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Scoresheet Instructions - /¢ ey g
Use the scales to indicate the intensity of the primary attribute. Fermentation Ot—rr_l——o Ll éé én e £ S [1_2

Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation", consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance

Provide summary of beer and key feedback for improvement.

Other

Assign scores for each section and total. ; £ § &
Review with other judge(s) and agree on consensus score. Color L L3 Head @ 1 1 1 | [}
Enter consensus score at top of sheet. i Hozy  Opoque i . Quick losting ¢ Other
Clarity o RetentionL, o 5L} B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m "
good, but too bitter for style. - " & [é . { .
Flavor p— Malt ~1 o 1 M 4% L’/ G DéQ #g_
Boee t # " /
Mat o1 X, ; [0 Wheat. Subtle grainy notes Hops f WW@&J
Hops  yo1 1 10O OKforstyle /
Biterness 11 Xy X Waytoohighforstyle Bitterness
oL X, | C1  _Banana. Low Clove. Hint of bubblegum Fermentation mﬂ’ " I‘f\:{ﬂ,{ﬂ e l -
Balance ﬂb&&é{ -1, lfe /nAW/I 3
Finish/Aftertaste & Wwhuch over whefin ho/’ /
Flaws for style (mark (-M-H for all that apply) other _imed o oar 2 A
Acetaldehyde Metallic
Alcoholic/ Hot Musty m
Astringent Oxidized Thin M Rl Yone L M v
Brettanomyces Plastic Body | P Creaminess ga.. )
Diacetyl Solvent / Fusel Nore L M H Py é
" - ey ol g 1 1T [5
DNS Sour / Adidic Carbonation ~: @ | [J Astringency [T
Estery Smoky M %7 Wamth o [ Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example Not o Style
Flawless | 1 1 L& | Significant Flaws R
Wondedful L1 1 1 1 g Lifeless (/
Feedback Provide comments on style, recipe, process, and drinkin Jleasure. Include heipful suggestions to the brewer. { ﬁ—d
OMa Gq.f v avoe éz/ d%zoy
[*W Outstanding World-class example of style. , ) / .y ’
7% Excellent Exemplifies style well, requires minor fine-tuning, —z/ £ ’"7( @ééz( A/ 7 ‘91/2/ WM/ /7’))
% Very:ood Generally within style parameters, minor flaws. e /f anr a//' AO 7 (‘& SOC ‘é .
k= ood Misses the mark on style and/or minor flaws, /A
o Falr Off flavors/aromas or major style deficiencies. an / ma é 2 g / V/ M Ces /V"‘
W Problematlc Major off flavors and aromas dominate (2474
~lco ./'nzi}«? Q'f‘;./ S /e / J
ol all, JudgeTotal | 5
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
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HOMEBREW
COMPETITION

Location ~Moravian Homebrewers Meeting Date
’ - ———————— - \ Position Advanced to
] . B
: Categoryi# l E- ‘ ¢ S’/’ : inflight MINI osl
: Sub (a-f) & w ! Entry
i
) (%glﬁcategory N (2 &]V/P N
i of
: Special Ingredients Vbi})ﬂ 3 CONSENSUS SCORE

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.

For "Fermentation”, consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
good, but too bitter for style.

Flavor S
Mo " H
Malt X, {00 Wheat. Subtle grainy notes
Hops L ' 1 [T OKfor style
Bitterness O_l__l_x—] K Way too high for style
Fermentation O_I—XL_ 0 Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized H

Brettanomyces Plastic

Diacetyl Solvent / Fusel .
DMS Sour / Acidic M
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal L Vegetal

Outstanding
Excellent
Very Good
Good

Falr
Problematlc

@
z
5
O]
o
<
=
o
o
v

World-class example of style,

Exemplifies style well, requlres minor fine-tuning,
Generally within style parameters, minor Haws.
Misses the mark on style and/or minor flaws.

Off Havors/aromas or major style deficlencles.
Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
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may not be an average of
judge's indlividual scores

Bottle Inspection [ ox
None L M :
Malt g 1 3 VN ‘1’\.(& “AJ nQ__ mMa (‘l‘
Hps &1 1 (1 &M/d rﬁ&t//of :
Fermentation 1 I O Lome %W/ (c S i
other (2o~ [ Bomol - o ol
J /
Appearance
§ = 2 2 &
£ 8 x £ 2
L1 Headg 1| |
Color Brittiont er Quick Lasting Gther
Clarity Retention Lo 17 Z (3]
Other Texture
None L M
Mait oL -p—! \/MJ /DM W%\;ﬁ( ﬂ\ﬁ\[‘ﬁf
Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other
Thin M Rone L M H
Body ( __ @ j Creaminess @1 1 | {] Z
L M ]
Carbonation "o&_*g__l Astringency ~1 ¢ 1+ 1 L] [5
Warmth g1 1 = | Other
m ClassicExample | ¢ | 1 ) Notto Style
Flawless ___1 I 1 L @ Significant Fiaws j
Wonderful __ L 1 - Lifeless L/
Feedback Provide comments on style recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, ﬁE

