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anctioned Competition Program
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location Moravian Homebrewers Meeting Date 26.11.2022
)3 w4 A - * [Position Advanced to
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Scoresheet Instructions :
Use the scales to indicate the intensity of the primary attribute. Fermentation o= - 1O Lé( 72, 12,
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ ek L
If character is absent, mark the circle to the left. Appea AanEe i) e T
Provide summary of beer and key feedback for improvement. £ o382 g = 2 = & _ §
Assign scores for each section and total. 3882 £ B XS
Review with other judge(s) and agree on consensus score. Color! 11—y 0 Uyl g Head t 1 1 1 1 [] A
Enter consensus score at top of sheet. w Hozy Opague _  Other Retanti ﬁf Losting = e
Clarity LA ! B / I3l

Oher /DREE—NERTRrf— Toxure

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 g mﬂ PR ( / 8 / i
i il IR Sl i o Vrd & LEVE FZSIOST) JF 0K,
* /
Hops 1 L ;[0 OKforstyle J
Bitterness x’\o.n__ 1 X Xi  Way too high for style Bitterness - g J I:] AL’r /“(/m”hgj M/(/{ 4‘3
il V5 | | Benaritiow ok | Hibiof bubblegan . T ‘ : D%ﬂ}cﬁ . “]_\
; 20
Bance T "M o
Finish/Aftertaste L. " OO
Flaws for style (mark L-M-+ for all that 3pply) Other
[ Acetaldehyde Metallic
Alcoholic / Hot Musty Rl
= sy o T L 5
Brettanomyces Plastic Body \e 0 Creaminess 1+ 1 O
Diacetyl Solvent / Fusel None L, M 8 { [5
= e Carbonation ‘¢ * '\ O Aswingency o 14 O
Estery Smoky Wamth o 1+ i [ Other
Grassy Spicy
s e N - - st
== gl it 1 ! 1 1 i
Lol e Flawless | ! 1 1 1 1 Significant Flaws
Wonderful L | 1 ] 1 | Lifeless (
Feedback Provide comments on Syle, recipe, process, and drinking pkeaswe;hdude’ hebfnlsxmesionstnﬂlehrm. ﬁa
POMPRUCHT POSTRIZIT SPOsals |
3 R ——— DRISIENR, BRETHZ TAH ZNIKIA STRE
3 Exemplifies style well, requires minor fine-tuning. — 9/"(/{}9’{0 V/AC S v '[4
- Generally within style parameters, minor fiaws. ,égg;(—— / 97}1[
= llsesuzwr:nrk:lﬁ;yieandlmniwngws. TVEZ 7: ! &
= Off flavorslaromas or major style deficiencies.
A Major off flavors and aromas domisate
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sancticned Competition Program

TE e COMPETITION
location Moravian Homebrewers Meeting Date 26.11.2022
i e i —— T
Head Pragu )\ EFFRNTIN \ 5 Category# _ 25 El 3 8 ' infight RENEDCP
’ i Sub(a-f) fit B0 ) B
Judge 7 '
hér \‘Qz art k‘ ﬂﬁc; - ggeiﬁ:cateoorv : 5
b ' ) "
NSENSUS SCORE
sbdgesl 1 C(hall ! ctw\ 1 Special Ingradients . i gy
SR R Y e L S I e ) 45 - may not be an average of
Judge E‘(k oi’eapv‘-(A judge's individual scores
i) v, Bottle Inspection 7 ok
= —
None L M H _
Malt N
Ll ot il
e e - Hops o?( i 1 O
Scoresheet Instructions = Dsnon exbal | |2
Use the scales'to indicate the intensity of the primary attribute. Fermentation . /( e ,an\m/, (AE # b [ﬁ
Use the space provided to describe the primary attrbute. it @
Add secondary attributels) intensity/description as appropriaza. =
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 3
Provide summary of beer and key feedback for improvement. 25 £ %
Assign scores for each section and total. RGNS
Review with other judge(s) and agree on consensus score. Color K gl g Sy
Enter consensus score at top of sheet. llfwﬂﬂ Opoque | Other } [__
uan’ 3
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m e
good, but too bitter for style. L u '; i
Flavor wesgopiss Matt [\ AR = szAM LYCAJ\,
Ul W i C 7 ! o -
Bt 1t i 7 Wheat. Subtle grainy notes HO(IS CD( { 1
Hops 3o, ' [ OKforstyle 7=
Bitemess o1 1 X X Waytoohighforstyle Bitterness o | 1 O P
~l Xy ; ] _Baneno. Low Clove. Hint of bubb Fermentation s - _&l’“ 6[_
1 * 1 ! 20
Balance "T__x "M
Sweet
FinishiAftertaste |y ' D
Flaws for style (mark L-M-H for all that apply) Other ,Q_‘u@., Q‘MY 7 ,Qt'JJ\k o..o:AA:é\[
7 > 7
Acetaldehyde Metallic |
Alcohoic/ Hot Musty [Mouthfeel HE
Astringent Oxidized Thin " Fall i Nove L " H
Brettanomyces Plastic Body Y ) O Creaminess o+ 1 O q
Diacetyl Solvent / Fusel o Mee L M G [5]
thosation : Astringency 0
DMS Sour / Acidic ta e Q-—1——Cd
Estery Smoky Warmth 4 U Other
| Grassy Spicy
| Light-Struck Sulfur = Ntts
Flawless ;( L NI Signiﬁcamﬂaws
Wonderful | JX ! 3
Feedback  Provide commentson style, recipe, process, and drinking pleasure. Include éasqguﬂmmmm ﬁ
-Hu(\xéﬂ A.fwkch@_ 134 QA llcg_J_

o

45-
i
D-
1 23

Woidcas eamp e, "\Dce\o _f,\QQ Qovel o the P\qu sedo

Exemplifies style well, requires minor fine-tuning.

Generaly it tye parameters, minor s, howewec ok [ovegv %@7 carcondsr

Misses the mark on style and/or minor flaws.

Off favorsfaromas or major style deficiencies. ‘F:O‘QLQC Gresk be?r £ \WC W»Q(l

Major off flavors and aromas dominate 6 ‘( Z
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Outstanding
Excellent
Very Good
Goed
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Problematic
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

Structured Version C OMPETITION
location Moravian Homebrewers Meeting Date 26.11.2022
Head P £ 72— IQ CJ{N—U"fAf i Category# 4—3 .é' % E :;3:: nm'f:c;
t Sub (a-f) " L ey
wege  Hichal ZIEJNSK) i :

-/ 1 {Speli out
ViRl \n AJ C—-y W : Special Ingredients o :
N R e e oo , may not average
Judge jué/ge's md:rnrdual soore:

Bottle Inspection [ ox

Hore L N H
R gy , _‘3 Tz;uvz kZ/ﬁM kafbsa.‘oww,
Sc heet Instructi : . =
Us::h:sxala to indicate theoi:‘tesnsity of the primary attribute. Fermentation . : ) 0 ‘/z,’/ JEHNE TMUA/M 7]
Use the space provided to describe the primary attribute. Other

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

— Yollow
2 3‘&1«
1~ Amber
-~ Copper
|~ Brown

If character is inappropriate for style, mark the box to the right. _ i 1L

If character is absent, mark the circle to the left. Appea i 32 Sepp— w
g .

