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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 mspndien
Heee ¢ E H
Mat 5 X y 01 Wheat. Subtie grainy notes
Hops  yo L. 1 1O OKforstyle
Bitterness (511 X X _Way too high for style
for! X1 1 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
Brettanomyces Plastic
Diacetyl M 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.
Very Good Generally within style parameters, minor flaws.

Good
Falr
Problematic

Misses the mark on style and/or minor flaws.
0ff flavors/aromas or major style deficlencles.
Major off flavors and aromas dominate
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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 attributefs) 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 gpptas
Heee d L i
Mot - X Eu) Wheat. Subtle grainy notes
Hops  yo1 t 1 3 OK forstyle
Bitterness (1. X Xi  Way too high for style
ol X ) Banana. Law Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Mlcoholic / Hot KL | Musty

Astringent (| Oidized o
Brettanomyces Plastic

Diacetyl Solvent / Fusel ’1
DMS Sour / Acidic

Estery H- | smoky

Grassy Spicy

Light-Struck Sutfur

Medicinal Vegetal

Outstanding
Excellent
Very Good
Good

Falr
Problematic

RIeR World-class example of style.

EL:RLLA Exemplities style well, requires minor fing-tuning.
K{OZCYR Generally within style parameters, minor fiaws,
Misses the mark on style andfor minor flaws.

AL 1¢R Off flavors/aromas or major style deficlencies,
(e B Major off flavors and aromas dominate
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Flaw! L L 1 I 1 | Significant Flaw:
Wo:de:fzsl L I ul’ L Llf!::es:an " r
Feedback Provide comments on style, recipg, process, and drlnklng pleasure. Include helpful suggestions to the brewer. [1_5
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Additional resources can be found a http.
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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 gpigdne
Heo L ¥ "
Malt o X, y 03 Wheat. Subtle grainy notes
Hops 1 1[0 OKforstyle
Bittemess O—‘—‘J—’ K. _Way too high for style
ol Xy i 7 Banana. Low Clove. Hint of bubblegum

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

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

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

_g Outstanding Vorld-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 andfor minor flaws.

.g Fair OFf flavorsfaromas or major style deficlencies.
N4 Problematic Maor off flavors and aromas dominate
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Location Moravian Homebrewers Meeting Date
:’ e ™ { I - & [Position ”ﬂmrllcggg |
: Judge 1 }M £l (7] NDGEU—- ! : Category# _ E‘ V 1(0 : in flight
| - ; iSsbh) " L |
Judge 2 - ’
v Judge2 W) CHAE LA MEMETHOVA : | Subcategory :
| ' ¥ o 1 of
; Judge 3 : ' + Special Ingredients L CONSENSUS SCORE
” 5 s, e e e . e S—— —— o e i St R o S B, T P may not be an average of
judge's individual scores
Bottle Inspection Tl ok
None L M
Malt o+ X’
: Hops oLy ] ‘
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 X L¥ [iz
Use the space provided to describe the primary attribute. Other V))m, ,(/ /'tlh ff‘hy W e/cpé“ /7&; ‘/,&A -
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. ﬁppearance
Provide summary of beer and key feedback for improvement. 2
Assign scores for each section and total. =
Review with other judge(s) and agree on consensus score. Color Head k ,
Enter consensus score at top of sheet. . Quick \5
Clarity Retention L [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m :
good, but too bitter for style. Yone L 2
P (WA . P,
Flavor — Malt . e mirebl, ikictinn thit Flict,
Hrege 1 # [}
wat oL X y 1 Wheat. Subtle grainy notes Hops ol MC&( /f*;. P4 /Lkéb CM/W/L
Hops 3L I 1 [ OKforstyle
Bittemess (11 X K. Way too high for style Bitterness o8 = dﬁ’Z‘ln" /&é;’,? V/’b\—' da Ml/{ﬁ
F ot—Xi j 1  Banana. Low Clove. Hint of bubblegum Fermentation ol ) ‘0 /WI’A—M ﬁl mém Vd 75
; 20
Balance "Y' | ,371/«7 / e ber (!Z«/ aviid Aptritesen”
FinishiAftertaste "1 X\ , entra VM‘ f’ﬂ/i;;/ o ekt
Flaws for style (mark L-M-H for all that apply) Other "7 D/S‘/‘—"’(_ P gy j7t }by/'/f/ /‘»/‘Mm/‘ e‘/)léW
/ 4 [74 7
Acetaldehyde Metallic /
Alcoholic/ Hot Musty m
Astringent WX | ovidized T Nl None L M ‘
Brettanomyces Plastic Body X Creaminess (¢ N \3
Diacetyl Solvent / Fusel . Mol M ,. ] A R
— Carbonation 1 X Astiingency ~1 1% 1 (] 5
DMS Sour / Acidic , - g - ik 0
Estery Smoky wamth 1 X. Otver  p2n]ermne gfre babliify
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample L X.1 1 1 1 | NottoStyle
Flawless LM 1 i 1 ] Slgnificant Flaws
Wonderful L X L1 Lifeless #
Feedback  Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestians to the brewer. [10

2 Qutstanding
= Excellent
28 VeryGood
b Good
=

S Falr
W3 Problematic

World-class example of style. ;
Exemplifies style well, requlres minor fine-tuning, |
Generally within style parameters, minor flaws.
Misses the mark on style andfor minor flaws.
OFf ffavors/aromas or major style deficiencies,
Major off flavors and aromas dominate
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location  Moravian Homebrewers Mesting Date
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- $ Entry
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judge's indlividual scores
Bottle Inspection (1 ok
None L M
Malt oL y‘ ¥
; ; Hops OLX L .
Scoresheet Instructions g
Use the scales to indicate the intensity of the primary attribute. Fermentation ¥L . . [1_5
Use the space provided to describe the primary attribute. Other ﬁ‘! ETA¢ PEHYDE

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

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

Provide summary of beer and key feedback for improvement. 5 < B & E ¥ g2 2 2 _ g
Assign scores for each section and total. £ 8 E 38 &3 5, 8 & 8 &
Review with other judge(s) and agree on consensus score. Color ARl i Head x [N = 3
Ent; tt f sheet. Briliont  Hozy  Opoque er astin er
nter consensus score at top of shee CIarity I_g y pug . Retentlon )¢ g rg
Other Texture { nean)
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 |
Flavor gt Malt
bt p " Wheat. Subtle grainy notes
‘] . oul
Mt L Xy En i grainy Hops C&
Hops 3.1 ] 1 [T OKforstyle )
Bitemess 1 X1 X Waytoohighforstyle Bitterness L. y .
oL X | T _Banana. Low Clove. Hint of bubblegum Fermentation Q' y[-?-—é-
Hoj Malt -
Balance L~ )( I 4
Dr Sweet
Finishi/Atertaste 1 X | B AceTAep EXYPE
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde M | Metallic
Alcoholic/ Hot Musty m
Astringent Oxidized Thin M ful Mone L M ,
Brettanomyces Plastic Body I_)( Creaminess i i ;
Diacetyl Solvent / Fusel Hone | M H o
NS sour  Adidic Carbonation 1 X Astringency é(l__x_l N [5
Estery Smoky Warmth )§L Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example X . 1 1 1 1 Notto Style
Flawless L L )([ 1 1 | Significant Flaws
Wonderful L1 _ K 1 1 Lifeless F
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, ,ﬁ
WEL~ HorPed LAGEL |N STILE
P Outstanding World-class example of style. FLAVY 1IN FEn FENTATION - cSrH !)y' \
75 Excellent Exemplifies style well, requires minor fine-tuning, ﬁ ,l A- )b
(%8 VeryGood Generally within style parameters, minor flaws.
g’ Good Misses the mark on style and/or minor flaws,
o Fair 0ff flavars/aromas or major style deficiencies.
Wl Problematic Major off flavors and aromas deminate

