﬁ—A’Nl{/O\/Q : : Category# _8_ g /{o 6 ! -Posi.llon
i : ; Sub (a-) B : in flight
:BJCP ID | ! ! Advanced to 4
« & Rank ' ' ' Subcategory ' MINI-BOS
; _ ! ' [PLACE
3 Email SPeC|a| Ingredients X The judge team has reviewed
TR ST TR TS TRy RAT e ER T o a 220 == " T T TS ST TR T U = ~me” thair individual scores and
Non-BJCP Qualifications Botte | i - have agreed to this final score
Cicerone Level ottle {nspection o
Pro Where?
Industry Describe Atoma Inapproprizte
Judging Years Nonel M H . .
E I Malt . x| O oxid, Febild vent
xample:
Flavor Hops 1 s ;O Clamelo
W b 14 H
Mt oL X 1 O ::::YW/MMNMYMM Fel'lgﬁgg%l: oL x 1 ) O L’FIE
bps ot 1 x (O Flodhearty
Bitemess X (B Toolowforstyle Other
When evaluating specialty-type beers, use the "other™ line to comment on
characteristcs unique fo the spectaty-type beer, such as frutt, spice, acidity, et
El] unlque to the ly-type beer, such as e, acdity, et Ap_[_lg@_tance
Common Descriptors E-2is5+¢ Head RN
Grainy Cracker Biscuit Bready Toasty €8 85242 g s
Nutty Caramel Honey Toffee Color Blrilliu:u%hzgl O.puquie[:l e Oulck Lastin . — 3
Chocolate Molasses Vanilla Coffee Cary (y 1~ O Retention ("% "G ) [3]
i Other Col
SP'cy Fl.oral Herbal Earthy . Legs Lacing Particulate o White Ivory Beige Tan
Citrus Pine Resiny Woody Minty
itonefr:t Ber[;y MeFIon c;:oplcal m. —
aisin Prune Date Fig Cherry None L M ] —_ -
Banana Berry Bubblegum Orange Malt o 1 O bo(ﬂ \-\.’tL\ oxLdae ‘lt"dlo} \
Apple Pear Peach Apricot Lemon Hops o x . N Vet _\_\ O‘M,\o\

Pepper Clove Cinnamon Coriander

Barnyard Horse blanket Leather Goaty Bitterness 1 . 1.1 O _Q&mg_| JLVM\O( S\C‘DL°"°‘+
Butter Latex paint Corn Unripe apple prtation 1 e 1 0 ?@
Cardboard Sherry Skunky Baby diaper Balance "M Malty .
Medicinal Smoke Solvent Metallic o Sweet
Finish/Aftertaste | lsg b [
Other
M- I .
Flaws for style (mark L-M-H for all that apply) Mouthfeel . pa—
Acetaldehyde Metallic Thin M Full Hone L L H
Alcoholic / Hot Musty Body 2;__. O Creaminess 5 1 O i
Astringent - | Oxidized M Carbonation Hone | M Astri [5]
- O_l_‘x_;l G fngency o g 1 s 1 O

Brettanomyces Plastic =
Diacelyl Salvent / Fusel Warmth o1 1 x O Other
DMS Sour / Acidic
Estery Smoky m Classic Example | 1 I % 1| NottoStyle

Grassy Spicy ificant F

Light-Struck Sulfur Flawless 1 1 Ly 11 Significant Flaws Q
Medicinal Yeaetal Wonderful | ! ! iyl | Lifeless

el egem Feedback Provide comments on styte, recipe, process, ard drinking pleasure. Include helpful suggestions to the brewer. Iﬁ

—_ — -— \ -
oohlidat siafenr . lahvovd ni wschovan,
nding RAECAOR World-class example of style ]\a\ﬂ‘_( r

2} Off flavars'aromas or major style deficiencies
Zie® Major off Hlavars and aromas dominate

