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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version

Location Moravian H s Meeting Date
Head ?"’UL .SAQN ECategory# g i :‘E- 1_
1 Sub (a-f) w

— 4‘)07-\/0 VD) AT - é %gel%gg}tegory C@L—p } Pﬂ
dJudge | ,i)C IA’ NO MOSO :\Spec;al Ingredients

Judge

Bottle Inspection (I ox

roma

oA \p SUBTLE MVS\I cEpihL
Hops 1 ﬁ NEW wotud 9 LEMDON , Ly

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

Fermentation Cx L | lj <L Ay 7&15

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 Head 2% )
Enter consensus score at top of sheet. o 3
Clarity Retention (.. A [ 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m

good, but too bitter for style.

L\&rT eACKERY

Flavor : ey @ Malt
How t # H 20

Mat o1 X, [ Wheat Subtlegrainy notes Hops LEMEN, RINE ) < Vﬁh’f—é
Weps 351 1 [1 OKforstyle
Bitemess oo 1 X K| Weyfoohighforstyle Bitterness
oXs | O _Bonana. Lew Clove. Hint of bubblegum Fermentation /q’E
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized None L M
Brettanomyces Plastic Creaminess O_Lx_s__l S
Diace! Solvent / Fusel . : = %
DMS . Sour / Acidic Carbonation ! Astringency Z i ; [5]
Estery Smoky Warmth (e Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example 1 i 1 ] 11 NeottoStyie
Hawiess i t 1 1 1 | Significant Flaws
Wonderful ¢ ! ] ! 1 | Lifeless 8
Feedback Provide comments on style, recipe, process, and drinking pleasure. include he}pfuisuggesltonslolhe Drewer. ﬁb—

S0 DRIANKARL - D HL cg:ég.) .__
World-class example of style. . SUP?R CLEAA) - B AGE o B

§ Exemplifies style well, regielves minor fine-tuning.

3037 Generally within style parameters, minor flaws. UDD LD ?efﬂf ﬂ . Q“um MQL

ARYAH Misses the mark on style and/or minor flaws.

Off Havars/aromas or major style deficlencies. m ml 'f'ﬂ ﬂﬂo & & m pL F 34 [W

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

Structured Version

ﬁyﬂ{}!\tﬁé

HOMEBREW
COMPETITION

Moravian Homebrewers Meeting  Date

Lam\ S&fn(vmw‘/““

sise Sy pcfav i‘}ekr
weoo Dodog Huclple

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 scare 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.
20

Flavor inggeapin

B L L] 1]
Malt O_L_Xl IE?'
Hops L+ 10
Bttermess oo —1. X 1 K
o—X i

Wheat. Subtle grainy notes
OK for style
_Way too high for style
Banana. Low Clove, Hint of bubblegum

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

Falr
Problematic

04 flavorsleromas or major style deficlencies.
Major off flavors and afomas dominate

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

[l Outstanding B Worfd-class example of style.
35’ Excellent Exemplifies style well, requires minot fine-tuning.
O Very Good | Generally within style parameters, minor flaws.
'g‘ 6ood Misses the matk on style andfor minor faws.,

8
v

mod afpropat ave .

BJCP Scoresheet Copyright © 2018 Beer Judge
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]
! Category# 3 f
E Sub (a-f) __é_

k
} Relnegregery

1 Special Ingredients
Al

o

Boftle Inspection

Hops
Fermentation
Other

£

]
Color X i1 [1

Brilliant Losting ...  Other l
Clarity L &

Other

Flavor 4

Mait

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Body
Carbonation

Warmth

Overall
ore

Gnd
Hp aeth e

Cacbbnathon will Moke leer coisper o
Jo %Jef Clbineyy gf Ae faog/’ wWhred /s

Table consensus score|

Classic Example | L g ! 1 | NottoStyle
Flawless L 1 1 L1 Significant Flaws
Wonderful e | 1 1 ] i Lifeless
Feedback  Provide comments on style, recipe, process, and drinking pleasure. include helpfuf suggestions to the brewer. m f
ofy enjoyoble very plpen bable

3
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) AION,
BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program C OMPETITI ON

Structured Version
l_o(amm Morevinn Homebrewers Meeting “Date

Category# _E E‘ A 1

Sub (a-f)

Mavkis Tinder
Judge Va }\‘Q : A €5 éafs k‘fr Subcategory
T ) P 1 {Spallout) B
Judge m ,‘c(’ql / LI eney . 5pec|al lngredlents .
Judge Pe“lv- Bb\v(c{b\(‘é ------------------------------ o

Bottle Inspection [ ox.

3N

Hea

-

None L M -~ as -,
Mt 1) 2% ruihy )Lll"{ eI
A 1 / o
Bops oL 1 X Lntlocs pware "
"Scoresheet Instructions ' T {a S
Use the scales to indicate the inténsity of the primary attribute. Fermentation o X ¥ */]/l J hE ( C7 /Wm - - l:l'f
se the space provided to describe the primary attribute. . vt :
Use th ided to describe.the primary attrib Other e g
Add secondary attribute(s) inténsity/description as-appropriate. . “
For "Fermeritation”, consider esters, phenols, ete. )
If character is inappropriate for style, wiark the box'to the'right. _
If character is absent, mark the circle to the left. Apparace
Provide summary of beer and key feedback for.improvement, g = B & &
Assign scoresfor each section and total: ' : ES E 2 8
Review with otherjudgels) and agree on consensus score. Color i k I . | ’3
Enter consensus score at top of sheet. : Clarity wﬂm Hazy . Opogue Otter on uick Lostng & ~ @
: : Retetion L £ 11} )
. Other . i
- 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 [ " !
Flavor o  Malt o X _ m(")Lu/ vlyi )"lu”
Wt R [ o 2o} ) V
it o X, G Wheat. Subtie grainy nates uops ol i A | Ualo"ﬁ [A'd"d '}
. Bes g 1 T OKfers ‘ A
Btemis X% Weyteo high forsiyle Bitterness .51 L X l/v.] f? ] / [,/t_‘ﬂ w 2
Femitaion oL X {1 Banona.Low Clove; Hint.of bubblegum _ Fermentation . X ‘ h o iy < / N by {ad ‘ ,44%

Balance "X MM 'fvvau.a }051"

FinishiAftertaste X | "% |

Flaws for style (mark L-M-H for all that apply) ‘ Other
Acetaldehyde Metallic - _
Alcoholic/ Hot Musty Mouthfeel |
Astringent | Oxidized . : ) Hone L N H _
Brettanomyces: Plastic ‘ Body Creaminess. O_LI_L_._l ¥ ;.
Diacétyl - Solvent/ Fusel: — ' T R o 5]
DS T Sour/ Addic iy ey o _
Estery - T smoky ’ Warmth Other
Grassy | Spicy. | , :
Light:Struck | Sutfur A v
Medicnal ] Vegetal . m ' Cossicbample L 31t 11 1 Wethyle
- 3 Flawless |~ (X ¢ L 1| Significant Flaws. ¢ ;
: v Wondérful | 3¢ L1 1 Lifefess ; ?‘
i ’ : ) Feodback  Provide comments on stylé, recipe; procass; and drinking pleasure. Incud helpful suggestions to the brewe, [1_6
| - '
) T ———— 4 . iy
= C Exempiifies sty el tequises minor fine-tining. V]/ L"Ov‘wl Vg Ple Viu Siave .Cr
O Gerierally within style parameteis, mino flaws. '(; . 58, ) ‘v b -
g’ Nisses the mark on styte and/or minos flaws. Lyd P Ui P ! SD‘O 2 LLs }‘ ? 7:_\_. = 9
5 Dﬁﬂmrslaromasormajnrstyledeﬁmdes LW h4 !0 l'-P Ul l/d ﬂ/\ A q by + )
A 13 Majoroﬁﬁwnvsandammasduminate .}l
puut v wafocsl =z
Table consensus scorel 59
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BEER SC?RESHEET | HOMEBREW
AHA/BJCP Sanctioned Competitioh Program o) y
S COMPETITION
location M Homebrewers Meeting  Date

Heéd} %Q Aﬂ\\ ) PM,KO\-\ ' : ! Category# ié’k_ % /]L{
v - - Sub {a-f) .=

- M Td ht "( : Subcategory 96 (1 /

)

Judge QQM& 1~ é (A frb A 0‘{ a ; Special Ingredients

-____--_--__q____'_,__ ............

=

Judge

Bottie Inspection  f&g6k

E Aroma |

Malt
. Hops
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the space provided to describe the primary attribute. S Other

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

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

If character is inappropriate for style, mark the box to the right. -
If character is abSZZt, fnark the c;:rycie tothe left. 2 ppearance
Provide summary of beer and key feedback for improvement. -

Assign scores for each section and total.

