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Scoresheet Instruchons h'\n.,-t gelec, “o L
Use the scales to indicate the intensity of the primary attribute. Fermemation | . P O fiz]
Use the space provided te describe the primary attribute. Other
Add secondary attribute(s) intensity/description 2s 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. Appeara ee W .
Provide summary of beer and key feedback for improvement. £ - = % g T 2 = 3 o
Assign scores for each section and total. =8 =28523 = 2388 38
Review with other judge(s! and agree on consensus score. Color; |1 cge v i dWE] Mead Q=1 41 hipae 8iel
Enter consensus score at top of sheet. 1 Brliont™ Moz Dpogue E Other - . Duick lm?lj o Other 3 =
Other Texture
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. = u g

Havor s ! il
Sem L " ] | 20
Mt oo X , O Wheat. Subtle grainy notes
Hops 31 I | [0 OKforstyle
Bitterness CL_._x_ K Waytoo high for style

b j [} _Banono. Low Clove Hint of bubbl

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

Acetaldehyde Metallic
Alcoholic / Hot Musty s
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMs C | Sour/Addic
Estery Smoky
Grassy Spicy
Light-Struck Sutfur
Medicinal Vegetal H
Outstanding Wiorid-class =xample of style.
. Bxcellent Exempiifies style well, requires minor fine-tuning.
Very Good EFE Generzlly within style parameters, minor flaws.
Good Misses the mark on style and/or minor flaws.
Fair 8 Off flavorsfaromas or major style deficiencies.
Problematic WE® Major off flavors and aromas dominate

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

Other n“(ﬁﬂ. CL[MA{O\‘I:

Mouthicel 4

Vb _m(.‘ dovn ' wae, lk {:)‘sl |

{f(f‘tr-\&\_ (“-'{‘r") } V

o g

o 1w Fahvtre oxidace |

o x__i g Olocbotray'c hofke ) | M
o A wved g h T Sl
i o s‘"m[:[ P H‘H.-t b

cho b

Thin M Fall

Body | X, [1:1

Overall 4

Carbonation o1t 1 O Astingency ~t de 1 | 3 ]
Warmth W———’—l 1 Other
ClassicExample | 1 \< 1 i NottoStyle
Flawless | L 1 ;[_ﬁ 1 1 Significant Flaws
Wonderful | 1 1 .l:‘ L 1 Lifeless
Provide comments on style, recipe, process, and drinking pleasure, Include helpful suggestions to the brewer. [G
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________________________________ _ may not be an average of
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 . J D ! . fi2]

Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.

oser O VNI CIsTE, A2 PR IS, NEC/TIN TAXAIR

-
For "Fermentation”, consider esters, phenols, stc. ,‘\.x\‘}.h T _‘9}' EO..L. F'ﬁ(;\/ ' /\'(ﬁ)’ To Bﬂfa A { V
If character is inappropriate for style, mark the box te the richt. - — & 7/
If character is absent, mark the circle to the left. Appearance aopgeoicte Isoppropriatz. Y
Provide summary of beer and key feedback for improvemens. E .5 % s g i 2 =2 H
- - CHE i T B
Assign scares for each section and total. =2 5 85 . £ 228 3|
Review with other judge(s) and agree on consensus score. Color .)(1 S RL] B Head i | . | {] Vo
Enter consensus score at top of sheet. Clerity Eggnt Hozy  Opoque ﬁ Other Mf& Losting D’ Other L 5
Other

/ /
CZLACV) OK, 4[E 1&@ 40 PREIC sypme 4

Example: How to fill in a Scoresheet J
g 5&”"!’[.3 HIZAGE Y FEROY

This example is from the flavor section for a Weissbier that is
good, but tog bitter for style.

Hane L ¥ N i
3 o | e 1 o o .0 PRIVELA HORYGST), Ldcr!
wn ol o W sanegemyms mes o dlps 0 TONE MSin >dcmom:
| | | O Okforstvle | e 2]
Bend mmra | e o1 o0 TIEZ PRIS PAAZDNE T 2
- e o X T . Benona Low Clove. Hint of bubbleguw don . R - (,97-_,? rﬁ.{?’f/{ -YZ:&Z"JQ.;TJ 4 4
~= 20)
e P, o \ITREN TABNE SN
FnisARertaste "0y | % 0 QUDCWEET — FCTFRY
Flaws for StYIE {mark L-M-H for 3l that apply) Other
| Acetaldehyde Metallic
Alcoholic / Hat Musty a5
Astringent Oridized Moutiieel b e il
Brettanomyces Plastic Body b 4 i:[ Creaminess 0 3
Diacety! Solvent / Fusel
NS S Carbonation OJ__.___. = Astringency . 1 1 O [s]
| Estery X | Smoky Warmth o % 03 Other
Grassy Spicy
:i::j:d( i:lgﬁ::al m ClassicBrample | | > 1 ! | MottoStyle
Flawless | bl L | | Significant Flaws
Wonderful | I AL | | Lifeless {
Feedback  Provide comments on style, recipe, process, wdﬂnkiag_;'ﬂmm Include helpful 'ans_In_!he brewer. EG
YUSETRG MASYFDC VI PRI
0 DWOKEHU = TEPIZE NV KVASEAIY,

Exemplifies style well, requires minor fine-tuning.

CELKONE <4 T3NS D DoLAE

¥l Generally within style parameters, minor flaws.
28 Misses the mark on style and/or minor fiaws.

i Off Aaversiaromas or major style deficencles.
28 Major off flavors and aromas dominate
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_ : A s i i St . [Posiion | [orcatie
Head Kdl vally Sz.&b Q : Categorv# _ﬁ ‘E' /] & B fﬁght MINI-BOS SRS
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Scoresheet Insh'uct:ons
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 approgriats.

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 scares for each section and total.

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

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

Flavor g 1
eon L " L] } =
Malt O,._X: T} Wheat. Subtle grainy notes
Hops 301 | | O OKferstvie
Btemess XX Waytoo hioh forstyle
2 ol X y =1 _Bonono Low Clove. Hint of bubb

Flaws for style imark L-M-H for all that 2pply)

Acetaldehyde Metaliic
Alcoholic / Hot Musty
Astringent [ oty XX | Oridized
Brettanomyces Plastic
Diacety koW | X7 | solvent/ Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
8 World-ciass example of style.
Exempiifies style well, requires minor fine-tuning.
8 Generally within style parameters, minor fiaws.

& Misses the mark on style andlor minor flaws.
F288 (ff fiavorsiaromas or major style deficiencies.
C8 Major off flavors and aromas dominate

Scoring Guide

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

Bottle Inspection [ ok

may not bean average of
judge’s individual scores
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None | M
Malt ) V| |}:[ \\lb‘h"\"d{’ Q‘-’U\Nu&’
Hops . ‘v. , Cedour nable

Fermentation HD @A%MF%

Warmth
m ClassicExample | \( i L | | NottoStyle
L /\}\/ I ! ! | Significant Flaws
Wonderfl L N/ 1 1 | Lifeless
Feadback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. o}
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Souchidd e COMPETITION
Location Moravian Homebrewers Meeling  Date 26.11.2022
GEN | i 1 s - i |Position Advanced to
Head ﬁ'l'\w-vl ECCANTIN ; Categorv# 2 4 L + gt Miroos )L
o . ¢ Sub (a-f) 51 b ey FILL
wudge MARKO O 2FGOVIC t Chbiabt ; A
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Scoresheet Instructuons
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 approariats.

For “Fermentation”, consider esters, phengls, etc.

If character is inappropriate for style, mark the box to the righz.
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) 2nd agree on consensus score.
Enter consensus scare at top of sheet.

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

Flavor g 11
s L ] ] |
Mol g ; o1 Wheat. Subtle grainy notes
Hops L O OK for stvle
Bttemess X K _Waoytoo high for style
Fi Al X y 3 _Banana. Low Clove. Hint of bubbl

Flaws for style {mark -M-H forall that apply)

Jjudge's individual scores

Acetaldenyde W | Metaic
Alcoholic / Hot | Musty
| Astringent 1 | ovidized
| Brettanomyces Plastic
| Diacetyl Solvent / Fusel
| DMS Sour / Acidic
Estery L | Smoky
Grassy £ | Spiey
Light-Struck | Sulfur
Medicinal | Vegetal

=1eR Workd-class axample of style.
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Exermpfifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Missas the mark on styfe and/or minor flaws.

(ff fiavorsiaromas or major style deficiencies.
Maijor off fiavors and aromas dominate
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Scoresheet Instructions - Gk .z
Use the scales to indicate the intensity of the primary attribuze Fermentation . K. = tg fiZ]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as approsriat=.
For "Fermentation”, consider esters; phenals, 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 improvemen:.
Assign scores for each section and total.

Review with other judgels) and agree on consensus scors.
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
goed, but too bitter for style.

o L L] " i L
Mt o y 01 Wheat. Subtle grainy notes
Hops: 0.1 t 1 O OK for style
Bittemess o1 X K Waytoohighforstyle
Fi o X ) O3 _Banana. Low Clove. Hint of bubblecum

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

Acetaldehyde Metallic
Alcoholic / Hot L | Musy
Astringent I | Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Saur / Acidic

| Estery i | Smoky

| Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

World-ciass example of style.

Exemplifies style well, requires minor fine-tuning.

Generally within style parameters, minor fiaws.

Misses the mari on style and/or minor flaws.

14- Off fiavors/aromas or major style deficiencles.
g Major off flavors and aromas dominate
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Hops OLA—I i:J ME”‘"
Bittemess ! 'l‘/ J]j
Fermentaton . ¥ O3
FinishiAflertaste "1 X "% o

Other

Astiingency 1 L X 1 [

ClassicEcample  L_¥(_ ik ] gt T
Flawless L L o ! |
Wonderful | I L ¥ ! |

Not to Style
Significant Flaws
Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful sug

to the brewer.
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1 S el G ; ----------- . .1 Position Advanced to
i 5 s MINI-BOS
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i 4 £ Sub (o) : FILL
woge Lgslea J:-L-\ M 12 : / PLACE
]
¢ [Spail out : of i
Judge Av\+ l ' | Special Ingredients : CONSENSUS SCORE
L] SRS ies Bk e e IR TR P T e [ s - may not be an average of
Judge ¥ S here judge's indlividual scores

Botile Inspection X ok
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bame | M
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Scoresheet Instruchons & C‘
Use the scales to indicate the intensity of the primary attribute. Fermentstion on : ﬁ‘f
Use the space provided to describe the primary attribute.

vl ld-\u.. c\(k\m‘(,{p_l« a\[‘) Lu/lS-r

Other

Add seconcary attribute(s) intensity/description as approprizts.
For "Fermentation”, consider esters, phenals, etc.

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

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 fora Weissbier that is

good, but too bitter for style. Al . r_
Flavor [ Malt . 1
S L ] L] )
Malf o X 0 Wheat. Subtle grainy nates Hﬂps i X ' O
Hops 3y 1 1 1 OKforstvie .
Bifemess . X ®  Way too high for Bitterness | .2 1 OF /l@
£ ol X | O1 _Banonia, Low Clove. Hint of bubbl Fe tion e i k |. E 1'23
e x5
FmishiAftertaste "L X ™™
Flaws for style (mark L-ni-H for all that apply) Other
| Acetaldehyde Metallic
| Alcoholic / Hot Miusty m e
| Astringent Oxidized TR R T L | W "
| Brettanomyces Plastic Body e 131 Creaminess 1 1+ | (3 LI
D M H
= . [ Carbonation 1. AL Astiingency o2 L X 5]
DMS Sour / Acidic
Estery Smoky Warmth o~ 1 T} Other
Grassy Spicy
s - (=
Medicinal Vegetal ClassicBample 05 |, | | MattoSiyle
Flawless | I I I | ] ﬁgniﬁnntﬁaus 4
Wonderful | | i K | | |
Feedback  Provide comments on style, recipe, process, and drinkiag pleasure. Include hebfulu?ewmmmenmr ]ﬁ
o 5[\1.‘-"‘-"\ [‘"(d S St l'l(’
P outstanding [EERS0l Worid-ciass example of style. | | chir
B Excellent (RPN Eoompifies style well, requires minor fine-uning, ?h o, *L‘u‘ W DL"\ (L‘\r" l
W2l VeryGood [E[8ReyAl Generally within style parameters, minor flaws. Lki\l'hsv\“_uu._ ]{_l,lL,\ i 1"\“[4 "\Qﬁ.l"\“’u’"‘g
< Good BRIl Misses the mark on style and/or minor fiaws. 4
5 Fair [RIESISH 0ff favorsiaromas or major stye deficienies. weela 4 19514. wa |«-l¢-\ 2 ‘,s e
4 Problematic i Hajor offflavors and aromas dominate .

o wktld iy STk
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BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Prograre
rev BSTR-180124

UBLNEL B 6.0 1) Lils bs o = s e A ——



WATIONG,

BEER SCORESHEET

oy . HOMEBREW
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Structured Version C OMPETITION
Location  Moravian Homebrewers Meetng Date 26.11.2022
‘ 18 = % [Position --Mnmedh|
~J - MINI-BOS
Head  Guiqp FARING £ i Caegoryt ~ — | & 2_-3 | |infight DO NOT
T * Sub (a-f) 1 Vo FILL
Jud 1 iy 1
ge 1371 Wy : g;g?ca;feeow : g PLACE
# i oy 1 i et
. NSENSUS SCORE
Judge [amlee ¥ sk ove | 1 Sl Sudiases ; CONS i sc :
Mg AN R e R e i S O e - may Aot an average o
judge’s individual scores
Botile Inspection [l ox
roma 3 s
Wone L M H
Malt O ! i =
- . =gy Bops o L U
Scoresheet Instru:tlons
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 ' U A 12
Use the space provided to describe the primary attribute. Gt
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. _ i d L itk
If character is absent, mark the circle to the left. Appearance & Enppropeiate Inagpropriate
Provide summary of beer and key feedback for improvement. £ = = SR =
Assign scores for each section and total. E3ES § = = S e g _ e
Review with other judge(s) and agree on consensus score: Coler v - ERIEPUGG-} Head & 1+ o 1\ o [J
Enter consensus score at top of sheet. Clarty Br Hozy  Opoque o Other Quick Lasting - Other 6 |_
Gther Texture (018
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. b » .
Flavor s ' Malt L BN
sl W i H’ < ; [ ﬂ"'V
Mt O 0 Wheat. Subtle grainy notes Bops i, ,""7}&
Hogs !l | 00 OKforstvie JM_M

llmmso_l_n_x_.]lﬂ

Way too high for style U

Bittemess o - - T _%ﬂJdﬁ AJH%’?

