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How To Read Your Scoresheet
Left Column;

Judges must give their names and are
encouraged to give contact information so that
you can tespond with praise or constructive
criticism to their comments. Please don’t expect
the judge to remember your beer. Complaints
about your score are unlikely to accomplish
anything but enmity, but helpfil comments that
point out objective ermors or poor quality of
feedback may help the judge to improve in the
future.

If you feel that there is a significant problem
with the quality of judging you have received,
please contact the organizer of the competition
and, if the judge has checked a BJCP rank, the
BICP (at the address at the bottom of this sheet),
Include copies of the scoresheet and any other
relevant information,

The Judge Qualification section is fairly
self-explanatory. An Apprentice judge is in
training. Experienced simply means a judge with
no specific qualifications, but who considers
‘himselttherself to be a skiiled beer judge.

Judges and/or Stewards

Check all score sheets for accuracy and make
sure the judge’s full name is printed on each one.
Attach this cover sheet on top of alf score sheets
before submitting them to the organizer.

. Entry Number

LA
Subcategory (a-f)_g~

Ordinal Position in Flight: of

Category #

Final Assigned Score

g5~

At least two judges from the flight in which your
beer was entered reached consensus on your final
assigned score. It is not necessarily an average
of the individual scores.

Place Awarded

In the final section, Overall Impression, the
judge conveys how enjoyable the beer was and
should attempt to offer suggestions for
improvement. It may also be used to summarize
the judge's feelings on aspects of the beer that
don't fit neatly into one of the other four sections.
The difference between a very good beer and a
world class beer can often be in subtle or
intangible details. Likewise, beers with no easily
discernible flaws can be lacking in specialness or
“magic”. This section is used to give such
feedback.

The Scoring Guide is your guide to
understanding the meaning of your total score on
the 50 peint scale used on this scoresheet.

Outstanding (45-50) - A world class example of
the style. A beer with great character and no
flaws.

Excellent (38-4) - Beers in this range may have
no flaws but may be missing the intangibles for a
world class beer.

Very Goed (30-37) - Beers in this range may
have a minor flaw (technical or stylistic), or may
be lacking in balance or complexity.

Goud (21-29) - A satisfactory beer that generally

Henorary Master is a rank given out by the BICP
for recognition of exceptional service to the
BJCP and/or homebrewing community. The

fits the style parameters. Scores near the upper
end of this range may have only a few minor

other ranks are levels within the BJCP, based on

flaws or be slightly out of style and also may be

the judge’s experience and exam score.

The Descriptor Definitions list is used by some judges as a shorthand
way to communicate the presence of common beer characteristics. Many,
but not all, of these are considered flaws in beer, although some will be a
flaw in some styles and desired in others. See the judge's comments on the
right side of the sheet for more information.

Right Column

The Category and Subcategory designation shows the style against
which your beer was judged. Most of the score your beer received
represents how well the judges felt your beer represented this style. See
below for more about scoring and style.

The Bettle Inspection is not used in determining your beer’s score. but
certain clues to potential problems can be gleaned from a bottle inspection.
For example, “Ring around the collar,” a line of material that appears on the
bottle neck at the liquid surface, is sometimes an indicator of contamination,
although it can have other causes. This section can also be used for
comments about packaging in violation of some contests' guidelines such as
the use of distinctive bottles or incorrect bottle size.

Most entries into homebrew competitions are in categories that deseribe
a particular style of beer. These styles are usually derived from a
commercial beer, or group of similar beers, or a type of beer that is popular
among home brewers. The score that is assigned to your beer is an
indication of how closely the judge felt vour beer matched the
characteristics of that style. The style adhercnce is separated into four
sections: Aroma, Appearance, Flavor, and Mouthfeel. The judges are
looking for the presence and/or absence of various characteristics in each of
these four sections, depending on the style. Your beer was scored
accordingly.

BJCP Cover Sheet Copyright © 2005 Beer Judge Centification Program rev. 051207

lacking in balance or complexity. Scores near the lower end of this range
tend to have more flaws and are likely to have stylistic inconsistencies as
well.

Fair (14-20) - This beer has its share of problems that may include missing
the style parameters, off flavors and aromes, balance problems,
contamination, or other major flaws. Scores sear the lower end of this range
exhibit more major faws.

