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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.
Reviéw 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 3 Weissbier that is

good, but too bitter for style.
Flavor Imogiopdis
: [ 1] L] 0]

alt Cl X
Mops ou 4
Bitsmess o X K Waytooh h for

Fermentition O_L_XJ___J O  _Banma. Low Clove. Hint of bubblegum

5 :
g Wheat. Subtle grainy notes

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

Acetaldehyde Metallic

Alcoholic / Hot .| Musty

Astringent # Oxidized

Brettanomyces ' Plastic

Diacety! Solvent / Fusel

DMS { Sour / Acidic

Estery Smoky.

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal
Woild-class exarple of style,
Exemplifies style well, requires minor fine-tuming,
Generally withIn stye paramters, milnor flaws.
MISSes the mark on style-andfor minor flaws.
Off favarsfitomas or major style deficiencles,
Major off flavors and aromas dominate
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L XL Hettesle

1 & 1 SigoificantFlaws
Wondeiful ¢ 'ﬂl L1 Lifeless : g :

Provide comments on styfe, recipe, process; and ﬂaklng pleasirre. Inciude helpful suggestions t the brewer. ﬁa

Classic Example 1 L
Flawless L1
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Scoresheet Instructions —— ;
Use.the scales to indicate the intensity of the primary attribute, : [12]
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 rtght -
If character is absent, mark the circle 1o the left. ppearance
Provide surmmary of beer and key feedback for i :mprovement

Assign scores for each section and total.

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

Example: How to fill in a Scoresheet - m

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

Flavor ot . Malt
o L # Wi . ' lz0]

Wit o X D Wheat. Subtle grainy notes. - ‘ ans
Hops X |j OK for sty _
Gemess oL+ XX Waytoohigh forstle :  Bitterness _
o X | [ Banaria. Low Clove. Hins of bubblegum Feamentiton’ / 5
. 3 v &
Balance
. . FinishiAftertaste differ nel
Flaws for style (mark L-M-+ for all that apply) Other
Acetaldehyde ) Meétallic _
Aicoholi  Hot Mty - M
Astringent . .~ | Oxidized hin W R Nore L "
Brettanomyces -1 Plastic : Body Creaminess cpe | i é,
Diacetyl X | Solvent/ Fusel Mope 1 (] : / 5]
- - Astringency 5
DMS X | Sour/ Acidic : Caonation oL ) 3 > W
Estery ’ Smoky Warmth )},._A__l : : Other M__
Grassy Spicy : : ,
Light:Struck Sulfur ‘ v ,
Medldﬂal ) Vegeta] v M CInssic;xample { }l 1 1 i { a3 Noltg SMG
Flawless 1 L 13 Significant Flaws :
Wonderful ¢ ) 3 t ), Lifeless g ‘
Feedback  {Provide comments on site, recipe; process, anddrlnklugpleasure Indude!le% ws’mhebmc [1d

Examplifies style well, requires minor fina-tuning,

sl witin Style paraeters, mioot s MS Profonsed Co. [ open bo:] : Dtﬁf 000/ ad 4 a/

21-29 :;ﬁ?;:;&?om}::wﬂ};rxzﬁa V%[ O /) &, "C/ ﬁQagé; / / Y moce
el Major off flavors and aromias dominate .
T Frre o o/'éwn e becr)” lfery éeé}nap o0

/0/ Cldand oVecol/ ,/ / Table consensus score| [59}

' : Ares anple, Vi “?’é
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Head T\/\" Ve X P L\, ‘ 3 Category# _'.&L /I )] :
' i Subfad) ab :
Judge Lhr\ ‘*0‘("' ; Subcategory . Gl 1, L La e
' 3 (Spe [ i
sudge nLS *‘\VI £ L" ) Spec;al Ingred(ents S
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Judge

Bottle nspection |1 'ox

: ) i {1 L )
Malt | aX °!’ 'KA (I"' (R
Hops v X Lmr"'hM L-).r'.l‘.w--(x.I \w
) . : . : v I\ rh
Scoresheet Instructions Fermentation | <)Y | | e Lo ST 4/{
Use the scales to indicate the intenisity of the primary attribute. O fr2]
Use the space provided to.describe the primary attribute. - Other’ ‘
Add secondary attribute(s) intensity/description as appropriate. : S
For "Fermentation", consider esters, phenals, etc. 5 i
If character is inappropriate for style, mark the box to theright. - - :
If character is absent, maik the circle 1o the left. Appearnc & _
Provide summary. of beer and key feedback for improvement o § é 2
Assign scores for each section and total. ; 3 3 E & 3
Review with other judge(s) and agree on.consensus score. Color _I_)(_l_l_t_l ; ¢ 1 k.
Enter consensus score at top of sheet. Clartly Bﬂﬂ  Hozy  Opdque ‘82 Other itian dstin . |_
Other | "
"Example: How to fill in a Scoresheet .
This éxample’is from the flavor section for a Weissbier that is m :
good, but too bitter for style. o L "

gb\'{\:. \/‘1'?’;!%’ 0 !:u Iqo$+
opid buthin

Flavor , v E‘ Malt X |
Brel # A f20] :

Wt ol X ID Wheat. Subtle grainy hotes ! Hops EO! I)( | ¢ )
OK for style : : : =, " .
b s St Bitemess o 1 X ]{Ll'tu-.' Uy ELs Lw(;r\ —
Fermettation o X, O Banon. tow Clove. Hir?“hdfbubbl um Fermentation lﬁ', . | ask p\w L('g DQS dmu‘a‘-\4d)%

: vhwml\h{ ,tl«u. win CLMM (L.M,
Finish/Aftertaste 'D‘M_._. _Sgr}»t& 0-'{ wh ly)
t 30‘@4

Balance T, "

<

Flaws for siyle {mark L-M-H for ali that ap’pliy) Other i lAI)o \'V*Ly Alﬂ W
Acetaldenyde Metallic T e
Alcoholic / ot Musty j ' Mouthfee! 2B
Astringeat | - Oxidized : o " hin M Futt Hone L ] K
Brettanomyces- Plastic i Body | , X § Creaminess ;&l_...L_l 5—
Diacetyl Solvent/Fusel ! Moel M ® =
DN Sur/Addic Sahabon) ot hstingeney oie———— ¢ =
Estery Smoky 5 Warrith ;e_l_n 1 Other -
Brassy Sy . _
Light-Struck Sulfur 3 ' :
Mzdicinél Vegetal : m | Classicbample (XX i1 NotoSiye .
- : : Flawiess X_ t L1 Significant Flaws
SWonderfl L& 4 1y THeless : ﬂ '
; Feedback vaide:ommenlsunstyle,mlpe,pmess,auddrlnking pleasure. Include helpful suggestlmstuthebrewev j h_o
) : Pelewa vy pada 6\’ L, OfJu ;1%"‘4.
o World-class example of style, : P
2 Bremplfiés e el requimsmimrnnuunmg ; dDL" ! ““5\ CLM 4 S‘ﬂ d ’\{L& blv"” pPvo. I "
9 3 ;memgwma:sm;ﬂwamfrwe;rm ' ]),,Qf (8 w,'w\lm\ N oo yl JLN" LAl c(-%:. vy
2 Isses the mark-on style and/or minor: fiaws. . ' | .
% oY Off Ravorgaromas of major style defidencies. ' o c[u‘i \“\ U,,‘ ‘vofh.g, fl Lll\ﬁ-& Czl L}Yj ‘L‘Jiw
A k) Major off flavors and aromas deminate L\CZ, " L 1 N ‘.\ ) 6
N \ * e,? [o ZMAMM g=uiwe
(PG . SV SPN (S s
Ul\ (o O‘ﬂ lw )\ _Pt T' , { u"hl "d _Z‘L.,v\ lv'ulc-y.."l L’T? e consensus score! 50
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Scoresheet Instructions v
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary atiribute(s) mtenssty/descnpt[on as appropriate.
For “Fermentation®, consider esters, phenals, 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 @ ‘Weissbier that is
good, but too bitter for style.

Flavor e : : s
s N0 Whest sublegrinynotes 2 '
. L s
woo X .0 groiny Hops OJ—'—O:
Hops 0 o [T OKforstyle ; ‘
Bmes X (¥ Waytoo high for style ) Bitterness O

f oL % ] Bmm’a;!.o?wciéavt. Hint of bubblegum Fermentation ol " v ‘

Balance @

i Finshibfertaste (L) . |

Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohallc / Hot Musty
Astringent X | tridized i T
Brettanomyces Blastic " Body
Diacetyl Solvent / Fusef W b -
DMS Sour/ Acidic_ Jubomsbor. ok
Estery Smoky ¢ Warmth o.n__p%:
Grassy Spicy
Light:Struck | sulfur m , v
Medicnal Vegetal e G L4 L C_t Wi
Flawless | LN ! ) Significant Flaws AT
P Wonierful 1 I A |,\<'z ) Lifeless éj
: Feedback . Provide commets on stle, recipe; frocess, and drinking pleasite. bictude fiolpful suggestions to the brewer. L [
BN Worid-cassexanple o syl

~ 7 —
Enpfessievl, s T . ULy (‘VA-S (S HOO—‘&OST} UREAT

Senemlly Withln styfe parametets, minor figws. : I - - J v ]

Hisses the markorl slyleandlmnﬂnorﬂam : B v -
H L, r 7—
 MeNE  Alkoto,  TRPEOST
i

| Off flavors/aromas of miafor slyle deficiencies.
2 UYSOLERD OHOELEN|” 3
?’IE

- Major off flavors and aromas dominate.
Table consensus score}

v
)
3
O
D
<
9]
v
w
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Structured Version

\ . . location Moravian Homebrewers Meeting  Date 1‘9?’]
Head. Pﬁ& CHN 2 : 3 Category# T % 0 00027_ ;
ausge STANISIAV REICHRT | : U:: (at:)gofy |
Judge /1/0'//4'(. J., ARD4 E z::cml Ingredients

A

Y s e e M A A e e e ek W T e dm e e o v

Judge

Bottle Inspection . Do

Wt oy b5 Vo VO oVeews (gemid)
* _ v,
S i . .
chg :heess}c‘aeleesselirr:;g:,ct:;?::;sity of the primary attribute. . Femmhﬁon OJ—L¥——J Lot ( ST 'VMZ [ﬁ

Use the space-provided to describe the primary attribute. Ottier
Add ‘secondary attribute(s) intensity/description as appropriate:

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

If character is-inappropriaie for style, mark the-box to:the fight. -
If character is.absent, mark the circle to the left. Apea ra .,
Provide summary of beer and key feedback for improvement.

Assign scores for each section and total. ) ]
Review with other judge(s) and agreé on consensus score. Color Head —
Enter consenisus score at top of sheet. Ot } Other
Clarity + L Retention 3]
Other Texture

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. == -_— . F&»MN{ A.ka 4 &f/’/’
Aavor s : : E‘ Malt . % [ - v ) _
Wt oo Xi 33 When Subtlegranyrotes Hops L X_1 Ti& /5;32?' wed> y 0){’6_&0/6.4/1
Bops 30 B Okfor g = ;
Hittemess o.l._l._x. K Wey foo high for style Bitterness (. Lye—— PQSIMZ/T low WJ) '
Ferimentativn (5 O Bonano:Low Clove. HinfofTubb' m Fe tation. P_A/ﬁa gNU]:(C}U /Dﬂ&) . 40|_
! . ] 20
Balance m’lm : Ml Muug ] RK’ C[L.m Vo A-éf @LD
Finishiftertaste "L 1 " O ZIMV{/ XWS’Z{//z (Es7T0 ~Z)f1§)
* Flaws for style (e LoMH for ol tht 3pply) Other ﬁ T/F2 \MI{M / 0!’/4/‘/4 A:I'ﬁ(’/ﬂ/ N
Acetaldehyde Metallic | "
Alcohalic/ Hot Musty '
Astringent &= | Oxidized m Th . M Yoiel M W
| Brettanomyces Plastic Body . X . Creaminess L% ) 3
Diacetyl ‘ Solvent / Fusel Hone | i H : ) '
DMS AH I sorfacdc Carbonation Astringency 1 Jx ¢+ [} [5]
Estéry A, | Smoky Wamth ol 3¢ Other-
brassy Spicy '
Light-Struck Sulfur C
'h;gedicinal V:ge:al- m ClassicExample. | l,y I 1 L. NottoStyle |
L Flawless L 13 N 1= ﬁgnl_ﬁcantﬂavis. v { :
Wonderful L1 1 ). L_J Lifeless ;
Feedback waldecommentsonstyh.m?pe prooess.anddﬂnklngpieasure Indudehelyfulsuggwlonstwwbrews ﬁa
_ /110 w\b OK | exrtc £ SLAR ;
Py Outstanding World-cless exampla of style. 7z UALD o =
'-g Bxcellent - EeRig:D Eie':nbllﬁus'sb/!emil,tequ;esnﬂnurﬂne-luning.- \I. /’N‘Z )Qa WM mak‘):f ,W%‘) d(
9 Very Sood Generatly within style parameters, milnor-flaws. - S
e Sood “Misses the siark on styleandfor miicr flaws.
'5  Falt Off flavorsfaromas or major style deficiendes.
A | Problematic 3 u’apomrf.ﬂmvsand:arqmas_dnminate;
“Table consensus score 150
BJCP Scoresheet“Copyﬁght-@ 2018 Beer Judge Certification- Program ' ANy X
rev-BSTR-180124 w.homebrewefsassociation.org
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Location Moravian H rsMeeting  Date 4/:\‘74

v Ml Jfg6ELL o 35— § 29

wige MICHAE Lt MEMETHO | subeategoy Xall FV\'AA;‘J. /@M.
Judge ‘/Lﬁ'b/”}ﬂﬂ’ N, E{Vm + Special Ingredients _ : E

N e et - . e e e e e e o e e

Judge ’4le1/ Eisﬁfubg R_

Bottle Inspection E/ox

Hops
Scoresheet Instructions .

Use the seales to indicate the intensity of the primary attribute. Fermentation
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 aszFr)\t ﬁwark the circle to the left. Appearance :
Provide surimary 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. Cla rlty

Other

This example is from the flavor section for a Weissbier that is
good, but too bitter for style:

Flavor Mo . ' Malt
Hore t L} B Iza]

Mat 51 Xi ;O Wheat Subtle grainy notes.

