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Scoresheet Instructions o TABL KD
Use the scales to indicate the intensity of the primary attribute. Fermentation (. A — 0 f k [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 right.
if character is absent, mark the circle to the left. Appea alice
Provide summary of beer and key feedback for improvement. : & =
Assign scores for each section and total. : = 2
Review with other judge(s) and agree on consensus score, Color n} Head 1 X j ]
Enter consensus score at top of sheet. Clarity Brljogt  Mazy  Opugue t‘ Retention Quick I.Ezlng G Other 5
3
Other Texture
Example: How to fill in a Scoresheet
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feedback Proviie comments on style, recipe, process, and drinking pleasure. lnclude heipful suggestions to the brewer. ’E
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Scoresheet Instructlons
Use the scales 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 absent, mark the circle to the left. Appearance
Provide summary of beer and key feedback for improvement. E 5 2 2285
Assign scores for each section and total. ® 3 E = 2 &8
Review with other judge(s) and agree on consensus score. Color XL 1 Head . ¢ |
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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.
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tight:Struck Sulfur m
Medicinal Vegetal Classic Example L% 1 It NottoSiyle
Flawless | X | 1 i 1 Significant Flaws g
Wonderful LW i L 1 | Lifeless
Feedback Provide comments onslyle. recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. BB
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Scoresheet Instructions 3
Use the scales to indicate the intensity of the primary attribute. Fermentation ﬁ_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 . & 2 & _
Assign scores for each section and totat. *’XIS H 23 & :
Review with other judge(s) and agree on consensus score. Color 1AL | Head X1 1 | g &
Enter consensus score at top of sheet. Brilliont 0 i g‘: Lastlng .2 er
Clarity |_A_._K_|—| Retention | [3]
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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 agppin Malt
Hew § # L] S
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Hops gl 1 103 OKforstle
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Diacetyl Solvent / Fusel &
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DHS Sour / Addic Carbonation naency
Estery Smoky Warmth Other
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Light-Struck Sulfur m %4
Medicinal Vegetal Classic Example ¢ 1 1 1 1 ) NottoStyle
Flawless L { < 4 1 ] 1 Significant Flaws
Wonderful L AN ! L1 lifeless %
Feedback  Provide commentson gl;, recipe, process, and drinking pleasute. Include heipful suggestions to the brewes. — ﬁs
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Exemplifies style well, requires minor fine-tuning.
Senerally within style parameters, minor fiaws.

Misses the mark on style and/er minor fiaws.
Off flavorsiaromas or major style deficlencles.

Major off flavors and aromas dominate
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Use the:scales to indicate the intensity of the primary attribute. Fermentation o : fi2]
Use the space provided 1o describe the primary attribute. ~ Other

Add secondary attiibute(s) intensity/description as appropriate.
For "Férmentation”, consider esters, phenols, ete. - s
[f character is inappropriate for style, mark the box to the right: -
if character is absent, mark the circle to the left. Apea nee g
Provide summary of beer and key feedbiack for improvement. ’% -

Assign scores for each section and total. &
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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 “Fermenitation”, consider esters, phenols, etc.

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

If character is absent, mark the circlé 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 thie flavor section for'a Weissbier that is
good, but too bitter for style.

Kol # A . {20}
et o X, 11 Wheat. Subtle grainy notes i

Hogs ;91__1_,.__1"0 OK for styl
[ X ¥ Waytoohigh for stvle

o—Xi ¥ x| Banana. Low Clove: Hint of bubb

Flaws for style (mark L-M-H for all that apply)
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Astringent | Oxidized
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Diacetyl Solvent/ Fusel
DMS -Sourf Acidic
Estery - |\ Smoky
Grossy T spigy
| Light-Struck | Sulfur
Medicinal Vegetal
'Vlurldﬂassmmpleofstyle

Exemplifies style well, requires minor fine-tuning.
Generallywilhmstyleparameﬂevs minpr flaws.
Misses the mark on style andior minor faws.
off ﬂmrslatomas or major siyle deficioncies.

. Ma]or off| ﬂamps and aromas dominate.
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Add secondary attributel(s) intensity/description as appropriate.

For "Fetrmentation®, consider esters, phenols, etc. )

If cheracter is inappropriate for style, mark the box to the right. _
If character is absent, mark the circle to the left. Apeara nce g
Provide summary of beer and key feedback for improvement. '

Assigh scores for each section and total.

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

L

Example: How to fill in a Scoresheet N
This example is from ths flavor section for a Weissbier that is m
good, but too bitter for style.
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Fememtin oL Xi 1\ [ BananaLow Clove. it of bubblegur | Fermeatation Bi { @J?[fkf ﬁ(z{&h(éylf/émﬁﬁ# ?I_
| | B P ™M G x(/hh oli /140}!- (Cé"'ljaf/wéacl,/
|  Fnish/ARtertaste i B A b ;
Flayvs‘:for style (mark L-M-Hfor all that apply) ! " Other
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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 $écondary attributé(s) intensity/description as appropriate.

