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w Lot eww 2 {5 |
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Judge ‘C/‘? —?%( _ | 3 Subcategory ) 0/0;, an l P/4‘ 1
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 iroma J
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Scoresheet Instructions

Use the scales'to indicate the intensity of the primary attribute. Fermentation ot : )( % /7()//7J M7 ‘ (@ ﬁE

"Use the space provided to describe the primary attribute. Other . ' LL b s L |
Add secondary attribute(s) intensity/description as appropriate. -
For "Fermentation", consider esters, phenols, et¢é. -

If character is inappropriaté 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 i |mprovement ; 2 =28 _ g
~ Assign scores for each section and total. | 3/(5 £ 8 5
Review with other judge(s) and agree on consensus score. : . Color Head Lot !
Enter consensus score at top of sheet. Other . - Quick sting Other
Clarity Retention |__ 3
‘ Other ‘ - Texture
Example: How to fill in a Scoresheet ° e
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. - Ll‘ ‘M / /
Flavor Malt OJ‘)( [ [% L‘V‘I' ) L ‘P(] £
Hive L] : ; : 3
Malt oo X Wheat. Subtle grainy notes Hops ol l ﬂ M 0 A /y, wp + v u G *(4 ,(/
Hops 3.1 L | OK for style

V 5J9v lad A »
sift M{vud Sur?it 4é
WorCast htovs ¢ =2
Llpivaite by

Way too high for style : Bitterness (.1 1
Banana. Low»CIove. Hint of bubblegum ' P

Balaﬁce ) "0&\/

Finish/Aftertaste "1 /( |

Biterness. 11 X
Fermentaton 1 X\ I

. : . . - —
Flaws for style (mark L-M-H for all that apply) 7 Other : - lo L/ o (e s »
| Acetaldehyde Metallic' . - .

Aicoholic / Hot Musty : Mouthfcel 3 B .

Astringent Oxidized ' : Hoe L Mo »

Brettanomyces Plastic  Body Creaminess. X a .

Diacetyl * | Solvent/ Fusel ) o 5]

. Astingeny 5 1 5

DS | sour/acic Cagesate geney : -

Estery . Smoky Warmth _ QOther

Grassy Spicy ‘ : ) ' _

Light:Struck Sulfur e | m . X

Medicinal Vegetal : : - ClassicExample | \ Lt 1 | Notto Stylg :

: : Fawless L 2N 1 1 1 | SignificantFlaws
Wonderful 1 L I | Lifeless 1 8
Feedback Provide comments on style, yedpe. process, and drinking pleasure. Include heipful suggestions o the brewer, ﬁE

(R Outstanding World-class example of style. - > ‘ : ﬂ/ J W[o p (/ 0 S‘/ C ﬂ h\-a' [

-13’ - Excellent . Exemplifies style well, requires minor fine-tuning.

‘g’ Very Good Generally within style parameters, minor flaws. e J. 72 11 ld ) [ 7] L\ ‘V*Q

c Good Misses the mark on style and/or minor flaws. ]

'g Falr 0ff flavors/aromas or major style deficiencles. ‘ 7[— ldt; h“‘[ "' bq / (/' V’d =g l/'p / a a'(

(%3 Problematic : Major off flavors and aromas dominate ~ A 7 . "’V{)CW V\ h J P ‘/( WQ W h(}‘ H 4

4 ' ' : » Table consensus score
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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 charactet 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, buttoo bitter for style.

Flavor E «
Hiee 4 #
Mot 5L X ] Wheat. Subtle grainy notes
Hops. 01 } OK for style
Witemess . | X 1 % Way too high for’style
C ol X4 i} = Banana Low Clove. Hint of bubblegum

Flaws for style (mark L-M-H for all that 3pply)

Fair
Problematic

Offﬂavnrsla*omas or major style deficlencies.
Major off flayors and aromas dominate

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent M | Oxidized

Brettanomyces Plastic

Diacetyl . - | Solvent/ Fusel

DMS Sour | Acidic
| Estery - ‘ Stoky

Grassy M-y Spicy

lightStruck . Sulfur

Medicinal i Vegetal

[N Outstanding World-class example of style:

% Excellent Exemplifies style%well, requires minor fine-tuning.
28 VeryGood Generallywlfhfn style parameters, minor flaws,
g’ Good Misses the mark on style andfor minor flaws,

8

(%]
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Spemal Ingredlents :

o

Bottle Inspection Y0 ok

None L M

Malt oy g 1
prs OJ_|__)Q
‘Fermentation oy 1 []

Tvo l\'(‘ ??uhme,\e,v@ .'._ow's'q..gi_#
\ni e \n“

N

“chmelove aro

Mhér
ppeicats 3
i3
el g
Clarity : ] »
Other - . Texture
None L M . N : . " . )
Malt o1 x| IQMMHMQ
Hops ol 1§ 'M&L_MM_‘M;% M?m?w,
Bitterness O_I____I+_I M‘;—}@Q&w
& . , e |
Fermentatior o - i f__
Balance “;{', My *0“'\40 -l‘qlvx
‘Finish/Aftertaste "’TL*_A,ﬂ-' WANRE & a wSdounr

Other _ sudefm dojerdom . Veamed dyle.

ll;)ne i M

W M Rl ‘
Body 3 ! Creaminess 31 1 | L‘ ‘
e Astringency 1 [5]

\ Carbonation

Warmth \Q_l____l_._l

Overall

oL—r—1 4 ‘
QOther } SV("'}\I& *’f?\,oﬂ— e SW

ClassicExample. L1 Iy £ i -NottoStyle

; Al
Flawless 1 NIV 1 1 I Significant Flaws
Wonderful L' 1%\ i 1 | Lifeless ' q'
Feedback valdecommenlsomyle. recipe, pmcess,anddfml(lng pleasure. Include helpﬁllsuggestlons!othe brewer. E?)_
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Location Moravian Homebrewers Meeting Date

. : ’ ’ f *» / : X ~
Head . tD{&MO{ Na‘&\* : ' Category# L E 47 '
- . iSwbEh B 0= ‘
Judge  €lifka  Ermness o Subcategory RAR \PA :
. . l‘ ) g ) . 1 (Spaell out) . ;
Judge Peber dhwy pov : : Special Ingredients i
- Judge . P : I s net
7 Bottle Inspection O ok ‘

N Aroma

None L M
Malt . >i L k‘ ¢ N ,L f : ﬂ'/ VMAj;
Hops * 5. , MM/IA"/@;/ Pota, e
Scoresheet lnstructlons i N ‘ @]
Use the scales to indicaté the intensity of the primary attnbute. ‘ Fermentation C}y\ '-\ - [Tz—
Use the space provided to describe the primary attribute. Lo Other - :
Add secondary attribute(s) intensity/description as appropnate.
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — : i
If character is absent, mark the circle to the left. ﬁppeafance E r
Provide summary of beer and key feedback for improvement. : E 58 £ 2 2
Assign scores for each section and total; : : 2 8 %8s R
Review with other judge(s) and agree on consensus score. ) Colo Head Lyl
Enter consensus score at top of sheet. P g ) CIarily Briltiant ! Hozy  Opoque Retentibn Quick i Z_ [__
o ‘ d » I . (o 3
| i &
3 o Other i Texture
Example. How to fill in a Scoresheet , . : -
This example is from the flavor section for a Weissbier that is m : ) 3
good; but too bitter for style. : L M -
. ne
Flavor Mt o1 >0 f(f?}v ﬂwo("" Acne aq
’ Wheat. . Subtle gm}ny notes ) Hops ol ) £ | iM mww { hb 461//0%4
[
Hops OK for style . N R . ‘
Bitemess Way tao bigh for style Bitterness 1 y o I om A _foo |/ . ﬁ
Banana. Lbw Clove,_Hint of bubblegum _ Férmenla fon oie N3 #u'q A% Lot forfle A2
' o Malty A ,,\N W qiwmzw o
. Balance L)( 1 .
N P . D C T sweat .
. » Finish/Aftertaste | X of "bﬂ'u
Flaws for style (mark L-M-H for all that apply) , Other : '
Acetaldehyde Metallic ; o
Alcoholic/ ot | Musty m : _
Astringent - | Oxidized o Thin Mo Rl Mone L M
Brettanomyces Plastic El " Body ¢ Creaminess (1 X o . L|
Diacetyl : Solvent / Fusel ) - None L N H 7 JERE R R
; ob— 1 ¥ 1 Astringe 1 [5
DMS > | Sour/Acidic . Carbonation - gency %g_l—l
Estery ‘ Smoky : Warmth 0.9%1__| Other
ey g | , AT
Light:Struck Sufr || - - ; o
Medicinal | vegetal | Gveraﬂ ~ ClassicExample | T S— L %1 NottoStyle
T - Flawless: L5 1 1 L1 | Significant Flaivs -+
e . . Wondeul L 1 | “Lifeless
j ’ - Feedback Provide comments on style, recipe, process, and drinking pleasure Include helpful suggestions to the brewer, ‘ HE
Vwﬂ mwwm /’,{,e,vz, fo ek mwé'«L
E T | A Howguen fon e e 3" P4)
=] s a
(-; Generally within style parameters, mino flaws. //~ 74 X&% ”"ﬁ' ,d, #M qul /‘/vl ) W 9)&%,
c Misses the mark on style and/or minor flaws. ’ :
‘§ | Off flavorsfaromas or major style deflciencles. i purm /{;‘]f& M 14 /A / co ﬂ"l)u’ LO.@&(W
(72} Major off flavors and aromas dominate &F |
‘ , PRy Mméd im //a)‘j, /P/f' (: ?4&) : . <]
Table consensus score 50
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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.

Review with other judge(s) and agree on consensus scare.
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
) Hine-t ® i o
Mt 1 X 3 | Wheat. Subtle grainy notes
o B o | I OK for style 3
Bittemess /(L X Way too high for style
Fermentation OJ_X‘—, Banaria. Low Clove. Hint of bubblegum

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

Acetaldehyde . Metallic
Aicoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS - | Sour/ Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
| Medicinal ' Vegetal
. . . & .
Outstanding FESHSeR World-class example of style:
Excellent ‘RER:REN Exemplifies style well, requires minor fine-tuning.

Generally within style parameters, minor flaws.
Misses the mark on style andior minor flaws.
0ff flavors/aromias or major style q?eﬁclencles.
Major off flavors and aromas dominate

‘Falr
Problematic

Scoring Guide

BJCP Scoresheet Copyright © 2018 Beer Judge Certlﬁcatlon Program
rev BSTR-180124 |
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' Sub (a-f)
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Entry #

¥
]
1
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i
i

Special ingred
.