Ay DA amdy

v X ; O _Bonano. Low Clove. Hint of bubblegun Fe = d ! Ta F
: 201
B T | "™O wed Falamecd]
FuishiAflertaste "L 1. % O _Andvrwdiade
Flaws for style {iark. L-M-H for all that apply) Other
Acetaldehyde | Metaliic
Alcoholic / Hot | Musty m o wepapre
Astringent | Oxidized e GRS ol W moE
Brettanomyces | Plastic Body . | - Creaminess .+ 1 [ 9
| Diacetyl | Solvent / Fusel 5
[ DMS Sour/ Addic Carbonation O_L_+_1 L Astringency e |
| Estery Smoky Wamth o () Other
Grassy Spicy
Light: Struck Sulfur
Medicinal Vegetal m Classic Example ’ I I 1 I i Mot toStyle
Fawless 1 | gl ) Sl | Significant Flaws -
Wonderful | jl I I L | Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Inciude helpful suggestions to the brewer. m
B Oustanding B Viorkd-ciass axample of style.
Y exellen Exempifiesstyte well, requires minor fine-tuing, /;W”W fead st b 2ud hHemen
ol VeryGood Genarally within style parameters, minor fiaws. = e ol
2 31 Nisses the mark on style andlor minor fizws. {Z/ﬂm’“ Lt ms SR /M‘“ & b J&“‘"/
5 Fair SF-Bviell Off fiavorsiaromas or major style deficiencies. a,(',/; [ Aatsnd M:‘I"A R
48l Problematic |8 el Major off flavors and aromas dominate /

Judge Total

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

e

T 1T S N T
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S COMPETITION
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e FAEETE Bt i ,: -------------- I § | Advanced to
s Benand EFFATTMS comes 2 R pq  Thfan sl
TRy s B 1 N 5
i ,QEQLL Vozase k‘l‘mﬂ ! Suscatecory : PLACE
§ (Spall qut} : ol e T
Judge 0 EG}\ ;ﬂ (Tibea ! Spatialingechens ] CONSENSUS SCORE

Judge YAuvleo Ofeqovic
iy

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 surmary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s} and agree on consensus score.
Enter consensus score at'top of sheet.

Example: How to fill in a Scoresheet

This example is from the flavor section for a Weissbier that is

good, but too bitter for style.

Flavor g

Sl ] L]
Mat o X, 3153
Hops 3.1 O OKfor
Bittermess X K Woaytoohigh forstyie
2 o X | [1 Bonano, Low Clove. Hint of bubb

Wheat. Subtle grainy notes

Flaws for style (mark L. for all that 2poly)

may not be an average of

Jjudge's individual scores

Botte Inspedtior = o

[iroma

./Qw\‘*‘*- S\k/eol:ncJS Lfego\

fone L M H
Mt o1 =

Hops —~1 g | 1 3 ke.r‘)& ,_929-&};
Fermentation 1 0 515
Other
Color ‘3
Clarity G
Other
t M H L
Malt ‘:: ¥t B = ber?.; Qmﬂ‘\k JMC:[MSJ‘
Hops C_,_ﬁ-@__; (] _.S.fAC:,f_f.@ln I8 ‘ 6“}{
Bittemess 1 :“{\ N -L s 42
Farmentztion - 0 4 Mt
_.-‘+1—' o E
e Py . Mg s bd e bitber =
Finish/Afteriaste. | VR Sor m fQ_La.% ;gaxa Lj{{v_—mw j'an ‘\(éﬂ.

Mouthfzel

T M
Carbonation -~ i 5

ClassicExample | V| L i | MNottoStyle
Fawless | I /‘}( I 1 | Significant Flaws ?
Wonderfl | 1 L L | Lifeless
Feadback  Provide comments on style, recipe, process, and drinking pleasure. !mmmwmgammmm ’ﬁ

\Jtcj. ,&VOLEU\Q bc_e_(

Acetaldehyde Metallic
Alcoholic / Hot Musty 7
Astringent £ | Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck | Sulfur

| Medicinal | Vegetal

Il World-class axample of style.

Exermpilfies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Wisses the mark on style andfor minor flaws.

¥ (ff Favorsiaromas or major style deficiencies.

=R Major off flavors and aromas dominate

[
=
(G
o
=
o
=]
o
wy
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BEER SCORESHEET

AHA/BJCP S C i mi]
JCP Sanctioned Competition Program
Structured Version C OMPETITION
Location Moravian Homebrewers Meeting Date 26112022
St e s i \ [Postion | [Aovancedo
Head Yv L Ve LA. i Category# 'J [3 E 11 L infight MINI-BOS
1 i 1
+ Sus (a-f) HRL
Judge L{!.Lvi\r S LH il : Ui
1 Subcatecory 1
Al—\ L l ¢ (Spefouy | = b of
Sk & : Sp=cial Ingredients 3
E. RIS S Bl SRS b Lt SRR e il may net be an average of
Judge Kﬁ Swn L YA judge's individual scores
Bottle Inspection & ok
More L M
Mar o X
¢ = Hops o X 1 G
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation o X £2 E
Use the space provided to describe the primary attribute. Gther Gy \\.-.A...
Add secondary attribute(s) intensity/description as appropriate. 3
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - =HEE Lop i
If character is absent, mark the circle to the left. Appearance . & Eoppropsate incppropricte
Provide summary of beer and key feedback for improvement. 2 2 5 2 = 8 _
Assign scores for each section and total. s E E 2 = £ $5 5 .E ;
Review with other judge(s) and agree on consensus score. Coler UM 0 Ly syl = Head A 1+ ¢+ 1 1 [ s 3
£ f sheet. Brldont, e Ouick Lasting
nter consensus score at top of sheet Clarity fﬁ oy Opog O Retenti * 0 &l
Other Teixture
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 i +
Flavor e -1§ Malt o X, ' O
L M # | 2]
Welt oy W 1= ‘Wheat. SL:fhgmwnmvs Im o X { 1 D
Bops 30+ a0 O
Bittemess 0 X | K Waytoo high for Bitterness O X y 11
oL X | [0 _Benene. Low Clove. Hint of bubb! et X. | B /lo
o 2o
Balnce T )(m% O
B
Finist/Aftertaste L X
Flaws for style {mark L-M-H for all that apply) Other +P;LU~ i 0'9(‘\-"‘- \{““—\. RIL-!L \w‘f-
| Acetaldehyde | Metallic
| z T
Al Ho | Musty m e o
| Astringent Oxidized Vel M H
| Brettanomyces Plastic Body ‘ L . 13 Creamimess ~1 1 1 (1 3
: m O 1 | .ISNI '! | fﬂ 5
DMS | Sour / Acidic e o o
Estery Smoky Wamth o 3 {3 Other
Grassy Spicy
Light-Struck Sulfur -
verall
Medicinal Vegetal ClassicBample (1A 1 1 | MotteSyle
Flawless | ! s 10 TELE | Significant Flaws S"
Wonderful | I | ! 1 | Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ]ﬁ
= ¥ ¢ '
?t'-L.M-, (_x-‘-kfl‘&’ L ’ hllu Eauh.:f
= = f5. -~ ' » \
B 8 Worid-ciass example of style, _ (°F°\l|l“‘\\|0\')u plna debic 0{13\ S'GJJMS b
= 8 Exemplifies style well, requires minor fine-tuning. + =] —t I 1 ‘\ uc‘( =
(5 Generall within style paramaters, minor faws. a M ln=st aals Uq VAR, hoeud
= Nisses the mark on style and/or minor flaws. 1 ; Lo &
= Off fiavors/aromas or major style deficiencies. \—-?;Lu- G o':o, L-.q._ el GL’S-"I'
» 8 Major off flavors and aromas dominate

P’a'Lnith Zeonbeluy sz clogks Z_YL
& L[,\‘,H_lh b..n,.f. ‘wr.[-.}jgév\ jndgeTotal = @
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BEER SCORESHEET

‘I‘;;CE?ON,Q{

‘ r HOMEBREW
AHA/BJCP Sanctioned Competition Program COMPETITION
Structures Version
Location Moravian Homebrewers Meeting Date 26.11.2022
AT IR ST s T [Pston il
1
Head Zol T A ) TRuL A\  Cotegory# >~ ..E‘ 2 ? :  |inflight
1 e L
: Sub (2-f : fetd
Judge = =t I
ge ledA e | Subcategory _C2eCr RRET (LI PhLe u{c,e‘zﬁ
[ it )
dudge HMARTIAA DucH i Special Ingredients 5
VUM B s gl e A e e s - may not be an average of
Judge HORZA RECY jucige's individuat scores
Bottle Inspection  TJ ok
None L M H
Malt 5/ o
= Hops ¥ ! I
Scoresheet Instructlons : 6
Use the scales to indicate the intensity of the primary attribute. Fermentation ‘Ei' : i fiz]
Use the space provided to describe the primary attribute. Other I S MACeTL
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. Ly ceodey:
If character is absent, mark the circle to the left. AP]JEB e 2 Imapprageizte o
Provide summary of beer and key feedback for improvemert. = o =22 £z & =5 _ §
Assign scores for each section and total. 23 5332 £ £ 2 E S
Review with other judge(s) and agree on consensus score. Color: %00 r Dy d iy Cl = Head &%J Gl N E B T
Enter consensus score at top of sheet. Oaogque | { - Losting
Clarity ﬂl—l_l o Retention X o B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that & m
good, but too bitter for style. ok 8
_ 3 Mat i x O
oo ] H ] = -
Mt e 1 Wheot. Subtle grainy nates Hops ol S0 L) | D
Bos gl | L LpT offorshdel. 0 0
Bemess L X % Waytoo highfor style Bitterness . LY | O
o X T m Banano. Low Clove. Hint of bobblegum Fe &t O'{ 3 : D 44 E_
2y 20
Happy Molty -
Balamce L~ _x_ . 1O

Flaws for style (mark LM+ for 3l that apply)

Acetaldehyde | Metaliic
Alcoholic / Hot Musty
Astringent Oxidized
| Brettanomyces Plastic
| Diacetyl ) | Solvent/ Fusel
[ DMs LJ# | Sour/Acidic g
{ Estery Smoky
| 6rassy Spicy
| Light-Struck Sulfur
| Medicinal Vegetal

P Outstanding JEERSE) Worid-ciess example ofstyle.

=1 Excellent 28 Exemplifies style well, requires mior fine-tuning.
Ci Very Good gl Senerally within style parameters, minor flaws.
c Good Misses the mark on style andfor miror flaws.
E Fair i Off flavors/aromas or major style deficiencles.
04l Problematic el Major of flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program
rey BSTR-180124

TIR T TTe

Fnistifletaste "L x5 O
omer _ LBEE” DS AcerALboaD DUcerul

Mouthfeel

ClassicExample | > ! i ;  MNottoStyle
Flawless | 1 L \'!‘ 1 | Significant Flaws
Wonderful L | 1 e 1 Lifeless 5
Feedback  Provide comments an style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, Iﬁ

RCCePquRAa U PRANURY wma«’ TALD |
e v WU Qg VRSCTTLY VADY.
4 A Sorodics

ToHLD AT Qukgcx)'\/ — HunzSoun
LUASIONC \ Toreg WA (0T ATy QMIIC) J

.Iudge Total 50)
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WATION,,

BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program
Structured Version COMPETITION

Location Moravian Homebrewers Meeting Date 26.11.2022

P 7 t = :  |Position Advanced to
Head  Pritezan b & Ctoger it 3R | E A s femgee |
5 1 Sub (a-f) ¥ : o
' 1
Judge L 4-677" ?52;; ! Sub category : J
1 (Spallow ! of =
Judge M : Special Ingredients ; i

AR STl BB e e e B SR T T O T - may not be an average of
Judge é ?ﬂ‘zl' ; "'*)NJI jugge‘s individual scores

Mose L M
Malt . X | L
b ; , Hops o K I | U
Scoresheet Instructlons q
Use the scales to indicate the intensity of the primary atiribute. Fermentation (. 7% = ﬁ_f
Use the space provided to describe the primary attribute. LR, Othe
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 - d e
If character is absent, mark the circle to the left. Appeam e x Sopppcote.
Provide summary of beer and key feedback for improvemen=. e % Z § x 2 =8 _ §
Assign scores for each section and total. ER 8 EZE E 2 2 8 &
Review with other judge(s) and agree on consensus score. Color L X v lvip b - Head 2% « 1 1 O =
Enter consensus score at top of sheet. Brill Hozy  Opogue Quick q: ;
oy U X " = Retention X ™™ OO &
Other Texture

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
goed, but too bitter for style.
Flavor i Malt
o H ]
Walt O.L_)_(. ; O Wheat, Subtle graimy notes Hm
Hops 1 O OKforstvie
Biemess 1 1 X K| Weyteohighforstyle Bittemess
Fermentaion | x 3 _Bonana. Low Clove. Hint of bubblegum F Ag
[z}
Balance
Finish/Aftertaste
Flaws for style (mark -4 for all that apply) Other
Acetaldehyde [ | Metallic
Alcoholic /ot Musty m
Astringent Oxidized : ] *
Brettanomyces Plastic Body X = [_l
Diacetyl Solvent / Fusel [
DMS Sour/ Addic i
Estery Smoky Warmth . X . @
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetl CassicBample (X 1 i i MWettoStje
Fawless % 1 1 1 | Significant Flaws
Wonderfl ot 1 X 1 Lifeless —'i'
Feedback MEMMﬂemwmmMmm,lmtﬂmwmmmim [ﬁ
Pobra o ct3 Kuw R0 ulhm
&
QOutstanding =188 World-ciass example of style. l. A g, ’ rﬂ
Excellent L8 Exemplifies style well, requires minor fine-tuning. 1-’ 0 < {\1“'\-1 v aE C.L&A.\
Very Good Generally within style parameters, minor flawrs. ’\t.l’\bl LI‘ P[.:._..: 7' \"'h L"-] f”a Sp dD
Good . Misses the mark on style and/or minor fiaws. 7 = = 1
Fair [RPRO] Off favorsiaromas or major stie defidencles. | vi-,??‘ ._‘, o <1 ¢, L\u.-\. T A
Problematic o8 Major off flavors and aromas dominate 1 = '4—0 -
I \ Yor 3'\' : 2)8
. Judge Total 50