Review with other judge{s) and agree on consensus score. Color i

Enter consensus score at top of sheet. ] D Other -

Provide summary of beer and key feedback for improvement.
= |2
=
/

Assign scores for each section and total.
- / _-Texture
CIRE— AZ PRIZS (fo>rA GO f“UMfw>

g
i
;
i
|

[3]

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. i . m z
o o So e st PERGIEED . T . LAKTDRICHS - :
%L O OKfor
IIH;IT OJ_LX_& Way tog high for style Bitterness ol —— = D& mAIA waAT&
o Xi ;] Banona Low Clove. Hintof bubblegum . | ! M= A IDAKO\V 4{%
Baamce P M Ay LAYKD P/D_rcwz
Finish/Aftertaste | Bteri =
Flaws for style {mark L-M-H for all that apply) Other
| Acetaldehyde | Metallic
Alcoholic / Hot ) Musty Al
o o o.iv-: S
Brettanomyces Plastic Body VA 0
Diacetyl Solvent / Fusel ca lwell u H a S—rs—
DHS Sour / Acidic thonation c——a{——ﬁ'
Estery Smoky Wamth o~ 1+ 1 [1
| Grassy Spicy
:i::::;d( 3""“;[ m ClassicBxample | L 1 i 1 ;1 Notto Style
2 Flawless | ! ! 1 ! | Significant Flaws
Wonderful | 1 I 1 1| Lifeless
Feedback  Provde comments o stle ecipe, roces, and dining pleasure. Incle helpyf suggestons tothebrewer. [10)
CE koo YL /1 /,/.eacw
Worid-class example of style. = - — T7 i
seivssemcans <D0 10 RUSIA CHNZCOND— TREUNATE. OV

Generally within style parameters, minor flaws.
Misses the mark on style andfor minor flaws.
Off flavorsiaromas or major style deficlencies.
Major off flavors and aromas dominate
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™ Aggg‘g SCORESHEET HOMEBREW
Be::tjc:ge ancs:;c:fcr:jc:c Ezgop:‘etltlon Program COMPETITION
Location Moravian Homebrewers Meeting  Date 26.11.2022
Head KA@L‘{S SZ-A (b‘b §,Category# E (4 L( E mg‘r: amfé'& LR
s MATES WESTAREL] (2077 - | £ sl
susge PETEIL. HADAL— :\Zp:;c;l Ingradients E :

woge MICHAL SEODA

T 2 == ] 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 attributels} intensity/description as appropriaze.
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 judgels) 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 o 1
e | ¥ H =

Wt ol X Wheat. Subtle grainy notes

Hops 30, L o OKfor
Bittemess X 1 X _Way too high for style
X

i [ _Bonona. Low Clove. Hint of bubblegum

O

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

Acetaldehyde | Metallic

Alcoholic / Hot Musty
- | Astringent Oxidized

| Brettanomyces Plastic
Diacetyl Soivent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy

| Light-Struck Sulfur

| Megicinal Vegetal

Woric-class example of style.
Exemplifies style wel, requires minor fine-tuning.
Generally within style paremeters, minor flaws.
Misses the mark on style and/or minor fiaws.

il Off flavors/aromas or major style deficilencies.

<8 Major off flavors and aromas dominate

T
O
(2]
c
ot
o
o
v

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

TH 1 T TS

may not be'an average of
Jjudge's individual scores

________________________________

Bottle Inspectior T ox

ona "7 By D

Nose L M H :
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MX 1 gl B :
Fermentation 5t 'V W= ’Y/m‘nﬂ ?E
Other A%Ld luwfld ,L&Cﬂ‘"‘/ Aot iy
— -
%§i§§§§ ££8:%
(| ] Head ! =y -
m/ehm l&lwaeg e g 0 6[?
Other Texture
Fiavor —
M
HZ;( ) “,1: O('OLLOOKAA&
Hms&ﬁ 1 1 L] 0
Bitterness i 1 Ilj 5
Fermentation . 1 [ b(\ Z‘_MJ!&,M AA%
Balance h’w 1 .me

Finish/Aftertaste 3¢ |

SM
Other il AM oCet (e WV\M\C\)MM().W
Nouwez M@w’) M‘fw

Mouthfeel 4 o
Body x |

'amﬂI%_A__AEj
Overall

el M il
Creaminess )¢t 11 O g'
Astmgeuqy_l—uﬂ [5]

Other

CassicBample L1 N 1 1 WettoSte
Flawless | 1 \,‘7 1 1 1 Significant Flaws
Wonderful | \,d/\ 1 1 1 1 Lifeless ‘4
Feedback Provide comments on style, recipe, process, and drinting pleasure. Inciude helpful suggestions to the brewer. l—16
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

£ 15 i COMPETITION
Location Moravian Homebrewers Meetirg Date 26.11.2022
I SERIR T e R . [Position Mwancedto| |
Had PE7ER. CHITYPL } Categorys 23 5 L/ 6 L linfight 3o
¢ Sub (e-1) ol R V(e
Judge fr)eHA] ZIELIN3XK) | i ;
7 1 (Speilou : of
S9age T) K / E:'r\ka : Special Ingredients )
________________________________ - may not be an average of
Judge Jjudge's individual scores
Bottle Inspection T ox 6 (AS‘//A/ G
roma e /
Nose L M H i ;
Malt . . 0 <Ko R NZUTMLUé’;
R b oL n NIC NETRE), w8
Scoresheet Instructions ' / A/,{ U7 M
Use the scales to indicate the intensity of the primary attribute. Fermestation i D =V m4 V\ C 2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. - =N o
If character is absent, mark the circle to the left. Appearance S—o e
Provide summary of beer and key feedback for improvement. EHii = g g ~ £ zs s 5
Assign scores for each secticn and total. 2SS SUENS f 22 S 3
Review with other judge(s) and agree on consensus score. Color:  biipicy oy ye gy} = gl ATy LIMJW ] o ‘
Enter consensus score at top of sheet. Clarity | , Moz Opogue o Retention L—J 0 3
T ves CLZRR We 179 STIE
I - A gco&b 00 STT
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.

Ha— e 13 Malt ";& : .D f’kﬂ?ﬂw;f If:tfb,uf/ mﬁ—u

36
— i xt 13 Wheat. Subtle grainy notes ji Hops oLy 'O A’?..ch;‘rj J?’M/J' J—OGOATBU, F-(Mk
llh: X‘::i ] X ; ;Kf:r}.fa- le Bitterness O;J\! 1 ID Cé “’ /‘1/ f‘ACJ \'MM
F AL X 1 O _Bonana. Low Clove. Hint of bubblegum E tati o! A )\ O JZMQC’T) muy kOEIM){R 42@
Batamce ", "M P PAN’I’/M/A VIVAZ Bl
Finish/ARertaste | oy o VfC’f’/ (A0 /’/7‘.{[./(/{
Flaws for style (mark L-M-H for all that apply) oher JZ/TNE S’[/f‘bk[ O ‘AOML/I/[’W’Z K<,
Acetaldehyde Metallic
| Alcohalic / Hot Musty Mouthfeel b g
o e - .
Breftanomyces Plastic Body | é [ Creaminess 1 1 1 [J [f
Diacetyl Solvent / Fusel Nore | M : & 3]
= e i —1 ROD 2A CUSHNE
Estery Smoky Wamth o (3] Other
Grassy Spicy
Light-Struck Sulfur
| Medicinal Vegetal m ClassicExample L ! 1 I 1 ) NothMe
Flawless | 1 L 1 ! | Significant Flaws q
Wonderful L 1 L 1 | | Lifeless
Feedback Provide:ommnsonstyle recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. E
NATYI#A ZUF\TS/A CH A \rz:
Outstanding REEEel Worid-ciass example of stle. GCUSHINE, /AMC B \sz‘(/-'{ 0 k0RO
Excellent SEEREE Exemplifies style well, requires minor fine-tuning.
VeryGood [EIOBeyMl Generally within style parameters, minor flaws. DOKOW £/v0
Good RREEVAM Missesthe mark on style andor minor flaws.
Fair [GEBPIOR OF flavors/aromas or major style deficiencies.
Problematic [IREER Major off flavors and aromas dominate

44

JudgeTotal | E
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BEER SCORESHEET

AHA/BJCP Sancticned C ition P Ho oo
ancticned Competition Frogram
Structurec Version COM:P ETITION
Location Moravian Homebrewers Mesting Date 26.11.2022

- 2 T i i ; ______________ | Position Advanced to

Head  Prraau) EEERNTIN Categont 25> B \1)/ ) R P | [
= ! Sub (a-f) T v ey
shdge .be vo Mﬁl‘/ s ?QQ@S i Subcategory :
- i (Speil cut) : o
P rlic\vi ﬂbt\'« : Special ingr=dients .
N S Y s S S R SR RS e S - may not be an average of

dudge B9 vko Oi’ag)vic

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.
I £

o L M "
Mat oo X, 1 0
Hops i 1] OK
Bttemess ot 1 X X| Waytoohighfor

o—X y O _Banona Low Clove. Hint of bubb

Wheat. Subtle grainy notes

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

) 4 World-class example of style.