Example: How to fill in a Scoresheet m

Hos, @t 1 1) or-style
Btemess o 1 X K Waytoohi h for st le
Fomeitaon. o1 Xi ;{7 _Banona Low Clove. Hintof bubblegum

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

Acetaldehyde M| Metallic
Alcohalic / Hot b | Musty
Astringent Oxidized T N Rl _ bt MM

‘Brettanomyces | Phastic ' Body X | Creaminess ﬁa_n—: Z
Diacetyl Solvent / Fusel ) L Norie L M K B
DMS ~ | Sour/ Adidic Carbonation 1 L5 | Astringency 1% 1 ) [

Estery Strioky " Warmth (gfl_l__t © Other

Grassy Spicy E
Light-Strick Sulfar ‘ - :
. Overall S - E T Not toSiyle
Medicinal M | Vegetal : ¢ S
Fawless 1 ¢ WX Sigificant Flaws _ .
Wonderfal ¢ 1 ) ! Lifeles : 6(
- Feedback Providetommentson slyle.redpn. procéss; and diinking plemre 'ndudehelpfulsuggestﬁmstomehrmr 10
World-<tass examgle of siyle, ' ' . i~ '
B Exerpifies style wel, requires mifior fne-tunlng, i . m ﬁ
El Genenlly within style parameters, minor fiaws. B 45 nM

Misses the mark on styfe andfor minor flaws.

¥ 0t favorslaromas or maor st defcaces, JW 07(/99771%;4/ "/DOJtAWZ?)"}

L] Major off fiavors and aromas domlniate

1 o Wn& T roces 23‘

! ¥ H
: J Table consensus score| 59

[
B
=
O
o
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o
v
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Location Moravian Homebrewers Meeting  Date

—— -_q..-.._.._-.......-....;..__.___(..._..-~

_&ﬁfp] /‘/U/VL : ECategory#' 3 v ;E". 58
 Jucige jA{goSLA(/ Miley s B

= = g (%élbcategory (? (CL ,i& ‘1 ,{l,
Judge ‘ MQBOIQA kAj b{g@% :\Spedai Ingredients
waoe L 1Skh FRAVCE

R

Bottle Inspection [ ox

“Aroma

None L ]
Mot @ Ve, ;(‘q‘m " sl fb"‘* Ot ‘o.’f{ he ,‘”CCI vq
rd
' Hops o | Cz'!MLj;l sla é{« /z‘,zttc IU'C /u,o.
Scoresheet Instructions v 10 v 5 3
Use'the scales to indicate the intensity of the primary attribute, Fermentation O'. ‘ ! !jlinq Jf ba (‘; é:j (Z ( l[ / ‘ |1_f
Use the space provided to describe the primary attribute, (4 (&
Addisecandary attribute(s) i mtensnty/dessnptxon as appropriate. Other”. 3 W" " € 7‘“’ v
For "Fermentation", consider ésters, phenols, etc. .
If character is inappropriate for style, rriark the box to'the fight. : —
If character is abspeelt gwlark the circle to the left. o Apeace S )
Provide summary of beer and key feedback for improvement. : § - E g § x
Assign scores for each section and total. & £ S 8 3;
Review with:other judge(s) and agree on consensus score. Color - . 3
Enter consensus.score at top of sheet. Clrity Brilfont  Hozy sl
g 3
Other
Example: How to fill in a Scoresheet -
This-exapmple is from the flavor section for a Weissbier that is m
good, but too bitter for-style. : el "
Flavor o~ Malt o1 L .Squwy clmr‘(é)la/ VyAS; -'}‘I/rd, 5 (4/450)4‘-
; reciae i s
Mait ’g: X [ Whear. Subtle greiny notes Hops o 1 '!'03"1 q 04(' '{' /4’[1((. Inh"%‘(h.' N ladc® .
Hops 3 . € OXforstyle
Bamess o1 1 X ¥ Weyteohighforstle Bittemess Y - YL MI vl 505, aﬂl/?( l” ,'hh‘ &ﬂ’é
K oL—X j {7 Bonana. Low Clover Hint of bubblégum Fermentation C& 3 L,(i" Kl [ Glowmg ’I(é 2 Fk/‘z”ﬁt 6 &
‘ . 20
e "2 " [ (€ vySo e = U//?'i/avym.
Finish/ARertaste "L © 1 ™% ; l”flﬁ chit! yobtng é e
Flaws for style {mark L-M-H for-all that apply) . Other )
Acetaldehyde Metallic ! B
Ncaholic/ Hot Musty m ‘
Astringent H | ndized W M il Woel M =
Brettanomyces Plastic Body | PR Creaminess o 1 | \_g
Diatetyl _»4"Solvent / Fusel ; wore L M N 5]
DNS - FE 1 Sour/ Adi i Carbonation Astringency OJ_;O_I
Estery s Smoky ' Warmth ~e ] Other
Grassy - 7 - Spiey :
Light-Struck | Sulfar | ] )
Medicinal T Vegetal 7 m Classic Example ¢ ) ] 1 4 1 wtosw '
E . Flawless (1 | i § i+ Sigiificant Flaws (/
Woderil 11 vy Lifeless ~
: Feedback Provide comments on style, ?clne , process, and drjaking pleasure. Indndehelpﬁllsugg smhebtwet : ﬁ—'/
L - Vafui dolay vigual o giress, I’w,{m_g__ S"I"’M
B e Npwpley i ghiad”Qk Fudy vl chde

SRR Exemplifies style well, requires minor fire-tuning.

Geﬁeiailyvﬁminstykmm,mlnorﬂm.. f""i"'h"\a“yc’ .S’/q Ji_, gﬂ.’) - thqﬂg lu‘M JL( /4., ¢ 44410!.(@(‘ ((/

VA Misses the mark on:style and/or minor fiaws,

OF Ravarslaromas or mejo syl defcencie. {"‘2?" skt %o ‘lﬂdb o . U, '1] d Wt‘l/c 5 Z (‘LJG %(‘n 4”0 ({‘3 {l""('("u C”"""I([;ml.‘

Scoring Guide

Bl Wajor off fiavors and.aromas dominate ‘Tl‘Us f' d‘f')k < (,(lgq 4 /}MWLQL]OV"\ ‘1.] LI“‘{/’- . /{?
& s[“ v C miod) Mf”. the ﬂ" (h‘M (- ﬂ‘lrizTabIe consensus scorel __[59
| Voo Gy hos ‘
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e BIVDER
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Judge
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Scoresheet Instructions :
Use the scalés to indicate the intensity of the primary attribute.
Use the space provided to-describe the primary attribute.

Add secondary attribute(s) intensity/descripticn as appreprlate'

for "Fermentation®, consider esters, pheriols, 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.

Bottle inspaction

| Aroma

Fermentation
* Other

e
'
]
L}
i-
E
L2
'S
t
L}
i
?

O

£ 5
Review with other judge(s} and agree on consensus score. Color Head J§_l_l SO T N 1 DR %,
. Enter consensus score attop of sheet. Clartty bi Quick g ]_
Retenti l—ﬁj Lk 3
Other Texture
Example: How to fill in a Scoresheet
This example is froni the flavor section for.a' Weissbier that is m
goid, but too bitter for stylé. _— N _
Ravor | war o o o S véiﬁmmsgfe
liee 1 L] 20| O . : i~ k f-
Wit o1 X SIS o notes Hops (. = I pedhnordiny -~ ekﬁ!(& ‘f'oﬂs
Hops 3 1:1 OK for :
Bitterness O.L_J_X_):Kl' Way tao high for Bittemess O“—'—‘——-‘ \/c\ TSR Lq)P-L-O
Fermen OtmXi - Banana. Low Clove. Hiit of bubblegum Fermentation ol ' /]4
Hoppy ' Mult;f - W
Balance | |
Fins/ARertaste 1§ ™™}
Flaws for styie {mark L-M-H for all that apply) Other
Acetaldehyde 1Y | Metallic )
Acoholc/ ot || Musy [ Mouthfeel : |
Astringent £ | Oxidized Thin " Kone M K
Brettanomyces Plastic Body 1 } Creaminess ~1 1 o
Diacety! Y | Solvent/Fusel None | N ]
DMS | sour/Adic Carbonation o1} Astringency 0“—‘—‘—' L
Estery b= | Smoky Warmth o1 1 ) Other Mb.@dll_‘zﬂ&/ﬂ}
Grassy Spicy 5 . %e‘({om NN
Light:Struck Suffur e v g
: i m Classic Example . I__._‘J L) i i NottoStyle .
Medicinal Vegetal A ' - ek
Fawess (& 1§ 1 1 Sigaificont Flows <
Wonderful L1 ﬂ 1) Ufeless D
fged_bagk Provide comments on styte, reclpe, process, andfrinklng pleasure. Inchude helpful suggestions o the brewer, lﬁ
‘ ‘Me devme Z Vle[awo'k; !ﬁh 29¢ ![o
Outstanding [ERBAGN- World-class example of style. - .
Excellent QBB jE\me_mpl}ﬁsrsiyléwel’l,requlresnifnorﬂn&mnlng. ﬂ [ ‘le{"\o) }' \TE'L OrLlObF 'K ‘l/(‘/\d\ )
Veytood Genesally within style parameters, minor flaws. N l’ﬁ % 5 TN — M.»LQL W o ZU‘-'Q,(IL l"" 0(1 ‘*Q(M
Good

CARFEA Wisses the mark on style and/or minor figws.
JREEVACE Off favors/aromas or major style deficiencies.
SRR Major off flavors and aromas dominate

BUCP Scoreshedt Copyright © 2018 Beer Judge Certification Progmm
rev BSTR-180124
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BEER SCORESHEET | HOMEBREW

AHA/BJCP Sanctioned Competition Program : AT
" Structured Version COMPETITION

location. Moravian Homebrewers Meetlng Date 7.7 /|

,""-'—"""'"""""***-‘-—f_---——--—'t ----- —~ "/

Head QOCTAN fo L Category# _3_ § l{,1
Sub fa- M

Judge '(WJ— Sﬁﬁlﬁz ﬁ ;(ss bcategory Q}{C‘L WKW& l@*
Jgdga ‘,aﬂﬂ”} JLUC\( V,(UA‘!‘(, E

i
\ Special lngredlents : :
Judge '

s E S e TR e ———t

Bottle Inspaction Kw

iroma 4

Noze L M

-
Met oL X obteme
ops 0.X__ rials vARsY PEEMY
Scoresheet Instructions ' r St 32 ;
Use the scales to indicate the intensity of the primary attribute. Fermentation O-'—AJ—I N TRe e 1¥/4:8 2
Use the space provided to describe the primary attribute. Other i

" 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 absiit In?na:‘ic the circle to the left. Appearance
Provide summaty of beer.and key feedback fcr 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
Example: How to fill in a Scoresheet -
This ex?mple is from the flavor section for a Weissbier that is m
good, but too bitter for style.
el M . o] ;
Wt oo Xi  y {7 Wheat Subtegranynotes ! Hops n 4(9 WﬁlM
Btemess 4 X 1% Woytoo bich for style ‘ Bitterness -m T,oJMV.L ”4. 7
Fomentation 1 X O3 Banona. Low Clove,_Hint of bubblegum Fermentation w‘ mtm €M ‘U\‘
" Balance e O tepkegRE
FinishiARertaste '
Flaws for style (mark L.M-H for all thatapply) Ctier :
-Acetaldehyde Metallic :
Alcoholic / Hot ]| Musty : Mouthfeel
Astringent » | Oxidized i Hone L M
Brettanomyces Plastic Body Creaminess W_L__J 3
Diacetyl oJf | Sotvent/Fusel . ’: : / ]
DMS ' Sour / Acidic Sobenstion: 0 - Astringency ' -
Estery Smoky - Wamth o ¥ K Other
Grassy Spicy
Light-Struck Sulfur o :
Medicinal Vegetal m ClassicExample | ¥ R I uuttostyle
k Flawless Lo 1 $€ 1 1 SignificantFlaws _
Wonderful 1 1 1 ! 2 Lifeless 6
Feedback  Provide comments o style, recipe, process; and drinking pleasure: brclude helphut: suggesﬂousto the brewer, ﬁa
| , W Nk CUALENIE - Pbsfﬁ-m@w
Ovistanding TEREIN World-class example of styfe. . "{U Qm mw\‘cu—- Wkg. “

00 3844 gxempl#ﬂsstylawell, réquires minor fine-tuning,

Vst Y oy it s, s USRS | fe TPy, Wodwn SGIY
sses the:mark on style and/ior minor flaws. )

T w20 sty s UENT_SCENY oﬂuﬂeuj Ao ?bel?f‘t

= .. NG 0a o0y MEY TRH MBo(4 f’vr F

» mﬁroe’wf 't(l(fu'ﬂ’ ﬁgé' enus score| [50

iation.org
9
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BEER SCORESHEET
AHA/BJCP Sanctioned Comipetition Program
Structured Version

C

Lccatmn Moravian Homebrewer

Head

Judge G/U/J/‘} Fﬁﬂ{ N/,} sSo
wige JARLS OB s/l ¢
Judge

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attributefs) mtenssty/descnptron as appropriate.
For "Ferentation®, considér ésters, phenols, éte.

I character is inappropriate for style, rhark the biox to the right.
If character is.absent, mark the circle to. the left.
Provide summary of beer and key feedback for improvement.
Assigh scores for each-section and total,
Review with othér judge(s) aid agree on-consensus score.
Enterconsensus’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; buttoo bitter for style.