Problematic (0-13) - A beer with a major problem (usually contamination)
that overwhelms all other flavors and aromas, Often barely palatable.

In box fo the right of the Scoring Guide the judge has reiterated the
feedback given in the five scored sections, breaking it down differently.
Your beer has been rated on three scales: Stylistic Accuracy, Technical
Merit, and Intangibles. The aroma of Cascade hops in a Bohemian Pilsener
would be an example of a problem in Stylistic Accuracy. This can be
thought of as recipe feedback. Excessive soumess would usually indicate a
contamination problem which would be classified under Technical Merit
This can be thought of as process feedback. Some characteristics don't fall
neatly into one category, for example grassy aromas might be from the type
of hop used, or from using oxidized hops. Here the judge has tried to make
the best guess for these ratings. Intangibies rates the same characteristic
discussed above in Overall Impression. The checkboxes also give the
entrant an overview of the beer's evaluation. By filling out the checkboxes,
the judge is encouraged to think about the beer as a whole after the words are
written and may also help justify the final score,

The Beer Judge Certification Program
The BJCP is the only body in the United States that tests and certifies beer

judges. The BJCP is a not-for-profit organization, and BJCP judges do not

charge for their services. Contact the BICP ai: Comp_Director@BICP.org
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e e Use Avery label #3160 ___ .. . ..
Judge Qualifications/B,JCP Rank :

B Apprentice Recognized B Certified

I Nationzl B Master O Grand Master _
0 Honorary Master 3 Professional Brewer

I3 Noviee (non-BJCP) B Experienced (but not in BICP)

Descriptor Definitions (Mark all that apply}:
K1 Acetaldehyde - Green apple-like aroma and flavor,

0 Aleoholic - The aroma, flavor, and warming effect of
ethanol and higher atcohols. Sometimes described as “hot™.

[ Astringent - Puckering, lingering harshness and/or dryness
in the finish/aflertaste; harsh graininess; huskiness.

B Diacetyl - Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

3 DMS (dimethyl sulfide) - At low levels a sweet, cooked or
canned corn-ltike aroma and flavor,

8 Estery - Aroma and/or flavor of any ester (fuits, froit *
flavorings, or roses.)

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
X Light-Struck - Similar to the aroma of & skunk,
3 Metallic - Tinny, coiny, copper, iron, or blood-like flavor.
L1 Musty — Stale, musty, or moldy aromas/flavors,

0 Oxidized - Any one or combination of winy/vinous,
cardboard, papery, or sherry -like aromas and flavors.

B¥ Phenolic— Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chiorophenclic).

A Solvent - Aromas and flavors of higher alcohals (fusel
aleohols). Similar to acetone or lacquer thinner aromas.

4 Sour/Acidic- Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur

O Vegetal - Cooked, canned, er rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

I Yeasty - A bready, sulfury or yeast-fike aroma or flavor,

- The atoma of rotten eggs or burning matches,

Entrant: Please send concerns, complaints, or compliments
to Comp_Director@BJCP.org

z

Category # ZB Subcategory (a-f) 8_ Entry#‘ Z1©

Subcategory (spell out) ﬁm' {? PG ] 6’ 0! ﬁ% Sfroh«, N{,

Special Ingredients:

Bottle Inspection x Appropriate size, cap, filt ievel, label removal, ete.

Comments

Aroma {as appropriate for style)

Co E:it on malt, hops, esters, and other aromatics

Appearance {as appropriate for style)
Comment orgcolor, clarity, and het{rﬂtentio . color, and texture)
. 3 et Y

¢ pn g
!'ﬂ Igd&&;iﬂm P
4

FlaVOI‘”(as appropriate for style) di i si Ly 1
Comment on malt, hops, fermentation charagteristigs, ba!ance uush!at‘tertas(e, a,nd other flavor cha actenstlcs

balouced.