Fesf
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HOMEBREW
COMPETITION

Location  Moravian Homebrewers Meeting Date

: : ; 3 b \ Position Advanced to
: Judge 1 /' G e : : Category# i__ %- l <~§—:l" ; infight MINI-BOS
] LM : + Sub (a-f) "','X "}’/ I L

Judge 2 ; /e ;
E 9 Clons ! ' Su (Sp : a')tegory _@0/' ]{, A..- (/QSS \ :

' . ell out v ' of

i Siudgei : . Special Ingredients : CONSENSUS SCORE
. o e e o o o oo e P may not be an average of

Bottle Inspection

Aroma

judge's individual scores

DOw

Malt ta ACD O
i Hops
Scoresheet Instructions N
Use the scales to indicate the intensity of the primary attribute. Fermentation OJ‘_L‘—' Q &/ - m’\d 2 j / 0 [15
Use the space provided to describe the primary attribute. S Y [ ¥ i )
Add secondary attribute(s) intensity/description as appropriate. Other (4 on 0
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — )
If character is absent, mark the circle to the left. Appearance _ Inggpraprigte:
Provide summary of beer and key feedback for improvement. E o B & g2 =8 _ §
Assign scores for each section and total. 2 38 E S8 = 2 2 8 &5
Review with other judge(s) and agree on consensus score. Color L1 1 ¢ ; Head 1 y S I
Enter consensus score at top of sheet. Brilliont  Hozy  Opogue 5% Quick tosting Other /
Clarity L _ o Retention . B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor e Malt
Hae L3 H
Malt X Rs) Wheat. Subtle grainy notes HOPS
Hops  y1 t ) 3 QK for style
Bitemess o1 i X ) K Woytoohighforstyle Bitterness
F ot—Xi y [1 Banana. Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Mcoholic/ Hot Musty m
Astringent Oxidized M
Brettanomyces Plastic Body Creaminess g EN
Diacetyl Solvent / Fuse! | e
- rbonation ingency g1 1 1 [ [5
DMS Sour / Addic ) Carkomslie sisiageacy t
Estery Smoky Warmth L—1 1 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 L 1 $_ 1 NottoStyle
Flawless L ! L rs 1 ) Slgnificant Flaws 6
Wonderful L L § | 1 I Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁa

_g) Outstanding World-class example of style, i
= Excellent Exemplifies style well, requires minor ﬂnﬂunlng
Sl VeryGood Generally within style parameters, minor flaws.
2 Good Misses the mark on style and/or minor fiaws.

'g Falr Off fiavors/aromas or major style deficiencies.

8 Problematic Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
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Jud AHA/BJCP Sanctioned Competition Program
By 130 : 9 COMPETITION

Structured Version
Location Moravian Homebrewers Meeting  Date

\ & { 8 "

: : i W A Position Advanced to l

! ! Category# % ./ E K@O © |inflight MINI-BOS

: ! Sub (a-f) e

$ s

; i (%yll?category ”’(l)‘ (’C( S("l/ /P !

) ' ell out) ! of

! i Specual Ingredients _._UEJ P(ﬂ" : CONSENSUS SCORE
5 o8 i eumnemin s ngasin 28 apvhen st . AT i ae A . may not be an average of

judge's individual scores

Bottle Inspection  [J ox

froma

None L ( g
Malt o {b V['I‘OIO/(‘Q/
! — Hops (L arome- ;Deacﬂ: /ma?/lﬁo
Scoresheet Instructions i P [ I
Use the scales to indicate the intensity of the primary attribute. Fermentation o¥ s ﬂ’ Ma/,{»,e’ v low/ ma 'R [12
Use the space provided to describe the primary attribute. Other c (ea N

Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appeamnce

Tnogpropriete

Provide summary of beer and key feedback for improvement. § = B 2 2 & _ E

Assign scores for each section and total. = 8k : = 2828888

Review with other judge(s) and agree on consensus score. Color @ -L i (] Headg 1 1 i

Enter consensus score at top of sheet. ) Briliont  Hozy  Opaque Other  Qulek Lastlng Other 5

Clarity L__1 "o 11} Retention 5 i {1l [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m

good, but too bitter for style.

