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

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

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

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

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judge(s) and agree on consensus 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 Soppiptan
Heve t [] H
Mot o1 X1 ) O Wheat. Subtle grainy notes
Hops 1. 1 1 {1 OK forstyle

Bitterness 11 X+ ¥

X

Way too high for style

| 3 _Banana. Low Clove. Hint of bubblegum

O i

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

Acetaldehyde Metallic

Alcohalic / Hot Musty

Astringent Oxidized M
Brettanomyces Plastic '
Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Outstanding
Excellent
Very Good
Good

Falr
Problematic

)
s
3
O
o
c
=
o
O
v

World-class example of style.

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

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

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

Bottle Inspection

iroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body

Carbonation

Special Ingredients

O

None L

CONSENSUS SCORE

may not be an average of
judge's individual scores

s [ Headg 1 1 1 1| ]
mm il e D Retention P Lustog f ot
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" Ruck mo ¢ wn«pé%ry
nice  backbone for

ol— ¢ 101 LO[' g -64@&\[%({)/1
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Overall

Feedback

Other
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ClassicExample |___ 1 e | 1 1 NottoStyle
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Beer Ju,:ge AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
location Moravian Homebrewers Mesting  Date

] A A R Sa M W e e e e o o o o = N A A A A S A A e M W R e e e e e e R oy

’

H — 3 i 4 g ' R Position Advanced to
| wage 1 PETER AL UK ! | Category# __—_ % B A AS™ | |infign 309
] . B P N
| wdge2  MONZA Rf/C!‘f ! oo S o
: = ;  Subcate egory :
1 ’ ' i (Spellout) : of
: Judge 3 T.Oﬂ/}& %\/O,Q SAK ; ! Special Ingredients ; CONSENSUS SCORE

‘. . . may not be an average of

judge's individual scores

Bottle Inspection 3 ux

Aroma

Rone | M . ’
Malt o1 X KARAHEL
: , Hos oL\ owowzwf kAU ity
Scoresheet Instructions ) =7 jg 7 cITRUSY
Use the scales to indicate the intensity of the primary attribute. Fermentation o . ’E‘E ,0 [E
Use the space provided to describe the primary attribute. o V 4 ) D/ C/
Add secondary attribute(s) intensity/description as appropriate. Other 3 ﬁM/ 0x: A
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. Appeafan(e _
Provide summary of beer and key feedback for improvement. § - B & '§= -
Assign scores for each section and total. £ 8 &8 &3
Review with other judge(s) and agree on consensus score. Color L— Lt H 9
Enter consensus score at top of sheet. . Briliont  Hozy  Opaque . Other ustlng . Other Z
Carity Ly~ 1 1} Retention l_P___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. ol "
Il
Flavor o Malt o1 % 1 (3 ST'Q‘E?’U}/ Wﬂgt v C"/U/ /
- N i
Mat ”O : X, ;] Wheat. Subtle grainy notes Hops 7&41/4" I,(‘f’k[ CIreuIo \//# < U/’ky
Hops .1 L 13 OKforstyle 4I i
Bittemess 1 X X' Way too high for style Bitterness fg A’/A WQ/({ D ,eglu W4(l A /
oL -Xi 1 [3  Banana, Low Clove. Hint of bubblegum Fermentation V}’&gﬂff 0)( M 6/4' é r“
20/
Balance a
Finish/Aftertaste 0 VECH) /,D/QSNF/ , TAEXO N
Flaws for style (mark L-M-H for all that apply) Other P) TgC:/U( (6‘7@/’(/\/«)4 ﬁOJQ/@S/?
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized Thin " Ful
Brettanomyces Plastic Body
Diacetyl Solvent / Fusel P — Hone L At & 2 [5]
DS Sour / Adidic arbonation OJ___;(__l ringency ~.1 1 [} :
Estery Smoky Warmth o~ Other
Grassy Spicy
Light-Struck Sulfur M
Medicinal Vegetal CossicEvample L1 X1 1y NottoStyle
Flawless L1 X ] 1 ) Slgnificant Flaws
Wonderful i Lifeless [f
Feedback Provide comments on style, recipe, process, and drinking pleasure. include heipful suggestions to the brewer. {1_5

NIE AZ TAK V,é'éﬁ’ OFF- FZ,QW)C’ﬁ’S/

(" Outstanding World-class example of style. ’/ /
7‘5’ Exceflent Exemplifles style wetl, requires minor fine-tuning, l-'?4 V MZ/‘VA _’\,‘/Z\A—( /4 e - \/ —
% Verygood Generally within style parameters, minor flaws. v dr 7 / ,1 A LPuUSs V. ,6/1 Z/(/ J( //0& . EL }7 J
c ood Misses the mark on style and/or minor flaws.
é Falr Off flavorsfaromas or major style deficlencies. D QSNA ) 7'/{ ~Z k() (A ITECH ;
(%9 Problematic Major off flavors and aromas dominate
7
e | V
Judge Total [50
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Judge 3 CONSENSUS SCORE

Beer Judge AHA/BJCP Sanctioned Competition Program
J Structured Version COMPETITION
Location  Moravian Homebrewers Meeting Date

P e g — - S e T e e :
: ' ! : LY \ Position Advanfed to
: Judge 1 % n PM l(M ! ! Category# %- A /} Q : inflight MINI aos[
M u H ' Sub (a-f) ﬁ___ = § feny
v Judge 2 Y ) !
¢+ Judge ‘chgt 9’“‘\ : Subcategory b !
I
| : ;

: )

H
i
'
i
1
1
L

Special Ingredients

may not be an average of
judge's individual scores

O ek

Bottle Inspection

e, 4
Malt D \1"@’ H‘(m\ﬁ $1\C
N Hops o1 K 4O _ovecat thonho by pu—
Scoresheet Instructions q
Use the scales to indicate the intensity of the primary attribute. Fermentation Oﬂ*‘-‘~—’ 0 [1'5
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. g 2
Assign scores for each section and total. =z £ e
Review with other judge(s) and agree on consensus score. Color Head K I iLr
Enter consensus score at top of sheet. ) Quick Fo
Clarity Retention Lk [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 gt Malt . b l‘“‘ 7 S(Q“OW 7
Hoee § ® ]
Mt oL X ) {3 Wheat. Subtle grainy notes Hops ol g| I‘:ﬁh Womt '%'M I'(,/
Hops oL i ) O OKforstyle a\“ e . (
Bitrness 51 1 X | X Waytoohighforstyle Bitterness o¢~4‘—' o N '\n’h $ N alt ; n\\‘
F o Xi )1 Banana. Low Clove. Hint of bubblegum Fermentation ol { p 4 Zl ' .
I [20)
Hi ‘N
Balance L 'a OV __IALLM\‘
D
FinishiAftertaste L of |
Flaws for style (mark L-M-H for all that apply) Oiher
Acetaldehyde Metallic
lcahoic/ Hot Musty (D " o
Astringent Oridized e N Rl bl M
Brettanomyces Plastic Body | Creaminess (- x
Diacetyl Solvent / Fusel Hone L ' Wi ‘ : -
" ] ngen [5
DS Sour/ Adidic Carbonation OJ___L ] Astringency QF_J_1
Estery Smoky Warmth mj___l___| Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | |'K\/ 1 1 ! 1 Notto Style

Flawless L ’A‘I L 1 1 ) Slgnificant Flaws
Wonderful L ! '( | 1 | Lifeless
Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. [1_6

_\lt'“h he . Pesais/ hot
Miteuil —olady bl g .
\ IMea

Feedback

~dol

-“‘\N“?g vvw\f,

Outstanding
Excellent
Very Good
Good

Falr
Problematic

World-class example of style. i
Exemplifies style well, requires minor fine-tunlng,
Generally within style parameters, minor flaws, |
Misses the mark on style and/or minor Hiaws.

0ff flavors/aromas or major style defictencles.
Major off flavors and aromas dominate
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Judge Total 29
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rev BSTR-180124 Additional resources can be found at these sites:
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Beer Judge AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location Moravian Homebrewers Meeting Date

v JE \" 1 ST ; ‘‘‘‘‘‘‘‘‘‘‘‘‘ - A Position Advanced to ]

' i f MINI-

| dudge 1 MPIH MIGELL ] jCaegont — B AZ20 | |infign o

? : ' Sub (a-f) - o[y

\ ‘ - o 1 ‘ —— t

: Judgezulcp{”&w MMWW/}Q’ E ; Subcategory :

¥ i ( (Spell out} : of

; Judge3 : : Special Ingredients ; CONSENSUS SCORE
Mg 5 S 8 SR 0 WM B IR T B o e e # SR e e ST 6 4 e e e e may not be an average of

judge's individual scores

Bottle Inspection [ ox

Aroma

None | M — = S - s
Malt O},Q,__J__l AIIA v maléeehey
: ey Hops (1 1 j@ /’”0(0(', {/ﬁ/\'MIM/‘;‘}/ @)’ 6
Scoresheet Instructions ‘ .
Use the scales to indicate the intensity of the primary attribute. Fermentation oA 1 1 0 "/t/‘z MQ ’ _S‘/M [ﬁ

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

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

Provide summary of beer and key feedback for improvement. E < 2 = 8
Assign scores for each section and total. e = Bz
Review with other judge(s) and agree on consensus score. Color Lyl Head Moo .
Enter consensus score at top of sheet. i Brilllant o2y Opoque = ther R Qulek” d
Clarity Bt 1 11} ete{ntmn AN [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 | M
Flavor st Malt o~ 1 | e
ool W it . ) .
Mat 1 X, y 0. Wheat. Subtle grainy notes HOPS C’, m A 6/,,5392/
Hops g : 1O OK forstyle . ,/4
Bemess o0 1 X | X Woytoohighforstyle Bitterness (/r/m? /7¢' r:mae
ol Xi ) 7 _Banana. Low Clove. Hint of bubbiegum Fermentation v [-MA a«ﬁf dkzﬁW L'l [}6
\ Balance ; M ?7%—9/?7/ ﬂt@ //Méd/ -
A 7, i ] . R "
Finish/Aftertaste , 0&4 //fb neét//amuz .2 ﬁﬂv//m%f
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcohoiic/ ot Musty m .
Astringent Oxidized Thin M Nore L M W
Brettanomyces Plastic Body Creaminess Ko )( 3
Diacetyl Solvent / Fusel Is ; [%]
DS Sour / Addic tringency :
Estery Smoky Warmth other ALy /C taght 7é’ P”//
Grassy It | spiey vef Lo dh’W
Light-Struck Sulfur H m
Medicinal Vegetal ClassicExample | 1 ] /\‘/‘ 1 1 1 Notto Style
Fawless L X 17 1 1 | SignificantFlaws -
Wonderful } 1 1 NI  Lifeless 9
Feedback valde comments on style, recipe, process, and drlnklng pleastre. Include helpful suggestlons to the brewer. [ﬁ
S "~

% Qutstanding World-class example of style.
5 Excellent Exemplifies style well, requires minor fine-tuning, F /
20 VeryGood Generally within style parameters, minor flaws
" g J{p, M gﬁ'f 4, e
g’ Good Misses the mark on style andfor minor flaws. 1% m ' 4 MV/?K / 4 }/%
] Falr Off flavorsfaromas or major style deficlencies. e ,{ 1 &&(/ é ﬁ /Lf /7 pn, /W/lf, 0(0/;7, /,,4,/0
(73 Problematic Major off flavors and aromas dominate

7 'QFW %//—77///7440 v by’

Judge Total 50

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program ! £ ;
rev BSTR-180124 Additional resources can be found at these sites: hitps://www.bjcp.org  http://www.homebrewersassociation.org
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peer Judge AHA/BJCP Sanctioned Competition Program C OMPETITION

J Structured Version
Location Moravian Homebrewers Meeting Date

'/W wwwwwww N [ :j. uuuuuuuuuu \\v (/’”“"“””""““‘“‘“““‘“";'~"~--“--*—~—*-‘ Position Advancedtol
¢ Judge 1 U (727N A/ ! , Category# g A ,Z—g ; inflight MINI-BOS
i i { S .
g « Zl . " ' : tSubfef) E |y
' Judge 2 M(&‘ al M, n ; | ;
! ! | Buipgatesory o
! :
1 Judge 3 ' : Special Ingredients ; CONSENSUS SCORE
* B mminan i . s st e e . 2 o o o o . may not be an average of

judge's individual scores

Bottle Inspection  [J ak

Aroma

None | M =y - . . / v
P . \/'fh}"t udeuzwin{ Mw/a:a Vol
Hops (- L g 1 fr'lh"‘ G "“’3"0 A ﬂ'%klv?f L

£ ; " - {
Scoresheet Instructions = flxz vla’ly” o '
Use the scales to indicate the intensity of the primary attribute. Fermentation @I . I r) ¢ 0 [81 A(A A DI [_

Use the space provided to describe the primary attribute.

: e e : 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

: didpproptite
Proyide summary of beer arjd key feedback for improvement. E .88 H 28 g &
Assign scores for each section and total. £ 8 5 8 & i ¥ 228 S5
Review with other judge(s) and agree on consensus score. Color -l& L 1 1 1 {:} Head 9 1 1 1 1 [
Enter consensus score at top of sheet. Brilient  Hozy  Opogue = Other Quick tasting ;- Other
Clarity Lo ~ | | {] Retention o3 [k [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. one | M ~ /
Il 7 5 . v
Flavor —— Malt 1o M2l i /ehfhlﬁ Slodotbo (M;*/-H"" i
Heoe L 8 H . N . N §
Mk o1 X, y {7 Wheat. Subile grainy notes HOPS ol ! V"Mﬂ( 472 '”\/ ﬂw\(\/. ,WIF[/] 7“/’4’ L"{/f Unt /0 ch
Hops 1 1 y {3 OKforstyle . ' - /V_ [ J . , .
Bitterness mo_x_l._X_ i K Way too high for style Bitterness 1 1 1 0('“// ¢ ?W\L‘y} (e [ (IHU&“ b}l"woy
o thes Vyielul boil 7 7
| o X y [1  _Banana. Low Clove. Hint of bubblegum Fermentation oL . V}/S&é][l hol' 46)' q 7“'.(5/0;: 9Y4 —
: /I H B 2
Balance Tl i % [ pt i . Of - )ﬂ OLMVd/ 7
D , s
Finish/Aftertaste 1. ® | o \/ (lua: __Sc t£[ he
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic  Hot Musty m o
Astringent o4 | Oxidized - " ; Rl " e
Brettanomyces Plastic Body ¢ i Creaminess ~& 1| | 'n
Diacetyl Solvent / Fusel Hone L [] i | M e .
NS Sour / Addlc Carbonation 1 e | Astringency ~1 o | (3 [5
Estery Smoky Warmth g1 1 O Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | L a 1 ! I NottoStyle
Flawless L1 & 1 1 1 t  Slgnificant Flaws =
Wonderful | ® i 1 | Lifeless ;
Feedback Provide comments on style, recipe, progess, and drinking pleasure. Include helpful suggestions to the brewer, m

Velwme vy, isd-pee. Awmain Fa< Ale  SC

(1Y Outstanding World-ciass example of style. ¥ < 7 % I i, 7 ' ° L -
E Excellent Exemplifies style wefl, requires minor fine-tuning. QZI\L /J'”’h Ioffd 1’ n 1{{" ‘? if £ i/(/ ! !41 %iﬂ( k/"?z o (gb’,‘/ n , /? Lol { h\
Sl VeryGood Generally within style parameters, minor flaws, i 7 € ¢ { - .
g’ Good Misses the mark on style and/or minor fiaws. (iﬂ‘ ’W(‘(.l l; )7 V4 \,l S Ok L4 l‘ﬁ { WV& l/[UL lw) *’ ! VVK( ( j\) /( Wl A‘h v ¢ /
S Falr 0ff flavors/aromas or major style deficlencies. V(7 \ L v A 3 ';' ’; '}‘C ( Yo > { . .,70 /0 WVC‘(/ il' VC |/l~ 2 (‘ ¢ hl’ln Ve /{‘1,/
.l Problematic Major off flavors and aromas dominate /~ , / * ——d 7 r / "
guidit cmdien’ va bty gt indef Ui+ 2
bohv  stednelo  thawcley,’.  agetot |
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program MHMB»,!‘@' ik I One&g B b ' s
rev BSTR-180124 Additional resources can be found at these sites:  https://www.bjcp.org  http://www.homebrewersassociation.org
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Beer Jm:ge AHA/BJCP Sanctioned Competition Program C OMPETITION