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

If character is mappropnate 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 settion and total.
Review with other judge(s) and agree on consensus score. Color
Enter consensus score at top.of shieet. A
P Clarity |
Other

Example: How to fillin a Scoresheet

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

...........
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wat oL X\ £ T IniEsE Eosn (o T S
Hops oL L b reopmt RIMVT
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s gpl 1 1L Oferstie v - ; Lf —
s X % Waytoo highfor stvle Bitterness o1 1 X | : _
fomenaiion. 1 Xi___1 [} Baiena Low Clove: hiint of bubblegum Fermentation ; 4‘,
O pem— [29
Balance
Finish/Aftertaste
Flaws for style. (mark L-M-H for all that apply) Other
Acetaldehyde Metallic :
‘Alcoholic / Hot Musty § Mouthfeel 3 7 i
Astringent Oxidized an' M Fall L Aesel N :
Brettanomyces Plastic - Body X : Creaminess A | i ‘7
Diacetyl Solvent / Fusel . Mmel ] ' <
DNS Sour / Acidic Carbonation ot 1 X Mringency b_l___;._l | [5]
Estery Smoky Warmth ?g—_'—J' Oi.her i
Grassy’ Spicy’ .
Light-Struck Sulfur 1L
'Medicinai Veget,al; v . m tlasskf:;iample L i 1 }< 1 | { :;ﬂ;ism:l:m :
Flawless 1 L L S nificant ;
vlondgrfﬁl ;;( 1 L i 1 Lifefess ) 4
Feedback ‘l’mvndecommsun style, reclpe, process, and drinking pleasure. Include helpfal suggestions to the brewer. 10
FAr14S /€ 4@0‘7;1/\/ LAGER _ BVt
) World-class example of style. - gyu' < ; ?7
? Emnpl@ﬁm_siylev_vell.mqniresgnlmrﬁnetmhg. C{'T DDE E F o F/M C ﬁCMES
© Generally within style parameters; minor flaws. g . 2.
é" Misses the mark on style:and/or miiior flaws. WDA}( = TDQ ﬁ‘/ /( /{Dfr},
5 Offfiavorslaromas o major st deficences: CHA P AcaBr OV THE e THSTE.
a UK Major off flavors and aromas dominate
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Scoresheet Instructions . g ;

Use the scales to indicate the intensity of the primary attribute. Fermentation . ~ fi2)
Use the space provided to describe the primary attribute. Other

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

If character is inappropriate for style; mark thé biox to the right. Appearance

(f character-is abisent, mark the circle to the left.

38-44
'30-37
21-29
N 14-20
0-13

Provide summary of beer and key feedback for improvement. g B ) 2 B _
Assign scores for each section and total. § 2 E 8 .g. 3 5 E‘ § e &
Review with other judge(s) and agree on consensus.score. Color _% PR SR N T | Head _I%_I_I_I_L S
Enter.consensus score at top of sheet. Clarity Briliont  Hozy  Opogue Other Me ntion Quick- . Lost Other g l_“
(. L R N 1 3
, Other Texture '
Example: How to fill in a Scoresheet -
This example is fram the flavor section for a Weissbier that is m .
“good, buttoo bitter for style. i " i / / /
o . Wt s o WMZNE AN,
w & AT 5 24T 1) BAKIPNE
Mat OJ—'X’J*—J E| Wheat. "Subtlegrainy notes Hops o | ] va }M— U /1/ ok M
fops gt ) [ OKférstye ] — e ;
w—T T f e wemess i [} CARILTRE L7720
Fermentation X, £1  .Benana. Low Clove. Hing of bubblegum ! . TJZ k=4 W S?PX/U N u |
ematon oL —S1——— L 22 Fermentaton 1 '] : » 5
Hoppy- Nalty :
Balance |
- . FinisiMftertaste L 1
Flaws for style (mark L-M-H for all that apply} ' : Other
Acefaldehyde Metallic _ .
Astringent Oxidized T THin " Rl None L N H :
Brettanomyces | Plastic Body | X - 1 Creaminess 51y 1 | }
Diacetyl Soivent / Fusel - o Nl K N 3 =
s sour  Addic carbonaton " : iy o1
Estery | Smoky - Warmth oL p L) Other
Grassy -~ | Spicy )
ightStruck Sulfur m o '
Wedcinal  fvegerl. | - Casscomgle. L1 L1 NatoStve
B Flowless. © "1 L A Lt Significant Flaws :
Wonderful L ] [ ] L1 Lifeless : Q i
Feedback Provide comments jstyle, recipe, rocess, anl drinkirg pleasure. lntludehelplul}mggesﬁqns,mvtﬁa brewer. ﬁa
ODPOREA N ZAPRACOVAT N
: 7 7 wd :
FERel World-class example of style. . B g g é:{} ag
Exemplifies style well, requires minor fine-tuning. 0.237709 U 4 \r—# C K
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AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version

location Moravian Homebrewers Meeting  Date

s Inlders [ e
Judge Qﬁ,p:f;,\ : =

| Subcategory:
. — ,/ 1 (palfout) . . .
Judge / T W h A é/ :\S'Pecial ’1ngredients.a«9‘—w"" ()'[}3