Review with other judgé(s) and agree.on consénsus score. Color
Enter consensus score at top of shéet. Clarity

Other

Example: How to fill in a Scoresheet m

This example is from the flavor section for a Weissbier that.is

good, but too bitter forstyle. :
DR
E .

it o X D Wheat. Subfle grainy notes . : HOI)S
Hps w0 1 (] OKfer :

Flavor

Bemes o1 Xy X Waytoohighfor IBltterlless
oL—% ) EF  Bonina, Low Clove: Hint of bubblegum K tation
, | Balance
P . i Finish/Aftertaste
Flaws for style (matk .-M-H forail that apply)  Other
Acetaldehyde Metallic ) ;
Alcoholic / Hot Musty | Mouthfee! |
Astringent | Oxidized _ A— )
| Brettanomyces i | Plastic : © Body
Diacetyl 1| Solvent  Fusel ; ’ .
DHS [ sowr it % Corbonativn
Estery ., { Smoly: : - Wormth oL l \ l\ ot !
Grassy _ - | Spicy L I (PN v 0&4«\
Light Struck| | sulfar ' ' m o Q Hve ‘IT"
Medicinal Vegetal : . Classic Example. lz( 1 1 1 £+ NettoStyle
. : : Flawless |{ 1 ] 1 1 i Sign]ﬁmntﬂaws g
Wonderful | £ 1 i L | Lifeless’ : ) 7 i
e , process, ang drinking pleasure: Include heipful suggéstions to the hrewer: %

Feedback /ecommemon

)ﬁ%/\mﬁ'v

s

: ) /&
:Z:dp{r::ﬁﬁﬂ;’:fm mlnurﬁlmnnlng ) . W‘ M M" - \ 6 MK M\ 4’ M““
:'Gemllyvnlhmstﬁembnﬂets ing flaws. i : W f{f N MMW a Lm + 'I’(" A‘V‘~

Q
2
3
U
o
=
S
O
[

- Misses the manronsmeaﬁﬁlur minor fiaws. 3
( Oﬁjﬂm:fr;faromas"zrmmﬁ:le\:eﬂfnds W}l [‘ﬂ\\]ofl\ t\ - l{ fn m dND \/0@‘ )
-MaJor off fiavors and aromias domina —
. . ' Table consensus score| .
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WATION A

BEER SCORESHEET -~ = HOMEEREW

Beer Jlldg; AHA/BJCP Sanctioned Competition Program

X T _ Structured Version: COMPETI"[‘ION
> . v v[m;auon Moravian Homebrewers Meetlng Date ____
Head (MPACH  A/OELCLL ' i Category# 34’( % /l 7— E
. - | : Sub {a-f) e :
Hbdge mmm ; Subcategory COLZD /PA. E
dudge MD\H'L “eévﬂ'bﬁ” 3 Special Ingredients . E

S . "

Judge t"! n! ES&MLEQ

Bottle Inspection O ox

Malt o ¥
; . |Hops ol >
Scoresheet Instructions Firii

Use the scales to indicate the intensity of the primary attnbuta
Use the space provided to-describe the primary attribute. Other
‘Add secondary atiributels) intensity/dascription as appropriate.

For "Fermentation”, consider esters, phénols, et

[f character is inappropriate for style, mark the box t6 the right. -
If character is absF:eF:at ?nark the citcle to the left. Appearance
Provide summary of beer and key feedback for improvement.

Asgign scores for each section and total.

Review-with other judge(s) and agree on consensus score. . Color
Enter consensys score at top of sheet.: Clarity

Other

This exsmple is-from the flavor section for a Weissbier that is
good, but too bitter for style.

Flavor o Malt
ua L} LIS 20|

Example: How to fill in a Scoresheet m

Wit X nl Wheat. Subtle grainy notes j “ops
W oL L0 Okfer _
Bittemness OJ_.J_L.J % Way too bighfor style Bitterness -
Femeniation G {1 Baneno.Low Clove: Hint of bubblegum Fe Itﬁn
. Balance
; Finlsh/Aftertaste
Flaws for style (mark 1.-M-H for alf that apply) Other
Acetaldehyde | Metallic ' ' ' ‘ /
Alcaholic / Hot Musty [ Mouthfeel 3 : :
Astringent | Oxidized :
Diacetyl | ¢ | Solvent/ Fisel A o
y : - k. i 3 5
M | sour/Addic Carbonation “‘"““"" O—%—‘—' ﬁ s}
Estery .| Smoky’ Warmth
Grassy Do spiy S
Light-Struck HEE m i . :
Med,ldnal " | Vegetal m ClassicBample X~ | Py 1 NotfaSiyle.
i : Flawless V ] ] ! 1 | Significant Flaws %
Wonderful lr 1 t I L | v'lifei'ess : . P :
Feedback  Provi fcomentsnns’(yle.reclpe. Process, and. drlnldng pleastre. [nclude helpmlmggesﬁonslo e brewer. [ﬁ
o Jo vl Clo%re 2t A

Wo!rﬁd{l'asmpléursme Z;?ﬂ ‘d % it é

' :Exempl“ﬁes ‘style well, regulres mingr fine-tuning.

Se!lerallywlmln style pammeters wminar fiaws. . ' A“%
- Misses the mark on style andfor-minot-flaws. -

: M?lwm!ammasm ‘migjor styte deficencies.
LR Major off flavois and aromes dominate

@
s
=
Q
[=2]
c
=
o]
o}
wy

Fiﬂf
Pmb_lom#

|

|

Table consensus score| 50}
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program C OMPETITION
Structured Version O:
Location Maravi Meeting Date
: [ £ b X
Head ?v‘ I CATLA ‘&, ; Category# ,E' % 4 :
H 2
' + Sub (a-f) - t
Judge | b lonen ! :
' Subcategory 3
Tonch | 1
Judge h& CXeont + Special ingredients [
T e e e e s N o e o e o s #
Judgs  V]¢ pevers!
o - Bottle Inspection (I ox
Hone | L
Mait o) 1
Hops (o |
Scoresheet Instructions :
Use the:scales to indicate the intensity of the primairy attribute. Fermentation ). s fi2
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 inappropfiate for.style; mark the. box.to the right.
if character is absent, mark the circle to the left. Apal an( d
Provide summary of beer and key feedback for impravement. )
Assign scores for each section and total
Review with other judgels) and agree on consensus score. Color
Enter consensus score at top of sheet. | Clarity G
3
. ; Other
Example: How to fill in.a Scoresheet
This example.is fromi-the flavor section for 3 Weissbier that is m
good, but too bitter for style. : o "
Flavor ) e Malt 1
Menel L] LI P . (29| .
Wat oL X, 1 O Wheat. Subtle grainy notes l Hops ol |
Wops ol 1 1 OKfoesivle
Berness M X Weyrohighforstyle Bitterness (1 L
Fimmentation O _Buwiond. tow Cléve.. Hint of bubblegur Fermentation . : ‘
' Hoppg Malty ; 20
- , Sweet Z
Fnishiaftertaste "L | ") :
Flaws for style (mark LM Hforanh'ar. abihy) Other ;
Acetaldehyde | " | Metallic N i
Alcoholic / Hot: Musty Mouthfeel ] '
Astringent Oxidized. P " i v Mel M
Brettanomyces Plastic P Body ) Creaniiness. ¢, | K
Diacety! .| Solvent/¥Fusel ; : Wil MW % B
DMS n SourIAudic ] e on ingency
Estery Smioky : Wamth 0 1 | Other
Grassy Spicy o
Light-Struick |sume | m A
[ Medicina Vegel| et L_1__f i | Mikiye
= H " ‘ Flawless | ). £ 1 1 1 :simlﬁt:an] Flaws
| Wonderful | I g ] L1 Lifeless 1t
regdbjack Pwvl_de"toinmenmn’s\y:ié. recipe, proces, and drinking pleasure: Inclide helpflil suggestions t tha brewer. fiol
|
PY Cutstasding '_Womlasempleasme i é C.L o \!-a R ] V
% Excellent el _Em)npllﬂesnylewel!,%requtmmmrﬂne-mnlny | \m W‘ q l l
ON - VeryGood Gereraly witin'stle paranmeters, mino iaws,
2 Good Misses the mark on st adior minorFaws. ; b —
g Fair __Oﬂﬂavorslaromasorhw]urstyiedeﬂ:iendes | /-H{ W llm | olﬂ re pit ” .
Wl Pioblematic Iaa]nroﬂﬁmrsanﬂ éromasdnmh\aee e : —
| Table consensus score| [50]
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APTICNG,

BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program s TR
Structured Version COWETIT ION
lnwtim; H ‘ rs ting  Date

« Yave "JANN

5 Category# _Si_ E‘
[ 3

1 Sub (a-f _B‘._. i
N/ ! 1
Judge _AILA_ POTYOWD] | Subcategory COLD 1PA :
Judge | L\/(,IA-NO MA’ Ub ).Special Ingredients i
Judge e o 0 o e e e 0 8 e ’
Bottle Inspection D ox '
m | wHITE GRAPE
Hone | L]
—— devsd” cirpve
= . el\reappie , st berry
heet Instruct f
schg :P?esscaele: to irr::ic:tl:e th:ci’::esnsity of the primary attribute. Femm'm“ o X : ' d 008 h? g{ﬁ
Use the space provided to:deseribe 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.