5 LRV Eremplifies style well, requires minor fine-tuning.
) xleBeFll Gonerally within style parameters, minor flaws.
= 2 Misses the mark on style and/or minor flaws.
5 1 Off fiavors/aromas or major siyle deficiencies.
A kil Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-130124

judge's individual scores

Sooe L ] H
Mait O!;l 1 1 O
VB
Hops o = 8
Fermentation . 1)(‘1 ; O C,@‘n' =
otver __Sweckaey  fobarco riander
/

§§§§§§
Color A i 1 1 | 1 O Z
Bilict  Hazy | Opogue
Caity ¥ 1 1 (0 [3]
Other
Nome L M H
Mait o X O _&einy W\"Cﬂ"] 2 nukly
Hops CI\’( ] j O
Bitterness 1 L | O
Fermentation 1 | 1 © /'4
Hoppy Malty (29
Balance | X 1 O
Finish/Aftertaste h; o i =
Other L}N’ md&a{m\j‘ AQ‘\U{M&; Jowe 549-64, Qo Sour
vt - Bl
Thin Nose L M LAl
Carbonation ‘oo ¥ 4 O Atringency X1 1 O [s]
m ClassicExample | ! L% 1 ) NottoStyle
Flawless | 1 i AR T 1 Significant Flaws
X 6
Wonderfl L 1 1 N[ 1y pifeless
Feedback  Provide comments oa'style, recipe, process, amumuépmlnwenwlwmmm m

Wob 4 bl

beer . buk & Recls Oibee

t Dok . Sournesr

s\\;«QJ be l’\ct\\C( /exéeml Q( ra QmoﬂU&u

Dooadiyi
st )

Ptolol oo 5»91—
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program
Structured Version COMPETITION

location Moravian Homebrewers Meetirg Date 26.11.2022

_______________________________

} == . |Position Advanced to
Head ?Y't) Ve A é : ; Category# AJ> 236 2 5 3 ' inight MINI-BOS
1Sk | ARl T E e ey
Jud (i /L) ! :
ge L\',ﬂ tm - : Subcategory : \t )
L | 3 of i
Judge M : Spetisiisedionts : CONSENSUS SCORE
AR BRE ST B ARIRELERES S LTI 8 s B S L s RO ” may not be an average of
Judge l& 4\-L‘ la e Aat judge’s individual scores

Bottle Inspection T o

froma re—

Nore L M H
Mat o) 1 0
Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. Fermentation Ol__x_“‘j U {_2

Use the space provided to describe the primary attribute. Other uvv\ W“\\.F\ ( Jp(,., ‘\Q; le 'L"‘), w;im‘( Mlﬂdl ; AA
VS i ‘ £,

Add secondary attributels) intensity/description as appropriate.

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

|
If character is inappropriate for style, mark the box to the righz. - J :
‘ If character is absent, mark the circle to the left. Appearance P e
‘ Provide summary of beer and key feedback for improvement. E . = 2 g = 2 =23 _
| Assign scores for each section and total. 23 E£E353 £ 228 3
Review with other judge(s) and agree on consensus score. Color > (I 0 Mead X_ + 1+ 1 [ 3
Enter consensus score at top of sheet. : Mﬁﬂﬂl oz Opague o Other Retention Quick X"’“‘Q = Other i
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m :
| good, but too bitter for style. il u 5 o
; Havor Wiepigis 13 Mat ~ X 1 O
fml M P 3
: Mait t X, 0 Wheat. Subtle grainy notes Hops G : i =
| Hos i 1 00 OKfor o :
Biemes . . X X Waytoohigh for style i Bitterness  ~X_ I | O
s B o7 Bonano. Low Clove. Hint of bubb Fe i X. .o =
7 20
Balamce T XM
SVPCK
| Finish/Aflertaste 1 5 |
| Flaws for style (mark L-M-H for all that apply) Other V\\LW \p‘\_‘)«(\, \ Qu L,‘Af R
| Acetaldehyde Metallic
Alcoholic  Hot Musty Mouthfeel § pro— g
Astringent Oxidized Thin e Hore L M 7
Brettanomyces Plastic Body X x Creaminess oX_ 1 X Z_
| Diacetyl Solvent / Fusel Ca L Yone L ;'.‘ H = ; o [5]
| DMS Sour / Adidic :
| | Estery Smoky Wamth o 10O Other
| | Grassy Spicy
| Light-Struck Sulfu
e : m CassicBample L+ 3 Ay | NottoStyle
| Medicinal Vegetal X
Flawless | 1 i 1 1| Significant Flaws
Wonderful | 1 1 1 X, ) Lifeless 3
Feedback Provide comments on style, recipe, maﬁdnnﬂmmwwwmgmmnm h—d
Uelws olobry vahled , doben barv=
= 1 75 -
Outstanding [EERRT0)] Worlc-class example of ste. OL’L-,,-\ dri‘ Ly QL\,_K : ?,‘ ks p\
Excellent Bei:RE8 Exemalifies style well, requires minor fine-tuning. == S 2 7
VeryGood [ioBcFM Generally within style parameters, minor flaws. L& la Alis, b\a\ < L', G Z,\rl\.\(\ﬂx
Good [ABV-SR Misses the mark on style and/or minor flaws. ‘9 ' O{(A._( &ﬂ‘ l I
Fair EEPTR Off flavorslaromas or major style deficlencies. 273 \M w P-d (L\l [ U\P v o pv" A AL J
Problematic EeZNES Major off fiavors and aromas dominate )
NaXe 2 obww. it orxa0la b L""? 24
(w \1 vwan Judge Total a

BJCP Scoresheet Copyright € 2018 Beer Judge Certification Program
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program
Structurad Version COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022

2 S ERI F R R -« L [Position ”medw|
Head Q@I i SZ/\(' o ! Category# EF} E 'E F ' Linfight MINLBOS

‘KA vl_»or_ ESub(a-ﬁ | stlndbend =i o 6 ' rmg
T HATC‘% HGS ’ AUC’M' | Sibcategory v BRI :

¢ (Spall ouf) T : of

Judge | )(‘ T€ f_ [4WDA 1L | Soecial Ingredients VXO -

N S LR TRy 2 S TR o B T SR, . may not be an average of
JUdge rl lc [‘1 A L\ S [LO DA judge's individual scores
Bottle Inspection  TJ ox
None L M H
Wt ) 0 _ dvopnaluk
: z 3 Hops \}r%l 1 I =
Scoresheet Instructions ; 6

Use the scales to indicate the intensity of the primary attribute Fermentation @( : 1 O [ﬁ
Use the space provided to describe the primary attribute. Other Sw‘t Co~ V\/Z& %.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. s . nopproovicte. m;‘
Provide summary of beer znd key feedback for improvement. 2 E 2 § = 2 = o :
Assign scores for each section and total. £ 3E S .§ = 2 .% S E i
Review with other judgels) and agree on consensus score. Color 22t 1t 1 1 11 o Head - (el et Sl ¢ s @
Enter consensus score at top of sheet. nt Hozy  Opogue
e Cariy = Retention * X% 0 o
Other Texture W@Q&LX
Example: How to fill in a Scoresheet
This-example is from the flavor section for a Weissbier that is m o
good, but too bitter for style. e + . e
Flavor e 1§ Malt \/ | = M
oot M " S A 3 “ U
Mat X, ; 03 Wheat. Subtle grainy notes “.’s \n 1 1 T
Hops  y { | O OKforstvie N : it
Bitterness | (~1 L X X Waytoo high for Bitterness G X O
oL X : T} _Banona. Low Clove. Hint of bubb! Fe ; X b - =
gance 2 N
Firish/Aftertaste S“?'/D
Flaws for style (mark L-M-+ for all that apply) Other Ao Ao WMJ? (. 4120 . L[)M,L/‘t
Acetaldehyde Metallic
L - .- S -
| Astringent Oxidized H
| Brettanomyces Plastic Body y , Creaminess a 2
Diacetyl Solvent / Fusel 5|
Caxbmaion Astringency EQ_L_I O
| DMS Sour / Acidic _ D
| Estery Smoky Warmth }3{_______4 0 Other
| Grassy Spicy
st 11 e bz \
ici Classic Example ¢ ! ! 1 J ;  NottoStyle
Medicinal Vegetal
o Fawless | L e /3 L | Significant Flaws
Wonderful L 1 2 1 | Lifeless g
Feedback nmm«mmwmmumungmludmmlwmm F‘_a
w ts mao i iwwv e T TEIIN
Worlg-class example of style.