BJCP Scoresheet Copyright © 2018 Beer Judge Centification Program
rev BSTR-180124
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whTIGN,

BEER SCORESHEET HOMEBREW -

AHA/BJCP Sanctioned Competition Program

Structured Version COMPETITION
location Moravian Homebrewers Meeting  Date 26.11.2022
SHE 130 ; ------------- - . |Position Advanced 1o I
Head RCUA ' Jﬁ/"\ n E Categorvé 9@ z 1 /l ' Linfight MINLBOS
: fi* A t Sub (a-f) " ' ey
e NMH HHFCK.M "'d ' Subcategory i
E (Spal o ! -

Judge T‘Omaf Y b@ Rpe  Special Ingredients

wos Ylchaeln uw(m@ e : ey

Avkuq.. 'i'-{'{(lu‘no.«.{_

Eh i e ox 10 Uborice) | e<hiiek,
= L]
Scoresheet Instructions B LESS
Use the scales to indicate the intensity of the primary attrbute. Fermentation ol Ji L = K 6 [ﬁ
Use the space provided to describe the primary attribute. \ -Other
Add secondary attribute(s) intensity/description as approgpriats. -
For "Fermentation”, consider esters, phenols, etc
If character is inappropriate for style, mark the box to the righ.
If character is absent, mark the circle to the left. i
Provide summary of beer and key feedback for improvement. £ =58 _ %
Assign scores for each section and total. = E 2 8 8
Review with other judge(s) and agree on consensus score. Head 3 1 1 o []
Enter consensus score at top of sheet. Other Retonti Quick Losting = 3 B
Teexture
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. L J =
' /
- |1 (. OJP‘-?V\ JQ QVJ!-M.\.
L M ] L £ —
Nt t: X & Wheat. Subtle grainy notes liroia< edor+’
ops g 0 3 Okfor i et /
Bemess 0 1 X X Waytohighforstyle ‘_-'L’-‘WAOJ'}' L:mim, e
Fermeisfion 0 X | () _Bonona LowClove Hint of bubblegum s Jo?-u ."\.-1.’-\. &.CL\-r L 8 m
/ 2
Baboce P ¢ B FPadene’ ndd qllobot,
FinishlAflertaste ¢ 5 O
Flaws for { R A TR
aws for style (mack L4 for all that apply) Other 0 haapleoler el o e zxa
 Acetaldehyde Metallic
| Neoholc/ ot Musty m . weproprce
| Astringent Oxidized h T Mo Rl fonet M B
| Brettanomyres Piastic ] Body | et y Creaminess ~ B¢ . T = | ?
| Diacetyl Solvent / Fusel fowe | M H 2 . [5]
rbona 1 1 O ¢ ! B =
5 N | Sour/ Addic b T R 5
Estery Smoky Wamth o1 13 1 3 Other
Grassy Spicy
' Light:Struck Sulfur m
| Medicinal Vegetal CossicBample L1 1 ) | WettoStle
' Flawless L | | A _3( i Significant Flaws
Wonderfil L 1 1 ¥" | i Lifeless 5_
Feedback Mmmmmaﬂe.renpe process, and drinking pleasure. |mmwsugmummm [10
S/ gl -lrp(a}-., Lt...‘_seu. : U'f‘r&lll +
ol World-cass example o sy, . W 4] 30°C (bus
8 Exempilfies style well, requires minor fine-tuning. c L‘ [ra\'-i- “ l t e Oy 6’0 ¢ (' ( )

Generally within style parameters, minor flaws.
o8| Misses the mark on style andfor minor flaws.

¢l OF flavarsiaromas or major style deficiencies.
<8l Major off flavors and aromas dominate

8JCP Scoresheet Copyright © 2018 Beer Judge Centification Program
rev BSTR-180124
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Prog-am
Structured Vzrsion C OMI’ETITION

Location Moravian Homebrewers Mesting Date 26.11.2022

{ b [Posti Advanced to
K RloL S 1A0o E Caebel 3P| E 4 (A inﬂig':: b
N 17 i Sub (a-f) i -
wage YIATES HIESTANE ! < eategory. (22l Do ol Iww/ i
Judge !-‘PETEK HU\DA l‘i-. i\Spe:al Ingradients E ! B .

Judge HlCRAL g(Z-.ODA B‘;I--‘“-_‘_—;‘ --------------------- judge's individual scores
Olli2 Inspection  Tlox

L 3-«? i :’3 =g Fane L M
Malt C\/’ :
N
Hops X I
Scoresheet Instructlons
Use the scales to indicate the intensity of the primary attribute. e o M - EZ-
pRany
Use the space provided to describe the primary attribute. Other W EC’WMD:)

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. - FIC
If character is absent, mark the circle to the left. Appearance Iapprogricte

Provide summary of beer and key feedback for improvemnent. el % g = g2 % _ 5§
Assign scores for each section and total. BEE g s i3 o = ZaE T
Review with other judgels) and agree on consensus score. Color Nl 1 i § H !Iead::( TR SV | =
Enter consensus score at top of sheet. Clarity ﬁ[ﬁml f% Opanue ﬁ Other Duitk 5 Other o
i T Retention B
Other Texture 22
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. AL 1 w
Flaver — 1% ; Mat o\ )
Beme L M n /\
Wt oo X J 07 Wheat. Subtle grainy notes Hops O,\'( ; p O
Mo gt D T E G IO z
Bitermess L X X Waytoea hiah forstyle i3 Bitleness >(_ L it M:apw“qof
o X s [1 _Banono.Low Clove. Hint of bubblegum Fermettat o x ;O } .;, g 8 Eﬁ
[
i A
FinishiAftertoste N ' O
Flaws for style (mark Lt for all that apoly) Other [p\,{g_,_-;{g,cj\ A AD AD
Acetaldehyde Metallic
Astringent Oridized None L M
Brettanomyces Plastic Body Creaminess L} Z
Diacetyl Salvent / Fusel %‘_'é -
L o 5
DMS Sour / Acidic o g 0-9(—‘—-4
Estery A | Smoky Other
Grassy Spicy \
ight-Struck Sulfur
| :ihdiciral Vegetal m Classic Bample: | 1 1 1\,/ | | MottoStyle
I Flawless | 1 1 I Significant Flaws
Wonderful L | | \}{ L | Lifeless
Feedback  Provide comments on sy, recipe, process, and drinkirg pleaspre. Include helpful suggestions to the brewer, [19]
W
umf{)mml dLZ\} tufe A -
8 Ouistanding SR World-class example of style. lj‘{ SEALY
B8 ucotlent [SOERN Evoanpifies style well, requires minor fine-tuing. ‘(M 4o _qarnid MW’DM"’“‘f T
2l VeryGood vl Generally within style parameters, minor fiaws. S unx doc Dﬁ'f 0
24 Good [PRPPIN Misses the mark on style andlor minor iaws, 'T‘Do D"‘g"b vO U WAGD
o Fair [EEFIR OFf flavors/aromas or major style deficiencies.
Bl Problematic [eRE

Major off flavors and aromas dominate

BJCF Scoresheet Copyright @ 2018 Beer Judge Centfication Program
rev BSTR-180124




WATIONS

BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

LI o e COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
. e o e pakTE: ==
; + Cak ) 3R MINI-BOS
v QiU FAR eI jcosoory JB AN T e an
Z{M ,é / [  Stoi(a-f) L FILL
Jud : : ;
it - ﬁrm (Subca'egory } .
he I J I 3 ISE S g
o Hatw 1 K;ﬂ Mjr ; Sgecial Ingredients : CONSENSUS SCORE
e S . may nat be an average of
Judge Z‘ém% f"?&{,‘_% e judge's individual scores
[ Boti= Inspection T ok
Saved i
i None L M H
Malt ! | 1 0 O?’M'?t/b‘ru e chyby
: f v g 7
& : Hops i O 10 L1 AN 8Tl —?—
Scoresheet Instructions | =
Use the scales to indicate the intensity of the primary attribute. Fermentation o+ ! RE ]ﬁl

Use the space provided to describe the primary attribute.

Add secondary attributefs) intensity/description as appropriat=.
For "Fermentation", consider esters, phenols, atc.

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

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

Review with other judgels) nd 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 [r— 1 Malt . I r e
hose | ¥ s ik — ! !
Wit i X o Wheat. Subtle grainy nates Hops 51 Fit : ﬂ '?f"' D37 /‘}(ﬂﬁ,ﬂ/‘ %C?W I}
Hops L O O forstyle e
Bitiarness ;- g 4% ; Way too high for style Bittemess 1 = IJ:I 2‘14’0:)’.‘1!\ Avide ’ﬁﬂ\ﬂ/ﬂ*’ 42
ot X ;O Bonona. Low Clove. Hint of bubblegum , . le tn//lr"f/'f'i“/v;ﬂ»-( ,I'r /},-«f.,‘ll,f&%
- = g ’ o
Baknce | "‘f 1:1 I f‘?‘-«wﬂﬁ’]‘ Panis Mm.
Finish/Aftertaste l - ’|:|
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyce Metallic
Acohoic / Hot Musty m : e
Astringent Oxidized Thin " Bl Nosz L M H
Brettanomyces Piastic Body I | O Creaminess 1 1 | (] \3
| Diacetyl '\ | Soivent / Fusel ot W | 0 . 5]
r = 1
[ DMS \ Sour / Adidic Carhonatien . ¢ 1 | E[ Astringency O.J__{_I;l 0
| Estery X | Smoky Wamth 1« ] Other A”?ﬂ/
| Grassy Spicy
| Light Struck Sulfur
IMedia‘nal Vegetal m ClassicBample  |__{ 1 1 1 ! | NottoStyle
Flawless | Iy ! i | | Significant Flaws
Wonderful | L L 1 | Lifeless }
Feedback Provide comments on styie, récipe, process, and drinkiag pleasire. Include helpful suggestions to the brewer. [10]
Outstanding JIRSel Worid-class example of style, G 1l
Excelient JEEIPN Excapiiesstye wel, requires mino fine-tuning. M’ 7&7”4”"/’7{; WC’/’ /gw'%"“ Gahrn
VeryGood [EIVECWM Generally within style parameters, minor flaws. : ,, et i
Good [PRIPEH ises the mark on stye andorminor faus. oSy g 0’/’”“" L/
Fair SRCPIV 0ff Ravorslaromas or mejor syie deficendes. Yl ine P pa ,éaf.;m 42 Aniloc bt
Problematic SReR&H Wajor off flavors and aromas dominate | 7 %‘(‘ ,l’ ‘)
Bhppaeeel G Indl " o =t
/
50

 Judge Total

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




SATION,,

BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program C
- OMPETITION
W i location Moravian Homebrewers Meeting Date 26.11.2022
SRR i S e T e R ey V. TR A
e : Position Advanced to
Head p?_ 7 ?__fi (_"./9",(} V/’Jﬁ E Category# 37 % (-/l j 4@ infight MINI-BOS S
P TIE 1 Sub (a-) = g Entry
S I / J€/ = '?J-m : Subcatego"y :
r 1 oo ' of
e /)?)Cff/{(.. ZIFZ//U'SK} i Special Ingredients ! 2 -
e e e R L e - may not be an average o

Scoresheet Instructnons

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

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 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 Innppmpe 1
ez | L] i
Malt Xy ;7 Wheat Subtle grainy notes
Hops oL I (1 OKforstyle
Bittemess (51 X 4 X Woytoohighforstyle =
ol X 7 _Bonona Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent X | Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic
| Estery Smoky
| Grassy Spicy

Light-Struck Suffur
| Medicinal Vegetal

o Worid-class example of style.

S Examplifies style well, requires minor fine-tuning.
(0] Generally within style parameters, minor flaws.
? Misses the mark on style andior minor flaws.
o -20 g major style deficiend
A icl Major offflavars and aromas dominats

BJCP Scoreshest Copyright © 2018 Beer Judge Centification Program
rev. BSTR-1801124

TEERREEEIT

judge's individual scores

Bottle inspection T ax

TEINE ki) Ace

Hops ~i X .g CéZkov? Néorfe&';,;vxsl,j
Fermentation 1 o NJL YRoE NEBRUS) ar

12
Other
3%} HE £r5:E
| 1 i} 1 ! |

t

s % Ly 2B W;efam ;)kac_c‘" cmw
S e douiE PITELNOST , TIEZ U iwmﬁw
Bitterness. . A0 ’r:jﬁrxg ESTERY iy .
Fermentation 1 i g Al / qﬁ
mimce P 'L CEAOUD PNLS DRIVE
Fusibertsste Lk o L oAV
Other
Thi M Rl | Nose L M
Body ' 75,00 80, Creaminess 1 | O 2—
cabonation . % o htingency 0 . 1 O 5]
Warmth ;}l,x_n.___..s ! Other
m Classic Example | 1 1 1 i 1 MNottoStyle
L L 1 1 | | Significant Flaws
'l:zful | 1 1 L i | I.if:'l| \_S—-
Feedback Provide comments on'style, recipe, process, and drinking pleasure. Inclade helpful suggestions to the brewer. ﬁ-a

OD+OAUE AN  PRERCNTRYL QAT .
RﬁchUAA//E A (EDZWMIE, P21
NEs AANVN 7 pﬁ’ S TRPIOTE . S
NEZZ dd ASTAT TA %S

Judge Total




GATIONG,

BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

CONSENSUS SCORE

Structured Version C OMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
:’ T < ?‘ -------- ——  [Position Advanced to
Head pﬂ'ﬂdﬂd ‘EE-f'ﬂMIN : Category# ____ _E- Lr s': in flight M1N|-Bos‘ Ty
1Subfay 0™ b |y iy
TR gah/)ca Lo VO s k j’m‘g i Subcategory '
1 (Spalioutt = :

Judge (\{A’\&Q n‘r.'Ll.'c» | Special Ingredients

- - may not be an average of
Sk Yzt k’;‘ Ol %BV':C judge's individual scores
Bottle Inspection Dok

roma -

Malt o-:i _.___11: esdel , do bisorit |
—_— Hops CHJ L :‘TJ QC«\’U‘& BUB’Q |
Scoresheet Instructions _ : Fermentation 1, *Y__ ; ,Qc.\a{ bﬂS esfertr g

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 asters, phenols, etc |
If character is inappropriate for style, mark the box to the right. _ e .
If character is absent, mark the circle to the left. Appearance _ Sppeopis ey
Provide summary of beer and key feedback for improvemen=. £E o282 § = 0 2 = 2 _ g
Assign scores for each section and total. ZEEEEEZ £ 22 58
Review with other judge(s) and agree on consensus score. Color LK 1 1 't a7} S Head & Loy g ] 18 -,} |
Enter consensus score at top of sheet. Brilliont Hozy  OCpogque ick Losting

fhaly - " o ayiy] Retention L%/ O B

Other

This example is from the flavor section for a Weissbier that is
goed, but tao bitter for style.

