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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
lLocation Moravian Homebrewers Meeting  Date

Head LYKAS 7ROVAINIK i Emgen 5 I 77 E
A i Sub(f) & - :

ddge _bIYLIA_FARIN Arsg ! Subcate go,yczwl PREMILM LAGER :
; (Spel! out) ;

woge _JAROMIR _BUBEN O — |

Judge

Bottle Inspection (3 ok

None.L M
Malt O -
Hops (. X I(_ (l,\
Scoresheet Instructions ' ) chg YT~ v 'fv)} 1
Use the scales to indicate the intensity of the primary attribute. Fermentation OJ N X [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

i
Provide summary of béer and key feedback for improvement. E B E; g 2 2% _ E
Assign scores for each section and total. 2 3 £38 & £ 8 &8 8 &
Review with other judge(s) and agree on consensus score. Color - X‘ T S Head X 1 1 | ¢
Enter consensus score at top of sheet. L B Hozy Opaque .  Other Lns!mg Other
Clarity i el B 0 Retention - A"™ & B
. Other Texture
Example: How to fill in a Scoresheet :
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Nore L M
Flavor nepiiiee Malt 1 ,)(
Wl M ] .
Wat X,  f7  Wheat. Subtle grainy notes Hops o ])(\ !
Hops L 1 | [ OKforstyle )(
Biterness 1 X | X Way 100 high for style Biﬂgrness o L | ; g (
o X | 1 _Benana Low Clove. Hint of bubblegum Fermentation ol I')( L ll'\m Sl , Tyolr b\w«% V:Ji 4 Z_Ea
Hopy Holy bowerss . Carivgid 4erdl L,W
Balance X A e
Dr Sweet
Finish/Aftertaste | X |
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic s
Alcoholic / Hot -
Astringent Oxidized Thin " . None L M H
Brettanomyces Plastic Body X , o Creaminess 1 1 | 5-
Diacetyl Solvent / Fusel Nove Ly M :
™ arbonation Astringency @1 1 | 0 [5]
DMS Sour / Acidic C ey
Estery Smoky Warmth e 1L | Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ] .X‘ 1 1 i | Not to Style
Flawless I x TR i I Significant Flaws g
Wonderful ] L )(x i ) Lifeless
Feedback  Provide comments on style, recipe, process, and drinking pleasure. In;lude helpful suggestions to the brewer. ﬁa
H
. F[m M rim e 0(.4{9.'\ RA AV
- \ ']
("N Outstanding L World-class example of style. ;3' \ 6
E Excellent & Exemplifies style well, requires minor fine-tuning. Vk" SG{U\ ( p?. u &(‘Q \r(,l”\ ULD /
% Very Good ngerallywithln style parame!ers,. minor flaws. I‘) ’9 Q{ ;\.m V\i 1 & W.,\ ) ¢l,\ \L, Vf\.’ 7t uﬁ, J
< Good Misses the mark on style and/or minor flaws.
‘g Fair o flavorsfaromas or major style deficiencies. Q,L\. n~g (0\-9 < C(‘-k OLAQ_\‘S\/\ ‘5 < m&u
()] Problematic Zalesgler Major off flavors and aromas dominate L’

Q*‘ ’hms’\ #~ R“\u\.ak g pind 32
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BEER SCORESHEET HOMEBREW

e AHA/BJCP Sanctioned Competition P
Best Juds anctioned L.ompetition Frogram COMPETITION

Structured Version
location Moravian Homebrewers Meeting  Date

: R 2 A
Head ) opont OF Jlle y Categoryh = 3 £ 72/ i
_ : Sub (a-f) _.E.._._ w )

Judge Pe +ef— \‘4 W ('}OL ¢ : (Ssu?ca‘)tegory CZC(-L) PFEM; o ?Q& Lg'(;“
Judge | vy ! V1 / : Special Ingredients E

Judge

Bottle Inspection '&ﬁ(

iroma

Mait
Hops

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 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 g
Assign scores for each section and total. £ 8 & 8
Review with other judge(s) and agree on consensus score. Color L ! . &l
Enter consensus score at top of sheet. . Brillignt  Hozy
Clarity A_)?;A_____J__l (M|

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 g Mait
fome | W 1
ot X, | 7 Wheat. Subtle grainy notes Hops
Hops 3L i ' 7 OK for style
Bitteness (5L 1 X | X} Waytoohighforstyle Bitterness
F o X, 1 Banana. Low Clove. Hint of bubblegum Fermentation
Balance

Dry . Sweet

Finish/Aftertaste 1__ % | E _nQ 1+
Flaws for style (mark L-M-H for all that apply) Other Ak l E" 9 xighoh 2.
Acetaldehyde L_ | Metallic
Mcoholic / Hot L | Musty —
Astringent Oxidized I Thin N Full Nore L M H
Brettanomyces Plastic ' Body e Creaminess 0 3
Diacety! Solvent / Fusel Nore L M Astringency o (5

DMS Sour / Acidic 1 Carbonation ~1 X |
Estery X | Smaky Warmth o ol

Grassy Spicy

Light-Struck Sulfur m :
Classic Example | | 1 . | Notto Style

Other

Medicinat Vegetal
Flawless ! ! I, I | Significant Flaws
Wonderful | ! 1A L I Lifeless
Feedback  Provide comments on style, recipe, process, and drinﬁn\g pleasure. Include helpful suggestions to the brewer. FO—
WOU exg@ett - 2¢ ool
("8 Outstanding | World-class example of style. ! , Z ~ 4 E. _ ' ! ; E»g ' l 3
7§ Excellent & Exemplifies style well, requires minor fine-tuning. b) = - } = ’
Sl VeryGood ) Generally within style parameters, minor flaws. . 5 ]
g’ Good | | Misses the mark on style and/or minor flaws. "‘P‘Z/ﬁ + MLS V( }u"‘ (_
o Fair Off flavorsfaromas or major style deficiencies.
¥4 Problematic Major off fiavors and aromas dominate :
Table consensus score| 50
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location Moravian Homebrewers Meeting Date

Head (/07173\\:’?7'1‘1/ ‘ :Category#__q%___ :é' /\g
i Sube) ™ 04

Judge PDV 4 \0 e . Subcategory
3 (Spell out}

Judge L (72 BQ 1 Special Ingredients

Judge :
Bottle Inspection  TJ ok O’Q

roma J

None L 1
" /'@ﬂ(Wu JXiede?
L ST ﬂ
. = T Hops (. A O $/9G vt / ‘1 -
Scoresheet Instructions ; ; (7
Use the scales to indicate the intensity of the primary attribute. Fermentation @ I = [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. Appearan(e _ mmm
Provide summary of beer and key feedback for improvement. E .2 8 g g =8 _ g
Assign scores for each section and total. 2 85 38 & ) = =& 25
Review with other judge(s) and agree on consensus score. . Color L L. S ] Head p I
Enter consensus score at top of sheet. Clarity Brilliai Hozy . Opoque % Other Retention lastmg © Other :’D I_
: |____'x_ 1 L.____g___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. . il v
e Sludwe )5y bt
Flavor gl @ Malt o
e ol ¢ = % 1
Matt Ho,l x:‘ }: /i Wheat. Subtle grainy notes Hops (. X c}ﬂ \/J [~ L ] 1Ll/;~/ vy “’dr"r
Hops  yo1 ! 1[0 OKforstyle x . 7
Bitterness (5 X X _Waytoo high for style Bitterness O 1 1
o X, j [0 Banana. Low Clove. Hint of bubblegum Fermentation 'g;i g
Hoppy It [20
Balance \_Aﬁ_gj
- Dry \
Finish/Aftertaste 1 L i
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde L | Metallic
Alcoholic / Hot Musty m
Astringent Oxidized { Thin Mo Rl Yoned M
Brettanomyces Plastic Body Creaminess < 1 | ,j
Diacetyl Solvent / Fusel Hone L H
— nation _K___n Astringen o_lA_.l—__l (N [5]
DMS Sour / Acidic Carbonat ey H
Estery ‘Smoky Wamth 1 1 ] Other
Grassy Spicy
Light-Struck Sulfur m X
Medicinal Vegetal Classic Example | d L ;1 I i NottoStyle —
Hawless | | Ly L | Significant Flaws {
Wonderful ! S I | Lifeless ‘g
Feedback  Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions to the brewer, m
T t e g - ) -
Outstanding World-class example of style. Pf vJ ne ‘/“ < f?d 7#}\] ; ‘14() h v 7 4 )

Excellent Exemplifies style well, requires minor fine- tumng.

Very Good Generally within style parameters, minor flaws. ) A f—’ 7o 1 ) V{ d /{ i / d ¢ {9/ c“/\

Misses the mark on style and/or minor flaws.

- P
Off flavorsfaromas or major style deficiencies. i W v VU (/’ VvV nJ V'i; [ M A 1 1‘
Major off flavors and aromas dominate (/ P k;) + VVJ l’?J v 9 lZ l: o [3 . i / ? [ 2 ﬁ’(/ 2L)

Fair
Problematic

@
)
3
O
o
=4
=
S
%
n

Table consensus score| [50
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program C OMPETITION

Structured Version
Location Moravian Homebrewers Meeting  Date

ea N Caeo#é__ ; ,
nea |Mpfet WoegLl et 2— i 74

Judge MLM E(S'ggsk”)gg)tegory MI_F&CMQ %ﬂ/'
sise ) QWA i MOl : !

Judge

Special Ingredients

Bottle Inspection N

iroma

Kone L f — -
Mot L Fvwww([ﬁ/ Moo
. - Hops Ol ;fMiA <
Scoresheet Instructions Y W y
Use the scales to indicate the intensity of the primary attribute. Fermentation &g/( hiz]

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.

Other

Appearance

Provide summary of beer and key feedback for improvement. E o2 L85 s 2 25 2
: : 2 5 E 8 B = £ 83 5 B

Assign scores for each section and total. = S = S a3 ® Z2 o 2 =

Review with other judge(s) and agree on consensus score. Color L N - Head L4 1| |

=]

Other \fic

Enter consensus score at top of sheet. Clarity Brllllant ha Opaque ; Retention : Lustlng . Other g |_3_
Other l‘ 3$C&M Wﬂ(’" Texture

=)

Example: How to fill in a Scoresheet
i This example is from the flavor section for a Weissbier that is m
' good, but too bitter for style. ~1 _
Flavor gt @ Malt V"‘[ ife WO&J{'VU
Hane | i £
Mot o1 X, | {7 Wheat. Subtle grainy notes Hops WM 6&‘(/ ' Vo V’VVO ’W
Hops 3L L 1 TF OK for style
Bitterness (5 L L X__ 1 K Way too high for style Bitterness @O/FM/V\ V\,{u/ W
F o X | [T _Banana. Low Clove, Hint of bubblegum Fermentation / 45
[20]
Balance W!L"F £ W’\ f 3 C.ﬁ/'{' MAQ)U%U(
i
FinishiAftertaste QAM_Q_LM&FA_M
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde | Metaliic
Alceholic / Hot : Musty Mouthfeel .
Astringent Oxidized . Thin " Full Nore L
Brettanomyces Plastic Body 3 ? ] Creaminess ~p£ [l
Diacety! Solvent / Fusel Carbonation None L H Astringenc
DMS Sour ] Acidc rhon OJ—‘L‘ e ‘
Estery Smoky Warmth >(_|_| o Other NE 7
Grassy Spicy
Light-Struck Sulfur m s
Medicinal Vegetal Classic Example | 1 ! 1 i 1 NottoStyle
Flawless 1 ! {0 | i | | Significant Flaws
Wonderful | | &({ | L 1 Lifeless 6
Feedback Provcde comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. |—1—0

Qutstanding World-class example of style.

E):/O F= /7(091@ /mlx/ ;/'Dre/

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

Fair
Problematic

noe— oo
ey eldal iy > techesd ook
’ P@@WMQ L rafeonb. aﬂowéblzél%e/

ﬂ/ / ﬁ;ﬂ" a/ WW Table consensus score| E ; 50
Jearapmebin
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
{ocation Moravian Homebrewers Meeting  Date

§‘§§§'§§@N>§<

HOMEBREW
COMPETITION

s @ et
Judge C ri e IL
Juage (¥ yig o he b
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 Wit
Here L L i)
Malt 1 X, y O Wheat. Subtle grainy notes
Hops  yo-L I i 1 OKforstyle
Bitterness (4 L X__ X Waytoo high for style
o Xi ) [ _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 §

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

% Outstanding World-class example of style.

‘5 Excellent Exemplifies style well, requires minor fine-tuning.
9 o1y Good Generally within style parameters, minor flaws.
g’ Good B Misses the mark on style and/or minor flaws.