=8 Bemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Misses the mark on style andior minor flaws.
0ff flavors/aromas or major style deficiencies.
R Major off flavors and aromas dominate

@
=
3
o
c
=
<)
o
w
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BEER SCORESHEET

‘Qiaﬂ(}h}‘q(

AHA/BJCP S d Ci P HO £ i
anctioned Competition Program
0RO COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
ozl [ 1 Wt =
Heod Preagued ETRIIY st 23 B R b e
t Sub (a-f) = 5 Entry
i : out) - of
duce ) s Cy\&q ‘ﬂc tﬁ’\ ; Special Ingredients !
NS R B B e e B T oo - may not be an average of
Shege Uxreo OZcq;’rCC judge’s individual scores
[ Bottle Inspecton ] ok
Nere L M H
Malt ~ox | 1 0
Scoresheet Instructions Ve o J
Use the scales to indicate the intensity of the primary attribute. Fermentation o1 1 U Eﬁ) Q“" 7 o =L 5 [‘E
Use the space provided to describe the primary attribute. Other ver roMx
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. - 1 = ==
If character is absent, mark the circle to the left. Appearance - g Ingppropeicte laoppropriate
Provide summary of beer and key feedback for improvement. 2 £ = 2 =2 _ %
Assign scores for each section and total. idg E 8 § = At = 2283 -
Review with other judge(s) and agree on consensus score. Color S Y I B R ey s ) el 3
piliont  H Other Buick Losting Other
Enter consensus score at top of sheet. Clarity ozy  Opoque o Retention i-‘ 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. il 8 i s
Flavor D ‘ 1 Malt o ) O
Yem L L L] 120
Mat ~o X 7 Wheat. Subtle grainy notes mps C"I { O
X
Hops 3oL : : O K for :
Buemess St . X X Woytoohighfor Bitterness Ot L 3
or—X: : [ _Banana.lowClove. Hint of bub E tati | ¥ e FC“?D‘\:C 2 H\CJ":(/:’\Q /{D
O 7 7 @
Baiance "y ™M O
ﬂ? Sweet
Finish/Aftertaste 15 TSN |
Flaws for style (mark L-M-H for all that apply) Other mtd/tc‘-\\*Dv blber . cpup¥ | mg._e_(#,.- - i
7 77
[ Acetaidehyde 1 Metallic i
SEL T osiice oo -
Astringent Oxidized Thin Nl Nane L M H
Brettanomyces Plastic [Fenel | M Body B Creaminess 07(__x_t B l1
Diacetyl Solvent / Fusel Neve L M H & [5]
) 5
DMS Sour / Acidic Carbosgtion’ ' o1 13— F & hstringency o1 X
| Estery Smoky Wamth 3 o Other g
Grassy Spicy
Light S - Overall
Medicinal M | Vegetal ClassicExample | : L 1 NottoStyle
Flawiess L 1 1 '1,;(‘ 1 | Significant Flaws 5
Wonderful L L ] ! /\( 1 1 Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include heipful suggestions to the brewer. 10

o
T
O

(=2]

=
i

o

o
n

SR1eR World-class example of style.

8 Exempiifies style well, requires minor fine-tuning.
Generally within style parametess, minor flaws.
Niissas the mark on style and/or minor fiaws.

8 Off flavors/sromas or major style deficiencies,
B® Major off fiavors and aromas dominate
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BEER SCORESHEET

,?XZA'{YCN‘Q(

AHA/BJCP S ioned C ition P HO
anctioned Competition Program
e COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
- A s T =  [rostion | [Wenets
d Beaaud EERMTIN jCoegont = B QO b g LA

x sb@ag & ™, FILL

oo S a..‘\al:br \f32¢.\'1k—-—j, (PU . Subcategory :
1 (Sgellout) = : of

prais ﬂio\\& ﬂc{m ; Special Ingredients 2 - 2
pos AT LR I T S INY IR e S L BRI TR £ - may not be an average o

Judge Msro Djeamvic
o

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

Add secondary attributels) intensity/description as appropriate.

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

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

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

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

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
good, but too bitter for style.

Havor SR 13
el L] ] x
Mat X a Wheat. Subtle grainy nofes
Neps: e~ v~ T O OK
Bittemess o« X 1 X| Waoytoohigh for
2.4 i O _Bonana. LowClove. Hint of bubbl

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 [EEEON World-class example of style.
Excellent BE:ELEA Exemolifies style well, requires minor fine-tuning.
VeryGood [c{eBeyl Generally within style parameters, minor fiaws.
Good [PaBVA Missesthe mark on style andior minor fiaws.
Fair (ISP OFf fiavorsiaromas or major style deficiencies
Problematic FROZRECR Major off flavors and aromas dominate

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

Jjudge's individual scores

Bottle Inspection [ ox

None L M H
Malt C'/\ )
Hops oLX ! ' | \
Fermentation . X 1 O gr(lu-éhdj CQU‘\)\QI Aclﬁ
Other N(ce OCoftignder AXOMA 5 'r?“)'
s it
2 .28 sz 8= 2 '
$32353 §2§ E
1 O Head RIS v TERS | <
el o W |2
Caity © 00 "N [ Retention =
Other Tiexture a'urk/v
Heoe L " H
Mait O-P& I =y g
b e 4"
Bitterness ~a/ 1 1 g
Fermentation O'; 1 § %4 (,Qéﬂk %I"U\C gl:,YQe_ 45[5
Balance T x s f o
FinishiARertaste (1 | O
Other a i
Thin Mo Rl Mool | M i
Carbonation . §(D Mstringency ¥ 11 O 5]
Warmth &I—I' O Other
m Classic Example | 1Ny 1 ! J  NottoStyle
Flawless | r]‘ 1 L | Significant Flaws %
Wonderful L% ! 1 Lifeless
Feedback  Provide comments on style, recipe, process, anddriming pleasure. Include helpful suggestions to the brewer. Jl_O

Geod Soroerkabion podile
L_Q_@g@in o 0%
Soura@ss (s JQ‘M\AQ-, }\CJ\ vo(.. cat-QJ

aznd
d

NM /Q&,OL‘-(— /QL(MWL«EQV\ l’;,wu«tw—lo?' "51‘”“

M T ENEENEEE T ™ I TS T 123 =
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program
Structured Version COMPETITION

location Moravian Homebrewers Meetirg Date 26.11.2022

— . -y

w5138 B ] ' ~ : Post P
Head KA KO m 32,/\/{50 ; Category# "f ":, E z 8 8 ' in ﬂig:: NI]NI-BOS[
EE STERR X v Subjedy SR TS i1
i ES \4 = ’A’Jf(L E Subcategory pm’)@ ;
Judge TPETENL  HUD AL ! Shetalibhadiats v : % CONSENSUS SCORE
v preae (1, 1§ § SO ISR Y L LR L i T R i e el s may not be an average of
Judge H!C“AL’ 5 &O Df.\ ju&vge'sincﬁvidualr?gm:es
T Bottla Inspection ok