Bottle Inspection

Aroma

Malt

- Hops
Fermentation
Other

- Color

Clarity
Other

Fiavoc g

Malt

Hops
Bitterness
Fermentation

Balance

i ! Opo v Pontvances
o il Citveond yonds
S A e
EERR Y £ F
4 ’( i T T 1 Oth ad?g
E‘rllllnnt H% Opnq‘ne er Iletention Quick
Texture \

=] Weeoulud ve
X glg,«/waah A

x  2lovoar i .
O 7 . - |
OIX L 1 7"'MCMU 7/00{/‘39
Hopey 3¢ Iilallg, V Ch‘/ ,f{ M‘l Vv
o x g Adornlvd af

Finish/Aftertaste

3 Other

Mouthfeel
, oty

Carbonation
Warmth

Overall

Feedback

B et R4

ients .

0w 0k .,

™h M, Rl

'mlg Mo

Creaminess

MSJ—‘L“-“' 3 Astringency O—‘&—‘——' v
a(__‘___‘ Other

X

“NottaStyle

Classic Example 1. 1 )
Flawless - L. L 1 1 - Significant Flaws
Wonderful .- 1 (»X I b Lifeless

Provide comments uns!yle redn& process, and drlnking pleasre. Include helpful suggestions 10 the brewer.

7900/"%"0*}(‘ Ph/d bdi";/‘fﬂl
hens arahy NBVVTH N

ChawhtlL s [a/éd m‘\
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Structured Version * .~ v ‘ COMPETITIQN

I_ocation Moravian Homebrewers Meeting Date

veas PROVAINIK, § Casgont —254——- E .,z,z'
Judgg mx /Nﬁ JJo‘ E (SS;\;Ibcategory JMV’M/V /PA
qudge 0”’& £A/ : _ . I :‘ Special Ingredients 2‘>Z PQ(/MV‘(‘"\ )
Judge " ) ' . /
‘ g Bottle Inspection [ ok B -

| ALy kg L}

- -

Hone L M
Mait M! : X ] g‘f‘\ﬁc‘-’l(’"\ MVMI‘\JJ, 'Zdelcwu MS\\
O ' (.,., e B Lo, Ploasmng, X
s heet | Hops o X . ?,\}; ;?|t “\«- ‘ ﬂlr"ucbw v'a, ? Al
coresheet Instructions : :
Use the scalés to indicate the intensity of the primary attribute. ‘ Fermentation j&' 1 J B

Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate. ‘ Other ; — )
For "Fermentation", consider esters, phenols, etc. 9 o
If character is |nappropr|ate for style, mark the box to the right. -
If character is absent, mark the circle to the left. i Appeamnce -0 )
Provide summary of beer and key feedback for improvement. . z Y 2= - E
Assign scores for each section and total. E 3 £ 28 8 5
Review with other judge(s) and agree on consensus score. . Color L. Head \( | Z
Enter consensus score at top of sheet. ‘ Clarity Brilliont Otter Retention Quick Lostin Other - 8
S o Other 1 - Texture
Example: How to fill in a Scoresheet
 This example is from the flavor section for a Weissbier that is m ) E -
good, but too bitter for'style. e I 6 : \ , 4
* Flavor g Malt - 1 L X gﬂ“\“‘"), "\M—vi v ar e fg
>llan, Hcom: X’.l ;: Wheat. Subtle grainy notes = Hops (. X pf {’\C{&‘J\ ~rea d+ A &(\
Hops .. 1 b | OK for style . . . . l
Btemess X Way too high for style . Ditterness - \R‘ s U %30 -
ot—Xi Banana. Low Clove. Hint of bubblegum Fermentation Zfl B L Oh gO\f . < L\‘t 4ﬁ
‘ ‘ Horpy Mnll;f ' N \ [zo
‘ Balance — X L
‘ ‘ by - Sweet
Finish/Aftertaste 1 X~
Flaws for style (mark LM-Hforalithatapply) Other '
Acetaldehyde Metallic s ‘
Alcoholic / Hot Musty Mouthfeel g
Astringent Oxidized - ‘ Th . M Rl _ el M
Breftanomyces Plastic ' Body X Creaminess g1 1 Lf
Diacetyl “ | Solvent/ Fusel o " j Bl - My - RS [5]
: o : onation’ 11X | Astringen 5344_1__1
NS Sour | Addic ‘ Carborat —— 5= -
Estery , Smoky - o Warmth QJ___L_I - Other :
’| Grassy Spicy : » Cogte s L ,
Light-Struck . , Sulfur v m o ' . ‘ '
Medicinal e Vegetal ! ) Classic Example 1 1 I B | Notto Style
= : ‘ : | Fawless L1 11 1 | SignificantFlaws :} !
‘ : - Wongerful L1 11 1 1 Lifeless '
Feedback Provide Tm an style, recipe, process, an‘drlnklng ple‘asure Inilide helpful suggesfions to the brewer. Fd )
‘ : \JU~ W oY g,o\clu. ?‘L‘\.ri)= \Q., /(V\m
' 2 Outstanding World-class example of style. : MJ‘ M AL, h,v Q\SQ Tg, ‘J W p-'l ‘( S
= Excellent Beziglcl Exempiifies style well, requires minor fine-tuning, . l A 7
Rl - Very Good Generally within style parameters, minor filaws. ‘ T ?‘_AL_‘J,Q'M m alh..{\—\ e 0"3“"\ P’j
4 Good Misses the mark on style and/or minor flaws. ‘ ( ‘
s Falr Offflavors/aromias or major style deficiencles. C “V‘( s \I—,wi\‘k‘h-ﬂ T"(\S\A b\\ el
B4 Problematic Major off flavors and aremas dominate !
{ vn,g.t p;obm;um YA it v 2o anbA 15
J,es«zH L‘D ?‘" V“)”‘ e ‘V"ms u% 7 o/{ug‘\ A ks \,I(\(,,,j T ble consensus score 9

(< halance g osim e ton
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peer Judge AHA/BJCP Sanctioned Competition Program : )
0 Stfuctu red Version i COMPETITION

Location Moravian Homebrewers Meetlng Date

Hed L ooont GENAE

- . ' v Sub (a-f)
Judge DA L 0/ /4'% (;@ i Subcategory St S by e / ?A 4 ‘
! Boloutr ; : <o ‘ .
Judge /D (e ’4”(2, H WZ“ :\ Special Ingredients i \

Judge

Bottle Inspection Xox . : ) ;
.

Hops .
Scoresheet Instructlons
Use the scales to indicate the intensity of the pnmary 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 abspeit ?nark 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. )

Fermentation

Other

Clarity -
. i . ) Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is ’ m
good, but too bitter for style. .
i None ‘L M H '
Flavor o . Malt : £ olie .
Mait “ge,l X?’ Wheat. Subtle grainy notes Hops x . i ' N QU 5 . z Qs _pv) Z z Sé
Hops 301 I OK forstyle - ’ e ) ; ¢ y 1
Biitemess X Way too High for style * Bitterness O—‘————J-‘———A 5 ¥
éx X4 o Banana. Low Clove. Him"of t.)ubblggum ‘ ) Fermenlation . o : ) ) . »" : g [56
: = - Balence Ho]npy‘ b;?l)c Haly ] ‘z ‘ : ] % /
- " Sweet
. Finish/Aftertaste D}’( S R ZO
* Flaws for style (mark L-M-H for all that apply) " Other '
Acetaldehyde Metallic . o
Alcoholic/ Hot T My | m
Astringent M| Oridized R CTm . M Rl . toel M H ‘ ‘
Brettanomyces Plastic _ Body X [ ] Creaminess 1 . 1 | ,
Diacetyl Solvent/Fusel oo Mmel O MONKLL | T
: ioh (5 X Astringeney o1 1 Y 5
DMS Sour/Acidic  *~ CarPonauon : . . k
 Estery Lo Smeky ‘ Wamth o1 1 X Other
‘Grassy Spicy - L .
Light-Struck Sulfur 1L - : ,
Mgdicinal T Vegetal ‘ M_ ‘ erall \ ClassicExample - 1~ 1 ! - 1>< 1 NottoStyle .
' Flawless L1 1 X ] | Significant Flaws ‘ 3
Wonderful 1 i ! IX' ! ] - Lifeless -
Feedback  Provide oommem:onst)le redpe, process, and drinking pleasure. include helpful siggestions to the hrewer Fﬁ

I |15 totedly, aubof siele sfoc

World-class example of style.

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

0ff flavors/aromas or major style Teﬁclendes.
Major off flavors and aromas dominate

Outstanding R
Excellent
Very Good

Fair
Problematic

@
2
5
Q
(o))
c
=
Q
I
v

, | c B Table consensus score | [50
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AHA/BJCP Sanctioned Competition Program
Structured Version . COMPETITION
Location M H s Meeting  Date

Head ] Y s 21 s |
Head ?f OVﬁ M K ; Category# __B__ E 9? j’ :

| ‘ isubeh L - =L ‘
udae mR”VﬁJ'{( :Subcategory ﬂﬂé P /} ) '
' - . {Spell sut) '
Higs b[/B EN_ i ; . Specral lngreduents _WZWIII l’»rzme/fﬁq’

“Judge

Bottle Inspection . ok

'

Nl M lobo ! (v nl
L Lxh (u\
Mt o X ldhee ch :
. , s o X Q\bwiwl(a”r)%% N y
Scoresheet Instructions ‘ - o T y (‘L\ P es /I
Use the scales to indicate the intensity of the primary attribute. ) Femenmon. M = . bl e p H 7 1 f3]
Use the space provided to describe the primary attribute. Other A
Add secondary attribute(s) intensity/description as. appropriate.
For "Fermentation", consider esters, phenols, etc. ) C
If character is inappropriate for style, mark the box to the rlght —
If character is absent, mark the circle to the left, Appeamnce _
Provide summary of beer and key feedback for improvement. - % = 8 £ § _.g H :
Assign scores for each section and total. 28 E388
Review with other judge(s) and agree on consensus score. Color Ll Y .l 1 Head X 1
Enter consensus score at top of sheet. . Clarity Britliant x’hﬁu Opogque  ;  Other Retention Quickyg /. {__
_ LA 3
‘ Other : Texture
Example: How to f'll in a Scoresheet .
This example is from the flavor section for'a Weissbier that is m ) .
good, but too bitter for style e " 0 &_ (’" & 4 wa(‘/\' "0
Flavor | Malt O_L___&___J oper c't GY\, (J\-\A (<Js 2 hm
Boe § - '] i 20) X :
Wek i X, Wheat. Subtle grainy nrz?es: ‘ Hops (. . X \l‘f”\g\]“" u "‘& + ‘V*{ll-hlrl a\f\.‘ f
Hops ! 1 OK for style ) : .o i F 0“ N
Bittemess : X Way too bigh for style - . 'Bitterness 1 .- Ug“M'zM ak "u:' £ 2
O X) Bandno. Low Clove. Hint of bubbleg Fermentation (26 S z. ‘%q Q?IJ W o 4@
A - L= F 4N EO-
i Hi Mall : i -
| ‘ Balance [0 X | - P : : .
’ ' D s Sweet
‘ v Finish/Aftertaste 1 X ]
Flaws for style (mark L-M-H for all that apply) - : ® Other
Acetaldehyde ' Metallic
Alcoholic/Hot . Musty . B Mouthfeel
Astringent Oxidized Ma M il Nafe | Mo
Brettanomyces ‘ Plastic | .Body * Creaminess P_L__t_J