Judge Total L

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program i , »
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H
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Bottle Inspection [ ok

hroma

None | M
Malt el X |
i Hops oL Ll 4 ?/
Scoresheet Instructions Fermentation et I ANy
Use the scales to indicate the intensity of the primary attribute. © {12
Use the space provided to describe the primary attribute. Other
Add secondary attributefs) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box te the right.
If character is absent, mark the circle to the left. Appearance _ Tnappropeiete
Provide summary of beer and key feedback for improvement. E o E & 2 28 _ E
Assign scores for each section and total. £ 8 £ 8 = 288 &
Review with other judge(s) and agree on consensus score. Color 3L 1 1 Head @ 1 1 1 0
Enter consensus score at top of sheet. Clarity Brilyant  Hozy Retention Q Lusting D Other 5
E 3 ! .” 3
Jé_ [y <4 \'rm Y« (‘/(4» 14
Other ma A1 4] Texture AOMAL a
ord » JA
Example: How to fill in a Scoresheet ‘9/’ '
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. e L W % , B )
Fiavor g Malt ol | i Phea b (/AAQ_, _
Malt ':: )(T ’: 7 Wheat. Subtle grainy notes Hops *[vt:}(:!?u., Q?KQS) V‘Ml *Y;W-/q
= v ~ 7
Hops 1 | ] [j‘ OK for style Bitt IéLLQ,@ IM,I {g‘ﬁ /79(, (76(/€
Bitterness (L1 Xy K Waytoohighforstyle iierness —— L 4 /.
or——Xi t ) _Banana Low Clove, Hint of bubblegum Fermentation fx/((;{Q [-’Uq'st‘? My / -
Balance
Finish/Aftertaste [N
it =
Flaws for style (mark L-M-H for all that apply) Other . Um (3 @Mm:@w
l
Acetaldehyde Metallic ¢
Alcoholic / Hot Musty m g
Astringent L | Oxidized el M H
Brettanomyces Plastic Body Creaminess ¢} g
Diacetyl Solvent/ Fusel " y
- i Astringency g1 & | | {3 [5
DN Sour/ Adidic Costionseion gency — o
Estery Smoky Warmth Other Ehce COraVE
Grassy ™ | spiy
Light-Struck Sulfur m o
Medicinal Vegetal Classic Example | I 1 ] 1 | Notto Style
Flawless 1 I I o | 1 1 Significant Flaws
Wonderful L 1 [G 1 1 Lifeless G
Feedback Provllle comments on style, recipe, process, and drinking pleasure Include helpful suggestions to the brewer ﬁa
Cicb ,a%_? Oelund erg €y
Ouistanding [EESBTeN World-class example of style. 26 K .{— - / % Z 77
Excellent RER:BEER Exemplifies style well, requires minor fine-tuning. ,l i ‘/ ciq M/ ZJ‘{ \@k’t - é) ‘/1
Very Good Jc{eScw Generally within style parameters, minor flaws. ch}' <'\’~ [ e W Qf ve S/\//\q ‘ v (',L(,u\
Good E

PRl Misses the mark on style and/or minor flaws.

QL7188 Off flavors/aromas or major style deficlencles. M’O b4 ne Z L{/z </ £ (,{,/‘ ve/ /7‘ C M OMI /\0 U /L‘(A.‘A
(e 3 E Major off flavors and aromas dominate
Oxrake ) phueale | a7 |V
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peer Judge AHA/BJCP Sanctioned Competition Program COMPETITION
Structured Version
Location Moravian Homebrewers Meeting  Date
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! !y M b 3 ! w . |Position m:fl't;gg [
; i’/U ! | Categoyt B |/ b :& ' linflight
! [ f : Subed) % L e
" 4 :
| & 5. R PR :
| X ! . ¥ of
i Judge 3 !  Special Ingredients : CONSENSUS SCORE
- i 2 e e e e e e e P may not be an average of
judge's individual scores
Bottle Inspection  [J ok
None L M H (I . - 7 7 et
k. ) ‘ . A%,
Malt oL & v F e iulen i S fodoits”y S
=2 . YA N4 L
e T Hops oL@ | 0 byce ousfidle” medowe” v (iah
Scoresheet Instructions & (ehlal dnAlmde  chure i //
[ { [bivir
Use the scales to indicate the intensity of the primary attribute. Fermentation ®- ° J__ J F 4 %44! « /;‘4 ‘fé - ¢ ZI //” [15
Use the space provided to describe the primary attribute. vore . c7 (17 wyg) 714 Ao,
Add secondary attribute(s) intensity/description as appropriate. Other 4 T 4 I ,/ }[(h‘”—ﬂ'ﬂ u /i' 7/ /
For "Fermentation", consider esters, phenols, etc. ’
If character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance N ognpropriate
Provide summary of beer and key feedback for improvement. __,?3' s B & § 2 28 §
Assign scores for each section and total. £ 8 E & 3 = 2 2 8 &
Review with other judge(s) and agree on consensus score. Color S Head ©1 1 | 0
Enter consensus score at top of sheet. Clarity &nnt Hozy  Opoque —— Quick I.usllng a Other [_
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.

Kone L M H
Flavor —— Mt o o ' O "c’k ‘nﬁ( Stielye /tq#rhi Len (,1,,,.//
firee L ] i <
Mt oL X , [ Wheat. Subtle grainy notes Hops /(’Md (th (/900' né,’./ /A‘j«( 4 [7/, /ﬂ(/:,[/
H ! 1 | [ QK far style ' )
amemz &o L X_ K Waytoo high for styie i Bitterness iwtcpe; vy’ l')ol fos "’ Vi /P‘/ “ é
oLr—Xi s {1 Banana. Low Clove. Hint of bubblegum Fermentation ({fe’ 1% 170 0//”/ p” 1’ e / S ,[\ - r‘«
20
Balance [ t%HA/{l' 4(,;1)//1! 5 g Voﬂ(
Finish/Aftertaste 1 s M Vay ﬂfl’ ‘tL Q See L’( ’»f/
Flaws for style (mark 1-M-H for all that apply) Other
Acetaldehyde Metallic
Mcoholic/ Hot Musty m ——
astringent UM | 17T ovidized o . sl l:mmrwe -
Brettanomyces Plastic Body |, » , I3 Creaminess n é :
Diacetyl Solvent / Fusel Carbonats None | M Astri T / 5]
DMS Sour/ Adidic rhomation ~1 1o tringency 1@ | W :
Estery Smoky Warmth @ 1+ | [] Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal m Classic Example | o | 1 i i Notto Style
Flawless 1 '] 1 1 I ) Slgnificant Flaws
Wonderfiul L__@ ¢ L L1 Aifeless
Feedback Provide comments on style, recipe, process, and drlnklng pleasure. Include telpful suggestions lo the brewer. [ﬁ
fﬂmff (bv/lr( v},m zens ﬂ/l/" e /V 7:/5/«7(5,
Outstanding World-class example of style. \ ’
Excellent Exemplifles style well, requires minor fing-tuning. £ l )/“/ W éo‘ At b ,q I’c’ (ai/q (4 V Alq dovy (4QM47(0 }
Very Good Generally within style parameters, minor flaws, a C / gi( 14 a S Yy I . \ hg { 5@} f, Q H / S(/ﬂ Q /t: 5}'

Good
Fair

Misses the mark on style and/or minor flaws.