Structured Version
Location ~Moravian Homebrewers Meeting Date

CONSENSUS SCORE

- may not be an average of
judge's individual scores

! ‘ he N Position Advanced to
E Category# _E- ,L ; inflght M|N|-Bos|
' Sub (a-) __1;: g AT L
i
; 1
+ Qubcategory Ll
, H]
; 3

Special Ingredients

Bottle Inspection  [J wk

Aroma

Kone M .
Malt 1 o | ) »E2 Y U><
e N N e
S " Hops (1 Qo 0 P»\ Ml Qr(’vw&oue
Scoresheet Instructions ' ‘ Fermentation 1 (3 . B 9 ao/vw 0 bavr> ke~ 1{
Use the scales to indicate the intensity of the primary attribute. " = [u
Use the space provided to describe the primary attribute. Other /‘_7/,, l;_z 1[()/ WA ,\A/M'V\n \‘fi”é p’ e LQ Ints
Add secondary attribute(s) intensity/description as appropriate. [ I 4 U
For "Fermentation", consider esters, phenols, etc. f" f"J"-‘” t Chcaz ﬂ‘ Vé’lVD 17/ M C_
If character is inappropriate for style, mark the box to the right. , . )
If character is absent, mark the circle to the left. Appeafance _ : Arppeoprite
Provide summary of beer and key feedback for improvement. § - & & 2 2% _ §
Assign scores for each section and total. 2 8 E 3 = 2 2 8 5§ ~
Review with other judge(s) and agree on consensus score. Color LI 1 | Head 53 [ ‘E]‘ Z
Enter consensus score at top of sheet. Clarity Brilliont  Rozy Retéiition Quic Lustlng a Other A
3
Other IM‘ (A g(— Texture &(FA@FGOI—"»
- &wvo
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style.
Flavor g Malt
wet M ]
Mot 3 Xy ;00 Wheat. Subtle grainy notes Hops
Hops  x01 L )10 OK for style .
Btemess o1 1 X ) X Wayloohighforsiyle Bitterness
ol_Xi y 1 Banana. Low Clove, Hint of bubblegum Fermentation 3 MM‘ OYCh 2 /‘ g
Balance ! Jl’ff‘? C W/OUP/ ale fe bz e/ dé,w
Finish/Aftertaste I
Flaws for style (mark L-M-H for all that apply) Other g s c)-pA/Vv-Q, 00(02/\-., VAR AN\ //0/*1054» J
Acetaldehyde Metallic
Alcohollc / Hot Musty m
Astringent Oxidized Thin M None L " H
Bretlanomyces Plastic By @ o Creaminess () 5
Diacetyl Solvent / Fusel Carbonati Nane L M H o Astr = [5
DMS Sour  Acidic ot g0 ey g ——' 4 ‘
Estery Smoky Warmth @ ] Other
Grassy Spicy
Light-Struck Sulfur -
Medicinal Vegetal Overall ClassicExample (O L 1 1 NottoStyle
Flawless L0 1 1 1 I ) Significant Flaws
Wonderfl L) 1 1 I I | Llfeless 3
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include hefpful suggestions to the brewer. [1—5
— . N — —
>4p\xzv o blaA 54-\0[, v 4.55*\:’;_'2,\/\\.\;3
[N Outstanding World-class example of style. AN . ‘ . y, fo Ve
3 Excellent Evemplifies style well, requires minor fine-tuning. al O C'Ck v ("Li()" ' Q ISIRS Lﬁj[b 2.
O Very Good Generally within style parameters, minor flaws. . > % MO -‘. -
g’ Good Misses the mark on style andfor minor fiaws. .K—Ko M/{g L
§ Falr Off flavors/aromas or major style deficiencles.
B

Problematic

Major off flavors and aromas dominate

US| v
50

Judge Total

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program MHM :
rev BSTR-180124 Additional resources can be found at these sites:
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i\ - BEER SCORESHEET HOMEBREW

r Ju AHA/BJCP Sanctioned C etition Program
<y ittt COMPETITION

Structured Version
location Moravian Homebrewers Meeting Date

/ / . s i Advanced ft
i ; i vanced to
D s / vy . - \  [Position ¢ l
i Judge1 / (¢€ /? (Qc(/q %_ﬂ ' , Category# E A /S—:l_ g MINI-BOS
:| j ;(/' R 4" 9 . . Sub(@f) .~ 0™ ' Entry
L b |
i Judge 2 (//&’ /1 4%(661/ O :
: 4 ! E gubcategory } )
3 1
+ Judge 3 ! ! Special Ingredients ; CONSENSUS SCORE
e i ot N RS G e i e S . may not be an average of
judge's individual scores
Bottle Inspection [ uk
Aroma
Kone | M
Malt . X ]
o Hops (1 L Xa ]
Scoresheet Instructions £ ,?
Use the scales to indicate the intensity of the primary attribute. Fermentation ol >< ! D ﬁ‘z‘

Use the space provided to describe the primary attribute. Other 4% ¢ a( [ c! Lq //A 4. Pq(/%
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 absperr:t, mark the circle to the left. Appearance
Provide summary of beer and key feedback for improvement. 5
Assign scores for each section and total. F\E
Review with other judge(s) and agree on consensus score. Color L.\ /)

Enter consensus score at top of sheet. . Briltiant 7y Opaque i
Clarity L. & I

Yetlow

I~ Copper
- Brown
- Ton

2 2 &
é?ég
Head L1

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. 5 é {
None | . / —, /’
Flavor — Malt o1 Sy / CL ¢ J{ﬁ‘ci ( 2R 4 %
vt ugli X!:( }: r1  Wheat, Subtle grainy notes HDPS oL [[01 (? UL (_/}J L{LL &t 46{?2_({/ j
Hops L 1 1 1 OKfor style i é‘_f
Bemes o1 1 X %0 Wayteohighforstle Bitterness 1 c )S‘l 2 “/D’ 4 %/ LS /IW P 7
5 ot X | [ Bonana, Low Clove. Hint of bubblegum Fermentation - ; Cu 0(21% I _ I/V’e‘%‘c( 0o //,. [:;6
Balance 1< h@“’)/z bt L4 ¢, — ?C /’0/2 {f
)
Finish/Aftertaste 1>, " CT/?““‘ cc z
Flaws for style (mark L-M-H for all that apply) Other /7 {Jp & /6' v bi” o / prEC 4{/«( < /w(? lﬁjj
Acetaldehyde Metallic /
Alcoholic/ Hot Musty m i
Astringent Oxidized . None L " W
Brettanomyces Plastic Body Creaminess X q 'S'
Diacetyl Solvent / Fusel L . e L ) 3]
DMS Sour/ Adidic = Carbonation 1 Astringency 1 X N 2
Estery Smoky Warmth o1 1y {7 Other K S e
Grassy Spicy
Light-Struck Sulfur m
Medicinal H Vegetal Classic Example | 1 L X L___i NottoStyle
Flawless | 1 1 1 I 1 Significant Flaws
Wonderful | L 1 i 1 I Lifeless 7
Feedback Provide comments on styte, 7]99, process, and drjnking pleasure. Include helpful suggestions to the brewer, [ﬁ
» ¢ 1 = ~
el e ag 1/62 pechu s aspi /ZM
Outstanding World-class example of style. S ~2 . ~
Excellent Exemplifies style well, requires minor fine-tuning. GS L{ ca i / )[ (7 o‘Z/ “ (4 ZIGIZ j“l
Very Good Generally within style parameters, minor flaws. l/ 7 é & t’ Lt a 0‘( /? < 14/' L / Ne é J4 /> / %; / / &S \[ [

Good
Falr

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

Scoring Guide

Judge Total

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program MHM i Q‘y( W
rev BSTR-180124 Additional resources can be
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version
Location Moravian Homebrewers Meeting  Date

ﬁAﬂQN&e

HOMEBREW
COMPETITION

E 71((.! ‘ evE',]a A
! ige2 GIVLIA FARIVASSo

- .

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 JAr—e.
Bl [ H
Malt (3 X\ ) 11 Wheat. Subtle grainy notes
Hops )L 1 3 0 QK forstyle
Bitterness L1 X X Way too high for style
ol X K] 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

% Outstanding World-class example of style,

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

'S Falr Off Hlavors/aromas or major style deficiencies.
¥l Problematic Major off flavors and aromas dominate

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

;f 15 " * [Position Hdcaito I
, Category# —3— £ A T | |nfign :
! Sub (a-) - P [y
§
i
¥
| Bapsaregery ol
: Special Ingredients ; CONSENSUS SCORE
wwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwww - may not be an average of

judge's individual scores

Bottle Inspection  [J ox
Aroma
None | M
Malt OJL |

Hops (¥ 1

Fermentation

Other

Color

%!l 1 n
tl Ty | AEFIR (Higker FarrY As)

Inappeopriate;

Brown

I Ivory

I Beige
l- Ton

Head

Clarity
Other

o B White

Lostl ¢ Other
Retention ” "g D Z

Texture

Flavor

Malt Ol
Hops (.

Bitterness

Fermentation @ 1

"OPPH X | Mnltgf

VDL ATTRVUATED -2 SkogeT  KEFIR

Balance
FinishiAftertaste | i«
Other
Thin M
Body L

None l,( M :
Carbonation ~uN |

Warmth b\_L_._I__l o Other
m ClassicExample | 1 1 1 ! X Not to Style
Flawless L ! 1 1 ! )( Significant Flaws
Wonderfl L 11 1 Wi Ailfeless {
Feedback Provide comments on style, recipe, process, and diinking pleasure. Include helpful suggestions to the brewer, [1_5

None L M

Creaminess é{_l__l_n ‘
Astringency pe1 1 1 1 [5

KoP 1S STaoGBB7 o/ A27p , BT

IS¢ Veel pieHt MeTlcgbil N THSTE

PVE 10 U/DRATTRVO A tioy

TRY To FYKAMLE SACKH heyFiCATION

feoces5

Additional resources can be found at these sites:

Judge Total

16 Only one sccr!esheet
https://mww. bij org

hitp://www, homebrewersassociation. org
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location Moravian Homebrewers Meeting  Date

:I : ) " N Position Advanced to ,
; Judge 1 (2% (/VI/\ . , Category# _E- A { l q ' {inflight MINI-BOS
H § ' i
! + Sub (a-f) s Entry
t ! ' ¥

Judge 2 M h ‘4 + § £
E 9 (C 0‘ ' l V&\ ! : égﬁ?ca(;fegory :

, \ ell ouf 4 of
; Judge3 : : Special Ingredients : CONSESUS SCOR
M0 8 B B s cmtn oo i i e A S e S - may not e an average of

judge's individual scores

Bottle Inspection O ox

Aroma
None L. M

Malt e |

| 0itd chredul 9/61(/0‘4// i/,’coJ("ev hlebt
Hops La 5 en2ivef clue /C\L'{/awwe('(&("k

Scoresheet ll{structions ) 5 hot é oy o hhe /
Use the scales to indicate the intensity of the primary attribute. Fermentation @J — = — 0 kvglt ”( ! C( f( d [12
ostal 4" 2rpm bo ce

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. Appea!ance _ Inappiupriote:
Provide summary of beer and key feedback for improvement. E o B 2 g 3 _ § :
Assign scores for each section and total. £ 8 E 38 = 288 § -
Review with other judge(s) and agree on consensus score. Color L @ | Head ® 1 | 'C]‘-
Enter consensus score at top of sheet. ] Briliont  Hozy Other Quick Losting Other )
Clarity Retention % D [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 |. M AWI
Flavor P, Malt . ) V[ { g U\/I/“’( Z; ‘4'7 Vi KZ‘I&"‘ S [“ a v v
T [ ) L} , h,
Wit o X |0 Wheat. Subtle grainy notes Hops ol (\4@\‘( iw bﬂ‘ 5'4 " (((,, . \{ I l (/f‘l "7
Hops 1 i 1 {1 OK for style [ (‘I LLUHA ﬂhl[ 4
Bemess o1 1 X % Waytoohighforstle Bitterness 1 Slady - ) ,é
o X | 3 Banana. Low Clove. Hint of bubblegum Fermentation i S‘,q JS \ lA O.V\“C C/
Lebhid _olksho low clyet”
Balance " g4 Oy (6’ 4
D ' / -
FinishiAftertaste 1 [thee Ut ys< ¢
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alconalic/ Hot L | musy m
Astringent Oxidized Thin " bl Nore L " R "
Brettanomyces Plastic N Body & | Creaminess (& '
Diacetyl Soivent / Fusel X Nel M H
" i Astringen (. [5
DMS Sour / Acidic Ly Carbonation (1. gency @1 11 {7
Estery Smoky Warmth g1 [n Other
Grassy Spicy .
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample |_® | 1 I 1 | NottoStyle
Flawless 1@ | 1 1 1 Significant Flaws
Wonderful L 4 1 i I } Lifeless
Feedback Provide comments on style, recipe, pracess, and drinking pleasure. include helpful suggestions to the brewer m

Velw: _snadug l/wa yold- scho [ nbfé/qc/

§ 0"‘;:::::': :)l(z?ndp;:?:ss ;;:"\'I::IO:;YJ;“ minor fine-tuning 170 I/bl/ A FA J ltl‘( / ‘/ & A {“W C W ez { S- / ‘\"{(‘M K Ch M(/ -{’V'
3 s R

O Very Good Generally within style parameters, minor flaws, (/) “ ‘ L_ 0\ / Lu,ho /(/ 1% Z( L / f 2 ﬁvSv bﬂﬂ,‘ VW i Wl I / Ac l,(, /y —9.
2’ Good Misses the mark on style and/or minor Hlaws, *

5 Fair OFf fiavors/aromas or major style deficlencles. -;) ka 0 «h o l 00“4 "(/j/l /' v L{ Las ‘( ‘1/ 9. \/ I ’1}1 / ! jv l{ Lug h-&

Pl Problematic Major off flavors and aromas dominate ,

L(L,W ls .,;(/0;1 ntuy ny shodu. 44 v
Judge Total 50
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program \MH'M aidm Aotal

rev BSTR-180124 Additional resources can be found at these sites: https://www.bjcp.org hﬂp /e homebrewersassociation.org
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BEER SCORESHEET HOMEBREW

'