8

O

n

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

; Category#
 Sub (a-f)
: Subcategory

y (Spsil out)

1 Special Ingred

Hone L M e - e
Malt él . VY byand ; Sl fov o
Hops OJ( I g I Lvl/.! 1 MLM
Fermentation . X | o v SAvE l/f/
Other
E 5 B s o ow
£ 3E8 £ 8 x3
Color X = Head /( 1
' er
Clarity e, o Retention ek
" Other Texture
None L M ]
Mat . | SfdeN f W 2be
Hops X cbus Dyos¥ o L'()Vl"dffr
Bitterness O‘X
Fermentation
Balance Hof)py
FinishiAftertaste 1 |
Other
Thin M Full Nane L M
Body X Creaminess (4 "
Carbonation "‘gi____'l‘l_ul Astringency . J;]
Warmth OL o Other
m Classic Example | I 1 .X ] | Notto Style
Flawless | |>< 1 | | Significant Flaws
Wonderful 1 ! Kn l | Lifeless

Feedback

ients

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

Pivo v

pg Astale Loz vod,

m{ﬂ

nows Pdvomsled c,h/,'/vf

jf to Vied

nomickyd ;147

Co95h 4

Table consensus score|
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QRTIONg,

HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting Date

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

H £ ‘I
Head [ fcx.\if{ Hefs"pq\ el : :a;e(g"f;y ¥ % £ 24)
£ OUD (a- [
Judge Ha Lu\“- umq*kv E(s pca)tegory <pL E

‘ ] |
Judge . & Special Ingredients

Judge

L $ ay
Vysl Sladov? avoma 2 Mdoows -Aasdow ws tony

Mg xemidzia) dunclovast | M
Fermentation ~: ¢ 1 1 X Lelle,! "c’\{"""‘, o q 12

Malt

Hops

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

O

Add secondary attribute(s) intensity/description as appropriate. Other
For "Fermentation”, consider esters, phenols, etc. E
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance W"‘m
Provide summary of beer and key feedback for improvement. 2 =& _ E
Assign scores for each section and total. 5 2285 ;,
Review with other judge(s) and agree on consensus score. Color Head \K I W&
Enter consensus score at top of sheet. Clarity Other Retention lustmg Other
L_.;g‘__n
s e AL 1
Other Texture A< \lé&‘u 1% chfwgoj a \«.\ﬂ_); .
oly o Ly !
- Example: How to fill in a Scoresheet Pruanliveshy
This example is from the flavor section for a Weissbier that is m

good, but too bitter for style.

N -
Flavor s Malt Welo \-&SAO
Hame | W ] . A . . 8 - . .
Mot (. X | 1 Wheat. Subtle grainy notes ans ZC‘N\ ! \‘b \W\V\l l: g A d,\w\v)
Hops %L L ) [T OKfor style - - . . .
Btemess . 1 Xy B Way toohigh for style Bitterness _&LM&SLMML* '
o X, | O _Banana. Low Clove. Hint of bubblegum Fermentation Nim Q:SSCQV‘:\) .] 1m rC\l\ Vl.bl ‘\:"U 16 %
Balance m%bﬁ“
Finish/Aftertaste AddTe vuyalTen M‘M}_\‘
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aicoholic / Hot Musty Mouthfeel
Astringent Oxidized Thin M Hane L M |
Brettanomjyces Plastic Body X, Creaminess et 1 1 [] L‘
Diacetyt Solvent / Fusel Nore L ] , :
i Astringenc o-lx—A—1 [5]
DN Sour / Adidic Carbonation gency
Estery L Smoky Warmth 1 1 | Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example Ly | 1 I | NottoStyle
Flawless L% 1 1 ! | Significant Flaws ]
Wonderful ¢ 1% 1 1 1 | Lifeless :l_
Feedback Provide comments on style, recipe, process, and drinking pieasure. Include heipful suggestions to the brewer. ﬁa

Fair
Problematic

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

% Outstanding World-class example of style.

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

S

1%
(7]

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

HOMEBREW
COMPETITION

location Moravian Homebrewers Meeting  Date

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

§
Head Rclamd ﬁ\);\?“l : Category# 3 té' ' O E
= PSub(a) = S !
Judge £\ een (Covwned, : d
) o : (SSpe?outt gory ;
Judge Cetav e““\“’?’\ :\ Special Ingredients i
Judge TTTTTmTTTmmTmmmmnmmmmmmmmnomeeT ’

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. Color Head -
Enter consensus score at top of sheet. . Other
Clarity Retention T3]
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.

Bottle Inspection

Mait
Hops
Fermentation

Other

Flavor J

Clok

low /W(L /;m.vg/ leter

i Hs j)LM/Ig Dbk,

ﬁ Yy mafa w.wu g wtf

=
i

Nane L M y( J
e 4 "
Flavor g Malt oo X L ';4’, /M«vmef:;l f( AL .
- [l : 7 ; ;
vt ﬁO: X'T , [ Wheat. Subtle grainy notes Hops ol v ‘m{& M”\ AR ‘20[{444' Mb/.l/i
7N
Hops  y0)1 1 | 1 OKforstyle i QNG 4’ IA'( )& W
Bitterness X | K Waytoo high for style Bitterness . L (V\ ] % M 3‘41 ’L 5’1?’ Wg
ot—Xi } 0 _Banana. Low Clove. Hint of bubblegum Fermentation L% | ﬁ Mﬂﬂl A W/M’(ﬁﬁ( -/ij' 4{_
7~ 20,
Balance "X boas v "Z‘M W”‘"i ,6’1//,07/;%
D
Finish/Aftertaste "f;x\ that Leicta A—‘ £ J 7("/"' “ ¢
Fiaws for style (mark L-M-H for all that apply) Other ‘
Acetaldehyde Metallic
Alcohotic / Hot Musty m
Astringent Oxidized Thin " Full Nore L M
Brettanomyces Plastic Body Creaminess % g 3
Diacetyl Solvent / Fusel Hone L M . 5]
— ti oW—1r 1 Astringenc ot J:I 5
DMS Sour / Acidic Carkoastien gency
Estery Smoky Warmth &_1_1 | Other
Grassy Spicy
Light-Struck Sulfur m ‘ )
Medicinal Vegetal Classicample (s 1 i 11 NottoStyle
Flawless | | x ! 1 i ) Significant Flaws : 7'
Wonderful ¢ o9 i1 | Lifeless @
Feedback Prov[decommentsnnstyle.retipe,proce§s,and drinking pleasure. !nc}udehelpfulsuggestionslothebrewer. . |—16
4 . » K- v € L9
dc»c\f/ aé"«m o bila /ﬁ AN O iy, N’L
§ Ou!Estandlng World-c.lassexampleofstylle. o ) {:&M A/"’)(/ﬂl\ /{q f[l AN ig ij /é( Wﬁf
35 xcellent Exemplifies style well, requires minor fine-tuning. p
(VR veryGood Generally within style parameters, minor flaws. &(‘ ,6(;)1\ /i(,(nq '{ I{Ou q&/la ‘l &L /AAéc?i /C/M:O‘b R'ﬁlqp(
g’ Good 2 Misses the mark on style andfor minor flaws. = { %
'S Fair 0ff flavors/aromas or major style deficiencies. ﬁoM B Q%‘ c'z/'f@’h g ,;/ h . GU""JI /{0’)0
Wl Problematic Major off flavors and aromas dominate = - Hoop:
Aa Al Ao axe. | TRty = fry mere g2
AL i ey ez ¢ Al g o i -
- iy / Rad? T Lhhle Consensde Scotk| [50)
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HOMEBREW
COMPETITION

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Moravian Homebrewers Meeting  Date
Head ,M MCH ZUO/QELL E’ Category;# g E. 9 >, 2
' — ! Sub (a-f) _i_ El <& i |
Judge M IGHH’ELA’ NEMEWQ’H, ’E (Ssgek,?gg)tegow ! 2@6@&, 1 e (4(7'&"_
s
v

i
]
Special Ingredients y

Bottle Inspection M

susge MOMLA LIVELOVIE

Judge

None L M
i oL vaatnd zeleud 4@%( Le;
T Hops (- ! 0 I\,/‘bm@h‘@ 2 'r[C/YVv
S heet Instructions . M Lt
Ucores o S ) , Fermentation ~1 1 [] Vi @3 j T
se the scales to indicate the intensity of the primary attribute. " N 12
Use the space provided to describe the primary attribute. Other Lpll 261 CCL (C‘LJ ﬁb&}h

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. 5‘“’"“@3@?’@?“%@
Provide summary of beer and key feedback for improvement. E 2 2 8 _ g ‘
Assign scores for each section and total. = = 2885
Review with other judge(s) and agree on consensus score. Color - Head af—1 1 | | 4[:[’
Enter consensus score at top of sheet. , Brilli  Qulek _ losting Other 3
Clarity Retention . o [5]
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. o [ .
one j ~
Flavor pyognite Malt O { 1 W 44V6 @’4& V M Q./
ooz | # i
Ml o X) , 0 Wheat. Subtle grainy notes Hops | _/-C( Q/Zf() Wmé //\/
Hops 3.1 I | O OKforstyle )
Bitterness 511 X X Waytoohighforstyle Bitterness L. !
g T—
oL Xy 1 O Banana. Low Clove. Hint of bubblegum Fermentation o I \I)
Hoppy [z
Balance | L
- Dry
Finish/Aftertaste 1 L
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde H Metallic
Alcoholic / Hot Musty m
) — ‘inaparapriate
Astringent Oxidized Thin M Nane L M o
Brettanomyces Plastic Body o Creaminess [
Diacetyl Solvent / Fusel None L M oo T I
i ] Astringen . [5
DMS Sour / Acidic Carbonation o1 1 | o gency oL ' .
Estery | Smoky Warmth ~1 1+ 1 [ Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example 1 | 1 1 1 | Notto Style
Flawless | 1 i I | | Significant Flaws
Wonderful | 1 1 | | ] Lifeless Z
Feedback Prowde comments on slyle redpe, process, and drmkm’q pleasure Include helpful suggestions to the brewer. B—O

Outstanding
Excellent
Very Good
Good

Fair
Problematic

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 lavors/aromas or major style deficiencies.
Major off flavars and aromas dominate

@
2
3
O
o
c
=
o
(%4
w
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Table consensus score
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HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting  Date

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

T = h .
Head Di Ly ¢ E->U+ ; Category# _%_ ‘é'

‘l
]
r ! ;
, t Sub (a-f) ;
Judge M REL (AANT : !
7 | Rupsaege :
: y H M i
Judge [11L, } FSEVDER i Special Ingredients [
AY »
Judge e
Bottle Inspection &6k
None L M
Malt O I >(
Scoresheet s o & §
coresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation . : 1 " Nz
Use the space provided to describe the primary attribute. Other ALﬂ )
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. App»e‘a»rance 4 -
Provide summary of beer and key feedback for improvement. § = E 8 § 2 25 _
Assign scores for each section and total. 2 8533 E-E .
Review with other judgel(s) and agree on consensus score. Color - 'X\/ L1 1 Headwr v 1 1 1 i1
Enter consensus score at top of sheet. . Byt Hozy  Opoque Other . Tuick losting ;o Other 3
Clarity L_l_L_l . Retention L >ri} B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
' Kone L M
Flavor Teagpopitale Malt ot L -
bl M i
Mot X, ;O Wheat. Subtle grainy notes HOPS ol {)(‘ i , ;
Hops 3L | | £ OK for style ULF/ ‘//JDl:,. D/ls,/q/
i Bitterness ) i
Bitterness 511 X X} Waytoohighforstyle O e :
oL X | 79 _Banana. Low Clove. Hint of bubblegum Fermentation ol | ﬁ{
Hoppg/ %
Balance X VAR
i
Finish/Aftertaste | 3¢ |
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic /ot £ | My m
Astringent L | Oxidized Thin " None L M '
Brettanomyces Plastic Body s Creaminess &1 1 | u 3
Diacetyl Solvent / Fusel None L U] .
”e Carbonation 1 W | Astingency 1 X1 [J [5]
DMS Sour / Acidic i
Estery M | Smoky Warmth o1 w1 1 [} Other
Grassy L | Spigy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | \( ! 1 | | NottoStyle
Flawless 1 v 1 | ) Significant Flaws
Wonderful ¢ ! 1 ! | Lifeless {
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Inciude helpful suggestions to the brewer{ m
: oty SBEA LS
Zho?Trotd 0 TERSTH ProsE Vo5
a 2 . ' o)
EY outstanding Worlclass example o e ‘ bt / ESTECun / 7249 c 4(/3 H[ ZD)/U// oA
5 Excellent Exemplifies style weil, requires minor fine-tuning. - = — 7=, 7 ¢ =
% Very Good Generally within style parameters, minor flaws. Holoetr > & ‘}/29//} g Jeb /A Jies - Yo 222244 UREE
£ Good | Misses the mark on style and/or minor flaws. V) 7 — =
S Fair Off flavors/aromas or major style deficiencies. U ,,' LA 4 7' {}f, "7 E¢ Ef/f / rw 14 D}:’ f?W rno C
Y Problematic Major off flavors and aromas dominate 7 I
CHrELE ¢ M 240w o() 33
Table consensus score| [50
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. : | _ ' ARTION,
BEER SCORESHEET | - HOMEBREW
AHA/BJCP Sanctioned Competition Program COMPETITI ON