Off lavors/aromas or major style deficlencles. WE)E\L' Y W/I 2@\(:’-} Pl\(e X/:M/,ou o l/“ ;/h('(/ & ¢ [;l'ﬂe /b

[
e
3
V)
o
c
=
4]
1%
)

PE?E.'.&T?!‘& ______ M ajor off fiavors and aromas dominate /
gl,loh}yo[a,q{/ ddhv v vivud i i d°bV ”hm((‘ﬂ/ﬂli(/ D vV
Webo ¢ hema'fe .Y/cr;l (ch 7 7 namaldy G Sildgg Total
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program MHM mle TO%! .' ) 7 ey
rev BSTR-180124 Additional resources can be found at these sites: https://www.bjcp.org htp: J/www.homebrewersassociation. org




Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

,&Ni"iON,q‘

HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting Date
; (7 s ’ - - *  [Position Advancedw, I
¢ Judge 1 r 112 /L 1«‘{&»{.:;.2 z; : ‘ , Category# — E- V(0€ ' intight MINI-BOS
; & i | Sub (a-f) 'i . - v ey
/| Judge 2 }////p/,‘lmu’lé AAstensd I : :
: : (ss ?out) egory : of
: : S ecial Ingredlents : CONSENSUS SCORE
wwwwwwwwwwwwwwwwwwwwwwwwwww - may not be an average of
judge's individual scores
Bottle Inspection X ox
None L M I}
Malt O 1
VU LU wball ned ;.4
Hops oud 1 ol eHy hed U (%
Scoresheet Instructions } & Washi el ﬂ?
Use the scales to indicate the intensity of the primary attribute. Fermentation o8 - L ! ﬁ: fiz
Use the space provided to describe the primary attribute. Other L)S‘,AV(Z o coc¥
Add secondary attributefs) intensity/description as appropriate. * 172 ¥
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 _ Anappropriste:
Provide summary of beer and key feedback for improvement. Ery B & N & . 5
Assign scores for each section and total. E '{: VE 3§ @ 2 & 5 5
Review with other judge(s) and agree on consensus score. Color ( VA Head T 1 1 1 | [} v
Enter consensus score at top of sheet. Clarity I;m Hozy Retention Quick Laggdg o Other > &
e B 3
Other Texture 2? Tﬂi/ & (2 Elu o™
a1y s L l/l
Example: How to fill in a Scoresheet re 4
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. o L / / , _
peq e
Fiavor ot Malt 0 fte 4?( (e e ‘:(’
t »c(;! Xkl( ): 0. Wheat. Subtle grainy notes HOPS ol F/Z P 4 é,vu) /‘t?('? -«
Hops gL L 1 {0 OKforstyle . . = e
Bitomess o1 4 X % Waytoohighforsiyle Bitterness (1 vd(f’l L 6; i / .
oL—X ; 1 _Banana. Low Clove. Hint of bubblegum Fermentation oL C (‘5 -le ’ 5612 2,'(,1,1 14,141(‘»1 & (\‘( %%[__
B N — - 201
H I 9O iy . 4,
Balance T X MY "’“";7/7-/0‘/ waud ( Wice éb’fi
- & ALY -
D  Sweet Ixy ; 047 7
Fnishiafiertaste "L X, M [ _HPpAY «{P/Y“,’/ e heie o8]
Flaws for style (mark L-M-H for all that apply) Other OZQ(J» hopls™
Acetaldehyde Metallic
Alcaholic/ Hot FT sy m
Astringent /M | oxidized Thin " Hore L M -
Brettanomyces Plastic Body | Creaminess (1 in g
Diacetyl Solvent / Fusel Hane L M X X - )
e : Astringency 1 1+ N I3 [5
oM Sour  Adidic Carbonation 1 | AN gency 17
Estery Smoky Warmth OJ___;’ﬁ_I 0 Other
Grassy Spicy
Light-Struck Sulfur m ,
Medicinal Vegetal Classic Example | 1 1 e I Notto Style
Flawless 12> I ! i 1 Significant Flaws ?_
Wonderful | 1 12N 1 1 Lifeless
Feedback Provitle comments on style, recipe, process, and drinking pleasure. Inciude helpful suggestions to the brewer, [1—6
% Outstanding World-class example of style. : }Z " ’ / ]' - 9 /, / n ()" - / 0 C/é/ Wy /'
3 Excellent Exempliftes style wel, requires minor fine-tuning. : 4, 7 l_(
8 VeryGood Generally within style parameters, minor flaws. s 6’ Cun it O™
f:_” Good Misses the mark on style and/or minor Haws. V/ v F { ;7{/?'8 ¢ é¢ &1
§ Fair OFf Hlavors/aromas or major style deficlencies. w ! p j¥let / L( (e 6( oRr f !/
(%3 Problematic Major off ffavors and aromas dominate

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

Beer Judge AHA/BJCP Sanctioned Competition Program
J

Structured Version C OMPETITION

Location Moravian Homebrewers Meeting  Date

' . ; = \ Position Advanced to
R %d’k’w Pkl :  Category# 3 — BV Q) :f‘ i in flight ""N'-BOS[
Ei ™" : ' Sub (a-f) Fad o -

Judge 2 ! ‘
E - ChAD AR, ; :gg?c%tegory L%E(A (3 LAGEE :

\ y ell out ; o

: 5  Special Ingredients ! CONSENSUS SCORE
R T R LTI . may not be an average of

judge's individual scores

Bottle Inspection O ok

Aroma

Malt o
Hops oL

Scoresheet Instructions Fermentation 1" 7

Use the scales to indicate the intensity of the primary attribute. % [iz

Use the space provided to describe the primary attribute. Other

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

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

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

If character is absF;Fr:t, Enark the circle to the left. Appearance Inoppropriats;

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

Assign scores for each section and total. 2 8 & = E 82 & &

Review with other judge(s) and agree on consensus score. Color L X 1 ] Head )¢ + 1 | Di ;

Enter consensus score at top of sheet. Brilligpt © Hozy  Opaque ...  Other Quick Lustlng Other 3
Clarity O I DT W 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. — 8 d - P - ¢ -
Flavor inggaptae Mait 1 L PL” d "ﬂ sw Cv"a ,I mw& ‘“u
Hige | 13 H
(. &' ;O Wheat. Subtle grainy notes Hops o ‘( ) . g -
Hops 3L 1 13 OKforstyle - &ML
Bemess oL 1 X ¥ Waytoohighforstyle Bitterness (.1 L 4 Wocky VYA ALE < gﬁiﬂs naiy
P ol X y {1 Banana. Low Clove. Hint of bubblegum Fermentation o I"K . 1; Ea
H
Balance L ,)g
D
Finish/Aftertaste “LR‘
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m
Astringent be | Oxidized None L M
Brettanomyces Plastic Body Creaminess o ((
Diacetyl Solvent / Fusel it
DMS Y Sour / Adidic Carbonation Astringency O_L,(__J___t o s
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample 1 \(’ 1 i 1 J NottoStyle
Flawless L ’)g ] i 1 | Significant Flaws
Wonderful | }A{ 1 1 l | Lifeless &
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁ

VM dohes  ViensnswiF yackiddy

('8 Outstanding Waorld-class example of style. N,‘ N
7% Excellent Exemplifies style well, requires minor fine-tuning. rﬂm N‘{ uwa L qce. PD"‘U'

% Very good Generally within style parameters, minor flaws. }Tf‘ { )\( E ?Ct” E SLW)‘ va\, 4 A CMU\\ (
£ ood Misses the mark on style andfor minor flaws.