Beer Judge AHA/BJCP Sanctioned Competition Program C
4 Structured Version OMPETITION
Location  Moravian Homebrewers Meeting Date
Pt SRS R S S S S S S S Se g | i oo s W ~ -
i § N i ! 2 " Position Advanced to |
E Judge 1 ‘ ‘7 - : E Categofy# l ‘L E A g‘ ! : in f"ght MINI-BOS
:| ! . : ! Sub (a-f) _&_ ™ : Entry
: Judge 2 Ubno : i Subcatego R PQ :
v : y (Spelf out) gory R : of
; Judge 3 ! : Special Ingredients ; CONSENSUS SCORE
e et ot o o ———— ———————————— T . S 5 5 BT oo e o Bensaiie s et e e o e = e = P may not be an average of

judge's individual scores

O

Bottle Inspection

Aroma

Subduod Ap,n acv may

Mait L
s
: Hops oL g 1 00 M_Mckﬂu—
Scoresheet Instructions : Yy X _
Use the scales to indicate the intensity of the primary attribute. Fermentation oL g 1 {1 % =3 : [2
Use the space provided to describe the primary attribute. 9?’7‘ - LR
Add secondary attribute(s) intensity/description as appropriate. Other B {“e/e'ﬂ Aep ! 2
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. -
if character is absent, mark the circle to the left. Appeafance _ e
Provide summary of beer and key feedback for improvement. E - 5 & H g2 22 _
Assign scores for each section and total. 2 38 £ 8 & = 2 3 s 3
Review with other judge(s) and agree on consensus score. Color L— [ Head 1gt 1 | |
Enter consensus score at top of sheet. Clarity Brillont ~ Hozy . Opoque ﬁ Retention Quick tasting Other Z ]
AL 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. o L
one
Flavor o Malt
Haoe 1 ) i
Mt X, {1 Wheat. Subtle grainy notes HOPS
Hops  yo0.1. 1 ) [T OK forstyle
Bittemess (>, L X X _Way too high for style Bitterness
ol—Xi y 7 Banana. Low Clove. Hint of bubbl Fermentation &L ] ' /[» "0
s 1 D0 —fw!:ﬁ_/_i_ﬂ% o
s 20
Balance T4 " ZOu// nod sy p/ y
D Sweet 3
FinishiAftertaste | & j and Iprowwcz o __eno ¢y L
Flaws for style (mark L-M-H for all that apply) Other F -%a/\ vnedl  [n 2M a{/
X ) / .
Acetaldehyde Metallic % ang SN2 minwcal/
Alcoholic/ Hot Musty m R
Astringent Oxidized Thin Hone L M [ .
Brettanomyces Plastic Body | . | Creaminess ( O L
Diacetyl Solvent / Fusel Carbonati Nong L Astringen & [5]
" roonation ___‘—l N N . I :
DMS Sour / Acidic L o*- 9y of— :
Este Smoky Warmth S Other
ry @-
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example Notto Style
Flawless 1 1 l @ | 1 ) Significant Flaws -
Wonderful | 1 ] L4 1 Lifeless ) ]
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁ_(]

/ ‘s

el _Showlsf Ke’f moc e @M?)a/

Outstanding
Excellent

World-class example of style. :
Exemplifies style well, requires minor fine-tuning. :

(4]
B

=1
(28 VeryGood Generally within style parameters, minor flaws é /4 '

g : Ll el L 6o A ,ée Cry &

g’ Good Misses the mark on style andfor minor flaws. 3 % ” £ ‘f 4] 4

3 Fair Off flavors/aromas or major style deficlencies. ﬂ/ {:é e/ ¢

el Problematic Major off flavors and aromas dominate DV

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

Structured Version

peer Judge
y

ﬁ&f‘{}ON,q(

HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting Date

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 mpprapian
[ ] H
Mat X ] Wheat. Subtle grainy notes
Hops L : ;1 OO0 OKforstyle
Bitterness C)J_ILJ Xi  Way too high for style
F otXi ) 1 Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized 14
Brettanomyces Plastic o
Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery L | Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Falr
Problematic

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

_au: Quistanding World-class example of style.
‘5 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 fiaws.
8
1%
vy

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

1 g . |Position Advanced to l
H
, Category# _ AS‘L{ ' in fight MINI-BOS
§
] Sub (a-f) \ ; 58
H
; Subcategory /}P@' :
1 (Spellout) ; o
: Special Ingredients : CONSENSUS SCORE
T “ may not be an average of

judge's individual scores

Bottle Inspection O «x

Aroma

Hops
Fermentation

Other
Appearance

Color Head
ozy  Opoque

L0
5 © Oth 4
Carty K- 1~ 1 "1 {3 Retention u = 2 ]
Other Texture

Malt

- Yellow

KAmher

— Copper

=

BOIQAJO“, Slg*“'. skdlost éom‘m\'c,
7
Pinpulin/~ R4l : : /b.

Hops
s pente

Bitterness

Fermentation

Ho,
Balance Ppu

Finishi/Aftertaste
Other

Thin M Full

Body

Hone 1

Carbonation Oi_,\f_l__J )

None L M

Creaminess OJ__)Ll___I 3
Astringency 06;‘—’ Lk [5]

Warmth ¢ 1+ | Other
m ClassicExample |1 1 L ¢ 1 NottoStyle
Flawless L1 | 1 A1 1 Significant Flaws L
Wonderiul L ] | | ¥ 1 Lifeless l
Feedback Provide comments on style, recipe, process, and drinking pleasure. Inciude helpfut suggestions to the brewer. HE
_INGR ¢ ~ 1 SLADIsT,

rp QOM'QH. ‘lem MOA
¥ g, ‘DO PR 30 ma dleho,

&—mizcm-lm
-t o bosnaloZl sl
~ph\§¢_4:._a¢$q_p}‘)ﬂ(u1kh4h_hhl_ﬂw /{(t

S’Mwn, 3% M e
MHM e

Additional resources can be found at these sites:  https://www. b)cp org http /., homebrewersassocmtlon org
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™\ BEER SCORESHEET HOMEBREW

Beer Juc'lge AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
location Moravian Homebrewers Meeting  Date

A o
) — Y : P N Position Advanced to
| duge ! PETIR  CANUPA , Category# —1‘2{5 B ASS [ |nfig iz
| 7] F
. ) sSub(e) Py
E! Judge 2 }{0,(/‘%4 kE/C}/ ; ! Subcatogory ;
' . s . .(Spenom) $ o
! Judge3 7D ’74{( DVORA & ; | Special Ingredients ; CONSENSUS SCORE
i o s g N R e g . may not be an average of

judge's individual scores

Bottle Inspection  [J ok

Aroma

o .ﬂsmz:w KARBHE,
\ .g DUPOUAMNE HuniE CIIRUCT

Hops

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

If character is inappropriate for style, mark the box to the right. - . )
If character is absent, mark the circle to the left. Appearance MW nogpropdcte:

OJ
OJ
Fermentation (1 1 S
S e’ omb,fc//,

Provide summary of beer and key feedback for improvement. § 5 B g § 5 g2 =28 _ §

Assign scores for each section and total. =8 E S8 38 &4 £ 2 R 8 &

Review with other judge(s) and agree on consensus score. Color L1 1 1 11 Head L 5 1+ | 1 [}

Enter consensus score at top of sheet. Briltont . _ Hozy ~ Opoque :z;  Other Quick Lusllng Other
Clarity L__K___l__J 11 Retention L— E[ 2 [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.
Hone L
Flavor g Malt ,
2 L #
Matt bO: X i 1 Wheat. Subtle grainy notes Hops ku{?—jm{w/'
Hops 1 I 1[0 OKforstyle ) ] J
Bitmess 1 1 X K- Waytoohighforstyle Bitterness — Y- 4
ol X { {1 _Banana. Low Clove. Hint of bubblegum Fermentation L'A }/kg #KA}@L)' )0‘4/Rr£/‘1w? [5-0-4
"Balance
Finish/Aftertaste '
Flaws for style {mark L-M-H for all that apply) Other f’)/(/b/q( }A Z)%ké‘ﬁ\/f V;L.R'u C‘-’ﬂ-(f (’#/4 ’Q;/-kTHU
Acetaldehyde Metallic
Ncohalic] Hot Musty m
Astringent Oxidized Thin " : Wone L M
Brattanomyces Plastic Body Ly ] Creaminess ( ] 0 3
Diacetyl Solvent / Fusel . Nonel ] [-«;3---
DMS Sour/ Adidic Carbonation oLlx Lt i Astringency ~1 1+ 1 3 :
Estery Smoky Warmth o1 1 Other /
_/.
Grassy Spicy N /?KE' NASYTEN E TRERA ZV/S J
Light-Struck Sulfur m
Medicinal Vegetal ClassicEample L1 X 1 1 MNottoStyle
Flawless L1 i \,( | 1 | Significant Flaws
Wonderful ¢ 1 1 Lifeless (
Feedback Provide comments of )ISMG , recipe, process, anddrinking pleasure Include helpful suggestions to the brewer, ﬁa
fasmsz) Ox/.wg/u TEPLOTY JyAsENH
[l Outstanding World-class example of style. !
75 Excellent Exemplifies style well, requires minor fine-tuning, |
O Very Good Generally within style parameters, minor flaws.
g’ Good Misses the mark on style and/or minor flaws.
o Falr Off tiavorsfaromas or major style deficiencles.
W Problematic Major off flavors and aromas dominate

Judge Total 50

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program MHM ;
rev BSTR-180124 Additional resou
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BEER SCORESHEET

HOMEBREW

Beer Judge AHA/BJCP Sanctioned Competition Program COMPETITION
Structured Version
Location ~Moravian Homebrewers Meeting Date
T R L R - P g g o VP g S S o - —

y : : . ' [Position Advanced to l

! Judge 1 ) b @ann ?}‘QF i L—OU : ! Category# —/ZI;?— B A Q % ¢ Linfight MINI-BOS

¢ ! ' - 3

' , + Sub (a-f) > o |[Ey

Vdudge2 Ve Quz\,\ SE—&)O@' ' ' :

. : | fubszregory :

! , ' ou : of

; Judge3 !  Special Ingredients : CONSENSUE SCORE

Vst 5 s 5 S 5 e e e o S ot e B 2 P may not be an average of
judge's individual scores
Bottle Inspection [ ok
None L M
Malt o) | ; 33 P*—ﬁ"**\ S/MLJ\H %5‘
. T Hops ol | \M'\'& 20 Wo‘a/‘t"@/ L (')4"\1(2

Scoresheet Instructions ) : > e SlsdeE Sl 2
Use the scales to indicate the intensity of the primary attribute. Fermentation oi_g_l—_l ot C/{Q'-h V\ b hi2
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 _ Anappropeles:

Provide summary of beer and key feedback for improvement. E o 8 L 228 _

Assign scores for each section and total. £ 8 58 = 2 & & &

Review with other judge(s) and agree on consensus score. Color L_x_1 1 Head ‘3 L1 1

Enter consensus score at top of sheet. (:Iarity Brillint _Hozy  Opague /Relenllon lusllng & Other

__LQ_|T ;@__J ] o 3
Other /!Jl La Lorth Il M Texture bt € rova 19‘2""‘4 )

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

/112..&»4,(

Arsi

None | M
Flavor ngppdn Malt 1y 1
Neoe { L] H
Mat o1 X, ) 1 Wheat. Subtle grainy notes HDPS Ol_s2 1 \ew Df”kko-m-\ M\’
Hops i 1 ) 0 OKforstyle Lw"‘*-’
Bitteness (51 1 X X} Waytoohighforstyle Bitterness ol T o Em (}w(:gg/\ _6 2
oL Xi ; {3 Banana. Low Clove. Hint of bubblegum Fermentation Ol i m \LqX"C\,M cj‘q@ Ek ﬂ« 42 [56
Balance T o a | in Sp u@"c c (ouv-cllo o=
D
Finish/Aftertaste | o~ N —
Flaws for style {mark L-M-H for all that apply) Other (.\A/\t?auﬁ_{-' MS{"(—CQ [0<:" ;bD (PM &
- g
Acetaldehyde Metallic '?7‘\1 e wesdy i
Alco.holicl Hot Mt{sty ) Mouthfeel ,
Astringent Oxidized — Thin T Hore L M -
Brettanomyces Plastic Body | @ il Creaminess ¢ ; }1
Diacetyl Solvent / Fusel o Home L M 5]
DS Sour / Adidic Carbonation 1 Q. Astringency @._I—I :
Estery Smoky Warmth o 1 {3 Other S 7é D, J‘/u SE
Grassy M | Spicy Py uﬁa&%
Light:Struck Sulfur m
Medicinal Vegetal ClassicExample (| €5 | 1 1 Notto Style
Flawless L1 62 1 | Significant Flaws ?f
Wonderl 1 @ L1 Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁa
- oy = — ~/
Dol v latlacl 'l:}fo-z\QM
[CN Outstanding World-class example of style, i 4 g I ’ . f:' ! 415
-15’ Excellent Exemplifles style well, requires minor fine-tuning. i I/\" 24 f7 4’ xes (@ /-2 aé‘( ﬁ /'0( = SHL Q
2l Very Good Generally within style parameters, minor flaws. 4(,\,"% U\L/V R 7L DO 20 l’b(. "(Me
g’ Good Misses the mark on style and/or minor flaws.
) Falr 0ff flavorsfaromas or major style deficiencles. . é m’& / é@ V\7(cr,4’,/+ (/é.M/{/p Ié‘cj
% Problematic Major off flavors ang aromas dominate

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

Fvalec,’. reor va oxiddc, D

MHM rule: Tgtgjﬂ%:@@ - 64

o
Additional resources can be found at

Judge Total 50
: Qniy one scores :
http:/Awwwhomebre

jh ps: wwwbjcporg '

association.org
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

gxﬂﬁl\mi

HOMEEBREW
COMPETITION

location  Moravian Homebrewers Meeting  Date

o E VA Py

é Judge 1 m [ in ( E
§‘ Judge 2 M(wq/ [U{ /Y['t’af E
E Judge 3 E

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 wopptae
Heme { H H

Mot o1 Xy k|
Hops L 1 1] OKforstyle
Bitterness X K. Way too high for style
F oL Xi y {1  Banana. Low Clove. Hint of bubblegum

Wheat. Subtle grainy notes

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

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

Grassy Spicy
Light-Struck Sutfur
Medicinal Vegetal

% Outstanding World-class example of style,

= Excellent Exemplifies style well, requires minor fine-tuning,
O Very Good Generally within style parameters, minor fiaws.
? Good Misses the mark on style andfor minor flaws.

'g Fair Off ftavors/aromas or major style deficlencies.
B3 Problematic Malor off flavors and aromas dominate

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

Acelal deind  j& i hoy. Jotemitice, nlvidahdy "lasnic /
o thj((w,/ wy ’IﬁM bwml?S%"l /LVGWIL_ ‘4‘(90

; - - N Position Advanced to | ]

E Category# . _E A q L{ ¢ {infight MINIBOS

: Sub (a-f) — ua ; Entry

i

| Bppsategery ol

» Special Ingredients : CONSENSUS SCORE
S e 58 S 15 S e e o e o o e ST . may not be an average of

judge's individual scores

Bottle Inspection [T ok

Aroma

Malt @ ]

V(/M;‘ Uy Vit roreV )rf(’é\/c!elv)«:it/
lﬂ" IMI u:/L.' 0\15'/”'1:/

Hops g1 1+ 1]

; ) - [ J
Fermentation . L o Yt ., (Z-C/(n(/ Zobl Ah) i
Other
Appearance o
g B 2’ £ = B g
225 s EfsE
Color L @ 1 | Head # 1+ 1 | | ¥
Briliont  Hozy  Opaque = Other Quick losting . Other
Carity ___1 o i Retention___ & 1 [} [3)
Other Texture
Hone | M ’z :
Malt o1 o %" 7/ (f”é/‘/(\/
o z
Hops 1 1 /W/k{(// /i 0/6/
Bitterness 1 1
Fermentation (1 t
Homu %
Balance
Finish/Aftertaste 1
Other
Thin M Full Kone L M o
Body |, Creaminess o1 1 | [J
L ] : 3 -
Carbonation "& Astringency ~1 1 1 5
Warmth o1 1+ 1 13 Other
m ClassicExample | 1 1 1 i ) NottoStyle
Flawless L1 1 1 1 } Significant Flaws
Wonderfl L1 1 1 1 | Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful sug,gestlo}s to the brewer. [1—5
nwGT N 1 4
V #6Gem  vespfu 1€ ool t/uflwf—

A ccta ._//r(elfyr{,' = chd otlendtn Sablhy / 4441)/{ éfeéve?‘\f/
NITE nymediiie  posoudt bl Lvality e

Wil / %

r,whl- Unt tIl‘(f( rcf'SWvI}%"(So"‘?/ Judge Total
MHN rules Total s e 9 Quly.one scores

Additional resources can be fo! ttps:/Awww. Jcp':or'g pi//www.homebrewersassociation.org

l/ld( &,VQCMI-('(.
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BEER SCORESHEET HOMEEBREW

AHA/BJCP Sanctioned Competition Program
Structured Version COMP ETITION

Location Moravian Homebrewers Meeting Date

(M

geer Judge
y

' ) ‘ y > [Positi Advanced

| waget FATAN UM L oo AY 3 IR (T
) : ! g

E| : : Sub (a-f) _ﬂ_ . : Entry

E Judge 2 ‘L‘W *m Lv : E ége?gategory /a !P. k. S .

; !