Favor o
g o ) [ =]
it oL X, D Wheat: Subtle grainy notes
oM w0 OKforstyle
Bitemess (3L X ¥ Waytookigh le

Fimomation o X1y [] Banona. Low Clove. Hint of bubblegum

Flaws for style (mork L-M-H for all that analy)

| Acetaldehyde Metallic ‘
Mlcoholic/ Hot Musty
Astringent " | H | Oxidized
Brettanomyces " | Plastic
Diacetyl K | Solvent/ Fusel
DMS Sour / Acidic
 Estery Smoky
Grassy H | Spicy
| Yight-Struck Sulfur’
| Medicinal Vegetal
World-class example of style. I

Exemplifies style wéll, zéqulres minor fie-timing.
Genataly Withln style paramaters, minor flaws.
Misses the.mark on stylé andfor minar. ﬂaw&

Off flavorsfaromas or major slyle deﬂcleudes

K Major off flavors and aromas dominate:

BJCP Scorésheet.Capyright © 2018 Beer Judge Certifi ﬁnon Program
ey BSTR-180124;

; Category#
| Sub (a-f

AY

Bottle Inspection

 roma 4

Malt

Hops
Fermentation
Ottier

Gopearance

Color

Clarity |

Other

Flavor

A Malt

Hops
Bitteness
Fermentation
Balance
Finlsh/Aftertaste
Other

Body
Cathonation
Warmth

Overall

1 Special Ingredients

| Subcategory é’ZEet/ F&E/?Iun [Ack LAGRA

e o i

[]}0(

""SL o ‘:LUITS!{"V%
N |

AT vEel
HI(#DMKW(_

2 =
s E
Head N1

- Belge
 Brown

I~ Tan

hetenton u

Ottier

Texture &EA/" bk

Bpsesrs , MiTS

HARSH | upfLeasa~T Frotht

Thin N Fall

Mose L L}

Creaminess pé_l_n

None 1 M- IASMDQEM’ , X =
7= Y Other
Casichample (1 ] 1. WotteSiye
Pawess (1 1| 1f 1 SigificantFlaws
Wonderful Lo 1 | L1 AUifeless

Feedback

Piovide.comments.on style, recipe, process, 'MJMQ pleasure. Include helpfut suggestions to the brewer.

o FEenepr Vg Tenfoun ss >

Oreck THe $47 ot

15

0 coticr THE Diasvife Loy, PL5o eeCh pH AYD

TEAPER4mASs ON NASAING W Folwe Ty avord

THE HARSH, ASTAING 7 B TTEANESS

Table consensus score

g
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

WATION,
"HOMEBREW
COMPETITION

Moravlan Homebrewers Meeting [Daté :2 432 /’

Head

MO #OCEEL
uicety NEHSTHOUA
viapigih  neCapRA
MICAA) ESEMDLE

Judge

Judge

Judge

Scoresheet Instructions
Use the scales to indicate the intensity of the prlmary 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 indppropriate for stylé, 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 totai.

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

Example: How to fill in a Scoresheet
This example is from the flaver section for a Weisshier that is
good, but tao bitter for style.

Flavor Sy
wmbl M ] ) ‘
ot oo X ;O Wheat, Subtle grainy notes
Hops ol @+ G OKfor styte
momess. 11 X % Waytoo high for style
Fementator o Xi~ ¢ [} Bariana. Low Clove. Hint of bubblegum

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

Acetaldehyde M | Metallic

Alcoholic/ Hot Musty

Astringent Oxidized H
Brettanomyces, Plastic )
Diacetyl Solvent/ Fusel

MS /M | sour/ Acidic

Estery M| Smoky

Grassy | Spicy

Light-Struck ' Siitfur

Medicinal Vegetal

@ EERLY Woridclass exampe ot stye.

2 [EREETR Eempities style el fequirés mindt fire-tuning,
© BT Generally within Styte parameters, minor flaws.
2 PR ER Misses the maik on style andiof ot figis.
° KRR Off flavors/aromas or major style Saficiancies.
v 0-13 .ua;mﬁﬂmrsm:unmsmm |

BJCP Seoresheet Copyright ©: 2918 Beer.Judge Certification; ngram
rev BSTR-180124 i i ;

‘ L 1
E Sub (a-f) v

H Subcategory

§ {Spellou)

! Special Ingredients . —
Bottle Inspection M el
[ Aroma 3
ooe'L ¥
Malt i 1\’ '
‘Hops O.DF_I__A
Fermentation ()‘( ]
Other’
$385; £
N 1 | I | A .
Cl?lﬁ:yr ont ng (]puqlr:e Other mnﬂm Quick lusllngg, Other: Z[_a_
Other _Fhraed e Texture
Malt
Hops
Bitterness
Fermentation
lalaguce
Flnl'sll_lmenqne
Oéler
) i This ' Fu e L M
Body ( 3~ | creamlnss%_x_:_n 4
i e L N H ‘ :
Carbonation m&;x__n Astringency X [5]
Warmth 31;1_1 Other
Classic Example 1 ) )/ 1 1 NottoStyle:
Flawless: L1 1 1 1 ‘t( SlgnmcantFlaws
Wonderfl L 1 1 (| Lifeless: 3 ,
hefaful siggestions to the brewer. ﬁa

(Clad

60‘

Provide comments on style, recipe, process, and drinking pleasure. Include

dWmmmV[e;é

gfLarornds ¢ Q\C’d"ﬂTabl

4 @ ﬁ’f

15

[50]
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program C OMPETITION

Structured Version
lgplon_Moreih Homsbrars Motios Lt O_»QZ{(

Head- ?A ol :.)—A“M ' 5 Categ;ry# % E :.E 5 2_
sz AJCIAO  pEAJSD o

wage AL, POTYOND]

. Judge

ko s v v A e e v v e

DOUENY REIN £ Beerny
Nomz Found

Scoresheet Instructlons . yad
Use the scales to indicate the intensity of the primary attribute. Fermentation =
Use the space provided to describe the primary attribute. . . D m@m‘;
" Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
f character is inappropriate. for style, mark the box to the right, —
If character is absent, mark the circle to-the left. . Appearance !w fq t

Provide summary ‘of beer and key feedback for improvement.

Assign scores for each section and total.
Review with other judgie(s) and agree on consensus seore. Color Head Xt 1 ¢ ]
Enter consensus scoreat top of sheet. , l:larlty BrIlBunt @ Opague Other Retention Quick ~ Losting , Other ;
Y, med |
omer 108 LAY, mede e

" brddies

Example: How to fill in ‘a Scoresheet :
This exapmple is from the flavor section for a Weissbier that is m ,.
good, but too bitter for style. e | " p 5 m -
Favor, Wi 1 Malt "~ X‘ ! ' aﬂﬂe{fﬂ)’ /L "z’/
How L |3 L I
o1 X, | @] Whest. Subtle grairy notes Hops o1 'x ¢ D
Bitteress (3 X X Waoytoohighforstyle Bittemess . O—'q—' 5030»
Fermentaiion X T _Benana. Low Clove, Hint.of bubblegum — a’ Q Ez ﬂg 10
X Fermenta [ N B 0]
| Baame VT )¢ oy ZMlmvt‘fo 'h- L /rcery L
‘ Fnsbertaste "L ™ ) 21 £/
Flaws for style (mari L-M-H for all that 2ppiy} ‘ Other '
Acetaldehyde Petallic ) Y] O
Alcoholic /Hot ot Mouthfeel 3
Astringent Oxidized e ' : kel M, . 2
Bretianomyces Plastic | Body Creaminess Q.I__I!_l T » 5
Diacetyl Jod | Solvent/ Fusel o .4 : 5]
DM Sour/ Acidic i Astrigency
Estery Smoky ' Wermth Other
Grassy Spiey : e :
Light:Struck Sulfur 2 .
M:didnal. : L. Vegetal 1 m ClassicExample L | ! ! ) | MottoStyle
‘ ’ Flawless L 1 1 ) ) ) SignificantFlaws. ‘ -
Wonderfl 1 - | Lol -t lifeless 5 :‘
Feedback  Provide commentson slyle.reclne. process, and drinking pleasure, lndudehelpfu!suggaﬂonsto thebrewer. _ |T5

| ¢oy _ERESH, PNL ELEAT FeflaRS
it spe st BYT. NFE0S A o:ﬁmw. REST T ENNpVCE
Generally withi sty parameters, o faws. N[(f[ %ﬁ@ﬁ CH!‘K W{f SHo # g

RA Wisses the mark on style and/or minor fiaws: ', S

4- 0 :Wﬂéwvs(amnna;'o‘rmajnvrv'styler!e'ﬁciéndes. : é‘lU suef w f e’ ” ,5 I N %F m'”‘ éﬂ
Maor gff Ravos and aromas dominate J o %L’ m,ﬂﬁ; mt"‘m, C o

»
o
S
V]
(2]
<
e
o
O
w

 Table cg:;insénfs'u,s: S!!?Qre_!
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SRTION Y,

BEER ;S_CQRESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Prégram ~, ———
Structured VersioF; o COMPETITION

Location Moravian Homebrewers Meeting nam

Head JEZ]'Zﬁ C/[.,(;Wj : Categoryit _3_._ % » sg
suige (TMISIAY RETCHT : Subcategory -
Judge. /7’(/’4[— \{;Km i(;:::; Ingredients

Judge

Bottle Inspection [0 ox

iroma J

Nane L L]
Malt 1 }

=
KoGIES — RYBIZOW AM’,

B DAZTIC

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute.
Use the spacej provided to describe the primary attiibute. Other’
Add seconidaty attribute(s} intensity/description:as appropriate.

For “Fermentdtion", consider esters, phenols; etc. : .

If character is inappropriate for style, mark the box to the right. -
If character is abs_F;nt, mark the circle to the left. Apea!ace
Provide summary of beer and key feedback for improvement.

Fermentation o1

Assign scoresifor each section and total.

Review with other judgels) and agree on consensus score, Color Head .1 5

Enter consensus score at top of sheet. Clarkty Retention _2, =
i ) Other : Texture

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

Flavor ; gt Mait o1 .
smtl M A . (2]

' /
STRENE HORRE |, STREBIA

Mt o ,! X, ) O Wheat. Subtle grainy notes Hops o \ | kgm ﬁ' 4&7&/”50’6@ i
Hops B - ]:| K for style Vi /kcﬂ w”
Bittarness o_\|_t_2$_.| ¥ Way oo high for s | Btuemass o ] 1 N}ZC j] J/-E /Nf
: ol X |t} BenwnaLowCove. intof biblegun Fementation 51 | B AMAAOVEDY > A LVM' g i
i - Q — 20)
i Balaice ", "5 DUAET 2L, A -l
| | rsaase " STRED I OVOCHDST
Flaws for ?tyle {mark L-M-H for all that ap‘ély) Other
Acetaldehyde ! Metallic : : _
Alcoholic/ Rof Musty m
Astringent L | Oxidized ' Thin N Rl hore L N
Brettanomyces Plastic Body ;‘ ¢ Creaminess o1 31 ¢ Z
Diacetyl {- | Sowent/Fusel Wl M H ‘j _ ‘ g
DS Sour Addic e . e ol oo o )
Estery Smoky Wamth 1 v Other :
Grassy | Spiey ' :
Light-Struck - Sutfur . ] \ , i
M:dia’n’al V:getai ] m ' Ciassic Example | Y/ ] ! I NottoStyle
' Fawless £ 1 1 [iM 1 1 SigofficantFlaws
Wonderfol L. 1. | Ne 1 Lifefess j"
Feedback valdecommentson ,style.mme,pmms.and drinking plea;nre Include helpfulsngglesﬁonstathehrewer h_o
DDPORYCH] Y75/ DOME NA
3 Wi e | SWIAEIU 4 2dlvusnd daed
= Exeifiplifies style well, requires mindt fine-hining. ’ ;
O <¥Q8 Gerierally within styié paranieters, minor fas.
z  Nissés the iatk of style-andfor minbr flaws.
'é “Off favorslaromas or major stte deficiencles.
wy

B Major off flavors and 3romas dominate

124

Table consensus score! {50
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program e
| Structured Version COMPETITION
) . Lur_augn Moravian Homebrewers Meeting Date 9 A
: ) e LTI ToecocoITTCCCoon Gty
[} . % |
Hoao ADAA [YUM| cuseon S 153 | |
i e Psblh B = :
e }Q}/}. M/LQ 1S ubcategory LTECH  Prgayn L%Q_.
N P y Gpellou v
Judge E/?' B_x@QZ '4 i MS\) W(A : Special Ingredlents y
Judge ‘5{.{5"[4/% F&AUC:\?) T o ’
Bottle Inspection O
B Nane L M
Mot ol I(‘l%#l{u Vo bidele /‘ﬂ’r ‘f ibie3
Hops o1t Hhé;/ cimeloie” Lylimst a b T
Scoresheet Instructi v >
Use'the scaelees'to iagic:tl; th;‘i’:::nsitypf the primary attribute. Fermentation &1 . C ’-S "F(M“{” ‘lﬁ (i\ (‘[]ﬂf/ 4 M b [1-2‘
Use the space provided to describe the primary attribute. other S .f b fﬂ(‘, /..( L{({_ i’f [ { 7 }ﬂ UIQ{{/y/ ;
Add secondary attribute(s) intensity/description as appropiate. [ 1/ , H— 7
For “Fermentation”, consider esters, phienols, etc.- (/) gy 7"” %7 o
if ch is i iatefor styl rk the b he righ Y
f charactor s s, mark the il 1o the ot - o |
Provide summary of begr and key feedback for improvement: é - B 2 =28 _ g
Assign scores for each section and total. 2 & £ E2 S8 EF "
Review with othér judgeé(s) and agree on consenisus score. Color .Lgl .1 Head ¥ 1 1 1 : p
Enter consensus.score'at top of sheet. Clarity rilliont  Hozy - Quick MB ther ; l_
; 3
Other Texture
Example: How to fill in a Scoresheet -
'I')Isnia;_'\::gmgle is %vz thgﬂavorl :'ec?icn ‘f:cgl;e\lfeisggef that is m
good, but too bitter for style. e L N -c/ (A/ Sf, ( ﬂ Ab /{ /é
Flavor _ D] Malt o @ ] LH"IY ﬂ//ﬁ'j((/ “ ) /
Mol ’:‘ X | Whear. subtle griny notes £ Hops oL Ciqlu(/as. Y GLWKQL&_%(‘;[” ﬂ,j{/
M o_x_x_zuz _0sz :ovhilg:iforsgk Bitteness. (51 . 2{“”‘( h“ Yol &057‘7 ! i ‘
Famsestation b _Banana. Low Clove: Hint of bubblegum Fermentation ol i ' ] é, ,C;b((ﬁq{ ‘//m]/“vc. ayfl gl_
20| .
e P14 5 A 1i2Ce byiwd.
: . . P S PN ng ] ¥ o " ., Iy
| FinishiAfleraste. "_{ st (5 10231 S Fi(elg dmc({r { ', el wrad
Flaws for style (mark L-M-H for all that apply) " Other '{bklh 474 ; )
Acstaldebyde Metallic o
Alcoholic / Hot Musty - outhfeel
Astringent M | Oxidized ' j mw M Rl Meb . N
Brettanomyces | Plastic Bty ¢ ; Creaminess o ~ 1 5
Diacetyl M | Solvent/ Fusel o Hore H L g 5]
o Sour /Ackdc Carbonation O_I__,_.._I Astingency o1 1 J
Estery Smoky Wamth o} L (1§ Other -
Grassy Spicy : : . .
:ﬂmﬁd‘ 3:;':;1 M ClassicEaample |+ & | | | MWottoSyle
. : Fawless o 1 ¥ 1 SignificantFlaws
Wondesful T N ! [ Lifeless
’ Feedhack Prmecumme}esun style, recipe, pl )css, and drinking pleasure. tnclyde helpfuiwggesﬂmsmmehnwev %
- Uty we‘v‘! o pikeiny legl s "Hb*""/m n
% [ mﬁfﬁmﬁw‘ mior - tuning a/hd[(ﬁkf(l/fyk\, CIH!’V] "h ]" ol i W C&}'by U?"'(, 15304 )
S R 2 i 6 well, requires I !
O ERTIER 3 -Gencrally withln style parameters, o fiaws. P"( exba !tbbkﬁ.l « é?il wh { | %’49}‘0"{ l'#!"&l{(t L" ik O(ﬁr&% / s 'Lbc?*
o "good"- - Misses the mark on styl and/or minor flaws. 7
3 Fair [RERS 0 fsvorsaroris o ior sy deficencie: gl e Ty f—I/{W‘L{O"r,\H,, Piacidy) [t wsfuhd 9o of 'fﬁ':”'i)"“ﬁ
A S 013 8 drormas d ’ N z
P'?P'G'”I'* R Hejoroffflvors and romes dorninate I(‘lﬂ")' - (’h Ay » lﬁli"&’/vi o3t( }ﬂ, Ve Ta v(/W; Ci J(ﬂr)/ 25—
| st dedviniiy”adebistoich oz premmpsoo (<7
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abTIONg,