ona’ SRS it o i
we SR ctuguy

e e s g 31 : o i . AO
Scoresheet Instructions _ Fermentation 1 e A ’quAX'. TeaAuas?d
Use the scales to indicate the intensity of the primary attribute. o f1_2'
Use the space provided to describe the primary attribute. Other D-iAxa \'\AM C_:i A~ CUU\M
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenals, etc. ! l,u_f Koo U\.‘Z/ J W'Q/ P w’
If character is inappropriate for style, mark the Box to the right. -
If character is absent, mark the circle to the left. Appea L 2 ncppropeicte epprg
Provide summary of beer and key feedback for improvement. Z - § g % 2 = g
Assign scores for each section and total. £ 2 E s = 2 =
Review with other judge(s) and agree on consensus score. Color >{ | S TR Head el 4 o
Enter consensus score at top of sheet. Brillont  Hozy, Opoque - Other Qu Losting u Other s
Clarity L————)(—;—J' Reteation 3
Other Te:cture 3 =
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m N "
good, but too bitter for style. i . - M
e (RS R < o 3 Fel U
Wt oo X , O Wheat. Subtlegrainy notes Hops 1 1 MLA_
Bops ot ¢ 4} Okforstvie 000 o ‘.AOA/&Q»(?‘W"M"({)
Bittemess ()¢ X +® Waytoo high forstyle O‘%‘L_] Lf
S ElRG O Bonano.Low Clove. Hint of bubblegur E ath O}‘( : = pﬂga_v\, M\‘/M =
B T, "G
Finish/ftertaste L1 " OO ;
Flaws for style (mark L-M-H for all that apply) Other A,&\MA,‘-RQ‘/ j LO\.\N_' ’J dﬂ (R8s
{ !
Acetaldehyde Metallic i
Alcoholic / Hot Musty Mogthfeel pr— nagpropicte
| Astringent Oxidized Thin R Noel M o
| Brettanomyces Plastic Body ¢ ; 0 Cmt: | 5
| Diacetyl Solvent / Fusel Nk L M [ y i E
rbonation i | Astringency ||
DMS Sour  Acidic o g - :
Estery | Smoky Warmth | B Other zgw_@i
| Grassy | Spicy _
ight-Struck Sulfur
:gedidnal Vegetal m ClassicExample L L 1 ! t | HNottoStyle
Flawless | 1 1 L 1 | Significant Flaws
Wonderful L 1 L ! 1 1 Lifeless =
Feadback  Provide comments on style, recipe, process, and drinkirg pleasure. Incluge helpful suggestions to the brewer. 10
Vo gn )
U 7
Worldlass example o stye. 4 A AN o
Exemplifies style well, requires minar fine-tuning. le’i UAAR 4"% LOYS, ALy

Generally within style parameters, minor flaws.
Misses the mark on style and/or minor flaws.
0ff flavorsfaromas or major style deficiencies.
g8 Major off fiavors and aromas dominate

]
B
=3
O
o
=
=
o
o
w
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program
b et Mo COMPETITION

location Moravian Homebrewers Meeting Date 26.11.2022

i : zs b : o m"f?o'2|
Head 2007 A ToLAl | Category 5 99 ' |infight
A ¢  Sub (o) < v B
Judge H { < 1
- £E : Subcategory Gose !
e Conen 8 CONSENSUS SCORE
Judge H . CH 1 Spedial Ingredients : g
aoB I EE: 1§ ap IS SRR S o 1 T O - may not be an average of
Judge H A,?‘—r’ A 3‘)%\ Jjudge's individual scores
Bottle Inspecion  [J ox
1 Home L M H
i Malt 1 ! r O
3 = ! = Hops ;zim(l ! ¢ [

Scoresheet lnstructlons : Z
Use the scales to indicate the intensity of the primary attribute. Fermentation (1 : M 1 [i2]
Use the space provided to describe the primary attribute. Other lkys. Rovaistavr RueaTtii CHee 1
Add secondary attribute(s] intensity/description as approgriate. t T
For "Fermentation”, consider esters, phenols, etc.

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

If character is absent, mark the circle to the left. Appearance PRI Iveriedan

Provide summary of beer and key feedback for improvement. E s £ 2 =3 £

Assign scores for each section and total. 2 3 £ % -§= § i 23 s '§ 5

Review with other judge(s) and agree on consensus score. Color Ny g i gl 0 - Head g - gl g

Ent t top of sheet. lﬂsﬂﬂ! 6
nter consensus score at top of sheet Clarh .Ehll‘ Hazy  Opeque O Retenti = 5]

Other Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m s
good, but too bitter for style. —t u g g
Flavor g 1 Malt )Ql 1 1 O

fiom L M " k
e L , o Whest. Subtle grainy notes Hops (o : ' O
Hops o1 1 1 1 OKforstyle Q
Biemess o« X ;X Woytoohighforstyle Bittersess &1 ! 1 O
ot X ; ] _Banona. Low Clove. Hint of bubblegum Fo tati o g 0 $
Fonpy ;dm 2
Balance { 1 i+ 1
Swreet
FinishiAftertaste <4 " [

Flaws for style (mark L-M-H for all that apply) Other ! &g Zovpl =0 Clm\i LEVE R UL

Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel e ”
Astringent Oxidized Thin TR EE Mol M H
Brettanomyces Plastic Body L y O Creaminess w1 1 | /b
Diacetyl Solvent / Fusel M el i - 5
Carbonztion 1 X 1 Astringency \&1_1__.! 0
| DMS Sour / Acidic s H
| Estery Smoky Warmth o | (1 Other
Grassy Spicy
ight-Struck Sulfu
o : m ClassicBample L+ W 1 1 i WNottoStle
Medicinal | Vegetal A X Sigficant Faws
Flawless L 13 ] 1 1
12ZovaLel ¢ ‘v\ Wonderful | 1 1 1 1 jx\l]felﬁs 2_
Feedback Provide comments on syle, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. R
(8 Outstanding S-ASN-16R Viorid-ciass example of style. W)
7‘5’ Excelient Sci:f0-8 Exemplifies style well, requires minor fine-tuning. GX(DA‘C’Z ?2( L(,t—n-L-‘o >OU 2— GV x
Ol VeryGood [cloleill Generaly within style parameters, minor fiaws. 24C€ 28 R isTUTU VZ‘bVQaHUx
2 Good [PEESR Misses the mark on style and/or minor flaws. =
B Fair [RPRPYON Of Favorsfaromas or major stye deficiencs. toTUA S U TuTo  Cuiy ?osv%‘(
Wl Problematic [ISEH Major offflavors and aromas dominate N
ANEe oo la ruismT 4/5
=

Judge Tota 50
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rev BSTR-180124