Special Ingredients CONSENSUS SCORE
L

wwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwww . may not be an average of
judge's individual scores

Bottle Inspection [ ok

Aroma

Mot 0 X ) NNt otk P Supps
Hops o1 % A>  CHIEL

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

oK1 4 / o
12

Fermentation o ’y |

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. — e
If character is absent, mark the circle to the left. Appearance . Tenpropeté:
Provide summary of beer and key feedback for improvement. E o2& ] g 25 _ E
Assign scores for each section and total. 2 8 £ 8 35 = 28 8 3
Review with other judge(s) and agree on consensus score. Color L & L LF ™ Head 1 X1 Il 0 o Z
Enter consensus score at top of sheet. Briliant  Hzy  Opaque er ujek asting
Clarity y 1+~ 11 ] Retention m [3]
Other Texture
" P TR { Y‘vﬁﬂ- pend
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m

good, but too bitter for style.

Flavor g Malt . ;Y
vt l:ll XI:I l: 1 Wheat. Subtle grainy notes Hops Oj’ .
Hops  x1 | i OO OKfor style Bi v
Bemess 1 1 X | X} Waytoohighforstyle tterness 1 ¥ |
oL Xi ) 1 Banana. Low Clove. Hint of bubblegum Fermentation Oi'Y I C‘ &"‘ WL Fea’w”/‘nfag
Balance Hofp . L (,(f“(:( a« M M?W r
D
Finish/Aftertaste 1 J 1
Flaws for style (mark L-M-H for all that apply) other DX L4 W
Acetaldehyde Metaliic
Alcoholic / Hot Musty m
Astringent Oxidized H4l Hone L M
Brettanomyces Plastic Body Creaminess 1 X D 3
Diacetyl Solvent / Fusel [5]
] 5
DMS Sour/ Acidic Carbonation Astringency )54_1“_1
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example | 1 I . ol | Notto Style
Flawless L 1 I LA 1 Slgnificant Flaws
Wonderful |1 1 L A I Lifeless z
Feedback Provide comments on styte, recipe, pracess, and drinking pleasure. Include helpful suggestions to the brewer. m

HONE Boki DO VamF  Y2oltuh

Fair
Problematic

[N Outstanding World-class example of style. 2

7:—3 Excellent Exemplifles style well, requlres minor fing-tuning. 1 u L \‘ (W Hw‘ W U.YQ 4?/‘/"

O Very Good Generally within style parameters, minor flaws. WM 5

g’ Good Misses the mark on style and/or minor flaws, t A’h O mT sztT w
8

wvy

OFf flavorsfaromas or major style deficlencles. ﬂ\f(,\&lmce’( Km&p}“ CH’,) SCA’%V

Major off flavors and aromas dominate

- WUNT ool WRE ML A
‘:\'\3‘0& N“C’ | fWF\M‘(/ Judge Total I

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program MHM gé!g Tgé;@l
rev BSTR-180124 Additional resources can be fo

att esesnes hups_//wwwbjcp,org t'kp www. omebrewersassouatlon‘org
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BEER SCORESHEET

?\&T‘ON‘,Q ¢

HOMEBREW

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version COMPETITION
Location Moravian Homebrewers Meeting Date
'l D A Y A ~ “““““““ T 1’ T ; ------------- = Pasition Advanced to
i Judge 1 /‘/?klé/? #ﬁ( /4[ Z, ; ; Category# — . ; light M‘N"Bosi
i ] ! £ . |inflight
, | ‘ : 1 Sub (a-f) _ ¢ Entry
| Judge 2 M/a;ﬁ/; w7 /é?yfo’i/gft : i Sub 2
: : : (sé‘eur?u‘?;‘eg‘)ry : of
: Judge 3 ! : Special Ingredients ; CONSENSUS SCORE

~

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 gt
Bee b ¥ "
Mot oL X , 0 Wheat. Subtle grainy notes
Hops 3oL 1 13 OKforstyle
Bitterness OJ____IL] K. Way too high for style
Fermentation X [1 _Banana.Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic/ Hot M| Musty

Astringent Oxidized

Brettanomyces Plastic

Diacety! Solvent / Fusel

DMS Sour / Acidic )
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Fair
Problematic

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

% Outstanding World-class example of style.
5 Excellent Evemplifies style well, requires minor fine-tuning.
28 Very Good Generally within style parameters, minor flaws.

g’ Good Misses the mark on style andfor minor flaws.

S

i

W

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

L

Bottle Inspection

Aroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation

Warmth

Overall

Feedback

Additiona! resources can be found at these sites:

may not be an average of
judge's indlividlual scores

O ok
None L M
OI 1 5
oL )<j| I} .
or—t— O L [iz
96»140 s, oo L
d T
N ] napgropriote:
RN Y SEER
[ Ll Head (R
E@t Hozy  Opaque o Retention Quick ‘E§Sti"g o Other g I’g
Texture
None L M ; § / - ‘.., == g — N j R
oL— 1 5 57 i J"/“ﬂ'ﬂ'( Jél//(b( c /i%// bﬂfﬂ Vedd
ol DX 1 { /‘(;‘4«’/\ /4“’5{5’/0%’;»(‘ é(k/k
ol | P2 1"7454". » 2 tard /‘/74%/' '
o Vs pitd €atey o~ A2 |
7/ 7 20
m X ;
Dry X o q”/k/o 40/
V1RO Vluak p’,;’/le/h e"'/P/‘L %
/
T M Rl Knel M W
L X Creaminess 1 1 X< ) ] (i
"?;Lé_'i'_"n % Astringency 1 S 1y LT 5]
O.l.__l_)(\—l o Other
Classic Example | L 1 ] L1 NottoStyle
Flawless | 1 1 1 1 1 Slgnificant Flaws C‘
Wonderful L 1 I L 1 1 Lifeless ) m
10

Provide comments on style, recipe, process, and drinking pleasure. lncfe tielpful suggestions to the brewer.

Jeoct. Jeglie L (udy, LieC

[PA bon o’rfaj"ozf@zla.s Lo

MM iflo:

Judge Total
ne scorestiget p

S L RS
hnp://www.homebrewersassociat

https://www.bjcp.org |oﬁ.org
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program
Structured Version COMPETITION

Location Moravian Homebrewers Meeting Date

: o / - K ! /fg * i Position Advanced to I
: ! . MINI-BOS
| Judge 1 el CEILA ; | Categoryt 5 E A.?O\ ' |inflight
1 i s
' ' tSub(af) _ L
' gudge2  GIYLIA  Rarid4sSo ' : '
. : i fubcategory ;
¥ ' 1 {5pel 1 of
i Judge 3 ; \ Special Ingredients ; CONSENSUS SCORE
N N 0 55 G 5 AT e = e e e 0 T o . may not be an average of
judge's individual scores
Bottle Inspection 1 ok
Aroma
Kone L
Malt (}L‘-
- B Hops (1
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation ? [iz
Use the space provided to describe the primary attribute. Other o
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 nopproprcte
Provide summary of beer and key feedback for improvement. g 28 _ &
Assign scores for each section and total. ==& &I
Review with other judge(s} and agree on consensus score. Color Head }( [ N T
Enter consensus score at top of sheet. R i ek 05""9 Oter §
Clarity | etention |___ X [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 epmptze Mait
Heet 1 i
Mak o X, y 01 Wheat. Subtle grainy notes HOPS
Hops  yo-L 1 1 {0 OKforstyle
Btemess o1 1 X 1M Wayteohighforstle Bitterness
Farmentation (5 X [1 Banana. Low Clove, Hint of bubblegum Fermentation /’ Z
[29]
Balance
Finish/Aftertaste
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alco'hollc/ Hot Musty Mouthfeel 'Imm s
Astringent Oxidized Thin " None L M
Brettanomyces Plastic Body | Creaminess 7§ [j 3
Diacetyl Solvent / Fusel Carbonati Hone L e - [] (3
" n 1k
DMS Sour / Acidic aronation - oL 9eney % §
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example K 1 | ] 1 1 Notto Style
Fawless L1 1 W 1| SignificantFlaws .?_
Wonderful L+ % 1 M i Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, %
»
SHollp DE hoaE ArrBMMED,
: 1 1
Ry Outstanding kRl World-class example of styfe. C)T,'(y(_ U se ’T’ s WEL ,"Of PED
5 Excellent Jce:ELER Exemplifies style well, requires minor ﬂnelunlng
O TR 30.37 Generally within style parameters, minor flaws.
g’ Good PARVAN Misses the mark on style andfor minor flaws.
o Falr [WEES¥{eH 0ff flavorsfaromas or major style deficiencies.
W4 Problematic [Nk Major off flavors and aromas dominate
Judge Total 1501
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program MHM mje’ T@%

rev BSTR-180124 Additional resources can be found at these sites: tps://www.bjcp. org http://www.homebrewersassociation.org
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‘e BEER SCORESHEET HOMEBREW

Beer Judge AHA/BJCP Sanctioned Competition Program C OMPETITION

Structured Version
Location Moravian Homebrewers Meeting  Date

:’ ) ! ™ \ [Position Kovanced o |
: Judge 1 MRS GELL d : Category# E A- %C v |inflight
; Sub - ¢ |
! Judge 2 3 B ; bl —— L
: wige2 Hichpe "’”’ ME HEHI} : : Subcategory )
i : 1 (Spell out) ; of
! Judge 3 ; ! Special Ingredients ; CONSENSUS SCORE
¢ LS , may not be an average of

judge's individual scores

Bottle Inspection 7 ok

None | M
Malt ooy i 4; Ihd” vona d,zaee%
Hops oLy i 13 9(&’& Wi yone.
Scoresheet Instructions N ;
Use the scales to indicate the intensity of the primary attribute. Fermentation % / 'D 3 B

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. Appeafan(ﬂ

Provide summary of beer and key feedback for improvement. E o B g £ 2 =8
Assign scores for each section and total. 2 8 E &8 &8 = 2 &
Review with other judge(s) and agree on consensus score. Color Sy n Head Q’ L .
Enter consensus score at top of sheet. R Briljpnt Hozy Opague . Other Qulck 3
Carity 21— 1 103 Retention [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. e [ "
one -
Favor —— Malt oy~ 1 M l@ W/’ﬁ% 0%/&””’/
Heve | ] i g
Mat oL X ;0. Wheat. Subtle grainy notes Hops for 4 L bym Md HX/dqaﬂ A VW/A’“{
Hops 36,4 1 1 {1 OKforstyle : /
Btemess oo« X | X Waytoohighforstyle Bitterness ‘@
f o Xt ) {1 Banana. Low Clove. Hint of bubblegum Fermentation o N ,
H
Balance |-
i
Finish/Aftertaste > 1
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alco.holchHot Mu.st.y Mouthfeel N
Astringent Oxidized H Thia M Rl one L M oo
Brettanomyces Plastic Body | BV i Creaminess
Diacetyl -H Solvent / Fusel . Mone U H i “f e
Carbonation 1 Astringency \3{_1_|_1 [5
DM$ Sour / Acidic
Estery Smoky Warmth o1 X 1 [} Other /76’/77/0””‘/ W 7
Grassy Spicy nem m 8 M%&’?)
Light-Struck Sulfur m A exada
Medicinal Vegetal ClassicExample L1 | L 1 X NottoStyle
Flawless L 1 1 1 i Q Significant Flaws
Wonderful 1 1 ] 1 L >¢\ Lifeless Z
Feedback Pravide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁE
7 e ol 2/ RALH D7
(U8 Outstanding World-class example of style. — — — ~
-15’ Excellent Exemplifies style well, requires minor fine-tuning. Wﬁ 7 7 ( / e’ /77@7( //‘7’;’4 7€ /W f
O Very Good Generally within style parameters, minor flaws. CM . 4
g’ Good Misses the mark on style and/or minor fiaws. oy
S Falr Off flavors/aromas or major style deficiencies. _é&) W (b{@ 6(65(’2[@/’” MW % Y4 7
A Problematic JROSE] Malor off flavors and aromas dominate %7 / J
Lt ritbopm O
/ 7 7 73 =\/
o Judge Total 50
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program i M mb: Total : : :&F@ens Sﬁ@;ﬁ&- Oﬂiy one scomshsat W 85“‘9131
rev BSTR-180124 Additional resources can " https://www.bjcp. org hnp i/ hwww.homebrewersassociation. org
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HOMEBREW
COMPETITION

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

location Moravian Homebrewers Meeting Date
T A \' g ; ﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂ - " |Position Advanced to |
i Judge 1 ( i . , Category# _E- A q % ; inflight MiNI-BOS
' '
ez ichal il  jsees 7 e
udge §
A L subegreson !
] N ' N of
: Judge 3 ! : Special Ingredients : CONSENSUS SCORE
G v a0 e 2 aro b e e 21 iy it e e e . ray not be an average of

judge's individual scores
juag

Bottle Inspection 7 ok
None L M M
Malt 3 ! | D V(‘[h‘" WI"‘"IE(UM{ L/Mu G (%
¢
— D 12 nfm« c/hase, pechodiy,
Scoresheet Instructions . < < 9 //
Use the scales to indicate the intensity of the primary attribute. Fermentation . L ! D LZ‘; &L' 2 ﬁ ; Vll 14 y h ‘lﬂh‘ iz
Use the space provided to describe the primary attribute. 74 540 ; h { im 7%
Add secondary attribute(s) intensity/description as appropriate. Other L' (h M/L“ 3 Jr // av 9
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. Appeamnce _
Provide summary of beer and key feedback for improvement. E -5 & £ 2 = &
Assign scores for each section and total. 2 8 E S & =2 £ 2 &
Review with other judge(s) and agree on consensus score. Color L@ 1+ 1 1 1 {3 Head ¢ 11 o
Enter consensus score at top of sheet. Clarity Blr_llllunt Hozy ~ Opoque D Retenllon Lustlng O Other &
g 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 wippiri 13 Malt
Hone L] " i)
Melt X )1 Wheat. Subtle grainy notes HOPS
Hops  xoL t 1 (1 OKforstyle )
Bitterness (1 1 X X} Way too high for style Bitterness
o X y 1 _Banana. Low Clove. Hint of bubblegum Fermentation
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel
Astringent L | oridized s i ®
Brettanomyces Plastic Body Creaminess w1+ ) [¥
Diacetyl Solvent / Fusel Carbonatl Hone | M Astri 0 6
DMS Sour / Acidic Afesstion ol ringency
Estery Smoky Warmth @1 1 1] Other
Grassy l/ Spicy
Light:Struck Sulfur m
Medicinal Vegetal ClassicExample | & 1 I | Notto Style
Flawless L. 1 @ | ] 1 | Slgnificant Flaws
Wonderful i@ | i 1 | Lifeless
Feedback 0 the brewer. [10]

_8 Outstanding
‘5 Excellent
VB VeryGood
i Good
'5 Falr
4 Problematic

World-class example of style,

Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.