Diacetyl : Solvent / Fusel Hone L H
DS [ souriaddc Carbonation OJ———i—'
Estery | Smoky r ‘ Warmth ﬁl_i_____l

Grassy ‘ Spicy

LightStruck Sulfur m _ , T ‘
g. ] ’ . Classic Example |X'_1 1 | L1 NottoStyle

< Astringency %_L_____I__J |

. Other

Medicinal Vegetal : " ON .
- Flawless ~ | X 1 1 I ) ;IgnlﬂcamFlaws
Wonderful Kl | I : 1 Lifeless o 8
Feedback Provide comments on style. recipe, process, and drlnklng pleasure Include helpful suggestlo| s\nthe brewer, ﬁa
‘ S o T-'&mu..r Lobovale p(ﬂ- Ntwo "
JE Outstanding World-class example of style, ‘ i : P “wawW s :
% Excellent Exemplifies style well, reguires minbrﬂnHunlng. G A = Sh & .\ W \f ‘ }“ b‘ - ! " §-
"Rl VeryGood Generally within:style parameters, minor fiaws. : ' ' E VV\(D{W\‘N{ - IM Ry Lg e 0“ %\ WA . \Lﬂ k: Jb V(\J A
> Good Misses the mark on style and/or minor flaws. - '
5 Fair OFf flavorsfaromas or major style deficencies. - i ) ()_DV\S{ (I\ Uu\g o/ & Sc\ Q WA LJ‘S \\DS"‘\"\M 0
Y8 Problematic Major off flavors and aromas dominate ’
p\w ob) m\\) f b dm \L»\&qw«b , LlL' :
? (/\MO\ X\ V) ?A)r(M QC ola\QQ U\\ a \’-\ﬂ\s.k \¢ ‘MS'} e Table consensus score 50
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WATIONg,

BEER SCORESHEET

' AHA/BJCP S dC P HOMEBREW
peer Judge anctioned Competition rogram , ‘
’ Structured Version COMPETITION

" location Moravian Homebrewers Meeting  Date

27
subaresoy —  locke IPA

: Special Ingredients

' Category#
' Sub (a-f

Judge (, e ‘\
‘Iw‘w&me e

Head

Judge

. - . ————

Bottie Inspection . I;] oK

‘ |4a|:"_mcn>e.L A/{zl"/ CW‘OIJVJL’/}
T e  2vatelug pwfwwﬁf

Scoresheet Instructions

Use the scales ta indicate the intensity of the primary attribute. Fe'memmn G>(‘
Use the space provided to describe the primary attribute. Other
Add secondary atiribute(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 abspe’;t fnark the circle to the left. Appeaane
.. Provide summary of beer and key feedback for improvement. ' -
Assign scores for each section and-total. . = 3
Review with other judge(s) and agree on consensus score. Color L1 ‘
Enter consensus score at top of sheet. ‘ Brilliont: Other % :
; Clarity [3]
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.

- g
Hone L M - , YW
Fiavor ‘ Malt O' K L X _ OMU f Uva hy V\1 V”'fi(‘,"(
-t Wheet ubtl gt wops o1 X4 hepr () P hov hoS¥
- P
Hops ot ] 1 {1 OKforstyle ) 3 |
. llmm& o~ X @ Way too high for style - Bitterness L )( ¥/ VI k“. 1 V‘.M % /C{ ﬂ{()f/ 4 §+ .
Fermentation X Q Banana. Low Clove. Hint of bubblegum Fennentition g . | : i é
3 ' ‘ [—26
M
Balance Ho’mK I q“? .
' D ; Sweet
. : FinishiAftertaste 1 x>
Flaws for style :(mark L-M-H for all that apply)  Other : , - :
Acetaldehyde Metallic '
Aicoholic/ Hot Musty Mouthfeel : _
[ astringent MU oxidized me W Rl kel M
Brettanomyces Plastic R * Body : Creaminess 0_1_2{_1__4
Diacetyl Solvent / Fusel o Nee'l ' - 3 ‘ ;
Astringe
S [ sour/haidic Corbosation . oL XL gency 0"’—)@—‘—1‘ =
Estery , Smoky Warmth O_LA__L__l Other.
Grassy M- | spiy ‘
Light:Struck | sulfur- -
Mgdiiinal Vegefal Overall ClassicExample - 1 1 1 /(l 1. NottoStyle :
: : ‘ ~ Flawless L 1 1 le £~y Significant Fiaws !
) ‘ ‘ L Wonderl L1 1 L. 1 Lifeless o
Feedback ' valdetommenbsonﬂyle,ledpe.prucéss,anddrlnklng pleasure. Include helpfulsuggestionm@e brewer. { F(_)
o Dulsh‘ ing BEFIeR Worid-class example of syle. * ) ‘ (_ h W})J ld (_MI-?/D [fo 47"\‘ re
= Excellent Fchis%ZR Exemplifies style well, requires minot fine-tuning.
(Sl VeryGood [RICKEE Generally within style pafameters, mitor flaws. i q /W"7 < /M 0{ vy ,,/n N oV Je @ ?
? Good_ 12w Misses the mark on style and/or minor flaws -
Bl Fair SEEleR off flavors/aromas or major stye deficencies. V Cl/] v V’JV’ Y V;-,_, -2 rend o
W Problematic ERCREE Major off flavors and aromas dominate i j ;

Table consensus score 50
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
location Moravian Homebrewers Meeting Date

woas (ouprd CENY catese Q'—E{ 8 J7
Judge Pg“[glz %wz gory ;Q-mﬁf\,'/'{)\ P\ 0 k_éj

! Subcate
< 1 (Spell out)
dudge Q L 0{1/”[‘70/4— i Special Ingredients Eiffé JP/‘( Q\f

Judge

(AR

None L M
{
Mat o)X Alcobaol, < _p ¢
! Hops e B < OX 9
Scoresheet Instructions : ? L’
Use the scales to indicate the intensity of the primary attribute. Fermentation . OGCL 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. Appearance

Provide summary of beer and key feedback for improvement. 5 g B g 8 = 3
Assign scores for each section and total. 2 8 E s =,8 &
Review with other judge(s) and agree on consensus score. Color )t( L1 Head X - 1 ‘:2
Enter consensus score at top of sheet. . Other - Quick ing
Clarity ] Retention L__ _.__,2_1 L © T3
| 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 i @ : Mait /\Nf, @hf’n()ﬂ/ @
Hoow b M H 7 [ (4 r
Maht X 7 Wheat. Subtle grainy notes Hops f I's { Ed .
Hops %1 i ) {1 OKfor style
Bittemess 1 1 X % Way too high for siyle Bitterness 4 e, —
. ; \ )
o X [ Banana. Low Clove. Hint of bubblegum Fermentation Q‘ b, }T/\G‘ | g -
v H Y Molt =
Balance - b [t
. Sweet -
Finish/Aftertaste y I ]
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot L | Musty m
Astringent Qridized L Toin MRl Worel M ‘
Brettanomyces - | Plastic Body i Creaminess 1+ L[] 2
Diacetyl Solvent / Fusel Nore L M . 3]
- Carbonation Astringency 1 I 21 0 3
DMS Sour / Acidic = ey o (
Estery Smoky ° Warmth o 1 X Other W_
brassy LA Seicy M
LightStruck Sulfur m ' NottoSti
Medicinal Vegetal ClassicExample | i 1 1 1 ;  NottoStyle

. 3 | Flawless | L ! L1 Significant Flaws
AC@*’ < A < d L Wonderful L 1 ] I ] | Lifeless L/l_
10

Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpfuf suggestions to the brewer.

World-class example of style. t /
Exemplifies style well, requires minor fine-tuning. 3
Generally within style parameters, minor flaws. f 3 P o~ 7 ! ! ¢ ) : ’ A !

7

Outstanding
Excellent |
Very Good
Good

Fair
Problematic

Misses the mark on style and/or minor flaws.
Off flavorsfaromas or major style deficiencies.

{ Major off flavors and aromas dominate kj%g ~/€5 // " 45 Z,e , ‘é_ i/ ] Q—O

Table consensus score| 50
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program
' Structured Version

WATION,
HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting Date
g 2y :
Head oot GENIE Category# E ﬁ 5
i

wige LAYID JANDA
Judge TETI‘E'R ’H UDA K

Judge

Sub (a-f)

B
Subcategory %,OC |4 IPA (SP?(AIIZILﬁ W}A)

(Spell out)

/_..._....._...__..._

Special Ingredients

~

¥
L]
]
L

Bottle Inspection (3 ok
None L M .
Mot oo 1 JD_Q%JA_LL@AL
x ~ Hops oL 1 1 [] W&Lig_mgéﬁf ;
Scoresheet Instructions Fermentation o . 6
Use the scales to indicate the intensity of the primary attribute. ot—rt— 3 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. Appearance _
Provide summary of beer and key feedback for improvement. ___% = 2 2 E & 2 =8
Assign scores for each section and total. 2 3 £38& = 2 &
Review with other judge(s) and agree on consensus score. Color L 1 1 12X Head I - 3
Enter consensus score at top of sheet. Clarity Britliont  Hozy  Opoque Other Retention Lasting El Other '
. L———————><—J 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.
Fiavor W Malt
e 4 ] ]
Mat X, , O Wheat. Subtle grainy notes Hops
Hops  y.. I 1 0 OK for style .
Bitterness (. i X 1 X Way too high for style Bitterness
i ol X ) D Banana. Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply} Other
Acetaldehyde Metallic
Alcoholic / Hot | Musty Mouthfeel ‘
Astringent J | Oxidized Thin M Fall Hone L M
Brettanomyces Plastic Body P Creaminess ?)
Diacetyl Solvent / Fusel Nore L M H
e Carbonation O_;l_i_l Astringenc O_z__l_x.__n EL 5]
DMS Sour / Acidic i ==X
Estery [ Smoky Warmth O_L_.L%_I o Other qlm&;ﬁ
Grassy [ Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example ¢ 1 1 i | | Notto Style
Flawless 1 ] 1 b 1 | Significant Flaws N
Wonderful L 1 1 1 1 J  Lifeless b
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁa
[N Outstanding | World-class exampie of style.
-'5 Excellent Exemplifies style well, requires minor fine-tuning. UI*—L—!-M———LQCJZ—L@Q’—UJQ&LJO)—bC ) Q\SS
28 VeryGood Generally within style parameters, minor flaws. ¥
2 Good { Misses the mark on style and/or minor flaws, :
é Falr Off~ﬂavorslaromasor major style (.ieflclencles. coa \‘)l: eSS Oy /" [ <y G ’ i\j
(%3 Problematic Major off flavors and aromas dominate i [V}

Table consensus score| [50]
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
Location Moravian Homebrewers Meeting  Date

3,1&}}%%@}\3&{

HOMEBREW
COMPETITION

Heao | e lovcky
((10%
wige o Ligundle

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 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 Sappeopie @
Hee L % #

Mait X, En Wheat. Subtle grainy notes
Hops 3L ) ; £ OKfor style
Biteness L1 X5 K Way too high for style
F i o X | O _Banana. Low Clove. Hint of bubblegum

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

]

i Category# L/,

i Sub (a-f)
Subcategory

Entry #

Seesiohn IPA

£
§
i
¢ (Spellout)
B
]
.