BEER SCORESHEET | HOMEBREW

Beer .luds;é " AHA/BJCP Sanctioned Competition Program

Structured Version COMPETITION
Location Moravian Homebrewers Meeting  DPate . ~1
P T st e ST DA A ST . )

Head &W"' M . :Category#_L % 67_

] + Sub (a-9) E

Judge fOf M. ( Jwﬂ. : Subcategory ALY ;
; Gpellon H

Judge Q OﬁM’ t uc( v ”}L " 1 Special Ingredients o

T e e e e e e e e e e Ae R e e e e e

Judge

Bottle [ns_pe(tipn | "L

| Aromia

Mo L W |
Mait o % ]
) : . ’.
‘sf-s?ff"‘?“ Instructions Fermentation . . X FEETARSHMD ~ ZELeM 008 g 5
e scales to indicate the intensity of the primary attribute, ; —y = 12
Usk the space provided to describe the primary attribute. Other X T#H v m‘w fmk

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

For-"Fermentation”, corisider esters, phendls, etc.

I character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the left. Apparnc g
Providé sumimary of beer and key feedback for i |mprovement :

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 B
Other
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 it @ Mait
Mol M L} .
Wt o LX, | O Wheat, Subtle groiny notes HWS
Hops b‘g.‘—‘—' D QK for style.
| oBgemess 1. 1 X (K Waytoohigh forstyle Bitterness
Fementation .t X [} . Baivana. Liw Clove, Hint of bubblegur Fermentation Z
. . . : L f2—0.
Balance
: Finish/Afertaste
Flaws for style (mark L-Ni-H for all that apply) Other
Acetaldehyde VH | Metallic ‘
Aconolic/ Hot Musty m
Astringent L | Oxidized .
| Brettanomyces| Plastic Body L 2
Diacetyl i | | Solvent/ Fusel Nore | [
DMS : ~ | Souir f Acidic * ' Carbonation O“—ﬁ—'
Estery i Smoky Wamth ¥+
Brassy L Spicy
Light-Struck Sulfur ! : ‘
Medicinal | Vegetal m + Classic Bample ‘——& L [ S lMtnSgyle “
i Fgwless L1 11 1 M | SignificantFlaws 'j—
Wonderful L1 1o . AT 1| difeless _
Feedhack Provide wmmentson style; recipe, progess, and drinking pleasure, include helpful suggestions to ltye‘ brewer. m
: -~
i aauw v oAl paLENE oMl
" | 4550 [ TRy : - v Lt
2 { 38-24 Exemfaliﬁ%s!ylewell , Tequiras minor fine-tuning. 'lb 'g" f‘f Aa t .
o | ST Generallywitiin style parameters, minor faws: m
g 2129 M’d&e maricon style and/or minor flaws. q@" %ﬂfm& $( UM( u* ¢
5 REEY ottontsasrmir s o) TNDEHE Moﬂ'ﬂlo Ohaey Ch LAl
@A il 013 Majarnﬁﬂmmﬂdammasdomluate o P .

.
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

Structured Version COMPETITION —
Location 1Ho Meeting Date 27"/4-_1:§
Head JIfi CEIN4 ECategory#%D’— E‘ :l.Q :
1 Subef) B 0® ‘
sige GLUUA EAIYASSD cobearogory LEECH TREMIUM INE (4%
. 1 (Spell out) 1
Judge  MARKO OiEGDWC : Special Ingredients E

Judge

Bottle Inspection (5 ok

iroma J

" SRUPY, S¥EET

Malt
Hops Mor' &
Scoresheet Instructions . QuTotL Desd ;
Use the scales to indicate the intensity of the primary attribute. Fermentation A yg[s.‘ YEA% 3 B
Use the spa‘k:e provided to describe the primary attribute. Othe
Add secondlary attribute(s) intensity/description as appropriate. d t
For "Fermentation”, consider esters, phenols, etc,
If character js inappropriate for style, mark the box to the right. -
If characte;{s absent, mark the circle to the left. Appearance
Provide summary of beer and key feedback for improvement. £ o 2 = 5
Assign scorgs for each section and total. 2 8 £ 8 2
Review with other judge(s) and agree on consensus score. Color LR HeadX 1 | 1 }
Enter consensus score at top of sheet. Brilliont Quick
Clarity Retention %A_l [5]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m
good, but too bitter for style.
M
Hone | W Dl /
Flavor lngitagiia Malt oo I =
Malt m.l X? ,t 0 Wheat. Subtle grainy notes = Hops N | !\fo'r i)E:'fEC?E . a VST E)Tffﬂl‘/fgg([ {G{(T)
KX 1
Hops 0 i 0O OKforstyle )
Bitemess 1. X X Woytoohiahforstle Bitterness 1, L
e X | O Banana. Low Clove. Hint of bubblegum Fermentation o ] g‘
[20
H
Balance o
D Sweet oo
FinishiAtertaste 1 % &
Flaws for style (mark L-M-H for all that apply) Other Svva. / LIGHT
Acetaldehyde Metallic
Alcohelic / Hot Musty L m “Hhippropriste
Astringent L | Oxidized Moel M W
Brettanomyces Plastic Body Creaminess Grt 11 [ 2
Diacetyl Solvent / Fusel e 5]
P Carbonation Astringen O_x_)l, 413 5
DM Saur/ Adidic L i
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur M v s
Medicinal Vegetal Classic Example | I 1 i ¥ ) ott~o tyle
Flawless | 1 1 i 1 x 1 Significant Flaws
Wonderful ¢ 1 1 1 Ly Lifeless 5
Feedback Provide commpnts on style. recipe, process, ant drinking pleasure. Include helpful suggestions to the brewer. Fa
AV oLy st OF FEAST (S T7E 1A
§ mﬁ‘zz se:yﬁi:l :i:llufr:zvu'ier;sminm qnetunlng F/?.P géf}? ; FDC/ 9 QIJ Mpf}’/ﬂé _ /\/!9
3 h ' '
) Generally within style garameters, minpr flaws. AnONE  PrE SEAT : B 1TTEANESS % OV&D.
2‘ Misses the mark an style and/or minor flaws. = +
g 04 flavorsiaromas or major style deficipncies. [; < f / 6” M
A Major off flavors and aromas dominate,
Table consensus score! 50

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

AHA/BJCP Sanctioned Competition Program
Structured Version COMP ETITION
Location Moravian Homet s Meeting fate
\ G —
Head PJ‘M'&'\«« '/\ ; Category# _3_ _E' l ‘1 i
) t Sub (a-f) :
Judge Ltm_ L-A.\(h ;Schategory C“tu(/f f’f thn . L‘“%!"' E
!

Judge h.{ _c & hv». \\,

i Special Ingredients
&

Judge

Bottle Inspection [T ok

iroma 2

ol

Hone L L} A\l
X we shyl DM(J v«-,m'z--w.b‘\ 2w
Malt o1 A T\ i
Hops O,)( ) _ m—!-LthlU m-,vnM'\)w'\( {Y-c 5
Scoresheet Instructions = esleran ,d tor Ca ‘ g ‘ )
Use the scales to indicate the intensity of the primary attribute. Fermentation Ot >‘ / ﬂ I kﬂ (%] O‘l a L\Iz £ “‘ [12]
Use the space provided to describe the primary attribute. Other O X dq 2 a b "* “at l‘f Q&t%
Add secondary attribute(s) intensity/description as appropriate. ‘atf
For "Fermentation”, consider esters, phenols, etc.
if character is lnapproprlate for style, mark the box to the right. -
i character is absent, mark the circle to the left. Appearan(e
Provide summary of beer and key feedback for improvement. E 5
Assign scores for each section and total. gz
Review with other judge(s) and agree on consensus score. Color - X

Enter consensus score at top of sheet.

; »
([l g - Other 0 1 : o Qther
Clarity Briltiant 7y  Opague ﬁ Retention uick osting K Z I?

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. — " , ~
ne ~ — -
Flavor ' apropite 1§ Malt X WQS““ AN R‘(Lt' ¥ i +
" n:u XT ’: O Wheat. Subtle grainy notes Hops ol X 'p\_'\ l d v ‘7 l/‘f\‘t""\ﬁ (I/' M'M 5
Hops 3t T OKforstyle : {\ $ps
Booes L X K Wayteohighforstle Bitterness . . S [‘_'I ‘I'Vl"l“'\ lnqu-S ( 2 R s )
o 6 ;O Bonana Low Clove, Hint of bubblegum Fermentatioe i c{ Q@ QAL o4 % d>
L . [20}
Balance ", MY [ IelesyiEE oshoy vysi) zﬁ.. f. 4
|
Finishiaftertaste "L A . ™ g M L, dlowha E
Flaws for style {mark L-M-H for al! that apply} Other B
Acetaldehyde ] Metallic
Aleoholic / Hot : Musty m o
Astringent Oxidized THin 1 el W ik
Brettanomyces Plastic Body X " Creaminess o R— g 3
Diacetyl Solvent / Fusel Hone | H ! [5]
DMS Sour ] Addic Carbonation ﬁ_, } Astringency o X =4 :
Estery Smoky Warmth Fé__,_l__l ) Other
Grassy Spicy
Light-Struck Sulfur m e
Medicinal Vegetal Classic Example | ol L I i NottaStyle
Flawless 1 X, | Significant Flaws i
Wonderfil L1 1 X1 Lifeless Lr
Feedback  Prowde comments on style, recipe, process, and drinking pleasure, feciude he&pfulsugg Jlamhebrewer %
D,,lu»-z pﬁuC(.\L!M..J p\\n) < G ps\\'\l Hp\l;,\\,m
@ Worig-class example of style, { S (‘ [ o \ﬂ\
% Exemplifies style well, requires minor fine-tuning. ?{M M Sﬁ f" M bqwm 14N b X ?ﬂw{q
O Generally within style parameters, minor fizws. \L’a \ , 8 A‘\o(.ﬂ b\ [{ krf'- ?‘PM L ﬁLMJ;& hav b v L\
4 Misses the mark on style and/or minor flaws, y
5 Bff flavors/aromas or major style deficiencies. ha,—\.‘,; )—, Uil o 4 41, pU‘B T ix 't\'\dJ MM
A - " Major off favors and aromas [ip_m_i_nate

b«rat’v""\ %'«—ov\l—-:{w Al UR S ddvie 7

e dd L—V‘-:‘QVJ\ NN AN L(\Jo'\ w bl tha ans.v‘l(/ a(,.‘ll\[e:’tzf‘consiensbssco\l"i. ” .;\.[,-‘N‘
- y oy &eoa

ww,homebrewersassociation LOTg
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

t&ﬁfgc?\f&{

HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting  Date Z gj] «

Head M‘gb{iy\ p‘)[hAQV
Judge l/oj-}é'cl'\ LGSLOVSM{

Judge MICHAL THG UEK
Judge

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
goed, but too bitter for style.

Flavor e — 1
Home L L} i
Mat o X ) O Wheat. Subtle grainy notes
Hops .. I ' 0 OKforstyle
Bitemess 11 X X Waytoo high forstyle

o—X ; {3 _Banane Low Clove. Hint of bubblegum

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

Acetaldehyde Metaliic

Alcoholic / Hot Musty

Astringent L | Oxidized M
Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS | Sour/Acidic

Estery Smoky

Grassy L | spiy

Light-Struck Sulfur

Medicinal Vegetal

_g Ouistanding [ESRsiall World-class example of style.

5 Excellent [REE:¥M Exempilfies style weil, reguires minor fine-tuning.
Nl VeryGood [E{OYA Generally within style parameters, minor flaws,
b 6ood [RARPLR Misses the mark on style and/or minor faws.