Mouthfeel (as appropriate for style)
Comment on body, carjonation, wamith, creaminess, astringency, and other ;zale sensatigns
b L

Jz

I'\_Qv &s.ﬁevnms ‘7

Overall Impression

Total
L
(a0 Outstanding (45 - 50). World-class exampls of styls Stylistic Accuracy
8 Excellent (38 - 44); Exemplifies style well, requires minar fine-tuning Classic Example o q B Notto Style
Gl Very Good {30 - 37): Generally within style parameters, some minor flaws Technigal Merit
= Good (21-29):  Misses the mark on style and/or minor flaws Flawless O D O O Sigaificant Flaws
24 . .
el Fair (14 - 20)%:  Off flavors, aromas or major styls deficiencies Intangibles
2l Problematic (0 - 13): Major off flavars and aromas dominate Wonderful O 0O ‘a{ O B Lifeless

BJCP Beer Score Sheet  Copyright © 2005 Beer Judge Corsification Program  rev. 051207



BEER SCORE SHEET

AHA/BJCP Sanctioned Competition Program

The

ff .
(5'('?' American
‘{J Hdmebrewers
A Association

S '&1‘{2‘\}/

hitp: /!www beertown.org

\
'
: i
| Judge BJCPID !
]
' '
: Judge Email !
RIS Use Avery label #5160 _________. -
Judge Qualifications/BJCP Rank :
O Apprentice ecognized 0 Certified
3 National B Master 0O Grand Master__
0 Honorary Master O Professional Brewer

B Noviee (non-BJCP) E Experienced (but not in BJCP)

Descriptor Definitions (Mark all that apply) :
B Acetaldehyde - Green apple-like aroma and flavor.

Alcoholic - The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as “hot”.

[} Astringent - Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

I3 Diacetyl - Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

I} DMS (dimethyl sulfide) - At low levels a sweet, cooked or
canned corn-like aroma and flavor,

Estery - Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses.)

B Grassy — Aroma/flavor of fresh-cut grass or green leaves.
I Light-Struck - Similar to the aroma of a skunk.
B Metallic - Tinny, coiny, copper, iron, or blood-like flaver,
K1 Musty — Stale, musty, or moldy aromas/flavors.

R Oxidized - Any one or combination of winy/vinous,
cardboard, papery, or sherry-like aromas and tlavors,

Phenolic— Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

B Solvent - Aromas and flavors of higher alcohols (fusel
alcohois). Similar to acetone or lacquer thinner aromas.

O Sowr/Acidic - Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur

O Vegetal - Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

X Yeasty - A bready, sulfiry or yeast-like aroma or flavor.

- The aroma of rotten eggs or burning matches.

Entram: Please send concerns, complaints, or compliments

Category # ! ES Subcategory (a- f) E Entry #‘ Cg / C:)

20

Subcategory (spell out)
Special Ingredients:

Bottle Inspec on?‘ﬁ-)Appmpnate size, cap, fiil le 1, label re

Comunents Mw A %’ ﬂ“l\. M

£

\uvs;-

Yo J
Aroma (as appropriate for style} ’Z 12
Comment on'malt, heps, esters, and mhe‘i aromatics

,{ NﬂL{w @V!’ﬂ g#ﬁf"L- &Y. tM.l.eﬁ__.

ovel, efc. {

I Pk

Q’\a..&\»m

Appearance (as appropriate for style)
Comment o ! colp r,«c]anty, and head {retention, color, and texture)

: a? \énﬁf’ ﬂ%&éﬂ
N ol Eﬁgﬁ g‘A}_ﬁH

Flavor (as appropriate for style) 4 120
Cmment on malt, hops fermentation haractensucs balance finish/afteriaste, and other flavor characteristics ﬁ q

Mouthfeel (as appropriate for style)
Comment on body, ca:bqpatmn, wanm

&&’\ﬁmﬁﬁf%sx

P 15

iness, astringency, and other palate sengations

@g{dkwa
v

Overall Impression gg /10

Conument on overall drinking pleasure assoc:ated with entry, give suggestlo?for improyement /

| et o,
0,

sae

to Comp_Director@BJCP.org Total ga 5} /50
S Outstanding (45 - 50); World-class examplo of siyle Stylistic Accuracy

8 Excellent {38 - 44): Exemplifies style well, requiros minar fine-tuning Classic Example O A [ O NottoStyle

IO Very Good (30-37):  Generally within style parameters, some minor flaws Technical Merit

% Good (21-29):  Misses the mark on style and/or minor flaws Flawless O O O W Significant Flaws

el Fair (14 - 20).  Off flavors, aromas or major style deficiencics Intangibles _

% Problematic (0 - 13):  Major off flavors and aromas dominate Wonderful O 0 B 0O Lifeless

BJCP Beer Score Sheer  Copyripht © 2005 Besr Judge Certiffcation Prograw res. 051207
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l‘Judg'e Name (print)
1

t
: Judge BJGP ID
' Judle Email
................ Usedverylabel #3160 _______ .~
Judge Qualificatlons/BJCP Rank :
& Apprentice 0O Recognized A Certified
T National E¥ Master 0 Grand Master
O Honorary Master B Professional Brewer

B Novice (non-BJCP) B Experienced (but not in BICP)

Descriptor Definitions (Mark all that apply}:
O Acetaldehyde - Green apple-like aroma and flaver.