Misses the mark on style andfor minor flaws.
Off flavors/aromas or major style deficiencles.
Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124
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Provide comments on style, recipe, ?ocess and drinking pleasure. include helpful suggestio
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

M\

peer Judge
y

Structured Version

COMPETITION

Moravian Homebrewers Meeting Date

Location

Al
i — \ e = \ Position Advanced to ‘
¢ Judge 1 PF /?- K (-/7' VUU/A/ 4 , Category# ‘4 K "E A C(:'/ ' infight MINI-BOS
1] = 3 i o
i VSub(af) = ¢ Entry
t ! ' !
Judge 2 Y 5 i
' 9 }{OWA ’QE/C y ; X Subcategory ;
¥ i ' u 3 of
] Judge3 T‘OI{A} DV AL ; | Specialingredients ; CONSENSUS SCORE
e e e e e P may not be an average of
judge'’s Indlividual scores
Bottle Inspection  [J ok
Aroma
None L L} :
Malt OJ.K_I—| i
e ; Hops a -Pﬁ’NK ("‘FS/UKK; TROHA
. 4
Scoresheet Instructions = KRVET, g
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 1 ] ‘D K ;7 w B
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. - o
If character is absent, mark the circle to the left. Appeatance _ Apappropriste
Pro\{ide summary of beer ant\d key feedback for improvement. E 3 g 2§ 228 H]
Assign scores for each section and total. £ 8 & 8 & = 2 8 & 8
Review with other judge(s) and agree on consensus score. Color L1 1 1 | D Head _%( I )
Enter consensus score at top of sheet. fliont  Hozy  Opoque ;= Other [ losting = Other
Clarity I R RN i | Retention x_s«—u ¥ 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. T " 3 /
- A -) - g ’
Flavor —_ Malt o1 3¢ 1 s>y = TEMN / CITRISY
Hose 1 ® H ¢ A
Malt ;, X, K| Wheat. Subtle grainy notes HOpS Ol Y% /7/4-&/”0)?4//" C{-SMK/ ? -
7N ~
Hops gt L | (3 OKforstyle § )f(‘ j/f" ﬂa} 7
Btemess (i 1 X | K Woytwhchforstle Bitterness . & 1 (1 J MEZMM TENNE VNS
ol X ) [T Banana. Low Clove. Hint of bubblegum Fermentation P{ . 4(
Hoj ’pg [20
Balance | \/
D
Finish/Aftertaste 1 AV
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aicaholc/ Hot Musty Mouthfeel §
Astringent Oxidized Thin " None L "
Brettanomyces Plastic Body Creaminess o1 1| Da S“
Diacetyl Solvent/ Fusel Carbonati Hone | Niirieae D 5]
DMS Sour / Acidic arhona '°"> @‘—3%' geny ol—oA—o
Estery Smoky Warmth 1 1 1 [} Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample 1 * 1 1 | 1 NottoStyle
Flawless |___X 1 1 | | Significant Flaws y
Wonderl L W_ 1 1 1 i Lifeless Z
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. EB

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

Addmonal resources can be found at these site:

W
ALTE | REHESE(NE DOARE sz)/uuﬂ" AV

% Outstanding World-class example of style.

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

Um Very Good Generally within style parameters, minor flaws. FROQM ;VZ‘/Z A 72 /0/ W 20 ’A,Q/E/‘(vfm,)’(’ M
c Good Misses the mark on style and/or minor fiaws.

b Fair OFf flavors/aromas or major style deficiencies, ;2 _//45 77? (7' /7 07 /Ub JA R{ /f ODA/DT/ 7 ay@ <
Vel Problematic Major off flavors and aromas dominate

NECS =~ PRTEIS FMMOVE, HALO
(7\10( NEL
MHM ule: Total &

Judge Total N
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

HOMEBREW
COMPETITION

location  Moravian Homebrewers Meeting  Date

Judge 1 %}L‘Tl‘ (7

Judge 2 'm C“'w A»m

J
1
¥
]
¥
t
¥
]
¥
]
'

Judge 3

; i
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 pppda
) [ H
Mot o1 X y [  Wheat. Subtle grainy notes
Hops  yoL 1 ) [ OKforstyle
Bittarness (- 1 I 1 X Way too high for style
F ot Xy ) 1 _Banana. Low Clove. Hint of bubblegum

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

o . P

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized H~
Brettanomyces Plastic

Diacetyl Solvent/ Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Outstanding
Excellent
Very Good
Good

Falr
Problematic

[}
2
3
V)
o
c
=
o
v
(%]

World-class example of style,
Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.

Misses the mark on style and/or minor flaws.
Off flavors/aromas or major style deficlencles.
Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

' ; Category#

E Sub(ah) o

' -
1 Rubcategory —lm

d . pd ¢ |Position rﬁi""ri?‘é"o"’s I

E A C(X ¢ |intlight .
“ ; Entry

§

1

i

]

H

]

CONSENSUS SCORE

: Special Ingredients
N a0 e o0 - 0 S o S0 o Yo 0 40 Y 5 e e v e a0 o o - may not be an average of
judge's indlividual scores
Bottle Inspection  [J ax
Kone {. M H I'4
Malt o1 X0 [ m YA ”ﬂ”’l fo
Hops o1 ) 1+ (O LA A HU"VIVF
Fermentation O{x——'——' L‘} (4 Ww’b( 1 oxl Mc sﬂh_z_
Other !
é 3 2 g‘; g 3;% £ £ s £
Color J_J_L_\L_J_u D_ Head 1)rt 1 1 1 D_er
Clarity I;%l Hozy  Opoque 33 Other Retention Qulck tasting o Oth z[?
Other _,.
PRils THEGE PR lHA- (CrT PRE he Mk
AL ALE
None | M » - =
Mat o1k CHUANLEL, TOX(R0vA #E
Hops ‘ ‘MB‘— C‘fnﬁ:wd' W,
Bitterness 1 X 1 QMF MEVY A fa
Fermentation CK-\I PO CM IVTr‘ g;[_-&
Balance W‘ W’*DQVQ'I W“ -
Finishi/Aftertaste ) CHw /"-‘V*W?"'*
Other
Thin M Full None L . M
Body i ] Creaminess o1 jo 1 1 OJ ,/_S
Carbonation “ogi i ':' Astringency g~ O [5]
Warmth %E_L—l o Other
m ClassicExample 1 | T -4 | NottoStyle
Fawless 11 1 3G 1 | SignificantFlaws
Wonderful 1 1 i I 1 Lifeless j_
Feedback Provide comments on style, recipe, process, and drinking pleasure. Inciude helpful suggestions to the brewer. 10

HUONT T 9 o aNA \§ B, GW\Wx

(UL & Chas™ N6 TPens wwmm
Tent  Yaas TR whtaHoae) FCAD7
A T PP A OReMGa

QoL Mg T ACA M
_dr Wi B L /([}. \J

Mﬂ

Judge Total




BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location Moravian Homebrewers Meeting  Date

: : é - , |Position Hieaity l
: y Categoryd ELAAY | |nfign :
' ' Sub (a-f) & b by
H 1
Judge 2 Lu H i !
g Gbhano ) ; Subcategory A PQ’ :
" v (Spall ouf ' o{
: : Special Ingredients ! CONSENSUS SCORE
4 B s st S P S el G Siihurd datlmion ne . may not be an average of

judge's individual scores

Bottle Inspection O ok

Aroma

None L M H

Malt L g 1 i ﬁl‘?‘l’ {mpregd’on meL &""g'/ le
: v
Hops ol 1 o 10} &Q‘/(‘-/ me /ot) Ono&&gﬂfﬁ
Fermentation 1L i o T hq?\ K#% ) I\H\ WO mj 9 -

Scoresheet Instructions

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

Use the space provided to describe the primary attribute. 02 MAR I C

Add secondary attribute(s) intensity/description as appropriate. Other Sy ( £ £ 'é—

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. § s & & E 5.+ g2 28

Assign scores for each section and total. 2 3 ES8 &3 £ 22 &

Review with other judge(s) and agree on consensus score. Color L lgl 1 1 13 Head ¢ 1 1 |

Enter consensus score at top of sheet. Clarity Brilliont ~ Hozy  Opoque D Other Retention Quick Lasting ‘;
‘b__l_.__l_l 3 L @ ik 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’[&f ma/YL ﬁacl/ﬂ)c//;é/

Flavor ppepta: Malt
vt ug;xT 2 [ Wheat. Subtle grainy notes HOpS g ;!il (74 q ﬁg y&7) :ﬁ! tiQ 774
Hops 1 1t OK for style .
Blneme':s mO X ; Way 100 high for style Bitterness ¥ l‘i/ ) ulw o
ot— X3 | [0 Banana. Low Clove. Hint of bubblegum Fermentation /O
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized wone L M f
Breuanomycgs Plastic Body Creaminess @_n___;__l
Diacetyl Solvent / Fuse! i N 2-[5
DNS Sour  Adidic M [ Ww Carbonation Astringency @_I___l__J.
Estery Smoky Warmth Other Mﬁ'ﬂ_fw thex, fr\ij
Grassy Spicy
Light-Struck Sulfur M m
Medicinal Vegetal Classic Example | 1 | 1 y, - Not to Style
Flawless | i 1 i @ 1| Slgnificant Flaws
Wonderful 1 1 1 Lg L 1 Lfeless Z
10

Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.
Rew! /(/ entiet oy Hcome /j;)au/

(8 Outstanding World-class example of style. ‘ O, U

Y Ecellent Exempllfies style well, requires minor fine-tunin Q&OV ce ) /LO ey Zg /

(VA VeryGood Generafly within style parameters, minor flaws. I Zf [7] ‘ C/
g‘ Good Misses the mark on style and/or minor flaws. V 0'/ / /m/ e & fd20n / g [J—e

§ Fair 0f flavors/aromas or major style deficiencles. & v {6/ /_A / C£ o / :/0? ‘74. ,zy

Problematic

Major off flavors and aromas dominate ]
Yyeef-

}//e.éeﬂ\ o ocg7 fua z 4
V W’#'- 5“@@”‘—‘& ~ Judge Total /

welr

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

Structured Version
Location  Moravian Homebrewers Meeting  Date

| T ™ L:; o ‘. ; T 7 ; ~~~~~~~~~~~~~ - " Position Advanced lol
i Judge 1 ﬁ r‘(-‘i.vw\ S“Gf‘ { oV : | Category# ii’_ B /l\, 4 ) o infiign MINI-BOS
a S e e HAA0
1 "
¢ Judge2 "’(l Q'Qw\, g{ﬁ'z : :S beat : PLACE
I ! : (sgen Sﬁ) egory § of
¥ |
' Judge3 ; | Specil Ingredients ; CONSENSUS SCORE
¢ S8 5 DTS 5 Gl B Sl 5 S0 e waguanbrn ae Sanaepes e saniesve e - may not be an average of

judge's individual scores

Bottle Inspection  [J ak

None | M

Malt 1 I

E e Hops ! '
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation 5. .
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. Appeatance

Provide summary of beer and key feedback for improvement.

e

I Amber
L Copper

g =
Assign scores for each section and total. i
Review with other judge(s) and agree on consensus score. Color L<Z
Enter consensus score at top of sheet. Briliont  Hozy  Opaque ; Quick
Clarity é 1 Retention L__ ¢ 1 [3]

Other ﬁW*P‘J’/M (Aéfa/ Texture d&:_—

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
Havor B Malt 1
l n;sell X'I‘ J ) Wheat. Subtle grainy notes HODS o |
Hops [0 OKforstyle
Bitemess L 1 X | B§ Wayteohighforstvle Bitterness 1
oL Xi } 3 Banana, Low Clove. Hint of bubbleg Fermentation ol . /l
[20]
H Malty
Balance L 1 |
D Sweet
Finish/Aftertaste | e
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthieel T
Astringent S< | Oxidized X T 4
Brettanomyces Plastic Body Creaminess (, [ 4
Diacetyl Solvent / Fusel Cabonslion AR 51 i ; 5
DMS )| Sour/ Acidic o
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal & | Vegetal X Classic Example | ! 1 1 1 | NottoStyle
Flawless L 1 1 1 I | Slgnificant Flaws /
Wonderful 1 1 ] 1 1 ) Lifeless L
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁf—)

MM p aboradusesm | 0‘@ (AJ+(1C| ‘,()V?Vd,o,/}adz[»_y@\.

Fair
Problematic

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

(8 Outstanding World-class example of style. i é' l . «’.q \SJ /
'—g Excellent Exemplifies style well, requires minor fine-tuning, w ( /V\CI G—{{ Q D (‘{\Q ( /\/\-Q

A  VeryGood Generally within style parameters, minor flaws. . e k 0(9 'lLUL 7[0 ) é CL(

g Good Misses the mark on style and/or minor flaws. / Q2 v S k M CZL)
g ~

L%

w

Judge Total

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 Moravian Homebrewers Meeting Date

; ~ ¢ > i ¢ 4 ‘7 .- - ' [ Position Advanced tol I
y ! . MINI-BOS
| dudge 1 Ve Ce36h :  Categoryt ___—__ B A /,/Q’& ' {inflight
'| : 1 Sub (a-f) ___é_.__ w : Entry
ez CllA FARASSo : ;
= ! | Rupsgtegory i
' ' ? &l N of
{ Judge 3 ! d Special Ingredients ; CONSENSUS SCORE
s NS B G S S e e st e e e S = e . may not be an average of
judge's indlividual scores
Bottle Inspection O ok
Aroma
None | M
Malt )¢ I
G Hops ol 1 X q'
Scoresheet Instructions .
Use the scales to indicate the intensity of the primary attribute. Fermentation ?fd . [i2
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. — o
If character is absent, mark the circle to the left. Appearance _ !
Provide summary of beer and key feedback for improvement. E < B2 8 2 =2 _ §
Assign scores for each section and total. 2 8 E 38 o ¥ 28 & 8 :
Review with other judge(s) and agree on consensus score. Color L. X | - HeadX' 1+ 1 1 1 [J
Enter consensus score at top of sheet. . DBriliont , Hozy  Opogue i  Other k Losting Other 3
Clarity ___X " " " {3 Retention 0 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. e |
one 1.
Flavor seomeopme Malt .
=3 13 it
Malt KQ : X, | ] Wheat. Subtle grainy notes HOPS ol
Hops 354 ) 10 OKforstyle )
Bitemass 1t 1+ X | ¥ Waytoohighforstyle Bitterness 1 ~
F o X ) ] Banana. Low Clove. Hint of bubblegum Fermentation . | 4 3
oppy Molt IZ’G
Balance | X 1
Dr Sweet
FinishiAftertaste 1 % ") 3
Flaws for style {mark L-M-H for all that apply} Other Ll Trbs Blr OF ’9 V”"M{c pclp' MT /OT TM" ¢
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel
Astringent Oxidized L - " St
Brettanomyces Plastic Body K . Creaminess Q(J__L__J D g
Diacetyl Solvent / Fusel Carbonaii Hone | Astri e []
AN rin ik
DMS Sour Adidic arbontion 'GL__ e geney g—t— |
Estery "7 Smoky Warmth a1 Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example X 1 1 I | NottoStyle
Flawless L3 1 1 I | Significant Flaws
Wonderful | | X | | | Lifeless 8
Feedback Provide comments on style, recipe, process, and drinking pleasure. tnclude helpful suggestions to the brewer. ITS
L]
Good ALE K|\TH NMi/R _FLAKS
[*8 Outstanding World-class example of style. ny T = E~ '50‘/4‘LWC Ct E.
7% Excellent Exemplifies style well, requires minor fine-tuning. 1 f 4 r A D ,/ kr TI ”E
O Very Good Generally within style parameters, minor flaws.
g Good Misses the mark on style and/or minor flaws.
o Falr 0ff flavors/aromas or major style deficlencles.
Al Problematic 0K Major off flavors and aromas dominate
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program MW ’%’ Qg"i :41, 8¢ -
rev BSTR-180124 Additional resources can be found at these sites: https://mww.bjcp.org ht‘tp //Jowww homebrewersassociation. org




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

WATIONG,

HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting  Date
I ~ g e e e o =
' . P l P : Position Advanced to |
p f : MINI-BOS
p wsge1  JULTAN  Puldt ] | Category# A8 F AA0G | |ni;
l' : v Sub (a-f) o - : Entry
1 , s
¢ dudgeid Nic B> QNTL E ' & Subcategory 0 Dn ; PLACE
' 1 + (Spellou \ of
. Judge3 ; : Special Ingredients : CONSESUS SCOR
-’ may not be an average O