S Fair Off flavorsfaromas or major style deficlencles. Pek NE v‘e“ AN S VAN ﬁ Y | 0?‘”0 mm
el Problematic Maor off flavors and aromas dominate g

e TWowdy ORLI¥M A BUoE T°

Vv
(vig SN o 41 N judgeTotaI ﬁ{%

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

Structured Version

ﬁAﬁQN,ql

HOMEBREW
COMPETITION

Lacation ~Moravian Homebrewers Meeting Date
; 5 . [Position Advanced to |
: MINI-BOS
: Category# 2 Vv 8 | |nfige
w H En
! Sub (a-f) -——H:— . : ntry
; SubcategoryPa le.. lewor :
1 (Speliout) - of
1 . . : CONSENSUS SCORE
1 Special Ingredients :
i i s e B B B G e P may not be an average of
judge’s individual scores
Bottle Inspection [ ox
Aroma
None L M
Malt oL g _ V,er;/ I/mafﬁ on _edless
Hops oL g 1 wha cd ts ot a nnf Jﬁf.oﬁ ]
Scoresheet Instructions L/
Use the scales to indicate the intensity of the primary attribute. Fermentation —'—‘w LO W Sul 471 '/ iz
Use the space provided to describe the primary attribute. ezs
Add secondary attribute(s) intensity/description as appropriate. Other Aece (CR s i’)l 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. Appearance _ hepprogiete: Anagpropricte:
Provide summary of beer and key feedback for improvement. E o2 8 £ = g o8 _ §
Assign scores for each section and total. 2 8 E S8 &2 = 2 2 8 &
Review with other judge(s) and agree on consensus score. Color Head@_ 1 1 1 1 [} ;
Enter consensus score at top of sheet. Clarity wm@ Hozy  Opague : r P Quick Losting a Other ; ra_
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. e L W 4 L)
Flavor P Malt 1L o 1 : ‘ls 9 ¢ N
Beee 1 ] H .
Mt o1 X, 1 [0 Wheat. SubHe grainy notes Hops oL @ 1 c(?f Iven AlagyIdes / esdor S
Hops %L 1 ) [0 OKfor style < (_ {/
Bitemess o1 1 XK Wayrohighforstyle Biterness ot @ | ¢ :
o X ; [T Banana.Low Clove. Hint of bubbleg Fermentation &l . P o‘/_e( “/l\z /m Yz /.,L C?’ﬂ[‘/ J
- el 20
H It
Balance &5 Haly Aﬂﬂ f/ Wd e/ e
Dr —7
Finish/Aftertaste 1 _n__@_l \%’ :
Flaws for style (mark L-M-H for all that apply) other Cic. lo(q\pJ’ f]fom j./z//g ) . MQW
Acetaldehyde Metallic " low +¥c drags /Dc)rc/ e«/e’a/’
Alco.hollc/ Hot ML!st.y m -
Astringent Oxidized Thin N None L "
Brettanomyces Plastic Body | (» ) Creaminess o I 1_,
Diacetyl Solvent / Fusel Hone | ]
" _@_—l ringen : [5]
DMS Sour / Acidic O Hack Carkemitn. 51 hstringency (11— T
Estery H | Smoky Warmth @__1—1 ] Other
Grassy Spicy
Light-Struck Sulfur Ji m
Medicinal Vegetal ClasslcExample | | 1 i (r) }  NottoStyle ,
Flawless 1 1 S N J  Significant Flaws {
Wonderful 1 1 1 I L &3> Lifeless
Feedback Provide comments on style, recipe, process, and drinklng pleasure. Include helpful suggestions to the brewer. W

Outstanding
Excellent
Very Good
Good

Fair
Problematic

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

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

)
Z
=]
V]
[o2]
c
‘o
[¢]
Y]
v

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
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Add|t|ona| resources can be found at the

72&9 AR LA /38w here r§ i

& #fmhﬁ}ﬁon /9-7‘.?(5/?/77 whecd

ﬂk{k&’? Va Lo fr‘a// ot f~
.///;1 J:A'//cd’ Can ée Cats \_;_Pa/

&’ /;/oé, 260/ /(fﬂ’\eﬂm(""/)
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

XAMSONM

HOMEBREW

COMPETITION

Location Moravian Homebrewers Meeting Date
: o /7 wwwwww ’% “ B :’ L ;g ““““““““““““““““““ . [Position Advanced l°|
; Judge ! & (Z ” o/ a : : Category# = B V 91 o Linfight MINI-BOS
! bgeliwiy watbai 0 - L
Judge2 Uizt of /@ .4,(’% 1 ‘
: g iGqelf 'I(/Z ) : : Subcategory : PLACE
' ' b N of
: Judge 3 ! : Spemal lngrednents ; CONSENSUS SCORE
wwwwwwwwwwwwwwwwwwwwwwwwwwwww - may not be an average of
judge's indlividual scores
Bottle Inspection (7 ok
None L [ / N
Wt o X G TR Cung sriva it o it
S e Hops oL X 1:] IC/G'Q/’Ie Vfﬂ"’*’/?? L 7/(/4{ / ,
Scoresheet Instructions . GO het a(m.a ¢S Led b o7
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 ; : D oL (/1 ¥R : l #( < hiz
Use the space provided to describe the primary attribute. Other mec Olecce
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. Appeamnce k
Provide summary of beer and key feedback for improvement. E o B g H B >
Assign scores for each section and total. 2,8 E S &8 1/ E 2
Review with other judge(s) and agree on consensus score. Color X I S N I I Head 1 e
Enter consensus score at top of sheet. Clarity BLrI_lIJont XHuzg Opagque D Retention Quick Other .5 r
B T SO Wil |
- = 3
Other Texture 414 je e A
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m )
good, but too bitter for style. I " : ) / —
Flavor soppopa ., Malt oo 1 V7 R4z "’5[ ‘Z/‘) uer “-S\{
el M K ) 5 > o L‘d j
Mt oL X, VO Wheat. Subtle grainy notes HOPS o . x] 7{ 77 Md ]Z ( / 17724 [(Q ,]0[ ol
Hops 1 1 0 OKforstyle ] )
Bitteness (L1 X ¥ Waytoohighforstyle Bitterness 1 X ( éhle / (2 (-‘4 o /7 el = ‘
Farmantaton o1 X1 113 Banana, Low Clove. Hint of bubblegum Fermentation ol \ XI éé C la 6( / \A?C[ (7/511 4/7_{5‘ L 47[__
; o7 sy T 20
Balance Horm] X Multgf 1/;/! e e 1/‘/ A ;Ca € Y \/U/) /(; .LA
Dr Sweet
Finish/Aftertaste 12X
Flaws for style (mark L-M-H for all that appl Lvyso /ci» / ‘lf/ Lo g Peud pitlo
PPly) Other ‘7 F € G 7Cut ¥
7 7
Acetaldehyde FT 1 Metallic
Alcoholic / Hot Musty Mouthfeel
Astringent Oxidized Thin M Rl Nore L M H
Brettanomyces Plastic Body X i Creaminess - X 4
Diacetyl Solvent / Fusel None | Mo s =
" ) S O_K__L__J 5
DMS Sour / Adidic Carbonation 1 Astringency E]
Estery -/ | Smoky Warmth Ol_?_(_l Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 X 1 1 1 NottoStyle
Flawless L L X |1 Significant Flaws
Wonderful 1€ 1 I L .1 Lifeless 7
Feedback fio

% Qutstanding Worid-class example of style.
'S5 Excellent Exemplifies style well, requires minor fine-tuning. |
28 VeryGood Generally within style parameters, minor Haws.