Structured Version
. Location Moravian Homebrewers Meeting Date -

o g _ C o N '
Head »-DM,II L’EvAA . ‘ | Category# 2 .E' 40 :
1] g -
2R : v Sub(af) ¥~ :
Judge M AEL Mﬂ/fﬂy‘r " v ;
, : Rubcategory '
Judge /"”‘/ﬂ/‘f ﬁe’/"/bm » Special Ingredients ; ‘

Judge . o "””'”“‘”“y““““\‘ ”””””””””
: ’ Bottle Inspection 0K .
‘ None L M

Malt I)( ]

Hops  oul VA

Scoresheet Instructions

Use the scales.to indicate the intensity of the primary attribute. . Fememmm o7 x o fiz
Use the space provided to describe the primary attribute. Other 4:27'/’ DEY }/0
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 summiary of beer and key feedback for improvement. i 2 28 _ E
Assign scores for each section and total. = 82 8 & & .
Review with other judge(s) and agree on consensus score. Color Head 8( 1 1 | 1 .
Enter consensus score at top of sheet. Clarkty Retention dulek Lufng Lo Other ’5 -
L ! . o ) 3
~Other : Texture
Example: How to fill in a Scoresheet .
This example is from the flavor section for a Wenssbler that is ) m
good, but too bitter for style. » ﬁom i u
Flavor B Malt 1 ;( L
- ) Wheat. Subtle grainy notes
Wk oL X ! - Hops o1 s
Hops 31 i {j OK for style ]
Btemess 1 X % Woytoohahforstle N Bitterness o1 | .
I Xi 3 jj Banana. Low Clove. Hint of bubblegum - = ’ {
O = Fermentation '? L \< 1 =
\ Balance o‘f:)pg’ S
o
FinishiARertaste | 8¢ 1
Flaws for style {mark L-M-H for all that Vapply) . ’ , Other
Acetaldehyde H | Metallic - I . :
Alcohalic / Hot Musty S Mouthfeal . _ . .
Astringent W | Odized W oN Rl Nl M "
Brettanomyces Plastic ) : Body i ] Creaminess % 2.
Diacety! . Solvent / Fusel ‘ None L M H : 3]
— » Carbonation 1 W | Astringe! O_J__I__}< 5
DMS L | Sour/Acidic N AN ngency _
Estery B Smoky - Warmth - 01_1_7@ Other
Grassy Spicy : . .
Light-Struck Sulfur : - m , ) » —_—
Medicinal Vegetal CassicBxample L1 13 11 NottoStyle
Flawless. | L ! | (\/\I Significant Flaws
Wonderfol L1 | LS 1 Lifeless 3
10
Feedback  Provide comments on style, recipe, process, and drinking pleasure,lnclude helpful sugge ions to the brewer. /
, _ /fror) WhvioE E4VE ) CRYE Wﬁo/
[ Outstanding World-class example of style. !'[LCM b4 i/ OSTA 7 /vj / H o bﬁ‘f [‘IEJ’ 4 :SEJ‘?/ A’ VL, [} Vﬁ')l
% Excellent Exemplifies style well, requires minor fine-tuning.
L28  VeryGood Generally within style parameters, minor flaws. © - : Tﬂ.(’ ‘
o Good Misses the mark on style and/or minor flaws. }
j=
'g Fair 0ff flavorsfaromas or major style deficiencies. %P OM[‘V)% Z(ll; ‘/ 'V p “ ﬂ[: (C"/ I / C ﬁjk "’\f‘/° ‘Lf TV,
@ (s Major off flavors and aromas dominate

Problematic

Table consensus score - [50)

BJCP Scoresheet Copynght © 2018 Beer Judge Certification Program

rev BSTR-180124 .homebrewersassociation.org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

QRTIONG,

HOMEBREW
‘COMPETITION

Location Moravian Homebrewers Meeting  Date

Head ?mm'q—svl e
dJudge Bv\l)(h ‘
Judge Cav ln Sfo
Judge

/ Scoresheet Instructions

Use thescales 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 Weigsbier that is
good, but too bitter for style.

Flavor - e
Brge ] H :
Mt o1 X1 ; Wheat. Suptle grainy notes
Hops "y 1 It 1:{ OK for style
Btemess 1 X | K[ Way too high for style
! o X | 1_-_{ Banang. Low Clove. Hint of bubblequm

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic .
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Falr
Problematic

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

] Outstanding World-class example of style.
= Excellent Exemplifies style well, requires minor fine-tuning.
28 VeryGood Generally within style parameters, minor flaws.
= Good Misses the mark on style and/or minor flaws,
S
L%
wn

BJCP Scoresheet Copyright © 2018 Beer
rev BSTR-180124

udge Certification Program

Category#
Sub (a-f)
Subcategory

¥
H
i
1
i
1
¥
H
t (Spellout)
i

1

Bottle Inspection

froma 2

Malt
Hops

Fermentation-

Other

Color
Clarity
Other

Flavor

Mait

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel 3

Body
(:arbonation

Feedback -

3&\,\0\3 &“{'&“’3‘\! A

- ¥ 47 ]

Entry

e Ppein v\fMLnﬁr

Special Ingredients
A

O
: w\s(A‘CU& ‘
llocr:ll ;( Q\%Kl‘-‘\ S[ao(mr\
ol X ! ) ‘
ol X & daah bonsyeyf

TE e Hea‘“( : Other

& Re!entlon
. Texture L“'\“"‘

o ix o,\'\h"-’”*’"\ bt ‘Lov?
oL X ) Lr\_a:m[() v .N\t-w\_‘ GV‘OM

ol ¥ ) , Mo"\\ﬂ\ b~7 Il‘ u uu,S&
ol X O\\ﬂ&la '4 b—n:hacm‘“’
opm| | XYy '

o I, i T

Thin el M

(. Creaminess 0_1)(_1_1
ngL_ Astringency &_l__l____l

% Other
(lassicExample "1 x[ 1 1. | NottoStyle
Flawless L . N | Significant Flaws
‘Wonderll L1 1 X 0 1 Lifeless

Provlre comments on style, recipe, process, and drinking pleasure Incluge helpful suggestions to the brewer.

Ul pilu«\' sthled pur abou?
126G \il L«.(O olabrt dV‘E(O\ |{)U~\

JLINCONE Y d«o’o\q,x)( by \M,nz«\m

| 1

u‘a?

Ml arows o Q,Q\Lm"ob ,gzw. et
Uo-"tw\ 0((0\(1\\\ Hean bmsmm,

\Lrl\ \8}‘ J Table co:?ﬁ:\sus core

2%

5

4

b [FEC T
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HOMEBREW
COMPETITION

Locat‘ion H ing  Date °

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

L L] A

o _Lodyusky ) s F 40 ]

, = ' o rSubleh . A :

wioe _ [Bebs | i - —
! . - ’ :(Syengm) egory , : )

Judge P)V"( 7 V‘#L\ 1 Special Ingredients !

Judge

Bottle Inspection

iroma

O

Malt "::.1 X Slafoy s o ,lfl/h-.e s
Hops oL )Kl 1 vowre by v 7!7M0/

Scoresheet Instructions . ‘
Use the scales to indicate the intensity of the primary attribute. Fermentation %' L I 4
Use the space provided to describe the primary attribute. Other :

Add secondary attribute(s) intensity/description as appropriate.
Appearance 2

Miveg Acocily] /0{%‘5

For "Fermentation”, consider esters, phenols, etc.
if.character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement. ) 5 = B g £ Y A
Assign scores for each section and total. : = ;‘?‘ £ s & £,2 2 8
Review with other judge(s) and agree on consensus score. Color LMt 1 1 Ilead M JRE—— K
Enter consensus score at top of sheet. . Brillant)Hozy  Opaque Qrick Lasting Other ;.
. ) Clarity |_£__|_| Rete ﬁon T BE
= Other . : i Texture hg

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 4

DoiTek vz wybolawconsa!

Uyssi cholors opdms b
gla 2/ vqc{ bo/« : (11

Table consensus score

Falr
Problematic

0ff flavors/aromas or major styie deficiencles.
Major off flavors and aromas dominate

‘ None L M
Flavor Malt X : !
. ) %
Malt Wheat. Subtle grainy notes HOPS o | X C, [” /D V-ﬂf, f ( d\, (—lﬂm *(ICW 05+(
Heps OK for style ) . N 0 ¢ P . 4
Bitteress Woy toohighforstyle - - Bitterness - (. )(_ /Vr"’"‘a &X\/MCL ‘
f B‘annm. Low Clove. Hint of bubblegum Ferméntalion &I : ) . ’ 7 %F_‘
. Hoppy v Mnlq' / 20
Balance - | A
D Sweet
Finish/Aftertaste 1 X
Flaws for style (mark L-m-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty Mouthfeel
Astringent Oxidized Thin M fall ) None L M
Bretianomyces Plastic Body ; Creaminess {_IL
Diacetyl (| Solvent/Fusel boe L M H - - 5]
‘ T oL X Astringe! 5&__‘_1___1 |
DMS Sour / Adidic S . i ‘
Estery Smoky Warmth X_I___L__J | Other
Grassy Spicy ‘
Light-Struck Sulfur m . X
Medicinal Vegetal i Classic E;_tamp!e [ x 1 i L | NottoStyle
: Flawless L/ 1 1 I | Slgnificant Flaws
Wonderful L > 1 L 1 cLifetess g
Feedback Provide comments on style, rgdne.'pmcess, and drinking pleasure. Incfude helpful suggestions_ to the brewer. h—d
B 7
"R Outstanding World-class exampie of style. P i VJ /0 by “& v M b(//a Vb() pgn &
'T5’ | Excellent Exemplifies style well, requires minor fine-tuning. -
28 VeryGood Generally within style parameters, minor flaws. D&) L Ir 2 2 i \ﬂV‘\l 0¥ JbjW |4 -
g 6ood Misses thie mark on style and/or minor flaws.
g
vy
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

39&5@&46

HOMEBREW
COMPETITION

{ocation Moravian Homebrewers Meeting Date

Head 1225[6::3 QE\}M’ ‘
wase Do Huola @
age Doy v/é/Jano/ﬂ,

Judge

S %
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. g

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

»

Example° How tofillina Scoresheet
This example is from the flavor section for a Weissbier that is
good, but too bitter for style.

Flavor -
Hae § ¥
Mt 51 Xy Wheat. Subtle grainy notes
Hops  Jo.L L ] OK for style
Wiemess oo 1 X | K Way oo high for style
O X [ Bonana. Low Clove. Hint of bubbiegum

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

Fair
Problematic

Off flavors/aromas or major style deficiencies.
k3 Major off flavors and aromas dominate

Acetaldehyde || Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanontyces Plastic
| Diacetyl A~ | Solvent/ Fusel
DMS Sour / Acidic
Estery Smoky
Grassy - Spicy

.| Light-Struck Sulfur

| Medicinal - Vegetal
(U8 Outstanding World-class example of style.

g E  Excellent Exemplifies style well, requires minor fine-tuning.
(20 Very Good Generally within style parameters, minor flaws.
ks Good Misses the mark on style and/or minor flaws.

S
&

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

Sub (a-f)

Spemal Ingredients

Bottle Inspection

Aroma

Malt
Hops
Fermentation

Other
Appearance

Color
~ Clarity
Other

Flavor

-

Malt

Hops

r Bitterness

Fermentation
Balance

Finish/Aftertaste

Other
|

Mouthfeel

Body
Cafbonation

o

Feedback

=
Category# 2 I
' S

—

ggel?ocg;cegory C,azmm_ﬁﬂz_l_%@

o

E s 58 g =28 _
E2ESEE s §s5:sk
L ,)('1 1 Head X1 1 1
Brillignt  Hozy Quick Lgsting
g b Retention '—X—‘

Texture

Thin M Full

(Classic Example
- Flawless
Wonderful

Provide comments on style, recipe, process, aﬁd drinking pléasure. Include helpful suggestions to the brewer,

None L
Creaminess Ol

Astringency .1 .

other S
becgo.

| | 1 i

- 1 T

N T S

vse of 100 muth dﬁ(‘y

Not to Style
Significant Flaws
Lifeless

It 2o ld Le 3;@07‘ L Hhoy moe.