Bottle Inspection

Aroma

judge's individual scores

O ok

Malt
Sy 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 0 ,\ ‘DL
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. g2 = 8
Assign scores for each section and total. = 2 &
Review with other judge(s) and agree on consensus score. Color 1Y% 1 Head y 1 | o
Ent t top of sheet. Briliont  Hozy, Opogue .- Quick Losting = er
nter consensus score at top of shee Clarity L yI pague o Retention '( g o rL -
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
Flavor g Malt l\l"y%r e 10 Slutl°b4 /\qu’& V"
et { L H
Wit ol X1 O Wheat. Subtle grainy notes Hops k[ﬂ\h Mam, GVWM\/ M\A m,)_m, g‘\l*ﬁ{/"\ SMM
Hops 3oL 1 10 OKforstyle
Biamess oL 1 X 1K Waytoohohforshle Bitterness {edror f l«xw +
o X1 j 1 _Banana. Low Clove. Hint of bubblegum Fermentation g
57 &
Balance L _ﬂl(\\/ Jady v o t ?:\90 BL%‘O Swch
¢
D Sweet
FinishiAftertaste "Ly Y4 T3
Flaws for style {mark L-M-H for all that apply} Other OxPcs
Acetaldehyde Metallic
Alcoholic / Hot Musty Meuthfee‘
Astringent Oxidized H Tm" WAL el M
Brettanomyces Plastic Body Creaminess (1Y [j
Diacetyl Solvent / Fusel None l : —
v jon 51X | | rin O_;\L_l__l (i [5
DMS Sour ] Adidic Carbonation ; Astringency o
Estery Smoky Warmth 04 - Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 1 I }(1 | NottoStyle
Flawless L 1 ! L X1 1 Significant Flaws /
Wonderful 1 ] 1 1 X1 1 Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestlons to the brewer. 10
/ . { -
Dol il 9t . Pvo depda N Vil sobmall
['8 Outstanding World-class example of style. ;
Bl cxcellent Exemplifles style wel, requires minor fine-tuning. ; \\U v Gronma R %“‘(J\Q C\“‘\* %h‘\'{*“ %G‘J’Q\ \&QQ)TM\[«.)
(8 VeryGood Generally within style parameters, minor flaws,
g Good Misses the mark on style andfor minor flaws. ITQL\+ S\Q{\W’h \l‘h“ﬁ Mo “&U“xw‘ : h'ﬂ’v)h
‘8' Fair Off flavors/aromas or major style deficiencles. E\‘Q LN (NWN ‘&\0 ()‘O 0.( f\ ‘\{\\(’)[l‘l’h
[%3 Problematic Maor off flavors and aromas dominate _‘-_\ \o" S = / H
1¢0 “\‘ ‘SO ( $ WV\:
Judge Total

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program C
OMPETITION

Structured Version
location Moravian Homebrewers Meeting Date

:’ g‘_ Q 9 N ; 4 V4 - \  [Position Mescaity |
| Judge 1 \A\(iw\ ar: o ' : Category# g B A /’4 o s linflight -
] ]
' bl . 1 Sub (a-f) o f ey
Howdge2 Mie R Skoda. ] ;
: : : (SSpell?oul)t gory ; of
! '
; Judge3 ! ' Speual Ingredients . SERSSNSUS SCORE
M6, SNSRI AT 5 TOTETE un meapasn MawATa mrnt oz SrEeasreron sefunta o may not be an average of
judge's individual scores
Bottle Inspection [ ok
Aroma
None I. M
Malt I o
T Hops o1 1 1 [} %2/ AroMT 9
Scoresheet Instructions . M
Use the scales to indicate the intensity of the primary attribute. Fermentation 5 : ! D I [iz
Use the space provided to describe the primary attribute. ]\ ‘QM ilu v\,Q N’l" Q [ZF VWA A
Add secondary attribute(s) intensity/description as appropriate. Other J»’ 4 ! Ma ZQ
For "Fermentation”, consider esters, phenols, etc. 2 Ci@m J7L
If character is inappropriate for style, mark the box to the right. - -
If character is absent, mark the circle to the left. Appearance e Ingpproprioe
Provide summary of beer and key feedback for improvement. E.g L g g2 _ 5§
Assign scores for each section and total. 2 8 E 8 & = 2885
Review with other judge(s) and agree on consensus score. Color L& 1 1 | [3 HeadGp 1+ 1 1 1 s
Enter consensus score at top of sheet. i Brilliont y  Opoque . Other Qul Lasting ; Other é
Clarity _ISL|_| Retention & - [3]
Other jﬁiw— Texture Fﬂ.&m._ﬂ,c%d%_\,
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. el B
one
Flavor B Malt L
Beet W i
Mat ()L X, j 17 Wheat. Subtle grainy notes HOpS o i
Hops L 1 ) 1 OKforstyle . 1 T e / ‘
Biterness 11 X X Waytoohighforsivle Bitterness o 1 ngmw ILO ('
o X ) 7 _Banana. Low Clove. Hint of bubblegum Fermentation ! ] 2_
o -
HoPpy [eo
Balance &
D
Finish/Aftertaste 1 1 a
. - — X 9 o . -
Flaws for style (mark L-M-H for all that apply) other _SVi'ct vuz/, A ?':/, 1.£ A,oré.g Au(a,«—ac,e
Acetaldehyde . | Metallic /
Alcohofic / Hot Musty Mouthfeel
Astringent Y1 | Onidized S el M
Brettanomyces Plastic Body | 0 ) O Creaminess £y, /l
Diacetyl Solvent / Fusel Cacbenatl Nane L ] = Ast D 5
DMS H | sour/ addic sibooties "“9°“°V-@4°—L——' ‘
Estery Smoky Warmth gy 1 01 other W) e aua
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example 1 1 1 1 © 1 Notto Style
Flawless L__ 1 | ! 1O 1 significant Flaws
Wonderful 1 1 1 Q1 Lifeless J'\ i
Feedback Provide comments on style, recipe, process, and drlnklig-?asure Include helpful syggestions to the brewi 19
Bl hoctort A Ui bZM, Loty
('8 Outstanding World-class example of style, 7[ «c Q A Q -/e / P Q 0 > 44 A
7‘5’ Excellent Exemplifies style well, requires minor fine-tuning. %‘ =0 (M:‘ ( p ! a f(b ’}7 4’!0{
Nl VeryGood Generally within style parameters, minor flaws. : . M ZQ Q& /jﬂq b ‘U T SOS /S
g Good Misses the mark on style and/or minor flaws. %(‘KP@ W{ t:J Ve ﬁ’é q Ip 4/
S Fair Off flavors/aromas or major style deficiencies. )V@a’-’— W\ﬁ: \( \4\ §A‘ X U O S
;) Problematic JEISRCE Major off flavors and aromas dominate

vard a é’t&‘é"t‘b\, wbaw@m ? J
\./ o

Judge Total

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites https://mww.bjcp.org hﬁp://WWW- omebrewersassociation.org
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“} ' BEER SCORESHEE T HOMEBREW

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version GOMP ETITION

Location Moravian Homebrewers Meeting  Date

P —— e —— ~ O Ty T T T S -
i : ' . \ |Position Advanced to |
E Judge 1 }4 Wi / f,(/( : E Category# _ 5 ‘ /, /]Ll ¢ intight MINI-BOS
] chal M o swer & e
¢ Judge 2 M h / ! ! . §
: , q E : (%De}l:l)oul)t gory : of
¥
: Judge 3 ; ! Spec:|a| Ingredients ), CONSENSUS SCORE
e e i 9 ! SSR TT 00 B S B B . may not be an average of

judge's indlividual scores

Bottle Inspection  [J ok

Malt m(;» ? o Vf[“”‘ /“(LILW\/ V:'qi/ (Wgéaw/ S/G(JB”Oy”
Hops o1 @ o ke’ gt/ apvmn'mmwcb

Scoresheet Instructions

Sy by [l | 6

Fermentation (. 1 )]

Use the scales to indicate the intensity of the primary attribute. { /I / / f2
Use the space provided to describe the primary attribute. ~L,( \ v o '4 f, .
Add secondary attribute(s) intensity/description as appropriate. Other (L" (’l G 240ty (/10 4 VA
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance _
Provide summary of beer and key feedback for improvement. E 5 2 & £ 2 = 8
Assign scores for each section and total. 2 8 & 8 =5 = £ 3
Review with other judge(s) and agree on consensus score. Color -9 1 1 | Head @ 1 1 ]
Enter consensus score at top of sheet. Clarity it~ Hozy ~ Opoque ’Dﬁ Other Retention Quick Lusﬂng @ Other G
O N I 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. Noan L. " h l LI L]{ é
! t&(/ inten Zind <lodend clt!-cle ‘1
Flavor nppcpten 13 Malt 1@ AY
T i R
Wit X, |7 Wheat. Subtle grainy notes HOpS ol ) 3 r,lsj ] 34"/ (("h { Chby.( /0"(4/ Clq l/.’ rwh(’lqh ‘
Hops x4 L 1 OKforstyle Biterness o . l D ‘ ([1[! & ’ W[’\ﬁ&( ¥ C(/ L’(hhm

Biterness 1 1 X X Way too high for style

' Gi=AL— LGl SSGsarCen B RS Fermentation g ! | ﬂ hﬂfS‘e / o t’# Vel N So@h( /{(ﬂ
Balance "o " 5 L/h(( U A l"ch/f{ dl Cb(ﬂ”
Sh(d v q t) fue

Finish/Aftertaste DILL L

Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Mcoholic / Hot Musty —
Astringent L | oxidized Thin M pone L M W
Brettanomyces Plastic Body | ©» ) L Creaminess @ 7 g
l;i’:getyl :z:lvre/n‘t‘cliz:lcsel Carbonation o ! Astringency (& 1 ] [5
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sufur m
Medicinal Vegetal Classic Example 1 1 L& | I ) NottoStyle
Flawless L 1 ! [ | t  Slgnificant Flaws
Wonderful 1 1 1 1 [ ] | Lifeless /é,

Feedback Provide comments on style, red}e , process, and drinking pleasure. Include helpful suggestions lthe brewer.

(I dob i ga'llod plo_solidk

[10]
ACA, lidevry

Falr
Problematic

Outstandi Warld-ci Je of style. 4 S’
'—§ uExc:Ile:g Ex:;nplciﬂaessS :t;?;nvseell?requleres minor fine-tuning, "/ G(({ BU/O h h’o ‘“ l’ ah“c‘ I M";(‘ bl’ tl" MJ? éh W:Z’ ,Vqﬁ, S Q {4 (/O WA M,
28 VeryGood Generally within styl , minor flaws. {
2 [ ssvensonsemormmton. | CAVE ) N/e Lo study ~ Zhonfuloa?  Cepsrost a A le
S
W

Off tiavors/aromas or major style deficiencles. { £ ’1 t,[/‘ S l/"l ‘Io}' + ‘{1 G \/i‘wl /' op%@# __7 -zﬂm—w&/ Z&G"I /m [g(,af” (t( /% v

Major off flavors and aromas dominate

(l/,{,u.{(ov(/vu/m»-k»wwl {k}”,,(,'pu ﬁ J
-

Judge Total
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program 'M M !U]B Total SCQ@ 9. Oﬂi’y Oﬂﬁ sﬁgl’esh £

rev BSTR-180124 Additional resources can be found at these sites: hittps: //ww@bjcp org  hitp:/iwww. homebrewersassociation.org
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peer Judge
y

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

‘,\p@‘QN,qe

HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting Date

Scoresheet Instrutgtlons

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
Hree | #

Mot o1 Xy

ingpopiae
H

;7 Wheat. Subtle grainy notes

Hops 3L 1

)0 OKforstyle

Bitermess 11 X 3 K

oL X

Way too high for style
) 7 Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized M
Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery l Smoky

Grassy — Spicy

Light-Struck Sulfur A
Medicinal Vegetal

_acJ Outstanding
‘5 Excellent
(V8 VeryGood
> Good
'5 Fair
Wl Problematic

World-class example of style.

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

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

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

@id'\‘n? )u/-jluf 8 foae )

- A e S SO M e e A W A KA A S e e e e e e e

Position Advanced to

Category# i&_ 'é- A'/{Ag in gt MlNI-BOS\

Sub(a-fy ____ Ly Entry

Subcategory ﬂ?ﬂ.

{Spell out} LS
Spemal Ingredients

of

CONSENSUS SCORE

may not be an average of
judge's individual scores

Bottle Inspection (I ok

Aroma

Malt

None L M

Fermentation

Other

Color ‘ Il Head o
Briliont  Hozy  Opague -,  Other | Quick Lastin Other
Clarity Tea P Nl d & Retention L) [} Z

Other Texture

Malt Ol—e—1L

Copper
Brown

=
=1

3

=

’— Yellow
Gold
Amber

:LOM/‘ mealts

casorme | &

S
&r

Hops

Bitterness

Fermentation

Balance
Finish/Aftertaste
Other

Mouthfeel

begprgie
Thin Full None L L H
Body Creaminess L 1| o 1 T 3
M L ﬁ o ]
Carbonation m Astringency ¢— 1 1 {1 [5
Warmth QJ. Other
m ClassicExample L | ! ) Not to Style
Flawless L L 1 t & | Significant Flaws
Wonderful | 1 1 L 8 1 Lifeless {
Feedback > [io

cmaﬁ hoﬂr/@(-lﬂfﬂrc/ EAlern e

_L)g/a()af\Qﬂ :1 ng %éf’rl W

Qﬂ/joymn\{‘ o~ &d'/,

Judge Total 50}

MHM mle- Total

Additional resources can be found at these sites:

F@nmn\(@{\qon {S\N/w/& l LC‘L~ \"o KYVJC‘/L
’iecs oo ?!7,, can & e clocd
5 {3 prq" Krre /0&91” o Q(v-(C( h.o[/VS
pwupl"l 7L

" https://www. b]cp org http://www.homebrewersassociation.org

0&7\0{




WBTIONG,

"™\ BEER SCORESHEET HOMEBREW

r Jud AHA/BJCP Sanctioned Competition Program
< P 9 COMPETITION

Structured Version
Location Moravian Homebrewers Meeting Date

- L W A WA A W A W A W R S A e R e e A e e ~ - e

»

i — - 5 ‘ 4 . A Position Advanced to
| wuaget M CEIA ; 1 Categoryt __.J— E A AT | |t ]
' : t Sub (a-f) - P {Ety
| sudge2  GIVLIA FARINA SSo E ; :
: L ey |
' ¥ ell out ; of
; Judge3 ! 1 Special Ingredients : CONSENSUS SCORE
R ——— - A T - may not be an average of

judge's individual scores

Bottle Inspection  [J ok

Aroma

None ¢
Malt oL
ik 2 : Hops ol 1 X /
Scoresheet Instructions ; 1
Use the scales to indicate the intensity of the primary attribute. Fermentation X . ) 0 f2
Use the space provided to describe the primary attribute. Other Vw ECEGCAYT ﬂ‘mqa OF W’;
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the left. Appearance _
Provide summary of beer and key feedback for improvement. E 5 8 & g2 = 8
Assign scores for each section and total. 2 8 & 8 £ g a3
Review with other judge(s) and agree on consensus score. Color -l X1 HeadX L1 }
Enter consensus score at top of sheet. liont  Hozy er Quick
Clarity K_ Retention X 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. - M
Flavor moppopda Malt 1 X
Malt “g: )(:‘ ': 3 Wheat. Subtle grainy notes HOPS ol |
Hops 3L 1 y 1 OKforstyle .
Btemes oL 1 X i X Woytohghforshle Bitterness oi—)é—‘ 1
ot—Xi 1 7 _Banana. Low Clove. Hint of bubblegum Fermentation 81 ﬂ 4?’
_
Horpu )( Mul!* 20
Balance \ L
D Sweet
FinishiAftertaste | X I 4
Flaws for style (mark L-M-H for all that apply) omer _[IVEATPRLE , PCapArT Kop TH5VE
T
Acetaldehyde Metallic
Acohoic/ Hot Mus [
. sy Mouthfeel _ —
Astringent Oxidized Thin YoneL " H
Brettanomyces Plastic Body ] Creaminess & o 5
Diacetyl Soivent / Fusel Hone . —
" Carbonation Astringen ,é(_l_t_n i E
DMS Sour / Acidic h o i H
Estel Smol Warmth Other
y L
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample Y 1 | ! L1 NottoStyle
Flawless p | 1 L | Significant Flaws
Wonderful 3¢ 1 I 1 1 1 Lifeless q
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. W

WeL pope ¥ )

_g Outstanding World-class example of style.