neo’r\\mwl h'Dkoa—\ h&&)\oev\a o»uota.a

L‘-’f?xa. ?:&L}, \)a'&(l\u C)\&'-'h {Vuﬂ-z
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
Adan S(LA/L , Category# /. % Xé + [Positon
! f ' Sub (a-) B o |mfight
:BJCP D E SS’?é (ﬂ"GCOGVI%ﬁ.g ; : ; Advanced to 4
+ & Rank : i ggdtgg]aﬂtegory y MINI-BOS
: : | Cpetien _ ' [PLACE
Ermail L 1 Special Ingredients : The judge team has reviewed
R I e i TN S e B IR L B g - e oma em e e tr s WA SR es Fe es (% (4 wd Ee wR e T SR N Wk Fa e wn - - 4 mei"ind"vidua[scomsand
Non-BJCP Qualifications have agreed to this final score
Cicerone Level Bottle Inspection 1 ex
Pro Where?
Industry Describe m Inoppiopriate / Ve
Judging Years Honel M H e = -
E I Malt . £ ! YU M EX%SM (Su[ﬁbl’q rOBl_L:NA
xample:
s ’ W Hops I B CHIBL veLM( WO v \’d’ﬁ'«’k
o L o .
Rt L Xy y [0 Bready w/ subtle toasty notes tation ] L, %
- o0 " racler  O-L< 1 i O3 V B6 ¢ E
Btemess (0 X { M Toolow for style o Other
When evaluating specialty-type beess, use the "other” ling to comment on
i Ique to th -type beer, such , adidiy,
aracteristics unlque ta the speciatty-type beer, such as fruit, spice, adidity, etc i )
Common Descriptors E-22%: Head = &
Grainy Cracker Biscuit Bready Toasty 2EES8Ea £ EEE
Nutty Caramel Honey Toffee Color X1 1O S X 11 (] 2
Y Y . Brittiant , Hezy  Opoque Quick Loﬂ O
Chocolate Molasses Vanilla Coffee Clarity % " " 'K Refetion " [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
I‘Wqﬁ:mﬁ
Raisin Prune Date Fig Cherry el M H 4 ¢
Banana Berry Bubblegum Orange Malt . LX oD j(’m\/&! of1Lve | Zcka BBz
. r
Apple Pear Peach Apricot Lemon Hops o6 K CHMw vER Ng 7o K Wy
Pepper Clove Cinnamon Coriander = l
Barnyard Horse blanket Leather Goaty Bitterness v/t g g
Butter Latex paint Corn Unripe apple Fempontation x| 10 ’ﬁ =
Cardboard Sherry Skunky Baby diaper Balance "M Molly R
Medicinal Smoke Solvent Metallic or Sweet
Fnish/Aftertaste 1 X" o
Other
Flaws for style (mark L-M-H for all that apply) ‘Mouthfeel
Inapproptiate lngpgropriate
Acetaldehyde Metallic Thin M Rl None L ] H
Alcoholic / Hat Musty Body m] Creaminess ~. ' 1 O —3
Astringent Oridized Carbenation ""gi‘_g‘,(_". 0 Astringency )< | [0 [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth . X 0O Other
DMS Sour / Acidic
Esrt:;sy :n:oky Classic Example | [ ) 1 Xi NottoStyle
m ht-gtruck SpI:v Flawless 1 0 . | Significant Flaws
i9 2 ulfur Wonderful ! I X | Lifeless
Medicinal Vegetal N [0

P Worid-class example of style

IRl Major off flavors and aromas domInate

LR Exempifies style well, requires minor fine-tuning
30-37 Generally within style parameters, minor flaws
Misses the mark on style and/or moderate taws
LBl 0 flavors/aromas or major style deficiencies
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Pragram