Special Ingredients

Bottle Inspection T ok

irom

[ L L

Glocve mlond o xilacl,

Malt o

Hops (!

Fermentation

Other

[ Whi 26+8lY
..

Color

White

I Beige

Head i )g

Clarity
Other

. Quick
Retention

s

Texture

Flavor

None L

Malt o

bh" n-? I(J'/ /?/ / d.’/aul/,e’/

Zhyte bd OXNAuay g

Hops (1

Bitterness .

ctanole

Fermentation

Balance

gl d

FinishiAftertaste '\

Other

Acetaldehyde Metallic

Alcoholic / Hot Musty m

Astringent Oxidized Thin Ful Wone L M

Brettanomyces Plastic Body x' Creaminess 6
Diacety! Solvent / Fusel Hone L H
TDMS A Sour Adidic Carbonation 00"e ,zk_ Astringency E& " [5]
Estery Smoky Warmth &____l___l Other

Grassy Spicy

Light-Struck Sulfur m X

Medicinal Vegetal Classic Example | i I 1 L i NottoStyle )

Flawless | .o [ | Significant Flaws
Wonderful ¢ ! L, )( 1 L1 Lifeless ?’
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. : |—16
g rd
_f‘ he ~ b -

3 Ouistanding - World-class example of style. . D M 2 A a.,l Vd ’ L\ v . )( ( / A C e

5 Excellent Exemplifies style well, requires minor fine-tuning. - ) =

P VeryGood Generally within style parameters, minor flaws. Cl(’. 2 ’ £ a M tom A J ra

S’ Good Misses the mark on style andfor minor flaws, - ’ F - 4_ -

. Fair Off flavorsfaromas or major style deficiencies. Hv /7 sV ; nhie 1 L! (4 € wy

W8 Problematic Major off flavars and aromas dominate

mord bode kvvii Dxiddei,

Table consensus score|
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
Location Moravian Homebrewers Meeting  Date

QRTION,

HOMEBREW
COMPETITION

; =
Head ”0\"1;\ "CS‘pa‘va(_ E Categoryi#t 21 _E; 4/5‘

~ \ ; Sub (a-f) R '"

l%
Judge  Mahls o dhsy ;Schategow Brown) iPA
4 § (Spell out)

dudge arkna DW"‘“VOV‘K, i Special Ingredients
Judge Trmmmmmmmmmmmmmmmmm oS oo nom

Bottle Inspection

iroma

Malt
T i Hops
Scoresheet Instructions ——
Use the scales to indicate the intensity of the primary attribute. ermentation
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 lmprovement
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
. an
Other
Example: How to fill in a Scoresheet
. This example is from the flavor section for a Weissbier that is m
- good, but too bitter for style.
Flavor Hagirigon Mait
wowl M B
Mat (1 X4 | 73 Wheat. Subtle grainy notes HOPS
Hops  y ! ) OF  OKforstyle
Bitterness () 1 L X 1 % Way too high for style Bitterness
Fementation 1 X 1§ Bonana. Low Clove. Hint of bubblegum Fermentafion
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized
Brettanomyces Plastic Body
Diacetyl Solvent / Fusel Carbonation
DMS Sour / Acidic
Estery Smoky Warmth
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal
Feedback
Outstanding World-class e}(ample of style.
Exceflent Exemplifies style well, requires minor fine-tuning.

Very Good
Good

Fair
Problematic

Generally withln style parameters, minor flaws.
Misses the mark on styla and/or minor flaws.
0ff flavors/aromas or major style deficiencies.
Major off flavors and aromas dominate

Scoring Guide

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

‘?No \ou:, V\'srccy\%a\'\ vael, od Rov éa\‘ﬂioﬂ

: . B . ~
Sﬂlw} V‘f\;av\u‘\,c \\'cwwu.‘ u\‘gnwo‘: gv..}'sw\\

!

f)J\vM‘ov '

— )
v st& NaSy ey
—> 1

a L hes

5

Table consensus score|

50

w.homebrewersassociation.org

y'

O ox
o ov!clcq PAURe lw
None L M H ‘\? ‘\6 L’
o X Ve véni o€1Sh , povidla ovocnald estery
ol X -J 1:] Nu.qo&{wn, k«r“._._xovq_‘ io) :
o-¥—t— D W \ o a\ 8 '&LJ-M‘ 8 E
H 5 E s s g 2 3%
5 EESEE . £ Ez2s :
lll'ﬁ\’lt]‘ Head 1 1 X | {jo 2_
Blllt Hozy O . Qui Lasti . ther
riluant ozy | paque L_J Iletemion uic asting :L:E ,?
Texture Rydle podeile) Pohm
Nore L M _ {
o L X \ ek townm Pryeny A’\ S\-uolw)
o8 ¥
. [
oL % |§ Rorlost VHV\'NMA\ Se s(qolovos
Mi5g) &= 6‘1"«-0\\:\« 2: (-crv\
g\ [ 3 1 < 45‘ -
i ‘?fo\Lijl'c; S¢ o\loc.v\qw\; '\‘ovu.‘
P ﬁ PeAteral groievy o\'\wua\t
A\
Thin M Full Hone L
Creammess O_k__l__.i " 5‘
None L M .
- Astringency Q i;}: [s]
of—L—— Other
ClassicExample Ly 1 ] 1 I 1 NottoStyle
Flawless Ly | | {1 Significant Flaws
Wonderful |7\./ 1 1 1 1 ) Lifeless 1
Provide comments o style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. | 10

L



?;,L\Ki{}a*\fﬁg

HOMEBREW
COMPETITION

Location Moravian H s Meeting  Date

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Head L es&a/c,ll\/[ ’ Category# 24 jé Z/ %‘ E

- ﬁ Sub (a-f) I ™ i
wioe _C (70l ey _lach 1PA |
dudge )]7(/0’ A e I'L :\ Special Ingredients i ,:
Judge TTTmmmmmoTmmmmmmmmmmmmmmoTEemoT ‘

Bottle Inspection [ ox

froma

: 3 o
Hone L M A vo - ledl ﬁ(/"l
Malt oL (&t Sladove P
1 s
. Hops le I ‘7(/‘)4/,7 hd Z (7] 41’ ’( g
Scoresheet Instructions cmpelos s o1
Use the scales to indicate the intensity of the primary attribute. Fermentation 2({ ] L V’ 6 12

Use the space provided to describe the primary attribute. Other

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

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. 5 g B g g g2 & _ §
Assign scores for each section and total. 2 858 & | = 22 & 5
Review with other judge(s) and agree on consensus score. Color L 1 1 1 | Head 11 1 | ]
Enter consensus score at top of sheet. . Briltont Hozy kue Other _ Quick osting .. Other
Clarity o Retention . ~J 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.

Flavor

[7014,, 72 / Z‘Wﬂa/m Jl/

Flavor gt Malt
Malt ﬁggll )(,f H‘ | Wheat. Subtle grainy notes Hops 7 Ua Ag,/ Chf ,ﬂ /,E
Hops 3. I | £ OKfor style i ")b\
Bitterness (.1 X __1 % Way too high for style Bitterness I o 7 i M o h v J,——
& . o X, ) (1 _Banana. Low Clove. Hint of bubblegum Fermentation 4‘ -
Balance
; D Sweet
‘ Finish/Aftertaste 1 x 1
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alco.hohc [ Hot Mu.st.y m p—
Astringent Oxjdized Thin " Rl Nore L M H
Brettanomyces Piastic & Creaminess O_A_ﬁ_l L{,
Diacetyl Solvent / Fusel Hore L 0 3 =
o ES Astingency X 1 O [5]
DMS Sour  Adidic goncy H
Estery Smoky c}l)(—l—-—! n Other
Grassy Spicy '
Light-Struck Sulfur m X
Medicinal Vegetal Classic Example | 1 LN | L1 NottoStyle
Flawless ¢ I 1 X 1 I | Significant Flaws
Wonderfl | ( 1 A L1 Lifeless ’ ’
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include heipful suggestions to the brewer. ITO—
[ Outstanding | World-class example of style. r) ; y J ) 2 \/ '(gg N4 6 ”""0 V_\’ y-e ?
'—g Excellent Exemplifies style well, requires minor fine-tuning. = - —
0] Generally within style parameters, minor flaws. 1, )y (/L. ] P A’ . 2 / [ 2 bn L{ ‘1
o ]
£ Misses the mark on style andfor minor flaws. - -~
5 0ff flavors/aromas or major style deficiencies. (\_'/]r 2 IJ/ J v \Z n-€ 74 (94 V] (V4 T e -
L% " "
(9 Problematic Major off flavors and aromas dominate
‘201 «/{"l” va f/l A,

pLE

w.homebrewersassociation.org
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| QhTIONG,

BEER SCORESHEET HOMEBREW

v Judg AHA/BJCP Sanctioned Competition Program
By Lo P Jran COMPETITION

Structured Version
Location Moravian Homebrewers Meeting Date

& " £ -

Head P\ (ivael Meanan ; Category# N E [/dj ;
s i

wdge ElZkA ge S | Sub w\?}\ :
udge a e ' NI N i
Juge eV ey  paenory B2 :
udge TCTTV SnVpa : i Special Ingredients :
Judge | TTTTTTITmmmmmmmsmsmmsssosommmoes :

Bottle Inspection [ ok

iroma

None L M
Wt o 5 o DMy i omray | Aouiena
“ops oLy 1 | D MM{A ./M—(A-KAI MOMQ*
Scoresheet Instructions 7~ 'y AC
" Use the scales to indicate the intensity of the primary attribute. Fermentation o —x— \[3 < 2]
Use the space provided to describe the primary attribute. . Other EM fena