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

Review with other judge(s) and agree on consénsus score.
Enter consensus score:at top ofishest.

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

Flavor

Home L.
ol

]
X

W )

| 0] Wheat, Subtle grainy notes

OK for style -

Hegs 3§11+ o)

Way tao high for style

X

(o} !

{ D ‘Banana. Low Clove. Hint af buTbggum_

_Flaws for style (mark L-M:tior all that apply)

Acetaldehyde .| -Metallic

Alcohalic / Hot | Musty

Astringent /Y | Oxidized

Brettanomyces ~ | Plastic

Diacefyl Solvenit  Fusel N
DMS | Sour / Acidic '
Estery Smoky

Grassy Spiey -

Light:-Struck Sulfr |

Medicinal Vegetal -

ACETIC AC'D

2 Quistaniing _Wdrld—daSs.exnmplenfsty_ie.

5 Excallent § ol Exérnfifies styfe well, requires minor fine-tuning.
Bl VeryGood EVAl Generally within style parameters, mifior flaws.
2 _Qood ReLl isses the mark on style andior minor fiaws,
S R 1420 " Off flavors/aromas bF major style deficiencies,
. Proviematic [JENGREEN. Hajor offfavors and aromas dominate

Color Head e a
Clari_ly Retention Quick v » % ﬁ er. |?
other UNIMVITY Texture -
Fiavor 3
Matt "’O“;Z : None
Hops i pa was Mﬁ_ﬁ
.]l'itmmess ol i A‘T"NGF”T : )
Fermentation .. 4 A(f T’ (4 ma D 1% .

fusels , tanpic

i g M H
Carbonation ""gjl_,x_._n

Warmth 0

ONDZEEAREB N ATE D

Classic Example ¢ 1 | ) L i NottoStyle .
Flawless L ! ! i 1 i Significant Flaws
Wonderful i ! i I | Lifeléss. i (q‘
Feedback  Provide comments on style, récige, process, and drinking pleasire. tnclude helpful suggestionsto the bréwer.. - 10

HoPS ART NICE BUT NG €D moksf
ROO_AMS CACRONATION 7o PPECENT

6RE COMPERITY, f LITE mbRE mALT
(Memrrv. ésﬂzclm-/ /N ﬁnum woum
["J@P l}s'r 2\ NGE UT Table consensus score| _ 50
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» ) aptiGNg Y
BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program . _ : .
il i COMPETITION

location Moravian Homebrewers Meeting Date

Head La»,,g, JV. *-ﬂ,.\é,o\/g_ Eﬁ Catego&# i(L % L( 6 |
: Sub (a-f) e

Judge _Scp'n;ﬂ ’M fﬂb , gééjﬁcategory
Judge ML( J‘{a(!a b ‘ ;‘._Specla_l Ingredients

Judge

-

Bottle inspection D ox

. Matt
Hops

Scoresheet Instructions
Use the scales to indicaté the intensity of the primary attribute. Fermentation

Use the space provided to. describe the primary attribute. - Other
Add secondary attributels) intensity/description as appropriate. - :

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

if character-is inappropnate for style, mark the box to the right. -
i character is absent, mark the circle to the left. Apeara nce g
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
Enter consensus score at'top of sheet. ' Clarty

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.
Havor Seprophen . Malt
PP | Hin ] ﬁ i
Nt o X u) Wheat.: Subtle grainy notes : H “ops
Wops L 4 Q OK for style .
Bt X )% Weytoo bigh for style - Bitterness. -
femereior 31 X 7 Sanaic. Low Clove, Hint of bubblegum Fémgmaﬁon
' Balance
, * Finish/Aftertaste
Flaws for:style (mark L-M-H for all that apply) ) ’ ‘ Other
Acetaldehyde Metallic ' : o
* | Alcohiolic / Hot Musty ' Mouthfeel -
Astringent Oxidized : : S R N Rl Kone L M '
Brettanomyces Plastic Body o Creamlniss"- 9-# I i 5—
Diacetyl Solvent / Fusel o _ Honé L L ' l? 5
DS Sour/ Adidic Carhonation  oL——3—— Asigeney p——1——
Estery | Smioky . . Warmth 94_1_1 e Other
Grassy D 5 Spicy : ) . ; :
Light-Struck | Sulfur -] M ’ ‘
Mediciral Vege:a‘ ‘ g uayﬁ!ﬁ Eﬂmp{e L H X I | ) NottoStyle
: | Fawless o | i I 1 | Significant Flaws »
| Wondetful \r 1 i 1 1 1 Lifeless d‘
Feedbad( Puwlda eommen!s ons&yﬁe.mpe pracess, and drinking pleasure, include helpful suggestions fo the brevrer. b h_

Wotld-class examgte of style.

VL'" =6w ey p/fv/ﬂM/{’ /wf Sooler,
Exgrnplifies style wel, requires minor ne-tuning. / ﬁ ei ‘i ﬁ'

, ot Aore w/grm/m ream 4
e snion P /M/ — oter ¢ 1),

Of Ravorsfaiormas o7 najor style feficendies. ﬁﬂa/ e 0“”/0/3}0/9@ /’) /"—a/? “74/ arver, 77:&
ﬁ(ﬂ / . }7 Wun/f) Table consensus scorel 5

@
=
E]
(V]
=)
c
=
o
G
¥

Major off favors and aromas dominate

i
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program C OMPETiTI ON

Structured Version 3
Location Moravian Homebrewers Meeting  [ate

Head ?rm-%v\: LL : o | Category# ‘3_(1 E' qé
L 1 l Sub (a-f) _B_ =
Judge {1 (‘_‘g‘f“' l Rubcategory C. \4 \ P A
-~ r - ’
Judge ng S"' REVE S 3 Spec1al ingredients
" Judge hLN“‘C‘Y‘"' A

e e

et K . (6] L— . ”
Malt L ™
i O . B 7 ‘ N 1 v ﬂi?- sz v
Hops: o x Mt‘!“ h\ e waco Yy
Scoresheet Instructions K olm ul\ r o ln 252X ?
Use the scales to indicate the. intensity of the primary attribute. ; [12]
Use the space provided to describe the primary-attribute. .~ . - Other P )('( A AR ¢© (%]
Add secondary atiribute(s) intensity/description as appropriate. g :
For "Fermentation”, consider esters, phenols, etc. e .
If character is inappropriate for style, mark the box to the right. _
If ¢haracter is absent, mark the circle to the left. Appea rance
Provide summary.of beer and key feedback for- |mprovement £ E» & _ g
Assign scores for each section and tctal = 2 R e
Review with other judge(s} and agree on.consensus score. Color Head X1 1 1 ) 3
Enter consensus score at top of shieet. . Quick
Clarity " Retention [3]
Other Texture -

Example: How to fill in a Scoresheet ' :
This e’xapmp!e is from the flavor section for a Weissbier that is. m
goad, but too bitter for style. il u
Flavor e E‘ Malt oo X:
it (] L ) 7
Wt ol X | £ Wheat, Subtle grainy notes Hops (o , X
© OK for :
lluen': O.I__L__X._.Jg Way too highfor Bittemess (L X - _
i ol—X1 | . Banona. Low Clove, Hmtofbubb Fennentaiion o X &U‘a,l\/ oPA J" Mq -QSM AZ,_
) | 20
Balance T X, "M
Fisterase "L 106, ™
Flaws. for style (nark L-M-H forall that apply) Other '
Acetaldehyde Metallic )
Alcoholic / Hot .| Musty Mouthfeel-,
Astringent Oxidized T M R Wil M
Brettanomyces Plastic ' Body X Creaminiess (, X ‘
Diacetyl | M | solvent/ Fusel . ot L »
s Sour Acidic Carbonation oy X—— ey L
Estery Smoky Warmth Pt Other
Grassy | Spiey . ' _ .
Lighit-Struck . Sulfur ' .
Mec_licinal Vegelal m Classtcmm;llle ! 1 I {XI 1 Ibtm'squ .
: . Flawless | L I X ] 1 ) Significant Flaws ]
Wonderl L1 1 X\ 1 Ufeless L‘
Feedback:  Provide cnmutsons!yle\ecipe , ProCess, anﬂdrink!ng plaasure. Include helpfut suggestions to the| hrewer ﬁa
| \Iz'«u‘m vhigvai e prue  ( eve
usiandg RN W i of e | Cmaeibe A d‘.’ e rak p.;l“ pey Sb'v.
Excellent - R EREARE: Exemiplifies'styfe well, requires minot fine:tuning,
Very Good ; KIORcY A - Generaliy within style parameters, minof flaws. : &7\5"\«1%\ \3,‘ l ; U\S\DL« ’]w;'s- M[L&, \-J

| Wisses the:mark on style andor minor flaws,
Falr " Uff fiavorsfaromas or major style deficlencies. . b\Ml'\ol l(” dd} ' N po © " \Wr.{‘ MS

Froblenstic : b3 Major off flavors and aromes domingte |‘_" W( < 0( 34 O~ t\'\/\ \)L’ cl«,"k A 20\

7 u.sLo L. Gl (FA, Zl-f‘?-s\ ?"\"\ﬂd‘(w enlo \hﬂﬁ'\l(‘().