Structured Version Competition
Location Dale
N l’.-"""""""""'"—"“"“‘""“;""""'_"“_""'"‘l‘
S_\"\'Ntc.od; E ! Category# _48__ ,E' 86 : Position
! E Sub (a-) & . ' in flight
) ! ' ! Advanced to
: ' + Subcategory ; MINI-BOS
| . - ; e . ' [PLACE
: Email y : Special Ingredients ! i focke Seom o restomeil
R R ok et e i i . 5 . e e e s s theirindividua[scoresand
Non-BJCP Qualifications N have agreed to this final score
Cicerone Level Bottlelnspection 3 ox
Pro Where?
Industry Describe trappropriots
Judging Years Honel M H N {
Malt - L 1 O S ladove , Q)eg_ clia (oucg:
Example: f
Flavor L Hops ix ! O o avnva
Hoow L | L
Wt o1 X 1O Bready w/ subtie toasty notes gdﬁqe!: Olse 1 'O ‘ lf
s oL 1 X O Fodearty fiz]
Dotermess (3L X K Toolowforsiyle Other
When evaluating specialty-type beers, use the "other” line to comment on
characteristics unigue to the specialty-type beer, such as fruit, spice, addity, etc Appea rance R
Common Descriptors EoE28s5s Head =
= B S & B g B
Grainy Cracker Biscuit Bready Toasty ol = i S8 &3 a3 " £ ExE 2
olor -l { L.t} e | Lyl 1 J
Nutty Caramel Honey TOﬁ:ee Brilliont Hozy  Opague Othes Quick Lastin O Z
Chocolate Molasses Vanilla Coffee Clarity  _,, " ," 'O Retention ' . " [3]
Spicy Floral Herbal Earthy Other — Color
Legs toting Particulat [ Beige T
Citrus Pine Resiny Woody Minty £gs Locing Farticulate White Ivory Beige Tan
Stonefruit Berry Melon Tropical m .
Raisin Prune Date Fig Cherry Hone M H
Banana Bemy Bubblegum Orange Mait . Leped O
Apple Pear Peas:h Apricot Le'mon Hops (. s N
Pepper Clove Cinnamon Coriander N
Barnyard Horse blanket Leather Goaty Bittermess - «x ! 1
Butter Latex paint Corn Unripe apple Fermentation .\ » I ?Iﬁ &
Cardboard Sherry Skunky Baby diaper Balance Mo My
Medicinal Smoke Solvent Metallic D sweel
Finish/Aftertaste 1__x_1 )
Other
Flaws for style (mark L-M-H for all that apply)
Acetaldehyde Metallic Thin ¥ Rl Hone | L K
Alcoholic/ Hot Musty Bedy | O Creaminess ~1 1 1 [3 2
- - N
Astringent Oxuﬁ.zed Carbonation gi‘_u ] Astringency . 1 1 O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o 0O Other
DMS Sour / Acidic
Fste Smo (=D
Grasrsyy Slky eﬂeﬂ“ Classic Example | I ! w4 ;) NotfoStyle
Liht-Struck sp|f?1l Flawless | 1 1 X | 1 Significant Flaws
Mg L T Wonderful L 1 e . Lifeless % |3
edicina ege Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestians to the brewer, [E
01 Lné. : nedolwaCene : Zoxiclovang
P Outstanding QAR World-class example of style ) \ _— - \ s
E Excellent JEESEEN Exempiifes style wel, requires minor fine-tunlng Jfo"“\ 0\0\"' Lucu ens a ¢ ’mcen,
(2R  Very 6ood 31 : Generally within style parameters, minor flaws
2 Good iR Misses the mark on style andior moderate flaws
5 Falr ? (ff Havors‘aromas or major style deficiencles
V8 Prottematic k<] Major off flavors and aromas dominate
19
Judge Score [5d
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version Competition
Location Date
. , T e T S E— ,
: m ; X Category#/1 & _E‘ % ' Position 7
‘ I 5 i .
' \ ! I Subfah) _ M : i flght
IBICPID [~ // 390 . | Advanced 1 %_
1 & Rank : Sut?category X MINI-BOS
[
' ' ! PLACE
! Ema'l U SpeCIaI lngmdlents 1‘ The judge team has reviewed
- ToommTm T ° = i - o m  lm T coTTT oo m e . - ﬁvefrindividualscoresand

HOH-BJCP Oualiﬂcalions have agreed 1o this final score
Boltle Inspection [Jox
Cicerone Level

Pro Where?

Indus?try Describe . nopprogricte . ( ‘ ‘\ ‘ 4}/{
e 'l NN A L g ONl
Ravor Hops 1 1 OO _&L\h tﬂb&w

o o mmen mo i -
P— X K Teolowforstyle Other
When evaluating specilty-type beers, use the "ather" line to comment on
Grainy Cracker gitscuit Bready Toasty Color ET if 51 ‘? % % o Hes:l: ; |§| g g N
gﬁ:ZolaCt:ral\wsllas’::;\ e\)/lar:cl;f:eéoffee Clarity [t M e e Retention (% 11" O K [3]
Sp icy Floral Herbal Earthy e Legs Lacing Particulate ey White Ivory Beige Tan

Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m

Raisin Prune Date Fig Cherry ’ Wore L M Cﬂu&&) 1{07(4:. a {E 4[
Banana Bermry Bubblegum Orange Malt . [ | l:l AéLhCL I } )'-W"

Apple Pear Peach Apricot Lemon

. . oJ__.__J__.J
Pepper Clove Cinnamon Coriander Hops

Barnyard Horse blanket Leather Goaty Bitterness . ! e
Butter Latex paint Corn Unri I Fermentation i
paint Corn Unripe apple e ol ! | i
Cardboard Sherry Skunky Baby diaper Balance P | My
Medicinal Smoke Solvent Metallic 0 Sweet
Finish/Aftertaste ! |
Other
Flaws for style (mark L-M-H for all that appl
svle sttty (TR — e
Acetaldehyde Metallic Thin M Full None L M H
Alcoholic / Hot Musty Body ) Creaminess . 1+ 1 0O S 7
Astringent Oridized Carbonation oYY Astringency . 1 O [5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o O Other
DMS Sour / Adidic
Etery Smoky m Classic Example | ! I ! 1 i Notto Style
Grassy Spicy Plawless L 11 1 11 SignificantFlaws
L L 1) SN Wonderful | 1 1 ! 1 i Lifeless F
Medicinal Vegetal fio)