Example: How to fill in a Scoresheet m

Flavor - T Mait i _?{_A CI bTEAA 3 ﬂ(‘d«.ﬁ? . l)cicml'

e L L] L] i 200
Sl SR i g cenk il
Hops 301 : O Okforshyle : 5
Bimess | X X Waytoo high for style Bittemess . /\4 i ;O ,&:ﬂ}# M{LI‘W‘
o X | 7] Bonana. Low Clove. Hint of bubblecum e - N O _un g f\f' g.rwtl'}f 35_25 ‘
Bobace "T0_ X o § = |
i
FinishiAftertaste | ¢ = O |
Flaws for style imark L-M-H for all that apply) Other |
| Acetaldehyde | Metallic
e T e ot 3 e —
Astringent Oxidized Thin " Full None L M H
Brettanomyces Plastic Body

O Creaminess 1 »C1 1§ O 2
Diacetyl Solvent / Fusel tons L H g [5]
WS Sour/ Adidic Eiines $’ 5 Y T
Estery | Smoky Warmth &_A_A {m| Other

brassy Spicy
Light-Struck Sulfur m
| Medicinal Vegetal Classic Bample | I 1 £ _ﬁr | Notto Style
Fawless | L | L }‘I | Significant Flaws 5
Wonderful L I I I L | Lifeless
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Indiude helpful suggestions to the brewer, ﬁa

Weeo -Q?Okl&%_éﬁiﬁ.fm
] Worid-cass rample o sty Lol becalk m@x Ruk ot bitteress

Exemplifies style well, requires minor fine-tuning.

bt vt emut\'\ UHCQL.A.V\ L(\Lﬂu“\ b‘-’-ﬂ.ﬂ' Y&ok

Misses the mark on style andfor minor flaws.
OFF Raworslaromas or major style deficencies. vmquekm f\e,vm f-"‘t‘\"c .

Scoring Guide

&8 Msjor off flavors and aromas dominate
dh.cc:k Ud'brl:’ {;L\ A‘u.ru.s j?ﬁ..rbu\}, 'Z_S
Judge Total B

BJCP Scorssheet Copyright @ 2018 Beer Judge Ceriification Pragrare
rev BSTR-180124
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BEER SCORESHEET

BJCP S dC P HO]“EB
AHA/ anctioned Competition Program
X I B COMPETITION
location Moravian Homebrewers Meeting Date - 26.11.2022
— l’ TTREE Wi ; -------------- = Position Advanced to
Head W’&, C ij} Ufoﬁf : Category® 2 _E C7 } t Linfight an-msl 3450
f' K / : Sub (a-f) = ! Entry

Judge i)gﬁ(if/ /NS :Subca‘tegory E | =
Judge JUR) CEIKA t et : CONSENSUS SCORE

Ve okl A e S S e e T - may nat be an average of
JUng Judge's individual scores

il _rﬂ‘z.zwz DucETIL, M HOKMC)
= 2.7 ﬂcs';um HIERY . MMC. 10
[iz]

Scoresheat Instructlons
Use the scales to indicate the intensity of the primary attribute. Fermentation o I

& TZHNE PICE R4S

Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate. Othes 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 Lo || b

Provide summary of beer anc key feedback for improvement. == % g E 2 = 5 _ E

Assign scores for each section and total. 2 E=8=a £ 2253

Review with other judge(s) and agree on consensus score: Calor -1t 1 ¥4 4i%] Mead vl Gyl ST

Enter consensus score at top of sheet. Srilfont  Hozy  Opague O Quick Losting o e B
B Retention .~ 3

Teyture

Example: How to fill in a Scoresheet

This example is from the flaver section for a Weissbier that is

good, but too bitter for style. S— !/
5 11 5 mE o B TeeckA PRATINE 'M;, Hodip B <A
o Xi [ Whem Sbtegamus | b LG wlAC ciadNesT). /)T .DMG—)‘?— Al
Ewiboppany | |[owrme B |1 LY ,eewfs-w 7 NIFAE .
o X ; [T _Bonono. Low Clove. Hint of bubblegum Faces -3 ; ' D J?}'!NZ: (‘-;j-}r Ovaf-j;} 4;
= = 2 7 [20
Balnce P, “m o MOZNO SO BENE EZeo 7
Finish/Aftertaste | W liins = {1.1_135[15!/} Nix FTERAI-
Flaws for style (mark L-w-+ for all that apply) Other
| Acetaldehyde Metallic
| Alcoholic / Hot Musty m .
'Astﬁngent Oxidized ! Nane L M
Brettanomyces Plastic Body X O Creaminess .t | {1 3
Diacetyl L_ | Solvent/Fusel h ‘ . B B
DMS Sour [ Adidic e 3+' D L g e T
Estery Smoky Wamth ~: 0 Other
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal m Classicbample | I ! I ! | NottoStyle
Fawless © ! L i ! | Significant Flaws
Wonderful L | ] 1 ! | Lifeless ?
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions Inme'l:m/ ,E
JOBRE AV |, pLx nENE 'm'u) ,_{’J')’L
Outstanding [LIBCTON World-class of style. '
— - sy DR ] oWasFdu £ ’Iga?f‘;‘ , 2osse’ .
e NENE CKY
Fair S 0ff flaworsiaromes or major style defiiencies. ‘
Problematic JORECR Major offflavors and aromas dominate

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

Judge Total
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

Structured Versian COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
) SRR R SFi _ = [Postion )
Head - i Qta.u T~ : Cazegory# g 4 ? . in flight DO NOT
; Sub (a-f) : Entry
Judge Hfd/ll'l_-. Al '!‘br,(am.'.c 4 iRy ;
Nel - DTy 1k CONSENSUS SCORE
(e TOW 55 5(1'7*'(?% : ¢ Special Ingredients ¢ e T e
I paci ol 1 Re s eI e TREET TS R DR R 5 ) . may not be an average of
Judge m I.‘ L L\‘-l <4 ( [ ﬂ./n( LR 4 #b\.ﬁ judge's individual scores
7 Bottle Inspection 5%k

R a.m/*,

EE B %i"’i‘?z ! Z %-ZW\-xza..'. lqs C.I-‘\/ I | ﬁ {{(\c‘c (L\.MA{ @‘——"’ &
Scoresheet lnstructlons . Sla dbc 5 9
Use the scales to indicate the intensity of the primary attribute. Fermentation e K = LA [2|
Use the space provided to describe the primary attribute. Gther
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. 4
If character is absent, mark the circle to the left. Appearar.ce g e W Iomppropricte
Provide summary of beer and key feedback for improvement. ¥ 2 F = 2 = 3 _ §
Assign scores for each section and total. E3E3 E 2 E
Review with other judgels) and agree on consensus score. Color Edct 1o+ 1 4] Mool Ny 1ol bEel B 2
Enter consensus score at top of sheet. Clarity 3ot Hozy  Opoque ]:l Other . Quick Lasting ] Other =
e e Retention L >¢” 3
COther Teature
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. i + “W L( L -} L { ,'
. L v o S
- =l W Twm Mait L2 1 O f’t-{ = ' 3
et o X, drllbaei i Hops i 3 | y O a OlLocwos 'J" [ {4( S
LU 1 ) O 0K forstyle =
Bitemess X K Waytoo high for style Bitterness Fo L Vi JD h—“\V*\Hﬁ-L(o - -5 "-'\-'-
. s | 1] Banana Low Clove. Hint of bubb 1 | 0 do?-“‘l\-ﬁtk. '._“?,(‘..‘ 3
Balance G i f\(mlj & hov '-OJJ"
Sweet
FinishiMflertaste a3 OO =
Flaws for style (mark L-M-H for all that apply) Other b't do} -,4\ ’-g r_f - ! pre [(.q..q ) G,
B
Acetaldehyde | Metallic
Alcohoic  Hot Wusty m
Astringent | Oxidized £ ; T " Fuﬂ: " Soeel M H
Brettanomyces | Plastic G Body L\ ) O Creaminess ¢ pidle Th o] (_{_
Diacetyl | Solvent/ Fusel ol M . 5]
o rhona o _,é 3 L1 Astring el oL 3
DMS Sour { Acidic M R - o
| Estery < | Smoky Warmth o1 N 1 O3 Other
| Grassy Spicy
e Sl m i ¥ Not to Style
Medicinal Vegetal ClassicBample | L ! N |
Flawless | I |}/ I ’)(1 | Significant Flaws g
Wonderful | ! ! I | Lifeless
<
Feedback Provide comments on style, recipe, process, and drinking ;)kzmu;t Include helpful suggestions to the brawer, lﬁ
Y 4
PrOJ-‘(m-Z\lJ- {‘(?:-(vu (?ﬂt(t-l {"-'41'_
Ousanting. [EEES Worid <o samplect e, U ehafls M.hm.-t‘-‘ ; S B {,tpf-l,_,
Excellent 8 8 Exempiifies style well, requires minor fine-tuning. f
VeryGood [ Generally within style parameters, minor flaws. [4_“%)(..“ -~ fg,,;,; L.L.}— Viabilu, '
Good [PABLl Misses the mark on style andior minor flaws,
Fair il Off flaversfaromas or major style deficiencies. L(.L..“Lj “ iy (<
Problematic S Major off flavors and aromas dominate

Judge Total 50

BJCP Scoresheet Copyright ® 2018 Beer Judge Certification Program
rev BSTR-180724
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctionecd Competition Program

i Wi s COMPETITION
location Moravian Homebrawars Meetirg Date 26.11.2022

;’F ———————— :‘i ------ M T [Position S

Heed Poogud ESEAMT DN tcgonyt 2> B SO | lang Hiln
= ¢ Sub (&) [0} = [ [
duage S nler Vo2ark - tler  Subestagbry :
{Speil o £l T o

kiige ﬂ 16\'\ ‘&- n'*'-tl'ﬂ : Special Ingredients : CONSENSUS SCORE

B e P e IO S A R e S L ¢ e e - may not be an average of
Judge ﬂﬂb ®) itq_ovft, judge's individus! scores

7] Bottle Inspection T ox

Scoresheet Instructions

1 - r h( L \u[.' DQJ j
Use the scales to indicate the intensity of the primary attribute. Fermentation 3__17x_’ i ‘Mﬂiﬁ_é_f‘&%—

|

=
P

Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate Oter
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the righs. - ;
if character is absent, mark the circle to the left. Appeara i ! e
Provide summary of beer and key feedback for improvement. E - B 5 £z 2 & _ 3
f Assign scores for each section and total. £ 8 5 = = i
Review with other judgel(s) and agree on consensus score. Color ';K‘ T T S5 Head L L1 ;
Enter consensus score at top of sheet. Clarity rih Homy  Opogue e Other 5 Losting o Other [___
1 Retentio ;F 3
Other Tesiture
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m "
good, but too bitter for style. s m
e L L] [}
Mat o X, | 01 Wheat. Subtlegrainy notes Hops D.l—kl___l EJ &Mﬂ?—%"—‘@%ﬁ—
Hops 3oy 1 | e QK for stvie i
Btemess X | ¥ Waytoo high for Bitterness M J D ’{’1
ol X ;O _Banono. Low Clove. Hint of bubb) Fe tation O m&lﬁuﬁ\ |,‘c“|l.‘,p o
;‘ X 20|
Balance L }( | i
Finish/Aftertaste "‘E 3 e 5 baleneed
Flaws for style (mark L-M-H for all that apply) Other
| Acetaldehyde Metallic
" Alcoholic / Hot Musty m
| Astringent Oxidized W N B Nooel M B g
Brettanomyces Plastic Body | o i = Creaminess o1 1 O [4
Diacetyl ¥t | Solvent/ Fusel el M H . —
rbonati Astringency LTS |S
5 L [ sour/Addic Coa oL — ok —
| Estery Smoky Warmth &1—1—' i} Other
Grassy Spicy
Light Struck Sulfur : [ Overall J _
| Medicinal Vegetal | Classic Example : . : ,; : : Siu;;:,:m
Wondeul 11 R 1 Lifless & L
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helaful suggestions to the brewer. 10

Wie Dok

r a)DA l\e‘-J- Mb‘/
. mﬁ:&mﬁﬁ:ﬂ;snwﬁnmm G‘""ﬂl ﬂ'\nﬂé P"‘%"\Q- Lch

Generally within style parameters, minar flaws. 4 ]
i o excarle disclyl (hare o dicaly wed),

Off flavors/aramas or major style deficiencies. f;x; ,Qa,ﬂt- btt{.&fw 5

Eziggg

&8l Major off fiavors and aromas dominate

JudgeTotal 1___[50

EJCP Scoresheet Copyright © 2018 Beer Judge Cenification Program
rev BSTR-180124
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BEER SCORESHEET

AHA/BJCP Sanctioned C ition P s
anctioned Competition Program COMPETITION
Structured Versi I
Tuctureg versicn location Moravian Homebrewers Meetirg Date 26.11.2022

!1_ ---------------- ; --------------- i Position Advanced to

10 AN DI | Category® 3 5 S_g_ ! |inflight —
v ; Sub (a-f) —L i ; L

woge  VHAl AU LEL ! Subcategory _ CREGAL DEEIUVA ruﬂﬂﬂ-

! of
Judge “my4 N msw ; Special Ingradients ' - -
- may not an aw
Judge M W“" ¥ erage

judge's individual scores

(4

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

12
Use the space provided to describe the primary attribute, 0t IONBATE Mﬂ; mm wd 'l G’N
Add secondary attribute(s) intensity/description as appropriate
For "Fermentation", consider esters, phenols, etc. .
[f character is inappropriate for style, mark the box to the right. —— Ee
If character is absent, mark the circle to the left. Appearance L. w A
Provide summary of beer and key feedback for improvement. E . X228 = 2 =2 8
Assign scores for each section and total. 235353 -§ = £ 223 &=
Review with other judge(s) and agree on consensus score. Color l,r ALl (8 0| I - Mead M 1 1 « 1 O . 5
Enter consensus score at top of sheet. ) 3 Homy  Opoque . Quick Losting
Clarity L O Retention ° i [J B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Waissbier that is m —
good, but too bitter for style. ] { ¥ H“ :
Flavor ey 1§ ; Malt -~ ¥ M=
Ml M "
IR 1 Wheat. Subtle grainy notes |'b|IS 1 ! Y 10
Wops a1 ¢ ([} OKfer o _
Bitemes X X Waytoohih for style Bitterness 1 X O
o Xy ¢ 1 _Banana Low Clove. Hint of bubblegum F tati S':‘ ; i D { s lﬁ
Hoppy Hﬂh{
Balance ¥ | o
Sweet
Finish/Aftertaste 1 K. |

