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HOMEBREW
COMPETITION

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

jger Judge
y " Structured,Version

N . Location Moravian t S g Date

vea [MPAH Mo@ELL
wage M| AELAY NEMEAUO

Judge Eﬂt }! !ﬁ i u)%a%

Judge

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

Use the space provided to describe the primary attribute.

~ Add secondary attribute(s) intensity/description as appropriate. Other -
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the left. ! Appearance
Provide summary of beer and key feedback for improvement. E o B 2 2 3
Assign scores for each section and total. S £ 3 E £ 23
Review with other judge(s) and agree on consensus score. Color L 1 Head 1 1 | ny
Enter consensus score at top of sheet. Clarl Brilliont - Hazy Retentia Quick 3
i - Clarity \_A_A_g ek etention rév
N 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. Voo L
. ne
Flavor Malt
| Wheat. Subtle grainy notes Hops
OK for style
Bemes o1 - 1 X (K Woyteohighforstle Bitterness
o X .- 1 _Banana. Low Clove. Hint of bubblegum Ferme ntation
Balance
, : Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel
Astringent Oxidized” bel M
Brettanomyces Plastic Body Creammess '
Diacetyl Solvent / Fusel oo el MW W oo O/ |
— Carbonation Astii [5]
DMS Sour/ Acidic ngency .
Estery H | Smoky Warmth X “
Grassy ' Spity ' : . = )
Light-Struck Sulfur ~ : ; .
: erall , «
Medicinal Vegetal ) Classic Example | Z(/ L L1 i NottoSiyle
‘ : g Flawless - L.} - [ i Significant Flaws
Wonderful (ﬂl\/ L vy Lifeless ; :
' Feedback  Provide comments onslyle recipe, pmces, and drinking pleas«(’ e. Include helpfu! suggestions to the brewer. {1_5

Outstanding
Excellent

. Very Good-
* Good

] Fair
Problematic

LSRR World-class example of style.

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

gL 2lol Off flavors/aromas o major style deficiencies.
S2 i Major off flavors and aromas dominate

Séoring Guide

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

Category# _ fié %‘ 4#
Sub (a-f)

R,
Subcategory S ebl’ (f’{"“(*’é

+ (Spell out}

| Special lngredxents -

PSRN S X A

Bottle Inspection E(ox

} Aroma

‘Nane L ]

» Mait OJ+
, .~ Hops O-Qéi-—'

Fermematlon Ol 1

r/@( Ut do 43 wadw P o 5&2-
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

‘,;Aﬁ QN,q 2

HOMEBREW
COMPETITION

Location - M

Meeting  Date

Head _jf/z ,;ED[,A"
Judge Mﬂg‘ Mhﬁ{lyr
wage p /LAY EEMDEL
Judge

Scor esheet Instructions g
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 approptiate.

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 ) )
‘ Malt Wheat, Subtle grainy notes
_ Heps OK for style _ .
Bitterness Wayteo highforstvle
Banana. Low Clove. Hirit of bubblegum

Fermentation

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

Falr
Probiematic

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

Acetaldehyde Metaltic

Alcoholic / Hot - Musty

Astringent Oxidized

Brettanomyces- - Plastic

Diacetyl | Solvent/ Fusel

DMS Sour / Acidic L
Estery Smoky

Grassy Spicy

Light-Struck Sulfur )

Medicinal Vegetal

@ oﬁtslandlng World-class example of style.

%’ Excellent Exemplifies style well, reguires minor fine-tuning.
(VN VeryGood Generally within style parameters, minar flaws.
g Good ' Misses the mark on style and/or minor flaws.

8

(%2

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

1 Category#

E Sub (a-f)
'S Subcategory .
i

(SpeHouO

: Special ingredients '
Y

Bottle inspection

Mait
Hops
Fermentation
mﬁer

pearance

Ok !