Feedback Provide comments on style, recipe, pmcess and drinking pleasure. lndude hefpful suggestions to the brewer, y
> e fiok, Y w1 /ﬁ ,Z# %«Zu,

oo ] el Dzl ol L

. ng

Excefient | &8 Exempifies styte well, requires minar fine-tuni

Generally within style parameters, minor flaws ' M[ M(’ Qa /1,( M M\ lhﬁ’( W(

Judge Score _Igi
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

s

Structured Version Competition
Location Date
T -
EPYMGRE BRIK e L {7 ]
: i Subfa) 0= in flight
E i Sul?category / g ﬁ m:-c;g;
t : Spell out}
! i i  Special Ingredients PLAce e
L Email -t A Speaa Mgrec The judge team has reviewed
= commer T Tomm e - - T B c o - b R i theirindividualscoresand
Non-BJCP m'jﬁta[ms have agreed to this final score
Cicerone Level Botle Inspection ~ ok
Pro Where?
Industry Describe m appropeinte
Judging Years S Honel M < H
al
Example: o ' '§ 7
Flavar Hops 1 % O ey P@"’Jﬁl/ CRLAEL £
el W " ~
ust o1 X, 10 :::“‘/“"""”"‘/"‘"“ fﬂwrggfr' ol .| (/kQA%_MV D’ ACE_TJﬂ 6 B
Wi o 1 X g Flordeaty
Bitimess 31 X K Too iow for sivie Other OX Olof',f 3 Aék TTAL.D[M‘[D
When evaluating spedalty-type beers, use the "other” line to comment an
characteristics unlque to the spec beer, such as frutt, spice, adidy,
aracteristics unique to the specialty-type beer, suth as fruft, spice, addity, etc —— ‘
Common Descriptors % = 2 % £z Head g 3 B
Grainy Cracker Biscuit Bready Toasty ol = : =Sa4 = . 5 = 5 e
olor - Y S | e L X___
Nutty Caramel Honey 'l:offee Brillont Hozy  Opoque Ofher Quick Lasti 3
Chocolate Molasses Vanilla Coffee Clarity o Retention I L [3]
. 1T 2
SP'CY Flpral He,rb al Earthy i e tegs Locing Particulate e Wh[ite Ivory Beige Tan
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Cherry woel M Y 7’ -
Banana Bewry Bubblegum Orange Malt 0 P O Pl?A(,f 4] vy Q\A%IVL/
Apple Pear Peacl:h Apricot Lemon Hops o ¥ a0 VL IyrAMVILE  VEKKERA
Pepper Clove Cinnamon Coriander OLE S \—é, /
Barnyard Horse blanket Leather Goaty Bittemess . L xan D L\QII CKi v 7; _
Butter Latex paint Corn Unripe apple Fermentation , x . o PV =2 L& ) g 9k é m
Cardboard Shemy Skunky Baby diaper Balane "M <, M o-pg P&
Medicinal Smoke Solvent Metallic o e "ok Sweet
nish/Aftertaste F O
Other
Flaws for style (mark L-M-H for all that apply) m
Inappeoprote Inoppeapriste
Acetaldehyde Metallic Thin M Rl Kone L W H
Alcoholic / Hot Musty Body A< 0O Creaminess ~: |, O 1
Astringent Oxidized Carbonation - ¥ ' g Astringency A 5]
Brettanomyces Plastic
Diacetyl Solvent / Fusel Warmth o~ 1 O Other
DMS Sour / Acidic
E?Zesrsy in:oky m Classic Example | X 1 | NottoStyle
Tiaht y;" &K Spl;y Flawless | 1 1 L M1 Significant Flaws
e oo Wonderful | 1 ¢ . | Lifeless <
cliena ege Feedback Provide commets on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, m
e
I outstanding EEEECY World-class example of style —] VE I,,LLDQ\/@ N/’ _Dh£ [/ % P/ Ve,

Excellent BV Exemplifics style well, requlresmmormeunmg;
Very Good fR{oB :.7 Generally within style parameters, minor flaws i
Good ’21 29 Misses the mark on style and/or moderate tlaws 5

Fair j§ Off flavors‘aromas or major style deficiencies |
Problematic (e 13 Major off flavors and aromas dominate

Scoring Guid

BJCP Scoresheet Copyright ©@ 20719 Beer Judge Certification Program
rev BSTR-1.2.1

PLrl’ DI/‘CE—TV(_U 2 U QU To

ué_@v, 7’ = Yu€) T S Y P4

05, Ul YERLTEL A Poviid VAT

e Vv

Additional resources can be found at these sites:

1.D¢g oeni”

Londsicz).