'E Falr JEEYISR Oif flavors/aramas or major style deficiencies.
PR Problematic VKK Major off Havors and aromas dominate

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

E Sub (a-f)
 Su bcategory

i Category# b

-

1 (Spell

; Special Ingredients
Al

e e

Bottle Inspection

iroma 4

Mak
Hops
Fermentation

Other

Color

Clarity
Other
Flavor J
Malt
Hops
Bitterness
Fermentation
Balance

Finish/Aftertaste
Other

Feedhack

& o«
Nane L M DM% llclé%/d
O " ] r’r $ { A c’e
O ; il ana( %W VW-!,J"‘/ (/&"’”[ﬂf//
ol 1! s L2 ha A C}{M/?’)V"@‘/-
EER S

B BN ) D Head

.‘”‘ ant  Hozy  Opagque & Retention

Texture

ane 1 .
P wiond ohibl, n i
ol Lolond (bl (¢ et o
i Vrding dhidaci,

)lo1ppy |

qu 8

!XI { |

Classic Example | Not to Style
Flawless | i 1 3( 1 Sigaificant Flaws
Wonderful 1 1 )C 1 j  Lifeless

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

pm | v £

pittlee Pive

lq(/ U'gll

kb b dX L

J.@ "};ur |

NIS. Do lbudgveha

[/b(:{fle

hede oot |opSC

Table consensus scorei




Beer Judge

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
Structured Version

Q;{ﬂchg&{

HOMEBREW

COMPETITION

4\\/(7

location Moravian Homebrewers Meeting  Date
T T T T e e ek m s wa et -~ ~\
{ 1 = 1
Head _STD ﬂ iLO[/A, E Category# ﬂ_ E q. q :
t Sub (a-f) - :
Judge Kn v 1 L( A‘[{" E Subcategory :
5 (Spell out) ]'
dicge B v Vb B v :\ Special Ingredients 5
wige _ NELICE AT D

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

Bottle Inspection (7 ok

hroma

Noe L M
|

Mall Cl
Hops oL X4

Fermentation i

Add secandary attribute(s) intensity/description as appropriate. Other
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. 2 5 28
Assign scores for each section and total. =28 £ 3 ;
Review with other judge(s) and agree on consensus score. Color L 'X [
Enter consensus score at top of sheet. Bront’ oz i Other
Clarity Lw&l_l__l i
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
goed, but too bitter for style.
Flavor Tosggragaitn Malt
e | H i [0}
Wt o X, ¢ O Wheat. Subtie grainy notes HOPS
Hops 0 OK for style
Bitterness (3L L X _ % Woyteohighforstyle Bitterness
oi—2Xi ) O Bonona Low Clove. Hint of bubblegum Fe tation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply} Other
Acetaldehyde S ] Metallic
Alcu.hothHot Musty m "
Astringent Oxidized Nane L. n P
Brettanomyces Plastic Body Creaminess (, X [
Digcetyl Solvent / Fusel P
I i Astri o4——t.x 1 0
DS Sour/ Acidic X Eacbenstion o
Estery Smoky Wamth Other
Grassy Spicy
Light-Struck Sulfur m K'
Medicinal Vegetal Classic Bxample | { ) 1 | i NottoStyle
Fawless 111 X | SignificantFiaws
Wonderfd (1 Xy i Uifeless
Feedback  Provide comments on style, recipe, process, and drinking pleasure. inciude helpful suggestions o the brewer.
’ ~
Kowirhocd  kudspw) T
PR S A s
N Worid-class example of style. : j Ry
Exemplifies style well, requires mino fine-tuning, —g V(Z’ g { 7\

Generally within style parameters, minar flaws.
Misses the mark on siyle and/or minor flaws.

J OFf Ravorsfaromas ar major siyle deficiancles,
Major off flavors and aromas deminate

@
s
3
QO
o
c
‘=
o
o
7S

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

[59

www.homebrewersassociation.org



_ﬁhﬁ@ﬁé@t

BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program
iy A COM?ETITION

location Moravian H ewers Meeting  Date </ oy 7

’—--..-.-.-A...\..;__~_.....,..._.'__..-....-_-_.__._._.-,‘ i }
v Lo Swidonfots: e -
‘ g‘ E Sub (a-H “ :
Judge /siay - i / E ééi%g%tegory E
Judge W H “C(a e : Special Ingredients . ,:
Judge » e dna et ’

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute,
Add secondary attributefs) intensity/description as appropriate.
For “Ferrtientation", consider ésters, phenols, etc.
If character is inappropriate for style; mark the box to the fight.
If character is absént, mark the circle to the left.
Provide summary of beer and ke}y,fee}dback 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-flaver section for a Weissbier that is

good, but tao bitter for style.
teem L H | 3 [20}
Mat X i C]
R D" S E— D Okfor style
Ilﬂemess ot X m W 10‘0'i§i b for style

X | £ Banaba. Low Clove. Hinof bubblegum

Favor

Wheat.- Subtle grainy notes

Flaws for style {mark L-M-H for af that apply)

[fopcarance

Bottle Inspection

Aroma

Malt
Hﬁs
Fermentation
Other

O

0ff flavoisfarods oF major style deficiencies.

b it J/Aou/a/gé fhe friek /o A ne

Acetaldehyde. X T Metaliic
Alcokolic / Hot ~ Musty Mouthfeel Y
Astringent ; /% | Ovidized ' e M R foet N 9
Brettanomyces : Plastic: : Body LY Creamlnss
Diacetyl . | Solvent/ Fusel carbonation ™ L $ ! 2t 5
DMS /5| Sour/Adidic miasm ey o 71: '
Estery - | Smoky’ Warmth Po—
Grassy Spiy . _ |
Light:Struck Suhr ; :
Wedicinal Vegell - m Classic Example | i - L1 NottoStyle
- Fawless L1 X1 1| Significant Flaws '

! Wonderful L1 i |1:‘| ) Lifeless =

. Feedback ?rovidemmmexlmonstyte recipe, process, and rlnklngpleasure Indudeﬁemmlsuggesﬂons(oﬂwbrewez [10]

i

: A good altem prt 4y main S e

é .Etfnﬁsgmzzld;ﬂ;esmmmﬁuQmmg ,’ W 50[&3”@, M € é‘lk‘ ii év'j/'-lp, . i
N  Gehetally withinstyle pafaiieters; nor fows. o
E vt e ki 6;/»}0»27 p _te mally bakbone el aa’c/ 5 mo e
S
St

BJCP Scoresheet Copyright © 2018 Beer Judge Cemﬁcatton ngvam

rev BSTR-180124.

S3 - Major off flawars and aromas dominate .,

€O i plesest
Vemqfor

/Vo/e ﬁm

7 /%

mfﬁmnm £ c/ceﬂ’f/

e }Y’d{‘t/’ do C/é’c? ”’Jable conae J scog/lp o

2
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BEER SCORESHEET

eer Judéé’ AHA/BJCP Sanctioned Competition Program

Structured Version

location Moravian Homebrewers Meeting  Date 2 é“[ !

Vn&{ﬂ{}!\{,ﬁ(

HOMEBREW
COMPETITION

Head PETER  CHNUAY

Judge € J';M}Kli[{ RETCHR "
Judge ﬂ/CML S-A/G])A

Judge

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 bax 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 Igpopene 1
Hows 3 # B
Mat oy X ;0 Wheat. Subtle grainy notes

Hops 0 1 o] OKferstyle
Bitterness (- —— o X M Waytoo high for style
For o X, ) O _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

Falr
Problematic

Off Aavors/aromas or major style deficiencies.
Major off flavors and aromas deminate

3 Qutstanding World-class example of style.

'3 Ecellent Exemplifies style well, reguires minor fing-tuning,
8 VeryGood Generally within style parameters, minor flaws.
g’ Good Misses the mark on style and/or minor flaws.

5

o

v

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

; Category#
5 Sub (a-f)
: Subcategory

3 (Spell out}

i Special Ingredients
Ay

Boitle Inspection

iroma

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor 4

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 2

Body
Carbonation
Warmth

overal 4

Feedback

O

Nore L

B S

Ol
o

O |

~ b~ Ton

Other g

Texture

)
-

p
TR vt SiAdOIDLT )

None L M

zl l & CHMERNAST | vzr)

oL NEZVTRENY CHARMKTZR,
s POSEYRMIN 7 A CEFALDEN LN ) A4
- | [ AHKY NACFr7L K

Kone L M H .=

Creaminess 1 9¢ + 1 [T 3

Atringency ~1 ¢ | [ (5]
Other
Classic Bample | 1 1 ] ! ) NottoStyle
Flawless L 1 1 1 ! ) Significant Flaws -
Wonderful | 1 1 1 1 i Lifeless é

Provide comments on sye. recipe, process, and drinking pleasure. Jnclude helpful suggestions to the brewer, %

D2POROCASY POSTRAZIT YiZTRS

AP T SVISEN/A A ppamd

VI ALTRUCINE

X0

Table consensus score| 50
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program COMPETITI ON

Structured Version
Location Moravian Homebrewers Meeting  Date ZO 1\

Head |MPIH MOGELL, ! Category#

_ _ :Sub(a~f) Y E

Judge ﬁM&A_MVWL_ eguell:‘}ggtegory E

Judge it AD|HIR. MR DLY ;Spec:a | Ingredients E

Juige pAw v €CepNDER P o
Battle Inspection E/ox

Scoresheet Instructions ;
Use the scales to indicate the intensity of the primary attribute. Fermentation O“_—"\;' ~ fﬁ

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. E - &
Assign scores for each section and total. = g K
Review with other judgefs) and agree on consensus score. Color ——1 ¢ Head
Enter consensus score at top of sheet. Brilliont  H Q
e { 1
Clarity [ Retention (3]

Other Texture

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

3 o - 2l

Flavor o Malt ] kiaemind £

3

teae | # H

Wit o, X, | 5 Wheat, Subtle grainy notes Hops ol
Hops i o ) [0 OK for style
Btteness o+ X X Way toohigh for style Bitterness (1
" o—X ; O _Banane. Low Clove. Hint of bubblegum Fermentation ol
Hoppy [29
Balance | !
Finish/Aftertaste L
Flaws for Style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohalic/ Hot Mty m o
Astringent Oxidized YoreL M :Wm e
Brettanomyces Plastic Body Creaminess ~1 1 1 []
Diacetyl Solvent / Fusel L
DS Sour/ Adidic Carbonation Astringency ~1 ¢ [ 5]
Estery H | Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample 1 __ 1 L N to Style
Fawess L 1 1 11 Significant Flaws
Wonderful L ) ] ) ! ) Lifetess
Feedhack Pravide comments on style, racige, process.and drinking pleasure. Inciude helpful suggestions o the brewer. %

Avo o /mnw Vit o 4itd furi-
World-class example of styfe. %7 0 /’/M &6 W l/: [g/ Wﬂ?k{(["(/

Exempltfies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws,
Misses the mark on style and/or minor flaws.

0ff flavars/aromas or major style deficiencies.

B Major off ffavors and aromas dominate

)
T
5
O
[2)]
<
=
)
G
n

Table consensus score! [5d
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HOMEBREW
COMPETITION

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Moravian Homebrewers Meeting Date
Head ?’M & -Sﬂ‘N F‘ ! Categoryt %6 :é 5 !
i Sub (a9 “

Judge | A)¢ (AN RSO
Judge @OT‘/OUD } A Tika
Judge

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 shéet.

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 g

e L M ]
et X ) O
Ilops ® 0O OKforstyle

o X B Way too high for style

_ 1O Benana. Low Clove. Hint of bubblegum

Wheat. Subtle grainy notes

an X

Flaws for style (mark L-M-r for ali that apply)

Acetaldehyde Metallic
Alceholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl /¥ | Solvent / Fusel
DMS )4 | Sour/ Adidic
Estery /¥ | Smoky
Grassy ' Spicy
Light-Struck Sulfur &~
Medicinat Vegetal
World-class example of style.

N Exemplifies style weil, reguires minor fine-tuning.
Generally within style parameters, minor fiaws.
Misses the mark an style andfor minor flaws.

Off flavorsfaromas ar major style deficiencies.

bl Major off tlavors and aromas dominate

Scoring Guide

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

(%pbcategory CZ Pﬁ‘\’ m‘:

Special Ingredients

1
1
L1
H
H
]
Y

Bottle Inspection [0 ok

bl?n‘*fadv/, bif Sab'fle
none
clia@tul, (¢4 no€)

Halt“:; )Z

Hops oY

Fermentation 1 I

we DS cannedcoln DLl
| esPrs
¥
2o 2R
EEES
Col ' 2
Claﬂ:; M g M petention "% XK 1y Qer 3 5

Other _ _C“_US !ﬁ_o l. _ Texture

Flavor

Malt
Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other
Thin W, Fil SLK gnl M oo
Body )( Creaminess i L/
Nare L H @ B
Carbonation gj__k_l i astringency o X+ O [5]
Warmth OJ.‘&_A__I I:] Other
Overall Classic Example 1 LN L Not to Style
Flawless L 1 1 x L1 Significant Flaws
Wonderful 1 1 i ”P( 1 | Lifeless S-’
Feedback Provide comments an style, recipe, process, and drinking pleasure. include hefpful sisggestions to the brewer. IT5

Zgiggmw AL T oo PLENS AT
He P Fravees, DS e P 18eFT L rveT 17.
eHfee FrR 8 BSTROCTED BOIL. /er} et &
PRICESS WD CoMSIDER onm'“w, REST
70 ASBSOLA E&XCES BUITE £ ANO MAS

('tf('p WITH  extss Z8TEES |, Table consensus scorei aq@
(4 [/ BITTZOING 1S




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

HOMEBREW
COMPETITION

ggﬂﬁ.&&é

Moravian Homebrewers Meeting  Date

Head )4 [] )4 M / /‘/M L E Category# 273 E‘ C‘ Q E
Cirnc{ 9 ! Sub (e-f) - T
o SO AV FILER | 0 ™ g
e o 3 2 5. (Spell out) :
Judge L"QL‘A 0-1"1‘4 k}@ U/6 (Jf/ /(/ :\ Speciat ingredients 7 :
woge ELISIA FRAG CC | e ’
Bottle inspection [ ok
Mt "“C":; N W ag S e s /tzrlm ve ‘73 //J.rc Ve
ops ot 1 11 Ve jt [ e ¢ in” m /
Scoresheet Instructions Fermentation . A :Df‘ siuy by ,,d.(w, 0 m (thm‘/y/ f