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

| Acetaldehyde Metallic
| Alcoholic / Hot Musty
Astringent L. | Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
| Grassy H | Spicy
| Light-Struck Sulfur
| Medicinal Vegetal
Y Outstanding. [EEEERY Worid-ciess example of syt
5 Excellent Bet-EER8 Evemplifies style well, requires minor fine-tuning.
) VeryGood [leBcw® Ganerally within style parameters, minor flaws.
E’ Good [BeR Misses the mark on style andfor minor flaws.
= Fair [RE-8-o8 O flavorsiaromas or mejor style deficendies.
Wl Problematic [RGB ER Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rav BSTR-180124

Body

Carbonation o0 X o

Warmih

Overall 2

Feedback

Thin M Futl

1 t p O

None L M H
Creaminess o X+ 1 O
Astringency OJ_,JJ__x i

ClassicBxample | . (| 1 ! | NottoStyle
Fawless L ¢ | 1 ! ;  Significant Flaws
Wonderful 1 AT 41 lifeless 5—
Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁ
- L

_PRUEIE qET0 Al RE) B
7 07, 7 T8 < VAR ] m'
Ly YAy eeciemy  Ro¥it
Wt wna:' [ HEAE) WA v ,MMYJ
URRAVIE  cuPamt  Atcto  SepNNUAME
~ ch, u!?fUMm’wfw aﬂw JudgeTotal 0
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program
Structured Version COWETI’I‘ION
Location Moravian Homebrawers Mesting Date 26.11.2022
: _ T T BT gy . [Posttion frarced
Heed KARALY S)ABO oot L B B | f [eee === ponor
TTENES = =L o Sk h R C L B P |Et
| wdge WATES MESTANEL i :
— 1 ¢ (Soell out} ;
wdgs FPETER. KMDAK. | Special Ingredients ' 1 ) :
Yoot e T R ey B S S MR LR aET PR T '3 may not be an average o

Judge M ICHAL SEODA

Scoresheet Instructlons
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 judgel(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.
4
Flavor e — l1
e L [ [ |
Wheat. Subtle grainy notes

=
o OKf
Hiemess 1 g X X Way too high for style
I E|

Flaws for style (mark 1M+ for all that apply)

| Acetaldehyde ! Metallic [
| Alcoholic/ Hot | Musty
| Astringent j___| Oxidized
| Brettanomyces | Plastic
| Diacetyl Solvent / Fusel
| DMS W | Sour/ Acidic
Estery Smoky
| Grassy Spicy
| Light-Struck Sulfur
| Medicinal Vegetal

World-cless example of style.

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

88 Off flavorsiaromas or major style deficiencies.

t8 Major off flavors and aromas dominate

7
=
=
0
o
=
e
=}
o
w

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Program
ey BSTR-180124

Banana. Low Clove. Hint of bubblegum

judge's indiviciual scores

Bottle Inspection. [ o

W L L] '
Malt 1 % : }\rr-uu}\ ey ;3“'
Hops ¢ 0 ol
Fementation 1% O Al Asvnun g
s 1 - | [(] hiz]
Other )?'O“S‘-{mfgd)j‘[.u_,o
— -
£385is £:£s5
Color po o fhod 2 ligheE-y IWI j o Ligh i
Opogue _ Omer T Losting Other 6
Clarity m Retertion 1O o
Other Texture
Hoe= | M
Malt ) B ISU1E =
Hops o ><l 1 1] =
Bitterness ! ¢ 49'; ron i it s
Fermentafion . 3 M &

Mouthfeel —
Thin N Fult
Bady VAR =
B lh:ll \ N # g
Wamth \oA .| O Other

Overall

Cosicbample LY 1 1 1 NottoStyle
Flawless 1 1 }V: | Significant Flaws
Wonderful | L I 4 1 I | Lifeless C
Feedback  Provide comments onstyle, recipe, process, and drinking pleasure. include helpful suggestions to the brewer. [19)

pww&:’x Lo hens gy
'F'O MQ, bd}ﬂ(’t’w wrokea . !
AvsA_ ’DHS Ly ~aby Dol

oua A q‘w'c?u leoa‘h\/\.(\)\) \U




SATIONS,

BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

T e COMPETITION
location Moravian Homebrewers Meeting  Date 26.11.2022
Pt Rl T e s e ket e S e b AR e 73 12 v o
' 2 ﬁ = ; |Position Advanced to ‘
¥ Le ~ < 15k MINI-BOS
Head  Ppevazad & E Categony# £ 6 D | |infiight DO NOT
” : Setafasgl | BRI T 2 Entry
Judge é{d f(, v 5:7, ; Sue?-ategcw E 9
1 G ' of IS SCORE
Judge /’-}Mff } Sl ke ; CONSENSUS SCORE
Fi b S SR ] R B A e R - may nat be an average of
ke %&V’J\a 6(‘:-7 2 judge's individual scores
BottleInspection Tl ox
| Neme L M L
| Malt . X Hu
. — == R ][.ps o |)< i g _ﬁ
| Scoresheet Instructions 1
Use the scales to indicate the intensity of the primary attribute. Fermentation o x ; s 2]
Use the space provided to describe the primary attribute, ot
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. - oo N——
If character is absent, mark the circle to the left. Appearance i Incpprapeicts I
Provide summary of beer and key feedback for improvement. T = B2 g = 2 =22 _
Assign scores for each section and total. 2258323 EEEs =
Review with other judge(s) and agree on consensus score. Color L R v Tp gty L] Head X 1 1 1 ; .
Enter consensus score at top of sheet. Br Opague “D - WC}( sting O Other o
Clarity Retentio 3
| Other Texture
| Example: How to fill in a Scoresheet 2
; This example is from the flavor section for 2 Weissbier that is m ——
good, but too bitter for style. it - :m
Flavor o — 51§ Malt -~ ){ 0
bl M B |
Bt = el Whect SUltieigralnyaies Hops X 1 1 0
Hops ey \ ([0 OKforstyle
Biftmes L X X Weyteohighfor Bittemess . X O
= o 53 ; 03 _Bonano: Low Clove. Hint of bub F tati ! } I i D 4Lfr—
i o : 20
Bt P X MM H
Fnislbftertaste L X" ,
=
Flaws for style (mark L-M-H for all that apply) Other i-r_L\L.-,. © X1 o\w g la d‘m L"‘p'«-ﬂ\
| Acetaldehyde Metallic
| Alcoholic / Hot : Musty Mouthfeel n— : —
| Astringent | Oxidized Thin R e Hone L M H
Brettanomyces Plastc Body X o PREISRR R P I - L\
Diacetyl Solvent / Fusel ¥ome L ] ) =1
DHS Sour  Adiic * : D
Estery Smoky Warmth 1+ 7 Other ‘
Grassy Spicy
S HITE = el
 Medicinal Vegetal ClassicBample |11 “*1 1 1 WottoStyle
Fawiess (o« X 1 1 | SignificantFlaws
Wonderful L+ 1 X 1 ) Lifeless G}
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helphl suggsﬂenstoﬂiem [ﬁj
7 L::r-\ vahled | f‘*:vu\ U"]C.Ll!{. th?\. /
Outstanding [EERGIR] Worid-cess exampie of style. A .a W
Excellent [lRREY Eamplifies style well, requires minor fine-taning. lebhiee v o t lv velin W “W"M i~z
VeryGood [IeRPM Generally within sty porameters, minor fiaws: n(kdﬂ-{ Az el o t/‘h_ o ﬂf‘m\\ P(LL
Good [rainedel Misses the mark on style andfor minor flaws.
Fair [glBelol Off fiavors/aromas o major style defiiencles.
Problematic [J*Xi#<] Hagurul’f flavors and arumas do dominate

BJCP Scoresheet Copyright € 2018 Beer Judge Certification Program
rew BSTR-180124




BEER SCORESHEET

‘*;-,,TE-GN@{

- HOMEBREW
AHA/BJCP Sanctioned Competition Program
5 Siaihg COMPETITION
Location n H q  Date 26.11.2022
o R B - —— ' [Posttion Kvancedto
Head ?ﬁ,u\\ ‘_\ﬂ“n E Category# i_ .E- G Q_ A MINI-BOS
E g i il ‘ Sub (a-f) _B_ g o |E
e H i H""’IC“M[U‘( } Subcategary :
_~ o \ (Spell out . of
Judge TO ad ko rQ-PGL i Spezial Ingredierts ? gt :
i e L R i S R T e e Sl e s S - may not De an average o
Judge W ‘EM t . ‘UQ..WJQ.! ‘é ’ judge's individual scores
Bottle Inspection [ o
el M i
Molt - ~ 0O ko vem aht” in‘éf Lubarroa
— Hops L L O a.r.e'{‘aid-ak%fﬂ, ﬁorewm;-—
Scoresheet Instructions bbb / o ke M/u{fr &smfmo( aﬂuc( m
Use the scales to indicate the intensity of the primary attribute. [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. - it ’
If character is absent, mark the circle to the left. Appeara HeE i S
Provide summary of beer and key feedback for improvement. E £ 2 g = 2 =8 =
Assign scores for each section and total. : 2 E e = EZ 8 &
Review with other judge(s) and agree on consensus score. Color kL 1 1 1 0] Head ﬂi\’fﬂ( iy Ilasﬂl || = J
f 2 Brilioat H " !
Enter consensus score at top of sheet st 1 ozy  Opocue O R 3 it Gl
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Weissbier that is m Lo
good, but too bitter for style. =y " w
Raver i TRMESH R @mwﬁﬁhﬁw vHemy
L ..:.L L O Wheat Sbtlegranynotes Mg N MWJ’L Y /}ﬂ/f M@/_
Hops  wy 1 O OKforstyle é g @
Bitemess 0 1 X X Wayteohighforstyle =~ Bitterness o - ! D d 'd ﬂé/ éf}
F o X 1 Bentna Low Clove. Hint of bubblzgum i | ,ﬁ' ‘&ﬁ'{f?a Mﬁ(ﬁ/ p}{g G =
Fermentafion 20
Balmee " v "M O upazea [t{ Zw‘éwﬁ - oo
Fnishilftertaste A ™ 0 Z chndl & e
Flaws for style (mark LM+ for all that apply) Other
Acetaldehyde | H | Metallic
Mcoholic/Hot || Musty | | Mouthfeel §
Astringent Oxidized “Hin N :
Brettanomyces Plastic Body Y C Creaminess ‘QL_A__I = 3
Diacetyl Solvent / Fusel Hare | H B
DMS M| Sour/Addic caboraton 5o O X
| Estery Smoky Warmth x._l_l O Other
| brassy Spicy y
| Light- Ifu
I :gei:t?r::d‘ s\l:getra] m Classic Bample ! ! s | Not to Style
Fawless | 1 I 'l L > | Significant Flaws
Wonderful | I 1 SE o 1 Lifeless L/.
Feedback  Provide comments on'stle, recipe, pmctss,anduﬂnkhrpieaﬂve mmmrwgmmmm ’E
acef cldbfyd —cluby oo Jﬁmdnh&/
Quistanding 18 Worid-class example of style. (QLOVO h«f-{d‘bu’. %ﬂﬁ.fﬂrl C,?f JM CG(C?/

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

chmoh )y BML— Mom e s

'8 Misses the mark on style andfor minor flaws.
0ff flavorsfaromas or major style deficiencies.

N Msjor off flavors and aromas dominate

J'i?;[o-f-ﬂ Aot
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BEER SCORESHEET

whT1ONS,

AHA/BICP S ioned Co P HO w
anctione mpetition Pragram
e COMPETITION
location Moravian Homebrewers Meeting Date 26.11.2022

1 1 i EEREE B - ------- ; ______________ 1 Position Advanced to
Head :f@u_ { Ja nn i Categony# 37 g 6 5- i Linfight MINI-BOS 2 BR S

: ; i Sub i) B R L FILL
Judge {'{d/m[\” Mf‘}om w( : pip it : PLACE

= [ E - | fﬁga'l out} egary : -+
JUGQB_Tb Al & W : Spedal Ingredients 4 5 =
. arelIE ) L L e L LS R . may not be an & & of

Judge F’(( M‘\. MW,GM/- ﬁ.gge’s fndfvidmms

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 summiary 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 eassgeien @
Malt lr_‘l_ XT HI 1 Wheat. Subtle graimy notes
| Hops ; | ! K for
Bitermess 1 1 X X Woytoohighfor
o X | ] Bonana. Low Clove. Hint of

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

| Acetaldehyde i Metallic |
Alcoholic / Hot | Musty
Astringent QOxidized
Brettanomyces Plastic
Diacetyl L | Solvent/Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

P

World-class example of style.

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

Off flavorsfaromas or major style deficencies.
Maior off fiavors and aromas dominate

550
g-44
7
9

L

(=]
=

e
A

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

e
Hore: L u H . A ;
Malt X O Korema] g M}M
Hops X il m Mg/ Ze M,
Fermentation .Y | s 0
Ditber
Ht il
8Lk S8 SR
Color %1 |l 1];1 Head Jk Frg-— 2P g D
Clrity Briliont Hozy  Opogue = Quick . Lasting o
Other Texture
tose | M g 0 il .
Mt o ) O %_(i%#w : M_
Hops o _1}{ 1 O W .
Bittemess . BV B j?pddéﬂ i Vﬂm 5
Fermentation ~X | o Y9 vem, ?—ﬂW oot
Pl M £ GM wr) ‘mna_puorn-
Finishiflertaste ©__ " vt na lesret,
Other
Tiin Mo Rl Hore L "
Body |  ywi ) O Creaminess ﬁl_l_/ O
Carbonation ‘gL ! = Astringency ~+ 1+ 3 [
Gt AL Uil Other
m Classic Example | L L B 1 i Not'toStyle
Fawless L 1 L% | 1 | Significant Flaws
Wonderful | I 1 LY | Lifeless

he poud

.