N@;g_l_m}_m&bbﬂ"k

Table consensus score
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HOMEBREW
COMPETITION

Location . A H Meeting  Date

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

(M

peer Judge
14

Head l t ”MCM NQGa L : Category#
- " Sub (a-f) 1
Judge M|('”aﬁ ﬂp !,&M&'SMSMI{ !
——
Judge Hgﬁméﬂ !M f‘égﬂk

Judge ’ b ‘

Bottle Inspection 3 ok

‘
None L M H

ﬂall @__7\;1
Hops O_lﬂ\/_l__l in

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. Fermentation O‘I—‘%/l—’ ﬁ?
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate. .
For "Fermentation", consider esters; phenals, etc. 2
If character is inappropriate for style, mark the box to'the right. -
If character is absent, mark the circle to the left. APP aratee
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, tarity
- Clarity [3]
‘ Other ‘
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor - : Mait
e { H i
Wit X Tn Wheat. Subtle grainy notes Hops
Hops )L 1 | C} bK for style .
Bemes o1 1 X | X Woytohighforsile Bitterness
' ot—X ] [] Banana. Low Clove. Hint of bubblegum Fermentation z
S Balance :
\ - Finish/Aftertaste
Flaws for style (mark M:H for all that apply) Other
- - !
Acetaldehyde 11 | | Metaliic '
Alcoholic/ Hot || Musty Mouthfeel -
Astringent | | Oxidized ' M Wa . M Rl _ Nore L M i
Brettanomyces Plastic Body _ .;F e Creaminess )é_x__J___i Z
Diacetyl {4 | Solvent/Fusei fonel ] : [5]
v o Carbonation 1 %' | Astringen RN 5
DMS * | Sour/ Acidic - : gency
Estery | Smoky Warmth ‘w’__|___u '
Grassy Spicy o .
Light-Struck Sulfur m o N .
Medicinal Vegetal . CassicBample |1 111 NettoStle

Outstanding
Excellent
Very Good
Good

Falr
Problematic

o
°
>
V]
[22]
<
=
o
A
v

ARTeR World-class example of style.

38-44 Exemphf‘ jes style well, requires minor fine-tuning.
30-37 Generallyw:thln ‘style parameters, minor flaws.
e ine8 Misses the mark on style and/or minor flaws.

Off flavors/aromas or major style deficiencies.
(&% 8 Major off flavors and aromias dominate

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

|
|

Flawless L

Wonderful |

%/ . \,/1 kignmcanmaws
1 [lifeless

Feedback -

Provide cnmmems on style, recipe, process, and}nnkmg pleasure. Include helptxl suggestions to the brewer,

/ 0

—

jzle7 274

mm% 0{/27:%//;

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

Structured Version
location Moravian Homebrewers Meeting  Date

Categbry#_
Sub@f) =2 ™ /
Subcategory

{Spell out)

Q.

Head Rslawol Nﬂ\gj‘g_ ‘ :
Judge ElSkea Q‘m«o&" k - E

Judge "‘?Q—\‘Q\l‘ @"“}"ka

Special Ingredients

Judge ‘
i Bottle Inspection [ ok

hroma J

/?((z( tﬂlﬁju) aw 4¢ 44?4 Mq/x

' : Hops - oLy 1 ,:” KoM afit. e whote

S enaet lnstructiqns it i : Fermentation * . L% | {’;f MM{M% (p |
L7

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

Use the space provided to describe the primary attribute. " Other & 2et,
Add secondary attribute(s) intensity/description as approptiate. ) 7 -
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. Apearance -
Provide:summary of beer and key feedback for improvement. § ‘g B & E = 2
Assign scores for each section and total. 2 5352 =
Review with other judge(s) and agree on consensus score. - : Color. I T Head )( G
Enter consensus score at top of sheet. g .- . Brilliont  Hozy ‘Quick
. Clarity L L Rgteminn [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. -l . . v&[
: : . : 2.8 melb
Flavor Malt o Ma,éj Mm ha
Hmet M
Malt gi X, Wheat. Subtle grainy notes Hops ol ,Mﬂfl\, ﬁ&w /&‘ /‘ M
Hops 3001 1 OK for style - ( 320 ¥ !?{v
Bittemess (5 X Qg Way top high for style * Bitterness O P fhﬂf SR i ( “ /} 'ﬂ
Fermentation Bandna. Low Clove. Hint of bubblegum ) . W; avi A
Fermentation }? L M _ ‘ 4 %
. 0] Y, =
Balance L el W‘ !
D .
Finish/Aftertaste - |
Flaws for style _(mark L-M-H for all that apply) ’ Other
Acetaldehyde Metallic ‘ . :
Alcoholic/ Hot Musty : ) Mouthfeel
Astringent Oxidized : e - M Rl ) None L M
Brettanomyces Plastic , ‘ Body X | Creaminess (1 1 | L‘
Diacety! | Solvent/ Fusel . Hone L M H e
: nation Astringen %I__k—_l ] 5
DMS Sour / Adidic Carkeatio il e
Estery . H | Smoky 7 Warmth %_A__l Other
Grassy Spicy - ‘ . ‘
Light-Struck ‘ Sulfur ' : _
: verall :
Medicinal . Vegetal - , Classic Example  L___y¢. - 1 i I I!ol to Style
. Flawless L L x 1 ] |~ Significant Flaws E—
) : © o Wonderful L1 9en” ™ 1 4 i Lfeless >
: . .  Feedback Provide comments on style, recipe, process, and drinking pleasute. Include helpfuf suggestions to the brewer. HE
' Very aéoc/ Seciol 2etemtion anmol eotery
World-class example of style. . A’%f* ,é( 24K ,Ut/x Carem p%mmﬂé‘( MLL(J{,

Exemplifies style well, requires minor fine-tuning,

: ;0
Generally within style parameters, minor flaws. P A W . { a / om W@&,Lof’ . Mwa"ﬂ.
Misses the mark on style and/or minor flaws. o

: Offﬂavorslaromasormajorslyledeﬂclencie's. eo—gf /‘"1 Aﬂv‘{, A f;/ /4’/141/ Veﬂ&zﬁdflxj i M
i Major off flavors and aromas dominate . " / L y 1 ‘a’ /{l
z MM;’( Nate o ﬁao/,ft&w Aot fe il 11

' - Table consensus score

o
=
5
O
[o2)
c
=
Q
O
;
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ﬁﬁ'ﬂQN& 2

HOMEBREW i
COMPETITION

Location Moravian Homebrewers Meeting ~ Date

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Head IMMW /‘/D/GELD E Category# ‘_}__ E 5‘9 ;
. — ' Sub (a-f) R ;
Judge A |CH AELAY F/\/?MEW N | Subcategory CE ( acaqw i
Judge HUNWﬁ' [//VW&’/ :\ Special Ingredients il E
Judge ‘ TTTmmmmmmemms e TTomeTmTeeT g

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

“ Use the space provided to describe the primary attribute.

" Fair
Problematic

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

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

flrona

Bottle Inspection M/

None L M H

Malt oL 54

Hops Oﬁ/_.; i ‘

Fermentation 1 I ]

Table consensus score

Add secondary attribute(s) intensity/description as appropriate. 5 . Other
For “Fermentation", consider esters, phenols, etc. {
If character is inappropriate for style, mark the box to the nght. —
If character is absent, mark the circle to the left. Apearance
Provide summary of beer and key feedback for i improvement. . 2 28
Assign scores for each section and total. i } = 23
Review with other judge(s) and agree on consensus score. Color Head X1 |
Enter consensus score at top of sheet. ~ i CIﬁrily Other — ik Eostlng Other 3 i
. ; 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. -
Havor o _ Malt V C&“A \ Prea fd/ 2eq -
Mat E:: x,r ij Wheat. Subtle grainy notes Hops
Hvopsb %L 1 J OK for style -
Wtamess o i X 1)) Wayfeohighforstle Bitterness ‘
o—X 1 £]  Banana. Low Clove. Hint of bubblegum Eermientation W E
' :/ [ [20
Balance a 5(678(& ’It7£ :
Finish/Aftertaste ' i ém)}m * M no chfw
Flaws for style {mark L-M-H for all that apply) Other
- Acetaldehyde $ | Metallic
Mcoholic/ Hot " | Musty m
Astringent Oxidized L / Thin M Rl . Knel M H :
Brettanomyces Plastic Body ~ B Creaminess %§ ! Z i
Diacety! Solvent / Fusel Wl M H - (¥
' — Carbonation OJ_Q(__J Astringen ‘ 5
DMS : W\ | Sour / Acidic N vg o
Estery Smoky Warmth Qg{_|__| ) Other
Grassy - Spicy . .
Light-Struck Sulfur m ‘ o .
Medicinal Vegetal Classic Example - o 1 L1 NottoStyle
Flawless L 1 1 1 t‘/v | Significant Flaws
Wonderful - 1 1 Lyt 1 Lifeless Z
Feedback Provlde comments on style, recipe, process, and drinking pleasure, Include helpful suggestions to the brewer. [1_5
' o )c?/ S i oy bg—
Y Outstanding World-class exampie of siyle, . ,/ -@W—z ﬁ =
= Excellent Exemplifies style well, requires minor fine-tuning.
(VR Very Good Generally within style parameters, minor flaws. é
g Good Misses the mark on style and/or minor flaws. 7
S
o
vy

homebrewersassociation.org
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peer Judge

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

&?{“QN@z

HOMEBREW
COMPETITION

-Location M L

'S

g

Date

ll-‘iead MC\'\“%; ﬂeﬂa‘v&‘c

. N -

dudge Madite Ked

Judge ﬂw-&{mg Dincho laveral
rJudge

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, markithe 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.

""" . A A A A A A A W A U W A e A e e GA e W o~

»’

Category# 2
Sub (a-f)

Subcategory

Y

(Spell out) |
Specnal Ingredlents

Malt

o v ————

Hops
Fermentation
Other

5 :

12|

Ffopearance

g, 2 8 2 =8

E 2 ES& £ 23

Color L X 1 Head XL
' Brllllnnt Hazy 4 . Quick i
Clarity Retention L% 1

‘ Other Texture ?SLr-c\Ju. \Nﬁé\(a\ v\&“prv\'wahm\\.) en
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.
“Havor Malt r ov o iles svosty
. Hone 4 W .
et . X, Wheat. Subtle grainy notes Hops A7 \L‘A\c‘\! e W\L\O O 6,‘..
) Hops 0t L V. : OK for style M - _ \ -
Biemess 1 1 X | X} Wayteohichforstle Bitterness ce
G' L X | Banana. Low Clove. Hint of bubbll_egum Fermentation S \ S
Balance ot
Finish/Aftertaste fHnal
Flaws for style (mark L-M-H for all that apply) Other
|- Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel
Astringent | Oxidized ! Nare L 7l [ :
Brettanomyces Plastic Body i ‘Creaminess wy1 1 | '
Diacety! Solvent / Fusel ' ‘ L L‘ -----
: g | ingen: [
DMS Sour / Addic Carbonation : Astringency ot
Estery Smoky Warmth %L____J__l Other
Grassy Spicy ‘ | :
Light-Struck Sulfur + m _ ,
Medicinal Vegetal ‘ . ‘ L i1 NottoStyle
1 ) I v\ | Significant Flaws L\
Wonderful 1 ! Ly | Lifeless }
Feedback *Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions ;o the brewer. ﬁa
_ ‘ o2 e@;\q 0 ﬂq‘ vac'r-ék wel vz Eg‘gg;\uf vady "
) World-class exaple of style. Wi, T R . s A h\l
% Exemplifies style well, requires minor fine-tuning. k\lmSvuq/Wk t G;\'nxge. Qe L c‘AW& poj\@a‘(ﬂm
Q Generally within style parameters, minor flaws. . \
g’ Misses the mark on style and/or minor Haws. \* \"\[m Ok A@c )QQOY\“L w\LMC 0\/‘ A
5
w

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

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

Structured Version

Location

Moravian Homebrewers Meeting Date

. 6}?%0)\{4 2 ‘
HOMEBREW
COMPETITION

Head 4 ~+ i
wige [0 Lot Hala®.
Judge /Dq L ((O( Ué7 & 04{
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/déscription as appropriate.

For “Fermentation”, consider esters, phendls, 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 mwn

Wheat. Subtle grainy notes

OK for style

Way too high for style :
Bangna Low Clove.. Hint'of bubblegum

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

. -~ " — 7 U v A n R Wa e A e e e e A e o

Sub (a-f)

{
1
¥
i
¥
13
¥
t
¥
]
l

Special Ingredie

Bottle Inspection  $2) ok

roma J

Cétegory# 3

nts

Y
H

: i

H

£

t

" y 3 t
gpl,xakl?gg)tegory Qi_iCa_Mﬁumiﬂ_!g JK@.