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. 2 . 3 g g
Assign scores for each section and total. 2 8 & 8 &
Review with other judge(s) and agree on consensus score. Color | I ]
Enter consensus score at top of sheet. CIarIIy Briliant  Hozy  Opuque ﬁ
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 p— Mat ot | o ey gy m 4&:—,(1/ slatl, L E41 e ety
e L L] H
Malt *OJ‘ X, ;01 Wheat. Subtle grainy notes Hops ol U ! (hw{/ }-( ’{&O‘ C’Ly‘( g ;/)( ‘tﬁulas};
Hops 0 ;0 OKforstyle ,
Bitermess X | X Way oo high for style Bitterness . Y S /{Z { e "“fllfi "/J‘l ‘01 ) ¢{44‘f
o—Xi J 0 Banona. Low Clove. Mint of bubblegum Fermentation ol 1 - & ,/.> \ /’ q lf‘q ¢ [’Vf, "p ((M g’f_
'[20)
Balance "Y1, : C‘l”‘/ bav’ J’f'f '{l”‘("ﬂlil/;
Arisanetaste "L 1 "™ 5 fdoseE oL 0(97/ e 2/ fb"””’/ st
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot .| Musty Mouthfeel
hstringent L. | Oxidized el M
Brettanomyces Plastic Body Creaminess (- 1 LI . Z
Diacetyt #+ | Solvent / Fuse! Cabinai P o B
DMS Sour / Adidic A Sisastion ey ot [
Estery || Smoky Warmth Other
Grassy o Spicy
Light Struck Sulfur m
Medicinal Vegetal Classic Example | 1 I L ¥ ) Notto Style
Flawless | I : L t § 1 Significant Flaws ;
Wonderful | L 1 [ 1 Lifeless
Fedea(k Provide comments on style, recipe, process, and dvinkmg pleasure include nelpfulsuggestlonstothe brewer. %
g((fc"A wa” LA, t’b'f}%]e il 2y / /,lél(/ ¢ 4l @q
'
o P9 (i a5 20y 2] 7 skl

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

Off flavors/aromas or maor style deficiencies.

B Major off flavors ard aromas dominate

©
L
=
O
o
=
5}
L%
W

hdvé\“f“ ce e, ¥ lum/(/n/ 5’7‘-«:/L
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

ﬁhﬂc}'&‘é@{

HOMEBREW
COMPETITION

Location M H s Meeting  Date @)‘T'\
Head w’l’h'N ?ot*{ E Category# _—f_ ‘é\ C‘ L‘l E
- N E Sub (a-f) _w.-3— B .
Judge  TOM¢ %tfg A ! subeategory & M&¥m ¢ E
Judge NHW ch(vy &, ;‘Specral ingredients ,:
Judge | TTTEETIOTTmTomomssssonene oo ’

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

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

For "Fermentation”, consider esters, phenals, 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 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 E‘

Ieapproptab:
o L] 3

Mt oo X 10
Hops 00— 1« OK for style
Bitemess 1 1 X ;X Waytoo high for style

) 0 _Banana. Low Clove, Hint of bubblegum

Wheat, Subtle grainy notes

O X

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

Acetaldehyde | Metaltic
Alcoholic / Hot L Musty
Astringent L | Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy ; Spicy
Light-Struck Pl sulfur
Medicinal ' | Vegetal
|
w{ rld-class exampie of styfe,

m

xempiifies styie well, requires minar fine-tuning.
@ Generally within style parameters, minar flaws,
Migses the mark on style and/or minor fiaws.

Off favars/aromas or major styte teficiencies.

ER Major off fiavors and aromas deminate

@
L
=1
O
o
c
=
o
A%
v

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

Bottle nspection

iroma J

Malt
Hops

Fermentation o~ X" | (]

Other

Fermentation OJ_LK__; mm_ﬁﬁL_
¢ Mamf t]
Mg Sy toRhodt (TPt Hempe &V hewey

Balance
Finish/Aftertaste
Other

Mouthfcel

Bady

Carhonation 1+ ¥

Warmth

Overall

Feedback

A

Wane L ]

o X 1

("ﬂuﬂm&p’

MERNM  WMBCUuA
§38:¢8
= ead Xy ) 1
er
ation Quick l: sl.os!ing o _3 -
Texture

CHeEnile, oBrewa” -
NSNS v (e s Cur

Hoj
EPB

g

[20}

M ME X TO NEPROD) Rus

Thin M

Nane L M

None L M H :
Creaminess o .1 []
Astringency ~ ¥ | El

15

X 1 a0 Other
Classic Example | \"u X 1 ] ! 1 NottoStyle
Flawless | LA 1 | j  Significant Flaws
Wo:delful L i x: 1 | | lifeless ’ ;
Pravide mmmﬁ:lls on style, recipe, process, and drtnking pleasure. Include helpful suggestions to the brewer. 10
L BASADE 3T Brve oRaoly Ok, TREB+
wcu'*mr 0PhL pETUtoY — D acetye -
WAOT NHTY gueeTyC OVt mego
Rutxt WE RASIMRY g SSHE rlen(ir

cnsto v e Vo ove —MESwor T

Q.Wt"LG‘MIE Mfﬁo hz. u“Y‘Fable cgn%ensus score|
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BEER SCORESHEET HOMEBREW

Beer Judge AHA/BJCP Sanctioned Competition Program
W Structured Version COMP ETITION
Llocation Moravian Homebrewers Meeting  Date z\)’LF{

. T ez >
Head 9T RIkOVS ! Category# ’}___D_ ;é' /]OO i
"y iSub(ad) 4 : :
Judge }—(f?(/&(—lzﬂl« 5 W ;
' Su?ca}tegory .
Judge 8 (/ % E ﬂ\ : (Spell out :
1 Special ingredients :
wage  FIRL [ (i T ’

Bottle inspection 3 ox

Mait

538

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 ta 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.

S Hops

Fermentation
Other

Color

Clasity
Other

Favor 2

Texture

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

None L
Fla st Malt 1
vor EEN " ‘:“' = o S(
wat o Xo QO Wheat, Subtle grainy notes HOPS Q'
fops x40 OKforsiyle g iy
Bitterness O_L_,_J_X__u ¥  Way too high for style Bitterness oL X L - j Ij ’
- on (L Xs | O Banana. Low Clove. Hint of bubblegum Fermentation ol I X m 3 %
hi g
Balace 1o ¥
[
FinishiAftertaste |
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metaltic
Alcohalic Hot Husty (Mouthfeel 3 -
Astringent Oxidized Tiin M el " "
Brettanomyces Plastic Body j _ Creaminess g 3
Diacetyl N\¢ | Solvent/ Fusel . Kore | M . A ]
: Carhonati O-'—'—xr—' ‘ Astingency o1 1l 1 O
NS Sour/ Acidc o = =
Estery Smoky Warmth OJ_A__YX_J o Other
Grassy Spicy
Light-Struck Sulfur m
; Classic Example R A |1 NottoSiyle
edana Vegeta Flawless | 1 ’l\ LN/ 1 Significant Flaws
Wonderful | 1 ] L Br( 1 Lifeless q
10]
Feedback  Provide comments on stylg, recipe, process, and drinking plgsu[g;paclude help_fgl suggestions to the brewer. |
JE Pernebk  QyIESC TRPLITA
Outstanding World-class example of style.

hd ! .
S Uns AL | HYWIELA
Exemplifies style well, requires minor fine-turing. t '
Generally within style parameters, minor flaws.
Misses the mark on style and/or minor flaws.
0ff flavorsfaromas or major style deficiengies.
Major off flavors and aromas domtinate

Excellent
VeryGood

Fair
Problematic |

@
T
3
v
[22]
=
=
[+]
[
W)

23

Table consensus score! 50
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HOMEBREW
COMPETITION

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

location Moravian Homebrewers Meeting  Date

Head 7?5}’ C’VEQM
Judge g{UU}‘} F‘eﬂ”//}'ffa

sdge MALKQ O3FGOVI{
Judge

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.

lasppiopiay
woid ¥ H

Matt (5o X1 , 0
Hops 1 1 0O OKforstyle
Bitterness X_ K Way too high for style

o X 10 Bonona. Low Clove. Hint of bubblegum

Flavor

Wheat. Subtle grainy notes

Flaws for style (mark L-M-H for all that 2pply)

Acetaldehyde 1] Metallic
Alcoholic / Hot Musty -
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding § Worti-class example of style.

Excefient
VeryGood §

Exemplifies style wel, requlres minor fine-tuning.
Generally within style parameters, minr fiaws.
Misses the mark on style andior minor faws.

Off flavarsfaromas ar major styli: deficiencies.
Major off flavors and aromas dominate

Fair
Problensatic

@
3
>
O
o
o
=
o
o
v

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

i
; Category#
¢ Sub (a-)

5
! Gersategory

‘ Special Ingredients

Bottle Inspection

[hroma J

Malt }ﬂ\

Hops
Fermentation
Other

Color

Clarity
Other

Flavor J

Malt

Hops

Bitterness
Fermentation
Balance
Finish/ARertaste
Other

Mouthfeel

Body
Carbonation

\\'arr!llh
overall 4

Feedback

©7
(26(H TREMl FALE L

Gty

».—-_.k.ua-..-

Cox

None L L
) ]

g
o K FRYEY, ATRE JEASTY

Virfeaa_ AErx foip

E B E 5 = g -
F2E58 -
Headx! 1 1 1 1 T
Brllont  Hozy  Opague E} Other A Quick Losting l:l Other
Texture
=i 7Y
(4
Thin M Flll.lm None L '] i
% Creaminess &1 1 v []
Hone € M
JOTIRVARL S Astringency /¥_4~_| O
w0 Other
Classic Example | ! 1 Yoo j  NottoStyle
Favless 1 L L L »_ | Significant Flaws
Wonderful L i | i (‘l(‘ ) Lifeless

Provide comments an style, recipe, process, and deinking pieasure. Include heipful suggestions to the brewer.

OHECd THE 54 17A 7100 . FoSSIBE
Sovg ez OF saknFss | WWonk o/
HoPPil( SCHEPUWE | HoPs wiie

PATHER NoT I%F'rfc'ﬂED//" /qu»f,/ ASTE
/A

! Table consensus score;
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location Moravian Homebrewers Meeting  Date

L 3

Heao [MMOH yoLE(L | Catagory¥ %— E 14+ |
' _ ' Sub (a-f} .

Judge M (CHaEL NEHME THOL 1 Subcategory :
-~ 3 (Speliowt) :

Judge (/[ Ap)IE pMECVADRA 1 Special Ingredients :

Judge p i AN ESENDER.

Bottle Inspection Jox

Malt o ¥

Hops OX‘ L

Fermentation X; 1

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 attributel(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.

If character is inappropriate for style, mark the box to the right. -
H character is absent, mark the circle to the left. Appearance 3 5B
Provide summary of beer and key feedback for improvement. g8 F 5 2 =28 _
Assign scores for each section and total. £ 3 E 3 § =R F 228 b
Review with other judge(s) and agree on consensus score. Color E:_j juij e Head | 1 II. e 4
Enter consensus score at top of sheet. Briint  Hozy  Opogue “: r Quick osting K
Clarity | Retentiont JQ’ [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. s
Flavor pprtes Malt .
Hera L W H (20}
Mt o X, 0 Wheat, Subtle grainy notes HOPS i
Hops w1 1 1[0 OKforstyle % .
Bittemess i 1 X X Weytoohighforstyle Bitterness @»\(
O X ; O Banano. Low Clove. Hint of bubb Fermentation 6
& &
H
Balance L w
D weet
Finish/Aftertaste “f__x_')f_J 0
Flaws for style {mark L-M-H for ail that apply) Other
Acetaldehyde 4/ | Metaliic
Alcoholic/ Hot M wusty m e
Astringent H | Oxiized H el M PG
Brettanomyces " | Plastic " Body Creaminess s ;o
Diacetyl Solvent / Fusel 'T ! ‘ . 115
i 5
B Sour/ Addic Carbonation Astrlnrency ol — 1 X7, 0O
Estery | Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m v
Medicinat Vegetal ClassicExample  |____ 1 ‘}' ;  NattoStyle
Frawless | ! ! L LY Significant Flaws
A ;
Wonderful | 1 I ] ) V I.I%less j
Feedback valde comments on style, recipe, process, and dnnklngpeasure ln?nde helpful ugges!lonstothe brewer. “ ﬁE
vimzne oy mum 2 /z/w#
) World-class example of styte.
g Exemplifies style well, reguizes minor fine-tining. 0 ﬂ,‘ , { >
O Pl Generally within style parameters, minor Haws. o ac,, o M N . '(7% or 2
g’ Misses the mark on style and/or miror flaws. r %VU ! ﬁ CM F 4 T
§ Off flavors/aromas or major style deficiencies. / © 'é{ 'h/n /' M&u/[ tz[
W

Major off flavors and aromas dominate —
caboptibte clackiy) 15
¢ 77

WVMAAV} Jo W"{‘O"‘Table consensus score| 5
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location

ﬁ{}{ﬂ@i\{a@{

HOMEBREW
COMPETITION

Moravian Homebrewers Meeting  Dafe

PErER_ CAtuA
Judge STAMATIAN  REICHY
sdge M/CHAL  SEODY)

Judge

Head

Scoresheet Instructlons
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.

Havor gl @
ol B N i3]
Wit o X, 0O Wheat. Subtle grainy notes
Hops 4 1] OKforsivle
Bitemess 11 X X} Way Yoo high for style
O X: 1 [  _Banana. Low Clove, Hint of bubblegum

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent £~ | Oxidized
Brettanomyces Plastic
Diacetyl L | Solvent/ Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

ERSR World-class example of style.