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 X

Provide summary of beer and key feedback for improvement. _§ - B g g = £ 2 5
Assign scores for each section and total. 2 2 EZEZ £ 2 2
Review with other judge(s) and agree on consensus score. Color L 1 » 1 1 Head I 1wl
Enter consensus score at top of sheet. . Brilliont  Hozy~  Opoque Other _ Quick [ 2
‘ Clarity L n Retention 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. e | . -4 L
' " Abo uF Hu Atact da
Flavor i Mait . b'd Hak g\ b
Wl W ] S -
X Wheat. Subtle grainy notes Uu‘\ Tt Couvnmy
Mat 1 X 0] Hops ol ’\< ?" ?‘“ J ’b}
Hops 1 I 1 Ok forstyle . AGM\'? M H‘U‘MM M '('
Btemess L1 X )0 Waytoohighforstvie Bitterness oL £ X! ’ 4
F i _Banana. Low Clove. Hint of bubbleg < 4 .
oL Xi | Banana. Low Clove. Hint of bubblegum Fermentation & | | &)AO(A W 11
[20]
Balance ""P"” i
Dr X weet
Finish/Aftertaste {___A__)é_J
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hat Musty m
Astringent Oxidized None L M
Brettanomyces Plastic / Body Creaminess x in g
Diacetyl Solvent / Fusel ) o 5]
o Carbonation Astringency )Q___L_A 0 5
DMS Sour / Acidic 9
Estery : Smoky Warmth O*__x_x Other
Grassy ) Spicy .
Light-Struck Sulfur m . ot to Sty
Medicinal Vegetal Classic Example | ) /v' L 1 I 1 Notto Style
Flawless | % i L 1 | i Significant Flaws
Wonderful | ! }({ 1 i Lifeless C?
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. m
AN W‘-o}v&, AAn /C&—M&Wf' amof
PPY Outstanding World-class example of style. Mice. a4 bm MMC&@{ n /W 7hi
7§ Excellent Exemplifies style well, requires miror fine-tuning.
28 VeryGood Generally within style parameters, minor flaws. 1/""’( / A fc.o ’Wf fO’L fAV] A [#’Q - ,Mw,(? ﬁ{
3 Good Misses the mark on style and/or minor flaws. v— J -
5 Falr 0ff flavors/aromas or major style deficiencies. ]Q.Ca'n\.l/v\a‘ :&WM {‘I Lensd ‘Mwé“a ’C\‘///’?(yé/
O . . L Ed
- Problematic Major off flavors and aromas dominate ) - :
: Thore, wrL Aoma Yaaal af e ,Z'MZ‘VM /w»{ M cornnf| 27
: g Aok W 52
A’e'fj/:/( Ferirurs M Table consensus core| - [50)

Eseruny /A iy MR Wv;of/afmé 1l ol

w.homebrewersassociation.org
| B e tFA foo w withe foo much ecndeomgixd
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location ian b s Meeting  Date

Head | @4)€1 ~) CEv] '4_ ’ Category# % fv(/
Sub (a-f)

Judge &{ L ‘[‘C/Jﬂ'l{ &’Cf( . g é“s?gﬁfegc’ry W l’)l‘k IPA' (B’Péc{lé*\\j IPA)
Judge - ’Pg ,Zp/z Hﬁ{/m E\ p H

Judge
y Bottle Inspection Q//

Entry #

Special Ingredients '

None L M
4 ¢
Malt _
: ; Hops v Lo ‘
Scoresheet Instructions Esoatadion 5
Use the scales to indicate the intensity of the primary attribute. [E

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

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left. Appearance _
Provide summary of beer and key feedback for improvement. § - E 2 2 28 _
Assign scores for each section and total. 2 8 £ & £ 28 38 8 .
Review with other judge(s) and agree on consensus score. Color XL 1 Head 11 1 1 k 3
Enter consensus score at top of sheet. . CBriliont  Hozy  Opogue iz Other . Quick ing Other
Clarity s Retention L) 3]
Other Texture
Example: How to fill in a Scoresheet -
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
r
Flavor — Malt (i
Hero L % H
Mat X, =] Wheat. Subtle grainy notes HOPS
Hops 1 L 1 T3 .OK for style
Btemess o L X 1 X Waytoohighfarstle Bitterness %
i X Banana. Low Clove. Hint of bubblegum .
ot— L e s Coe, SRR Fermentation 1L S | .
= 9
Hoppy Malty
Balance | /\( i
. 1 Sweet ¥/ D
Finish/Aftertaste /u‘ L i
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel B
Astringent Oxidized - e M Nore L " I
Brettanomyces Plastic Body Creaminess o 9
Diacetyl Solvent / Fusel Nare L M H

DMS Sour / Adidic Carbonation 1 "X |

As!ringencyx_x___A__J 0 B
Estery Smoky Warmth OJ_J_._X__l u ;

Other g,L(D_l‘_aé_'ﬁ__ »

Grassy Spicy ‘
Light-Struck Sulfur LM m
| Medicinal V| Vegetal Classic Example | | ! 1 1 X | HottoStyle
Flawless | ) i | i 1 Significant Flaws
P héeno | /'(‘ , Wonderful 1 i L | Lifeless Z\
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ,ﬁ

Jlls wdot \pA W snald hace
} ’(

% Outstanding | World-class example of style. ! { : I 7 5! Z o
5 Excellent Exemplifies style well, requires minor fine-tuning. Mﬂ——b% "'
28 VeryGood Generally within style parameters, minor flaws. P o }
> . : IPA__Chgolir.
= Good Misses the mark on style andfor minor flaws. {gr
° Fair 0ff flavors/aromas or major style deficiencies. LV \
W4 Problematic Major off flavors and aromas dominate
\
ol Lo mo o . :;
N T J Av 3 Ed
Table consensus score| [50
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RpTION,

BEER SC?RESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location Moravian H s Meeting  Date

, -

— ?Kﬂyﬁw /,¢< ECategory# 24_,.. % \rJ/

t Sub (a-f)

- t A&——
Judge E?R/NHJ‘JF ‘ Subcategory W”MA/ 24zl

g (Spell out)

Judge L':B 05[/1/ . Special Ingredients

Judge

Bottle Inspection O ok

(woma

None L
Mokt o chqm.\ Lous Lrv\ ( L1Lr
7. Lr
Hops (. *Lf“?lc(‘k STl < LNy
Scoresheet Instructions Fermentati X . (‘A——« A9, Mmava S) (pa wg we /IO

Use the scales to indicate the intensity of the primary attribute. ermentation % = : J i;k W {
Use the space provided to describe the primary attribute. Other ’ it A Lai (— M 4 hb dﬂ v W L‘.
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 - B E-’_ § 2 =2 5 _
Assign scores for each section and total. = 8 E 8 & = 228 .
Review with other judge(s) and agree on consensus score. Color - X Head,&__l_\_L._L I —
Enter consensus score at top of sheet. CIaﬂty Brilliu:s Hozy  Opogue Retention 0uic5 : Lasting 3:[ Other J?
Other : Texture
Example: How to fill in a Scoresheet
This example s from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor S Malt
ona # W 20}
- SO “ X, | [ Wheat. Subtle grainy notes ) Hops
Hops 3oL 1 3 ‘[‘_'] OK for style i
Bittemess (5.1 i X_ ¥ Way too high for style Bitterness 4
o X ] qj Banana. Low Clove. Hint of bubblegum Fermentation ?
[20].
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alco.holic / Hot Mu‘st'y Mouthfeel e
Astringent Oxidized Thin " Nore L M H
Brettanomyces Plastic Body M L Creaminess &4 SO I (
Diacetyl Solvent / Fusel Norel M B
= Carbonation Astringen &1___1___J L“] 5
DMS " Sour / Acidic e
Estery Smoky Warmth %g___l____l Other
Grassy Spicy
Light-Struck Sulfur m X .
Medicinal Vegetal Classic Example | ! ] 1+ NottoStyle
Flawless | )( | 1 i 1 Significant Flaws a}
Wonderful 1 )(l i |1 Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Inclutle helpful suggestions to the brewer, { Fa
o wdny A4 v d*-«\‘-\ RIS oo gedhn
Outstanding World-class example of style. P\% \? '“‘At R 00 0\4 ,(f‘ ,‘,\ \)Ll s l}L\ P“l *
Excellent Exempiifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor flaws. ‘\{L\\Lo\ kO\W\ > A LC. “wa S ~\» (&O\A&\i 1§ \

Good §
Fair
Problematic

Misses the mark on style andfor minor flaws.

Off flavors/aromas or major style deficiencies. : (\\}‘\ \tS et ))‘\ b= \Y(‘ oy < Yl\ J'V-\ oQJ‘ %\ 0\
Major off flavors and aromas dominate

‘az b, TR \v\cb\ R T, L( /.r

50,

G H(kﬁ‘\“ "—a b;)\mk 0,\‘0\”»() (v Ock'aable consensus score|

Scoring Guide
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

Structured Version

COMPETITION

Location A lan H s Meeti Date

' P ‘I

Head ﬂme\ Hg}-‘.‘«\v\bk E Category# U ‘E‘ 5’-’# ‘
= ' Sub (a-f) = {

Judge. Matuls Uty : Subcategory :
i 4 (Spellout) " :

Judge n“-'l"“* )V‘W\OS‘%VCM}’ S Special Ingredients Q‘a’f)'bw-' V(oo% :

Bottle Inspection

iroma

N

None L M . )
Malt 1Ly | N'»W.“'xhvvswxs adovost = MSW'S'D wated cth,'d'\
Hops oL % 1o, wiree! el brasove! avowe
Scoresheet Instructions Gioll ) : 4
i < crmemiecrm pre
Use the scales to indicate the intensity of the primary attribute. Fermentation X, . 3;—\, ‘(: ety 0 [ﬁ
Use the space provided to describe the primary attribute. Other LSS eden pFiitdid) o s
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 _ 7
Provide summary of beer and key feedback for improvement. E o5 8 H g 28 _ E
Assign scores for each section and total. S 8 &8 & £ 2288 .
Review with other judge(s) and agree on consensus score. Color L g L L | | Head % 1 1 1 ¢+ {}
Enter consensus score at top of sheet. Clarity Briont” Huzy  Opoque .. . Otter Retention Quick Losting m Other B
e ). SHESEN— 3
Other Texture Rgelle padaiye’ plven
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor — Malt Migted sladovost  slabod) (b,
sizme L #® "
Mt o X , ] Wheat. Subtle grainy notes Hops v ek o ?r"rf'v u{\)\( e ond
Hops 5L I V[ OKforstyle ) N . .
Bterhess 1 X | K Waytoohighforstle Bitterness Yoay e 3 Citan
. X, [} _Banana.low Clove. Hint of bubblegum Fermentation =3 = . |4 'l ! L\A’\"\LOSA' 46
Py e [20]
Balance M’”—d‘”—}m‘—@%—
Finish/ARertaste vad v end;
FIan for style (mark L-M-H for all that apply) Other
Acetaldenyde Metallic -
Alcoholic / Hot Musty m
Astrihgent Oxidized L-N Nore L M
Bretfanomyces Plastic Body Creaminess )@J__l___l L:J
Diacktyl Solvent / Fusel
P Carbonation Astringenc L Df 5
DMS| Sour / Acidic et
Estery Smoky Warmth Other
Grash Spicy
Lt St Sul m Classic Exampl Not to Style
Medicinal Vegetal assic Example y—! L I 1 1 Not to Sty
1 Flawless Ly "1 1 1 ! | Significant Flaws
‘ Wonderful ) 1 . 1 1 L1 Lifeless q
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. m
Qo b i ! v o ldailed
(% |Outstanding World-class example of style. © . \ . 3
-'% Excellent Exemplifies style well, requires minor fine-tuning. = na = 30
Lg’ VeryGood | Generally withinstyleparameters,minor faws. E.L'Q.X’VO‘%* Lk o 1 ° *—\,‘M
< Good Misses the mark on style and/or minor flaws.
bt Fair . B 0ff flavorsfaromas or major style deficlencies. ’ (L((;J(/(/\ n (eI o ] ?‘,( . “’o
W4l (Problematic | Major off flavors and aromas dominate

BJCP|Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BETR-180124
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WRTION,

BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program
Structured Version COMPETITION
Location Moravian Homebrewers Meeting  Date
A - =
Head L- es b J(/S&V'/ | Category# 2L E é{ :
- > lL LsbEh 0B ;
“Jud " . . - !

i spemeor L hide I[PA | L .
Judge ’)7{/ Lichn4 LL : Special Ingredients L/ Dl/ld VV[V { Pd-:ﬂﬂJVd hed Ve v
Judge | TTTTTTmTmmmmmmmmmmmmommomosmoses !