Jow malt brck gouad, Unle

Flavor ogpigens Malt
Heen | K H
Wt o X, , {1 Wheat. Subtle grainy notes Hops &’Qcp CfOlOIC?vS oru /réy
Hops 3L i 1 3 OKforstyle
Btemess oL 1 X {Xi Waytoohighforstle Bitterness 1 y) Mﬂ& al Mjf_&é.&t#
Fermentation (5 X {1 _Banana. Low Clove. Hint of bubblegum Fermentation l 7,[56
Balance ] : .
Finish/Aftertaste T , /_/[(_.’_Q__Oz/-ef [oe ’0(}
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized None L M
Brettanomyces Plastic Body ] Creaminess 1 ¢ 1 1 L] Z/
Diacetyl Solvent / Fusel ) ) = o
- Carbonation Astringency . @ 1 1 ] [5
DMS Sour / Acidic {
Estery Smoky Warmth 1 other [ an k.
Grassy Spicy
Light-Struck Sulfur m .
Medicinal Vegetal ClassicExample @ 1 11 NottoStyle
Flawless & 1 1 1 ) Significant Flaws
Wonderful ¢ o—! | 1 1 Lifeless X
Feedback Progt;ommenls on style, recipe, process, and drinking pleasure. [nclude helpful suggestions to the brewer, [1-6

ot work i i’\/@lﬂi and

_g Outstanding World-class example of style.

5 Excellent Exemplifies style well, requires minor ﬂnHunIng
2 Very Good Generally within style parameters, minor flaws.
? Good Misses the mark on style and/or minor flaws.

'5 Falr 0ff flavors/aromas or major style deficlencies.

Pl Problematic Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program . } i
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HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting  Date
R o T L Ar eSS ES SRR ESs ESS S S ne s Sn i = ~ —
' ! ; i Position Advanced to
i Judge 1 ,L!\TLI 2&,@” ! E Category# /SC"—‘«%O' E K? S " inflight M'N'-Bosl
b - . vSubfaf) © ey
" dhdge —FMDVDMM E ' Subcategory (? ffety AAGER Ll)(,é(l S e
i ' 1 (Spell out) . of
y Widged : \ SPemal Ingredients + i Nk L ; CONSENSUS SCORE

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.

For "Fermentation", consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet,

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
good, but too bitter for style.

Flavor nmcptan
Hea L ] ]
Mt oL Xu | [ Wheat. Subtle grainy notes
Hops 3o O OKforstyle

Way too high for style
Banana. Low Clove. Hint of bubblegum

Biterness 511 X X
I oL X 0

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

may not be an average of
judge's individual scores

Bottle Inspection [ ox
None L M
Malt !\_ i ] S‘!ﬁﬁaﬂ n “3_01""'_
o NIFAY]
Hops iy 1
Fermentation Oﬂﬁ L O —ndu il b Cigk 9 L'\u;w\ ~Ov ¥
omer _ Ovorr~ P planst
Appearance Vi
H 5 B g 2 =8 §
s 2E5E sEss:
Color L1 1 1" X1} Head X 1 1 1 L0
= ‘ Lasti er
Clarity S’Kim_l_m __|_'H01u i 0 Retention e %‘ O
Other Texture
n YN
(D e K
None L M
Malt o1 Pfozck@b‘ "co29N
Hops iy 1 ‘-M’bt‘\t' it/
Bitterness (51 x| '\Wm
Fermentation OI:\/ 1 ) Q ]"\AN‘! MCI>J&/ yle N’l* fa?.’mfju’\’
Balance HOP“ b ey s
Finish/Aftertaste 1 1 SLESH
Other Sﬂn‘i!d\,"“\” S_‘Di“\ S A ind potadil,
None L M
Body Creaminess
Carhonation Astringency X
Warmth Other
m Classic Example | | | A | NottoStyle
Flawless | 1 ! // L | } Slgnificant Flaws
/ Wonderful | | Lo | | Lifeless

y

/2

Feedback

~\

Provide comments on style, Tecipe, process, and drlnklng pleasure. Include helpful suggestions to the brewer.

Mt

VO’L‘B NMovA N~1 4LV

[iz

[10]

= erﬂ)m' ~lvele Dy

("8 Outstanding World-class example of style. i OVW. (}
7‘% Excellent Exemplifies style well, requires minor fine-tuning. : %@ Cl’\b\*(‘ LY N ("tm f.}u\‘ ‘w ’\‘\ N /)‘U \| S/\M /w'&o
DO VeryGood Generally within sty ters, minor flaws.,
e B e e 7 Sada pugle LDl o "
5 Falr Off fiavorsfaromas or major style deficlencies. 0 ! Ch KE ilia ) {\43‘ i /1, AT 1( %y ] ‘ ")g,‘\,o;\ e Lber.
e Problematic Major off flavors and aromas dominate ﬂ { l,( '
’ D(Qltt Kt A ) \@1“&\5 ‘\(\) ﬂ I‘W\SM - -5 M_(g &

MM s Total

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program -
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program
Structured Version COMPETITION

Location  Moravian Homebrewers Meeting Date

'