-~

None L M

OI i
C",\/ 1

1l ) -
273 eohoesyy  PAIBIST

E EE s
2558
Color L L L & Head _
Clarity | Brillignt  Hozy ‘ Op Retention Qui
Other : - Texture
Fiavor J | :
None L : M H
Malt 1 . X
Hops (L ! ]
Bitterness oL ¥ |
Fermentation oK1 |
Balance Horpf“lb | {\v"m\'_ :
Finish/Aftertaste | Ly . -
ot AV Tosccd4 LEHCE LYSEA COMY
Mouthfeel 2
Thin, M Full None L ] H
Body / Creaminess O_I—Fe_l
L M )
Carbonation ' Astiingency 1 M
Warmth ol 1 Other ‘
m Classic Example I/X; S | 1 ) NottoStyle
" Flawless Lyeg L I L1 - Significant Flaws
Wonderful | >/ I I L | Lifeless
Feedhack Provide comments on style, recipe, process, and drinking pleasure, Include heipful suggestions to the brewer,

svPee bivo,

e/ BYcHon vy, AL

ViS55 £y ) DAL B MeE T :)

do |

[z

Table consensus score

50
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Spell out)

Judge M L‘ \\)\Lﬁ \/Pf Spemal lngredlents /
Judge . . . ) ; : Ib/ :
. : o - Bottle Inspection oK.

oo A 2 - o Vépa’mf:bgz .

( ~ BEER SCORESHEET - HOMEBREW
Beer Judg AHA/BJCP Sanctioned Competition Program . ; ey

o ’e : © Structured Version R ‘ COMPETITION

. ercation Moravian Homebrewers Meeting  Date
= DO NGl cuosors A0 H 7 9 . ”
P : S ! Sub (a-f) _A’__ “ : ) .

‘JUdge HJW E (Subcategory (Ww+ M :

Mait
’ " Hops :

Scoresheeét Instructions ' q

Use the scales to indicate the intensity of the primary attribute. . Fermentation f2|

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

Add secondary attribute(s) intensity/description.as appropriate. ' ] w
. 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 caifnce & o

Provide summary of beer and key feedback for improvement. . E = E 2 E ¢ 2 28

Assign scores for each section and total, 2 & 8 s 2 = 8 2

Review with other judge(s) and agree on consensus score. Color L1 1 :1: |‘7Lr ‘Head Lt | 3
. Enter conserisus score at top of sheet. . ) ﬁa ity Briliont  Hozy  Opqg Other - Retsiition Quick

s - : Other . - Texture

Example: How to fill in-a Scoresheet : ‘ - : : ) )

This example is from the'flavor section for a Weissbier that is m : 8

good, but too bitter for style.

)

Flavor . Mait: :
. Makt ng: x?yi Wheat. Subtle grainy notes = v Hops'
Hops 31 L OK for style i ) .
Btemess oL _ 1 X % Waytcohighforshle - 7 . Bitterness
¥ oL X O Banana. Low Clove. Hint-of bubblegum Fermentation
Balance
. Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) ) - Other
| Acetaldehyde . Metallic ‘
: AIcqholiclHot 'Must.y 4 Mouthfeel . :
Astringent. Oxidized ' , Thin M Rl Nore L N H
Brettariomyices Plastic - - : Body 2  Creaminess F 5“
Diacetyl ‘ Solvent / Fusel _ N = ) ﬁin en : T 5]
Tows - Sour/ Acdic 1 onation - o — ~ oy R’b B :
Estery s Smoky . ‘ - Warmth O.aLA__I . Other . T
Grassy - Sy o D SEE a
Light-Struck | sulfur m ' : B
Medicinal Vegetal ] - ClassicExample 1 ?( 1 (I i NottoStyle
; # o Flawless L \( I L) 1 Significant Flaws
) ) P Wonderful 1 y Lo | j  Lifeless ?
; i . . Feedba(k Prwlde cof ﬂns\y‘le, vae, pmcess,and drlnklng pleasure Inciude helpful suggesﬂonstoﬂle!zr;%/ ﬁa
L 2 ST el ddore il o
E |Outstanding World-class example of style. ) M d,g/ 'bm@{ﬁ’f/w !/;V W (! /‘%
‘5 Excellent Exemplifies style well, requlres mmorﬁne—tunlng. . 4
8 | Very Good. Generally within style paramelers, minor flas. . W@gu] /&W he(/ WW/W
4 Good Misses the mark on style arﬂidlor rhinor flaws. o /
) s | Fait Offﬂavorslaromasnrmajoqstytedeﬂdencle& i m K
& Problematic Major off flavors and aromas dominate ~ ~ ; ) [ . | / J V4 : . . ) 1
e - ' n ' ¢ Table consensus score . %i i:,éii ‘

BJCP Sco‘resheet Copyrlght © 2018 Beer Judge Certification Program

rev BSTRY 180124
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BEER SCORESHEET - HOMEBREW
AHA/BJCP Sanctioned Competition Program , ' ‘ G OMPETITION