Jo 1/7/{ _'/)q/fwu’&/

None L ‘Mo,
Malt ‘o
Hops (1 1)<

Fermentation ~1 | é

Other

Lo e

C/céén ’Z; LJ

E 5 g g § k1 § E 2
28 S & 2 2 8

Color L2 1 1 1 1 W Head K L1 = 3

“Opa i i r

Clarty L2 "™ Ot “ " Retention ("™ . ¢ i

Other Texture _
one L MR ’.: R '

Malt “OL X v,ce Mqﬂ r44/74(74/2

Hops . X ja /q naoa/ 40.0?/4;{({

Bitterness 1 X, | LVep 7 47/)?/2927/2(“

Fermentation 1 :1

c/PC?M Lc’/?‘g "l /Maf/ 77

Fair

Off flavors/aromas or major style deficlencies.
Probienjlaﬂc

Major off flavors and aromas dominate

Acetaldehyde . Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy , Spicy
Light-Struck Sulfur
Medicinal Vegetal

() mnﬁlng Wbrl&-dass axample of style.

. -g Excellent Exemplifies style well, requires minor fine-tuning,
o . VeryGood Generally within style parameters; minor flaws.
g’ ' ﬁood Misses the mark on style and/or minor flaws.

8
(%]

I
I
|

BJCP Scoresheet Copynght ©2018 Beer Judge Certification ngram
rev BSTR- 1861 24

Salesco Horpg % Malu,
Dy ! S '
FinishiAflertaste L € " [
Other ch//fﬂ‘ﬁ &/721'/?'./44/ //‘é
) o M Rl . _NoneL M
Body < | Creaminess k 5
Carbonation e Astringency O—‘)—<—'—-——‘ _}—5“
- Warmth oL S Other ‘
m Classic Example X I 1. i NottoStyle :
Flawless L X 1 1 1 1 Significant Flaws ] Q
. Wonderful ¢ XL ] L1 Lifeless
Feedback ) Provide commensnnsme recipe, process, and drinking pleasure. |nclude helpfuf suggestions to the brewer. %

igk

‘aceh/, tu 1h qecoRAdnse

it fée hle TRy more
Cﬁwvl&ral u\m[é céﬂpf’/a

0/6(/2(%9
7

bof/

[

.homebrewersassociation.org

Table consensus score
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BEER SCORESHEET HOMEBREW

)

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version ‘ . COMPETITION
L, Location Moravian Homebrewers Meeting Date ]

Head &/ PEVLA | Categoryt __ 2 B 7(&2/ :
£  Sub (a- = s
udge WANEL § ; :
Judge Larpd r  Subezrosory :
' ;
3

Judge )TILA),(/ EfE/\/DE/L

Judge

SpeCIa{ Ingredients

[iroms 3

Hops

Scoresheet Instructions

Fermentation

Use the scales to indicate the intensity of the primary attribute. fi2
Use the space provided to describe the primary attribute. Other ‘,
Add secondary attribute(s) intensity/description as appropriate. /
For "Fermentation", consider esters, phenols, etc.
If character is.inappropriate for style, mark the box to the right. - :
If character is absent, mark the 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 - Head }
Enter consensus score at top of sheet. ot .
Clarity ] Iletentlon [3]
‘ Other : ‘ Texture ‘
Example: How to fill in a Scoresheet : : }
This example is from the flavor section for a Weissbier thatis m ' ! : .
good, but too bitter for style. . None L " - ) -
Flavor Malt. o1
. et Whm.» Subtle grainy notes Hops : o N N I
Hops OK for style : 4
Bitterness Woay too highforstyle Bitterness o1 L
Banana. Low Clove. Hint of bubbleg: L ‘
nna\m ow Clove, Hint of bul um Fememﬂon O | rv B . j ’]0
Ho Mo =
Balance T > ™Y
) D
Finish/Atertaste | D
1 .
Flaws for style (mark L-M-H for all that apply) ‘ omer. P1AL 9’?[,
Acetaldehyde Metallic
Alcoholic / Hot . Musty Mouthfeel
Astringent Oxidized R C me W Rl : borel™ M H
Brettanomyces Plastic Body Creaminess 1 ¢ 1 | =
Diacety! H | Solvent/ Fusel © Mene L R | 3 %]
— Carbonation OJ_;Z_| ' Astringency O_%L___l o £
DMS Sour / Acidic ] T
Estery Smoky Warmth o1y 11 L1 Other
Grassy Spicy . :
Light-Struck Sulfur m . _ ot
- 4 ) : L e
Medicinal Vegetal - CassicRample 111 1 > ZJ i
- Flawless | ] ] ] L3 < Significant Flaws ]
i Vlonderful L 1 I % |‘v 1 Lifeless ?
Feedback Provide comments on style, recipe, process, and drinking pleasure Include he(pfu) suggestions to the brewer. ﬁf}—

PAETYL YULNE VE uy | v,

Fair
Problematic

O flavorsfaromas or major style deficiencies.
Major off flavors and aromas dominate

By outstanding World-class example of style, Wrgwg UDE ;\E Z 77" My ’?}wfr //,ﬁ l( l//) S W /
‘5 Excellent Exemplifies style well, requires minor ﬂne—tunlng

[V Very Good Generally within style parameters, minor flaws. A 'Z; ] T ?/WN (/ [l NEVE 4 V/)GDJ/ ﬁ

2 Good Misses the mark o style and/or minor flaws. { T S ;

S

Table consensus score 5

BJCP Scoresheet Copynght © 2018 Beer Judge. Certification Program -

rev BSTR-180124 .homebrewersassociation.org .
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{8\  BEER SCORESHEET HOMEBREW

Jud - AHA/BJCP Sanctioned C tition P
Be;:;'SQ anctioned Competition rogram GOMPETITION

Structured Version
Location M H Meeting  Date

o VU 5 Vg W W e ~

4 2

Head | v AS PROVAINI K : ¢ Category# _*g— u:% 724

G : Sub (a-f) E
duge G/ (A : FARINAI S St oo Pomimn foger .
Judge JppoMIk  BLBEN .\ Special Ingredients - 3
Judge i ’

"Bottle Inspection [ ox

. A e
; | -

E i 7/
None L M :
Malt X 3\7\‘4‘{"\"”‘ i —
Hops o X vy rares b““*‘“""‘laz .
3 : ’ ‘

Scoresheet Instructions Fermentation ~oX_ | . ﬁ do m can | (»\"’Lv) nA z-v,(« /1 0
Use the scales to indicate the intensity of the primary attribute. : : S h ﬁ?
Use the space provided to describe the primary attribute. Other (& I '

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

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

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

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

Provide summary of beer and key feedback for improvement. 2 o g =8 _ E

Assign scores for each section and total. . g i = E & = &

Review with other judge(s) and agree on consensus score. Color L & | Heady_1 1 | | 3

. Enter consensus score at top of sheet. o Clarity Erllllnnt : ther ekl ik Losting Other ‘ B

. AL 1) . q_l 3
) . ‘ Other : _ Texture

Example: How to fill in a Scoresheet ‘ : o ' ' -

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

good, but too bitter for style. : : l . ) b

Noge L M f 0‘0 l ‘

Flavor Mt o K e b Al l“"u Cvavala,

‘ el W ; : 7S t .

Mokt :.: X Wheat. Subtle grainy notes Hops j; | X m,\,\ h M’ H v
Hops 3. | OK for style : i \. ) V""’\ | O(AA
Bitemess X m Wey too high for style Bitterness (5. LA ] Vo ratea ‘ii 174 { T tf ‘
ot Xi 1] Banana. Low Clove. Hint of bubblegum Fermentation | | ] gl;\é( \}.r,‘ Swy CUIA r 4 é{_
: . ’ i i 20
% M
“palance TP X M"Y
TV Sweet
: Finish/ARertaste 1 X_ |

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

Acetaldehyde Metallic :

Alcohulic / Hot A ] Musty - m , .

Astringent Oxidized ‘ . RonelL Mo L

Brettanomyces Plastic ‘ Body :  Creaminess ) % S'

Diacetyl Solvent/ Fusel Nl M o ] ‘ [5]

5 , tion HL - X | - “Astringen QQ—‘———'

DMS Sour / Acidic ‘ Contiens . . e

Estery Smoky : Warmth »o 1 [} - Other

Grassy - Spicy . ‘ ) . ' :

Light-Struck - | Sultur -~ m I \ X \

Medicinal Vegetal ‘ 1 ClassicExample | 1 1 1 L } NottoStyle

‘ : Flawless | JG . L | Significant Flaws
Wonderful 1. .X } | Lifeless 7
Feedhack Provid commenison style, redpe,m:ess and drmkmg‘Xasure Inclirde helpful suggestlnnsto the brewer. | . ﬁa
- : LN\ \ ) 4 \}-\\I‘f\'}u—k vy UYDI

By outstanding Worid-class example of stye. . ‘ OJU/\ A » P‘" \ ULV"\WS’ W *,‘ ULM' 1

= Excellent Evemplifies style well, requires minor fine-tuning. g, A2

28 VeryGood Generally within style parameters, minor flaws. ) Qla_d.d\,—a 3\ f\' (7@ /\ 0\ \Nv\ (7 2o l’\ e "\

e Good Misses the mark on style andior minor flaws. » \ u ~ *

s Fair Off flavors/aromas or miajot style deficlencies. . 24\(.""“\'\ U\q SL&D O\P‘\ UJJ [, Slf\, R . or

Y3 Probiematic Major off flavors and aromas dominate :

n \,Q Vg’ .,NatM A‘t S'A)'W‘“\\T\ Lﬂ-\a{ \ax[vbw-po- L‘4
-
i50

i w_ o7 \@ 5)‘ b ) N L\\o\ gn sp2 } Table consensus score

BJCP Scoresheet Capyright © 2018 Beer Judge Cemf'cation Program
rev BSTR-180124
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HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting  Date

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

M

peer Judge

Head L 69[1() Vﬁéw E Category# » . % #A 2
C, e Iz_ E Sub (a-f) I b S
 Judge (2 | Subcategory :

o 1 gk

Judge

4

None L N -
Mt o X DGI?V'Z ohand
v Hops o X ] C hadly Wat a ‘7,(11/’0%}9* ‘
Scoresheet Instructions Ve Firk J %{ '
Use the scales to indicate the intensity of the primary attribute. Fermentation Ot X . llﬂ, 1(‘ i{ + il L v L ‘f' [12
Use the space provided to describe the primary attribute. Other \/ n ,e ¢

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

For "Fermentation®, consider esters, phe
If character is inappropriate for style, ma

enols, ete.

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

Provide summary of beer and key feedb:

ack for improvement.

rk the box to the right. ,

ippearance

Specval Ingredients

-

Fair
Problemitic

Scé‘ring Guide

Worid-class example of style.

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

Off flavorsfaromas or major style defictencies.
Major off flavors and arontas dominate

BJCP Scoresheet Copyright © 2018 Beer Judc e Certification Program

rev BSTR-180124

Assign scores for each section and total s
Review with other judge(s) and agree on consensus score. Color Head ‘K 1
Enter conserisus score at top of sheet. . er i Other i))
Clarity Retention u____)é [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. y : SN ) ‘
_ C : None L M [} » - « ‘V £
Favor ' Malt (. i sﬂ/UPVJT‘ , C)V”
" Matt “g: x',‘ Wheat. Subtle grainy notes HOPS . : & \ [1 ; )0&.{ nJd V"’ \/J? JV'““(A
Hops L : OK for stvle ’ . (/ T‘,/
. Bittemess (. : X W, 'roai.h or style - Bitterness o8 - L 1)( ! .‘r(’ I VMM *M/ C/l" 4‘_
. x; Banana. Low Clove. Hint of bubblegum ., Fermentation N |)( - | <) l "‘(ﬁ < l’h £ L} vo% 4 4
’ 20
Batance "X, My _Ld WAL J L ‘7’4 A of/JvT [
Finish/Aftertaste 7qu‘ X e
Flaws for style (mark L-M-H for all that apply) Other ;
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthteel
Astringent Oxidized - Thin Fall . . Hane L M
Brettanomyces Plastic Body | - X Creaminess X S B ’
Diacetyl i | Solvent/Fusel Wore L - i3 ' ; 5 T
i O_x__k 1 i OZQ [5
DN Sour  Acidic Cbsoaios Astringency
Estery \_ | Smoky - Warmth OJLI__I Other
Grassy M Spicy : .
Light-Struck Sulfur m -, - g ‘
Medicinal Vegetal CossicEomple (1 | )<, L1 MNottoStye
: Flawless L | 1 i ] 1 - Significant Flaws .
Wondertul L1 X 1y Lifeless , é
Feedback  Provide commemsnnsly!e recipe, pmcess,anddrlnklng p!easure Include helpful suggestions to the brewer. - ﬁ—ﬁ

pvv |)rf'(7“t~(

Euﬁf[‘ﬂ l

24alo Ini phvyviionr.