2o b
g/ggo AR 4/,0/0"5'2; Mtaﬁo(z ako 4«?&&

o [ talach, sl AP1e forbo o peaiC”

Lo Aty 1o taphee g debobess
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AATIONG,

BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Compstition Program
Structured Version C OWETITION
Location Moravian He g Date 26.11.2022
ETE IR G R e — | [Position Advanced to
Head ROLTAM  PWa\ | Categonys -E B C8 | | |unan |
1 Sub (a-f) : Eny
s am mlu'a" E Subategory H‘ m Lm i

Judge LTIV D¥e®SsiAvo uA 1
Judee foAA BE1CY

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 shest.

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 lupgemra
| Semy | | L =]
| Mot 1 S ;O Wheat. Subtle grainy notes
Hops ;.1 ! ;O Okforstyle
| Bttemess X X Wayteo high for style

o—X ;1 Banono. Low Clove. Hint of bubb

Flaws for style (mark L+ for all that apply)

Acetaldehyde | Metaliic )
Alcoholic / Hot Musty 4
Astringent Dxidized X
| | Brettanomyces Plastic
| Diacetyl Solvent / Fusel
| DNS Sour / Acidic H
| Estery Smoky '
| Grassy Spicy
| Light-Struck Sulfur
Medicinal Vegetal
| © World-class example of styfe.
| 2 Exempiifes style well, reguires minor fine-tuning.
< Gesiarally within style parameters, minor faws.
2 Misses the mark on style and/or minor fiaws.
: o Off fiavorsiaromas or major style deficdenies.
! s 8 Major off fiavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Cenification Frogram
rev BSTR-180124

: Specral Ingrecients

may not be an average of

Bottle Inspection  [Jox ?lm mo mM Wrudgeslndmdwf scores

[ froma 2

5

Hone L ]
Halt le ! =
Hops ol '-.D.
Fermentatien ¢ L
other € LEPMILKEM
_— e
E .28 5= = s
£ 3 % 8853 = = mSis
Coor L isf1 | 1 1 = o Head I:[__m
caty g '™ PE Retention Smaic s
Other Texture
Malt
Hops
Bitterness
Fermentation
Balance
Fnishitfertaste "1 X« ™1 O
omer _PKy LZéF é}tch,‘
Thin 'l Full None L M K
By % i Creaminess & 1 O
Carbonation M O Astringency O_AJl—_l Ll
Warmth o K o Other
m Classic Example | ! | Mot to Style
Flawless 1 % Significant Flaws
Wonderful | 1

Provide comments on style, recipe, process, and drinking sleasere. Include helpful suggestions to the brewer.
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BEER SCORESHEET

ARTIONG,

AHA/BJCP S ed C P HO
anction ompetition Program
N T e COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
T e a————— , | Position Mﬂ::;;
hees  Crul FapiNASSO } Category# JL g G C? ' inflight Ll
1
| + Sub (a-f) : Entry
Jud ' m wl/' - !
ge IQJ\} ) JT f a : éﬂ?‘iwgo‘y :
' o X of
Judge H :q"ﬂ/i j/ Kolu A 1 Special Ing-edients !
v s Lt B B R SR R R I S T S T - may not be an average of
Judge e K Mf,;/[ W Ik judige's individual scores
Bottle Inspection k;/u
roma : it
sz L " HEE
w0 LA ’I’m"ﬁc Lpuenbrect MWMF;
o Hoas o ! 1 1O M’f.’" CL;;AIL MWMW
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fementation (. : ! ge 12|
Use the space provided to describe the primary attribute. ot
Add secondary attributefs) intensity/description as appropriste.
For "Fermentation"”, consider esters, phenals, ete.
If character is inappropriate for style, mark the box to the right. _ i -
If character is absent, mark the circle to the left. Appearance 3 R L
Provide summary of beer and key feedback for improvement. 2 = g = § = 2 =22 _ §
Assign scores for each section and total. 2 8 = 3 = £ = = i
Review with other judge(s) and agree on consensus score. Color L | PN = — mead d O e
Enter consensus score at top of sheet. L Homy  Opogue Qu Losting i
Clarity O Retenfion i—l 0] i [3]
Other Texiure
Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Weisshier that is m
good, but too bitter for style_ sy “
S b L] L] =
Wit o X , 1 Wheat, Subtle grainy notes Hops i |
Hops 5L I 10 OKforstyle : -
Bitemess (L L X K Waytoo high for style Bitterness o ’f' ] }‘
o X ; [ Banona. Low Clave. Hint of bubblegum Fermentation no' i 'u,l i m
Balance T "N
Finish/Aftertaste h? ! i =
Flaws for style (mark LM+ for all that apply) Other
Acetaldehyde X | Metatiic
Alcoholic  Hot | Musty m
Astringent Oxidized Thin M
Brettanomyces Plastic Body _ . Q_
Diacetyl” X_| Solvent Fusel boel N e s
1 E D 5
DMS Sour | Acidic Carboriation o 1 El Astrirgency 04_{4
Estery /AA X | Smoky Wamth oo+ [ Other
Grassy Spicy
Light:Struck Sulfur m l
Medicinal Vegetal Classic Example | 1 1 1 I 1 MNottoStyle
Flawless | 1 | 1 l\ ! | Significant Flaws /1
Wonderful L 1\ 1! L1 Lifeless Lr
Feedback Provide comments on style, recipe, process, and drinking pleasure. Indlude helpful suggestioas to the brewer. 10
Y Outstanding J Vioric-cass example ofstyle. "mwu, ~tomnar k'
= Eremplifes tyle el requices minor fine-uning. w}fﬂ L Aek5 W’FH R Auwride !M ror
ol VeryGood Genrally within style parametrs, minor flaws, Ml
@ Good 3 isses the mark on style andlor minor flaws, LA ’?{ = %,M & f%(
= Fair ol Off fiavorsiaromas or major style deficiencies. y
bl Problematic <l Wajor offflavars and aromas dominate

Judge Total

BUCP Scoreshest Copyright' @ 2018 Beer Judge Centification Program
rev BSTR-180124




b&h’{}o N,Qd

BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Compstition Program
Stractured Version COMPETITION
location Moravian Homebrewers Meeting Date 26.11.2022
s e T e e 5 [Posiion | [Fawnein
Head gl Uik THRINASSG : Category# b :E:- —+ O ' Liasignt MINI-BOS 2R
| : Sub (a-§) = L [y -
wdge  [raa Yhekorz £ ] |
= ' Epeiicar egony : of = T

Judge Mef ¢ Kc?{/\,[f ; Soci blposbents : uucmssu;, ‘:;\_.DR'
JUdga -------------------------------- i juagge’s r'ndivi:‘:n‘:ﬁm

?’Lé}/y& Mubadhey.

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.

|f 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 esgrmga: 1
et ] " :
Wt o X | 1 Wheat. Subtle grainy nates
Hops : 1 00 Okforstvle
Bitemess . X__ | % Weytoo high for style
i o X VT Banona. Low Clove. Hint of bubblegum

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

Acetaldehyde | A | Metatiic
Alcohalic / Hot | | Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
{ Estery X | Smoky
| Grassy \ Spicy
Light-Struck Sulfur
Medicinal | Vegetal
Outstanding World-class example of styfe.
Excefient Exemplifies style well, requires minor fine-tuning.
VeryGood R Generally within style parameters, minor flaws.
Good EA"l Misses the mark on style andfor minor fiaws.
Fair 8 (Off flavorsfaromas or major style deficiencies.
Problematic [BReSlc® Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-1B0124

Bottle inspection Tl ox

froma

fone | M
wer o}
Hops Gl
Fermentatien . L
Other
E- 225z 2 =28 _ %
£ 2= 38 & 2| 53.:,25
Cobr b o+ a0 Head 8 1 1 \3
Cay oo ' P RemlunL._A 5
Other
ore L M
Mat i o Tt f‘?m’b? "QW"%&{
Hops . L i =) \ﬂﬂ}d}’/
Bitterness Cf' L = _
Fermentation . | | T Yol LI AL puge EI,L
& Ild:; Iy 20
Finishittertaste | ™™ [
Other
Mouthfeel inegpraprate
Thin M

Carbonation

Haoe [ W
L ]

Nael - M H
Creaminess ch 1 O
lsh'lngencqu_-._A__AEl

Wermth o1 (] Other
m Classic Example | I J I L | NottoStyle
t
Flawless L | ! ! ||f | Significant Flaws
Wonderfl Lo 11 j o Lieless ;
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. [E
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BEER SCORESHEET HOMEBREW
JCP Sanctioned Competition Program
0 1 COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
T wilih IR 5 [Positon | [Aencedto
1 i : MINI-BOS
Head 'Pl‘ (v \‘.')\'?NLL : ;ﬁt:;?# § —"" i : mlgm DO NOT
1 (a- '
Judge LLs(-'-ﬂ‘rgkg J - ; S’
— + Subcategory -
A' 3§ [Spall e : of
Judge ] V\'\" ¢ Special Ing-edienzs !
ye e S R LS T T e S8 L R TR B . may not be an average of
Jjudge's individual scones
Bottle Inspection  Tex
Hone L M
Makk s L
i S =§.*.-?.'.' S "WS O‘r
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Femientythe | ot : g ﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description s appropriate.
For "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. - 4 R
if character is absent, mark the circle to the left. Appearance 2 Imoppropriote beppropinte
Provide summary of beer and key feedback for improvement. g o 2 & gz 2 =2 _ %
Assign scores for each section and total. £ =2E 328 F=22:3535
Review with other judge(s) and agree on consensus score: Color Y. S O T Head X 1 1 1 1 O 3
Enter consensus score at top of sheet. Briliant Opogqee Retents Quick Losting SHs
Chr.’ £ 1 @ == :E & = ] 3
Other PV Cad l‘\[__].. Texture
i
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m s e
good, but too bitter for style. ey " 3 e
Havor agrgshan Mait o iy ] E
Sl L} # 20 %
ol e ;o Wheat. Subtle grainy notes Hops o | W=
Hops o, : | O OKfor
Biemess o« X X Woytoo highfor style Biterness . I {0
ol .0 1 E] Banana. Low Clove. Hint of bubblegum F = o \ iy E
Hospy Molty [20
Balamce | I O
Fin : Dr$ | Sueetl D
Flaws for style (mark LM H forall that 2pply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m i
Astringent Oxidized Thin o
Brettanomyces Plastic Body i =
| Diacetyl Solvent / Fusel None L M H | 5]
|DMS Sour / Acidic x| R AT D
Estery Smoky | Warmth . |3
Grassy Spicy
Light-Struck Sulfur M
Medicinal Vegetal ClassicExample | | L 1 | | NottoStyle
Flawless | ! ! 1 ! | Significant Flaws
Wonderful | 1 L 1 L | Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ,ﬁ
b1
World-class example of style. (M"'\h M O YA g (2 {ﬁ‘/{bﬂ)

Scoring Guide

=8 Exemplifies style well, requires minor fine-tuning.
@ Genzrally within style parameters, minor flaws.
Misses the mark on style-andior minor flaws.

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

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

AHA/BJCP Sanctioned Competition Program

Structured Version COMPETITION
location  Moravian Homebrewers Meeting Date 26.11.2022

7T cIREE e e . [Position Advencedto

Head pE?ﬁQ Cuf&(/{/ /f'/.fd E Category# _____-é_ :Et- __:)L’S ' linfight MINI-BOS'
= t Sub a-f) T | Entry
wee (IR CEIKA it | |
, Spell ou ! a

i ﬂ ‘(’ 4’4 é 2 jg {/ U Ek/ ; Special Ingredients j

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

Bottle Inspection o

H
Mait mgl T ;1:| mvf sblﬁ'(ff?'&- 6
Hops \ 0 s— vA&W XOKUIE" ok

Scoresheet Instruct:ons =
Use the scales to indicate the intensity of the primary attribute. Fermentatien o I S B 0 E

Use the space provided to describe the primary attribute. (@ /'1 4

Add secondary attribute(s) intensity/description as appropriate. Other
if character is inappropriate for style, mark the box to the right. _ & "
If character is absent, mark the circle to the left. Appearance Inoppropricte: noppropricte.
2F
=

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

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. Il

Color = — C e 2_
B H i . !
Enter consensus score at top of sheet. i % oy Opague O Retent E Lesting = B
Other

o i ke G
good, but too bitter for style, a0 . m
Flavor Ll 2 i o STRDMNE .IJL)WI ITADING Va‘f HUT .
Makt !:1 XT ?fg Wheat. Subtle grainy notes - e 1 O ‘P}UO ﬂﬁ‘['og‘j A&awuc w»"’?
nm": i_._._x_z:n ‘-o\'l’(f:raamhlehfur e Bitterness I | 13350?71&’1 == letﬁ".;JS /fwf
oL X , 1 Bonono. Low Clove. Hint of bubblegum Fenentatbon. | o31 ’ ; ]:‘ m Kvm,’f old ? -
T ey SR s | AN PR7E Skoko
Fasttetse "L S G NA D o NAVIAZAL mmf
Flaws for style (mark L-M-H forall that spply) Other 2/ }KZ‘T? NP ‘]“)}i‘:g | p;(',‘;z; Yo/ v z/ WM
Rsldetyde Wetalic T/EZ PRILE NJEKA HORRST 4 HrECOU
Alconolic / Hot Musty e s C TAMYKT2
| Astringent Oxidized . MRl None L M ||
| Brettanamyces Plastic Body | Y y Crearniness L 0 2
' Diacetyl M | Solvent/ Fusel More | M H ; . _
| DMS A | Sour! Addic Carbonation . X B Astringency ot > 1 [ [5]
Estery " | smoky Wamth o [ Other
Grassy Spicy
ight-Struck Sulfu
:ge:tidnai Ue;ﬁral m ClassicBxample L« 1 1 | | NottoStye
Fawless | 1 1 1 1 I Signiﬁmﬂtﬂaﬂs 4-
Wonderful | 1 1 i

Feedback  Provide comments on style, recipe, process, and drinking dleasure. ln:hldehehlulsug to the brewss.