Structured Version

Location Moravian Homebrewers Meeting  Date

Hoad Ole/ [E pL il écategow#ﬁ— B j é’
wage MAEC A4 pantT o I

1 Subcategory

t (Spellout)

Judge ('1 { 1/19/‘/ fgﬁ‘h/ b& . ' 1 Special Ingredients

Judgé\

Bottle Inspection [ ox

None L M
Malt o} I{Y\ I
% , Hops i1
Sucoresheet Instructions " . Fermentation . . . » .3 5 2
se the scales to indicate the intensity of the primary attribute. T e ! [iz
Use the space provided to describe the primary attribute. Other AL 4L //{0(, . I}MHYL ﬂ’CZ I/)lf , OA B ééo .
Add secondary attribute(s) intensity/descriptior| as appropriate. i 7 t + .
For "Fermentation", consider esters, phenols, etc. ‘ ! . . ' K
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 jmprovement. - § - B g 3 £ 28 _ £
Assign scores for each section and total. g 23 E S 3 . £ ER e 5
Review with other judge(s) and agree|on consensus score.. - - Color L—L 1 1 1 X Head 1 % 1 | | !
Enter consensus score at top of sheet. Clarity Brilliont ~ Hozy ~ Opague ﬁ }0!hef, Netention Quick . I.uﬂng Other r‘
o . N FL_|_-I - ] % 3
' Other . Texture
Example: How to fill in a Scoresheet e
This example is from the flavor section for a Waissbier that is m
) gc?od, but too bitter for style. ) - "
Flavor , Malt o1 ’
Heoe 4 ¥ . i !
Mot (o X Wheat. Subtle grainy notes HOPS C}/ L
Hops 1 L OK for style : T - “
Wemess i L X X Waytoohighforstyle Bitterness . 1 3 1 ,
- e X Banana. Low’Clove. Hint of bubblegum , Fermentation O' . g‘ ’
‘ [0
H
Balance
. D Sweet
o _ - Finish/Aftertaste L+ y, "1 [ .
Flaws for style {rark L-M-H for all that apply} <. . -Other ALWOL' kVSECﬁ$ /,
Acetaldehyde Metallic I g
Alcohalic / Hpt H - [musty ‘ Mouthfeel _
Astringent Oridized . ) i Thin M Rl ! i Norel - M
Brettanomyces Plastic / .Body L X | Creaminess ;é ; L)
Diacetyl | - Solvent/Fusel | H o Hamel Mo, W b . s
P Carbonation 1 1 ¥ | Astringemncy S mg 1| u 5
DMS 1 .| Sour/Acidic H i S P ‘
Estery H- | Smoky Wamth o} 1 i Other ,
Grassy ) Spicy : ‘ S
Light-Struck Sulfur Dt m ' _ '
Medicinal Vegetal ' - ClassicExample 1 I L I 1 }z\: Notto Style
- ‘ ' Flawless L 1/ | T | SignificantFlaws - §
- Wonderful L. 1 - 1 L L Lifeless BT
Feedback Provide comments on style, recipe, Pmcess, and drlq}lng pleasure. lonclude hglpful suggestions to the brewer. %
~ |  YEin! ALl IE Vvt ) BTy,
- : . . [ { o D)
Y utstanding World-class example of style. v _ ?§ TAD er Fuj’?(/’ f’ff,?ﬂhm% FEL& [Cé‘/ P”BB}Z_
=8 Excellent Exemplifies style well, requires minor fine-tuning. - r 4 f —
% Very Good Generally within style parameters, minor flaws. . : ﬂ" B ?Yflcfé “ &ﬂl/ﬁ To /\/{/ N
c Good Misses the mark on style and/or minor flaws. - : - ! I3 ] 7 £ = Y
'5 Falr Off flavors/aromas or major style deficiencies. - ?9?0’3 ‘/""V Qmﬁ LO/"[‘ no v é 4 4%’7 ZV/ 2 {7 WH ‘/
o i 7 X T r )
;% Problematic Majoroffflavorsandaro@asdomlnate S(ﬂ’h " // 51' AD Uoi 47 c C 4 (/7 5 "'i P : 4
: Table consensus score 50

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124 .homebrewersassociation.org




- ‘ : - WAUONg,
BEER SCORESHEET | HOMEBREW
AHA/BJCP Sanctioned Competition Program - COMPETITION

Structured Version

Location Moravian Homebrewers Meeting Date

§

; Category#
E Sub @f
)

]