Beer Judge
4

i — § . - N Position Advanced to I
h 1 e MINI-BOS
D dudget  THMY AL ‘ | Categoryt E L &S L [inign
; : s Sub @) b ey
! Judge 2 /QE/C/V ; : ;
' i | Bupgategery !
' N i u N of
; Judge 3 !  Special Ingredients ! CONSENSUS SCORE
N e S A . may not be an average of
judge's indlividual scores
Bottle Inspection 7 ox
Aroma
None 1. M
Malt ,a(l
Wi i Hops 1 L1
Scoresheet Instructions g
Use the scales to indicate the intensity of the primary attribute. Fermentation ot : I [iz
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. -
if character is absent, mark the circle to the left. Appeafan(e ~ Anoppeapricte
Provide summary of beer and key feedback for improvement. ZE 5 B 2 £ 2 =28 _ F
Assign scores for each section and total. £ 38 8 38 s = 2288
Review with other judge(s) and agree on consensus score. Color L__L L1 Head _l_)a\ L1 —
Enter consensus score at top of sheet. Clarity |Bllllunt Hozy  Opague : Other Retention Quick Lusting D Other _-‘; E‘
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Favor ot Malt
5] # {
Malt ot X ‘ 0  Wheat. Subtle grainy notes HOPS
(@5 S W E—| — s
Hops .1 L 1[0 OKfaorstyle
Bteness 11 X+ X} Waytoohighforstyle Bitterness
Fermentation X.____, ] Banana. Low Clove. Hint of bubblegum Fermentation 4 7
[20]
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Al Musty Mouthfeel =t
Astringent Oxidized Thin N Rl Yone L M W
Brettanomyces Plastic Body N Creaminess o r
Diacetyl Solvent / Fusel None L M [ I
- arbonati - Astringency 1 1 | [} [5
DMs Sour / Acidic Carbonation Ob—O— gency .
Estery Smoky Warmth o1 1 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal (fasslc Example Ly ] ! 1 | NottoStyle
Flawless Ly 1 1 1 1 Significant Flaws
Wonderful | 5, 1 ! 1 | Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 10

y , /
World-class example of style. )DZ A/t Doj‘Z/’[ V VA P’y y; <75 W

Fair
Problematic

% Outstanding :
= Excellent Exemplifies style well, requires minor fine-tuning, o y, =

0 Very Good Generally within style parameters, minor flaws, ' DAL - c k 17 )/0
g‘ Good Misses the mark on style and/or minor flaws. | ﬂ Dm—' 7 k A Z Al ,7— /

S

U

1%2)

0ff flavorsfaromas or major style deficlencies. _Q!{L);flo VI/ Vi a ’ /yw /\/v mi/’

Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location Moravian Homebrewers Meeting Date

A)
i R ' l 2 X Position Advanced to
E Judge 1 e “N UfA’ : E Category# E K /I/‘z C nlight MINI-BOSI
i : 1 Sub (a-f) w S| ety
f ' ; = \
Judge 2 1 .
ez REICH e :
P ell oul ' o{
: Judge 3 : : Special Ingredients ’, CONSENSUS SCORE

B o e . S S, BT S 4 # ray not be an average of
judge's indlividual scores

Bottle Inspection [ ox

Aroma
None L M

Malt 1 ]
Hops oL L

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. Fermentation ot . [iz
Use the space provided to describe the primary attribute. . Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance _ Ippropdiote
Provide summary of beer and key feedback for improvement. E - 8 & ] g =28 _ §
Assign scores for each section and total. £ 8 £ 38 & £ 2 2 8 &
Review with other judge(s) and agree on consensus score. Color -, f 4 jead 01 1 1 ¢ [ /(‘
Enter consensus score at top of sheet. Brilont  Hozy  Opague Other " Quick Losting o Other S
Clarity _e1 1~ "y {} Retention . [} [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m P—
good, but too bitter for style. - M f’m‘m
0D
Flavor sepppine Mait
Haee d [} H
Mot (i X ) 1 Wheat. Subtle grainy notes HOPS
Hops 31 1 J 0 OKforstyle )
Bittemess 1 1 X X  Waytoohighforstyle Bitterness .1 ! ) 1
o Xy ) Banana. Low Clove, Hint of bubblegum Fermentation o ) : Mﬁ/clﬁﬁ[ s }//6)7 ,4[ (’cjc Z g
/ 20
Ho;
Balance |
N Dn
Finish/Aftertaste 1
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel —
Astringent Oxidized M oa M None L M W
Brettanomyces Plastic Body Creaminess I
Diacetyl Solvent / Fusel one | N W i =
: Iy ion " S ringency ~1 1 [J [5
DNS Sour/ Acidic Carbonation 51 o Astringency o
Estery Smoky Warmth o1+ T} Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample [ ____ | 1 1 i 1 NottoStyle
Flawless 1 1 1 1 ! } Slgnificant Flaws
Wonderful L ¢ L1 LUifeless ’ .(,
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, 10

_g Qutstanding World-class example of style.