TRERA ZAREZFECIT Wy PODAJENZY

_a;. : mm|m;mmﬂmn #VJ”@/A W ‘AT& x M’mz el [
o - |y : 1HPL0Th A 2057 CASy.
BOURY 0 hvrswnss r morse s, 7)EZ ODPOAUCA/ POSTRASIT, €I 42

Major off fiavors and aromas dominate

IRTATDNS QPPAR FocoAS 91
CANIEC WA&V (.A‘UOU .b»‘?_g? lMge?otaI
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

Structured Versicr COMPETITION
lLocation Moravizn Homebrewers Meseting  Date 26.11.2022
. ;’ﬁ“_"”j’f _ _______ W ,  [Position Ml
Head C- FRINBL G ; Category# z t:? L{ ' linfiight g
/ 0 Sube Pl BB R e N FILL
wige  Lomler Jbtibavt : ;
i C COR
Judge Mehn v A :‘ Spoceil Bk barts ; CONSENSUS SCORE

________________________________ - may not be an average of
Judge W H (LM Jjudge’s individual scores
]

Scoresheet Instrucl:ons

Use the scales to indicate the intensity of the primary attribute. Fermentation o A! i 18 [E
Use the space provided to describe the primary attribute. ot T
Add secondary attribute(s) intensity/description as appropriste.
For "Fermentation", consider esters, phenols, atc.
If character is inappropriate for style, mark the bax to the right. - 0 el
if character is absent, mark the circle to the left. Appearance opppcts W
Provide summary of beer and key feedback for improvement. E _ =5 & S 3 2 =3 _§
Assign scores for each section and total. k e s £ = & 2 5
Review with other judgefs) and agree on consensus score. goloe ] 5 G0l IS — Head 1f + 1+ | 1 [ == Z
Enter consensus score at top of sheet. !:TI Hozy  Opogee a ; Quick Losting 0 |?
omer A8 Mz,l}m ?Jfk ¢ et
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 LIk ,\'
Flavor gt ‘1 Malt I 1[ I ]:,' /}”H ‘?ﬁ_?/ﬁ.( /)W".’M"’t)"‘-f
sl # it é
Mat L x| = Wheat. Subtle grainy notes st O"! | I]:[ ,/?]-MWLMVMUW
Hops L = OK for & E o )
Batmess . | X % Woytoohigh forstyle 1 Bitterness O\_[_L_JE[ //WJQ(M./@M )
B ol X | [0 _Benona. Low Clove. Hint of bubb Fermentati ! .D. / 4} ,_
20|
piance P PN G il kenustiace o) olditak
D Sweet =
Finish/Aftertaste | | s
Flaws for style (mark L-v-H for ail that spply) Other
Acetaldehyde X metatiic
Aicoholic / Hot Musty m .. R —
Astringent Oxidized . None L ] &
Brettanomyces Plastic Body ! 1 E[ Creaminess 1 1 1 [
| Diacetyl Solvent / Fusel . 2“‘
= Carbonation O ' J Astringency @ 1+ 1 [ 3
DMS Sour | Acidic
Grassy Spicy [
l gt Sk o m Classic Example | 1 1 ! i MottoStyle
| Medicinal Vegetal -
Flawless L 1 ! ghiie oy | Significant Flaws
Wonderful | I I 1 | | lifeless F
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer. ﬁ
A ) 1 . ! A ]
3 B 1 cass erample of e ; O nibrdlvje pulea ni prepanconl, gm }WM
B ety il By AT
30 n style parameters, minor 3 MV\ ; - :
2 PRl Misses the mark on style andior minor flaws. ’ﬁ'ﬁ? 4 w} S e /a‘j ‘
é 14 Off flavorsiaromas or major style deficlencies. WAL b JM’\( ’\ il
w (SRRl Major off flavors and aromas dominate
o potwwel ol i bl bgpont e fm»*vn 4
/ .IudgeTutaI [50
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QATIONG,

BEER SCORESHEET

AHA/BJCP S ioned C ition P HO -
anctioned Competition Frogram
B e COMPETITION
location Moravian He a  Date 26.11.2022
. S SE S [t | [T
¢ Beagn BEEAWTR tomgont 2 H| 0 Bl

: Sub =) " ey

i —SQJ’Q" VDL Z ﬂk —'j"QQU = Subcategory :

S | Spell o) : of

Judge (¢ C'\VUQ Nckea : Speca Ingredients ! o502 .

Nt Sy e e SR E R et e - may an aversge o

dudge ) - vhe Oicj_.r((‘_

Scoresheet Instrucuons
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.
I 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.
Epter consensus scare 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 lipypinte '1
el H H A |2l
Mokt o X j O Wheat. Subtle grainy nofes
Hope ol o S 4iS or stvle
Biteness 1 X (K too high for style

F ort =X ; O _Bonono. Low Clove. Hint of bubb|

Flaws for style (mak LM+ for all that zpply)

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent | Oxidized
Brettanomyces ' Plastic
Diacetyl M | Sotvent / Fusel
DMS Sour / Acidic
Estery Smoky |
| brassy Spicy |
Light-Struck Sulfur 5
| Medicinal Vegetal i
Cheoy L
World-class example of style. |
Exempilifies style well, requires minor fine-tuning. |
y within style p minor fiaws.
S8 Misses the mark on style andlor minor flaws.
Off flavorsfaromas or major style deficiencies.
(R Major off flavors and aromas dominate

BJCP Scoresheet Copyright ©2018 Beer Judge Certification Prograrm
rey BSTR-180124

Jjudge’s individual scores
Bottle Iespection D

L M H
Mait 'Zu }q |i] btt.'o-clr / qrau-a.?
Hops 0 % IE! hﬂfb’ﬂ
Fermentation . g if m) .Qm\f'\k .\'\EC_SY A’acekvf QE
Other
EEE 2kl £58:%
Color _l_l‘~_1_|_l_JE| Head hIRNEEE 2 R T
Clarity I_x_.__l_rEI MRMD oy 31?

Other Texture

[Flavor

Fermentation 1+ =

e [z
Balance X emif =
Fnishéflertaste ' Ls( 1 0 (]
Dther
T M bl M Ho
i oy rih - hstringency o1 3 1 D [5]

'lmﬂ'l#—l s Other
Oversll

Classic Example | 1 /x & L i 1 NottoStyle
Flawless | 1 # 1 I | Significant Flaws :P
Wonderful | L |‘! I I | Lifeless
Feedback  Provide comments on style, rec] pmmm,aﬂdnnkmgmmum Include helpful suggestions to the brewer. |.‘i_6

Godh o Q“&L ) Sawve \mg_s
JQD.AVOr 3 L rh_Q L:D ‘n(q}\ l%ﬂlfnsé}
, g—c.J_uj_ L.oe_r QMA or (’(\Anh Lmtt\‘t}-

§;h_.gck ?.gﬂ.l‘!'*- hedlh f¢A}ﬂ-C9_

Aﬁccbhg weth GL‘*CEL?'? &l 34
i !

Judge Total =

TR IR S S
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

sl il E COMPETITION
Location  Moravian Homebrewers Meeting Date 26.11.2022

¢ R G 7 .; ______________ i Pasition Advanced to
Head Prengud EFERNTIN s Catogonis —!BL E 8 /( | |infligt M‘"”“J

. Subaca| LS e : Entry
s _MM i Subcategory :

j v Soall ot A
sudge SN T.C\\ﬂﬂ ﬂ‘ut‘ﬁ\ ; Special Ingredients !
T N R S s T S R e SRR e - n:aay n?rbea!:r average of
Judge Qevke> D2 evovic fudige's indlvidual scores
O

Bottle Inspection T ox

Use the scales to indicate the intensity of the primary attribute. . ﬁE
Use the space provided to describe the primary attribute. ot /Q.(\M Bns
Add secondary attribute(s) intensity/description as appropriate. P
For "Fermentation”, consider esters, phenols, etc.
if character is inapprogriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance I nappiopricte
Provide summary of beer-and key feedback for improvement. Bl E E g = 2 =22 _ é
Assign scores for each section and total. £ 3 S 8= £ 232 8 &
Rewview with other judge(s) and agree on consensus score. Color L% 1 1 1 | Head EJ\ i 224 i 3
Enter consensts score at top of sheet. Lot Homy  Opoque | ick Losting
Clarity ! o Retention | 4 o =
Other Textare
Example: How to fill in a Scoresheet
This example s from the flavor section for a Weissbier that is m
good, but too bitter for style. i
Hose | M H 2
FAavor o f]é I Malt . #‘ | QQ\\&' -‘.Ufftd.n 4 1 4“‘-“-}7
e L W H | | e 9_“;2’\{,’ Q,: 'é ,OJ‘\,
Mait L X 13 Wheat. Subtle grainy notes [“s o | h:\ ik = L ‘|:l Wi ';f’ !; A% ‘Pl {4
Bope gyr ) OKforstyle . 0 . 55 .
Btemess 1 1 X (M Wavtcohighforstde Bitterness b il = ALQ& L
o X | 7 _Banona. Low Clove. Hint of bubblegum F tation : : ) O G;‘( -13%
Hﬂrﬁk Malty
Balance L 10
Dr §
Finishftertaste 1w O3
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized Lol g b
Brettanomyces Plastic Creamiiness 1 3 o 4

Diacetyl Solvent / Fusel Q Hose | W H o B

_ | i 2 g
| DS Sour / Acidic _ Cabomtion o1 W1 L hstringency o1 X1 1 O
Estery Smoky Warmth ;QJ_A_J = Other

| Grassy Spicy
Light Struck Sulfur m
Medicinal Vagetal ClassicExample | ] ’u: 1 ! ;  NottoStyle
Flawless | 1 1 )( 1 I 1 Significant Flaws 3—
Wonderful | | LNy Lifeless
Feedback Provige comments an style, recipe, process, and drinking pleasure. Include helpful suggestions to the brawer. %
Qe lant beer Tar bl onee bk
@ 45-5i e | =
" [ R berelel Qoo mare Lilernes,
9 clsBckl Generally within style perameters, minor flaws. | DD? Sare o e -tf.( JZ&_"&MA.Q S,gq&&r
= 21- Misses the mark on style andfor minor fiaws.
i SIol 0 flavorslaromas of mejor style deficendies. ‘hp,_g_ 69-0 ﬂaﬂu_v Jicpc.r\ l:':—Q tﬁ Ceoa e
A 8 Major off flavors and aromas dominate ] e T
DOS. 3¢

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Prograrm
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BEER SCORESHEET

AHA/BJCP Sanctioned C tition P HO . "
ancron Ompe mon rrogram COMPETITION
Structured Versi
i b location Moravian Homebrewers Meeting Date 26.11.2022
— T b Rttt ; _____________ h', Position Advanced to

Hed PF7ER CHNUPK ! Category# :E g 8 2 L lnfign [P

: Sub af) F fic}
Juage MJEHAL 2 IEL)N<K) - Sy :

=y, s : Boatos P fe

Judge )R ) CZJ‘/'()Q + Special Ing-edients i - .

; = may not be an average of
Skt WU 1 E 3R HEISHATEED G Y E I o TR R e e e ockge's incivickio —

o L W E
Wipeitiinl 81 . Sy ppcel
b oL H JONE ECTZRy 4
Scoresh et Inst cu : T
Use'the scaeies to undrc::; ﬂ‘aeoln':esnsfty of the primary attribute. Fermeniaton ¢ I B TICAVM/@’J L gla
Use the space provided to describe the primary attribute. Other

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

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

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.

el M R
Flavor i 1 Malt I | L‘[__ J-}LNY .bMCW;_ .S’W
W gi Xi D Whest stegrammtes b s B ETERY “‘fé’z m@m
il el | 1 OKforstyle 2
ma:: S X K Weytoohigh for Bittemess ms *M D*Sb-&"
et L X0 Semelondon ottt et oo |, DASNE, TADKD A ME. ‘.7'_
20)
g S . - S mﬂﬁz A Y Docyur)
e ™ L M= O PR/DANS  TRAWAT BSTF.
Flaws for style (mark L-M-H forall that apply) Other
Acetaldehyde | Metallic
Alcoholic / Hot Musty Mouthfeel e A
ST . ]
Brettanomyces Plastic Body 2 i1 Creaminess | 1 o 2
Diacetyl H | Solvent/ Fusel e L M H o . =l
TDMs ¢ | Sour[Acidic Carbonation : M 1 [ Astringency o~ Y 1 O 5
Estery M | Smoly Wamth o1 N [ Other
rassy L. | spiy
ight-Struck Sulfy
Ilﬁ!dicinal Fege;al m ClassicEample | ! 1 1 I 1 NottoStyle
Flawless | | 1 1 I | Significant Flaws -~
Wonderful | L § 1 | | Lifeless S
Feedback Provide comments o style, recipe, process, and drinking pleasure. nclude helpful suggestions to the brewer. 11—6
SDPORVEA N ﬂ»ﬁ(’m&am%?’ .CLM‘JS{L/U
-} Ouistanding 188 World-class example of style. oC. Ny -
= Excellent mmm:ul.muimwwﬁnmhg. A FH”EVT!‘: d}g ﬁﬁé‘k?k .‘.D‘M 2‘4’7
el VeryGood Gl W st paametr, mhor TEPLOT U, ZAXYASNL DAVRY, CISTDTY
= Good Misses the mark on style andlor minor flaws. y -
S Fair (GEE-Iol 0ff favorsfaromas or major style deficiencies.
W4l Problematic WORIcH Major off favors and aromas dominate

BUCF Scoresheet Copyright @ 2018 Beer Judge Cenification Program
rev BSTR-180124
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BEER SCORESHEET

‘Qp.ﬂGN‘Q{

AHA/BICP S ioned Co P HO
anction mpetition Program
| e COMPETITION
| Location  ® 1 H s 1 Date 26.11.2022
| SRS 1§ 5t e - [Posiion Mvanced o
| Head 2. PUM{ E Category# z 8 Lr ¢ |iniignt MINFBOS I
+ Sub (a6 = - L Entry
Judge _3 a H’Lﬁ?} A b E
1 (Spell ot} : of i
e H 2 Pﬁc”%}' : Special Ingredients : CONSESJS it
_______________________________ may niot be an average of
 Judge 7, REILY i judge's indlvidual scores
BottleInspection o LIGHT G-V SH/G~

| Scoresheet Instructmns

' Use the scales to indicate the intensity of the primary attribute.
Use thee space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right-
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

' Flavor

g !1
e L M W |
| e o X 'O Wheat. Subtle grainy notes
Hops g 1 i 71 OKforstvle
Bittermess  ~, X X Waytoohigh for
2 o3 ;'O Bonono Low Clove. Hint of bub

Flaws for style (mark L-v-+ for all that apoly)

Acetaldehyde M | Metallic
Alcoholic / Hot Musty
| Astringent Oxidized MiH

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery L. | Smoky

Grassy Spicy

Light-Struck Sulfur

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

Misses the mark on style andior minor flaws.