O Alcoholic - The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as “hot™.

D Astringent - Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh grainingss; huskiness.

I Diacetyl - Artificial butter, butterscotch, or toffee aroma

and Aavor. Sometimes perceived as a slickuess on the tongue. w

B DMS (dimethyl sulfide) - At low levels a sweet, cooked or
canned corn-like aroma and flavor.

O Estery - Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses.)

I Grassy - Aromaflavor of fresh-cut grass or green leaves,
O Light-Struck - Similar to the aroma of a skunk.
B Metallic - Tinny, coiny, copper, iron, or blood-like flavor,
B Musty —

B Oxidized - Any one or combination of winy fvinous,
cardboard, papety, or sherry -like aromas and flavors,

Stale, musty, or moldy aromas/flavors.

E Phenalic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Selvent - Aromas and flavors of higher atcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sour/Acidic - Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or vinegar-like (acetic acid).

O Sulfur

O Vegetal - Cooked, canned, ot rotten vegetable aroma and
flavor {cabbage, onion, celery, asparagus, etc.)

- The aroma of rotten eggs or burning matches.

O Yeasty « A bready, sulfury oryeast-like aroma or flavor.

Entrant: Please send concerns, complaints, or compliments
to Comp_Director@BJCP.org

Category # l{ g Subcategory (af) l 2 Entry #l:é ; l

Subcategory (spell out)
Special Ingredients:

Appropnate size, cap, fill level, label removal, ete.

Boitle Inspection:

Aroma (as appropriate for style)
Comment on malt, hops, esters, and other aromaties

Appearance (as appropriate for style)
Comment on coler, clarity, :ﬁ] head (retention, color, and &ture)

3- J“

Flavor (as sppropriate for style)
Comment on malt, hops, fermentation charactenmcs

* 0 120
alance, finish/aftentaste, and other flavor ch

LAt = maﬁ#rm ¢ %'@; gﬁ‘
/m"” _ /

Mouthfeel (as appropriate for style)
Comment on body, earbonation, warmth, crea.mu:less astringency, and other palate sensations

Overall Impression £ N0

Comment on overalt drinking pleasure associated with entry give suggesuons for merovemem

_@ N e Laj P@ . i ( , Abg
‘ > e, % .

e 4

Total

< ??ﬁ‘) 150

5 OQutstanding {45 - 50):  World-class example of style

8 Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning
[GI Very Good  (30-37)  Generally within style parameters, some minor flaws
5 Good (21 - 29):  Misses the mark on style and/or minor flaws

O Fair (14 - 20): Off flavors, aromas or major style deficiencies

% Problematic (0 - 13); Major off flavors and aromas dominate

istic Accuracy
Classic Example O O O NottoStyle

T chmca! Merit

Flawless K Q'P ,0 O O -Significant Flaws
ntangibles

Wonderful 12 ﬂ} O O O Lifeless

BJCP Besr Score Sheat C @n"gbt © 2005 Beer Judge Cortification Pragram rev, 051207
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How To Read Your Scoresheet
Left Column:

Judges must give their names and are
encouraged to give contact information so that
you can respond with praise or constructive.
criticism to their comments. Please don’t expect
the judge to remember your beer. Complaints
about your scorc are unlikely to accomplish
anything but enmity, but helpful comments that
point out objective errors or poor quality of
feedback may help the judge to improve in the
future.

If you feel that there is a significant problem
with the quality of judging you have received,
please contact the organizer of the competition
and, if the judge has checked a BJCP rank, the
BICP (at the addregs at the bottom of this sheet).
Include copies of the scoresheet and any other
relevant information.

The Judge Qualification section is fairly
self-explanatory. An Apprentice judge is in
training. Experienced simply means a judge with
no specific qualifications, but who considers
himselffherself to be a skilled beer judge.