=1 Excellent Exempllfies style well, requires minor fine-tuning.
Q Very Good Generally within style parameters, minor flaws,
g’ Good Misses the mark on style and/or minor flaws.

'g Falr Off flavors/aromas or major style deficiencles.
¥4l Problematic Major off flavors and aromas dominate

Judge Total

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124
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BEER SCORESHEET

QAIONG,

HOMEBREW

peer Judge AHA/BJCP Sanctioned Competition Program C OMPETITION
Structured Version
Location Moravian Homebrewers Meeting Date
:’ o 5 v o - " Position Advanced to |
i
¢ Judge 1 C S ¢ RA- : ; Category# — E K /] A S/“ | infight MINI-BOS
t '
i : rSubfef) % oo |
g2 RE/CM P 4
' : 1 Subcategory :
] ' y {Spell out) : of
¢ Judge 3 ! ' Special Ingred|ents ; CONSENSUS SCORE
N U P may not be an average of
judge's indlividual scores
Bottle Inspection [ ok
Aroma
None L M
Malt oL 1
. Hops oL I
Scoresheet Instructions ’ q
Use the scales to indicate the intensity of the primary attribute. Fermentation ol L [1_2"
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate. o
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - .
If character is absent, mark the circle to the left. Appearance _ k.
Provide summary of beer and key feedback for improvement. § - & & = g2 =28 _
Assign scores for each section and total. 2 3 E 8 2 = 82 8 8
Review with other judge(s) and agree on consensus score. Color Lt X 11 [} Head 1 x 1 | 1
Enter consensus score at top of sheet. Clarlty Briliont  Hozy  Opaque D Retention Quick Losting zl:E Other 2 r:;
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor Hogpepin Malt X /
Haee © [ [ - ; '
et o X y 3 Wheat. Subtle grainy notes HOPS oL Ly MA /f ()/m IQAT/Q/ L J
N\ 7
Hops g1 1 1 1 OKforstyle
Way too high for siyle Bitterness X ‘£7 m V/ﬂ. C
Bitness 511 X | X) Waytoohighforstyle = o+——2X 7 y
o Xi En) Banana. Low Clove. Hint of bubblegum Fermentation o N . (’;//7;[';6 Vy C/(/}fA"k} Z '& ﬂ 4 7
- [;3‘0“
H »
Balance OPW,\/ mu!f V/ A’C AM 4/2’/ /AA" ) /Vj; 2 C /9’/ p/l_‘
Drt i Sweet . / - / =
Finish/Aftertaste L+__| [
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel
Astringent Oxidized None L M
Brettanomyces Plastic Body Creaminess i L}_
Diacetyl Solvent / Fusel Carbonati Astringen o 5]
DN Sour/ Adidic arbonation ey ot——— H
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 1 1 1 | Notto Style
Flawless L 1 1 1 1 | Significant Flaws _—
Wonderfl L 1 1 1 1 Lifeless il
Feedback Provide comments on style, recipe, process, and drinking pleasure, Include helpful suggestions to the brewer. [1_6
Y Outstanding WOrld-sIassexampleofstyle. C Jf M é 8 y (‘6 }7 V y S &-/ v ){ 0 )4. k@f~
=1 Excellent Exemplifies style well, requires minor fine-tuning.
0 Very Good Generally within style parameters, minor flaws. 7'2’ @;\ ) 4/ k 7 Z k
g’ Good Misses llfe mark on style and/or minor flaws. VIA(‘ / /U N z/ %’ a’f“lZ‘Z } p// 64 // ~
S Fair 0ff flavars/aromas or major style deficiencies. 2% / [,/S f / /V 7 [ / /‘1 ﬂ/{ T M W !U ( /{/E Z
%9 Problematic Major off flavors and aromas dominate
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Additional resources can ' be found at these sites:

br yi0 477)
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

WATION,

HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting Date

E dudge 1 )Linicl AOGELL
E* Judge2 Ly pEH NEFIETNIOIH
| Judge 3 ZoLTAN FULA/

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.

For "Fermentation", consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
good, but too bitter for style.

Flavor sopotan
Hioe 1 (] 1
Mt o1 X , OO Wheat. Subtle grainy notes
Hops 301 1 i {3 OKforstyle
Bitamess o1 X 1 X Way too high for siyle
Fermentation X [1 Banana. Low Clove. Hint of bubblegum

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

% Outstanding World-class example of style.

= Excellent Exemplifies style well, requires minor fine-tuning.
28 VeryGood Generally within style parameters, minor flaws.
g’ Good Misses the mark on style and/or minor flaws.