TR U TTRTET [ T I U | I T



BEER SCORESHEET

AHA/BJCP S joned C P HO v
anctioned Competition Program
g COMPETITION
Location Moravian Homebrewers Meéting Date 26.11.2022
AN e R U S e < [Position Advancedto
Head &‘Lﬂl\/ ?‘Lk\ E Category# 28 z 4 og ' linfight MINI-BOS
AL rSub@ah O ey
Jud '
g _3.'_"% W : Subcategory Goie Vi3 ib
1 out, i & = o
edge '("JIM NCW‘M’WA ¢ Soecial Ingredients ; CONSEDJS S“OE
¥ RV HERL N A R el S LIS S IR - may not be an average
Judge _M WQ judge's individual scores
Botle nspection ¥
None L M H
Mait (¢ 4 L 1 O
e e M O!' \ |D
Scoresheet Instructions é
Use the scales to indicate the intensity of the primary attribute. Fermentation o Jﬁ
Use the space provided to describe the primary attribute. ot <N E&‘Tmo 1 M %
Add secondary attributels) 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. Appea Fdice i e
Provide summary of beer and key feedback for improvement. z § z 3 2 = g- o §
Assign scores for each section and total. £2E528 £ = g 2
Review with other judgels) and agree on consensus score. Coler ¥ 1 1 1[0 Head = (RSN
Enter consensus score at top of sheet. Carity Brlliont _ Hozy  Opague a _ u Lasting - Other Z B
omer V My& Prabdbey Texture
d VAR A
Example: How to fill in a Scoresheet i
This example is from the flavor section for a Weissbier that is m -
good, but oo bitter for style. < " " e
Flavor ] | 1 Malt & 1 ) O
ol H B | BT
Wk o X 0] Wheat. Subtle grainy notes Hops A ; ) ]
XL ' m OK for
i % i Bitterness L ! ) O
Bitterness | (3. X __ 1 X Waytoo high for style ?
X { 1 _Bonana. Low Clove. Hint of bubb! !
o Fermentation . Ry ? =
Bime T, H
Fisish/Aftertaste | WL il = s =
Flaws for style {mark L-M-H for all that apply) Other Hw 0 UCM'[ WI w%) 2 &W
| Acetaldehyde | & | Metallic
" Alcohalic / Hot Musty m _, L
| Astringent Oridized SO Sk Nmel M Ol - &
| Brettanomyces Plastic Body X R Creaminess . X O L
| Diacetyl Solvent / Fusel yn oa B2 2y 8 H 5]
| DMS Sour / Acidic : &
| Estery # | Smoky Warmth 0 1 O Other
| 6rassy Spicy
| Light-Struck Sulfur m . TR |
| Medicinal Vegetal ClassicExample 1| . | | | NottoStyle
Flawless | 1 1 S | Significant Flaws
Wonderful | I 1 1 ’K ) Lifeless L
Feedback Pmldeummolsme,rewe mawmmmlmwwmﬁm JJ—O
itk w, 0 MRAIIROLD . gLy,
Excellent wmmmﬁr' minor fine-turi NEW L, ‘RK /PLQOA{G) s
e well, requires minor ing. UHG EE“ v
Very 6ood emmnminnwmrmw Veodvir RSP #AD PsuP {
Good Misses the mark on style and/or minor ~
Fair OF flavors/aromas or major sile defigencies. M ves walr ﬁw D(GRFW
Problematic Major off flavors and aromas dominate

BUCP Scoresheet Copyright © 2018 Beer Judge Centification Program
rev 8STR-180124
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BEER SCORESHEET

‘49“:?0!\{4‘

AHA/BJCP S ed C P HO = gy
anction ompetition Program
< LR Ao COMPETITION
Location ~Moravian Homebrewers Meeting Date 26.11.2022
: , : L6 = | fpene 1] [0S
ved D rogng b ; Category# g ML 't infight
/' 7 / ' Sud (a-f) y |y
Jud 24 b VT ;57 ; QZ
s <] & ~ : Subcategory :
1 (el . of
stidgs A?M 1 Spacial Ingredients * - -
3 Vi Vet i B e L R AR R R A , may not be an average o
Judge ,Z‘/OZ b T~ A judge’s individual scores
Bottle Inspecion [ ox
Nene L M CH
Malt ! 1 O
: - : e = Hops oL ! J I:]
Scoresheet Instructions ! =
Use the scales to indicate the intensity of the primary attribute. Fermentation o : A= [1—2-
Use the space provided to describe the primary attribute. Other
Add secondary attribute(sVintensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - e b
If character is absent, mark the circle to the left. Appearance iy i
Provide summary of beer and key feedback for improvement. o E g g 5 £ =22, EL
Assign scores for each section and total. 2 3 S e= . £ 23853
Review with other judge(s} and agree on consensus score. Color Koy iy dpdl m| Head X 1 | g ] i
Enter consensus score at top of sheet. Clarity Brilliont  Hozyy, Opeque o Retention Omx Losting o [?
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. sl " "
Flavor g I1 Malt . L 1 O
Sl L] ] ey
Mt 2 o Wheat. Subtie grainy notes n”s o \ 1 {1
Hops ; O} OKforstyle
Btwmess oo L X X Waytoohigh forstyle Bittemess .1 1 I ]
o X m Banana. Low Clove. Hint of bubb! o , O )
ik AT [0
P e s =
FinishiAftertaste Wby o
Flaws for style (mark L-vi-H for all that 2pply) Gther
Acetaldehyde Metallic
Alcoholic / Hot Musty m - ppep.
Astringent Oxidized Thin N Rl Hone L M H
Brettanomyces | Plastic Body ) 0 Creaminess o+ 1+ | O
Diacetyl Solvent / Fusel Sace | M H . O [5]
o Carbonation -~ ) [J Astiingency 1 1 |
| DMS Sour / Addic
| Estery Smoky Wamth -+ 0O Other
| Grassy Spicy
| Light-Struck Sulfur
i :gedidnal Vegetal m Classic Example | 1 1 ' | NottoStyle
Flawless 1 1 1 t | Significant Flaws
Wonderful 1 1 1 i Lifeless
Feedback Provide comments on style, recipe, process, and drinkitig pleasure. include helpful suggestions to the brewer. m
\ '
\rl‘q‘él«.o\a\x&“—\ 7 et \}‘\fﬁ‘t\v\
P World<lass example of siyle. o\u,\.g.\ dﬂ'\,\o‘ p'm. (u.. Alo ;)-Qluﬂ\M)
S Exemplifies style well, requires minor fine-tuning. }\ n
O 78l Generally within style parameters, minor flaws. MOCL"\“ (.4,_‘_ \4 [&,9.
& Misses the mark on style andlor minor laws.
= B Off favors/aromas or major style deficienies.
a (el Major offflavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

ST COMPETITION
Location Moravian Homebrewers Meéting Date 26.11.2022

i ' :’ e 12 ; -------------- . |Position Advanced to

Head R« oL@ R A L_ ; Category# o 3 G g A 1 R 1 Linfiight MINI-BOS
/  Sub (- B ey
Judge Lesée A ¢ ;. ! Solcitaaen : 4
i (Soell oust) : of

seioe 7% '7"/1—’6 | Special Ingredients -

________________________________ ’ may not be an average of
judge's individual scores

Bottle Inspection [ ox

Aroma

Hane L M 7
Mat X O
I i mepi i M
Scoresheet Instruct:ons b Wi O
Use the scales to indicate the intensity of the primary attribute 2, 12
Use the space provided to describe the primary attribute. ot ‘LOV\ An AV‘ OVt ‘ L1 qu\ s \ W vruy lﬂ)
Add secondary attributels) intensity/description as appropriate. L\' " +
For "Fermentation”, consider esters, phenols, etc. chlehena
If character is inappropriate for style, mark the box to the right -
if character is absent, mark the circle to the left. Appearance 3 Scpppion moppeopriate:
Provide summary of beer and key feedback for improvement. 2 5 22 s > 2= _
Assign scores for each section and total. E3ES8 23 i 2 X8 &
Review with other judge{s) and agree on consensus score. Coler Z( IS EE G = Head Y TS 1 = Z
Enter consensus score at top of sheet. ll Hozy  Gpoque a Other Quick ) 4 Losting q [_
Clarity Retention L7~ | 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. A 5 rw
Flavor gz |1 Malt ), O 1 £1
Sowe £ k3 L} |
ot oo X O Wheat. Subtlegrainy notes Hops . ‘ O
Bops: gyt 4 0K
Bitterness o+« X, X Waytoohigh for Bitterness - 1 i D
] X + [ _Banana. LowClove. Hint of bubbl F an J: D 4?]_
20
Balance ltorpg 1 xwy o
1 Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) ‘uy‘l 9 h(lf Sk ‘ (\’\‘( LW‘S 4 puc\\n SLJLO S"'
Acetaldehyde : Metallic
Alcoholic / Hot Musty m - [re—
Astringent Oxidized Thin " &u f None L M 0
Brettanomyces Plastic Body X 1 Creaminess 1 1 a L‘
Diacetyl Solvent / Fusel None L M H 5]
= Carbonation . X0y Astringency 1 1+ | [
DMS Sour / Acidic e
Estery Smoky Wamth 5t [ Other
brassy Spicy
ight-Struck Sulfur
';&!;didnal Vegetal m CassicBample /4 {1 | HNottoSyie
Flawless | xl ! 1 1 1 Significant Flaws
Wonderil LN ¢ 1 1 4 i Lifeless
Feedback Pmsdemmisonﬂyle.m and driniting pleasure. Inciude helpful suggestions to the brewer. ﬁ—a
U‘\huL"l n pfco(; b el shlin Cese
B outstanding RSN Wori-cass exampie of sty \Mc it-\a\ \*\L\u ML_,,;\‘ L-Ofl‘\kJ"'\ A
5 Excelient REEUER Exemplifies style well, requires minor fine-tuning. 3 - 7 I.\
Al VeryGood [leBRFA Generally within style parameters, minor flaws. \M\E‘k Vi & p..) h«\f‘ki(" ~ V\é\Sj '\'
2 Good [PARSLR Misses the mark on style andlor minor flaws. l
= Fair [REEIoW 0ff Favors/aromas or major style defidencies. Vgo\lt 01 ? \a\ p\«o nlv lo\, o
— 0-13 i 7
8l Problematic [s} Major off flavors and aromas dominate /6&(&*'(_\& C k‘(\( dfz‘L\ '){pw L\
Judge Total }50
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BEER SCORESHEET