Judge Score [sd

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

Structured Version Competition
Location Date
R R -
e g WY
i : + Sub (a- :
'BJCP ID ' 1 s
: & Rank Eqsz@ , : Subcategory 4)9 ,g '4/ / 4’ ! mu'fédéi 4f
‘ ! ' [PLAcE
Ema" ' SPECIa| Ingmdlents o The judge team has reviewed
= St e e § e Ths 8- i I e Meirindiwdualscomsand
Hon.sjcpmhﬁ(aﬁons Bottle nspecti 0 have agreed to this final score
Cicerone Level & Inspection o
Pro Where? <
Industry Describe m oppHopeiatz
Judglng Years Nonel M H J 1
Exampl Malt . % 'O VB VIMWY DIM4TETIL ,
ample:
or Hops . % o _PRIAUGTL  PeOthvsph e
S i " ] -—
Mt oi X | [ [Breadyw/ subtle toasty notes Fengﬁ:rader ol . X ' O PM(’ Swzc’, B CD#'IEQ Q
[ x g Fedeaty T e~ 12
Btemes (o X K Toolowfor e Other 775/7 ” ”’5 Mﬂ Lﬁj‘r’(
When evaluating speciaity-type beers, use the "other™ ling to comment on
characteristics unique to the speciatty-type beer, such as frult, spice, adidity, etc
‘Appearance p— ——
Common Descriptors E-22%¢ Head » =
Grainy Cracker Biscuit Bready Toasty G 5’-’)“3 £ s 5? = . £ E’;E 5
olor AL | | J ze L i 1
Nutty Caramel Honey Toﬁee Brllant Hozy  Opegue Ther ok Losting . 3
Chocolate Molasses Vanilla Coffee Clarity 1 = "7y O Retention [3]
Spicy Flf)ral He.rb al Earthy . Dthes Legs Lacing Particulote Color Whif: Ivory Heige Ton
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical m —
Raisin Prune Date Fig Cherry - fone L M H
Banana Benmy Bubblegum Orange Malt . | o LV U pormne
Apple Pear Peach Apricot Lemon W | o MACERFL . Stapoyst /
Pepper Clove Cinnamon Coriander O wa\k# %
Barnyard Horse blanket Leather Goaty Bitterness . ! 1 O M Ewp - —
Butter Latex paint Corn Unripe apple Fermentation ., 1 0 2 _dmewe fovig  popeosr EI'ZT)‘
Cardboard Sherry Skunky Baby diaper Balance ™ Mty _ wiersLe’
Medicinal Smoke Solvent Metallic by Sweet
Finish/Aftertaste | 1 |
Other
Flaws for style (mark L-M-H for all that apply) outhfee " —
Acetaldehyde | (- | Metallic Thin Mo Rl el M H
Alcoholic / Hot Musty Body ) ST o Creaminess O 7
SSlringent G Carbonation ‘s Yy Y o Astringency 1y O [5]
Brettanomyces Plastic
Diacetyl H- | Solvent/ Fusel Warmth o ¥ 1 O Other
DMS Sour / Acidic
:itairy :mIOkY m ClassicExample |, ) /Xn ) NottoStyle
: msg" - SDI? Flawless 1 1 ' 3. Significant Flaws
0 = oL Wonderful | | | LY 1 Lifeless Z
Medicinal Veg etal Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions o the brewer, m
¢
ViHLEbovE  Kta'sag puvo . Bhkup o
P Qutstanding [T World-tiass example of style ’ f S Can {
'Tsj Excelfent 384 Exemplifies style well, requires minor fine-tuning K-LQ .74 ?OL va Pr FWDM‘E‘ C\( pl E‘/ 2
Sl Very Good 3&3{7 Geaerally within style parameters, minor flaws % ) wr n’(Eﬂé
2 Good fFXE-75 Misses the mark on style andfor moderate flaws bvarity Frva VEfM ! 2 /i_ E 7 UT{/L‘Q' '7/ !
B Fair 3o 0ff flavors/aromas or major style deficiencies 1}/4 AlA POVZITO  YEN! /LD Chrvele
& Problematic | 013 Major off flavors and aromas dominate /
U _Pozpin' FA'z] eHmprovqBl 1 ad pi- .

Waor K¢ KEeLitv /WD el
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