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

'g Falr 0ff flavors/aromas or major style deficiencles.
W3 Problematic Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program mle:'i'g’(algm;e, e
rev BSTR-180124 Additional resources can be found at these sites:
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program C
OMPETITION

Structured Version
Location Moravian Homebrewers Meeting Date

] hod N Position Advanced to
‘ — MINI-BOS
} esond £ A /l% , |infiight
Psb =3
' : PLACE
1
' Rubsategory L
i Spemal Ingredients ; CONSENSUS SCORE
Trmmmmmmommm s m e m e ‘ may not be an average of

judge's individual scores

Bottle Inspection 7 ok

Aroma

Kone L M /!—— ~ P j C/ ===
jie T Hops (30 L (hdeu g (L cm( c 4441 a7 R %
Scoresheet Instructions = Le? ieaid Lo APl e 7 7
Use the scales to indicate the intensity of the primary attribute. Fermentation ;. . A 19 - 1—2¢ s ! [iz
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate. e
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 8 ; 2 2 &
Assign scores for each section and total. = 8 £ 8 Y = 2 & -
Review with other judge(s) and agree on consensus score. Color L1 1 1 Im Head + ¢ 1 1+ 1 I} <2
Enter consensus score at top of sheet. Clarity W|nt Hozy  Opaque o Other N Quick Losting ﬂ Other 5
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. — > / - é P .
S fpclere /G
Flavor seoptas Malt 1 S Peoc ('/zf / cloo
Heoe t 1 ] —
Wit o Xi_ ] Wheat Subtlegrainynotes Hops ol 7)2 ( Coy oy €. i ét\_‘//tbl—((_ ¢ W J\
H 3 OKforstyle / af
T oy too high for sty Bitterness (. ""?/7 oLud4a & "/20{ 4/4 /[0/2/é
Biteness 11 X | X Way Yoo high for style & //; 40 L k/ﬂ Qé //(/
Fermentati X {7 _Banana. Low Clove. Hint of bubblegum LG ; ‘MJQ(AJ/ 7
ermantation L2t Fermentation 1 hihe cis /7 /4 B
" 2
Balance L
o Dr
Finish/Aftertaste |
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel ;
Astringent Oxidized . T hoel M W
Brettanomyces Plastic Body | Creaminess ( bl o 5/*’
Diacetyl Solvent/ Fusel None L : - =
. Tt Astingency o1 i 4 3 [5
DMS Sour / Acidic Carbonation , ey H
Estery Smoky Warmth OJ._1A/_I , Other
Grassy Spicy
Light-Struck Sulfur m N
Medicinal Vegetal Classic Example e 1 1 l | NottoStyle
Flawless L=<y I 1 i 1 Significant Flaws ?
Wonderful 1 X I 1 ) Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁa
L7400 0~ Pi Jolne chaploce o
("N Outstanding World-class example of style. V7 7 i C
:g Excellent Exemplifies style well, requires minor fine-tuning. l‘ ‘7 Ro 1/16( i Q l /L d ‘é (9 7 ta N
2l veryGood Generally within style parameters, minor flaws. , 4 é( v, 50 74 v({ 1/,,1 /? 9Vé{c«'( % I 4,,._(// aZ (;3 z
g’ Good Misses the mark on style and/or minor flaws.
o Fair Off flavors/aromas or major style deficiencies, X 40 ?é ,(,/_g \Z . /:\ (’.,7 é “UeA f()[‘ Q&( &/ 7 A
4 Problematic Major off flavors and aromas dominate f " o ! % _ N
VAl z Célfnﬂ/‘q hwey T g St ¢ - (/L_:(/ N
Judge Total 150

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program A
rev BSTR-180124 Additional resources can be found at these sites:

B
https://www.bjcp.org




=\ BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

peer Judge
y

‘ip{\‘io‘\l.qi

HOMEBREW
COMPETITION

Location ~Moravian Homebrewers Meeting Date

Judge 1 ) IB(CH MOGELL
! Judge 2 McHpe LA Vé’ﬁmm’

L

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 Sopriphen
Heve [ H
Mot ot X, | 11 Wheat. Subtle grainy notes
Hops x5 I 1 [ OKfor style
Bitterness X X Way too high for style
oL Xy § {7  Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized H
Brettanomyces Plastic

Diacetyl M| Soivent/ Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sufur

Medicinal Vegetal

% Qutstanding World-class example of style.

= Excellent Exemplifies style well, requires minor fine-tuning,
N Very Good Generally within style parameters, minor flaws.
? Good Misses the mark on style andfor minor flaws.

'5 Fair 0ff flavors/aromas or major style deficlencies.
3 Problematic Major off flavors and aromas dominate

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

v

TN

' . N Position Advanced to |
: MINI-BOS
! Category# _______ ;E" ?4,/‘ S O | [|nfight
VSubef) L
i Subcatego :
E (Sye“gut) . : o CONSENSUS SCORE
" Special Ingredients :
i DA ZaPGTATN 5 Gl weres mesengantin mmtentimsen mmtessmie meiesiantes momatan P may not be an average of

Judge's individual scores

Bottle Inspection [T ox

Aroma

- = AN
MMJ'MW LOHO. SO

Malt
Hops / Mﬂf/ﬂqm drceekylon, =
Fermentation ] ’[:E M/a/(é’tw(_, L’Wy Je i_;a/ 5— 7
Other
Color Head )_ 1 | I
Clarity Retention Lo Lus""g a ™ 6!?
Other Texture

Flavor

Malt
Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other
Mouthfeel i
jone L M K %
Body Creaminess ;J_k—l 7
Carbonation Astringency O_y____l_l D [5]
Warmth Other n hAr
—
m Classic Example | i I \d 1 | Notto Style
Flawless | ! 1 - | Significant Flaws
Wonderful ! i L I>\/‘ 1 Lifeless [/
Feedback Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions to the brewer. HB

Bodtho R_géeld virmene 2l
LFHE & Skl m‘é/, 1 Ll
ﬁm rne_poud] 2 c/fmz&u VT

/)%W /Mkﬂz

Judge Total
rosheet

hitp://www.homebrews

BENBUS; igore. Only or
s:  https://www.bjcp.org




“\ BEER SCORESHEET HOMEBREW

Jud AHA/BJCP Sanctioned Competition Pr
i P egrem COMPETITION

Structured Version
location Moravian Homebrewers Mesting Date

i / M ’, ( - . Position Advanced to |

] I q '

: Judge129UM/V ? VM( 3 , Category# ___ 11 P E A /\/52 ¢ |infight MINI-BOS

! ' Sub (a-f) ¢ Entry

1] b i '

| duage2 UCHAUD AMIL L 7 74 ;

: | ubegregony L

: Judge 3 : : SpeCIal Ingredients ; CONSENSUS SCORE
* . 5 5 5, 5050 5 50 e chey o a1 s . e e P may not be an average of

judge's individual scores

Bottle Inspection [ uk

iroma

Malt ol

e

fovt

Hops OJ

Scoresheet Instructions . q
Use the scales to indicate the intensity of the primary attribute, Fermentation [iz

izedthe space provided to describe the primary attribute. Other h;m u ﬂWA-M( "'1 thorP 0(6& uE?SPMW -
secondary attribute(s) intensity/description as appropriate. M“ﬂ‘ MG“' LoV Pﬂ‘ "(T z“‘w‘ww”c
W w 1

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

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

Provide summary of beer and key feedback for improvement. E -z g % 2 8

Assign scores for each section and total. 2 8 E 8 g & =

Review with other judge(s) and agree on consensus score. Color _l_E D Head I I [ g

Enter consensus score at top of sheet. } Bril Hozy  Opoque Other I.ustlng Other g

Clarity 1Q_|_| E] Retention l_,u_l [3]
Other Texture

Example: How to fill in a Scoresheet

This example is from the flavor section for a Weissbier that is m i X

good, but too bitter for style. s " 3

one
Flavor P— Malt 1 ¥, } D 2«”‘\' 50‘9@4 Livut PoBAYF ‘wucl"’mi
fzee § # H i 3 w 'N r“
Matt ot X | 17 Wheat. Subtle grainy notes Hops o { X‘ j g:} l‘\“m C(T‘MQ"B l -

1 Mt bnamess o Y 17 PUCENN | WIGIGoyi (oS —
ol X1 ) 3 _Banana. Low Clove. Hint of bubblegum Q“ s\-“ ?M‘LI 88 vﬂb w /f
Mo Tg wr CHRRY

Fermentation 1 L
Hupry ’: Mnltg

Balance

Finish/Aftertaste " \(_ |

Flaws for style (mark L-M-H for all that apply) Other I’beﬂ fe Ulc- JG Tm PIGWAIJM-_—«

Acetaldehyde Metallic KW\OJ{W sLAbOV
Alcoholic/ Hot Musty m
Astringent Oxidized Thin M None L "
Brettanomyces Plastic Body Creaminess (L~ D- S/
Diacetyl Solvent / Fusel Carbonation Astrin . [5]
DMS Sour/ Adiic 9oy ot —~— E
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample 1 Xi i I L1 NottoStyle
Flawless L. ,)0 1 ] 1 | Significant Flaws
Wonderful Lifeless ?
Feedback Provide comments on style, recipe, ptocess, and drinking pleasure. Include helpful suggestions to the brewer, W

PEM teiluad borg Semon ' PRUE ALE

[N Outstanding World-class example of style. q‘, o.&
E Excellent Exemplifies style well, requires minor fine-tuning, l“oe p 3 "W @W {‘ WN{" -
o Tmsbely -
ey Very Good Generally within style parameters, minor Haws. (‘m “ g w Hm(‘d,g f ‘Ee-‘ (l’f \ W
i= Good Misses the mark on style andfor minor flaws. ~ :
S Fair Off flavors/aromas or major style deficiencles. m m } Um W % uec‘..
(%9 Problematic Major off flavors and aromas dominate

£fd"
Judge Total lso

http://www.homebrewersassociation.org

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found at these sites:

https://www.bjcp.org
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BEER SCORESHEET

HOMEBREW

Beer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version COMP ETITION
Location  Moravian Homebrewers Meeting Date
p TR ~ it s e & ;l“%» ““““““““““““““““““““ S
i / ( 0 " | Position Advanced to 1
' Judge 1 -A rckfw\ ﬂq‘b) éoJ : ! Category# —— E A /KBL_( F o infign MINI-BOS
t
e Y | ¥t e 2 =
Judge 2 L@M ' :
e T = P bwresony :
' ¥ ? y of
; Judge 3 : : Special Ingredients ; CONSENSUS SCORE
D VBl b e 5 ST o mrser o et et e e e . may not be an average of
judge's individual scores
Bottle Inspection  [J ok
Aroma
None L M
2 qu Y (1/\
Malt . 1 ] {3 ‘&QZ U(’; ra M (2
;i j Hops (1 iy ckqfdw\é %mu‘)u‘{
Scoresheet Instructions Fermentation .o : (\C/Q-(.( oMy d'l\‘{'c le_ \,\Q
Use the scales to indicate the intensity of the primary attribute. S
Use the space provided to describe the primary attribute. Other fe. I\,M 6}(, {C(A:\(‘)Z, 'O vacT
Add secondary attributef(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc. -
If character is inappropriate for style, mark the box to the right. - i o,
If character is absent, mark the circle to the left. Appearance _ Tngunropitnte: Tnopprapiots
Provide summary of beer and key feedback for improvement. E = & & E oy 2 2s_ E
Assign scores for each section and total. 2 253852, = 238 5 =
Review with other judge(s) and agree on consensus score. Color NN - Head™» 1 1 1 | | ?
Enter consensus score at top of sheet. Brilliunt ~ Hozy  Opoque . Quick Lustlng Other e
Clarity L E ] Retention . & 7 o [3]
— = . N
Other ROV ST T € Texture Mﬁf_fz_ﬂéj‘h
Example: How to fill in a Scoresheet (7
This example is from the flavor section for a Weissbier that is m -
good, but too bitter for style. i / ]
None [ M Cé:f’f >4 :
Flavor pppdan Malt _@_\__| M 34 F V-’
Matt “;l XT ) O Wheat. Subtle grainy notes Hops oL @y 1 - ?[-AV U Lo /C’V oC/?A/\? - /
LT — 1 [ OKforstyle \l ] é“, ‘LLLQ 3/\,\,(/“ Vial!
Hitemess i L X | K Waytoohighforstyle Bitterness 1 T ‘e"u/" (EENEE 0[0«— ’T)
F ol Xi ) I3 Banana. Low Clove. Hint of bubbleg Fermentation ol /d A/& OUW . ,‘
S T | r._
20
H
Balance OEH M“"‘f ’@&M bﬂ /Q/V\ 0’
D Sweet -
Finish/Aftertaste | <D ]
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent Oxidized [ Thin M : None L M W
Brettanomyces Plastic Body Q- ] Creaminess Qy N <f
Diacetyl Solvent/ Fusel None L L] e
: e i L 5
DMS Sour/ Adidic Carbonation 1 Astringency [
Estery Smoky Warmth G 1+ 1 3 Other IDLM&SJM
Grassy M | spiey
Light:Struck Sulfur m
Medicinal Vegetal ClassicExample 1 | n 1 ] 1 NottoStyle
Flawless | ! (ip I 1 | Significant Flaws ) 6
Wonderful L_ 1 Lifeless i
Feedback Provide comments on style recipe, progess, and drinkipg pleasure. Include helpful }ggesﬂons to the brewer. o m
/l-(/j/’/w, 2 p/ m A/ox.\.rﬁ;\r
§ 0ut:lxandlng World-class example ofstyI.e. 2 é q 2 { /qJ 0 k ) % C.Q , 3‘ MOL e é) 1{ \/\/Q
5 cellent Exemplifies style well, requires minor fine-tuning. A
v Very Good Generally within style parameters, minor fiaws. &7 /0/ k/v) é@ /}.’7& é‘+ < M /o /,O r }
g Good Misses the mark on style and/or minor flaws. in
é Falr Off flavors/aromas or major style deficiencles. d/" i % p ( "lL(“G( Voval ) D ol /C ‘Q(La/
(%3 Problematic Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

Additional resources can be
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@,}\T‘QNQ‘

M Agﬁg‘g S_C?RESHEET HOMEBREW
peer Jut:ge ancs:::iTlJeredC\Z/er:oF:‘etltlon Program C OMPETITION
Location Moravian Homebrewers Meeting  Date
E Judge 1 PE?T({ CJ/ ,(IU/)/)L "E E Category# . ';é. A 4 S g- § ;‘Ofs:it;:ftl w:l';c;ggl
::1 Judge2 A A :%/(/{ E % SS:I‘:c(aat-:gor;—-— _ 2 K FLACE
E Judge 3 7‘0 N/?IC’ >0 éq//t ; E (;’::cui‘;! Ingredients g " CONSSUS SCOR
LT " - o . - e o - o e A . A v A K S W AU W A W A e v W A n e e de “ may not be an average o

judge’s individual scores
J

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 mgpaphne
Haee (] i
Mit X, 0 Wheat. Subtle grainy notes
Hops 1. 1 )1 OKforstyle
Bitterness oyt t X | Way too high for style
Fermentation (5 X 7 Banana. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Falr
Problematic

% Outstanding
5 Excellent
(28 VeryGood
2 Sood
]
L%
wn

World-class example of style.