ﬂwom,u

AHA/BJCP S ed C P HO v
anction ompetition Program
Ui e COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
. ( Sty B e 1 , [Postion | [
Head Zo¢TAN TULA| : Categoy# _E£Y 2 4 3 4 ' inflight
tSubtady |6 | , e
Ju i
dge [} TULER ebsgy iChse :
i : i 1 of ENSLIS
Juige M. QLeicys L e s : CONSENSUS SCORE
NZESUC IR s I e e B Al e e b A e , may not be an average of
Judge TLAQRTIAJ DU V¥ jicige's incividéaliscores
Botile Inspection %a&
Saved to BCOE&M:  ruima)
SVt SOOIV Aroma g
Staff notes: e R e
: i Malt -»QJ | J ]:]
o : - Hops .S\l}'] I 1 O
Scoresheet Instructions - g
Use the scales to indicate the intensity of the primary attribute. Fermentation . 1 \4 T B fﬁ
Use the space provided to describe the primary attribute. Other KO TN (@"Zol4V- Sl H?_.CBJ cEi \
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 Soppropricte ey
Provide summary of beer and key feedback for improvement. ;_ = =2 g E = 2 = 2 _ §
Assign scores for each section and total. =3 3822 = 2388 &
Review with other judge(s) and agree on consensus score. Color X 1 1 v v v O T Head X 1 | |m| | — 3
; : Biillio g _ Quick X
Enter consensus score at top of sheet Billont Opoque - . ng = l__a_
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. A o r‘
Flavor e } 1_31 Malt y O
o i ] H | 2 \
Wt o X, , 07 Wheat. Subtle grainy notes Hops @ 1 I = |
Hops ot 1 | [] OKforstyle ;
Bitemess (5.« X | X  Waytoohighforstyle Bitterness 51! 1 O
o X y 7 _Banana. Low Clove. Hint of bubblegum E o I X N /fé
O AY w - [5
Basace' T g 1WA
FinshiAflestaste L S ™% [ !
Flaws for style (mark L-M-H for all that apply) Other V‘4€k2M & wﬁE’M ¢
| Acetaldehyde Metallic _
[ "
s o == Mouthfeel - e
Astringent Oxidized Thin N Fall y None L M H =
Brettanomyces Plastic Body i X O Creaminess o_hQ__Jl ] b
Diacetyl Solvent / Fusel Hose L ] H [5)
Carboration ¢ W Astringency b 1 18 SPRS VAT } I
DMS Sour / Adidic =
Estery Smoky Warmth o1+ | [ Other
Grassy Spicy
e = D ey il
| Classic L L g "R
| Medicinal etal
s = Flawless ¢ 'x\ 1 [l [ | Significant Flaws
Wonderfal L N/ 1 11 Lifeless 8
Feedback  Provide comments onstyle, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. E'E
Vice \oleb{ We7r Siciob
World-cass example of ife. oTeL VALl UV Goke. dimdy
Exempliifies style well, requires minor fine-tuning. u 7 AU
Generally within style parameters, minor fiaws. 306212 ?\Vh

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

)
A
O
o
=t
o
o
w
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BEER SCORESHEET

WATIONg,

e = : HOMEBREW
AHA/BJ anctioned Competition Program
Structured Version COWETITION
Location Moravian Homebrewers Meeting Date 26.11.2022

S uiil T T T [Posion | [eceie

Head Preagud EXCRMCTON et ——— L UL b e
1 Subd) & T |y

Juoge S ndor Noparck 30 { St b :
1 (Spaliou) : of

Juige Nachd  Nietes | Special Ingredients : T =
S L TR e T S S e e - may no average

Judge arkes  Oieanvic
o

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 gz 1
e b L] ] 2
Mt o Xy ;0 Wheat. Subtle grainy notes
Hops - 3.1 | 1 1 OXforstyle

Bittemess .1 X Way too high for style
oL X s {1 _Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic
Alcaholic / Hot Musty

| Astringent Oxidized
Brettanomyces Plastic

| Diacatyl Solvent / Fusel

| DMS Sour / Acidic

| Estery Smoky

| Grassy Spicy

| Light-Struck Sulfur

| Medicinal Vegetal

World-class example of styfe.
Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Misses the mark oa style and/or minor flaws.

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

a
9

&
8-
o

- N W

o b

Outstanding
Excellent
Very Good
M'

Fair
Problematic

= NN W & WU
WO VN BO

@
s
O
o
=
=
o
o
v

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
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Jjudge's individual scores
Bottie Inspection T ox

[froma

Mooz L " H
Malt oK L Hm
Hops o 1 | 101
Fermentation o i 8 o zQC‘A)\-‘ M% arsMa =
Ocher alce %ﬁ;\ fu},crr/; aroma
e i
ESRS T £58st
w?llllllD ll_g!nn||||gm ><
— Quick
Caty L o % Reteation .. S| o 5
Other Texture
Flavor o
Nore | 'l H
Malt Olp—! 1 O
Hops o ! ' O
Bitterness e | ] D
Fermentation ol | 1 D (9‘-‘-‘\ r/%ﬁd Q(Q%‘:‘Q'e X%
Balance T K. et ig

Thin Mo Rl None L M H
Body . O Creaminess 51X 1 i [J )<_
Carbonation o3 1 il = Astringency o8¢ 1 1 [] 5

Wamnth ¢:L RS RIS = Other

i thﬂm
1 Significant Flaws

Wonderful L 1 1 1 1 1 Lifeless ><‘
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestionstothe brewer. L/ 10

Cr pice beer bul sk aahed
d lg . Scbmidr

Classic Bample | 1 1 1
Flawless L 1 1 1 1

ol lione wobr/ 238 uf»ﬁéﬁ
cnd L Soudd score \/Cr;y .

T TR T B SRR TR T ri12 1 4 e ndess



wWhTIONg,

Agsg’g SC?CRESHEPET HOMEBREW
anctioned Competition Program
0RO COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
;'— ------- Z-é ——————— e . [Postton gty
Head ZOLTAR ROLA| jComoont =2 Bl ALY | |fo
t Sub (a-f) 5 A
Judge 4. MilLen. : é;‘e'i’cm%tegmy Gose : 1
Judge M. Ducx\oscAveu L’ i Special Ingredients : = ~
N 123 not be an ave: o
Jadge=l gy [ ieRcyieneg U I DU ERLE TEE S T R o S R el B i | icion sl scaie

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 a2gree 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 lngpopies
Mosw L W B
Mat oo Xi ; 1 Wheat. Subtle grainy notes
Hops o1 I ;[ OKforstyle
Btteress . L XU X Wayteohigh forstyle
o X 0 Banana. Low Clove. Hint of bubb!