Bottle Inspection  [J ok
None L 0,y N ‘ A
Mt oo X Jiyocr< = he
Hops oL X n cwre lo
Scoresheet Instructions ;
Use the scales to indicate the intensity of the primary attribute. Fermentation C?( % [i2]
Use the space provided to describe the primary attribute. Other )/WJVU{M LUV.’/ }4 (< Lf Jv /q 7)) (/V

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

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

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

Falr

Lhgins ORI dac §

0ff flavors/aromas or major style deficiencies.
Major off flavors and aromas dominate

Provide summary of beer and key feedback for improvement. § = B g = % ;
Assign scores for each section and total. =3 & =,8 & & &
Review with other judge(s) and agree on consensus score. Color £ Head Al I
Enter consensus score at top of sheet. . Brilliont K Quick )( Lasting Other
Clarity Retention o 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, butToo bitter for style. 7
None L V N M h ,71 id
Fiavor o Malt . i/]W v V;A ~ V ¢y '
Moo L # # -
Mot 1 X, | 1 Wheat. Subtle grainy notes HOPS ol W ! 0V\V Jﬂ \ /‘/ I Q ‘d
Hops L I | (T .OKforstyle ) - - ‘/ - v ‘/ -r
Wttomess L 1 XX Weytoohighforstyle Bitterness (. j)() VY ¢y i h lo ( /0 A
oL Xy 1 O Banana. Low Clove. Hint of bubblegum Fermentation O‘ }‘V"D I‘t d ('71'
[20]
Hoppy
Balance |
. Dry
Finish/Aftertaste 1
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel -
Astringent Oxidized - Thin M Hone L M
Brettanomyces Plastic Body X Creaminess § 6
Diacetyl Solvent / Fusel Nare L H i ) ; 5]
— Carbonation @J_l Astringency O_I_X_L—J 5
DMS Sour / Acidic g
Estery Smoky Warmth QXC__A___k Other
Grassy Spicy
Light-Struck Sulfur m . $% Kot to St
Madicinal Vegetal Classic Example | I i 3(. ! 1 ) NettoStyle
Flawless | 1 1 1 1 | Significant Flaws
Wonderful L 1 1 X 1 ! | Lifeless l
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. m
% Ouistanding | World{Iasse){ampleofstyle. ) D d IQ& (‘/ P( (/ J | (/’ () I/I
5 Excellent Exemplifies style well, requires minor fine-tuning.
28 Very Good Generally within style parameters, minor flaws, [,‘4 ly(/ , v PN o (/ AN w 2
g’ Good Misses the mark on style and/or minor flaws.
S
O
wy

Problematic

[50)

Table consensus score|”
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BEER SCORESHEET

,@j&;ﬁ@*%&é

HOMEBREW

AHA/BJCP Sanctioned Competition Program
Structured Version COMPETITION
Location Moravian H: s Mesting  Date
= S S 3
Head 7,01 (EDN ! Category#t 2] E [ 7& :
3 ; Sub (a-f) = g :
Judge  JANE ‘ CAMAAYT J— |
Judge M MA"/ Ef? E"‘/—Dm i Special Ingredients ,:

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 gl
Hoon L L H
Mat o1 Xi | {7 Wheat. Subtle grainy notes
Hops  yo1 i y O OK for style
Bitterness X X Way too high for style

F o L X ; ] _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

Fair
Problematic |

0ff flavors/aromas or major styte deficiencies,
Major off flavors and aromas dominate

_3 Outstanding World-class example of style.
5 Excelient Exemplifies style well, requires minor fine-tuning.
bl VeryGood Generally within style parameters, minor Haws.
? Good Misses the mark on style andfor minor flaws.
o
1%
[

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

Bottle inspection (I ok

Malt ol 1

Hops (1 L

Fermentation

ol - ! . .
over CUTLIY kASKyE  S1pg

[hppeorance

E 2 = &
= = 2 &
Color % Headyy | |
. il ik Other
Clarity ;_K_l__J Retention
Other Texture
Hone L M
Malt . XL
Hops 1 L

Bitterness (1 1

Fermentation 1% |

Balance

Finish/Aftertaste 1% 1

Mouthfeel

Thin M Fult Kone L M "
Body X Creaminess ox 1 1 [}
Nore | ] .
Carbonation ey Astringency Og 4 L
Warmth o~ 1 | Other
m Classic Example | ] o< I | NottoStyle
Flawless L I 1 [ 1 Significant Flaws
Wonderful 1 1 1 r(\l ! | Li(eless

Feedback

Prowde comments on style recipe, process, and drinklng pleasure. Include helpful suggestions to the brewer.

(CEDIohiADANE 726 SE O 0 BasT IER,

YoDLE TPAs HOVDTIME?)

P20t ToSim Stecisatr SUBCATEGHY

Abychon powly [ooROBVES [ [ORAD /7 °)

Table consensus score|

Sfls_o‘

w.homebrewersassociation.org



‘&;&ﬂiﬁ?\!,@é

HOMEBREW
COMPETITION

locatiori Moravian Homebrewers Meeting  Date
; 74
1 Category# 2
! Sub (a-f)
: Subcategory

£ (Spell out)

; Special Ingredients

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Head L'as éJV‘?Ll\f
Judge C [/Zhelg
Judge /)D(/(}f ﬂ/i" A L;_

Judge

:: :
&

-

NN

Bottle Inspection [ ok

iroma J

None L M
Malt . I
g ; e Hops (1 i
Scoresheet Instructions . .
Use the scales to indicate the intensity of the primary attribute. Fermentation . : = [—1_2-

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

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

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. § = & g 5 £ 2% _ g |
Assign scores for each section and total. = £ S 2 : i g2 & & &5
Review with other judge(s) and agree on consensus score. Color -L | Ll Head N\ 1+ 1 [} 22
Enter consensus score at top of sheet. Clarity Brilliont  Hozy 50pgque Tﬁ Other Retention uuisk Lasting O Other l?
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
goad, but too bitter for style.
Hone L M
Fiavor Woptisae Malt . 1
Home L # H . 3
Mat o X, | £y Wheat. Subtle grainy notes HOPS ol |
Hops 3oL 1 g u| OK for style .
Bitemess . 1 X 1 X Waytoohighforstyle Bitterness ! !
o Xi y Banona. Low Clove. Hint of bubblegum Fermentation o | . ﬁ
Hoppy
Balance |
In .
Finish/Aftertaste | L ! ?ﬁ
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic '
Alconolic / Hot Musty m
Astringent Oxidized Nore L M
Brettanomyces Plastic Body Creaminess ~1 1 1 ]
Diacetyl Solvent / Fusel . . 5
- Carbonation Astingency ~1 1 [} 5
DMS Sour / Acidic oeney
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m ‘ "
Medicinal Vegetal Classic Example | ! ] 1 ! | NottoStyle
Flawless | i 1 1 1 i Significant Flaws
Wonderful L 1 I Lt 1 Lifeless ,
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. HB
_g Outstanding World-class example of style. / 7
= Excelfent Exemplifies style well, requires minor fine-tuning. s } 7
3
2l VeryGood | Generally within style parameters, minor flaws. k(gw fC(”W { 1/' A C Q/ 4 / (/’ 0 (74 14-4
g’ Good Misses the mark on style andfor minor flaws. P -
5 Fair Off flavorsfaromas or major style deficiencies. l o M \.e V -
B Problematic Malor off flavors and aromas dominate /
Table consensus score| 50
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' BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

@&TS@N&i

HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting  Date

i
< oA = !
Head K«;,QOW\OA M“\%\}( i Category# "b— _E' {?8 '
1
~ i Sub(af) 2 0= !
~ v O t
wage Efivka Reaned ' o ' :
g : Subcategory Blode \?A "
Pe F{ @‘ v, : (Spell out) .
dudge Al WVpa s Special Ingredients :
Al »
7 =
Bottle Inspection  [J ok
None L ™ 0\ A }\ ¢ N
Malt i el T O Ay
Hops . w&kﬂ-AﬁrM««w\' 10
Scoresheet Instructions ; u&b\'{ )LLM b
Use the scales to indicate the intensity of the primary attribute. Fermentation OtA %{M ﬁ?
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 _ oy
Provide summary of beer and key feedback for improvement. B - 5 & 2 =8 _ §
Assign scores for each section and total. 2 8 & 8 £ 28 % 8 £
Review with other judge(s) and agree on consensus score. Color L1 I 1 Head ¢ » | |
Enter consensus score at top of sheet. CIarlty Briltiant , Hozy Other Retention Quicd W Los!mg Other 3 ,_
%, 7“‘—] 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. i "
one Q
Flavor e @ Malt . . e MAS I 1o alsamnr e
mel M § ; ;
Malt ”O' i | £ Wheat. Subtle grainy notes 2 Hops ol | Tkl, )LMA"W A
TN
Hops 3L ! ) OK for style § F s . . ‘ &
Bttemess . 1 XX Waytoo high for style Bitterness 1 LK) Pesomt ; T WA q
X ) {3 _Banana. Low Clove. Hint of bubblegum Fermentation OLX. | Al -AW\\.LA:—"‘\JM A
Balance H°|ppu ¥_1 o
D =
: I
FinishiAftertaste LA
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel .
Astringent Oxidized Thin M Hone L M
Brettanomyces - Plastic Body ¥ ) Creaminess Z;] n (4
Diacetyl Solvent / Fuse! None L '] .
— ion X Astrinenc);e_L____aﬂ H
DMS Sour / Acidic Ceaensty 7~ 1 gency &
Estery Smoky Warmth gg_____t_l ﬁ Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal (:lassicBmmpIe_ [ ] 1 1 ) NottoStyle
Flawless 3 1 I 1 i j  Significant Flaws B
Wonderful L ;:( 1 ] I y Lifeless %
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, Iﬁ
Niod oz e A B 2ud A\ At
'8 Outstanding World-class example of style. . | ! % Q‘\N\\‘Rn MM«UI— {.M* 2 . wa Md
= Excellent Exemplifies style well, requires minor fine-tuning.
28 VeryGood Generally within style parameters, minor flaws. J‘pro\ }«.\’\- }o_ ,Qn\. /\'vu!’b(/ M(.‘JL maMA
2 Good Misses the mark on style and/or minor flaws.
£
§ Fair Off flavorsfaromas or major style deficiencies. \V-ﬂ- o{—O’L teleoL Aot "M*-Q Alie “V'O’L ,{"(ovuv’(
[%9 Problematic Major off flavors and aromas dominate
W Akowdol R AAL M Ao Joppirnng | o
Mm(l"\s v At UW% D
Table c nsus score| [50
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location Moravian H wers Meeting  Date