¥

y 4

: s

; 1

§

’ [

:

tegol S_IWM ;@1{“[&4 b
(Sps?‘Suat) gory :
s

H

' Special Ingredients ,/
Y .
Bottle Inspection % —
Aroma
None L M
Malt o1 1 /\\/ ) ,
Hops o_l_é__l
Scoresheet Instructlons ! ; )
" 'Use the scales to indicate the intensity of the primary attribute. - Femvenh“?n ‘
Use the space provided to describe the primary at’mbute : Othér i
« Add secondary attribute(s) intensity/description as appropnate e "
For "Fermentation", consideresters, phenols, etc. :
If character is inappropriate for style, mark the box to the nght -
If character is absent, mark the circle to the left. ‘. i Appeafance
Provide summary of beer and key feedback for |mprovement. ‘ E .8 & H
Assign scores for each section and total. 2 358 & 2
Review with other judge(s) and agree on consensus score. Color L1 1 1 Wi
_Enter consensus score at top of sheet. . © Brillont  Haozy pague 2 ’
L ‘ Clarity : [3]
i o T , ‘ 7 Other C
Example: How to fill in a Scoresheet
This/example is from the-flavor section for a Weissbier that is m
‘good, but too bitter for style.
Flavor : Malt
Bita { #
Wt oL X1 T Wheat. Subtle grainy notes ' Hops
Hops 301 1 3 . ,OK for style
Bittemess o4 1 X | Way too highforstyle. . Bilterness
o X " {7 Banana. Low Clove. Hint of bubblegum . : Fermenlatlon
. : o Balance
. o Finish/Aftertaste
Flaws for style (mark L-M:H for all that apply) : ' Other R
Acetaldehyde Metallic
Aicoholic/ Het M [ Musty . Mouthfeel 3 ,
Astringent Oxidized ] Thin N R : ‘Nare L ] H
Brettanomyces | Plastic - Body . £ Creaminess O_Llé\___i
Diacetyl Solvent / Fusel - - : ] Hone L ‘ ‘ -
—— = Carbonation OJ_J;_J Astringen | [5
DMS ‘ Sour/ Acidic ‘ K : ¢ ’cy . ‘ !
Estery | Smoky v Warmth o%L__I ‘ Other
Grassy "} Spiey - S : 3 S
Light-Struck _ Sufr AP m : ' ‘
Medicinal Vegetal : \ T Classic Example ¢ 1 1 \,[‘_l i - NottoStyle -
- s  Flawless 1~ ?(\' 1 ,. 11 Significant Flaws
. Wonderful L1 \‘/ L1 1 Lifeless c’
Feedback Provlde comments on s\yle. recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. Ha
| oo Fomedcline. féfgfb
8 Outstanding - Worid-class example of style. © @ ) 70 e_ M GP[M
75’ _Excellent Exemplifies style well, requires minorfine-hmmg. » £ == /47 }7 T /
* Kl VeryGood Generally within style parameters, ‘minor flaws. % R ﬂw
2 Good Misses the mark on style and/or minor flaws. 7 ,L
E Falr Off flavors/aromas or major style deficiencles. ) &V m )l‘])%’l M /ﬁ M/
Wl Problematic [ '¢=BcM Major off fiavors and aromas dofminate . N ;/ d .
. ‘ W aX W £
Table c0nsensus score
BJCP®corasheet Copynght © 2018 Beer Judge Certification ngram
rev BSTR-180124 .homebrewersassociation.org
(=]



WATIONG,

HOMEBREW
COMPETITION

location - Moravian Homebrewers Meeting  Date

: Categow# _L ’ ‘é‘
' Sub (- ___A_’__.__
gut bcategory Ry L@'P F&UBCF

| Spec1a| Ingredients

" Bottle Inspection Mx ‘ — ./

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version -

W o

None L M — % / - m :
Malt O_I_“__%J A a { ‘
- C (&g |
! v e . Hops !
Scoresheet Instructions o '
. Use the scales to indicate the intensity-of the primary attribute. Fermentation .
Use the space provided to describe the primary attribute. N 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. Appearance ) » \ : , '

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

Provide summary of beer-and key feedback fori |mprovement ' E o 5 g
" Assign scores for each section and total. - 2 8 E 8
Review with other judge(s) and agree on consensus score. Color 1Lt | Head /