Flaws for style (mark L--H for all that 2pply)

g 2 F 5 2 = % S
§§§§§§ £ 238 82 s
Colog: || ML vt ) JD&?A Head 1+ + 1| ¢ L DZ’;:'VA
cadty Lo NP Retention %" O
Other Texture MALE  BUBLIALT
o e
Hore L M g
Malt d{ I g m
Hops c?& i 3 0
Bittemess CY\ 1 1 3
Fermentztion ~. X, 1 O
Baace T ™5
Finish/Aftertaste | X
oer OVOLL  (Hatiwy, TRP  JikAwEd/  Fitlop
Wose L M H

Acetaldehyde Metallic
Alcoholic / Hot Musty
| Astringent Oxidized
| Brettanomyces Plastic
| Diacetyl Solvent / Fusel
| DMS Sour | Acidic
| Estery Smoky
| Grassy Spicy
| Light-Struck Sulfur
| Medicinal Vegetal
Fewory —Hh
Worid-class example of style.

o
Bt
&)
o
=
=
(o]
O
v

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

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

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

Overall

G
Noae | M B
Malt e L ) 1
Hops X L 1 0
Fermentation ! X i

omer _(Vo(wa' VIVE  (MALWY . oanoly 1) LY

Creln‘nesso_x_L:____lD
Isu-hgatyo“(._-__ul:}
Other

Thin M Full

Body . X K

Ca Nooe L IlZ HE
Warmth X« i O

ClassicExample 1 1 1 pii g )<In(to$lyle
Flawless | L xl 1 1 /I Significant Flaws
Wonderful 1 Folll 1 ' ; Lifeless

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

Ceteer  bopes wa;-:' GOSE

ROHUDD GoSE  HA BET B2 OVoe

BN Hro ST .
Thocu QUSBME™ pésop:’ FEawly

15

(voviirt FAwor ° - Me ME UYPECLOUT
Judge Total

1=

59

¥

judge s nthescoresheet based on the discusson.



BEER SCORESHEET

‘g\gT?ONé‘

AHA/BJCP S dC P HO
anctioned Compoetit on fogram
Structured Version COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
7 AR T R :. -------------- . [Position Advanced to i
Had  Drpvazin b i Categorys 236 g 1§ 3 L g [
7 + Sub (a-f) ¥ | P ety
Jud D ; . '
ge //ﬁﬂ & A7 f‘//i i Suocatecory : L
S 1 i T 1 v 2 rmaynot be an sverage of
Jjudge's individual scores
Botte Inspection [T ox
None | M R
Mat X y O
T Hops Rl | } O
Scoresheet Instructions Fmetation 4 O
Use the scales to indicate the intensity of the primary attribute. 0 Fl_f

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.

_l'_\ut L-'wal/lvt&":m(k \"'\5 ocnx!

If character is absent, mark the circle to the left. . 5 nopgroprite Tpproprate
Provide summary of beer and key feedback for improvement. 2 & E = s = 3 £
Assign scores for each section and total. £ 3 g 3 § = £E 225 .§
Review with other judge(s} and agree on consensus score. Color At 1 1 1 -0 Head X 1+ 1 1+ 1 O] 3
Enter consensus score at top of sheet. Clarity 3|-,Illcnl ]E Opogue o Other Quick Losting o Other I’a‘
GOther 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. SeLgh] ¥ g
Flavor [a— 1§ Mait ~ X 1 1 £}
Saal L] H 24 =
o e X , 0 Wheat. Subtle grainy notes Hops % g , o
Hops ¢ ' O OKforstyle 3
Bmess 1 X X Waytoo high forstyle Bitterness ' L O 4G
. A, ; [ _Banana. Low Clove. Hint of bubblegum E tati o 1)(‘ ' 3 [5
Balamce | I )?‘w'f =
Sweet
FinishiAfletaste 1 X "% 3 ‘ :
Flaws for style (mark L--H for all that apply) Other oz b L.\;_ oC X-u\-v., Lo . l. < glqu\_
372 |
| Acetaldehyde Metallic 1
 Acohoic] ot Musty [ Mouthfeel § o oo
Astringent Oxidized Thin N Rl None L M H
Brettanomyces Plastic Body X 'E Creaminess ' 1 [ S
Diacetyl Solvent / Fusel tore L M X H [5]
DMS Sour / Acidic g
Estery Smoky Wamth @ | 1 [ Other
Grassy Spicy
Shoss D e x 8
Medicial Vegetal Classic Example. — o
Flawless | X 1 i 1 Significant Flaws
Wonderful | 1 Xe ! | Lifeless ’ F
Feedback  Provide commentson sy, recpe, pocess, and dining lesare. Inciude helpul suggestions tothe brower. 10
Wa pa & ww A wlbaz ?xw\,
= =Ty (PR
2 FEETRN Hiorid-<iass example o syle. %,\u‘c d Y S <Lobr LAl p. be
= SR Exemplifies style well, requires minor fine-tuning. \
O KlolkVl Generally within style parameters, minor flaws. g\o\wu. <: L«;\ S ulaL.& \.u\S- oc"'\"'c
2 il Misses the mark on style and/or minor fiaws.
5 (TN 0t fiavorsiaromas of major styfe deficiencies. W‘@k Dranke \AL, .,\\» Cu ll e
A (SR BcR Major off flavors and aromas dominate ‘
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BEER SCORESHEET

AHA/BJCP S ed C P HO
anction ompetition Program
e COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
SHENE i =T e *  [Position Adencedto]| ||
- 7 ! ST = " X MINI-BOS
Head 'PfWMW AR : Category# & g 4 5} | |inflight
Va ¢ Sub {a-f : Entry
Judge MW% : '
[ 7 | Rpegtesery vl
'
dudge W : Soecial ingredients >
7 VoLV K e pe S S 3R R R I TR AR B - may not be an average of
Judge & OZ[ é @ judge's individual scores
Boitle Inspection ok
None L M H H
Mait . 3 o
SE i 3 TS i m (}L | | D
- —
Scoresheet Instructions Fenastiation. o1 , o
Use the scales to indicate the intensity of the primary attribute. O f2]
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 to the right. — B3
If character is absent, mark the circle to the left. Appea e S
Provide summary of beer and key feedback for improvement. ES =2 g =ox 8
Assign scores for each section and total. = § £ 832 <!
Review with other judgels) and agree on consensus scora. Color: oLl vy tap sy G s PERI
Enter consensus score at top of sheet. Beilliont Hozy  Opoque
7 Clamlty (L ooy S sl ey B
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m 2o
good, but too bitter for style. B u g B
Flavor agpgsis Malt . L 1 O3
Sem L ] ] 125)
Mt o Xiy ;o Whest. Subtle grainy notes Ilops o \ 1 £
Hops 3L ) | D OKforstyle
Btemess i XX  Woytoo high forstvie Bittemess ! 1 1 O TR
- oL %X | [0 _Banana. Low Clove. Hint of bubb Fermentation L ; ; D 'ﬁ
Biance " M5
Finish/Aftetaste 1 . " O
Flaws for style (mark L--H for all that 2pply) Other
Acetaldehyde Metallic
Acoholc/ ot Msty m - Iaporprte
Astringent Oxidized Thin " Bl None L N #
Brettanomyces Plastic Body . 1 O Creaminess 1« 1 1 [ _
Diacetyl Solvent / Fusel Hone L M i B8
DMS Sour / Acidic 2y
| Estery Smoky Wamth o0 (] Other
| Grassy Spicy
Light-Struck Sulfur m A
Medicinal Vegetal ClassicExample | 1 ! I 1 I toStyle
Flawless 1 1 L ! ! | Significant Flaws e
Wonderful | 1 1 I 1 | Lifeless
Feedback  Provide commentson style, recipe, process, and drinling pleasure. Indlude helpful suggestioas to the brewer. [ﬁ
|
— = \
Ousaning B Vi s i 57 e sh [ Che paRort 20diwa
Excellent Exempiifies style well, requires minor fine-tuning. = | T X n P
Very Good Generally within style parameters, minor flaws. (7,9 peprS S L\\\A hCD‘Q ‘b:}c' -
Good Misses the mark on style and/or minor flaws. SRV \‘ = [} \ ¥ L)ki -
Fair 0ff flavors/aromas or major style deficiencies. \J&X)M Ve qhm u—glo Y9 vatne i i wl
Problematic C8 Major off flavors and aromas dominate = j
slawd . el Juad pr V. 2
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