BJCP Scoresheet Copynght © 2018 Beer Judge Certification Program
rev BSTR-180124
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

ATIONG,

HOMEBREW
COMPETITION

LOC&'!DII Moravian Homebrewers Meeting  Date

s [MPIOH osEe
e AGHAEL \EVEAHOUE

Judge M ﬂb’ mlz‘ H&(]mak
Judge YAWAV FSENDER

Scoresheet Instructions
Use the scales to indicate the intehsity of the primary attribute.
Use the space provided to describie the primary attribute,

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

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

tf character is inappropriate for style; mark the.box to the right.
If character is dbsent, 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 fora Welssbner that is
good, but too bitter for style.

Resad # [ . {20]
Mait .yl X, ) O Wheat. Subtle grainy notes
Hops 0 1 [ OKforstyle
Biemess 1« X ) Waytoo highforstyle
Forventation (1 X {5 Bonana bow Clove. Hin of bubblegum

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

Acetaldehyde -| Metallic
- | Alcohelic / Hot Musty
Asfringent Oxidized:
Brettanomyces | Prastic -
{ Diacetyl Solvent / Fusel
DMS . Sour./ cidic
| Estery - Smoky
Brassy | Spiey -
Light-Struck Sulfur
Medicinal - Vegetal:
P Ocistancing JEERCI Vorld-ckss eampto .
E Excedlem ‘Exemplifies Style well, requlres minor firie-tuning.
Bl VeryGood Gmerallywnmin:tjepaiametets.mmorﬂaws
2 Goad Mises the mark on Style ahdlor mingr favs.
o Fair mfﬂavorsla_mmsq[mjmtyledeﬁdendﬁ
Wy Poblematic B aior.off fiavors and aromias dominate

BJCP Scoresheet Copynght @ 2018 Beer Judge Centification Program
rev BSTR-180124- .

’I
:  Category# '
‘ Sub (a9

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Fiavor

Mait

Hops

Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Mouthfeel:

Carbonation

Warmth #’_n_l

[Overall

Feedback

s Special Ingredients

: Subcategory M ,'} ,9

e e S e

lpperrce 3
$3%

-]
=
3

Thin

Provide commenuonstyle. fecipe, prm and dri

M Full

Bo.‘.y!lal H

Classic Exarriple
Havdess
Wonderful

Hane ..
Creaminess _ @ _ 6—
" Other '
L { 1 1 1 1
Lt 1 01| SignificantFlaws :7_
1 1 1 1 1 1
idgg pleasure. Include helpfulsugnmmnshmhmwer fﬁ

Table consensus score| [50)
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

@M'!QN@{

HOMEBREW
COMPETITION

Structured Version

location Moravian Homebrewars Meeting  Date

g g L g A -

~

- p % 1
Head MA!-)\T"\/ 3 !A/DEK : Category# :515— 'E 6 /) :
: :
N Ve ssubfad) X . L
Judge VOOTECH LESKGVSKT | upcaregory ;
_ . A s (Spell A
Judge PETK BU’Q!A NEK : Special Ingredlents 4
RN - ’,
Judge My CHAL THEUER.
- — Bottle Inspection O o
M L R — =
Mat oL 1l [y (LA V-J Ovn O lancl
Hops (oo ! iF\ ) (A‘{’V'A.S hmw COLH\)

Scoresheet Instructions S s Ve -/( 4
Use the scales to indicate the intensity of the primary attribute. Fermentation 31 ‘ I ‘ R-Qe%;&( A Lrl (Pl/‘/‘{:m f : [12
‘Use the space provided to-describe the primary attribute. . NG A e-h-’n,-. {

‘Add secondary attribute(s) intensity/description as appropriate. . Other V\ b S \-0 Q
For "Fermentation®, consider esters, phienols, etc. :
If character is inappropriate for style; mark the box o the right. - -
1f character is absent, mark the circle to the left. Appearance i
Provide summary of beer and key feedback for improvement. § é g g
Assign scores for eachsection and total. 3 &
Réview with other judge(s) and agree on cansensus.score. Color 44—t 1 1
Enter consensus score at top. of sheet. ) Briliont Hazg  Opague Other
Clarity |_.l__|__t [3]
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 Malt o1 1) ) C’{'\t\‘\' \./j(/!\ 2 &€
il W o = - Ve
Wt o X ) [ Wheat. Subtle ray potes © Hops o Ly v ﬁ-\ {e ,/){/\ E Q@bw
B 0 Okferste . = )
Bitemgss- OJ_|_x_.' ¥ Waytoo High forstyle: Bittemess 1 4 1 i L d‘d [’i o E‘«“:’g"\"
Femwentation o {3 Bongna. Low Clove. Hint of bubb| Femenﬁﬂon ol 1 ! N!\ ,&{'S/[ {)m l 451_
L 20
Balance T i} "M 1:9( ‘40\ .
br Sweet
L FinishiAftertaste | Y
Flaws for style. (mark L-M-H for all that apply) Other
Acctaldetyde Metallic ) )
Alcoholic / Hat Musty MO U-th feel
Astringent Oxidized ' T bl M )
Brettanomyces Plastic Body ) ' i Creaminess | ‘ ; g
Diacetyl Solvent / Fusel Coe L ‘ H
DS Sour/ Acidic caboration ‘50§ e [5]
Estery | Smoky Warmth O_.I___I_‘_! -.Other
rassy Spicy i
Light Struck Sulfur M _ : v
Medicinal ‘ Vegetal Bnfabebhodili Classic Example | Lot g ) ) Ilmelyle.
Pawless | @1 11 1 SouificantFiaws
{ " Wonderful g1 L 1 L i Lifeless: 6 _
Feedback  Provide corments on style, reme, focess, and drinking pleasuce, incliide helpfl suggestions to the brewer. rf_o
Tt Usbkalauwcoiang
- K3 ARy World-class axample of style, b
2 LN cvempiifes style well, requlres minor five-unlng. E’ (*!-E[:\b - — PALN
9 KIsBeh Al Gensrally within styie parameters, mnor flaws, E A QE GA’D Co [tl \v[-) P
2 PARPLIR: Misses the mark onstyle andior mijor flaws. o } — : ——
‘g LA Off lavors/aromias or meJor style deficlendes. \ / A \0 ((AQ_, c"(E'O 2 H_Jp 5 Ak S ‘(’d _
@ 0-13 v ] 1 [ |

| Major off flavars and aromas dominate

Table consensus score|

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
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[BEER SCORESHEET  Howmamew
_P Sanctioned Competition Program Ve PN I
Structured Version COMPETITION
!_ocauon Moravian Homebrewers Msetlng Date
~ l, ) L) . t
Head JIRT CEJKA ! Category# —P_B ‘b E G Q :
GLOLIA FAY bt —— :
Judge (L[ L t
9 _ yMl g(z | Subcategory M (XEpiter 85(12 :
Judge /VM R](O 09560\” ( | Specsal Ingredlents PfﬂkE(} 8\ TORREFi£0 ﬂ'f
17 7 R .
Bottle lnspection  [J ox
el M // B
W o5 o Jorrl) ettt
- R, amf/s; Gy _
Scoresheet Instructions g
Use the scales to indicate the intensity of the primary attribute. Fermentation f2]
Use the space provided to.describe.the primary attribute, < Other
Add secondary attribute(s) intensity/description as: approprlate. :
For "Fermentation”, consider ésters, phencls, etc. e v
" If character is inappropriate for style, miark the. box to théright. _
if character is absenit, fnark the circle to the left. ppearance !
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total. g
Review with other judge(s) and agree on consensus score. Color
Enteér corisensus score at top.of sheet, . Clarity Ll___
3
Other
Example: How to fill in a Scoresheet -
This exampie is from the flavor section for a Weissbier that is m
good, but too bitter for style. '
Flavor , ﬂ Nalt .
tom b : : x .
Wt 5 X | £ Wheat. Subtle grainy notes Hops g’mﬂ{ MF/‘/O/:
. 7, :
ops o1 15 (7 OKforstyle . _ SAASSY
Boemes X_ i X Waytoo high for Bitterness HAasH § Afmr/gWr' KMSS}/
fermentation oL X g] Bahona: Low Clove.. Hint of bubblegum Fermentation ) ) R,
i . ;20
Balance i
Flaws for style (mark L-M-H for all that apply) . Other
Acetaldéhyde Metallic
Alcoholic/Hot 1 | Misty ‘Mouthfeel 3
Astringent | Dxidized Nore & N
Brettanomyces Plasic Body Creaminess - ! , ' 3
Diacetyl Solvent/ Fusel . - " (5]
‘DMS e Sour / Acidic Carbonation As?nn_g_ency o—k— e
Estery Smoky ~ Warmth Othier
‘Grassy M| Spicy :
‘Light:Strck Sulfur : ‘
"Medicinal Vegetal m Classic Example | 1 \{ ! ] ! 1 MottoStyle .
: Flawiless L1 \/ t L 11 SignificantFlaws
Wonderful | I i V 1 L | Lifeless

g5l

PIER Worid-ciass example of stye.