; Category# L/I aé’ J é.
: Sub (a-f) _B—_ “

Head [THTE] MESTA MK

sage MRATUVE PyoiosL s  Supenagon _RECWN 1FA GESj61) |

4 ; pel !
siidgs HA’TW K]ZA'TW iSpeual lngredlents E
Judge Tmemmmememeoossomsossoocees ’

iroma

Malt . L1 {:[ Uah_‘ma,, !"iom—;‘dv\ .u,“_;gZo&owy ’
1X] “:P‘WC o‘uj(\o\‘ O\\W\AOVO$"|DVOW\
P hpick PV g

Hops (ix ! ]

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. Fermentation [12]
Use the space provided to describe the primary attribute. Codd wawteo (‘96,'(
Add secondary attribute(s) intensity/description as appropriate. Other \'SL-: ‘E{‘d o X
For "Fermentation", consider esters, phenols, etc. B
If character is inappropriate for style, mark the box to the right. .
If character is absent, mark the circle to the left. Appearan[e -~ mrte
Provide summary of beer and key feedback for improvement. 2o 2 25 | 2 =% _ E
Assign scores for each section and total. 2 85343 282 E&3&
Review with other judge(s) and agree on consensus score. Color L1 1 Lyl Head 1Y% 1 1 |
Enter consensus score at top of sheet. . Brillont Hozy pogue __ Other . Quick Losting Otter 2
Clarity y¢—t 1 1] Retention .« 1L} B
Other Texture Yusoled iy, ol el vwm :
- GUEl pad il
Example: How to fill in a Scoresheet L
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. i L "
ione i . (
Flavor - Malt i 1y Sedux vyranms dund’ granend ok
wel M # 26| .
Malt OM L X, | ¢ Wheat. Subtle grainy notes Hops N k S(O-OL\:, \“‘)\/q_ “’g QE! !th) é a J‘, )(,W\
bops L P 1 [ OK for style i 1 Vs 'ﬁb\
bittemess X K Way too high for style Bitterness 1 Y% mqq%t_(m
& i { ’
o Xi } [0 _Banana. Low Clove. Hint of bubblegum Fermentation L n C &Am\g} . h&‘\—hs (.A"H L\(oqho\/u g
ﬁpp Malty M 7 |—26
Balance Y W\n..\\'v\,ov acANn\ J
L Sweet ol . N
Finish/Aftertaste  |__s, | O e ve sladur fre¥R sulravest.
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m inepproprinte
Astringent - | Oxidized Tin N Rl  Monel M ' B
Brettanomyces Plastic Body '

7 Creaminess b_L__A—I o Q)
Diacetyl Solvent / Fusel L Nome L H 3 E 5]
DS Sour / Adidic Carbonation 5’2 ; Astringency O_L_.___L_X_l u

Estery Smoky Warmth ot o Other

Grassy Spicy
- | ightStruck Sulfur « m _ :
- | Medicinal Vegetal Classic Example | I ! I K1 NottoStyle
| Flawless | | | j{ | i Significant Flaws
| Wonderful L i | A} 1 { Lifeless 2
- Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include heipful suggestions to the brewer. m
: (
i Nt\aou. ')vi'\’o‘m {:&‘(W\L\\-o tn \
|
i JKER Outstanding World-class example of style. 3
-g Excellent Exemplifies style well, requires minor fine-tuning. V"d"“ { l(ovfl’a n ! Nadt . S\l\m “) 4" D(LO'A' \““(‘"'
: 28 VeryGood Generally within style parameters, minor flaws. )
i g’ Good Misses the mark on style and/or minor flaws.
'H Fair 0ff flavors/aromas or major style deficiencies.
Wl Problematic Major off flavors and aromas dominate

Table consensus score| [50]
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Moravian Homebrewers Meeting  Date

QATIONG,

HOMEBREW
COMPETITION

Head

Relan d Nagyy,

Judge

EliSha. Feamed

Judge

Petew dniupa

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 ngptepia
Homa | # i
Malt X\ ; 17 Wheat. Subtle grainy notes
Hops oL 1 i 1 OKforstyle
Bitterness (.1 . X % Way too high for style
o Xy i {7 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 i~ | Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Qutstanding
Excellent
Very Good

Fair
Problematic

]
T
=
(W)
o
{4
=
4]
O
2}

Good |

2t World-class example of style.

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

Off flavorsfaromas or major style deficiencies.
Malor off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

B

~

Sub (a-f)

Category# z/‘

Subcategory k‘sﬁb

>
F Entry #

i
1
£
£
!
]
]
'
3 (Speli out)
i

4

Special Ingredients

Bottle Inspection ] ok
Kone L M
Malt ot ;{ ;
Hos oL MO skt Ming M;aoz) PRy
Fermentation oLy 0 « Aevs ’a/“"‘_'l P UM / HLon
Other 24ARq
Appearance
E3 @ @
= = 2 B 2 &
£ 8 = 2 & =
Color L L Head X [ !
Briltiant : Lusting Other
Clarity L ¢ 1 1| Retention k—)g_l i
Other Texture
el M A Cagqpn | g Lo
Mah 1 i Filosdhind
Hops L) “"#JUM\AM /f()'? tha
Bitterness 40{?’& oo fu mel
Vo
Fermentation A foo Awtet
Balance -
Finish/Aftertaste
Other

Body
Carbonation

Warmth

Overall

Feedback

iboum’/' Aot

Classic Example

Flawless
Wonderful
Provide comments on style, recipe, process, and drinking pleasure. inciude helpful suggestions to the brewer.

None L

Creaminess &J___l—l "
Astringency o — ul

Other

L 9 | i1 NottoStyle
L L | 1 1 Significant Flaws
LAY
L X1 i | | Lifeless
7X

Any aigmifieant faws.

Rt it A oo awees for Hup Az‘g/t’&

it ol | Keccrmand ,Mm}] Aéf\'\ A

/thﬁl)(, A- acod ¢4 o/ww-grw; /Wc/ we bty

43

Mi’v Monmaky | Ko Atoose of-

"W"‘J ;cocme ol At

»

At e o Argf—
Table consensus score|
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SATIONG,

BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program
Structured Version COMPETITION
Location Moravian H s Meeting  Date
, ST A -
Head pllo VA2 AL E Category# _hI‘L _E‘ 9f d
¢ Sub (a-f) - :
Judge ’QUBE” : Subcategory ‘}’N" “' ' V A ;
¢ (Spellout) :
Jusge FARINALLD | Special Ingredients !

Judge

Bottle Inspection I ok

None L M
Malt o X {

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

Fermentation 2,({ !

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. § s & 2 §
Assign scores for each section and total. 2.8 £ 8 &8
Review with other judge(s) and agree on consensus score. Color )( I | . G
Enter consensus score at top of sheet. Clarity Brilliont, Hozy  Opoque | Retention Quic ! |_
. L X 1 3
Other Texture
Example: How to fill in a Scoresheet |
This example is from the flavor section for a Weissbier that is m |
good, but too bitter for style. e L L‘ tm - |
Havor o — 1 1 Malt (4 ( & ant j_, ._1
Malt Hgg‘l )(ET i: u} Wheat, Subtle grainy notes - HDpS OI A L/‘u‘ b \ R !t.l ‘Q\/‘} !)
Hops L 1 ({3 OKforstyle Ia G “
Bitterness (L L X __ ¥ Way too high for style Bitterness o ‘A \{R \ \ 1 \ “’\
ot Xi ; [ _Banana. Low Clove. Hint of bubblegum Fermentation @{‘ z’)}‘ 9 f (V9 \f\ L_Q pn a‘.y\rkg“u ’_
20
Hoppy
Balance i
. Dry
Finish/Aftertaste 1
Flaws for style (mark L-M-H for alt that apply) Other
Acetaldehyde Metallic
Aicoholic / Hot Musty m
Astringent Oxidized Thin M
Brettanomyces Plastic Body Creaminess 3
i M H
Dlacetyl Solvent I.Ffjsel Carbonation None L x " Astringency [5]
DMS Sour / Acidic !
Estery Smoky Warmth 1 1 Other
Grassy Spicy
Light-Struck Sulfur m
MZdicinaI Vegetal Classic Example | I X 1 1| NottoStyle
Flawless L X 1 I -1+ Significant Flaws
Wonderful | L X 1 i i Lifeless 3
Feedback Pru ideco ents on styie recipe, process, and drinking pleasure. Include helpful suggestions to the brev:ler m
o\—< ylas (1)(:./& {{)\\/‘D[I\Q‘ LLQ‘G
= <
. QOutstanding World-class example of style. \),\ ?Q l}\ M 3". ng\,\ P e \ ql [ &
5 Excellent Exemplifies style well, requires minor fine-tuning. . '
P8 VeryGood Generally within style parameters, minor flaws. \,&,\, ’iQ \ d M'{ pm (11, > \»’\
2 Good Misses the mark on style and/or minor flaws.
<
5 Fair Off flavorsfaromas or major style deficiencles. wﬁx %“\* “)A ‘P\ q (v~ P" ' l( 3 p ]\“‘-
WS Problematic Major off flavers and aromas dominate

w-aly m;bc&w a r> s uqm:em 29
C\ﬂ\cb\,—m &Lﬁl}r"\ A \mis( A t\/\MA—\bN“)W AV DU . Table consensus scorei [50]
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Beer Judge

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
Location Moravian Homebrewers Meeting  Date

,&ﬁﬁ%‘i?@&é

HOMEBREW
COMPETITION

Head L»g Sleg sl vr
wige € {70k
Judge /ﬂ*)c/-vl“ z a9k
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 s
Yomn | # #
Mot oo X j [} Wheat. Subtle grainy notes
Hops -4 1 1 I OKforstyle
Bitterness (.1 L X X Way oo high for style

| [ _Banona. Low Clove. Hint of bubblegum

o X

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

Acetaldehyde Metallic

Alcoholic / Hot Musty .
Astringent I,. Oxidized M
Brettanomyces Plastic )
Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

(N Outstanding World-class example of style.
o e . N "
5 Excellent Exemplifies style well, requires minor fine-tuning.
O Very Good Generally within style parameters, minor flaws.