: 2’ Good Misses the mark on style andfor minor flaws.
'g Fair Off flavorsfaromas or maor style deficlencles.
VAl Problematic Major off flavors and aromas dominate

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

X
Additional resources can be found at these sites:

Provlde commen!s on style, recipe, process, and drinki }g pl75ure Include helpful suggestions to the brewer,
K‘-’M%‘% bl A

(L,'

&Yy

‘ft’.P/ajé k(, Jt I//~Z<v )/.//4?’/1’74j7_lt’1’1()’~

L 74072 g€ Lv;wa S5 foplos]q s biaecs)

hnps:/'/www.bjcp‘org

Judge Total
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BEER SCORESHEET HOMEBREW

Jud AHA/BJCP Sanctioned Competition Program
i P 2 COMPETITION

Structured Version
Location  Moravian Homebrewers Meeting Date

R - A AL WA s S A WA e W WA W W AU A AU TR A A e R v e

J ‘| . ~ . Position Advanced to
oot PETER CANUPA | Gomeen B HVADY | o |
ez HONZA L dswen A S L
Judge 2 / ; '

¢ Judge A RE. C}/, : :(Ssg?c%tegory : PLACE
¥ \ 1 ell ouf o
| Judge3 7—0 m/f _de) u k : '. Special lngred|ents E CONSENSUS.SCORE
‘o A s 5 i 8 o i S M AT S T 8 wdfihe S addekpu P may not be an average of

judge's indiviclual scores

Bottle Inspection [ ok
Nane L M
Malt L W | g ”&?&UAT[ Y,

Hops oL 5 1 aj FWWTZ' VA’J’OU cANEL e

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. Fermentation (. . 0 7 [iz
Use the space provided to fiescril?e the primary attribute. . Other 7ZATO L HL )_!, }(YS.Z’-’LJNA’ )50 VALQQOVA
Add secondary attribute(s) intensity/description as appropriate. 7
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. — N
If character is absent, mark the circle to the left. Appearance _ eaouite Hagmoptate
Provide summary of beer and key feedback for improvement. E 5 8 £ s 2 =28 _ E
Assign scores for each section and total. = 8 £ 882 £ 28 8 8 5
Review with other judge(s) and agree on consensus score. Color L3¢ 1 1 1 103 Head 1 v 1 o [}
Enter consensus score at top of sheet. Clarity Brilignt  Hozy  Opaque D Other Retention Quick | Lasting Ij Other [—
/ 5 N S B S— . |3
other & GUSYIN G 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
=
Flavor A Malt oL\ V PRIN? P = < V4$OV4
Hioe { ] U . o ?__ N % 0
Wit oL X ;13 Wheat. Subtle grainy notes Hops ol )/\ . A (}/MF/L\M L#UT J \/ P
Hops g1 1 13 OKforstyle ) 4 7{
Bitteness 11+ X+ & Way too highforstyle Bitterness oL y 1 u ’A{E S‘- Fl&:tv
ot—X ) 1 Banana, Low Clove. Hint of bubblegum Fermentation ol x ! | D V/#’C rA?’ﬂ/ VM}? ) 8 r““
HoPpy Mnllg, s 20
Balance 1

Finishiftertaste "L e 1 ™% 3 DOCHUT) 4 OBIANVNE Kysiosr

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

Acetaldehyde Metallic

Alcohofic / Hot Musty

Astringent Oxidized M . N il None L M

Brettanomyces Plastic Body )g ) Creaminess ~1 1 | ’D 3

Diacetyl Solvent / Fusel Carbonati None L ] Astr [5

NS Sour/ Addic -1 arbonation o1 tringency OJ%__I___I 0

Estery Smoky Warmth o1 1 O3 Other K YSX /A " doch F

Grassy Spicy

Light-Struck Sulfur m '

Medicinal Vegetal Classic Example | LN 1 1 | Notto Style

P
i

Flawless L 1 1 X1 Significant Flaws
Wonderful 1 1 1 1L Sg J Lifeless
Feedback Pravide comments on style, recipe, process, and drlnklng pleasure, Include helpf )Jl stiggestions to the brewer,

TRERY @lp Zi#ASIT .W//M”W,

>
%1‘/\

[N Outstanding World-class example of style. - E
g Excellent Exemplifies style well, requires minor fine-tuning. @”M—b//fﬂ mew )p 1@{5 / { Z/ \//)4 /f [3‘ /f v(

2 Very Good Generally within style parameters, minor flaws. OX ) m fe } ’J - ,DQ/ }\ N 0 /‘, .3 1 ¢l ﬂ (7?' ,}7 ! / (/’

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

5 Fair Off tiavors/aromas or major style deficiencles. k DA/7- 4 /7 J i /“ «Lﬂ, ,tr,é /7-0 7/ L A. Ao // (vf( /4, J-

V4 Problematic Major off flavors and aromas dominate a

20_SiADY A v
Judge Total [50
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location Moravian Homebrewers Meeting  Date

: 3 ] " N Position Advanced to |
: Judge 1 fp/cH poEELL : ; Category# - _E- V 4 /’ 6 ¢ i fight MINI-BOS
i " : Sub (a-f) w L Entry
H Judge 2 M JCHAELH EMETHO ; i — :
E ME 4 ; . (Ssgkfcq)tegory : PLACE
. v (Spell ouf ‘ p
: Judge 3 ; ! Spemal Ingredients ; CONSENSUS SCORE
* = G B SIS W ATNTE W SSTe SN e S G B g P may not be an average of

judge's individual scores

Bottle Inspection  [J ox
None L M

Malt ol O m/}?/ynx /mmzc IS - /mtf;«
Hops ol 1 if/“’a"” foft CIMe/ﬁI«W/
Scoresheet Instructions /

Use the scales to indicate the intensity of the primary attribute. Fermentation 1 ¥
Use the space provided to describe the primary attribute.

; : : 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. ﬁppeamnce

4[5

Provide summary of beer and key feedback for improvement. g B g g =8 _ E
Assign scores for each section and total. 2 8 & 8 = 8 8 & 31
Review with other judge(s) and agree on consensus score. Color L% I i Head X 1 1 1 1 (J -
Enter consensus score at top of sheet. . Brilignt  Hozy Quick losting %= Other \j
Clarity )/ Retention I_H__I I [3]
Other . ) Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. - "
! n . : . —
Fiavor o Malt o1\ ﬁe?h«?ut/,. Je 1‘17 to PW" f/"e
g L i
vt mell X, : {3 Wheat. Subtle grainy notes [/ f@?‘ U/ é //971'( /77( né-
S Hops o IX. 1 m4/
Hops  xo ] V[0 OK for style . CZ'/
Bitoress 1 1 X X Waytoohighforstyle Bitterness 1V, L e /i‘”"'é /' “t“’: é‘/ o/ /"ﬂ 3
Fermentation X [1 _Banana.Low Clove. Hint of bubblegum Fermentation oL % | =] a«’fply Zo /[ }’ﬂq//hc } d //77_0 M J’ %
[20]
Balance T, "M g [ Shld ma’nraa. np/w/emu
b ;
Finish/Aftertaste | 1
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
HeohalcHot Musty Mouthfeel T
Astringent Oxidized L= el M NSl
Brettanomyces Plastic Body Creaminess ®< N 2/ 4
Diacetyl Solvent / Fusel Carbonati Astr a [£]
DMS P ‘H Sour / Acidic arbonation ringency O_)%L___: [ —
Estery Smoky Warmth \ u] Other  J16/72) /C77 712 /P"f‘&"f
Grassy Spicy P
Light-Struck Sulfur N m
Medicinal Vegetal Classic Example L i ). - Notto Style
i - Flawless L I i I LA Significant Flaws i
“"‘*"7”’ H Wonderful L 1 L1 X Lifeless \3 2
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, [j—O
Je nam /viv #¢ /77W i tamEm”
("N Outstanding World-class example of style.
E Excellent Exemplifles style well, requires mlnorfld&lunlng : (8 “"7‘ Y - /il)l'c 4] 1’(6/ (I?E Mppﬂ;ﬂ 0ee. ‘f/gbr
28 VeryGood Generally within style parameters, minor flaws, | X ; J /p,_.
2 Good Misses the mark on style andfor minor flaws. ¢ 7LD(7/' 2 kg ("/,- I‘ oby 7‘ / ﬂ// CA 222
§ Falr Offflavors/aromas or major style deficlencles. | Vak ~ o4 o DS varpm P rcha fo.
(R Problematic Major off flavars and aromas dominate d . s
WMaeveddiay 7o |, prer robr” magha . 7 v
S 7 7 13
Judge Total | 150
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‘,\ﬂmm 7