‘§ Falr 0ff flavors/aromas or major style deficiencies.
wn

Problematlc Maor off flavars and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124

' - | Position Advanced to l
5 g8
, Category# E| k 4?/ /‘ L infign MINI-BOS
, — w i Ent
' Sub (a-f) . ntry
§
' Subcategory : PLACE
1 (Spellout) : o
' Spemal Ingredients : CONSENSUS SCORE

R i Aoty BNGS SR T ST TSN i B . may not be an average of
judge's individual scores

Bottle Inspection (3 ok

iroma

Hops

Fermentation ¥ L ) O [iz
Other

§ £8s:%
ead [N
Color ther ' ok losting - Other 2
Clarity ‘D Retention Sf;_,_n [ [
Other Texture
ok /;o;eémzm"mﬂa%/w feazrme do-
. L
Hops vrého M "’(r&é/ 4&!((&-
Bitterness ” Céﬂ/ V' ﬂéﬁmxf 2/er -
Fermentation M/ ﬁ VEV: 4 -
Balance "I,
Finish/Aftertaste ML
Other
Mouthfeel
Kone L X M
Body Creaminess 5‘
Carbonation Astrlngencyx_x___l__l (m 5]
Warmth Other
m Classic Example | 1 l,\( i 1 | NottoStyle
Flawless ,\Q 1 1 ! | Significant Flaws
Wonderful ) /Y.l | I | Lifeless &
Feedback Provide comments on style, retlpe pru:ﬁs and drinking pleasure. Include heipful suggestions to the brewer. ﬁa




‘;gﬂﬁs\f@l

HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting  Date

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

'

Beer Judge
y

;' K ;’ [  [Position rc;!lvhall;cgtgos I

v Judge 1 ) MEAGY pMIGELL : yCategory# B KAL\’;‘, \ |inflight :

1) - o vSube) % b ey

o2 Wiy pEtertony” | |

: ! | Rersategey Pl

o Judge3 o AN TRU/LH ) :  Special Ingredients ! CONSENSUS SCORE
R s s S 55 P N e S A7 o st B B BB - may not be an average of

judge's individual scores

Bottle Inspection O ok

Aroma

None L M ]
Malt Ol_l__lXX

wlruosd " aHt 2ehba

NG -\
G = Hops oL ) | 0 W”I LOAA. , 2. cla"ﬁ;t-
Scoresheet Instructions . X Ly g'
Use the scales to indicate the intensity of the primary attribute. Fermentation . o /718/ [i5
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - )
If character is absent, mark the circle to the left. Appearance m‘ﬂm
Provide summary of beer and key feedback for improvement. 2 =8 _ § o
Assign scores for each section and total. i 2 288 &
Review with other judge(s) and agree on consensus score. Color Head [ N
Enter consensus score at top of sheet. Clarity Retention dutek Lasting & Other 3 ]
k 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ,
good, but too bitter for style. _— M i -
—~ — .
Flavor o— Malt . \p vyreie M)‘e’/ 2‘/@%
[ n i ) | (,L — L, -
Malt X, )] Wheat. Subtle grainy notes HOPS OJ y | /‘[,dene/ O‘jﬂ / W‘ /
Hops 36,1 1 13 OKfor style —y ¢l —
Wremes o1 X X Wayteohichforstle Bitterness 1 X 0 hea ﬁif 7 /lL/_ P
. o—Xi ; {3 Banana. Low Clove. Hint of bubblegum Fermentation ol : . _@W / [ ﬂ_eiy%'?%q ,4
Hoppy Mot / 4 [_?—6
Balance U X, 4
Dr Sweet
Finish/Aftertaste | \,{| I
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel
Astringent Oxidized Thin " Fn;l Nore L M H
Brettanomyces Plastic L Body | X y O Creaminess O_L)(__L—J u /
Diacetyl Solvent / Fusel Hone | ' F :
r ion 22 | ringency 1% 1 [T [5
VS Sour/ Addic Sakosstien ot Astringency @-1X -
Estery Smoky Warmth o1 0 13 Other
Grassy Spicy
Light-Struck Stlfur m
Medicinal Vegetal Classic Example | | 1 N ) NottoStyle
Flawless Lo P( 1 L ] | Significant Flaws —
Wonderful i X_ I Lifeless é
Feedback Provide comments on style, recipe, process, and drinking pleasure. include heipful suggestions to the brewer. HE

Outstanding
Excellent

World-class example of style.

Exemplifies style weli, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Misses the mark on style andfor minor flaws.