2’ Good Misses the mark on style and/or minor flaws.

& air 0ff fiavors/aromas or major style deficiencies.
B4 Probiematic Major off flavors and aromas dominate

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

Subcategory

R et |PA

4
H
H
1
H
H
H
1
H
s (Spellout)
!
1
A}

Bottle Inspection

iroma

Malt
Hops
Fermentation

Other
Appearance

Color

Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation

Warmth

Overall 4

Feedback

Special Ingredients

O:(\ ! J

O ok

None L M.

XK

° i VOh
O'/(\ | 11;5 UU\)M [ ¢

J /A< idu e

§§§§
BlrilLiun‘t H)@I %H
Texture
None L X V‘?L\Q&'/ I/‘_ﬂ/) (/_(’;}‘M Mb/
O ) ]
'/'()V"’J‘—,'}‘ P
o —7 < V4 N
o M1p j4rvd i t —
n — !." ll ,
X [vploaT ‘7%
Holp

Thin M Full

Hone L zk H

Classic Example
Flawless
Wonderful

None L M

Creaminess 1 1 1 [
Astringency o~ A 1 1 [}

Other

B : X
X

;  Notte Style
Significant Flaws
Lifeless

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

{/( IQU/ JX(VMM(;IL y 'T(‘/ /3[4061/

Table consensus scorei

w?

[50)
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QATION g,

BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location Moravian Homebrewers Meeting Date

Head Pk’W/‘)ZNIIK’ ‘ ; Category# oL % 400
/ ;

. - ' Sub (a-)
Judge FAK/N#)S 5q :Subcategory f/lgc(d// //y/”, Prown I PA
; (pellou ) '
,, Judge %VBEA/ : Special Ingredients Y

Judge

Bottle Inspection  [J ok

Aroma

\4\,\\.,,\' Pod 3eueg &

None L M - ,'
Malt (. X ‘(AMM\ tﬁ—A\l.qt;d 53,(“' . (-,QLA\CAAQ
\ -
N - Hops K, j Pf"\sf»w e N ;
Scoresheet Instructions . ?
Use the scales to indicate the intensity of the primary attribute. Fermentation % L | B

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

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

Other

Provide summary of beer and key feedback for improvement. § = B g g &gz _ E
Assign scores for each section and total. 2 8 £ 38 & E 28 e &
Review with other judge(s) and agree on consensus score. Color L1 1 X1 Head I 1 X‘ ] 3
Enter consensus score at top of sheet. . Brilignt Hozy Opoque i@ Other ustm Other
: Clarity | Retention - X o B
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. :
None L M Qk § ( s "
Flavor g Malt . ‘\,\Hv a VWi
Dkl W H
Malt * g Xy , £ Wheat. Subtle grainy notes Hops ol x «g’b———“{l ———
. ’ 1 -~ i ( [
Hops * ¥ i | £ OK for style ) \;‘ l A
Bittemess | (.1 L X__1 X Way too high for style Bitterness o X | T (LR [S ‘ \1 v
jon - oL Xi ) 7 Bonana, Low Clove. Hint of bubblegum Fermentation X | “ W\ 'Q(l‘ L’\ G 2 ’07‘ A\' 4 1
N 20
Hoppy X I—_
Balance | y
- Dry
Finish/Aftertaste 1
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel
Astringent Oxidized ] Thin M full - Nore L M
Brettanomyces Plastic Body { Creaminess

Diacetyl Solvent / Fusel Canbioaatiis Hone l; < M H
DMS Sour / Acidic o

Astringency dé__;—_l o [5]

Estery Smoky Warmth *A__n__u Other
Grassy Spicy
Light-Struck Sulfur m _
Medicinal Vegetal Classic Example | L X 1 ! | NottoStyle
Flawless | I )4‘ I L1 Significant Flaws
Wonderful | X 1 I i Lifeless L\
Feedback  Provide comments on style, recipe, process, and drinking pleasure: Incl,ude helpfuf suggestions to the brewer( [19]
: Q..,\L,w-t \(’JLC} & dobr pivo QU/{J
Y owstanding B  Vortd-class example of style. t’\.l ¥ VQ \? iv‘\’\ \ % &\ID &, ‘, u\ F)J‘DW A \ "4 .
5 Excellent Exemplifies style well, requires minor fine-tuning.
G VeryGood Generally within style parameters, minor flaws. Q,l 2 P i \( 3 UA LL\ g\g‘atﬁw S‘-
g‘ Good Misses the mark on style and/or minor flaws. Q_l,\ L Lwr‘ {.
"6 Fair 0ff flavors/aromas or major style deficiencies, 94\ \\’.; Mwﬂ\\M { w, Lov-o ).‘ on, L a%
B4 Problematic Major off flavors and aromas dominate \ A ~ I 7 : ] i - ~ -
\ eei LS M}L\\«.:}L\—o \,m;\fw. PO 20’
\ s A
( ‘A(M Qrawom A\Q Z"““& "‘( AN T e \—\’\1\0\. Sc\Aus  Table consensus score| [50

BJCP Scoreshem Copyright © 2018 Beer Judge Certification Program
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&%ggg}f?,ﬁé

HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting  Date

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Head Le/{/%‘/' CE u"k § Category# &I_ §' ,/0 / S
: ] ' Sub (a-f) = ;
Judge D’lbff/ J@%Oé ES:bc:tegory M_m_&d_ﬁg‘q, ‘?A :
¢ (Spellout)
Judge Pé ‘@(’Z %@( :‘ Special Ingredients E
Judge TTTTTTTTTTTT T mmm s m s ‘
Bottle Inspection [ ox
Hone L M
Mat o0 X
Hops -1 % 1

Scoresheet Instructions

Fair
Problematic

w@ /ﬁeo//)zﬂ@

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

Use the scales to indicate the intensity of the primary attribute. Fermentation OY\ : [ﬁ
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 8 s
Assign scores for each section and total. 2 3 E S &
Review with other judge(s) and agree on consensus score. Color L. 1>?0 1 Ll ‘.
Enter consensus score at top of sheet. Clarity Briliant  Hozy %qne her T Quick Losting A Other r
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 g Malt
el B ]
Wat X, ) {7 Wheat, Subtle grainy notes Hops ¥
Hops L ] i T OKforstyle ' g 7
Bteness 11X 1 K| Waytoohighforstyle Bitterness . . L
oL X3 y Banana. Low Clove. Hint of bubblegum »Ferme ntation I | | 1-»7-[__
Hopny Ml =
Balance X I
Dy Sweet |
Finish/Aftertaste \,ub( | |
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel
Astringent Oxidized | None L M
Brettanomyces Plastic Body Creaminess 5 n 5
Diacetyt Solvent / Fusel . | 5
— Carbonation Astringency ~ 1 1 [] 5
DMS Sour / Acidic '
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m . ¥ o
Medicinal Vegetal Classic Example | L 1 1 ] .ot .o. tyle
Flawless | X 4 1 L j Significant Flaws
Wonderful | X‘ 1 1 ] 1 Lifeless g
Feedback  Prpvide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer ﬁ—O
7[ Y YA Lo B, noultak Az 81/40
L Outstanding World-class example of styl.e. o ‘/q o / ; o (/( ‘L
5 Excellent Exemplifies style well, requires minor fine-tuning. / ‘S/
LA VeryGood Generally within styl ters, minor flaws. ,Z
y  Very enerally within style parameters PP/ZM At ly CMeCc
3 Good Misses the mark on style andior minor flaws.
)
L
n

43 ]

Table consensus score|
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program
Structured Version ‘ COMPETITION

Location Moravian Homebrewers Meeting  Date

Head :N;’lk/ ‘ C}DM g Category# Z—/’—““ ‘é 702 E

hrgr 4Aragy - T :
sudge /Z> I : (%ulﬁca)tegory kit TE /()4 E
Judge (Ml A/ ESEJDE L i Special Ingredients ,:
Judge TTTTTTTTTTmmTmmm s mmmm e ’

Bottle Inspection (3 ok

Malt
Hops @
Scoresheet Instructions ; ‘
Use the scales to indicate the intensity of the primary attribute. Fermentation o . %’Q‘ — [ﬁ
Use the space provided to describe the primary attribute. Other K}EZP\/% 4 24 sSnef ; Fle Wé
Add secondary attribute(s) intensity/description as appropriate. £ /
For "Fermentation”, consider esters, phenols, etc. //’L[’Vﬂh'ﬁb
If character is inappropriate for style, mark the box to the right. < - -
If character is absent, mark the gircle to the left. Appearance
Provide summary of beer and k%y feedback for improvement. g 5 g =
Assign scores for each section a‘nd total. 2 8 = B
Review with other judge(s) and agree on consensus score. Color X Head ‘)( i n i
Enter consensus score at top of [sheet. Clarity Briliont  Hozy  Opague Reiention Quick Lusting f:] Other 3 |__
i I__A—I;Bq — X L 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. e L "
onie .
Flaver ' i Malt Xl
e | ] ] e
Mt X | {7 Wheat. Subtle grainy notes HOPS o L |
Hops 31 ! 1 [ OK for style .
Bitterness 11 X X Waytoohighforstyle Bitterness o ! /{
i o X ) [J _Banona. Low Clove. Hint of bubblegum Fermentation ol 3 3 -
2
Hoppy [20
Balance |
- Dry
Finish/Aftertaste 1 N y - , —
Flaws for style (mark L-M-H for all that apply) Other ﬁ& kot 5 4‘/5544 . /‘7 ZM /A.DQ LO ST
Acetaldehyde Metallic
Alcoholic / Hot N | Musty Mouthfeel
Astringent Oxidized - ‘ Thin Mo Rl Noel M -
Brettanomyces Plastic Body Creaminess iy 1 ! S
Diacetyl Solvent / Fusel None L M (. | ) 5]
= ~ Carbonation ~1 | (i I Astringency o1 x 11 [ 5
DMS [ Sour ] Acidic & o sy
Estery Smoky Warmth o] ﬁ Other
Grassy Spicy )
Light-Struck Sulfur m _ o 1 »
Medicinal Vegetal Classic Example ? | 1 1 I | NottoStyle
Flawless V| ] | | Significant Flaws
Wonderful L & L1 1 tifeless ?‘
Feedback Provide comments on style, reclpe, process, and drinking pleasure. Include hefpful suggesﬁonstn the brewer. ,E
SUPFL Y, HZ TRy 117 pesrot
b —— o
By Outstanding World-class example of style. VE y(;;// Hot 4/0(74 A /\// z5 ) /J =1 v
5 Excelient Exemplifies style well, requires minor fine-tuning. + f
(%8 VeryGood Generally within style parameters, minor'flaws. A /
? Good Misses the mark on style and/or minor flaws. VW l f 'm/
'5 Falr Off flavorsfaromas or major style deficiencies.
4l Problematic Major off flavors and aromas dominate
Table consensus score| [59
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