38-44

30-37

Exemplifies style well, reqillies minor fine-hining.
| Generatly within style parsmeters, minor flaws,

Feedback

‘Provide commients on style; recipe, pl 755, and ((rinidug ‘pleasure. Inclide helpful suggestions to the brewer,

THE Saas9)

_ép%

7. e

Ros$tBLY OVERE XTRACTED.

YRR Wisses the mark on style and/or minor fraws.
14-20 fo Ravors/aromas-of major style deficencies.
0-13 Maprcrﬁ flavors and aromas dominiate’

%aiiz%

1 Scbring Guide [

BJCP Scotesheet Co;oyngh‘t ©:2018 Beet Judge Centification Program
rev BSTR-180124 )
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

COMPETITION

LOCG!IDII MoravmnHomebrewersMeeilng Date

@Kﬁﬁﬂ&f

HOMEBREW

vt Vol JANN
Judge m'-r ]LA P oTYo IJDI
Judge (/\)(_ !P(Nd AMUS Q .

Judge

Scoresheet Instructions
Use the scales to indicate thé 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.
I character is inappropriate for style, mark'the box to the right.
If character is absent, mark the circle to the left.
Provide surhmary of begr 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 attop of sheet.

Example: How to fill in a Scoresheet

This example is from the flavor section for a Weissbier that is

goad, but too bitter for style.

Flavor it
ami M
Mt o X
Wops' ol 1 f) OKfer
Bitemess (o X | % Waytoohigh for
| Fementaton 1 . X1y D3

L] .
| £ Wheat: Subtle grainy notes

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

Acefaliehyde Metallic
Alcoholic / Hot Musty |
Astringent Oxidized |
Brettanomyces Plastic :
Diacetyl Solvent/ Fusel
DS Sour / Acidic’
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Scoring Guide

BJCP Seoresheet Cupyrlght ©:2018:B¢er Judge Cerhfi;:ation Pragram
rev BSTR-180124 . i

Banana. Low Clove, Hint-of bybb um

K4

YTy

9

‘ ‘ =
) Category# S §‘
b Sub (a-f) =

:.‘Subcateg'or’y /0 LD "Pﬁ

1 Special lngred|ents

——————————

Ry

Bottle Inspection [ ox
Wt g A WHITE BEEAD
Hops . o R | WSY. ERAPECLV)T

Fermentation

OJ_X_._u
Other / SUBDUQ.D

RosS 2 fRoWERS

\ ‘ 12]

Color Head
U?“;V" Retention &F
Other Texture
oo S HINTS of TOFREE, Sl
Mt o X O QWHTE BEND , 36&0?77& o
boss o X [ FOLIBIAS NDSE, hoDS PIERPILE
Bittemess oL K. 1 LoD BE MOLE
Fementatlon o1 L CLEAN ,.5
Balance “nw x Naly i : .
risuierase (1), = [ SN inger,ng malt
| Other
|
: Bm Thin x L} c'eamlness Nane £ M 5

Hone L M
| Carbonation (. x

Warmth

ClassicExample. | ]

Astringency Ox_l___l il

Other

|X| HottOSMe

Qverall |

Flawless |

1 i 1 ] Signiﬁ:ant Flaves

lrfeless

Wonderful - L 1

- v ' ‘ . |
& L 1 I ‘
Feedback  Provide comments on-tyle;recipe; process, and drinkig Pleasure. lnclude helplul suggestions o the brwer. wad [10] _

152'4150005 RUT 47 /5 oo Fow A &%

1P To WAVE MOPE rfivee r-tDAS ‘Tﬁﬂ .

oR E‘AI‘Tt'A W 779'}9/7/0/0/71 Iﬁ"

T woULO DEWK A coT OF -rmS' &.rr-

T 15 NOoT 18 STYLE,

Table consensus score|
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(b BEER SCORESHEET HOMEBREW

 Beer Judge | AHA/BJCP Sanctioned Competition Program :

y ‘ 9, Structured Version . COMPETITION
Location M r He ers Meeting Dm

Hea ST—Q 4. h(o‘/a/ ' | Category# C@éb '1_/\
s KAV LRl .Iiiicf;fgm,—“ﬁ
Judge ,2 Vn &L 1 ‘;:lmal Ingredle.nts

wee _ TEC CCon I

Bottle Inspection [ ok

Aroma

a

None L
Malt .
e Hops L
Scoresheet Instructions 4 0
Use the scales to indicate the intensity of the primary attribute. Fermentation . E

Use the space provided to describe the primary attribute. . Other
Add secondary attribute(s) intensity/description as appropriate.

For "Fermeéntation”, consider esters, pheno!s, etc, ‘ >

If character is inappropriate for style, mark the box to the right; -
If character is abspeat, ?nark the circle to the left, ppeara ne 4
Provide summary of beer and key feedback for improvement.

Assign scores for each séction and.total:

Review with otherjudge(s) and agree on consensus score. Color
Enter consensus score at top of sheet. Clarity

Other
Example: How to fill in a Scoresheet m

Qther

This example is flom the flavor section for a Welssbser thatis
good, Bt too bitter for style.

Favor Malt
bl ® ) 255
Wit oL X, : Wheat, Subtle grainy notes ) : !!ops
tops 3 £ OKforstyle )
Btemess 3 X Woytoohich forstvle - Bitterness Vi
or—X T Bendna. Low Clove, Hint of bubblegum F tation é;vo
Balance
_ : Finish/Aftertaste
flaWs for style (mark L-M-H for all that apply) . Other - _ _ ‘
| Acetaldehyde  Metallic . .
[ Acoholic/ Hot Musty - [ Mouthfeel |
| Astringent . ‘.‘Qxidized | ' Wh. K Rl el M .« -
- | Brettanoniyces | Plastic . - Body X, | Creaminess [ s L{
| Diacetyl’ Solvent / Fusel ) . Ml M/ H . 5]
[ DM Soiir / Acidic Calbonal_mn Ol As‘lnngenr.y ; ﬁ
| Estery Sioky ; Warmth OJX_E_I Other
+| rassy _ | Spiey 1 o
;[ Light-Struck | Sulfur m ' ‘ N ,
Medicinal Vegetll - - ' CassicBample 1 "0 11 WolloStyle :
E ’ . : Fawless | P i 1 I Significant Flaws.
Wonderful | i 1 1 I Liféless ;
Feedback  Provide comments on style, recipe, process, and drinking pleastre. bnclude hefpful suggestions t the bréwer. fio}

| o ERANT T CHDHACE
Worldchass example of s, 5 Plisdy ~> P%. 30’(“«26((

Bmpllﬂlsstylewell requlresmlnorﬂne—mmng
| Generally witn style parameters, minor faws.

' Missas the merk on Style andior minot fiaws..
‘Oﬂnavorsl_armamma]orsmedeﬁdendes

<l Majoroff flavars and ammasdommale

Tabie consensus scorei 335

v.homebrewarsassociation.org

rév BSTR-180124
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ﬁbﬂcﬂéz

BEER SCORESHEET . HOMEBREW

AHA/BJCP Sarictioned Competition Program ’ : P
Structured Version COMPETITION
. I.orauon Moravian Homebrewers Meeting Dale’
Head | MPMCH NQESLL Y- 'Categmy# —ﬁ—g .E' '% Q_

¥

)

H

r o - lSub(a-f) :
Judge 14 m«gt)r NEVERI QU ! s iicatagory QO'_—])_IP_B-___
_ 1. (Spelloun) E g

Judge VLAi)\HW— NESVW . Special Ingredients : - E
Judge tj" M! Egl’ﬂ R ”“;'“““"

Hottle Inspection E/ou

[roma JSN o
Mt shedlat; dolii
Hows | adlwﬂwf [ahE me—

Scoresheet Instructions Fiiviiiiites d0V$ 7‘7”‘4 ?