J and/or Stewards

Check all score sheets for accuracy and make
sure the judge’s full name is printed on each one.
Attach this cover sheet on top of afl score sheets
before submitting them to the organizer,

Entry Number

QU
Category # _jﬁ)_ Subcategory (a-f)g

Ordinal Position in Flight:

Final Assigne e

3174

At least two judges from the flight in which your
beer was entered reached consensus on your final
assigned score. It is not necessarily an average
of the individual scores.

Place Awarded

In the final section, Overall Empression, the
judge conveys how enjoyable the beer was and
shouid aftempt to offer suggestions for
improvement. It may also be used to summarize
the judge's feelings on aspects of the beer that
don't fit neatly into one of the other four sections.
The difference between a very good beer and a
world class beer can often be in subtle or
intangible details. Likewise, beers with no easily
discernible faws can be lacking in specialness or
“magic”. This section is used to give such
feedback.

The Scoring Guide is your guide to
understanding the meaning of your total score on
the 50 point scale used on this scoresheet.

Outstanding (45-50) - A world class example of
the style. A beer with great character and no
flaws.

Excellent (38-44) - Beers in this range may have
no flaws but may be missing the intangibles for a
world class beer. :

Very Good (30-37) - Beers in this range may
have a minor flaw (technical or stylistic), or may
be lacking in balance or complexity.

Honorary Master is a rank given out by the BICP

Good (21-29) - A satisfactory beer that generally

for recognition of exceptional service to the
BICP and/or homcbrewing community, The

2

fits the style parameters. Scores near the upper
end of this range may have only a few minor

other ranks are levels within the BICP, based on

flaws or be slightly out of style and also may be

the judge’s experience and exam score.

The Descriptor Definitions Hst is used by some judges as a shorthand
way to communicate the presence of common beer characteristics. Many,
but not all, of these are considered flaws in beer, although some will be &
flaw in some stytes and desited in others, Sec the judge's comments on the
right side of the sheet for more information.

Right Column

The Category and Subcategory desighation shows the style against
whick your beer was judged. Most of the score your beer received
represents how well the judges felt your beer represented this style. See
below for more about scoring and style.

The Bottle Inspection is ot used in determining your beer’s score, but
certain clues to potential problems can be gleaned from a bottle inspection,
For example, “Ring around the collar,” a line of material that appears on the
bottle neck at the liquid surface, is sometimes an indicater of contamination,
although it can have other causes. This section can also be used for
camments about packaging in violation of some contests' guidelines such as
the use of distinctive bottles or incorrect bottle size.

Most entries inio homebrew competitions are in categories that describe
a particular style of beer. These styles are usually derived from a
commetcial beet, or group of similar beers, or a type of beer that is poputar
among home brewers, The score that is assigned to your beer is an
indication of how closely the judge felt your beer matched the
characteristics of that style. The style adherence is separated into four
sections: Aroms, Appearance, Flavor, and Mouthfeel. The judges are
looking far the presence and/or absence of various characterisiics in each of
these four sections, depending on the style. Your beer was scored
accordingly.

BJCP Cover Skoer Copyright © 2005 Beer Judye Certification Program rev. 051207

lacking in balance or complexity. Scotes near the lower end of this range
tend to have more flaws and are likely to have stylistic inconsistencies as
well.

Fair (14-20) - This beer has its share of preblems that may include missing
the style parameters, off flavors and atomas, balance problems,
conitamination, or other major flaws. Scores near the lower end of this range
exhibit more major flaws.

Problematic (0-13) - A beer with 2 major problem {usuaily contamination)
that overwhelms alt other flavers and aromas. Often barely palatable,

In box to the right of the Scoring Guide the judge has reiterated the
feedback given in the five scored sections, breaking it down differently.
Your beer has been rated on three scales: Stylistic Aceursicy, Technical
Merit, and Intangibles. The aroma of Cascade hops in a Bohemian Pisener
would be an example of a problem in Stylistic A¢curacy. This can be
thought of as recipe feedback. - Excessive sourness would usoally indicate a
contemination problem which would be classified under Technical Merit.
This can be thought of as process feedback. Some characteristics dor't fall
neatly into one catogory, for example grassy aromas might be from the type
of hop used, or from using oxidized hops. Here the judge has tried to make
the best guess for these ratings. Intangibles rates the same characteristic
discussed above in  Overall Impression. 'The checkboxes also give the
entrast an overview of the beer’s evaluation. By filling out the checkboxes,
the judge is encouraged to think about the beer as 1 whole after the words are
written aid may also help justify the final score.