N -—————

T T ] » P -

Judge

Bottle Inspedion Oex

Aroma ,

Noce L M 1
Matt o1 3¢ LHLBBolA
hY l E ,
Hops . Y !,LUFD‘(,UKOIM : TR4vA4T4 D
Scoresheet Instructions o o kv BSHERY 4

Use the scales to indicate the intensity of the primary attribute. Fermentation O)L_l_‘__' k t T K fig
Use the space provided to describe the primary attribute. 2 - Other |
Add secondary attribute(s) intensity/description as appropriate. .o i
For "Fermentation”, consider esters, phenols; etc. ) )
If character is inappropriate for style, mark the box to the right. : _ e
If character is absent, mark the circle to the left. Appearanc ’ *
Provide summary of beer and key feedback for improvement. § = 5 & £

d ; ) N ) ¥
Assign scores for each section and total. 8 ESs&a
Review with other judge(s)-and agree on consensus score. Color Lx—L L1 |
Enter consenisus score at top of sheet. Clatity Bliont  Hozy  Opague [___

‘ At 3

Other
Example: How to fill in a Scoresheet

This example is from the flaver section fora Weigsbier that is m

.good, but too bitter for style.

Flavor e E‘ T Matt
dune L " Ho 120]

08iLpaTA!, CHBGouR'

VB AV | OV OLr ¥

Wt (o X, =] Wheat. Subtle giainy nates l'lops
Hops b.L.—l—JD OK for styie y N7k {
witess 1 1 XK Waytoo high farstyle Bitterness z-f?r/"LE‘ eLP {(C(, _
on o X i 0 Banona. Low Clove. Hint of bubblegum FeivibGibaiea Lg”kl@ ollliig {7:5 rEny /’5
' ' [20)
B oR
alance - -"W
‘ e
: Finish/Aftertaste sedfe &t
. Flaws for style (mark L-M:H for all that 2pply) Other
Acetaldehyde _ Metallic »
Alcoholic / Hot Musty Mouthfee] X
Astringent L. | Oxidized Hone k. N
 Bretianomyces Plastle. ’ Body Creaminess o — L LI
Diacetyl - Solvent / Fusel . . CoL 8
oS _ Sour/ Adidic Saoton hstingency o1 X——— =
Estery L | Smoky - - Warmth Other
Grassy " Spicy . . . .
Light-Struck Sulfur ‘ '
| Medicinal | Vegetat : m Classic Examiple | X’ L Lt Natio Style
3 i : Hawless e I |1 Significant Flaws
Wonderful L ;v\ I i L1 Alfeless - ' S’
Feadback  Provide comments on stye,fecipes process; and drinking pledisie. Indiude mmfulsngmmgmmefm. [1d
_ : IREDCkoLaT BSTERY ~ SALZ(T TEPLoPe
Py Outstanding “World-chass examplaof ste, P s
'-% Exceilent Exemiplifies style well, reguires minor fine-tuning. Fﬁ@/’!é TA:% L
S veryGood Gendrally within slyle parameters, minot fiaws, oc 104 d O A ¥
_? Good - JEREPA. Misses the mark on style and/or minor flaws. TQ Ghlte /7 ed é y £ ﬂ% £ //
5 Fak | O Savoisaromas of or stle defidencie: - : 24: 4TV CHMgLOS R,
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HOMEBREW
COMPETITION

Structured Version

focation Moravianh Homebrewers Meehng Date

e - —— -y

yi P = - \
Head gTRX( o V&,’ g Category# Soa\ g A /17 E
s Sub (a-f w '
e KV }L ¢ m E Subcategory :
1 (Spellou : ‘
Hudga ﬂ v n M | Special Ingredients !
wige 72 C ¢ ChTAR e '
Bottle Inspection [ ok

Scoresheet Instructions

For "Fermentation", consider esters, phenols,
If character is absent, mark the circle to the left.
Assign scores for each section and total.

Enter consensus score at top of sheet.