Ve M QU pIv i 14

C‘%vf‘

1~<) dogadv &,

Table consensus score

.homebrewersassaciation.org
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peer Judge
y

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

WATHON,

HOMEBREW
COMPETITION

H Meeting  Date

s [MRYCH HOGHL
Judge H[CM/]ELH’ f\{é-HaTj’(UUAf

oo o oty

Judge

7 -

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 feft. -

ppearance 3

Location

1] R R
; Category# 3 E
]

' Sub (a-) £ &
¥

:(%pellout gory

i

Spemal Ingredlents

Bottle Inspection D/ox

Mait ol L

Hops (1 !

Fermentation OJ 1
Other

Fair

Off flavors/aromas or major style deficiencies,

6(' fiz ‘

Provide summary of beer and key feedback for improvement. g = %
Assign scores for each section and total. . s £ =2
Review with other judge(s) and-agree on consensus score. Color Head W ] m‘h
Enter con t t f sheet. Quick Lastin er
Sensus score a Op OF shee Chrity Re(emion g )
‘ 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. . Yoot 1 M
Flavor - ; Malt I fﬁor 69\? ﬂ a‘D d?/@WI éﬁ/
et W :
Mot g L X, Wheat, Subtle grainy notes Hops ol A Lm&meb
Hops 301 L OK for style
CBiemes o1 1 X K Waytookighforshle Bitterness 1 fwg"ﬂ/ﬂ%""‘ 6‘4 v 00&-—
- o X : Banana. Low Clove. Hint of bubblgg’ um Fermentation 5 ’ 6&(,{ % / .
Hi M
Balance = 1 alt;,
by - Sweet
Finish/Aftertaste | !
Flaws for style (mark L for all that apply) Other , | E
Acetaldehyde Metallic . ‘
Acoholic/ Hot Musty fl Mouthfeel 3 ';
Astringent Oxidized Thin W R Mol M [
Brettanomyces Plastic Body Creaminess Ssd_l__J___J
Diacetyl Solvent / Fusel None L Mol :
T onation o1 W | Astringen (P___J
DMS Sour / Acidic L- SHboE f . -
‘| Estery Smoky Warmth ép/_A_l Other
brasyy _, Spicy : ranys
Light-Strisck Sulfur m ’ _ ' ;
Medicinal Vegetal . Classic Example: e AT HottoSte
‘ Flawless ! ] I Y | Significant Flaws
‘ Wonderful i 1 L gL | } - Lifeless
Feedback P¢@ommemsm style, recipe, pmces,and drinking pl;;sure fnclude helpful suggestionis to the brewer.
C > V/k e EM
[N Outstanding - World-class example of style. - L h
% Excellent Exemplifies style well, requires minor fine-tuning,
0 Very Good Generally within style parameters, minor flaws.
g " Good Misses the mark on style and/or minor flaws. nﬂé(qfl
S
wy

Problematic

Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 BeerJudge Certification Program

rev BSTR 180124

Table consensus score
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™\ BEER SCORESHEET '~ HOMEBREW

¢ Ju B dC tition P
Beer J ?ge | AHA/BJCP Sanctioned Competition rogram COMPETITION

Structured Version
location M H Meeting  ate

Category# —BS_ ;E‘ ’y/

.
§
E Sub (a-f)
1
1
¥
1

s

Head Reclandd Mfu;)(\%_

‘Jud.ge EI(‘g‘(c\_ Franed

[spell.?category

out)

- - -

Judge ?e,**iv‘ Q-\'\‘X\}?ﬁ/ 1 Special Ingredients

Judge ' . |
' Bottle Inspection [ o

'

None L M . I ; s
Malt ol ,\zj“ ) Aern /ﬂ&\O‘I /' c’/b‘“/é
, [ VI g; /‘6}1., chexacr o, a’wg@
Scoresheet Instructions , Fabaiition: bt 1 , % /w.aué/ ?-%d No A
Use the scales to indicate the intensity of the primary attribute. s i OoX i fi2
Use the space provided to describe the primary attribute. : Other
Add secondary attribute(s) intensity/descriptibn 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 summaty of beer and key feedback for improvement. R ’ E < 2 28 _ E
Assign scores for each section and total. 2 8 . = 2 & 8 &
Review with other judge(s) and agree on consensus score. Color L) Head »_ 1 1 1 | \3
Enter consensus score at top of sheet. ‘ ) Briflioht ' - Guick Lastjn Other
‘ Clarity 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. — I. ) :
! < . &4 U
Flavor i : v Malt o 5""""“—“ A
Mait ':;e,i X:" }i Wheat. Subtle grainy notes . Hops ol M’”f&/ A SR Md&/% e
Hops 301 I ; _ OKforsMe . B'ne MM /M‘U(/ Md A‘;}'A
Bittemess o1 1 X | Waytoohighforstyle itterness L )
oL—Xi 1 13 . Banana. Low Clove. Hint of bubblegum Fermentation J’m juw )l’( g,é / 24 rw}u /\5
B X 2 20
) Balance Horng b ae f jj da 4 fg/&b
B
Finish/Aftertaste |
Flaws for style (mark L-M-H for all that apply) ' Other
Acetaldehyde Metallic _
Alcoholic / Hot Musty Mouthfesl
Astringent Oxidized ‘ kin " o el M H
Brettanomyces Plastic _ Body X Creaminess O_)H___I : ,L'

i ) None | M =
Diacetyl &~ | Solvent I'Ffusei carbonation "™} * Astfigency s
DMS , Sour / Acidic _ »

Estery 4_ | Smoky Warmth 50 1 Other
Grassy Spicy : . . .
Light-Struck Sulfur . m v v '
Medicinal | Vegetal - ) Classic Example | ';{\ ] ] A }  NottoStyle v
‘ Flawless _| 3 1 i L1 Significant Flaws 8
Wondeful L4 1t 11 Lfeless
\ ‘ Feedback  Provide comments on style, | recqw process, and drlnklng pleasure Include helpful suggestions to the brewer FC;
. v .
EoY Outstanding World-class example of style. . ,1 o0 C( MM @ ans 4 er é#
= Excellent Exemplifies stylewéll requires minor ﬂne—mnlng :
Bl VeryGood & Generally within style parameters, minor flaws. Ma)‘{/ht" ,r/ At 1647‘/1.&, /w{ M‘O"@‘?«W( .7 qu/
Py Good Misses the mark on style atid/or minor flaws.” ‘
=] 0
5 Falr 0ff flavarsfaromas of major style deficlendles. - igcoqcu\-. o &Y W 2440 Mﬁ’{ .fu»vf 1rnésy
W8 Problematic § €28 Major off flavors and aromas dominate )

,% ﬁoaaj #c.%;‘ pmama ;wmuq F oo i‘”k
,,R)Wum Lot /6"”‘ ﬂ""’/"‘}f’ble consensus score 50
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BEER SCORESHEET - HOMEBREW
AHA/BJCP Sanctioned Competition Program C OMPETITION

~ Structured Version
location Moravian Homebrewers Meeting  Date

" L 3

Category# 3 ‘ ;;" ) # é?

Sub (a-f)

»

Head | \..’_ F
Judge (‘Pe /‘6/\ N UCD/HZ

_....-___-__‘

Subcategory O_‘\-‘-QQ_MMLSJ&*
Judge TDA Vl D S A ,\) ‘DA i Spec1a| Ingredients
Judge ' T o e 5
/ Bottle Inspection ,Kox
Malt m:;[ ! ﬁOfb@n*Fq./ /OA//d__/ffO(‘/y'j
d o

Hops oL O
Fermentation 1 v

Scoresheet |I’IStI'UCtIOI‘IS

s/ ‘%fj' q 4

Use the scales to indicate the intensity. of the pnmary attribute. [iz
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc. '
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total. , -
Review with other judge(s) and agree on consensus score. © Color Head 3
Enter consensus score at top of sheet. Clarity Retention El
Other » - Texture
Example: How to fill in'a Scoresheet
This example is from the flavor section far a Weissbier thatis m
good, but too bitter for style. Yone L " W
Flavor By Mat X . »
Mait Wheat. Subtle grainy notes. ’ Hops ol X‘ o ! n If) O Q(\ s .
Hops OK for style T . . . . o R » ‘ A B}
Binemess Woy toohigh forsivle Bitteness o1 )C 1 @LLQ:&LO#Q‘DJ_‘ )
Baniana, Low Clove. Hint of bubblegum Fermentation . IO_P_‘Z i ro /1( 'f' [ : :l
C«? Py Mo o [z
Balance &7, 1 *! .
) Dr Swest
' Finish/Aftertaste >C: 1 |
Flaws for style (mark L-M-H for all that apply) Other '
Acetaldehyde ’ Metallic ' . : N : ~
Alcoholic/ Hot Musty Mouthfeel 2 . '
Astringent | Oxidized _ S Thn ¥ R © Nonel M H
Brettanomyces - | Plastic : Body L Creaminess o_|_7$.__L_.1
Diacetyl L. | Solvent/Fusel }( | Carbonation Hone L $ & H Astringency ﬁ : 5
DMS 1. | Sour/Addic ' ‘ - O /
Estery Smoky NN Warmth OJ__J_)L_I Other ¢ AR Coho /
Grassy | Spicy L. : ' . - Phenelico,
Light-Struck Sulfur m o ) AT .
Medicinal Vegetal Classic Example | 1 1 . 1 1 2S5 1 NottoStyle
" ‘ - . Flawless | 1 1 T S SIgnIﬂcant Faws :)7
:7\0/’ Qi J : - C Wonderul L1 11 > 1 Lifeess
‘ . Feedback Provide comments on style, recipe, process, and drinking pleasure Include helpful suggestions to the brewer. (1—0.
| ‘ wadb ﬁr.sz/cf /45: ,D/a4; %”’J@t&
Ouistanding World-class example of style. / J Cleéo J ! , &
Exceilent Exemplifies style well, requires minor fine-tuning. ) T ke, A . l P - % j 2T ) 7( pF,Qf‘
Very Good Generally within style parameters, minor flaws. 3
Good Misses the mark on style and/or minor flaws, . " ] N o
. - Fair Off flavors/aromas or major style deficiencies. (J/)l LYoea s =i pizal
Problematic Major off flavors and aromas dominate . g -

v ' Table consensus score [50
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COMPETITION

I_ocauon Moravian Homebrewers Meeting  Date

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Head 7;2 /I [rf_‘)M" E Category# 3 % fo E
” 1 Sub (a- = i

wiwe MAEL L41142Y T 2o ‘
]  Sebgzresor ?-

~Judge . (I"/L‘/?/‘/‘ Eprﬂz : Special Ingr‘edients . 3
Judge \ A S L ’

EASEION World-class example of style.

38-44 Exemplltlés style well, requires minor fine-tuning.
kloRcd Generally within style parameters, minor flaws.
Misses the mark on styie and/or minor flaws.
REEelen (ff flavorsfaromas or major style deficiencies.
o3 Rcl Major off flavors and aromas dominate

Outstanding
Exceflent
Very Good |
Good

. Fair
Problematic.

@
L
=
O
()]
R
S
Iv]
(%2
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Bottle Inspection

iroma 2

Feedback

<

Prace y

- DpPonilyneng 2fevideviy

TELOoT M L v hASEa” Zhonfrotorg,-

Nore 1 M
Malt o 1
: . Hops (1 1
Scoresheet Instructions ' ;
Use the scales to indicate the intensity of the primary attribute. Fermentation . . [ig]
Use the space provided to describe the primary attribute. Other P/q "= i/ L
Add secondary attribute(s) intensity/description as appropriate. 7
For "Fermentation", consider esters, phenols, etc. , i
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
Assign scores for each section and total. 2
Review with other judge(s) and agree on consensus score. Color ’ e Head 2
Enter consensus score at top of sheet. ’ (:Iarilyi Briont " Hony - Opogue 5 netention "
Other SRR 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. ' Yore L " "
; ‘ one .
Flavor Mat o
Malt Wheat. Sgb*le grainy notes Hops ol v ;
Hops OK for style ~
Bitiamess Woytoohighforstyle Bitterness 1 Lx b
Fermentation Banana. Low Clove. Hint of bubblegum Fermentation : TR | }
- B lSo)ppuv Mnlt? [2d
Balance
by -y Sweel
: ‘ Finish/Aftertaste |
_ Flaws for style (mark L-M-H for ali that apply) " omer DI alf 778, Ok/ pACE
Acetaldehyde Metallic ,
Alcoholic] Hot Musty Mouthfeel i
Astringent Oxidized q o N Rl vl M H
Brettanomyces Plastic Body X e j Creaminess }8Q_L____J e
Diacetyl W | Solvent/ Fusel carbonation "™ o A Astrinaenc R v 5]
[oms Sour/ Adidic onatio : . fingency o-L——X '
Estery Smoky - Wamth o1 - X ) Other
Grassy Spicy g h
Light-Struck Sulfur m ! !
Medicinal - Vegetal ) Classic Example - | | 1 - ¥l 4 Not to Style
Flawless | | i I L Slgnificant Flaws ,
Wonderful 1 A I L v\f Lifeless 7
Provide comments on stﬁé, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. HE