The Beer Judge Certification Program

The BICP is the only body in the United States that tests and cerfifies beer
judges, The BICP is a not-for-profit organization, and BICP judges do not
charge for their services, Contact the BJCP at: Comp_Ditector@BICP.org
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cJudgeName(prmt) lﬁm BQEQQ!SQ‘O'

. Judge BJCP ID

]

1

| Judge Email

e crmemmma Use Averylabel#l 5160 ____- ’

_ Judge Qualifications/BJCP Rank :

B Apprentice H Recognized O Certified
K National O Master A Grand Master__
fd Honorary Master B Professional Brewer -

B Novice (ron-BICP) B Experienced (but not in BICP)

Descriptor Definitions (Mark afl that apply):
O Acetaldehyde ~ Green apple-like aroma and flavor,

0 Aleokolic ~The aroma, flavor, and warming effect of
ethanot and higher aleohols. Soemetimes described as “hot”,

O Astringent - Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

a Diacetyl. ~ Artificial butter, butterscotch, or foffee aroma

and flavor. Sometimes perceived as a slickuess on the tongue.

O DMS (dimethyl sulfide) - At low levels a sweet, cooked or
canned corn-like aroma and flavor.

X1 Estery - Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses.)

K Grassy — Aroma/flavor of fresh-cut grass or green leaves,
8 Light-Struck - Similar to the aroma of a skunk.
B Metallic - Tinny, coiny, copper, iron, or blood-like flavor.
¥ Musty - Stale, musty, or moldy aromas/flavors.

£ Oxidized - Any one or combination of winy/vinous,
cardboard, papery, or sherry-like aromas and fiavors.

X Phenolic— Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

B Solvent - Aromas and flavors of higher alcohols (fusel
aleohols). Similar to acetone or lacquer thinner arontas.

I Sour/Acidic - Tartness in aroma and flavor. Can be sharp
and clean (lactic acid), or videgar-like {acetic acid).

0 Sulfur - The aroma of rotten eggs or burning matches.

0 Vegetal - Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, et¢.)

O Yeasty - A bready, sulfury oryeast-like aroma or flavor,

Entrant: Please send conceruts, complaints, or compliments

Category # / é? Subcategory (a-f) C .Entry #I 8, [ l

SAISoN

Subcategory (speli out)
Special Ingredients:

Bottle Inspection: K Appropriate size, cap, fill level, label removal, ete,

C 1t

712

Aroma (as appropriate for style)
Comanent on malt, hops, esters, and other arematics

PLEASDMT  FRVLTY ,ARQMA

2 /3
Aty 1Yy,

Appeararlce (as appropriate for style)
Comment on1 colar, clarity, and head (retention, color, and texture)

O 2 Aod {yts”
aMue WpesTirale 12 WVNE

]
i EAR

Flavor (as sppropriste for styls) 120 .

Comment on mali, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics

COMDIn BTOet DT T RLT a0y pa T E"a‘g}x\laﬁs
HiGrn CcARBDMIMYIOnE  BAC P & oo pth |
BITrAnESS.  TSRY £1ai1S b -

' L1/5

Mouthfee! (as appropriate for style)
ion, wirmth, on

Comment on body, cack iness, astringency, and other pdlate sensations

Overall impression a o

Comment on overall drinking pleasire agsociated with entry, give suggestiona for i mpmvement /

to Comp_Divector@BJCP.org Total _ 33 /50
Outstanding (45 - 50):  World-class example of style Stylistic Accuracy
Excellent (38 - 44);  Exemplifies style well, requires minor fine-tuning Classic Example 0O O O 0O NottoSeyle
Very Good (30 - 37)  Generslly within style parameters, some minor fiaws Technical Merit
Good (21 -29):  Misses the mark on style and/or minor flaws Flawless 0 a =] O Sigoificant Flaws
Eair (14 - 20):  Off flavors, aromas or major style deficiencies Intangibles
Problematic (0 - 13): Mujor off flovors and aromas dominate Wonderful B Bl O 0O K Lifeless
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.  Judge Name (print) - a1 bt »JG | RS