EEEEEN Exemplifies style well, requires minor fine-tuning.
REIOFA Generally within style parameters, minor Raws,
Misses the mark on style and/or minor flaws.
RESvAoR (i flavorsiaromas or major style deficlencies.
[S5 kB Major off flavors and aromas dominate

o
pd
El
Q
oy
<
‘=
[e}
G
»

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

i Category#
{ Sub (a9
Subcategory

1
1
1
1 (Spefout)
i
i

Special Ingredients

Bottle Inspection (3 o
None L M
Malt ! IM/V/L _DjA—(‘ET?’L/ VWEL)
Hops (1 ! C}/Lf,g MTZO\?]T'
Fermentation (. i
Other
E.5k -
£353 $ 83
Colo J—nk' 1 Head ! ‘l 1
Cla m; Briliont,* Hozy  Opoque E Other batatiar L 1&{9 Other
Other Texture

Flavor 4

s
" A
Mt . TN JARMNEIY SUD
O =
Hops ] A ka’ﬂfr b S]‘Aﬂﬂﬁ /
Bittemess 1 n _MORKDST™ , STRIONE - TEW/
Fermentation . | 1 |:| #"7— 'Q/ A{IQ@(I ClA 14'[56
Balance , WS DIACETL
Finish/Aftertaste Dml' L
Other
None L M
Body Creaminess O_L_x_l_; D g
Carbonation Astringency (5,4 . o [5]
Warmth Other
m Classk Example | | 1 ! I | MNottoStyle
Flawless 1 ) 1 ] | Significant Flaws
Wonderful ¢ 1 1 1 ! 1 Lifeless @ 7
Feedback Prowdewmments/onwie,reclpe,pmcess,anddrlnkingsleasure.Includ elpful suggestions  the brewer, %
Doty RoVA VPR 2AKLAR I Yy

cHT7

be HOHLO £7 RYT

y/4<

HHECOVOST]) = AL BT ) KR

Table consensus score!
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location Moravian Homebrewers Meeting  Date

Head [1ARTIV BINDER | Cotogot 2 §‘ 150
Juage VOITEcy LESkoVSky
Judge PETR. BURIANEI
Judge MICHaL THMEUER

i - ——— T

Bottle Inspection  (J ok

iroma

- CISTA FERMEMTACE
Mak o1 S c>iA CE,
.
g Hops o X CHMELovE
Scoresheet Instructions : // o
Use the scales to indicate the intensity of the primary attribute. Fermentation o : 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 inappropriate for style, mark the box to the right. -
If character is absent, mark the circie to the left. Appearance
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total. :
Review with other judgels) and agree on consensus score. Color 2 o
Enter consensus score at top of sheet. . _ Quick Losting i Other 3
Clarity Retention L& 1 (3 (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 bopropta El Malt
Heea L ] L] 20]

PROEMVA e cuenovs]

Wt o1 X 3 Wheat. Subtle grainy notes Hops . l/[rc CUME, LOVg'
Bops ol 1 4O OK for style f
Gitemess L __1 X__; K Waytoo high for style _ Bitterness 1 ,
F X ; (] _Banana. Low Clove. Hint of bubblegum Fermentation O* 46@
H
Balance X
Dy
Finist/Aftertaste |
Flaws for style (mark L-M-H for all that apply} Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty m r——
Astringent Oxidized None L " W -
Brettanomyces Plastic Body Creaminess 1 1 1 (7 5
Diacetyl Solvent / Fusel
i 5
OMS Sour Adidic Carbonation Astringency ~ 1+ 1 [J
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample % ‘ ! | NottoSiyle
Flawless L X ! L 1 Significant Flaws
Wonderful L X | 11 ) lifeless g
Feedback  Provide comments on styie, recipe, pracess, and drinking gleasure. Incluge helpful suggestions to the brewer, 'ﬁ
p o p -
PEKNME VYVASENE , PITELME  TROCUU Vit
T T
(R Outstanding Warld-class example of style, SE . - . ¢ 0
g Excellent Exemplifies style well, reguires minor fine-tuning. ZAM&' éhl { A/A CMMEZU VL/ m MA
28 VeryGood Generally withln style parameters, minor fiaws.
2 Good Misses the mark on style andior minor flaws.
° Fair Ofi flavors/aromas or major style deficiencies.
W3 Problematic Major off flavors and aremas dominate
Table consensus score: [s0)

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124 www.homebrewersassociation.org




| %&ﬁﬂ(}m‘&é

BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location Meoravian Homebrewers Meeting  Date

T T TS TS

2

Head &?nﬁ Sn'a(ﬂm koﬂa g Category# ;
: Sub (a-f)
e S}am L S{Qr/ g‘l‘ép{ : Subcategory

| (Spsll out}
Judge ()@‘k{ Huafﬁkf 1 Special Ingredients

Judge

Entry #
P
o

—_

Bottie Inspection  TJ ok

iroma 4

Hone L M '
Malt 1 @ ‘A%&MM&;
s i Hops oL 5%t 1 ' ' /'é anc/ 437132
Scoresheet Instructions o e Jg/
Use the scales to indicate the intensity of the primary attribute. Fermentation Q‘ . 7 Y & { /[14 [12]
Use the space provided to describe the primary attribute. : ﬁ o vF- e
Add secondary attribute(s) intensity/description as appropriate. Other {*M& S / 25
For “Fermentation”, consider esters, phenols, etc. Xfa@y}
If character is inappropriate for style, mark the box to the right. _ )
If character is absent, mark the circle to the left. Appearance i
Provide summary of beer and key feedback for improvement. g2 =28 _
Assign scores for each section and total. E 22 &
Review with other judge(s) and agree on consensus score. Color Head Y T - .l
Enter consensus score at top of sheet. Clarity Quick Losting = Qther 2 5
3

» o
La 1 143 Retention
Other Texture anun}{fa cm

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

Flavor gt @ Malt
Neen § # H 2

Example: How to fill in a Scoresheet m

et (5L X O Whear. Subtle grainy nofes Hups
Wops i 100 OKfor le
Bitwmess i X ) Waytoohighforstyle Bitterness
o X ) [0 Bonana, Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (merk L-M-H for ali that 2pply) Other
Acetaldehyde N | Metallic
Alcaholic ot " Musty m
Astringent Oxidized Nona L M LI
Brettanomyces Plastic Body Creaminess (e r_‘| 4
Diacetyl e~ | Solvent / Fusel
DMS " sour/addic Carbonation hstringency ox: H
Estery Smoky Warmth Other S[&ZL&%J& / 0/0& w /
Grassy Spiey
Light-Struck Suifur m
Medicinal Vegetal ClassicExample L _.. 1 32 1 1 | i Notte Slyle
7N
Flawless 1 ! ] o | Signlficant Flaws
Wonderful i /u; L I | Lifeless _l ]
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helphul suggestians to the hrewer‘ 110

Qw‘v/._(‘f—{cﬁlf/«/ Wrye oo boer, quf/‘

Outstanding World-tlass example of style. /
Excellent LT Exemplifies style well, reguires minor finetuning. U Ll (/‘ Vlv 0/(.‘ G &f
Yery Good @l Generally within style parameters, minor flaws.

Misses the matk on style and/or minor flaws.
Off flavorsfaromas or major style deficiencies.
Major off flavars and aromas dominate

Falr
Probiematic

@®
B
5
G}
o
o
=
c
o
0

Table consensus score|
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HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting  Date

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Head 57!2 kiov, Ar E Category# _‘2&

Entry #
—,
O
f\.l

 Sub (a-)

Judge K Q (/ %L”}L'{ ) )
— ! Rapsareery :

Judge B (/r} ’9_/" : Special Ingredients 4

Juige  JNECIL DA

Bottle Inspection [ ex

Mait

Hops

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

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

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

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

Provide summary of beer and key feedback for improvement. 2

Assign scores for each section and ‘total, i

Review with other judge(s) and agree on consensus score. Color Head , ;T S
Enter consensus score at top of sheet. Clarity Retention Quick X‘ Losting D - Other

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

- Ivory

&

@

-
1

- Ten

E
{

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

20

Nore L N
Flavor g Malt 1 X
o & L] t i j20]
¥t X, | O Wheat. Subtle grainy notes HODS o ; S(
Hops 0O OKforstyle S(
Bimes oL 1 X | K Waytoohiohforstvle Bitterness (1 L
o—X 1 7 Banana. Low Clove. Hint of bubblegum Fermentation ol ‘X
Balance T MY
by % S
Finish/Aftertaste L X 1 "™ 5
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Y | Metallic
Alcoholic ot Musty m o
Astringent 3| Oxidized el N R
Brettanomyces Plastic Body Creaminess | o
Diacetyl Salvent / Fusel . . uft
BMS Sour / Adidic Carbonation Astringency _!LJ 0
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m " 3
Medicinal Vegetal Classic Example I_AX,_I_J&,J_A Not to Style
Flawless | 1 X ! I Significant Flaws
Wonderful | ) 1 Xé 1 ! ) Lifeless
Feedback Provide comments on style, regipe, process, and drinking ple;suze‘ indude helpful suggestl}us to tlge brewer.
Pryblai i DReuy” NOz?ny (//L//
Outstanding World-class exampie of style.
Excellent Exemniifies style well, requires minor fine-tuning.
Very Good Generally witiln style parameters, mirior fiaws.
Good Misses the mark on style and/or minor fiaws,
Fair Off flavorsfaromas or major style deficiencies.
Problematic Major off flavors and aromas dominate

Table consensus score:

BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program
rev BSTR-180124
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

%X#TEGN‘@(

HOMEBREW
COMPETITION

Location Moravian H Meeting Date

Fait
Problematic

3 b ‘I
Head \om%.\_‘ L— , Category# "2 2 /) 5 8 i
: Sub (a-f} _‘[‘ g !
{ H . 1
Judge i
g LS wA [:a.m ; gybcategory Crecn ?L\—\a Ln Yool
— ‘ : ell OIJ 5
Judge \'.].( s \’MV\L L' s Special Ingredients )
Judge AR ’
Bottle Inspection  [J ox
Hone L ] ey A
Malt ; (Mi& MZ L\ L-.r\’d {9 ~’
g T—
;s Hops Oix i lm't(\ —_ Y
Scoresheet Instructions A laca .(,u.“ o )J(Aq E“L\cl'i!o\' 3
Use the scales to indicate the intensity of the primary attribute. (S~ ) Iﬁ
Use the space provided to describe the primary attribute. Other LQ IALH ! m }:\_4‘ k S l{/u\ /ﬂQ‘th\ §
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
if character is inappropnate 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. £ ,=_- ) g
Assign scores for each section and total. = 2 &
Review with other judge(s) and agree on consensus score. Color | S Head J&L‘."J._x_L —e Z
rﬂ E : 0 ef Lasti er
Enter consensus score at top of sheet. Clarity Brillig tiozy naque 5 Retention I_ )\ osting l:! I?
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. . . L
Flavor — E‘ Mait . ! ]
fen L ] ] LL
Met o X, . Wheat Subtie gramy notes uops O‘L | X ) E @
Hops 1 1 3 OKforstyie _ i;' (.k
Biemess oo 1 X ;X Woyteohighforstle Bitterness - 1 X 4
Fomentation y: X 1 _Bonano. Low Ciove. Hint of bubblegum Fermentation (. X | \j'dh” ,2‘4‘ 2 Lﬂﬁh[gb\{ ér
’ 20
H
Balance L. X % LL— \ '(;
WA L
Finishiaftertaste X 1 o dhubd n nkuzae Wy
Flaws for style (mark L-M-H for all that apply) Other \;{‘h«. Ln,lqw w-.Lv\SLL—
Acetaldehyde I Metallic
Alcoholic/ Hot Musty m
Astringent Oxidized Thin " joet M M
Brettanomyces Plastic Body . X Creaminess w__ i O L{
Diacetyl Solvent / Fusel More L WS . =
SRS N U Astringen ] [5]
DMS Sour / Adidic Carbonation o‘_k D i OF'—‘ -
Estery Smoky Warmth ¢g____z___1 m) Other
Grassy Spicy
Light-Struck Sulfur M X
Medicinal Vegeta! Classic Example | ] 1 ) ! ) NottoStyle
Fawless | i 'X $ | I Significant Flaws
Wonderid 1 = . 1« lLifeless ?‘
Feedback  Provide comments on style. fecipe, process, and drinking pleasure. (nclude helpful suggestions to the brewer, m
’
?ib,w\ xRt~ pwa o \AJV\V"Y"'“’M
By outstancing World-class example of style. U\'\""\: < CLM, !w /\’ c (NP ! _‘L\ Y M‘A\ s Ll.
‘5 Excellent JEELEY Exemplifies style well, requires minor fine-tuning,
Rl VeryGood JCSIKYR Generally within style parameters, minor flaws. ,‘_{ U‘t‘ i U A B 1N B\L Q’e J\ro Q{A“ 'Q«J’\A '/' fl’./
2 Good Misses the mark o style andfor minor flaws.
8
wy

Off flavorsfaromas or major style deficiencies.
<3 Major off flavors and aromas tominate

2L~0AWO(&A| &JSML—‘ L g Jﬁ\!lcb‘

qlf\ﬂ.—\'

wisl e Tt ‘t\""" h)

ATENS

b ey e P

\o(.rh ¥yt .

able cohsensus scorei

BJCP Scoresheer Copyright © 2018 Beer Judge Certification ngfu’Tl
rev BSTR-180124
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
Structured Version

QRTIONG,
HOMEBREW
COMPETITION

location Moravian Homebrewers Meeting  Date

Heas PAyL NN

BETUA  PoTvorD
LWtnre RAUSH

Judge

Judge

Judge

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 judgels) 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.

Wheat. Subtle grainy notes

Flavor [
met #

Wit o1 Xy 0
Hops o R E— 0 QKfer
Bittemess OJ—-A—X—‘ X Way too high for

F o X } 0 _Banane. Low Clove. Hint of bubblegum

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

Acetaldehyde Metailic

Alcoholic / Hot Musty =+
Astringent /Y | Oxidized J
Brettanomyces C 7 Tresic KUK N
Diacetyl Solbent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

PHENoLIC !
CdLoRomé e s

World-class exampte of style.

Exemplifies style well, requires minor fine-uning.

@ Generally within style parameters, minor flaws.
Misses the mark on style and/or minor fiaws.

OFf flavorslaramas or major style deficiencies.

Major off flavors and aramas dominate

Scoring Guide

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

)

(&M»maga

Bottle Inspection

iroma

Hops
Fermentation

Other

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
+Other

(Mouthice!