Enter consensus score at top of sheet. Quick

lletention
Texture

-’ (:larity Briliont  Hozy OQEI}

Other

Fstar g

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is

good, buit too bitter for style. ‘
Nane. L M ﬂ/
Flavor, ‘ - Malt . o — l/‘{ mw& /MLVOI/@G
Malt ”g: XT Wheat. Subtle grainy notes - HOPS !F |
Hops 0.1 1 OK for style ) ) '
Bismes X Way too high for style Bitterness OJ+I _
. Xi s Banana, Low Clove. Hint of bubblegum Ferme: niation C; ‘ X‘/ 7¢ -
H ~ : £
Balance - L L -
]
. - FinisAflertéste 11 )™ :
Flaws for style {mark L-M-H for’ all that apply) Other ) _
Acetaldehyde Metallic
[ Aconglic/ Aot Musty m ;
| Astringent Oxidized . _ W Rl T el M K
Brettanomyces Plastic Body | : Creaminess 1 " X' 5’ '
Diacety! Solvent / Fusel " one L 55 % H ' e
NS 2 Sl Carbonation Mg_t___)é__:_l Astringency %_/__;_A [5
Estery Smoky ‘ . Warmth Q{___\_l Other
Grassy Spicy g ' B : :
‘Light-Struck ., Sulfur m ‘ SR _
Medicinal Vegetal :  Classic Example - 'S\/ [ i1 " NottoStyle. i
Flawless )( L L1 SignificantFlaws "
: Wonderful Lio1 1y Lifeless, ©
Feedbacl( Provid commemsunstyle,redye,prkess,and drlnking pleasure Include helpfulsuggesllonstothe brewer. ’ m
E_Zo}v__,v \
World-class example of style. - _)+ W

Exemplifies style well, requires minor fine-tuning.
Generally within style-parameters, miinor flaws.
Misses the mark on style and/or minor flaws.
Offflavors/aromas o major style deficiencies.
Major off flavors and aromas dominate

Scorin‘g Guide

BJCP Scoresheet Copynght © 2018 Beer Judge Certification Program
rev BSTR-180124
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WATIONg,

BEER SCORESHEET

AHA/BJCP Sanctioned C P HOMEBREW
, anctioned Competition Program i ; 3
Structured Version” COMPETITION
‘ {ocation Moravian Homebrewers Meeting.  Date
= ST e ———————— >
Head RY) ’/lc'// [ ED M ; Category# // E- é?
‘ E .

! Suba-) A0S #

Judge LA M M ﬂy’f' - E‘suscategéw
Judge f/“lrﬁ /‘/ ESK/'/DEK ¥ (Spellout)

' Special Ingredients
Al

Judge , :
Bottle Inspection  Cloox
None L M
Mait ot 1
c " Hops ok
Scoresheet Instructions - {
Use the scales to indicate the intensity of the primary attributé. Fermentation ' e jud = T : * 2
Use the space provided to describe the primary attribute. Other MSI// oL ) YQA 2 E,/Dﬁ'r 14 OWI/’»A .
Add secondary attribute(s) intensity/description as appropriate. - i 8 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. Appafance g
Provide summary of beer and key feedback for improvement.. £
Assign scores for each’section and total. =
Review with other judge(s) and agree on consensus score. Color Head
Enter consensus score at top of sheet. i . Quick e Z i
. Clarity Retention |__| [3]
J © 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. é

e Mool M

Malt . )

Wheat. Subtle gnainy notes

Hops-
OK for style
Way too high for style

Banana, Low Clove, Hint of bubblegum

Bitterness . 24 L

Fermentation (1 I =
Balance Hornu
. Finishi/ARertaste | 0
- Flaws for style (mark L-M-H for all that apply) Other (Ava  pokoLA) DA _hySeassST
) - —7
Acetaldehyde Metallic ‘
Alcohalic/ Hot T | Musy m
Astringent | Oxidized ‘ me M - Rl o kel MK
Brettanomyces Plastic B Body | X Creaminess 1~ 1§ | }
Diacetyl Solvent / Fusel Monel M H T ‘ | 5
v Sour Aldic T Carbonation o_n_;(_l Astrlngerffy O.-L——P a
Estery- 1 | Smoky Warmth 1 Other
Grassy Spicy : :
- Light-Struck Sulfur ]
Mgdicm, Vegetal m Classic Example 1 X ! ! 1" Notto Siyle
-  Flawless L1 i 111 SignificantFlaws '
Wonderful L1 1 . 4 11 Lifeless ;
Feedback Provide cummemsonstyle redpe. process, and drlnklng pleasure. nclude helpful suggesllonstnthe brewer. 19
brenn g Treeesy 419 gy ks
2 e UAScry [nosel VE vir  J Bt LeeE
=1 mpliries style well, requires minor fine-tuning. ” o = T { f ; k) )
% Generally within style parameters, minor flaws, suf Wﬂ/ /74 r VLF/ V/}’ D/C/' /\/gof/nf tW FM 03(
Misses the mark on style and/or minor flaws.
% Off flavorsfaromas or major style deficiencies. //ﬂl/ﬂﬁl/ 7% QF‘ﬁ?/ PSB} MAN él’UI// 7/0// ZP/TI,C/
‘ k¥ Major off flavors and aromas dominate LW; Mf
— %
s S ‘ 7 _ Table consensus score 50