Use the scales to indicate the intensity of the primary attribute.

Use the space provided to describe the primary attribute. . - Other
Add secondary attribute(s) |ntensrty/descnpt|on as-appropriate. ’

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

1f character is inapprapriate for style, mark the box to the right: _
If character is abs‘z'nt, Enark the circle-to the left. Appea rance
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
Enter consensus score at top of sheet. Clarity

" Other

g

Esfsi2
Head’yﬁ‘_l_l_l__L

Qislck Losti
Retention L~ 1 {

This example is from the flavor section for a Weissbier that is

Example: How to fill in a Scoresheet m

good, but too bitter for-style.

Ravor it Malt ~ ;
wal A W =

Mait o X j O Wheat. Subtle grainy notes HUPS
Hops 3o 3 OKforstyle : .
Bﬁtmes O.s_,._..._.t,_&.._,] & Way too high for style — - Bitterness
o X ) D Bariana. Low Clove. Hint of bubblegum Fermantation
N Balance
_ Finish/Aftertaste
Flaws for style (mork L-M-H for all that apply} - Other
Acetaldehyde Metallic '
Mechalic/ot | M_{ Musty Mouthfeel 2 _
Astringent Oxidized _ Thin M El wane L M
Brettanomyces Plastic Body X Creariiiiess “!F ; 6"
Diacetyl Solvent / Fisel. . Nine L N 5]

DMS Sour / Acidic - . - _ bv (:
Estery Smoky Wamth o X

Astringency ¥1’__|_x
Other

Grassy Spiey _ :
Meddml Ve | Cassicbampe 1 1 X"1 1 | MNettoSyle ,
. 1 : i Flawless ¢ |(J—’T 1 { | Significant Flaws
I ~ Wonderful ¢ 1 g: ] I ) Lifefess ;
! Feedback  Provide comments on style, recipe, pro nddrinkmg pleastire. Indudehelpfulsmestamstolhebrew« [E .
i 3 p &
i :
Outstanding World-class examipte of Style, .
Excallent Ememgllﬁesslyiie well, riquires minot fine-tuning.
Very Good Generally withip stylé parameters, mings fiaws.

Misses the inark o style aridfor ménor flaws.
" Off flavors/aromas or major styie deficendies.
3 Mator off flavods and aromas doralnate

Fair
Problematic

[}
B
>
(&)
o
=
3
v}
w

Table consensus scorei 50)
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BEER SCORESHEET . HOMEBREW
AHA/BJCP Sanctioned Competition Program - COMPETITION

Structured Version
Location Moravian Homek s Meeting  Date

e e e e e e e e e .

A'VAM H(/H L ?Categow# L :53 ’1 l/(

: ; VSub(af f&
Judge ‘XA!ZOSLAl/ M !'ZE/Z i;gj,:g;}:wy e d slle brepy ~ (0/ é Ik
Judge [}A'IZ/;;/ZA' Fﬁi‘;ﬂ OQVA’ E Special ingredients VIOC \L(’W‘ﬁﬂl [lO’ltﬁWf {/
sudge (IS KA y (o2

Bottle Inspection [T ox

} Aroma

None L M v
Nt 3 sluy 0y bzm }zqz_,,l /54:»( 114'44 doly
"
Wops i1l 6h;i ,u ﬂlréf'nkn a;*“h‘i :
Scoresheet Instructions ¢ y&j < letec 'deﬂ
Use the scales to indicate the intensity of the primary attribute. Fermentation . . L'(M{ /& AL
Use the space.provided to describe the primary attribute. -~ Other / .(Iicc k [ PL"‘]\!; / £t Wl,‘ 4{0; ¥ [11"
Add secondary attribute(s) intensity/description as appropriate. ‘ y
For "Fermentation”, consider esters, phenals, etc. )
¥ character is ihappropriate for style, mark the box to the right. -
if character is absent, mark the circle to the left. Appearance

Provide:sunimary of beer and key feedback for improvement. £ =28 § i
Assign scores for each section and-total. _ = 2 3 8 : 2
Review with other judge(s) and agree on consensus score. Color 1{ Head ’ L Bl
Enter consensus score at top of sheet, ) Other " Quick Losting 5 Other
Clarity 1 Retention |—__§ L [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.

Flavor porem, Malt !
(21 # LI [20]

/7 "
.Cfi'gh oham(la/;} etn { oy

Mot Xii ) §§  Wheat. Subtle grainy notes Hops o | . giQJO'. U’V‘/ ?« Ié,[{f“l [4%{’ é?(( /q dﬁ/ .

N L b ) D OK far style Y ) i .
m,,: n: X_ & Waytos bigh for style Biteness o1 1 L} rw d 7 At ‘Jahi\é’ 7 . //{ : 'Xa

Q .0 | D i Banana, Low Clove. Hint of bubblegum Fermentahon ol ! ‘ fA SUZW\ S : Vl /M/
N dech) zalir, oy hos -
» e "L b e/pla”s intgin Loyl nbtho
Flaws for style (mark :-M:H for all that apply) Other «Fra iy }V iy gq 1<f WA '
Acetaldehyde Metallic _ :
Alcoholic / Hot Musty | Mouthfeel
Astringent 7 | Oxidized el M
Brettanomyces = | Plastic 1R Body Cresminess ¢ | é{
Diacetyl Solvent/ Fusel ‘ ) T =
OMS Sour T Acidic Carbonation Astringency O""—'—_‘ _ =
Estery Smoky ’ Warmth Other
Grassy L | spiy . :
Light-Struick: Sutfur i :
I;gedi"cinal' v »v‘r g M - {lassic Example ‘ ! i L L 1 NettoStyle
, egetal : ) .
E : . ! Fawless. LA | I 1 1 ) Significant Flows i
Wonderful 1 i L ! 1 Lifeless . 7
Feedback  Provide comments on style, recipe; process; and drinking pleastre; Include helpful suggestionsto the breiwer. {_

: “ . ﬁ%i’”\ tlé(‘e QVIIH@V_M%({}_/({{ (]
35 “Workd-class Example of style. 1,63’6 WE‘AU *P(’f{ 7'\!« ¢ #/"/ h é[,v 20.366{,]"\/0
: Mth“(l

Exemplifies style well, reuires minor fine-tunlng. 7 7’
vl UlusFreshy 91!./’z/~

e |
c Sses (e marx on and/or minos
'§ 20 _Igmmnzrr:;;?;ﬁ;mcm . 'ﬂl“*‘/h/j-{b\(/i 24 'szli Z[YLL'@M L'bl d[ ﬂ/af/
N hiFL- | [/4
; : P{ Table consensus score| -
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program C OMPETITION

Structured Version
Location Meravian Hol rs Meeting  Date

Head 'gf\ {Aff\ | _ E Category# J_%_(’g : ‘é | 80

]
0
1 '
- s t Sub (a-f) )
Judga AA T v A t :'(%éle ategory aﬂ ﬂ’ﬂ" i
: 1
Judge R"??’”‘— } Special Ingredients -

B R e e e e T I R Ve

Judge

Bottle Inspection T ex

L
Malt O
Hops ©
Scoresheet Instructions ,
Use the scales to indicate the intensity of the primary attribute. mmn OK
Use the space pravided to describe the primary attribute. i Other

Add secondary atttibute(s} intensity/description ds appropriate.
For-"Fermentation”, consider esters, phenols, ete.

i character:is inappropriate for style, mark the box to the right.

If character is.abfeﬁt, a'aark the :?z:le tothe left. s
Provide summary of beer and key feedback for improvement.
Assign scores for éach séction and total.