HOMEBREW
. COMPETITION

Good
Falr
Problematic

Misses the mark on style and/or minor fiaws.
0ff flavorsfaromas or major style deficlencles.
Major off flavors and aromas dominate

location Moravian Homebrewers Meeting Date
e ; ~~~~~~~~~~~ , Position Advanced !ol
i
| Category# — V/]? C\ N i MINI-BOS
1 Sub (a-f) = Py
'
H
| (Subcategory CZCLH RLE L/‘}(?CR '
! N of
’ Speaal Ingredients ! Mtk
e v e .. . . - . may not be an average of
judge's individual scores
Bottle Inspection (I ok
Aroma
Hone L M CEEN / W L
ST R VLY jewnd”_ousren, fely b” stk
Hops L8 j 113 VV"II ;(‘(HV 4"‘”’) /“Wéh
Scoresheet Instructions i
Use the scales to indicate the intensity of the primary attribute. Fermentation ot . ! [1 l“’ ? ’Vb\'“ ¢ th{ fo i/(d U&'& [12
Use the space provided to describe the primary attribute. Other > r{f Y -((‘rM(‘) *IL‘["I,I / YMQJ/ /
Add secondary attribute(s) intensity/description as appropriate. l
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. N
If character is absent, mark the circle to the left. Appeal’ance _ RRIREATS
Provide summary of beer and key feedback for improvement. E .38 -, g2 2 8 _
Assign scores for each section and total. 2 8 k38453, £ £ & 8
Review with other judge(s) and agree on consensus score. Color 1O Im Head ® 1 1 1 1]
Enter consensus score at top of sheet. . Brillont  Hozy  Opogue . Other ) Oul% Losting Other
Clarity L} Retention I3
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 s Malt Nl SFveJ‘te i }Mlﬁ, v’ "LIIZW(; Cfadaw Ch t
Weel W ) A i
Matt O' X, ;11 Wheat. Subtle grainy notes Hops MZ-\ , NHV]M b f" VIWM L'h"'\«(,ﬂ 'yu " ¢ Ll
Hops I y [0 OKforstyle \ ; ’, w & S
Bittarness o_x_l__ZL_l & Way too high for style Bitterness g h, "{({h' 1 "l« ¢ [//Iﬂ / WVA
o Xy | [1 Banana. Low Clove. Hint of bubblegum Fermentation o : L0 ?_( Mh“. a w 5!10\/\/ n‘,u" i ?r‘
] 20
Batance " | o Moy 0 Pa “WC Pl lee v.e m,ac h?(,@ Slew P _‘/""“-(I'
g ¢
EinishiAftertaste L @1 " | 5""(() v U fved ; 5“/3; WM'((/ S¢ Lyiey n“llé
Flaws for style (mark L-M-H for all that apply) Other 7
Acetaldehyde Metallic
Alco.hollcl Hot Musty Maouthfeel —
Astringent L | Oxidized Thin None L M Ho
Brettanomyces Plastic Body Creaminess ( L) n Z/
Diacetyl Solvent / Fusel carbemalh Mane 1. : astrionen W 5
g Q1] oe 1 1w
NS Sour/ Acidic arbonation o =
Estery Smoky Warmth o0 1 ) Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample & 1 1 1 1 NottoStyle
Flawless L ® ] 1 ] 1 Slgnificant Flaws
Wonderful L | l 1 1 Lifeless g
Feedback Provide comments on style, recipe, plor,ess, and drinking pleasure, Include helpful suggestions to the brewer. ﬁa
Ve r'( 'J ('wz); cladove” mvo s w;gn LY buoy
Outstanding Vorld-class example of style. /
Excellent Exemplifies style well, requires minor fine-tuning. Cac 'F’ a le vnfentivi ‘ hor L"S{ . ldﬂ"\ f/ll"l v - -SL'L (/y C‘Lf&{l’al ‘/(L q
Very 6ood Generally within style parameters, minor flaws. C ' 54 v +M ‘A\'q } th ., W U ’ ” { v "'le A 01/\ Lw s.ﬁ wl V ‘i ¢ i?[ .* 2 Iﬂ‘ ?ﬁi"fllb]

4]
2
3
U}
o
c
=
o
v
v
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HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting  Date

i
i
i
i
]
t
]
1
]
]
¥

Judge 1 A\(—(—u/\,\ S‘}'@F} éf{)'/

Judge 2

Ml <oy

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

Heot

#
Xy

Hogpgdan
H
N Wheat. Subtle grainy notes

Malt L

Hops 1 0 100 OK for style
Biteness oL 1 X X Way too high for style

O ]

Xy

1 [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
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Outstanding
Excellent
Very Good
Good

Fair
Problematic

[
L
3
O
o
o
‘=
o
v
v

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

; * Position Advanced to i
» Category# 3 E V/\g (O z in fght MINI-BOS
: Sub (a-f) j_. & s Entry
! f
|
; ]
+ Rubcategory Ll
I $
' H

Bottle Inspection

Aroma

Malt

Special Ingredlents

CONSENSUS SCORE

e e e en e i an 2a ernren o mrenee oo R S R - may not be an average of
judge's individual scores
Oox
None L M , . 2 l<
ol 1 . /E/NQ Sé\c,["m'){/ e Jﬁ(/ ©

Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Fiavor

Mait

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthfeel

Body
Carbonation

Warmth

Overall

Feedback

& B s&s bvason ™ ff 0

12
_,g?{?pn www\;; bala g
N C) . | Head(@ 1 1 1 1 m -
Bril glt :iozg O;uqueg Other Relen::n Lustlng " Other j ]
Texture Mﬂa_k';ﬁz(‘ﬁ’_zq'?éq

2AN .2
mgi —GT /p/\ /MISAC(/J’
ol p‘:‘vwmo («M/Ok’{’
oL & Lot 1= @‘%/
Ot I (V'Gf( MS%U (s M”y‘f & 4‘?
HDPPU P Ve/)w\'\l ﬂbélp wh [a/pm(_,@ l/t{, 2

s ™o suckd clyzm, u«(g/;. pr}ﬁfp&/uan(

) Aa/E ot PF?‘( ;J;

Thin M ; Nore L M

Le 1 1 Creaminess gy 1 1 1 \g
Hone L. M N
ol—@! ) Astringency @ 1 {1 [5

omer UL, (. D cmmangnf

ClassicExample 1@ 1 1 ] ] ) NottoStyle
Flawless L1 1 ! L1 Significant Flaws
Wonderful (@ ¢ 1 t 1 | Lifeless g
Provide comments on style, recipe, process, and drinking pleasure, Include helpful suggestions to the brewer. ﬁE

TPardcn” po, aptmicmge CO
w—/éwokl‘f oS i nam S‘(U
uv\?(s"\ ¢ bilovne afrora . T
pfu/w “ /woyOﬂd/ /n—’éh MS/?I//D‘WL

é‘fﬁ/zfm a—ﬂ? Or , w
, s . Judge Total [50
Béféﬁhﬁ"éé;:%ﬁgg? ’




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting  Date

] S~ I ‘I
D Jugge1 ylet (VEIMI] :
E‘ Judge 2 g/VUﬁ Ff}ﬂl/,/,t, 960 E
E Judge 3 ;

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 ppoptas
fiee 1 # H
Mot (L X, 47 Wheat. Subtle grainy notes
Hops 0+ 1 03 OK for style
Bitterness .l X X Way too high for style
F ol X1 ) 3 Banana. Low Clove. Hint of bubblegum

Flaws for style (mark L-M-H for ail 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

'8 Outstanding World-class example of style.

5 Excellent Exemplifies style well, requires minor fine-tuning.
2 VeryGood Generally within style parameters, minor flaws.
8’ Good Misses the mark on style andfor minor flaws.