\
1
1
1
1
L]
1
L]
\
1

: Judge BJCP ID

[}

1

: J'udge Email

M aaccaaa ] Use Averylabel #5160 ____________. ‘

~Judge Qualifications/BJCP Rank :
0 Apprentice Recognized 0 Certified
& National O Master B Grand Master
1 Honorary Master T Professional Brewer

& Novice (non-BICP) 8 Experienced (but not in BICP)

Descriptor Deflnitions {Mark all that apply):
0 Acetaldehyde - Green apple-like aroma and flavor,

O Afeoholic - The aroma, flavor, and warming effect of
ethanol and higher alcohiols. Sometimes described as “hot”,

O Astringent - Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

0 Diacetyl - Artificial butter, butterscotch, or toffes aroma

and flavor. Sometimes perceived as a slickness on the tongue.

¥ DMS (dimethyl sulfide) - Atlow levels a swest, cooked or
canned corn-like aroma and flavor.

I3 Estery - Aroma and/or flavor of any ester (fruits, fruit
flavorings, or roses.)

Bl Grassy — Aroma/flavor of fresh-cut grass or green leaves,
f Light-Struck - Similar to the aroma of a skunk.
O Metalkic - Tinny, coiny, copper, iron, or blood-fike flavor.
I Musty — Stale, musty, or moldy aromas/flavors.

I Oxidized - Any one or combination of winy fvinous,
cardboard, papery, or sherry -like aromas and flavors.

£ Phenolic— Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

K2 Solvent - Aromas and flavors of higher alcohols (fusel
alcohois). Similar to acetone or lacquer thinner dromas,

O Sour/Acidic - Tartness in aroma and flavor, Can be sharp
* and clean {lactic acid), or viriegar-like (acetic acid).

¥ Sulfur - The aroma of rotten eggs or burning matches,

B Vegetal - Cooked, canied, or rotten vegetable aromia and
flavor (cabbage, onion, celery, asparagus, efc.)

0 Yeasty - A bready, sulfry oryeast-like aroma or flavor,

Entrant: Please send concerns, complaints, or compliments

8l]

Category # I (0 Subcategory (a-f) g,,z Entry #

Subcategory (speil out) <, arsSo vt
Speclal Ingredients:

Bottle Inspection: k/' Appropriate size, cap, fill level, label removal, ete.

Com

ATOMA (as appropriate for styls) / 0 12
Cemment on majt, hops, esters, and other acomatics

‘)-i?\,ém YU S Hﬁf& GV, ey }ﬂwa

g% ;< -Pheve wv”?& Soue. Sukeet Fanpt
GIP S

Appearance (as approgriate for style) 2 =13
Comment o golor, clarity, and head {retenti

olden, Cleay, kwlgh ks, Fovimed o
74:‘(3, el &»zﬁm" dw:ﬁ%’?\&} aﬁwmme. Am,u
ﬂ(’{' ¥

olor, and (esdu:e{d

FIavor (as sppropriate for style) / 2 20
Commient on malt, hops, fermentation characteristics, balance, finish/aftertaste, ,Td other flavor characteristics
- . ,{

ot Lol nice,
Vevy = ot ma/%iawé«'; it WVW&?? :s A,.»L\
Lpnodeh To gifsel g, w?ﬂf*e‘m::‘% £ e‘ﬁm ;ol—f*f "ﬂ;e

D4 w n.y‘c?nf&r"&vt'.
MOI—IU‘I eel (as appropriate for style)

Comment gn bady, oarbonat:on, wa.mnth, creaininess, ns:rmgeucy, and otfer patate sensatlons

{ be a it bshlew, MHave
cavhevied i yhovild ‘mdiws:f Ihe eflect o
A:fgmﬂ;% au \’S‘s‘nos‘ﬁu}; smam&syf

Overall Impression 0
Cumment oh fverall drinking pleasure socmted with entry, give suggestions for improvement
Copteefl Joeev and So compler, Foud,

So-F'f g

15/) -t

S gaéw #«sﬁ gmﬁ” Mw .