Review with other jlidge(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.

s 'l [ ol
Wt 51 X, {7 Wheat. Subtle grainy notes
Bogs g1 i 4 [} OKfer
Bitemess ‘g1 X ) & Way too high for style
ki oL—Xi ) El Benena. Low Clove, Hint of bubblegum

Flaws for style (mark L-M-H for 3l that apply)

| Acetaldehyde © | Metaliic
Bcohalic / Hot M| Musiy )
Astringent ) : {Oxidized Thin u Ball None L N H
Breftanomyces : Plastic Creaminess 1 ¥ 1 i [1 ]_‘
Diacetyl . L SoI?entl'F?se[ : G kel _ " Aitridgency % 5]
DMS Sout / Acidic v ‘ G ? , ¢ ’;N
Estery - Smioky f Wamth o1 A1 1 L Other F(Lm', Q,}u
Grassy Spicy ' : : _ v ‘
| Light-Struck .| Sulfur \ : '
Wedicinal T Vegetal " Qverall 4 ClassicBrample |\ o1 4 1 "s:‘,‘;f"’,'_en - é
— 2 ] g ey o . Flawless 11| I 1 | Significant Flaws
CQSE : - . Wonderfl L 1 “, L1 lifeless ﬁ, -
=+ \ ' 1 :  Feedback Pwddem‘mernsm e, recige, process, azlddrlnk pleasure Inciiudg tielou] s Zyaﬂoﬂstothehwwer ﬁa w
/ r/‘ }7}:\’} y A e
) Outstanding [EERCN Warld class example of stye. . :! ,a:u— 2 A -
Y ecotort EEREN brenpifiessie wel, requies minor e taing. ’JL 04 { VIQ ";ﬁ;ﬂ & 45) 2,3 ‘ioc 1 - 1
Ml VeryGood Al Genprally within style parameters, ulng faws. — ;
o nl‘fr o i i f 1 ok — ot rim toltdds
5 rair [REE 4\
& :

n n 3 rhaws
gt WP (e W/o Su Jw Huncnia
Ma]aroﬂﬂm andaromasdomllme'
i : ' hQ fl&l’m’\()/\&f‘ ‘{60[1 - Z
7 | 20S N (-Efodlmk Yo &.) 4C°C 7 Tavle consensus score }

vhomebrewersassociation.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

‘;;ﬁiﬂw& £

HOMEBREW
COMPETITION

Homebrewers Meeting I)ate

P T R M e o i e e e

s

E

&3

[ O R,

vygs) overy |

Pﬂhdho f/'axlﬁjt[ fL\

kroswioh (Irod 438

Location M
Hoad Mattin Bledey | Catagoyt B
l Sub (a-f)
: - o -
age 1o ok Leshorshy ! Subestegory
.’ :
Judge p(”f“f bl n Q_{g\ s Special Ingredients
Judge
Bottle inspection I
$one L #
Malt C'f ]
m C! 1
Scoresheet Instructions L
Use the scales to indicate the intensity of the primary attribute. Fermentation o — ,.'
Use the-space provided to describe the primary attribute. Other

Add secondary attributs(s) |ntens|ty/descnpt|on as appropriate. - )

For *Fermentation®, consider ésters, phenols, etc.

If character is inappropriate for style, mark the box to the right/: -

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

Whes ghalord

dma

Provide summary of beerand key feedback for improvement. é g B ;g_ 2
Assign scores for ach section and total. & E & -3
Review with othér judge(s) and agree on consensus score. Color [ Head £
Enter consensus score at top, of sheet. Clarity Brlllont  Hozy Hetention Quick (\)7 I__
Other Texture
Example: How to fill in a Scoresheet
- This example is from the flavor section for a Weissbier that is m
gowed; but too bitter for style: "
: None | M L 1 Ny -
Flavor PR Mat oy . \/QlW]r Stiby "]Wlﬂ.p
L (] ! . .
Nat :‘ X, ) §)  Wheat. Subtle grainy notes Hops yif i ’zwu‘r« pw/’vl)'h'] ,
Hops L £ Okferstyle
Mies o1 X %) Weytoo highforsyle Bittermess (51 ! Twnacagd '}Vﬂlw-f'oq-l-
: C ol Xy} Bonuna LowClove: Hint of bubb Fermentation . | v le ﬂ huye ot ; (_[, -
' ) ] 20)
- Hi
Balance " -
: D 5
_ Finis/Aflertaste | s
Flaws for style (mark:L-M-H for all that appiy) Other
] 4
Acetaldehyde AU TMetallic L
Alcghofic/ Hot L [Musty E Mouthfeel . ;
Agtringent M | Oxidized THi ¥ Rl el M i
Bretianiomyces ‘Plastic . Body { Creaminess 1 1 .
Diacetyl M| Soivent  Fuset [l Wl 'y ¢ L
! v Astr
oS Sour  Adidic Cortonation "5} f fngency o1
Estery H ['smoy Warmth oo g Other
Brassy {_ | Spicy :
Light-Struck Silfur m , _ ,
Medicinal {_ | vegetal . CassicEample L1 5" | I NottoStyle
! : Flawless | 1 ! 1 1 ')/ | Significant Flaws
Wonderfl L1 1 1 X | Lifeless :
Feedback  Provide commentsonstyl,relpe, proces, an inking pleasure. ncide helpfulsuggestions o the brewes, - [10}

LABAvE World-classexampte of style,
SCHELEY Exriplifies style well, requires miinor finé-tuning.

SRU Il Major off-fiavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certifi cation Program
rev BSTR-180124

Mﬂ@ﬂJ ILf’WMA YLV'c'u '

thivb

ELBREA Generaly within style pararneters, minor fa Lok hatl alﬂl"
| e Motai &pntumitalt ) pob ljpt
AESEIN- o7 flavorsiaiomas o major style déficienes. (Y \ ‘}{ P lo tun .

Table consensus score|

1 i
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BEER SCORESHEET HOMEBREW
AHA/BJCP SanqtiQHed Corr.1petition Program COMPETITION

‘Structured Version
o g R
a Lana_ Seiko bov~ :Eaff?uﬁ% i35
4 " & Sub (@ —
Judge S},,M:g/m/ g"‘ekf Subcategory

Judge

'-—--m
[ RN SN L

Special Ingredients

W e am e e e e e e e e e Ak A e e e

Bottle Inspection [ ok

None L M l Q \A
Mok o oW ufzg?or e mik Mmpy
= oo Hops OJ_I_P_I y ° : lﬂ y

Scoresheet Instructions : )

Use:the scales 0 indicate the intensity of the primary attribute. Fermentation ¢1—_]—| C D/éﬂn 12

Use the space provided to describe the primary. attribute. . - - Other

Add secondary attribute(s) |nten51ty/descnptuon as appropriate. ) 5 T

For “Fermentation”, consider esters, pheriols, etc. o ) .

If character is inappropriate for style, mark the box to the rlght B _

If character is absent, mark the circle to the left. Appearan(e

Provide summary of beer and key feedback for improvement.

Assign scores for each section and total.

Review with other judgel(s) and agree on consensus score. Color

Enter consensus.score at top'of sheet. Clarky ' ] I—-
| 3

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.

H ] " Malt
- B | ‘
Mot oL X, IEl ‘Wheat. Subtle grainy notes HOPS
Hops 3 1_-_| Ok forstyle
Bitermes i1 X X Waytoo high forstyle Bitteness
X P4]  LBondng. Low Clove. Hin¥of bubblegum Ferneritati
Balance
. ) Finish/Aftertaste
Flaws for style. (mark L-M-H for all that apply) L Otier
Acetaldehyde Metallic _
Alcoholic / Hot Musty-  Mouthfeel .
Astringent. Oxidized R . el W 1
Brettanomyces Plastic Body : 7 Creaminess . % r’
Diacetyl Solvent/ Fusel - L el K H 2 B =
NS Sour/ Addic Carbonation O_Iﬁ&‘_l Astringency OJe—L— E
| Estery Smoky i Warmth ?a_l_l Other
Grassy : Spigy - e
Light:Struck Suffur - : m R | N
Medicinal - Vegetal . (Classic Ekample: )g I L 1 1 ) NottoStyle _
I L . Flawless  — 1 I ] | Significant Flaws ‘
} Wonderful x 1 1 1 ] | Lifeless j
|
|

Provide mmmerrls onsiyle, reape. pracess, and drinklng pleasure. Include hefpful suggestions to the hrewes, 10

Utnrld—clsssmmpleolstyle ‘ /- i : - '3 ‘Q
Exempllﬂesslylewel! requires misior fine-tuning. f ﬁw eé?(’?ﬂ e}q A f I /I
-:Generallyvdﬁlnstyleparamm minor faws. :

Misses the mark on style ardfor minot Haws,

oF - Off flavors/atomas or major style deficiencles. |- : < AA‘.‘—' ) g £, ‘,‘ ':f

KR Mejor off flavors and aromas domisate
ma& :/ e A A .
e 6. e negs (/ cl;w‘ a dl/ Table consensus score| [a

Scoring Guide

BJCP Scoresheet Copyright © 2018 Beer Judge Centfication Program
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

ahTIONG,

HOMEBREW
COMPETITION

ing Date

Location Moravian Homebrewers M

< ; C ) 0 ‘ - ‘ '
Head QIR 1 ( E’L‘f ! Category# L E‘ Cl ’[_ '
- . !
g v s : Sub (a-f) _L - 1
wage GfULIA FARGATO | Subeategary ALEC e’ Iy 3 ATOH 14igEn
- - 1 {Spel ; :
Judge HIAMLLL OZEGov(( : Special lngredlents C&(&/\/ L
Judge ittty ’
= Bottle Inspection [ ox
Hone L ]
Malt o L)
bR
Hops (o L X W-OP'CQ’(,-IE/‘/EF(&O((
Scoresheet Instructions
‘Use the scales to indicate the intensity of the primary attiibute. Fermentation or ) L | st
Use the space provided to describe the primary attribute. Other yme ‘r ( 54/ A’W,V)
Add secondary attribute(s) intensity/description as appropriate. v 5
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: Appeara nce ’ _ i
Provide sumimary of beer and key feedback for improvement. g E 2 g 5 8 = &