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

0ff flavors/aromas or major style deficlencles,
Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

Bottle Inspection

Mait
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthicel 2

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

O ox

None L M
OL—H—L
ot—¥

Otp—1 1o ;
STREDMA MIERE gxinpe)E

2 28
= 28 s
Head /1 1 1
)
Quick
Retention
Texture

_/
CLLEBNATE |

w6

[i2

None | M

o y\ A’A&M),@[’E WV HQMQS%J 4
X b Ty BACETY( o
Hornu

Drg,

STREDNA OXIDAT 14

[

Thin M None L M
L Creaminess 1 .1 |
None L M H
gJ Astingency 1 11 ]
o} AN S ;EF " Other
ClassicExample | i X 1 i I | NottoStyle
Flawless L 1 L e | } Significant Flaws
Wonderful L ] [ Vi 1 1 Lifeless

Pravide comments on style, recipe, process, and drinking pleasure. Inciude helpful sugges}lons to the brewer,

FiVe V PRMRE WETZ UE , ALE

HA ZASTRETY CHMECOV? CJARARER

A o OXDOULNE.

rule; Total 860
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location Moravian Homebrewers Meeting Date

Spemal Ingredients CONSENSUS SCORE

""""" e o o ot may not be an average of
judge's individual scores

: 7 ) H e \ Position Advanced to
; Judge ! P@.é?/? %’/6( /{lz ! E Category# E d /1/5 g F | infight MINI-BOS|
'} V/ (7 b / : : Sub(a-f) - : Entry
i 2 . ) !
o2 Vol fal b,  Subeategon |
v (Speli out)
i : ' :
" 1 3

Bottle Inspection [ ok

Aroma

Scoresheet Instructions ; ;
Use the scales to indicate the intensity of the primary attribute. Fermentation OJ>4 L ( : é / / J
Use the space provided to describe the primary attribute. > )( oleg ( ‘i_ Ué;{ 74( /6*5
Add secondary attributel(s) intensity/description as appropriate. Other / {2y 24 s q
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. Appeafan(e ?ﬁnm Hnogproprite,

Provide summary of beer and key feedback for improvement. ER BB £ = _é\\ & _ E e
Assign scores for each section and total. £ \3 ES8 &2 £ £ & 8 &
Review with other judge(s) and agree on consensus score. Color L% 1 1| 1 | t} Hea 11 .
Enter consensus score at top of sheet. Clarity Bfﬂ Hozy  Opaque C} Other Retention Quick 5405“"9 n Other 3 l_:_;
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. oo L " : QL l é/ {0 55{,
¢/ 7 LG ey
Flavor wspepine Malt Ol><u ] {/5 (il,, e P 1 (0 4( 4 é‘ /
e { M H 3
Malt g, X4 | 01 Wheat. Subtle grainy notes Hops ol P . /qr 4(3
Hops  yo.L 1 ) [ OKforstyle ) / é >
Btemess i1 X ) Waytoohighforstle Bitterness "< I u / a9 ¢ —
o X 00 Banana. Low Clove. Hint of bubblegum Fermentation ol . ] ﬁ bej /1) / /@ ] \4( o IW(. &G f/\ﬂ 5 =
Balance T MY 14/€ / CL w07 4 v 4 0[/4 OLJ
D Sweet - -
Finish/Aftertaste | L wlln :LZ “ 20/ L b
Flaws for style (mark L-M- for all that apply) other _S0u 4 074//1 ; L cajhicl f 41 // {)/ﬂf(
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel i
Astringent Oxidized Nore L M. W
Brettanomyces F1_| Pastic Body Creaminess X o -
Diacetyl Solvent / Fusel / : a5
; ney o X ¥ - [5
DS Sour/ Adidic Carbonation Astringency 1
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! 1 t <1 Natto Style
Flawless L ] 1 12 1 Significant Flaws :
Wonderful |1 ] 1 X I Lifeless 2
Feedback Provlde comments,on style, recipe, process, and drinking pleasure Include helpful suggestions to the brewer. ,—1.6
~\>w “?ufol/uw, ,J’ cils “é
(8 Outstanding World-class example of style. ( Sl
'-(5) Excellent Exemplifles style well, requires minor fine-tuning, / / 1§ /1) L ocCe €
0 Very Good Generally within style parameters, minor fiaws.
g’ Good Misses the mark on style andfor minor flaws.
5 Falr Off flavors/aromas or major style deficlencles.
W3 Problematic Major off flavors and aromas dominate 4 ?
Judge Total lso]

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

‘,\Nﬁof\ﬁqe

HOMEBREW
COMPETITION

Location Moravian Homebrewers Mesting  Date
et f - n p ; T e ; uuuuuuuuuuuuu -+ Position Advanced to
ey CEJ A E ! Category# 4X__ IS A AL\ /! E inflght MINI~BOSl
1 ! E &
= v Sub (a-f) - ! Entry
oty FAnlNASO 1 |
' | BsRegregery ol
' ' o
; : Special Ingredients : CONSENSUS SCORE

S G ik i £
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 gt
ieae | ® 3
Met oL X, [ Wheat. Subtle grainy notes
Hops %L 1 1 [0 OKforstyle
Bttemess ot .1 X 1 X Way too high for style
o Xy ] 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 / Fuse!

DMS Sour | Acidic L
Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

% 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.
§ Fair Off flavors/aromas or major style deficiencles.
v

Problematic

Major off flavors and aromas dominate

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

Bottle Inspection

Aroma

Malt
Hops
Fermentation

Other

Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthieel J

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

O ok

may not be an average of
judge's individual scores

None L M
’

oX—

Ox 1

A

{ ] 1 [E =
WEID Ang (nAYBE Prrs 2) |

AovTEY VECETABLES

g 8 E 5 5t £
s 3:E588 £E.
[, S IR N Head)( 1
BriJont Hozy  Opoque > Qyick
x_% Mg Retentio

Texture

’&(1

Hornu

Drgf

Ceccmny, ennTHY OFF FLAVOUR

Thin L} Full
[

thi g H

Kone L

Creaminess 1 1 L}
Astringency R;J_L___l lj [5

gL— 11 : Other
ClassicExample | ,\( i 1 1 1 NottoStyle
Flawless 1 | ) I LW Significant Flaws
Wonderful ( 1 1 ) g Lifeless ﬁ
Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. HE
STRAVGE EARTHy Aret AD TATE
VAUMCAR LT 1S VERY Lol
|Jo£ noa&s Hol$ Folk Aaoryy  pAnY
TASTE As Wee ¥2)
Judge Total
MHM rule: Total ggore = Gongen: 6. Only one scoreshieet.

https://www.bjcp.org “hitp:




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

%g\ﬂON,q&

HOMEBREW
COMPETITION

location Moravian Homebrewers Meeting  Date

dudge 1 Y rdoan St Lou
e

-
il
('/\
)
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.

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 g
Hret d H H
Mot (L X y o0 Wheat. Subtle grainy notes
Hops L 1 ) O OKfor style
Bitterness L1 X ) X Way too high for style
oL X ;{7 Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Aicoholic / Hot Musty

Astringent Oxidized M
Brettanomyces Plastic T
Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Falr
Problematic

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

_g Outstanding World-class example of style.

5 Excellent Exemplifies style well, requires minor fine-tuning.
2R Very Good Generally within style parameters, minor flaws.
g’ Good Misses the mark on style and/or minor fiaws.

]

L%
wn

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

Sub (a-f)
Subcategory

(Spell out)

..-..___....__\

" Special Ingredients

Bottle Inspection

Aroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation

Warmth

Overall

Feedback

Category#

4 SZ * : Position Advanced to |
E A/l L.( Q t linfiight MINI-BOS
= " . Entry
1
]
1
i
3

of

CONSENSUS SCORE

. may not be an average of
judge's individual scores

O o

None L M

ol ] bﬂz —

o! Lo Sbt"ql‘-e QU

S 0 Wachmy et e
/v\qr/v 0(9/01 MQML, ﬁ}élc/cto/l«\

5.5 ks
F3E5E

T /I T B (]

Briliont _Hozy  Opoque :. Other

L fm Retention [3]

Eﬁlg_f{_'z.a‘cg_m: Texture

None L M

(;I o £ ‘/UC’M‘W C M/‘A’(‘;‘Q"N

o— G sl Ncﬁ(t tormaahi

ol T §</0(N %
L by 5/45% WA Tene s
D“L Y

Thin M None L M :
oL 10 Creaminess ¢t | ¥ ‘ )

Hone L M - o
s A Astringency @ i [5
@ 1t Other M@T

Classic Example | I L& 11 NottoStyle
Flawless 1 1 L o L 1 Significant Flaws L
Wonderfl L1 1 G Lifeless /
Provide comments on style, recipe, p cess, and drinking pleasure. Include helpfu! suggestions to the brewer. [ﬁ
?702/'/% /St pl ve, ale agc/

pvoé)/e e /btfl S*CL ‘;'U/ — MWG&M

Ik sclace ., boz pasyceins DIAE

C o lsbe —~ aﬂaowy//ué’ bes

Judge Total [50
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

@;1}&’!03\14{

HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting  Date

Judge 1 /Mﬂ{w /I/VGE‘L(/
Judge 2 \(ICHAE LS pERENOY

Judge 3

L

e
. -

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 e
Heea L '} [
Mat ot X |} Wheat. Subtle grainy notes
Hops 3oL L 1 3 OK for style
Bitterness OJ_]X_I X Way too high for siyle
oL X1 ; {7 _Banana. Low Ciove. 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

% Outstanding World-class example of style.

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

.§ Fair 0ff flavors/aromas or major style deficiencles.
v

Problematic

Major off flavors and aromas dominate

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

:, :; “““““““““““““ - | Position Advanced to \
, Category# _ E A /\g ? ! ' infight MINI-BOS
i
: Sub (a-f) i Entry
H
: (Ssylﬁc%tegory ] PLACE
1 eli ouf ' of
:\ Special Ingredients ; CONSENSUS SCORE
wwwwwwwwwwwwwwwwwwwwwwwwwwwwwwww P may not be an average of

Bottle Inspection

Aroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation

Warmth

Overall

Feedback

Add

judge's individual scores

Dok

-\0(. 0/Mr&v,
/nu/m//, dét/(/}c‘/

- Brown

- Ton

L L)
luslln : Other
ifn

[i2

24

P L irrznidh il LR, oo
ol 1 \_) %794‘1/ ’77’5 2/4// \rﬁm

ol Ly uy/me ,éa/ﬂ?ﬂt// /é/p/7

b o6 Zed¥ ket

oy Wy o Ml o b ooty

.l x i} ! !

None L

Astringency 9‘4_1_1
Other
ClassicExample | ! )4'1 ] 1 i NottoStyle
Flawless X 1 ] | 1 1 Significant Flaws
Wonderful L L X ] ] 1 Lifeless

Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer,
72»2’ %4 Pl grf wane ApI7C fediwrend”
@t q /755& 7?777@7%(/}4 /Wztw/, 9/72’/

Mdo\/é//m_

Judge Total

monal resources can be found at these sites: hnps //www bycp org hﬁp /.

N R
rewersassociation.org
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Location ~Moravian Homebrewers Meeting  Date
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HOMEBREW
COMPETITION

Judge 1 ﬁ”l;)/z ?é (64&7/4' Z
! Judge 2 V/Kf&([‘k ('/Z é(/uﬂ/%ﬂ,

Judge 3

s e e W

’
i
i3
]
L
i
t
¥
1
¥
]
'
A

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 g
ot | ® i
Mat oL X j 7 Wheat. Subtle grainy notes
Hops 3L 1 s 0 OK for style
Bitterness OJ___]L' X Way too high for style
; ot X ; {1 Banana. Low Clove. Hint of bubblegum

Flaws for style (mark 1-M-H for all that apply)

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Falr
Problematic

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

_8 Outstanding World-class example of style.
5 Excellent Exemplfies style well, requires minor fine-tuning.
Q Very Good Generally within style parameters, minor flaws.
g’ Good Misses the mark or style and/or minor flaws,
o
1%
(%)

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

Category#

1

i

E Sub (a-f)
' Subca

ategory

' (Spell out)

: Special Ingredients

T M Ll A AR W AU W A W ar W A W A W A W A A W A R e A wa w L

of

CONSENSUS SCORE

I |Position Advancedto|

N MINI-BOS
EAASEI!  |nfion

; Entry

H

]

H

L]

i

3

may not be an average of
judge's individual scores

Bottle Inspection ok
None L M ? () - /é/(d(, = Lol{ko‘
Malt ! sﬁ Jl (/ e L d d'-cdj\‘tu‘\
- [
s o1 Ol pR]O AT el py
Fermentation . vl 0 C 85‘[@ .; T taw ( i i
Other
S E § =
y€s§§§ 4% “ ,
Color L' ™ 1 1 1 0 5 Hea ) i "'§
i - er i
Clarity ﬂu! o Shews 0 Retention 1" #s s MEE
Other Texture
None L M
Mait o 2 =\/ \
Hops o1 % s\ v DU u\tc‘z“ Ocil\ld( e
L r
Bitterness (. 12< 2] L o :
Fermentation 1. 1 > 1 ] L‘/’,’(ﬁ 4 t(ijﬁ 7/2«‘94L‘5J?94<’/%/%
Balance " <. MY 7 £ //'/ wl Y H “ £ -
Finish/Aftertaste | A Sweet ﬁ (l[ 2 /2 f (L i C [ulé’
Other
Mouthfeel togppropite
Thin M Full * None L M K :
Body [ - o Creaminess O_J_>§.x_| )
None L. M H \L ‘ y—r ......
Carbonation 1 X 7 | 3} Astringency o 5
Warmth oJ__’l<—_l Other
m Classic Example 1| X: I 1 I ) NottoStyle
Flawless L K I 1 ) 1 Slgnificant Flaws 0
Wonderful L1 <) | Lifeless 7
Feedback Provide comments on style, recipe, process, and drlnklng/asure Include helpful suggestlons tothe brewer. W
500 & pre dicy ek Yy
P/I/O 462 bczc{/ L Jl/g’/\ﬂ
Ln,;/? S raq p”
/
Judge Total
MHM rule: Total

Additional resources can be found at 1

http /hwww.homel rewersassocnatlon org

ese srtes
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location - Moravian Homebrewers Meeting Date

O R M S Y

(Spell out) of

Judge 3

§ . 5 ; / Positi Advanced to
et 0LTO PULD ; ;:a:gof;y# M AT | e [
i ' b Su (a- ﬁ_u_ . ntry

SR U7 [ S PO SATCL I

Specnal Ingredients CONSENSUS SCORE

i 22 o S o e o P S B S e sy . may not be an average of
juclge's individual scores

-

Bottle Inspection O uk

Aroma

Malt o |
Hops :( ]

lehe, Hq;ﬁm ne vt chln

C"L"h o, J
Scoresheet Instructions . ‘ '
Use the scales to indicate the intensity of the primary attribute. Fermentation -‘( . I [12
Use the space provided to describe the primary attribute. Y
Add secondary attribute(s) intensity/description as appropriate. Other Ok@ F"
For "Fermentation", consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left. Appea[an(e

Provide summary of beer and key feedback for improvement. E -2 L g 28
Assign scores for each section and total. 2 8 & 8 7 2 &
Review with other judge(s) and agree on consensus score. Color L L & 1 il Head L1 i
Enter consensus score at top of sheet. ) wiunt Hozy  Opoque . Other Quick Lustlng o Other
Clarity ( Retention |_;{__.___| [3]
/
Other 4 man” * 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
Flavor npadas Malt o
Hree L M ¥
Mok L X 43 Wheat. Subtle grainy notes HOPS o I'X‘ | .Se/zl Ch‘,‘r""/ th L_)) le’w ‘
Hops 31 1 i {1 OKforstyle ” /

Bamess oL X 1 Woytoohghforsyle Bitterness % 1 . "{VL’)‘——__

oL X y {1 Banana. Low Clove. Hint of bubblegum Fermentation o K I 'u}* / C [55

cm' r 2
Balance Horpy P Lm‘ l“"h“ “(“ ?A“
D
Finish/Aftertaste | ,/\
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel
Astringent Oxidized H- Kol M
Brettanomyces Plastic Body Creaminess (L ¥ 6
Diacetyl Solvent / Fusel : 5]
NS Yy Sour Acidic Carbonation Astringency CX__I__I : [5
Estery Smoky Warmth " Other
Grassy Spicy
Light-Struck Sulfur m /
Medicinal Vegetal Classic Example 1 1 . S 1 Notto Style
Flawless L 1 ] 1 X| 1 Slgnificant Flaws
Wonderful ¢ 1 ! I ,J(‘ 1 1 Lifeless '5
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. FO—

G'Jm‘jﬂ, imif‘a &"QM'OM r\n\a\o i C\m"\&.

"} Outstanding World-class example of style, L
E Excellent Exemplifies style well, requires minor fine-tuning. v MOU(D/\'
Bl VeryGood Generally within style parameters, minor Haws. o~ { 9 l}
g’ Good Misses the mark on style and/or minor flaws. (¢ “/" h{(’
S Fair 0ff flavors/aromas or major style deficlencles.
8 Problematic Major off flavors and aromas dominate 4
Judge Total 50
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