Sh TACI 2(/4’7,\/7 7)"‘&;:/\/(/ isl-V/ 4 ‘Q(/”Kr’('é',

OX(p4cE -

Poron po VST 4¥e/fy v

[ Wfb%? [/ Gkl

Table consensus score

17
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program
Structured Version . COMPETITION
! . Location Moravian Homebrewers Meeting  Date

§ C'ategory# _%___ ;E: da 5

1 Subcategory

| (Spell out)
: Special Ingredients
L2

o

Head Rolawndl N&%\i
o A
Judge Elidko, Francd

dudge Feter CWWuPa

w
c

o
g
>

Bottle Inspection [ ox

B

Nore L M ;oo , ¢
Mat O o Wet ﬁlam /vw#k eller
NIV | ﬁéq/m«m 1‘*@7&9
Scoresheet Instructlons Fermentation . - ,6«/@/&(‘_ M 0( - Mol S—' ______
Use the scales to indicate the intensity of the primary attribute. O‘Iﬁk‘l_‘—l : [T 2
Use'the space provided to describe the primary attribute. Other ) {g&M ay f )
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 g 5 & L 2 =
Assign scores for each section and total. " £ 38 53 = = E
Review with other judge(s) and agree on consensus score. Color K L4 ) ad X1 . E
Enter consensus score at top of sheet. o frigont  Hozy Retenti ZQuik ! 3
E ’ Clarity . ) etention L %] [3]
. ‘ Other - N 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. o 1 "
Flavor » o Malt H L T'{L //( A lE :
| . Brd # H . &
Malt ; LX) {3 Wheat. Subtle grainy notes ) : " Hops xR M-( WW f A{— /‘1/‘ 'ém o~
1 ' |0 OKforstyle : »
R : : ~ Bitterness . . L st aA_ o™ M'LA o
Btemess o1 1 X. . 1% Waytoohighforstyle C Y a3
¢ o-L Xi } D Banana, Low Clove. Hint of bubblegum Fermentation : iy : 424"'/('2’ q .
i Ho Mol
| . Balance Eﬂ%\ L "
i » ) Drgf Sweet
: Finish/Aftertaste ,Y\ L
Flaws for style {mark L-M—‘H for all that apply) : ) Other
Acetaldehyde Metallic ‘ .
Alcoholic / Hot L | Msty % Mouthfeel
Astringent [ LM oxidized : ‘ e W Rl boel M H
Brettanomyces Plastic " Body g Creaminess M1 - 1 1 K3
Diacetyl Solvent/ Fusel ’ : None L 'EM . 5
' — ' Carbonation 1 1 5 | Astringen O_L_yQ_n__l
DMS Sour / Acidic ‘ . ngency
Estery | Smoky i Warmth R, .+ Other
Grassy Spicy | ‘ ,
Light-Struck ‘ Sulfur ' . m ' i ot
Medicinal y Vegetal | ‘ CosskcBample L1 30K 11 -.J Wtlo yle
1 : [ : Flawless L I L e )«\f I L SlgnificantFlaws -
‘ | C . Wonderful | L I | | Lifefess ‘ L\
f : Feedback Provide commenis on style, recipe, process, and drinking pleaéure. Include helpful suggestions to the brewer, ﬁa

A WicHy colore sl foam. Kot ain -
World-class example of style. ‘ - cam AL m oo Z{‘ /hvlﬂ Wp(wl ,ma,é/‘l /mmg ’>//

s e ot e, grsimlish et st for foc g

W o . lsutg,m, ae)tl = imftchion » bt o

Major off flavors and aromas dominate c, » ; gﬁ !M /1( Ao Pé"b /’ _— /?u "W‘L a.)?-(- e M
| ' A % , Table consensus score
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WATIONG,

BEER SCORESHEET ~~  Homzmrew

..~ AHA/BJCP Sanctioned Competition Program
Structured Version COMPETITION i
Location Moravian Homebrewers Meeting  Date
Head Pkﬁ)/ﬁl/l/l 4 ’ B “ . :,;a:;g:):y;“-é-i ‘‘‘‘‘ é- ”“i{?é“ﬂ“ié
; : v : Sub (a-f) _ﬁ____ W : ; .
e L //VA_V'/J‘ : » E (%ulk:é:ategory [ZE('H ?XEﬂl(/ff éﬂéf/( ;
Judge 2/ R 5/1/ \ : : Special Ingredients — :

Judge

Bottle Inspection [ ox

Malt "oonej__[ ‘xM ) Qs'n"\o(ﬂ"?( T
Hops OJ_A( ! | k"\b{ (_LA}UI\\\\’ cLAmehA

Scoresheet Instructions

T AR T SO

Fermentation n)( | i

Use the scales to indicate the intensity of the primary attribute. S - fi2]
Use the space provided to describe the primary attribute. Other - O X« &l\ o3 i
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, etc. )
If character is inappropriate for style, mark the box'to the right. - - ) ’ ’ ‘ '
If character is absent, mark the circle to the left. . Appearance . ) '
. Provide summary of beer and key feedback for improvement. E - B g 2 2 B g .
Assign scores for each section .and total. 2 8 & 3 = 228 5
Review with other judge(s) and agree on consensus score. Color - Y L ead )& L1 1) :
Enter consensus score at top of sheet. ~ v Clarity Briliant  Hozy Retention Quick. X Lasting Other
’ 3
o ~ Other e Texture ’x“""‘ € JA ““' “‘7ml~a\
Example: How to fill in a Scoresheet ' -
This example is from the flavor section for a Weissbier that is m
good, but-too bitter for style. - M : - -
one 1 \
Flavor Mat o X, | N “ 0(61# A
Mait Wheat. Subtle grainy notes - Hops oL )( N l-w)‘ W\ l".f {ﬂ‘ Ly
) Hops OK for style _ . ‘ ~ - \ 7T
Way too igh for style . Bitterness L )(‘ L ] AU WL g BN
Bitteress Woy too highforsivie . . - o Y ‘ {
O X | E] Banana. Low Clove. Hint of bubblegum Fermel ntafion (}D( . e N‘W \JV?\ S.V“E L 42
B Hoppy )<lnl|g| E’E
alance | .
T D Sweet
. Finish/Aftertaste L X i ‘ ————
Flaws for style (mark L-M-H for all that apply) : Other D)“HQMN 1 “l‘\'a{*’"‘ A ng rovia U O(‘b\)"
Acetaldehyde 17 TMetalic I _ ' "
Alcoholic/ Hot Musty | M
Astringent Oxidized ‘ : | ' Nori L M .
Brettanomyces Plastic coad Body Creaminess X 1 | ,
Diacety! Solvent / Fusel : . : [5
e ‘Carbonation Astringen; - Z M 5
DMS ‘ Sour / Acidic fistio ngency ,\
Estery Smoky 3 Warmth 3 . - Other ‘
Grassy - Spicy . L ' . SN . :
Light-Struck Sulfur : m _ v :
Medicinal i Vegetal | — Classic Example | X I ! i~ NottoStyle
: g i | Flawless L1 I ] 1 | SignificantFlaws
| : Wonderful L 1« A . i Lifeless L\
: Feedback val‘e comments on style, redne pmcess, and drinking pleasure Include heipful suggestions to the brewer, » ﬁa
: . . ‘ . \)L Q-QLLM.-I \J .’\' 0! y p.szvr\h e \'W’\
: TV L
3 World-classexampleofstylle. ' . 'ZLBL( (,V‘-I. \}')C\)L-—K M\I‘OM O %t O{ﬁCA..
5 Exemplifies style well, reguires minor fine-tuning. :
‘g, Generally within style parameters, minor fiaws. Uﬁ M P\ Nor)) \)—X Fa M \Tl\p‘l\ l;( J,Q i
k= Misses the mark on style and/or minor flaws. T
5 Off flavors/aromas or majof style deficiencies. : N~ QL(M\ L ~o dﬁ'\rb VUU;L&",‘ < U V\L-'G\ l‘\lﬁ Cor L
A Major off flavors and aromas dominate

c o\lom(/us,m a m‘p\\ﬁ\“ Jn'tmdmmg\ 31
\)bku\\ sd lnbllv e UEJMO\M.W ?o(k«ﬂ{ V‘M\JAF( 2(’w$ ‘Y"‘MW\{T ble cons/ensusscore 50

Wk'l'd PV S

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

AHA/BJCP Sanctioned Competition Program :
Structured Version COMPETITION
Location M. H s Meeting  Date
. L i :, 3 ‘é. :
Head | Mokg, HeZfamele. oo S8
o~ » . tSub@h = : y
Judge HO\"H&; M-'"Ol‘“u‘; - H Subcategory (SN E
1 {Spellout)
Judge ﬁc‘\,.‘\-\'\/\b )L\c\,\os\c\\lo\f(\) 1 Special Ingredients : ,:
Judg'e ' ) ' TTmmImemmmmSEm e TommTmmeme :

Bottle Inspection 0. ox

None L M
Malt (. ") Oxt d.o.u 'poc\ porue sl adove! C’J‘f’McL
e . ‘ Hops oLy ' ale ?t“Schu‘e_ chmn.‘ovog‘
Scoresheet Instructions mendat ishy', 5
- Use the scales to indicate the intensity of the primary attribute. Fermentation O*_L—‘_J Q ‘G‘ w LIRS \L\H (2 ﬁz
Use the space provided to describe the primary attribute. " Other. q"{ ODU" me!) OK\ ,\“v\,\‘w\i UOM(M-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. v —
If character is absent, mark the circle to the left. Appearance

Provide summary of beer and key feedback for improvement.

£ 2 &
Assign scores for each section and total. £ 2 2
Review with other judge(s) and agree on consensus score. Color Head X 1+
Enter consensus score at top of sheet. L Rets Quick 2
Clarity ] etention 3]
Co Other & L  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. one L : " .
ione
Flavor Mait o_l__l_x_l ] ) \o v&emn. O‘AM-'\‘
) Hone # 0 :
Wit o X Wheat. Subtle grainy notes HOPS no.‘ VAL A \,o\] \ .““°
Hops )L ) OK for style ) ) ] g o
Bemes oL 1 X K Wayteohighforsle Bitterness oLy 11 [ _heiloot stEednt wigk! .
! oL X1 ) Banana. Low Clove. Hinf of bubblegum Fermentation . E g !’!!! ! \! \‘ p\'o@& Etgk,‘ | 8
1 ()—l%———l—.—_—-l Al ] ' LI 2@
! . Balance T | X ety \(.‘A‘u; oLCi.;.Jq‘ v_ratmes stylw.
i . :
D S Sweet - . .
, Finish/Aftertaste "L__%_l L&\‘_&\m&aﬂ;‘.g%g&mbmhol%
Flaws for style {mark L-M-H for all fhat apply) Other ’
Acetaldehyde v Metallic S
Alcoholic / Hot Musty Mouthfeel _
Astringent Oxidized 4 ‘ Thin Nl Nane | M
Brettanomyces Plastic . " Body R  Creaminess g 1 | L‘
Diacetyl ) Selvent / Fusel : None L M . I3
' — rbonation : Astringen g 5
DMS . Sour/ Acidic Sobesarion” v _ posy . - ‘
Estery Smoky . Warmth ¥ 1 - Other
Grassy Sy | — _
Light-Struck Sulfr m : ) ' . ]
Medicinal : Vegetal ., : Classic Example | [ 1 i 1 NottoStyle
. ‘ Flawless 1 ! Ly | ] -t - Significant Flaws
Womderful L1 1 1N 1| Lifeless 5
S [0

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

World-class example of style.

Fair
Problematic

Offflavors/aromas or major style deficlencles.
Major off fiavars and aromas dominate -

3 Outstanding |
= Excellent Exemplifies style well, requires minor fine-tuning.
O Good Generally within style parameters, minor flaws. !
> Good Misses the mark on style:and/or minor flaws.
S
O
.