Assign scores for each section and total. 385 %3 ¥ 238 :
Review with other judgels) and agree on consensus score. Color _%I_A_I_I_I Head é\lél_l_‘_‘l‘
. Enter.consensus score at top of sheet. Clarity Srililant  Hozy  Opaque Giter Retesition ik, . Losting

Other Texture

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

[1g]

i Kone- £ M
Faver vt | Mot oL SApey SLEET
wwt B B i [ [N :
Wit 50 X, ] Wheu't Subﬂe?gminy notes Hops o | {\/\ ]
Hops 1 1 13 [OKforstyle ) in Qf .
Btemess o1 X)X Waytoohi h for Bittemess 1 x ng’-{l gmssy
o Xi | 7 Bonona. Low Clove. Hint of bubblegum Fenventation 3. | | '
Balance 10 ¥ "
_ " FnisiAtertaste 'L 13
Flaws for style {mark L-M:H for all that apply). Other Ws /
Acetaldehyde Metallic o
Alcohiolic/ Hot Mns[y 'Mou’tmeel; Y
Astringent ' H | Oxidized T TR None L ¥
Brettanomyces Plastic - Body ' G Creaminess (5 |
| Diacetyl Solvent / Fusel! nation "™ " e : %
DMS Sour/ Acidic Carthonatién ‘o1 Le 1 ngency o1 1\ X
Estery Smoky Warmth o1 1+ _ Other '
Grassy H | sviey :
Light-Struck " | suifur :
-- Fawless L 1% L1 4 SignificantFlaws
Wonderful | 1 b }{\ L 1 § Lifeless.
Feedback h'ovlde:qmnpenlsonayle,reclpe,pmalﬂﬂﬂnklng'pheasqre.lndm pﬁllsuyg&in;nsto.ﬂpglirpwer, ’
PAAY b YNE (AA1~ BiLL [/ YEAST STRY(/
. World-class example of stye, I = f L
é Exunpl!ﬂss‘t';;nvg:ll requler(smlnorﬂne-mmg. (r‘b WC WE ']que,f Légg gtzg%‘
o aenerailymmmstymaran;:m mln;rmnm A€Ge THE Bemeedesgs WOMQ fe= LESS
= “Misses the mark on styfe andfor minor
E _Offﬂmrslammasorma]orsltﬁedeﬂnwcles ,/{/A/Z_$“(}. ﬁ’ﬁ'ﬂ) 1754 ™HE /,)/Lofw }‘;

kB Major off filavors and aromas dominate

BJGP Scoresheet Copyright ® 2018 Beer Judge Celtification Program
rev BSTR-180124 '
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

TGN,

HOMEBREW

Structured Version

I_ocatlou MorawanHomebvewersMeetmg Date

COMPETITION

STRFrdey!

Head

Judge ZLDU%LL/{ L\
Judge P}C/(} |24

wae _ NBL (e

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 "Farfnentation”, consider esters; phendls, etc.

¥ character is inappropriat’e 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 judgeé(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
-'gaod, but too bitter for style. .
Flavor ‘ o El
el ] B L f20]
Wt o X, : D Wheat: Subtle grainy notes
qus © {3 Ok for
o b4 gg  Way too high for style

Fermentation {3 Bonand. Low Clove. Hint of bubblegum

Flaws for sty!e {mark £-M-H for all that apply)

Acetaldehyde Metallic

Alcoholic / Hot - | Musty

Astringent X | Oxidized

Brettanomyces Plastic

Diacetyl Solvent Fusel

DMS Sour / Acldic

Estery Smioky

Grassy Spicy
| Light-Struck Sulfur X
| Medicinat N | Vegetal - =

- World-class example of styfe.

“Exemplifies style welf, requires minor fine-tuning.
@l Gererally within style parametess, Hilnor fizws.
Misses the'mark on style and/or mingr flaws,

|- Off flavorsiaromas or major style deficlentles.

kB Wajor off fiavors and aromas dominte

[
o
=3
Q
o
c
=
©
O
wn

BJCP Scoveshee‘t Copyright © 2018:Beér Judge Certification Program
rev BSTR-1 80“| 24
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 Mouthicel

‘ "
| Category# M .E
M

) Sub fe-h

Bottle Inspection ek
More L W,
mi o\
Hops o S(
Fermentation (. X
Other
g
3§
c°_|°' X 1- 1 1
Clarity Belllioint
Other

Malt

Heﬂs o \

Bitterness (1 1

10

Fermentation oL X
Batance "7 . MY

Finish/Aflertaste "'\ X ot
Other

Thin M Rl Mong L ')
Body | | Creaminess 1 1 1 6 _
Mosk 1 ] . . —
Carbonation. ~: 1 . Astringency O_I_L% [5]
Warmth o1 ) Other
i Derali Classic Example | { %_i I 1 1 NottoStyle: :
Flawdess L 1 1 ! Y| 1 Significant Flaws
Wonderful 1 1. 1 1 Lifeless. é
e corfiments on style, redpe. , and drl ;llaasum Include belpful sugestions to the bré ﬁ

Feedback
‘7@( aKhL

é °>VUD 9?‘00&08*(

Table consensus score| 50
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BEER Sc?gassm.isr HOMEBREW
AHA/BJCP Sanctioned Competition Program C
OMPETITION
Structured Version :
) . : Location. Moravian } brewers Meeting: Date
E P il B i K T B R B T Tl s 1. ot -~
v ' 1. b '
- 1
Head Mﬂb’-[\,\ PJIHAQV _ - Category# _0%.__ H‘E" /]Z/\ ot
\f . “‘\/\ L 7 PSubfaf) 2 i
slixige 0] 4 2. L2 C'L"OYSL”’L , Subcateg‘ory :
]
. . r 1, (Spel 1
Judge ‘PC'\'V h"/ vidhele : Special Ingredients !
Judge MICMAL THEVER. | TTTTTTTTTTTTTTTmTmmmmmmmmmmmmees
Bottle Inspection O o
Mose L ]
Malt [} | 1
Hops (1 |
Scoresheet Instructions ' '
* Use the scales to indicate the intensity of the primary attribute. Fermentation O . [12]
Use the space provided to describe the primary attribute. Other
Add secondary attributel(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc. .
If character is inapproptiate for style, mark the box to'the right. _
If character is absent, mark the circle to the left. Appeara ne
Provide summary of beer and key feedback for improvément. % - 2 K § -
Assign scorés for each séction and total. EESE
Review with-other judge(s).and agree on ¢onsensus score. Color L1 11 |
Enter consensus score at'top of sheet. Clavity Brilllont  Hezy - Opaquy Other l__
3
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. e L ¥
Nz Matt 1 L
Ravor —_ g o,
Nt i X, 3 Wheat. Subtle grainy notes Hops |
Hogs gl ) El oK le &
Bams ol 1 X % W 400 high for ftemess 1 1
“Ferientation X o Banana. Low Clove. Hint of bbblegum Ferm o oL | |J
ot entation o
! Ho
i Balance 10|
| FinlshiARertaste | .
Flaws fo[' style {mark L-M:H-for aflthat apply} Other
Acetaldehyde Metallic
Alcoholic / Hot. Musty M dutthQI b
Astringent Oxidized e N wel M o
Brettanomyces Plastic Body Creaminess. 1 |
Diacetyt Solvent/ Fusel Mooe L M »
| T } etiogeny o1 L 0 B
DMS Sour  Acidic Carbonation. o ——1——
Estery Smoky Wamth 1. 1 ) Othier .
Grassy Spicy i ‘
:i::j,:d( 3:;2;, Overall - Classic Example L0 S Nettostyle.
: ) Flawless . L L1\ Significant Flaiws
» ‘Vl‘qnd:gmjl | | | L1 Lifeless )
i Feedback ’vaiide comments onstyle, recipe, process, and diinking pieasure, Incude Wulsw@psﬁwslqlhg‘b;m. | [E
i
3 2550 LT R D0BRY SA[SoN | FE'\IDL!CKE
5 KRR Exemplifies style well, :zqmresmmerftll&llmmg </
Q LT Generally withi styte faramieters; mindr fiaws. FUNK. DRy H OP
o 21-29 Hlsesﬂnmrkonsbﬁeandfornﬂnmﬂm
S 14-20 Mﬂmrslamnus,ormajqrstyledeﬂd?tdes *
A [SRIH Major off avbis dnd aromas dominate
: ; ’ New)” v Poz ADOVAMEM STYLU COLD IPA
I Table consensus score| [50
BICP Scoresheet Copyright @ 2018 Beer Judgo Cemf‘mtuon Program » )
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