None L N
Mait ot I
Hops oL 1 /L
Use the scales to indicate the intensity of the primary attribute. Fermentation (. I [1_2.
Use the space provided to describe the: primary attribute. . Other
Add secondary attributel(s) intensity/dlescription as.appropriate. *- .
If character is inappropriate for style, mark the box 16 the righti- - - - Appea ra nee :
Pravide summairy of beer and key feedback for improvement. - % = B % §
) 3 &3 s= :
Review with-other judge(s) and agree on consensus score. Color —— g
i Brillost Hozy  Opogque . Other
Claity 1 ! B
Other

Example: How to fill in a Scoresheet
This example is-from the flavor section fora Weissbier:that is
good, buttos bitter for styls.
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e L "
Fia i Mat oL 1
o e e ar : ‘ y
Malt E'}, X, } O Wheat. Subtie grainy notes ‘ “OPS ol \ g
Hops DJ____I_JD OKforstyle
Bitemess 1+ X s ¥ Waytoo high for Bitterness oL 1 )
Feimeation L X1 1 [T Benena Low Clove. Hint.of bubblegum Fermentation (. , » L(:
l Howpy Malty [ed)
Balance | T |
FinishiARertaste L1 ™
Flaws for sty.!e {mark L-M-H for all that:apply) Other
Acetaldehyde Metallic .
| Alcohiolic / Hot Musty f Mouthfeel ;
Astringent Oxidized - " e i i Mol M _
Brettanomyces N\ | Plastic Body Creaminess o 11 ] Z
Diacetyl Solvent[Fusel | Kl W . E G
S Sour / Acidic Carbomation 51+ 1 Astiingency oL 1 )%l
Estery " Smoky Warmth oL 1t Other
Grassy Spiy .
Light-Struck Sulfur A ‘>< '
Medicinal Vegetal \(’ - V” ‘,tlasicﬁ'vample L L 1 L LAY NMthtyle N . : )
TN ‘Rawless L i 1 i L | Significant Flaws
i _ Wonderf) 1 41 lLifeless: ’z |
‘eedback  Provide comments on style, ecipe, pl mces,anddmk gpheasum indide helpfil suggestions to the Brewer, [E
; /U Ek g ,DBM Y,
Y tuistanding Worid cass eampie ofstyle, | R y N v, b
§ Excellent Evenplifies siyle well, mqulresmlmrmeming V‘7 A }*ﬂ/@i\ S pﬁ* M Hawﬁ ‘
8 VeryGood Génerally within style parameters, fninor flaws.
2 Gaod Wisées the mark an stylé andfor miit flaws,
5 falr V30)) 0ff flavorsiaromas or major style déficiricles.
4 Problematic bl Miajor offfivors and aromas dominate .
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Structured Version

Location Moravlan Homebrewers Meeting  Date
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Bottle inspection (3.
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Malt 7
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Scoresheet Instructions ;
Use the scales 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 appropriaté. - o
For "Fermentation”, consider esters, phenols, etc. : L
If character is inappropriate for style, mark the box to the right - _
If character is absent, mark the circle to the left. Appearance
Provide summary of beer and key feedback for improvement. §
Assign scores for each section and total.
Review with other judge(s) and agrée on consensus score. Color L

Eriter consensus score at top of sheet.

Clarity E_L__l_l o

Other
Example: How to fill in a Scoresheet .
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Fnisiianertaste 11 "o 0 S S5 d2u/t hm (‘{‘54 o
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Fai Off flavorsiaromas or major style defidencles: Vfrs JQhO .Svd?f’ 4{ /0‘ } € f Lt ﬁ /)74‘ ,C cho 5’}
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Scoresheet Instructions
Use the scales to indicate the inténsity 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, ete.

If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance
Provide summary of beer and key feedback for improvement.

Assign scores for each section and total.
Review with other judge(s} and agree on consensus score. . Color
Enter consensus score at top of sheet.

- e Clarity

Other

Example: How to fill in a Scoresheet ! |
This example is from the flaver section for a Weissbier that is m i .
good, but too-bitter for style. voue. L W Y i / )
Ravor p— El : Malt L J‘O(,@}y’ [bj,f'CZ’}"‘)L} T}Eg A
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arment; or—X ) D Banaha. Low Clove. Hint of bubblequm : » . . : 8
: Fermentation 1 (| U =
Batance TN, '™
_ _ Fnichiitertoste "L 1" {]
- Flaws for.style (mark L-M-tifor all that apply) Other ‘
Acetaldehyde ‘ Metallic L
Aconolic / Hot Musty Mouthfeel
Astringent Dxit_ilzed S THin W Rilt B ganel . M ;
Brettanomyces Plastic Body ). Creaminess 3
Diacefyl ' . | Solvent/ Fusel o bl M _ ‘
— = rhonati Y oL 1 5
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\ Wonderful L ] L 1 11 Lifeless ¢
ck  Provide comments on style, recipe; gipcess, and drinking pleasure. Include helpful suggestions to Hhe brewer, 10
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