'% Fair 0ff flavors/aromas or major style deficiencles,
.8 Problematic Maor off flavors and aromas dominate

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

! 3 \ Position Advanfed to
! Category# - E \//l L{ ! Z ¢ Linfight MIN Bosl
1
! Sub (a-f) _ : Entry
§
| ipsgposony . Puace
; Special Ingredients ! CONSENSUS SCORE
S eronertn enendivoun SRR B R e e o EvLaL e Es: P may not be an average of
Jjudge's individual scores
Bottle Inspection O ok
None L M
Malt OI xI
Hops oX__ 1 n {
Fermentation Oﬁ( | s i
omer 4~ VIMLCUAJALOL
Appearance p—"
g 5 g E 2 & g ',"
s 3ES £z £EfE:E
Color LZ1 1 1 1 1 Head)(l‘ L 3
er
CIarity XBﬂlum Hozy  Opaque O Retention Oulck’\ Lasting . l_g_
Other Texture NVOr 097 1S TEMT
None L
Malt OI
Hops (1 X
Bitterness O‘x
Fermentation O‘I( 4 &
HoPpy 20|
Balance
Finish/Aftertaste | 5
Thin M Fuil None L M
Body | | Creaminess : ?J
Carbonation “‘gJL v Astringency i1 o [5
Warmth OJ_7<__1__| Other
m Classic Example 1 4 Not to Style
Flawless 1 1 1 71L 1 1 Significant Flaws
Wonderful 1 | | /-v( L1 Lifeless l?
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁ(—)
G1¢eMIFILANT CLovE frold ArD THSTE
Mo T _AIPRoPRIATE For A LHER —>
ProgaBL) DUE TO HIGHER fprnBpt. TRIPERATIZE
24 |V
_Judge Total i50)
MEIM nule: Total ; ple

Additional res

urces can be found at these sites: https://www.bjcp.org  http://www.homebrewersassociation.org
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HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting Date

’ e ‘:' ) M mmmmmm ~\1 ; T T e - R Position Advanced to
¢ Judge 1 Pf 7’5/»?\ C/JW Upﬁ" : i Category# 1;_ v A(_' (_t ' Linflight MINI~BOS|
t , /
i 1 Sub (a-f) : Z ]_ P ey
t] y ¥ ' '

Judge 2 ' 1
! udge2 D) N@)/% RE c!z : | Subesogon :
¥ s ~— \ ) ell out d of
tJudges TOMAC pHuoRAK | el inaredions ; CONSENSUS SCORE
\ A

N e e e e e e W W A A A R AW WA A R A e A e e

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

Cok

Bottle Inspection

Aroma

Mait
Hops 1 g !
Scoresheet Instru&:tlons . L S Rixo
Use the scales to indicate the intensity of the primary attribute. Fermentation oL M\‘ 1 0 A(Zf* DE” 2 \_{bf—/v /IA [i2
Use the space provided to describe the primary attribute. /\j ™
Add secondary attribute(s) intensity/description as appropriate. Other P‘ 2505 R 0 ?kv/}'\f/ //1 20 )11)
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 _ el b
Provide summary of beer and key feedback for improvement. =§, - & & E o g2 28 _ E
Assign scores for each section and total. 2 8 5§ &2 = 2 &8 &8 £
Review with other judge(s) and agree on consensus score. Color L X 1 1 1 (I Head 11 1+ o+ L}
Enter consensus score at top of sheet. Clarlty BI_TI.HM Hozy  Opague ﬂ Other Retention Quick Lostin o Other 2- &
—LaLl—l L \————ﬂ 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. imm
None | M
Flavor ppgdre Malt 1 LY
[ ] i v
Wt oL X , ] Wheat. Subtle grainy notes Hops ol | - -2'
Wois w1 10 OKforstyle B f\&f kA j{();QKO&T D)QSA/y DO~ K
Btemess oo 1 X X Wayteohighforstyle itterness (1 @
i I, Saes SSEES Fermentation NEPRE. k \/ﬂCkN,y / NEZORU) ENF ‘4
20
Balance | W;MZA/A K /JZOS 7 (kNI /
Finish/Aftertaste | e o TIEZ K KE J o o pathg Mctor
Flaws for style {mark L-M-H for all that apply} Other
Acetaldehyde M ] metallic
Alccholic / Hot Musty Mouthfeel
Astringent (-~} Oxidized L M N el M
Brettanomyces Plastic Body | ),1’/ | Creaminess IS 2
Diacetyl Solvent / Fusel Mel M H P 7
oS Sour | Addic Carbonation 11X | Astrmgency OJ_)<__| |
Estery Smoky Warmth o1 ¥ 1+ ] Olher POZNIEVRN / ’A FX as7T
Grassy Spicy
Light-Struck Sulfur m
Medicinal L | Vegetal ClassicExample L1 X | L L1 HNottoStyle
Flawless 1 1 | 1 I\LI Signiflcant Flaws
Wonderful L | 1 Lifeless 4
Feedback 1o

% Outstanding World-class example of style,

‘5 Excellent Exemplifies style well, requires minor fine-tuning.
8 VeryGood Generally within style parameters, minor flaws.
2‘ Good Misses the mark on style andfor minor flaws.

% Fair 0ff flavors/aromas or major style deficlencles.
Il Problematic Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

Provide comments on style, recipe, process, and drinking p sure (m: de helpful suggestl?ns tothe br}wer
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location Moravian Homebrewers Meeting  Date

: : ! o \ Position Advanced to |

' P ' -

: Judge 1 Jpfppfct] JUOEELL ! : Category# — E VAL{ q C {infight MINI-BOS

{ — — JETCICE R o ey

| ooz MICHJECH MEMEHON : | sibcategory : Puace

i . v {Speli out) : of

: Judge 3 : : Spemal Ingredients : CONSENSUS SCORE
LY

»

~ -

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

Bottle Inspection (3 ok

Aroma

None L M
Malt oL ¢ ztce{a/o/e/tyo( Je veley /,qmt-/y/
Hops O\y’ \ ar Zﬂfé[bm/ /'/kc’/, éﬂ/"‘( 2‘7('(/(
¢ ZA
Scoresheet Instructions L B
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 ¢ [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. - )
If character is absent, mark the circle to the left. Appearance Inogpstprate;
Provide summary of beer and key feedback for improvement. g s _
Assign scores for each section and total. E 228 5
Review with other judge(s) and agree on consensus score. Color Head X 1 1 1 1 {7 y
Enter consensus score at top of sheet. Clarity Retention uick lusung & Other 6
i 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. _— . + -
ne ' [ =
Flavor S— Malt 1 X bohu?! 4/ ” hemme_ved i
Heeo d ® il
Mt oL Xu | [0 Wheat. Subtle grainy notes Hops OLX y ﬂ"mM /' p,//,,? W /)7/V
Eal
Hops gl L 1 OK for style
Bitmess oL 1 X1 X Weytoohighforstle Bitterness .1 /-‘./ L meﬁﬂ ~et ﬁ/dzén,d /V
oL X | 7 _Banana. Low Clove. Hint of bubblegum Fermentation ol i k?/kﬂ Llff‘???”f “/ m tZ{/(/ 9 {——
- 20
H M D
Balance OPPH Ill(* /m ﬁ/Mﬂ, df V/”W
D
Finish/Aftertaste | il L ﬂlrm‘f-/‘/@ ven” b
Flaws for style (mark L-M-H for all that apply) Other ;7 o y(QL fM,{g /;7 Fefire”
Acetaldehyde H | Metallic
Alcoholic / Hot Musty Mouthfeel »Im pogi
Astringent Oxidized Bl M o
Brettanomyces Plastic Body Creaminess O)f\_._l__l D 4
Diacetyl M | solvent/ Fusel be L M H e
. ( Bt—~r—1 5
DS Sour ] Adidic Carbonation 1 X 1 Astringency D
Estery Smoky Warmth o) Y 1 T} Other
Grassy Spicy
Light-Struck Sulfur
erall
Medicinal Vegetal Classic Example 1 1 1 1 /i\f | NottoStyle
Flawless L 1 1 | LM Significant Flaws
Wonderful L i ] 1 L& Llfeless 2
Feedback Provide comments on style, veclpe, process, and drlnklng pleasure. Include helpful suggestions to the brewer. ﬁa

Prew IL h«‘/& Lo ;n/lﬁ/c ~yd T e ol bnrn .