BJCP Scoresheet Copynght © 2018 BeerJudge Certlﬁcatlon Program

rev BSTR-180124 www.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

@&.T!QN,%

HOMEBREW
COMPETITION

l_ocauon Moravian Homebrewers Meeting  Date

Head ‘ping.,,;EJM.’
LAREE LArantT
Judgs )1/1,/+~/ F5eEl

Judge

" -Judge

/

Scoresheet Instructions - :
Use the scales to indicate the intensity of the' primary attribute.
‘Use the space provided to describe the primary attribute.

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

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

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

Provide summary of beer and key feedback for |mprovement
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 f' Il in a Scoresheet
" Thisiexample is from the flavor section for a Weissbier that is
good, but too bitter for style.

Flavor E
1%
" Msht Wheat.: Subtle grainy notes
Hops OK for style !
Bitterness -Way too high for
Fermentation 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 L
Estery BN Smoky
Grassy : Spicy
Light-Strick Sulfgr
Medicinat ) Vegetal
Outstanding |[L:1E{eR Worid-class example of style. |

Excellent Fel:®8 Exampiifes style well, regulres minor ﬂne—tunlng
Very 6ood ; ficlsiaci@® - Generally within style parameters, minior flaws.
21 Misses the mark on style andior minor flaws.
Fale ‘ 5740 Off flavors/aromas or major style deficiencies.
; Major off flavors and aromas dominate

@
B
3
V)
o
c
=
<]
L
%21

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

Nene L M
Mait o4 {
Hops oL 1 . — ‘
Fermentation 1) | Bn . g B
‘ (s ; - - 12
R cokofv4 o /e
Appearance o
E o & B § .é; = 8 _ E
3258 I .;)/ g
[ I R | Head 1 1 1 Y~ )
Gabie Brillnt  Hozy ther . Quick Losting Other 2
Clarity Retention . %~ ) o i [3]
Other . _ Texture
‘ ) Nene L M
Malt |
Hops (1 K 1

! é;?s&zfem
» Special Ingredients
A

v

Bottle Inspection %«

Bitterness 1 '?4

Fermeqtation OX 1

Hoppy
Balance -
Finish/ARiertaste | |
 other (’JM}CMMT roayy MMMM W (/5&;%7’
M- A
' Tn M Rl donel M ‘
Body : VA Creaminess O_l____l_._m 5
. None L M : ﬁ rg”
Carbonation O_I_J_x_l Aslringency_ o S AN = N B ¥ S S
 Wamth o - [T © . Other S .
Overall Classic Example | }S‘/ R L~ NottoStyle
' Fawless LSl 0 1 1| SignficantFlaws
Wonderful % 1~ (1 i lifelss F
Feedback Provldecommeqh‘nnstyle,redne.pmcess,anddrlnk[ng pleasure Include heipful suggestions to the hrewer, : ﬁb—

pop€ Pl - 14 74“ S}}’M”oh SVAP

WeE (// i&}/eﬂ 79,././, Viee razR A0S 7 —
0{{1/7“5#’ Pﬂo)‘/i 23 }PO'W"»/@ " vls FOKLT).’/

Vg7 Estbsso & Nl N T FoL
¥ cméof 3 g
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'BEER SCORESHEET - HOMEBREW
AHA/BJCP Sanctioned Competition Program C OMPETITION

Structured Version
Location Moravian H Meeting  Date

Head ) MPA(IH N(;% » » ; Category# _

: . g
H
' : ’ .
) o il s N '
oo UCHRES NEVETHONE | | ook donk | -
3 (Spetfout) : -
" Judge HQ} )) Zd[t ! ! N\é ga m: ' - . ; |