Body
Carbonation
Warmth

Overall_

Yehsr HEMTH, TiZ pecipe 1S

i
il
il
1
1
'
£
]
E
]
H

O
L X PoveHy Bmsw
o— A

o i XIU A L’m‘f GMTﬁQ|C

180 FLAVe 81l Aty JFATY %

Sy,

- Belge

ALELMH@A Texture

oL X \ CHELoRANERE L1C
Hoﬂ x Mult;; : ‘.
by | Sweet b WNJ’U( Byﬂﬂfﬂ E afﬁfﬁ
NL € f ‘
Hopfroprie; . Y

lfreaminess

A O Other
CossicEample L X’ 1 | 1 NottoStyle
Y
Flawless L 1 i | i‘_l Significant Flaws
Wonderfl L J ! 1 Lifeless

Provide comments on style, recipe, pracess, and deinking pleaslsre inclile helpful suggestions to the-brewer,

OO WATERL QUAMITY AND

PLOBNG Y FRCELULNT., BIT SOMETHIN G
BAD WA PPENSD (N FEEMeNAmeN, Hof
)M BE_OLD ) CREATI W 4 S2mME

eAegsyY AANONS

Tabie consensus score|
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BEER SCORESHEET HOMEBREW
AHA/BJCP San;::::;j:d%:r?;etltlon Program C OMPETITION
Location M. 1 Ho sM Date
Head APAM  HuM(L ! Category :E:' A4 L. 5
 Sub (a-) —E “ 1 é '

Judge TAYoS LAY
Judge ]}f\ﬂ\}gu,\

MLz
¥Alvizgua'

: Subcategory

crECy

y (Spellout)
i

¢ Special Ingredients 5
- . sy O e ’
ddoe Ll (CleA  PAN GO
Bottle Inspection [ ox
Hone L L}
Malt oo fll y tf‘{ﬂaé‘l /“f‘;éﬂﬁ/""’v
s Hops (1 L I/?’}{(-/ /k: € L{(\?{%/ Lai ﬂ;é
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermestation . l [z
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. E
Assign scores for each section and total. 23
Review with other judge(s) and agree on consensus score. Color L
Enter consensus score at top of sheet. Clarity Brilliont E—
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 A i ,/
Flavor — E' Malt . L Qi } S/ /17 ( Yo 1’7///4 ql’“"ﬁ
Hem L ] ]
i G R g SRS oy nined Hops . ! x4 Dﬂf/"\//‘l}'bih\ buics” g(”(’h,u//y
Hops ® « 01 OKfor style 1: -~ . L) .
Biterness 11X K Way too high for style Bitterness Ot p_- 1 /‘(’ ¢ “,/ t' ({ ;.,L( i
o X ) 00 _Banana. Low Clove, Hint of bubblegum Fermentation o | ':‘ l_
Hoppy Muuq e 20
Balance 1 !
D
Finish/Aftertaste |
Flaws for styie (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/Hot Musty Mouthfeel J
Astringent { | Oxidized [, Nare L "
Brettanomyces Plastic Body Creaminess ~1 1 | El
Diacety! { | Solvent/Fusel
n S
OMS M | Sour/ Addic Carbonation Astringency ~1 D
Estery #1 | smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal H Classic Example | 1 1 ) } j  NottoStyle
K Flawless 1 ] ] I ! | Significant Flaws
Wonderful L L 1 i 1 | Lifeless
Feedback  Provide comments on style, ecipe, p;ote&s. and  drinking pleasure. Include helpful suggestions to the brewer. F‘a
3 Z .
Pre wa' L« 6’4 wé""- 1 e Zhuky /3z°}.{lq‘r{/
(8l Outstanding World-class example of style. LR TS . L oy
B ccelient Exemplifies style well, requires minor fine-tuning. = v _‘3 i' G !( )/ £(4 ?‘2 € l// (7 3/ ‘75;/ "g, // ¢ 0”;% k/f fl()
ISR VeryGood [TORCYAR Generally witiin style paramieters, milnar flavs. WTA b o Schwy™
g 6ood Misses the mark on style and/or minor flaws. ’(b' 11{ L L h / {4 Qe /0 /’ 2o / : L’q/ﬂ‘"{i¢
5 Fair Off fiavors/aromas or major style eficiencies. :, /V‘v . 00 C‘fwﬁku ; (W( ?1(0‘4 ﬁ(_, /0 vy ;" L{ &O{)W. b,// (4]
Wl Problematic JEORE] Major off flavers and aromas dominate

BJCP Scaresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124
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Judge !%‘5, Q!IOWCA!

Judge

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 eyl 1
Home L ] L]
Mat Xy __ 43 Wheat Subtlegrainy notes
Hops -k i OK le
Bitterness e X1 W Waytoohighforstyle
Fermentstion 1 Xi 4[] Banano. Low Clove. Hint of bubblegum

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

Acetaldehyde ¢ | Metallic

Alceholic / Hot Musty

Astringent Oxidized M
Brettanomyces Piastic i
Diacetyl Solvent / Fuset

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

('Y Outstanding World-class example of style.

'-g Excellent Exemplifies styte well, requires minor fine-tuning.
Sl VeryGood Generally within style parameters, minor flaws.
> 6ood Misses the mark on styte ancor minr fiaws.
'9:) Fair || Oif flavorsfaromas or major style deficiencies.
L¥2]

Problematic . k3 Major off flavors and aromas dominate

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

1 (Spell out}
?
s Special Ingredients
A

Bottle Inspection 2o

BEER SCORESHEET HOMEBREW
AHA/BJCP Sang;t:iche:Jd C\Z/:goaetit]on Program C OMPETITION
location Moravian Homebrewers Meeting  Date
/ Head %cu‘-{w PW-'H §,Category# _‘L :E:‘ ’]S O ,:
sige TOHAE Ceofiben :::::ci:gory clecy MHE ChGEE

[fvoma

Mat "“C"f.‘ x? YASWADLE ¢ CEHEBNATE
Hops o ! T ANE iy
Fermentation (- LY IA ACCTALDEMT D WiRATWY -S_—h-_z
Other oKk A
E . 8RB g
E3ESE
Color Head
Clarity Retention . S E‘
Other Texture
Wone { M ] -
Mt o BRX NEAILE | EAIANEL
Hops oK ' N'E_\H CARMS
Bittemess . ¥ (1 N(¥th  HRWRT
Fermentation ~1 | ¥, o N-M K - VAfC it 1
Balance XY E
Finsh/iertaste 11 )™
other _ OK(BACHA
Thin '} 3 None £
Body | | Creaminess 4
Carbonation . Astrngency o R_I__I § [5]
Warmth Oﬂ—'—’ ! Other :
m ClassicExample L. 1 | LR+ NottoStyie
Hawless | L (M 1 Significant Flaws
Wonderful 1 ) 1 . | Lifeless 6’
Feedback Provide comments on style, recipe, process, and dvinkmg pleasure, (rclude aelp!ulsuggesﬂons to the brewer, ﬁa
1T 7o HopNE  MCChoks  # ’WM&WMG‘ ,
mwo tToto DNCPY 4D TodT SLADLE -
USTRA'E (T viaEE A wECAH [Prue M4
WAL veNCl DLBTOE | 9 uSTEFLT] Ok L,
Hobuo  BEAT 3 QRETM MMrsw«, g
T Table consensus score; ;55
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Cowpe‘cition Program COMPETITION

Structured Version
Location Moravian Homebrawers Meeting  Date

e M Ve e e v o e 4 o S e e .

Head |4 AR ' ; Category# _L 'é’ 73’ ’l-
’ i Sub (a-f) -
Kidos MI%EM M EMQ{H@W’L i Su bcategory

- (Spal
Judge 14 ADiMIp  MESUADBA
Judge AN BSENDER.

(L

Specral Ingredients

Bottle Inspection  Jex

iroma 4

Hone L 2} K
Malt Q_L_X_HAJ
Hops é( i J

Hodod, neiqrarng’
7 7 7

Scoresheet Instructions ;
Use the scales to indicate the intensity of the primary attribute. Fermentation G\/ . = 12
Use the space provided to describe the primary attribute. Other
Add secondary attributels) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
i 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. E o EE § & 28 _ F
Assign scores for each section and total. 2 2 E &8 & £ 28 E &
Review with other judge(s) and agree on consensus score. Color . _ Head Xﬁ Lt '3
Enter consensus score at top of sheet. Clariy Brilliont: Hozy  Opaque i 1 Retention E"tk Losting Other J_
Lq(&-l—i—l, ; E —4—' : 3
Other i 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 [eo— E‘ Malt Qocha — dé“t’/lz
M ' 3
Mait u;ll X, 4 o Wheat. Subtle grainy notes Hops WWW - Dﬂ{‘
Hos 3 (w3 le - 2 . !b‘“ i
Bttemess oo i X__) X Weytoohighforstvie Bitterness iﬁ]_/’%?% ho k=477 7%
oL—X ) [ _Banano. Low Clove, Mint of bubblegum Fermentation y 7 (
5 i [20)
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that appiy) Other ;
- i
Acetaldehyde L | Metallic
Alcoholic / Hot Musty m
Astringent 4 [ Oxidized e L
Brettanomyces Plastic Body Creaminess %l_l_. El' 2
Diacetyl Solvent / Fusel
z i nation Astri L b [5]
DMS : 1 | sour/Acisic Carbo ngency A i
Estery Smoky Warmth Other
Grassy Spicy i
Light-Struck Sulfur m ;
Medicinal Vegetal Classic Example | 1 ! 1Y 1 | Not toStyle
Flawless 1 1 1 1 ;( Significant Flaws .
; Wonderful L 1 i I X Lifeless \3
Feedback valderommemson style, recipe prouss and dvlukmg pleasure. Inclndehelplulsuggestlanstoihehrewer m

f??l/ﬂ/ L v Beme eriEps
PERNY Worlg-class example of stye. . ‘flt?m ,,v,’by, d&!xp)n[ 2 o -/a’/

Excellent ICERGZE Fxemplifies style well, requires minor fine-tuning.

VeryGood JETORTAl Sencrally witin tyle parameters, mior faws. / M foh& f{wﬁ.«, DMJ’ /fz(/)mca _

Good [PARVER Misses the matk on style andfor minor flaws.

Fatr IERISR 0ff flavors/aromas of major style deficiencies. n ﬂ 7 , -J’7 Md $0 LD, }/ ha
Problematic ORI Major off flavors and aromas dominate
hfoceu ﬂmdzw{ beamic , fﬁ(abv 90
[50

Table consensus score!

Outstanding

@
3
3
0
e}
c
=
6
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W
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Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

ﬁﬁ\‘i?@g‘{,@é

HOMEBREW
COMPETITION

location Moravian Homebrewers Meeting  Date

: 3 - . :
Head ADAM HUT™L ! Category# 2 /’J ,_2, i
i 5 - :
ARRosLAY ML ER e —— [ale il
Judge i
’ — v ! Subcategory Cavély [pmivm [alC : 74’
Judge BARBoR & KACYROVA ; Special Ingredients !
’
s ~ 'y g e T S R RS &
Judge ELA{U A TRANCY
Bottle Inspection [T ox
Kone L H 7/
Mall oL 1 rS:/'m ,/"'1‘% VT ey flay dosffel Lewkey]
Hops of 1+ f’--ufb‘wm bntictn, sledy. %‘46
Scoresheet Instructions e I 8
Use the scales to indicate the intensity of the primary attribute. Fermentation W ! I (‘A = l h 14 1”“ A /“( = JE
Use the space provided to describe the primary attribute. Other éy{/ ‘1‘15;“}' , .[(;. alh /a0¢ (‘, S Je ~
Add secondary attribute(s) intensity/description as appropriate. 4 7 9
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for styie, 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. 2 28 _
Assign scores for each section and total. E 2 x2S
Review with other judge(s) and agree on consensus score. Color Head £ i . 1 j ] :
Enter consensus score at top of sheet. Clarity Retention Quick mﬂ D Other ~
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. _— . H
Flavor Hgsns 13 Mait . A Cl VYM@"{ ﬂ“‘bw‘ cleet '3 mq,//#ydéw}w, f (4(-/(4.‘
Hewe £ ¥ H 20
Matt 1 X ; 0 Wheat. Subtle grainy notes Hops (1 I ] [:; C[7L /Wa Vit ( M(/‘r ne, r{w( aig s€ v (y_(/%
Bops g1 1 0 oK le. i ,
Bittemess 1 L XX Waytoo high for style Bitterness o { | f\’EuAv LIO p?é‘} ‘f“’i}la
Obonedlleos O Sancne. Lo Cove, Hint of bubblegem Fermentation g | chmtle A‘Lﬂv C ( W'Dl {Vj < {/
4
Balance o il Pl b z(c; dud h"‘db > f« /4444 é X ! bme >+
Finish/Aftertaste Lt e g('ﬁ Y “lf bt (hr ﬂwjn .
Flaws for style (mark L-M-H for 5l that apply) Other
Acetaldehyde Metallic
Mcohalic / Hot Musty m .
Astringent L | oxidized Nore L " Woon
Bretianomyces Plastic Body Creaminess (. 1 m| L’-
Diacetyl Solvent / Fusel iz
S
DNS Sour/ Acidic Carhonation Astringency ~1 ¢t .1 O [5]
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m
Wedicinal Vegetal ClassicExample | I I i | i NottoStyle
Flawless (¥ i SigificantFlaws 6
Wonderful | ] l { ] 1 | Lifeless
Feedba;[( Provide comments on style, re:lpe. proces and drinking pleasure. Include helpful suggestians to the brewer, [W-O
zar {?'Mh)’ ln. 3 Czb‘;Ww bq/‘fh((h\ a V]Sﬁftb"
World-class example of styie, = 'd
Exemplifies style well, requires minor fine-tuning. F f k ("o 2 l’ - J(Q (b by l(olM L'L(L e lﬂ'"s v 4
Generally within style parameters, minor flaws. & ' ;{ {;y; taate '[LUV o 1“1 ’,( 2 Z{t ' (th( ,/ b(/( 4 by

Misses the mark on style and/or minor flaws.
Off flavers/aromas or major style deficiencles.
R Major off flavors and aromas deminate
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