Off flavors/aromas or major style deficlencies.
Major off fiavors and aromas dominate

Falr
Problematic

)
3
]
V]
[o2]
c
=
o
I
v

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
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Additional resources can be found at these sites:
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BEER SCORESHEET

HOMEBREW

Beer Judge AHA/BJCP Sanctioned Competition Program C OMPETITION
Structured Version
Location ~Moravian Homebrewers Meeting Date

; ) ¢ o — ' [Position Advanced to I I
i g ! : " MINI-BOS
L Judge 1 /ULCl ndsELe ! L | K ASY | [intign
i - . : ' Sub @f) 0= ' Entry
1 3 > ; §
| udge2 MILHpELR MEME WO : . ;

1 : i (%gslt?gg)tegory b
] i 1 . of
: Judge 3 20(—7”'{/ rec#/ : : Special Ingredients ! CONSENSUS SCORE

wwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwww - may not be an average of

judge's individual scores
Bottle Inspection  [7Jox
Aroma e
None L M i
Malt o1 X 3 ;////@?/m " huclon” V&M, frva”
: i i Hops O_L_J_X| /(/%’6’/17%

Scoresheet Instructions . ' w2 e » ek VD
Use the scales to indicate the intensity of the primary attribute. Fermentation Oo¥ : M“@ / 2
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.

For "Fermentation”, consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right. —

If character is absent, mark the circle to the left. Appearance

Provide summary of beer and key feedback for improvement.

Assign scores for each section and total.

Review with other judge(s) and agree on consensus score. Color . L Head p

Enter consensus score at top of sheet. Brilllont ~ Hozy , Opoque i Other j
Clarity 0 Retention (3]

Other Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.

Hone L M -
Flavor [— Malt o1 X1 W m’?é lWé%(,
Malt “:L X’: ]: 1 Wheat, Subtle grainy notes HOPS
Hops ot 1+ 1[0 OKforstyle
Bitess (51| X _ ;% Woytoohighforstyle Bitterness
o X i 3  Banana. Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Mus! m :
Astringent Oxidized Thin Nore L M .
Brettanomyces Plastic Body | Creaminess v o 3
Diacety! Solvent / Fusel Hone | = =
" Carbonation Astringency 1. 1 5( 1 03 [s
DMS Sour / Acidic DbSSCEON Sl gency -
Estery Smoky Warmth o X, Other
Grassy Spicy
Light-Struck Sulfur m .
Medicinal Vegetal Classic Example | ,Y 1 1 I ) NottoStyle
Flawless b M 1 i I | Significant Flaws
Wonderful | L X | 1 1 1 Lifeless '?
Feedback Pravide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, [1_6
— ' [} -—
aellon clagom J oty iness
[N Outstanding World-class example of style. M p ’—aé »’:Vé 9/ M
E Excellent Exemplifies style well, requires minor fing-tuning. ~% n P 7
O Very Good Generally within style parameters, minor flaws. 6 V4 ¢ 4
g’ Good Misses the mark on style and/or minor flaws. / /Zﬂé ﬁ a4 L é
o Falr OFf fiavors/aromas or major style deficlencles.
Bl Problematlc Major off flavors and aromas dominate
Judge Total By v
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program e
rev BSTR-180124 Additional resources can be found at these sites: https://www.bjcp.org




™\ BEER SCORESHEET HOMEBREW

Jud AHA/BJCP Sanctioned Competition Program
Sl P °9 COMPETITION

Structured Version
Location Moravian Homebrewers Meeting Date

3 \ ’ " | [Postion | [Femeti]
. ) MINI-BOS
| Judget | {peH  MeEte : | Category _____ & [(/IS— F— | |ntign
] ’ | 1Subaf) 0™ - b |y
' P P et §
: udge2 Lipeth N&H@f‘/{WW S :Subcategory S
] . (Spefl out) : of
: Judges 2T pucay ! : Special Ingredients : CONSENSUS SCORE
Vi B S I ) B o et e i o R B e - may not be an average of

judge's individual scores

Bottle Inspection O ok

Aroma

None L M £ ) om - 7 =
Malt d/oe&gﬂﬁdéy/ﬂ- Ihe yeme
B LV oy o
s oo 11 10 Y el o obud
Scoresheet Instructions 3 p
Use the scales to indicate the intensity of the primary attribute. Fermentation O+ ] )‘/)ﬁf Z [’E

Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the left. Appearance @W‘m

Provide summary of beer and key feedback for improvement. E o B g £ 5"
Assign scores for each section and total. 2 8 3852
Review with other judge(s) and agree on consensus score. Color L_LXYL 1 1 | t;)z
Enter consensus score at top of sheet. . Briliont ~ Hozy, , Opaque % 4
Cladty 1 X1 ) [ 3]
Other /bl Ubetini™ Texture
i (Cladiy Wt
Example: How to fill in a Scoresheet 2s
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. =
Flavor pa— Malt M’Dfi é a v/ Z’%
et { # [
Mt o1 X, )] Wheat, Subtle grainy notes Hops M/ , V?/t&n& m»—?/
Hops  y1. 1 s OKforstyle )
Bitterness 1+ X K Woytoohighforstyle Bitterness ’W;
o Xy j 1 Banana, Low Clove. Hint of bubblegum Fermentation §l -
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot MR Musty m
Astringent Oxidized -_—
Brettanomyces Plastic M Body. . Creaminess &_I—I‘_J o 4
Diacetyl Solvent / Fusel . W .
DMS Y Sour Adidic Carbonatign - Astringency A o [5
Estery Smoky Warmth Other
Grassy Spicy .
Light-Struck Suffur m ‘
Medicinal A | Vegetal ClassicExample (1 | it X[ MNottoStyle 7
! Flawless L1 1 1 L) Significant Flaws
Wonderful 1 L 1 I 1 \ Lifeless Z
Feedbhack Provide comments on style, recipe, pracess, and drinking pleasure. Include helpful suggestions to the brewer. [1_6
| Jorta, 22 neludyine 2] jo to S/
[*R Outstanding World-class example of style. ,éb 7 / Pt
7% Excellent Exemplifies style well, requires minor fing-tuning. ﬁ’; 'Z /2 74‘)@‘;7”?'}7‘, déf ét/’ /’C e /0 ?V
O Very Good Generally within style parameters, minor flaws. 7 %9#
g’ Good Misses the mark on style and/or minor flaws. W ?9
§ Fair 0f flavors/aromas or major style deficlencles. ‘/k&( Zh/ MI/WW% /p/(’ & /ﬁ,%{iv
(%3 Problematic Major off flavors and aromas dominate

"W/m AS e b fromrif 1 i Ve

Judge Total

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124




BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

Structured Version COMPETITION

Location  Moravian Homebrewers Meeting Date
e R G AR S SmE o SR ~ | p I A e e e e e e .
A T ' ! w i Position Advanced to |
L Judge1  CHAOPH ! , Category# E k‘ 4 /j 4 t | inflight MINI-BOS
 §
f : iSub@ad) ™ o

Judge 2 ; ! :
| w02 RE/CH :  fubeategory : PLACE
1 ! ' of

: Judge 3 ! : Special Ingredients ; CONSENSUS SCORE
N S S T ST SR, i s Tt oy e oAAme P may not be an average of

judge's individual scores

Bottle Inspection (] ok

iroma

Malt "n(n;l ’s‘ p _ v
Hops (! i ) Y /7 /‘7/4‘ /Q/f S:?/Z//VD‘\//

Scoresheet Instructions

CAARA (rf/e K7BeR y 9

Fermentation 1]

Use the scales to indicate the intensity of the primary attribute. A,Q r ){g‘k [i2
Use the space provided to describe the primary attribute. /‘1 /? 7 0
Add secondary attribute(s) intensity/description as appropriate. Other NE}/ 0 U U y ; Q Z V ?7 ’b /f/
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the left. Appeafance _
Provide summary of beer and key feedback for improvement. E < B 8 & o
Assign scores for each section and total. 2 3 & 8 = B
Review with other judge(s} and agree on consensus score. Color L1 L 1 Head 1 1
Enter consensus score at top of sheet. Clarity ﬂunt Hozy Retention Quick Gl
. 3
Other ] Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m )
good, but too bitter for style. e " /D /U,E
" R,f-z:.D
Flavor gt 1 Malt o1 RE M‘TJ UA}E
e L i i 0]
Mot oL X ;O Wheat. Subtle grainy notes HOPS ol v kOU)Q f‘R{@/ \f/ ; } E?
Hops %L I ¢ 3 OKforstyle ~ Mﬁ ﬂ(’/ 5 L 4}/)64
Busmess o1 1 X)) Way toohigh for style Bitterness 1 LX | S j
ol Xy ) 1 _Banana. Low Clove. Hint of bubblegum Fermentation ol | /}JT/Q/A/ 6 ‘Z’N e///a H 4 O [“‘
- 20
Hoj -
Balance L~
Dr
FinishiAftertaste 1 X
Flaws for ster (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel
Astringent Oxidized Thin M Wone L M W
Brettanomyces Plastic Body | Creaminess D !
Diacetyl Solvent / Fusel Hone L Lf e
: rhonation Astringency o3¢+ 1 {1 15
DMS Sour / Acidic Carbonation 1 gency ,_[Z,I

Other

Estery Smoky Warmth o1 Ye1 1 []

Grassy Spicy

Light-Struck Sulfur m
Medicinal Classic Example | I 1 I 1 ) NottoStyle

Vegetal
Flawless L I ] I ] 1 Slgnificant Flaws
Wonderful L L 1 | 1 1 Lifeless (

Feedback Provide comments on style, recipe, process, and drinking pleasure, Include helpful suggestions to the brewer. m
_g Outstanding World-class example of style.
‘5 Excellent Exemplifies style well, requires minor fine-tuning.
(20 VeryGood Generally within styfe parameters, minor flaws.
2’ Good Misses the mark on style andfor minor flaws.
5 Fair Off flavorsfaromas or major style deficiencles.
Wl Problematic Major off flavors and aromas dominate

Judge Total [50

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program >
rev BSTR-180124 Additional resources can be found at these sites:

httpsjlwww.bjcp',org p://www.homebrewersassociation.org
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