‘Judge ‘ ' - ’ | . D,é /

Special Ingredients
%

Bottle Inspection

hroma 3

None L M

L — —
Wt i X duwadyf , razhi
. R V
; 2 s Hops OJX‘ | a ZUAQU‘{'{
Scoresheet Instructions ‘ " ‘ '
Use the scales to indicate the intensity of the primary attribute. Fermentation ot 4] fiz]
Use the space provided to describe the primary attribute. Other :
Add secondary attribute(s) intensity/description as appropriate. d 7
For "Fermentation", consider esters, phenols, etc:
If character is inappropriate for style, mark the box to the right. o —
If character is absent, mark the circle to the left. . ) Appeamnce -
Provide summary of beer and key feedback for improvement. ‘ : E o .§ - g £ =22
Assign scores for each section and total. £ 8 8 & i§ 2 & = ; ”
Review with other judge(s) and agree on consensus score. . Color L1 1 »
Enter consensus score’at top of sheet: A Bnlllunt Hazy Other Il Other
: Clarity i etention, \__% . [3]
' : : ~ Other Texture
Example: How to fill in a Scoresheet g : o
This example is from the flavor section for a Weissbier that is m ‘ e ‘
good, but too bitter for style. B Bl ’ ’ .
Favor . Mt o X y VU/’fi"/;{ AAW A
Mait . Wheat. . Subtle grainy notes - ' Hops '
Hops OK for style _ . ’ A
Bitemess Way oo high forstyle . Bitterness . M -~ ‘
F Banana. Low Clove. Hint of bubblegum Fermentatii)n I8 i / 6
: [20
Balance i
' D‘r!.,
Finish/Aftertaste
“Flaws for style. (mark L-M-H for all that apply) - ‘ " Other .
Acetaldehyde Metalc B A
*| Mlcoholic / ot M sty - Mouthfeel
Astringent 17 ] oxigized ‘ : Nohe M [
Brettanomyces | Plastic : Body Creaminess gt__J_A : 5
Diacetyl. ' ! Solvent / Fuse! : None L - 5]
g e Carbonation Astringen - : 5
DMS P 1 sour / Aridic S gency ]
Estery | Smoky * Warmth : Other : ,
Grassy ‘ Spley > e . ‘
" | Light-Struck Sulfur ‘ ' : : s
: erall ‘
‘| Medicinal | Vegetal ] : ClassicExample | i Y l ; Notto Style o
. Flawless L I [ )( L I Significant Flaws . !
Wonderful L1 1 i ./ L1 Ufeless :
Feedback Provid‘e commeys on style, regi , and drinkmg pleasure Include helpful suggestions to the brewer . [1—6
B Outstanding World-class example of style.
5 Excellent Exemplifies style well, requires minor ﬂne—tun!ng !
ol - Very Sood Generally within style parameters, minor flaws. i
g’ Good Misses the mark on style and/or minor flaws. : .
o Falr Off flavors/aromas or major style-deficiencies.
L%
wvy

Problematic

(USICR Major off flavors and aromas dominate

|20
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BEER SCORESHEET " HOMEBREW
AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version :
Location L s Meeting  Date

s,Category# J'L .é' X fq
i Sub (@) _.Af s /
1 Subcate egory . CM' (9"0\&"’

y (Spell out)

1 Special Ingredients ~

roms

) Malt
s s i ” 7 . - Hops
Scoresheet Instructions - ; , -
Use the scales to indicate the intensity of the primary attribute. ' Fermentation o
Use the space provided to describe the prlmary attribute, Other )
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc. s
If character is inappropriate for style, mark the box to the right. - _
5 If character is absent, mark the circle to the left. ppeaiance
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. éh mv
g : Other
Example: How to fill in a Scoresheet v ‘ ‘ R '
This exampile is from the flavor section for a Weissbier that is m . . g )
good, but too bitter for style.
Flavor Malt -
Hine { # ) - -
Malt Wheat. Subtle grainy notes . Hops
Hops OK for style _ - :
Bitterness Wy too high for style 3 Bitterness
Fermentation” Banana. Low Clove. Hint of bubblegum Fermentation
A . ) 20
Balance
Finish/Aftertaste '
Flaws fOl‘ style (mark L-M-H for all that.apply) ; Other”
Acetaldehyde 1\ | Metallic ) )
Alcoholic / Hot " | Musty Mouthfeel
Astringent ‘ Oxidized : Thin N Rl Hore L M H
Brettanomyces - : Plastic © Body - " Creaminess ¥A_L—_J . 2‘
[5]

Diacetyl - -| Solvent/ Fusel ‘Hone L H o =
T | Sour  Adidic Sty o ;t‘ N X B
Estery Smoky | Warmth %—l—l . Other ’

Falf
Problematic

Misses the mark on style and/or minor flaws. . ey
Off flavors/aromas o major style deficlencles, ’ W‘((’/mzj} f 947 WM e W
Major off flavors and aromas dominate .