Outstanding
Excellent
Very Good
Good

Fair
Problematic

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

Generally within style parameters, minor flaws. e > ot ﬁ/ﬂ & o /7 // b
Misses the mark on style and/or minor flaws. neve k M(( }}'ﬁ s /l/‘?

0ff flavorsfaromas or major style deficlencies. tr:&m;( ”Q}At/&‘/&@ﬂ( 129040 W (/7501’12434"’7
Major off flavors and aromas dominate
44 Mimlmww, :mffvo yz/p:mx’m —//447%

@
=
3
O
o
c
o
S
%
n

f /m ; '? / ,\m//v Y% ,8 e zdéwf, Jinerdv T/ ‘73 -

v Judge taI _
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program M}fiM rule. M‘ » 4 ﬁ' ; : / _) )
rev BSTR-180124 Additional resources ca https://www.b;cp org htlp / Fovvew, homebrewersassomauon org



BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

Structured Version COMPETITION
Location Moravian Homebrewers Meeting Date
; e Ak N ! AT ; wwwwwwwwwwwww - Position Advanced to
i Judge 1 ?OU‘WW WUH E , Category# _3_ _E- \/ /ISO E i fght MINI-BOSl
! t
i w G : ; Sub (a-f) ___ﬁ’ al |y
Judge 2 Wl) MT ' s
: v L } | (Ssu?category CaTH W (466!. )
' ' ! N of
: Judge 3 : : Spemal Ingredcents ; CONSENSUS SCORE
e o e 0 - o ot o o o o o v - vn o o v o v o o - v - - o - may not be an average of

judge’s individual scores

Bottle Inspection [ ox

iroma

S .
Malt vONA
p F e Hops
Scoresheet Instructions Fermeniation -~k | / { V]
Use the scales to indicate the intensity of the primary attribute. O fal [13
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the left. Appearance _
Provide summary of beer and key feedback for improvement. E -8 8
Assign scores for each section and total. 2 3 £ 3
Review with other judge(s) and agree on consensus score. Color XL 1 ¥
Enter consensus score at top of sheet. Clarity wm Hozy Retentlon K lusl]ng Other J l_s_
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
Flavor g Malt oL X1 vecy 7 hws’ oBum st
lsoe M H
ot MO 'l X, J‘ 1 Wheat. Subtle grainy notes Hops ol K .
Hops 31 ! 1 [ OKforstyle 4
Bremess ol 1 X 1% Wayteohighforstyle Bitterness o1 ¥
L X1 ) 1 Banana. Low Clove. Hint of bubblegum ’ 7{
o Fermentation Y/ ! 0 o
H M -
Balance | i ¥ ““'l ]
- D Sweet
Finishi/Aftertaste 1 K 1
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot C Mu.st.y Mouthfeel T —
Astringent Oxidized Thin " NoneL. M W
Brettanomyces Plastic Body | Creaminess G X 'm
Diacetyl Solvent / Fusel Hone L My Hoo ey ) e
. nation 1 1 X Astingency ot K 1 ) [5
DS Sour  Addic Gationsion .. gency t
Estery Smoky Warmth @,_J__J ] Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample 1 )Q | ] i i NottoStyle
Fawless X 1 | ! L1 Significant Flaws
wondeful L B0 1111 Ufeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, EE

Peeny Peluad Trey , XH/

[N Outstanding World-class example of style. \s—c m B M ,' AV
E Excellent Exemplifies style well, requires minor fine-tuning. ?m ?‘ mr l v .( M G /
(20 VeryGood Generally within style parameters, minor flaws. \& G ‘ﬂf
g’ Good Misses the mark on style andfor minor flaws. 'V(* 0" L N@.f r ( W ) 4.
§ Fair Off flavors/aromas or major style deficlencies. Vch » tw “"" [ KW u:T[
wy

Problematic

Major off flavors and aromas dominate

. Judge Total qﬂo
BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program MHM w o :
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Jud AHA/BJCP Sanctioned Competition Program
B : o COMPETITION

Structured Version
Location Moravian Homebrewers Meeting Date

e

J P / 7 . ; - .- N Position Advanced to
E Judge1 / éf’ué K ( G 5/6; - E E Category# ; o g V /l q g 1l e MINI-BOS\
' / . 1 Sub (a-f) S b |ty
i o~f - ! ' y
Judge 2 M‘o/ 2. /{ 7 ' '
' g i f //51,‘4-195( : ! (%glﬁc%tegory !
f ' 1 ell ou ' of
; Judge 3 ! » Special Ingredients K CONSENSUS SCORE
e e imn o e remas 1 et e e e i = reti TS S . may not be an average of

judge's indliviclual scores

Bottle Inspection ﬁ [

Aroma

Malt "‘gf X 4/4/ a2 /(Jé’“’\"ﬂ/?(‘/“

g o : Hops (o ¥ {} [Curual P/Z(/("” ot .‘7 oy -7
Scoresheet Instructions SR P Co 2GS 4]
Use the scales to indicate the intensity of the primary attribute. Fermentation Ol, L x - {} / IJD 24 /4 P [ﬁ
Use the space provided to describe the primary attribute. Other L7 Lt 0/ I lj‘l(’

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

If character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the left. Appearance _
Provide summary of beer and key feedback for improvement. = 5 2 é\ = &
Assign scores for each section and total. € £ 3 E 3
Review with other judge(s) and agree on consensus score. Colo! [ Head Y 1 | Lk -—
Enter consensus score at top of sheet. R Brilgmt Hozy  Opaque Other  Quick Losting Other
Clarity TR b | Retention X 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. - " .
' uiyp
Flavor RIS Malt 1 /D ) Z ) / }M
LEC R 1] H ) o,
Mat g‘ X, | O Wheat. Subtle grainy notes Hops o 3 ]()%[ ’L? Z( [ A neL@
H [0 OK for siyl ;
mm:: mc b ox X wao:o: hi:h for style Biiterness 1 X PRC] Cnig; S /5/ é S )(/ ber “ﬁ e
ol—Xi ; 7 _Banana.Low Clove. Hint of bubblegum Fermentation ol . X :72;,0 17 /M e ( /J j( s é}d? ch( 7 5/
" [20]
Balance Hoppy X M““!f 1/3’7 4 ¢l e ('/"/) L 2 " Ca &
D N . . -~ < -
Finish/Aftertaste 11 ]PR wclto il Joli &~ pive
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel
Astringent Oxidized None L M H P
Brettanomyces Piastic Body Creaminess X n Lf
Diacetyl Solvent / Fusel \ : e
P i O,JL_I—J o [5
NS Sour / Adidic Carbonation Astringency W]
Estery Smoky Warmth Other
Grassy Spicy
Light-Struck Sulfur m -
Medicinal Vegetal Classic Example 1 1 ! >< i 1 NottoStyle
Flawless L S i I L1 Significant Flaws Q)
Wonderful 1 1 ! 22X L Ufeless Z
Feedback valde comments on style, recipe, process, and drlnklng pleasure. Include helpful suggestions to the brewer. m
'(((Uke QSL(P?% ’//7/1/«’ he” P/W
("8 Outstanding World-class example of style. ) o 9 &
78 Excellent Exemplifies style well, requires minor fine-tuning. AJZ /La (’( 1 (;WI L4 ~Q / 19 ﬂ 4( ot / Gl
Dl VeryGood Generally within style parameters, minor fiaws. LR RYy
g’ Good Misses the mark on style and/or minor flaws, ( Iq J (/ = e / e ()d /V, Lt 7 ’J(/ 1/
‘g Falr Off.ﬂavorslammas or major style deficiencles. 5 ,,{ b{ a/ e / Q g/’ ‘g/ (J/ j ( (9 ,//‘,J
(78 Problematic Major off flavors and aromas dominate / B 2(95 4&) Z
Ufw e e & f(/U
17|\
Judge Total 50
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