S7 s

to Comp_Director@BJCP.org Total

:Lj Qutstanding (45 - 50):  World-olass example of style Stylistic Accuracy

@ Excellent (38 - 44} Bxewmplifies style well, requires minor fine-tuaing ClassicExampfe O @1 B O O NottoStyle

O Very Good  (30-37): Generally within séyle parameters, some minor flaws Technical Merit

:D_[ Gooed (21 - 29): Misses the mark on style and/or minor aws Flawless B I a =] O Significant Flaws
ol Fair (14 - 20%  Off Ravors, aromas or major style deficiencies Intangibles

é}; Problematic (0 - 13); Major off flavors and aromas dominate Wenderfuf O O 0O 1 3 Lifeless
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'Judge Name (print) { l{ ‘E Category # l lo  Subcategory (a-f)_E Entry # 3 , l
‘Judge BJCP ID . | Subcategory (spell ou) > Qi3 AL
'Judge Emali v & e g A f"(“tﬁ %%M;‘i-g&é&peclal Ingrediants:

- Boflle Inspection: B/Appropriate size, cap, fill level, label removal, ete.
Judge Qualifications/BJCP Rank :

O Apprentice O Recognized . Certified Comumonts
B National n Master.- B Grand Master Arema (as appropriate for style) R n2
a Hon?rary Master a Profes_snonal Brewet ) Ot el o oo at et aromtics -

B Novice (non-BICP) H Experienced (but not in BICP) . 5 )

Descriptor Definitions (Mark all that apply} :
X Acetaldehyde - Green apple-like aroma and flavor,

B Alcoholic - The aroma, flavor, and warming effect of

ethanot and higher aleohiols. Sometimes described as “hot”, '
. . i Appearan'ce {as appropriate for style) . S /3
T Astringent - Puckering, lingering harshness and/or dryness  comment on color, elarity, and head (retention, calor, and texture)

in the finish/aftertaste; harsh graininess; huskiness.

1 Diacety] - Adificial butter, butterscoteh, ot toffee aroma
and flavor. Sometimes perceived as a slickness on the tongue.

& DMS (dimethyl sulfide) - At Tow levels a swest, cooked or / 5,
/20

canned corn-like aroma and flavor. Flavor (as sppropriate for style)
Comment on malt, hops, fermentation characteristics, balance, finish/oftertaste, and other flavor characteristics

I Estery - Aroma and/or flavor of any ester {fruits, fruit

d e A 3 AR A oot £ b
flavorings, or roses.) L D ' ot L i -

Ly e A AL {18 FTh W u WA eSS4
B Grassy -- Aroma/flavor of fresh-cut grass or green leaves, . e it b ; *
() % £y 4 A
1 Light-Struck - Similar to the aroma of a skunk. ' 7 y ’
O Metallic - Tinny, coiny, coppet, iton, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/ffavors. Mouthfee! (ss sopropristo forstylc) g i /5
B Oxidized - Any one of combination wa]'ny fvinous, Comment on body, carbonation, warmth, creaminess, estringency, and other palate sensations
cardboard, papery, or sherry-like aromas and flavors, ; : ; gD f;g, .
K Pheneolic— Spicy {clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).
T Solvent - Aromas and flavors of higher alcohols (fusel
elcohols). Similar to acetone or lacquer thinner aromas. -
- . Overall Impression : 2 10
B3 Sour/Acidic- Tartness in aroma and flavor. Can be shatp Comment on overall drinking pleasure associeted with entry, give s tions for i

and clean {lactic acid), or vinegar-like {acetic acid).
1 SuHur - The sroma of rotien eggs or burning matches.

B Vegetal - Cooked, canned, or rotten vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

£ Yeasty ~ A bready, sulfury oryeast-like aroma or flavor,

Entrant: Pleas¢ send concents, complaints, or complimenis

to Comp_Director@BJICP.org Total <':"i‘.v g /50
Oatstanding (45 - 50) World-class example of style : Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning ClassicExample B Ty O © O NottoStyle
Very Good  (30-37):  Generally within style parameters, some minor flaws echnical Merit
Good (21 - 29);  Misses the mark on style and/or minor flaws Flawless 1 O 0O D Significant Flaws
Fair ( 14- 20): Off flavors, aromas or major style deficiencies ' . Intangibles
Problematic (0. - 13): Msjor off flavors and aromas dominate ‘Wonderful n K a = | O Lifeless
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