‘ . /054/[‘4/ //VW/C (25 7%//0%4/ 7’3

 Fhble co&nsus score | £

| Grassy Spicy .
Light-Struck _Suffar - m Low SR . —
| Medicinal ' Vegetal : ClassicExample | | 1%1 . NottoStyle - :
' ) ' " Flawless L1 1 NCA 1 Significant Flaws
‘ Wonderful L1 | O eless E
Feedback  Provide commentson s!yle,retm,pmcess.and drinking pleﬁe Include heipfujsuggestiogs to the brewer. [10]
o pfelnodt pie i 52%97%
% Outstanding "World-class example of style. P a k :
5 Excellent Exemplifies style welf, requires minor fine-tuning. . - ’ - R - : -
% Vewm Generally within style parameters, minor flaws. . AWMM%%&{I W&
vy

.
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)  BEER SCORESHEET =  HOMEBREW

Beer Judge AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version

Location Moravian Homebrewers Meeting  Date

cuesorn o H 75

Sub (a-f)

Subcategory _.SW -.d"DW("

(Speli out)

- Judge W LlNWﬂ: | Spemal Ingredients ~

\

None L M
Malt o_l_l_pr ‘
, Hops #
Scoresheet Instructions ‘ ' %
Use the scales to indicate the intensity of the primary attribute. Fermentation @+J 1 17
~ Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate. R 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. Appearance . _ '
Provide summary of beer and key feedback for improvement. E . 28§ g2 s _ E
Assign scores for each'section and total. . 2 8 &8 & 2 22 s 5
Review with other judge(s) and agree on consensus score. ) Color L L ¢t .} | Head 11 gL
Entér.consensus score at top of sheet. " Briliant 0Op Other Retenti Quick ng Other g
Clarity etention 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. None L M
< on —
Flavor ) Malt . ) /;" M: kﬂlxﬂ / A ﬁéﬁ’
weet M .
wat o1 X, Wheat. Subtle gmi:ly notes Hops . \ ZM/)’) a/€ W ,
Hops g0l 0 L OKforstyle )/e ( w) 'ﬁ ; l‘:_ M/é\ _/l )ﬁ"
Bremess o X_ 1% Waytoo high for siyle Bitterness oX— uas = a2l ot
Fermentation. X £3 Banana.low Clove. Hint of bubblegum’ ' Ferme nialion ol . / : QVOQW f M T 4
. ' A : : ¥ 7 / ZZQ
Ho; S ’
Balance T g : !
S : )
: Finish/Aftertaste 11 ) <
Flaws for style (mark L-M-H for all that apply) : " Other
Acetaldehyde : Metallic : :
Aicohalic / Hot L | Musty ’ | Mouthfeel
Astringent : Oxidized Thin " full Nore L N
Brettanomyces Plastic ‘ ‘ ’ Body T Creaminess i ‘
Diacetyl Solvent/ Fusel None | ‘ e
- Carbonation O_L___(‘/—l Astringel - [
DMS Sour / Acidic - e : e X ’
Estery Y | Smoky - Warmth o%_____l : Other :
Grassy . Spicy’ : :
Light-Struck Sulfur m o - ‘N
Medicinal Vegetal - S . : ‘ :  ClassicExample- L 1 ' X L - - Notto Style -/
‘ Flawless L )/ L [ 1 1 'SignificantFlaws . ‘ v
. Wonderful [ A 1 VA |4 Lifeless
Feedback valds comments on style, recipe, process, and d;r}ing pleasure. Intluge helpful suggestions tq the bréwer. [—16
Y cutstanding  Worid-cias example of tte. S
‘5 Excellent Exemplifies style weil, requires minor fine-tuning.
28 Very Good Generally within style parameters, minor flaws.
g’ Good Misses the mark on style and/or minor fiaws.
S . Fair Off flavors/aromas or major style deficiencies.
Wl Problematic ‘BeXk] Major.off flavors-and aromas dominate
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