
Reggie eJudge Beer Scoresheet
Competition: Brixtoberfest 2020
Location: Virtual Location
Date: October 3, 2020 (Saturday)

Judge: Danielle Scacco
BJCPID: C1489
Certified
Email: daniellescacco@gmail.com

Entry# 1020
Substyle: 25B Saison
Color: Pale
Strength: Standard

Position in flight: 3
Advanced to MiniBOS? Yes
Medal place: 2nd
Final consensus score: 39

* indicates Inappropriate For Style
Bottle Inspection ❏✔ OK

Aroma

8
12

Malt
None L M H

Hops
None L M H

Yeast Character
None L M H

Comments: Fruity:Orange and apple aroma, slight peppery spice aroma, low crackery aroma

Appearance

2
3

Color
Yellow Gold Amber Copper Brown Black

Clarity
Murky Opaque Hazy Clear Brilliant

Head Size
None Small Medium Large

Head Retention
None Quick Lasting

Head Color
White Ivory Beige Tan Brown

Comments: Medium yellow color, very clear, tiny beads, small white head with tiny beads, a touch of lacing

Flavor

17
20

Malt
None L M H

Hop Flavor
None L M H

Hop Bitterness
None L M H

Yeast Character
None L M H

Balance
Hoppy Malty

Finish/Aftertaste
Dry Sweet

Comments: Moderate citrus (apple and orange) and floral forward taste, medium crackery grain,  medium low
peppery spice, finishes dry and to style

Mouthfeel

3
5

Body
Thin Medium Full

Carbonation
None L M H

Alcohol Warmth
None L M H

Creaminess
None L M H

Astringency
None L M H

Comments: medium light body with medium low carbonation which dissipated quickly, medium alcohol warmth,
dry finish

Overall

8
10

Style Match
Not To Style Classic Example

Quality
Significant Flaws Flawless

Enjoyment
Lifeless Wonderful

Comments: This is an enjoyable beer! Your base recipe seems sounds. Consider increasing carbonation for
effervescence to make this more to style. Thanks for sharing!

Judge Total

38
50

Flaws for style (None/Low/Medium/High)
Judge did not select any descriptors



Reggie eJudge Beer Scoresheet
Competition: Brixtoberfest 2020
Location: Virtual Location
Date: October 3, 2020 (Saturday)

Judge: Ellen Janevicius
BJCPID: C0917
Recognized/ Mead
Email: ellen6048@gmail.com

Entry# 1020
Substyle: 25B Saison
Color: Pale
Strength: Standard

Position in flight: 3
Advanced to MiniBOS? Yes
Medal place: 2nd
Final consensus score: 39

* indicates Inappropriate For Style
Bottle Inspection ❏✔ OK

Aroma

9
12

Malt
None L M H

Hops
None L M H

Yeast Character
None L M H

Comments: Fruity, spicy yeast aroma. Orange, clove.  Very low hop aroma.  A slight sourness is noticed but
doesn't detract.  Low floral, perfume.

Appearance

3
3

Color
Yellow Gold Amber Copper Brown Black

Clarity
Murky Opaque Hazy Clear Brilliant

Head Size
None Small Medium Large

Head Retention
None Quick Lasting

Head Color
White Ivory Beige Tan Brown

Comments: Medium gold. Clear. Effervescent with many bubbles upon pouring.  Dense, long-lasting white head
that persists around rim of glass.

Flavor

15
20

Malt
None L M H

Hop Flavor
None L M H

Hop Bitterness
None L M H

Yeast Character
None L M H

Balance
Hoppy Malty

Finish/Aftertaste
Dry Sweet

Comments: Fruity orange with light spices.  Low hop flavor with medium hop bitterness.  Good, dry finish with a
slight creaminess.  

Mouthfeel

4
5

Body
Thin Medium Full

Carbonation
None L M H

Alcohol Warmth
None L M H

Creaminess
None L M H

Astringency
None L M H

Comments: Medium body with medium-high carbonation.  A light creaminess balances the dry finish. 

Overall

8
10

Style Match
Not To Style Classic Example

Quality
Significant Flaws Flawless

Enjoyment
Lifeless Wonderful

Comments: Very nice fruit and spice character.  Pleasantly drinkable and a nice example of the style.

Judge Total

39
50

Flaws for style (None/Low/Medium/High)
Judge did not select any descriptors