Table consensus score __ 150
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AL milepie et L HOMEBREW
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Structured Version COMPETITION

! Location - Moravian Homebrewers Meeting Date

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

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

)
2
3
(]
o)
c
=
o
o
W

BJCP Scoresheet Copyright ©2018 Béer Judge Certification Program
rev BSTR-180124 =~ | . :

v - b ‘:
& i
Head L__.eSl! P V%Vf . \ : Categof;y# _,b— g QJ E
- E : SUb (a‘ ¥
wage C(Tele . ;
: + Subcategory .
. . . 7 L : {Spell out) K
Judge p‘) lhian 4 v Special Ingredients : !
T by *
Judge - ) oTTTTEnTmmmmmmmmmmmmmmmmanen ToTE
/ Bottle Inspection (7 ox
Aroma
v None L M
Malt o1lA_ 1
R 2 Hops (1 X ] =
Scoresheet Instructions : F
Use the scales to indicate the intensity of the primary attribute. Fermentation (. X fial
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. R
If character is absent, mark the circle to the left. Appeafance
Provide summary of beer and key feedback for improvement. - : : E -8 85 s g2 = 8.
Assign scores for each section and total. = 8 £ S8 = £ 2 2 &
Review with other judge(s) and agree on consensus score. Color L 1 | ] Head L1 1
- Enter consensus score at top.of sheet. . Briltio: Hozy e . Quick [}
; Clarity IJ_J_l ] Retention : 3]
R . y ~ . Other Texture
Example: How to fill in a Scoresheet. .
This example is fror the flavor section for a Weissbier that is m k :
.good, but too bitter for style. one L - % . 7( ]
Flavor Malt o~ chg’ Y% (0’(’2‘ ‘1
. i < 7 i i
Mait Wheat. Subtle grainy notes Hops o ﬂ/" [/‘l' l/d7 h n /& vh,{ 'd ‘/JT
Hops OK for style Y -
Bittomess Woy toohigh forsivle Bitterness (1
F Banana. Low Clove. Hint of bubblegum Fermentation ol é r‘
) HOPFU 20
Balance
™
: Finish/Aftertaste .
Flaws for style {matk L-M-H for all that apply) Other
Acetaldehyde Metallic . -
AIco.hoIicI Hot Mu.st.y Mouthfeel _
Astnngen; Oxidized < " Thin M Falt None L M
Brettanomyces Plastic - Body X Creaminess 6
Diacetyl Solvent / Fusel None | ki CH . i K (sl
DMS H Sour / Acidic Saesaton hetingency s
Estery Smoky Wamth X * Other
Grassy Spicy ‘
Light:Struck Sulfur m X
Medicinal Vegetal Classic Example . 't T S L | NottoStyle
Flawless * L 1 1 L 2 21 Significant Flaws -
Wonderful | } 1 1 I | Lifeless L+ :
Feedback Provide comments on styfe, recIpe, process, ant! drinking pleasure. Include helpful suggestions to the brewer. ﬁ
World-class example of style, P/)() %‘/i e l . V*?E [ (% [‘(/(,‘e'f' V ’

prewvyl | ce OState,

Ny irke  Aalci LddV]

o oM7Ly

- Table consensus score
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™ BEER SCORESHEET - HOMEBREW
Beer JU(;ge AHA/BJCP Sanctioned Competltlon Program COMPETITION

“Structured Version
Location - Moravian Homebrewers Meeting [Date -

Cajegow# g 'é' ? ? :

- :
Head |MpACH JOCELL i

- ‘ 1 Sub (a-
sudes MM—A@EM : Subcatego"y

‘ ‘ R P (Spell out)
Judge MO A e L’NW,- « Special Ingredients

‘Judge <

X

Bottle Inspection bé :

None L M

Malt o X Vel iy’ WVWG
‘ W éc—
: s Hops OL\\/ ! i //Qé/ _ -
Scoresheet Instructions ] W . ’ [f
Use the scales to indicate the intensity of the primary attribute. Fermentation o . \\/ i M ,(/ l - EI_Z
Use the space provided to describe the primary attribute.

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

For "Fermentation", consider esters, phenols, etc. . - T ) )

. If character is inappropriate for style, mark the box to the right. — : ) ‘
If character is absent, mark the ¢ircle to the left. Appearance . .
Provide summary of beer and key feedback for improvement. ' E o )

\ Assign scores for each section and total. . £ 8

Review with other judge(s) and agree on consensus score. Color‘ L ! . [ i
Enter consensus score at top of sheet. * Britfont: , Other “
, , : Clarity Ll )

; 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: )
None L
Flavor Malt 1 ’
e { # i
Malt O—L X, ] Whecf,'SubﬂzgrainynoTes HOPS .(}1
Hops 1 ! QK for style ) ' ' .
Bittamss OJ_L_LJ m Waytoohighforstyle Bitterness o1 1 1 |
oL X ) ]:] Banana. Low Clove. Hint of bubblegum Fermentation S :
H
Balance il
Di
‘ :  FinishiARertaste |
Flaws for style (mark L-M-H for all that app[y)‘ " Other T . .
Acetaldehyde | Metallic e — : : /
Algoholic/Hot Musty m ;
Astringent - Oxidized : ‘ Thin M Rl el M. H -
Brettanomyces Plastic ) Body : X Creaminess 1 -1 - | Z
Diacetyl Solvent/ Fusel- None L MR v
- - - . Astringe: o J I B [5
DMS. , Sour/pddic | X S 5l ——te=z] e
Estery Smoky ‘ . v : Warmth o1 1 1 Other
Grassy - Spicy ‘ : o . : ‘
Light-Struck Sutfur - ' ' L
erall - - :
Medicinal Vegetal - v ClassicExample 1~ 1 )( L 11 NottoStyle .
‘ ‘ Flawless L__ 1~ 1 LW 1 Significant Flaws ‘
Wonderful " Lo 1 ¥ 1 Affeless 3 .
) i Feedback Pruyldecnmmentsimstyle.reclpe,bmcess,anddrlnkingpleasure.lndudehelpfulsuggesilonstotherewer. L %
. 3 . P

Fair
" Problematic

0ff flavors/aromas or major style deﬂcienc_ie&
Major off flavors and aromas dominate

_g Outstanding Worid-class example of style.
‘5 Excellent Exemplifies style well, requires minor firie-tuning.
Pl VeryGood Generally within style parameters, minof flaws:
o ‘Good Misses the mark o style and/or minor flaws.
o
L
wy

BJQP Scoresheet Copyright © 2018 Beer Judge Certification Program
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BEERSCORESHEET @ HOMEBREW

AHA/BJCP Sanctioned Competition Program - ;
Structured Version COMPETIT ON ‘
Location M H s Meeting  Date
| é :’C tegory# b " > ' :
~ Leshash e W 704 ]
Jud & LL : Sub (a-f) ;
uage: ' 1 ,
! Ribsaregory ;
\ H

Jdudge ' :/?-W',‘L«im’m@lg

Judge

Special Ingredients
s

Bottle Inspection (7 o 0£ : — .
f5roma J

None | M
Mat X AALRINY FW'O/‘]VU
, , o X ving, 7c/¢’t«4
Scoresheet Instructions ‘ ' /b viidvify :)) ‘
Use the scales to indicate the intensity of the primary attribute. Fermentation (. — X, 7 l/[(f i svidviut . 12|
Use the space provided to describe the primary attribute. Other ;’V! | Li Lov {ovo C,fr

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

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

Provide summary of beer and key feedback for improvement. E LB E % W
Assign scores for each section and total. . 2 8 ES &2 . :?( 232 8 &
Review with other judge(s) and agree on consensus score. Color - X 11 i : - Head |
Enter consensus score at top of sheet. ' Bfllllx Hozy  Opoque - Other Quick 2{'_'5““9 Other &
. ‘ S Clarity * Retention ; [3]
, ' 7 Other - : - Texture _ .
'Example: How to fill in a Scoresheet :
This example is from the flavor section for a Welssbxer that is m i
good, but too bitter for style. one L - - ) ’ i
-~ . y/ ;
Flavor Mat X 7910”/#/' P,
el H : :
Mat o X, Wheat, Subtle grainy notes Hops o IX ) | L OV /V % \ )/»U < {L
Hops  x . OK for style . - X . :
Bimess o1 1 X 'K Waytoohighforstle Bitterness 5t A 1 - i —
ol—X y ]  Banana. Low Clove. Hint of bubblegum Ferme ntation ol , X | 5 q r
' Hoppy Moy 20
Balance L 1.
‘ D . Sweet
, . : : FinishiAftertaste ~ | 1
Flaws for style (mark L-M-vaor all that apply)  Other . :
Acetaldehyde - Metallic i . ) ‘ o
Mcoholic / Hot 10~ | Musty ' Mouthfee! 38 . - ' i |
Astringent ‘ | Oridized R ' T M, Rl : Vel M H
Brettanomyces Plastic ; -+ Body ' JS i Creaminess 04{_4____1 n |
Diacety! * Solvent/ Fusel one L M H e 5]
‘ — : mation ~1 X1 Astringe O_x__jf__r :
bMs Sour/ Adidic Gbeste — ey
Estery Smoky L Warmth od&—l—' Other
Grassy L | Spicy ) B o ‘
Lgnt Stuck Sl | m Classic Exampl X Notto Style
Medicinal - Vegetal - assichampe. L1 1t - N0
b L1 : Flawless | | XK IX | -Significant Flaws
, Wondefl 1 13 2K . Lifeless b ‘
Feedhack  Provide comments on style. recipe, process; and drinking pleasure Include helpful suggestions to the brewer. %
n ’ Warld-class example of style. - V h { V‘/ (; g Lzo l’)‘/ -2 e I
’, KiFLLR Exempiifies style well, requires minor fine-tuning. )
i O o Rcyd Generally within style parameters, minor flaws. - ‘ . p(/ 7] ) ] V 5 ' V o 0/{ (A V 4 v { MJ’ i
b PRVl Misses the mark an style andlor minor flaws. : 0/ lg ’ o ‘_} [{
B A2 18 0ff flavors/aromas of major style deficiencies. L ‘ T £ r) [ Vo lﬂ‘l /J dYV 4 2 7t ‘1
A (e <l Major off flavors and afomas dominate . ‘
- - z A : wy nr §e PWJ""UI Porotey 4@
i ' . L © - Table consensus score 50l
o v - ,
ZJVC;’S?;:)T;(;\T;; Copynght © 2018 Beer Judge Certification Prograr.q homebrawersassodision.org
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location Moravian Homebrewers Meeting  Date

Category#

Head ’MWCH A/OﬁEL/(/ E
= — t Sub (a-f)
Judge M (CM AL \IC/VIE"’MW?’ i(ssuh;ca)tegory C’D"’)
asge Q) I LNV : |

Judge

Special Ingredients

Bottle Inspection ﬂj/ox

m Inoppropriote
W o i 0 Aot | AQS//«:c-n

A M/f i b
G R o Hops O,\Y ! |D M? 7 2
Scoresheet Instructions . A Q
Use the scales to indicate the intensity of the primary attribute. Fermentation o ] /\\/ {M’ - 1442’/( ' [15
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. Rana
If character is absent, mark the circle to the left. Appearance, _
Provide summary of beer and key feedback for improvement. E - g 2 2 2.
Assign scores for each section and total. 2 8 = 8 = =
Review with other judge(s) and agree on consensus score. Color L Yo Head 13@’
Enter consensus score at top of sheet. Clarity Brilliont  Hozy Retention Quick Other 3 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 Ieipptbptit Malt
e t # ¥
Mat L X | [3 Wheat. Subtle grainy notes Hops
Hops gy 1 ¢ ) I OKfor style ) /v
Bemes 1 1 X\ X Waytoohighforstle Bitterness hev ’/VQ Z'?’Vl/t? 4ol fod
F o X | O _Banana. Low Clove. Hint of bubbl Fermentation ol | Lpgh 1z éo VD'\(]’D 6 r—~
20
Hoj
Balance L
- Dry
Finish/Aftertaste 1 )
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde H | Metallic
Alcoholic / Hot Musty ioie
ole:
Astringent Oxidized M Thin M 7 Hone L M
Brettanomyces Plastic Body '>§ ] Creaminess %\ 7 L
Diacetyl M Solvent / Fusel Carbonati None L M . i %]
' e aroonation O 4 } ringen
DMS Sour / Acidic ' e

Estery Smoky Warmth )6 ! Other /Ll/(/(?( evaf Llh?/
Grassy Spicy / ‘%O e L{Zfoﬂ/

Light-Struck Sulfur m
Medicinal Vegetal ClassicExample 1 | %~ 1 | NottoStyle

Flawless L1 | 1 X ) Significant Flaws

Wonderful I I [ ol | Lifeless 7
A\ £—
Feedback Provide comments on style, recipe, pm(ez. and:rinking pleasuzg, Include helpful suggestions to the brewer. 10

P Iotnme” Jazla! frpl -

[
[N Outstanding World-class example of style, / W# 0’&% " W \ﬂéﬁ
7% Excellent Exemplifies style well, requires minor fine-tuning, k } — E/,, 'aa’ - p p —
(%8 Very Good Generally within style parameters, minor flaws _[ Q/)? ‘1[6] W
s 3 l

g’ Good Misses the mark on style and/or minor flaws. 27 f (( O C/W 6’47 1 l

g Fair Off-ﬂavorslaromas or major style (?eﬂc»encres. WM “fIA M&j ; /6,01,’ —}ﬁ/é 7[ J

("3 Problematic Major off fiavors and aromas dominate ! W [

Table consensus score 2/’[%6
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