Scoring Guide

BJCP Scoresheet Copyright ® 12018 Beer Judge Certification Program
rey BSTR-180124

iroma

None L M
H O' k|
Hops GJ‘t i
Fermentation 1 ?tﬁ
Other 0K (D ALE.
EoEEs: 2 =8 _ 5
E3E5353 £ 8385 5%
l:nllIJi'—-—'—*J——l——Jﬂm MI_X‘|I|J.D’ o 1
Clarity Hazy ﬂwut*i Quick c B
Other Texture
Hone L M H
Makt Cl I k=
Hops X - 8 =
mﬂ'ﬁs CI"‘ | JD
Fermentation . | &.. O 6 L
Balance 0 ¥ '™ o
Finish/Aftertaste | | "fﬁg i
omer OX1PO ST A0 V) N YASE

PASTRMVE  IKTSELMT

Thia Mool

Mane L

L M - B 5
Carbonation i X ' T O3 Asvingency g+ 1 O B
Wamth o X [ Other
m ClassicBample 1 1 . % | MNottoStyle
Flawless | I I | Significant Flaws
Wonderful L1 A1 Ufeless j
Feedback Memmumm recipe, process, and drinking pleasure. Inclade helpful suggestions to the brewer. _EE

YE1p” Répvh

! Crébe ]~ 7 %‘WEZ/J

o) cysomss.

zivf Plravir mﬂm/

VELHl Meo Proti gk’

TEnge” Fo

FoloR PUI cApvo

v wp9 XIPAC/ - ""‘9"5‘-’/“’/

DAlLE s ags” PRAte S woaSandn )
-LQ;M MEDOLA

20

£ Judge Total [0
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WATIONG,

BEER SCORESHEET

AHA/BJCP S d C P HONIEBREW
anctioned Competition Program
Structured Version COMFETITION
Iocation  Meravian Homebrewers Mesting Date 26.11.2022
: c ) ':' LT IR . |Position Advanced to
Head KARO}-.% S2A @)O ; Category# 4@_{3_ .é‘ 8 5 © [infight MINEBOS
iC X EAnek. : Sub (- Bt = il fy
Judge YIATE HECTAN : Subcsicy G oA Pm ﬁ*‘lﬂf'f :
Judge /Pf“?-f'—ﬂf- KuDAK el Mt P QAN '” JAA, CONSENSUS SCORE
Y L e e S N e ] may not be an average of
dudge MICHAL S EoDA judge'’s indiviclual scores
Bottle laspection T

Wane L M
Scoresheet Instructions 2 : w plie aolre- #
Use the scales to indicate the intensity of the primary attribute. Fermentation c X - D LJ jD M iﬁ

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.

I character is absent, mark the circle to the left. - Erepprupeats b
Provide summary of beer and key feedback for improvement. = 2 2 s E B 2 =5 _ £
Assign scores for each section and total. = B = 8 = o = 22 8 35
Review with other judgels) and agree on consensus score. Color: 1 o ES Al tJ — piog ey 3
Enter consensus score at top of sheet. Clari :WEEEI Hozy  Opoque O =
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m —
good, but too bitter for style. b
Hone L M "
Flavor gepnn i]_ Malt . \/£ i
o L " H J 17 =l T | ’ ] L
Mat oo X, R MRS el e G iy e Hops 1 \/ 1 |:| LM .’; §oa
Hops 30 : | O OKforstvie v r\«-\mv\b\,\*’ M Burasiin
Btemes o . X X Waytoohighfor Bittemess 1 XC = /(
Shop S 4 e e Fermentation . | 1 0 Hed— fm‘mw 4@
Bamce T """'H: eaabalo~ced Y PR L‘LM
Fishflertaste L Y™ O
Flaws for style (mark L-M-H for all that apply) Other QoA AN
\ Q 3
Acetaldehyde Metallic g
Alcohalic / Hot Musty m nappropsine Inappropricte
Astringent Oxidized Thin N raE Hore L M T
Brettanomyces Plastic Body }5 | ] Creamiiness )(_1_1__1 0 :5
Diacetyl Solvent  Fusel | Mo L ) g = B
. Carbonation _ 0 5
DMS Sour | Acidic | o—X; = Astringency O)F—Lé
Estery Smoky Warmth y_—r H, Other
| Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classicbample | - I I ;  MottoStyle
Flawless L1 "~\/ L1 SignificantFlaws
Wonderful | | :rS( | | | Lifeless
Feedback  Provide comments on style, recipe, process, and drinking pleasure. include helpful suggestions to the brewer. ﬁ
—7
| ‘(3 reodAh  wont (Roountn/
Outstanding 08 World-class example of style. | d 1 > o 1
Excelient Exempiifies style well, requires minor fine-tuning. - =
Very G [ELRER Gy witin e promeers,ivr s, G Ao pRaatune  Coudd :
Good o8 Misses the mark on style andfor minor flaws. i
Fair 0ff Ravorsiaromas or major style deficiencies.
Problematic 3| Major off flavors and aromas dominate

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




BEER SCORESHEET

‘,mlos‘q{

_ F HOMEBREW
AHA/BJCP Sanctioned Competition Program COMPETITION
Structurad Version
location  Moravian Homebrewers Mesting Date 25.11.2022
\ ST e -——————— b [Position Advanced to
Head ? PR A S LL ; Category# _jB_ "E a 3 ' infight MINI-EOS
7 : Sub (=) T e
woge ] geleaysln : :
2 %upcacxegory d !
i £ (Spell ow =
S A"" J‘—'l : Special Ingr=dients :
T gt A T g el e A A SR L Bl R P may not be an average of
Judge Lc; gw b OYTA judge’s individual scares
Bottle Inspectior [
ok . o =
Malt ! ] r__l
s s 1-
Scoresheet Instructions , 3
Use the scales to indicate the intensity of the primary attribute. Fermentation . = [iz|
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriste.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - e s 1
If character is-absent, mark the circle to the left. Appea rance Inoppropriate \nopprogriate
Provide summary of beer and key feedback for improvement. % E Esi=8 £ & _E
Assign scores for each section and total. FES 23 £ SEELn ST
Review with other judge(s) and agree on consensus score. Coloe: 13X ¢ gl 0 = Head )( ooy v by B e 3
E top of sheet, Briiiont, , H Bl Quick Losting _
Enter consensus score at top of sheet Clarity X ozy  Opoque o Retention e &
Other Texture
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. S “ ?"‘!""’
Flavor gy Mait ! | L1
Fome L L] ] = i
Mait gk T Wheat, Subtle grainy notes "OFS o | =
Hops- gt 3 43 | Okf -
Bilemess . L X ¥ Wayioohigh for style Bitterness I {67
i jon| ot - X ; {7  Bonong. Low Clove. Hint of bubblegum F i o! : i ]:l
Hopsy Moty _ 20
Balance L I =
Finish/Aftertaste "L 1 ()
Flaws for style (mark L-v-+ for all thatapply) Other
| Acetaldehyde Metallic
| Alcoholic / Hot Musty Mouthfeel e
Astringent Oridized P = pu |
Brettanomyces Plastic Body g I
| Diacetyl Solvent | Fusel None L M i [5]
NS Sour Acidic T N
Estery Smoky Wamth o 3
Grassy Spicy
Medicnal Vegetal Classic xample | i i I i1 NottoStyle
Fawless 1 L ! 1 1 1 Significant Flaws
Wonderful | I 1 1 L | Lifeless
Feedback Frovde comments on style, recipe, process, and drinking pizasure. Include helpful suggestions to the brewer. %
0 Outstanding World-class example of style. Lwhvm\ e (2 [Z ’6‘61 U"f-)
= Excellent S8 Exemplifies style well, requires minor fine-tuning. v ’ ["1 5
Ol Very6ood ll Generalyy within siyle parameters, minor flaws. DIV pripeian. i Qe ( L-b\u eS‘, tire
}'_;-n Good Pasl Misses the mark on style andfor minor flaws. 1 \ i \l ] i |
a Fair eiol (ff flavorsiaromas or major style deficendies.
| Problematic WEEEH Major off fiavors and aromas dominate

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

WATIONS,

AHA/BJCP Sanctioned Competition Program C%%’?I]}T::E[gN
Structured Version e 1000 ) 0 101 o R g
Wiy WIS et HOQ | e sl
sdge MATES Heff/f)” e %s:zc(:;‘:}gory |
Judge PETEN . HIDAL. | tSS.:::;:?;I Ingredients :: i may not be an average of

Judge HLML \S’N"D_A

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

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

For "Fermentation”, consider esters, phenals, 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.

judge's individual scores

More L "
Malt CI’ \('
Hops oL e /
7S {)
g
Fermentation OX y\-k e"ﬂ-’a i

Color
Clarity
Other

Flavor 4

Fone L M
Flavor g 1 Malt \/ 1 O3
Sem L # H 2] /\
Mat o Wit \ o Wheat. Subtle grainy notes Hops o \/‘:}' i D 4
Bpe e S iR OKforstyle 210 C oo S0 o L
LBl T Yiererng Bitterness (. . ;3 MrosHAa | Ww«
o % 01 Banana.Low Clove. Hint of bubb| Fermestation ; B dho\cnﬁq)/ /{q,
e =B 20
Balance. "% X iy = i.r-q.l«uh(:&,if\_
Finish/Aftertaste | ;\,{' e =
Flaws for StYIE {mark L-M-H for all that apply) Other Paric 3
Acetaldehyde Metallic
Alcoholic / Hot Musty m S 2z
Astringent Oxidized Thin Wom G Hove L M i §
Brettanomyces Plastic Body )4 0 Creaminess 54_1—1 o L)L
Diacetyl L | Soivent/Fusel o'l M H y B
. Astringency O >
DS Sour  Addic e = E S
Estery Smoky Warmth %_1_1 uj Other
Grassy Spicy
Light-Struck Sulfur :
Medicinal Uegetal m ClassicExample | \{ | 1 1 ;| HottoStyle
Fawless L . | I L | Significant Flaws
Wonderful { I 1 1 i Lifeless g
Feedback  Poovide commests on siyle, recipe’ process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁa
y pererars S SRt l/!/w; wke oo , woukd cdmnl bwo'vﬁf\
Excellent Exemplifies styl well, requires minor fine-tuning. - +
Very Good Generally within style parameters, mingr Raws. ™ Al L
Good Misses the mark on style andlor minor fiaws. e lallida TlE O A
Fair 3| 0 favorsiaromas or major sty deficiends. Dt Lsuer s -‘?"Tﬁjd
Problematic WR(eERER Major off flavors and aromas dominate

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

AHA/BJCP Sanctioned Compstition Program

st COMPETITION
.ocation  Moravian Homebrewers Meeting Date = 26.11.2022

o B a: -------------- [, |Position Advanced to
Head M mm (N z Category# _L E C@ ' |infight MINLBOS AR

sy B F ey
Judge C v Vorarde T Wes tSbatady :

: Seila 08 1

Judge n;M Yictra } Soccrliipeecnts i CONSENSUS SCORE

e B S R e N B Yl e e - may not be an average of
Judge H& Vk’-: OZeq 2V tc Judge's individual scores

J

Scoresheet Instructions Formntits 7‘
Use the scales to indicate the intensity of the primary attribute. - fizl
Use the space provided to describe the primary attribute. ot
Add secondary attribute(s) intensity/description as approgriate.

For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. b1 i
If character is absent, mark the circle to the left. Appearance 0 W W
Provide summary of beer and key feedback for improvement. = Z = g = =& | F
Assign scores foreach section and total. S £ £ 5835
Review with other judge(s) and agree on consensus score. Color KP:: By - gechi gy s Head m’ LS 1M T e }
Entel t top of sheet. jont  Ho: ve Quick Losting
nter consensus score at top of sl Claty 7y Wﬂﬂ o Retention ¢ = i

7
g
5

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

Nore L M H & A3
Flavor b L Malt O_I_V_IQ %QL“-??,_}W)'J(?

Eemt K
Walt X ; 0 Wheat. Subtle grainy notes "m : e ﬁ v , St
Hops ot ; | O OF for style " . E I T ST R T
Mures o1 1 X )X Waroo bigh for stle Bittemess e i =| = ,f}
I ¢ | O] Banono. Low Clave. Hint of bubb! Ferm & ok O %@L‘\Nﬂ' | 4
Balance L
=
Flaws for style (mark LM+ for all that spoly)
| Acetaldehyde Metallic
| Aiconolic/ ot Musty e
[ Oridized i one L M W
Brettanomyces Plastic Creaminess | 5
Diacelyl /- | Solvent/ Fusel ! T i =
DMS /| Sour/Acidic s cgnd Seb e e e
Estery | L | Smoky - -
Grassy Spicy
Light-Struck Sulfur
| Medicinal Vegetal L | NottoStyle
| Significant Flaws ?
Lifeless
Feadback  Frovide comments on style, recipe, process, and drinking bleasure. Include helpful suggestions to the brewer. ﬁ?)
Noge ﬂmkv% beer @Mkm
: rw:(r;:mw:lﬂ::“u:.ﬁ mior finetuning. Ensarc Qﬂu\ ot f"" T"'-We DOS ard
Generally within style parameters, minar flaws. g3 Q ! ver

ericll Misses the mark on style andlor minor flaws.
Off flavors/aromas or major style deficencies.
=R Major off flavors and aromas dominate

Eziggg

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




BEER SCORESHEET

WATION,,

AHA/BJCP S i d C P HO e .
anctioned Competition Program
e & COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
: -'-"“------:?: ------ ; -------------- . |Position Advanced to
Head “(Wﬂ\ W—h\ﬁ (N Category#f __—2 .E'] AO ﬂ * liniight MINI-BOS S
Sub (a-f) _.[5— ) . .
sove ol Voot 1M Wil ;
a 1 /(Spellout) : i

dudee ) tohl& Q ‘»[’"‘\ » Special Ingredients : s B

i Ao B e Rl i R AN R IE T ROE S ¥ may not be an average of

) oiieg},ovtc

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

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

For "Fermentation”, consider esters, phenals, 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 2 Weissbier that is
good, but too bitter for style.

Flavor tinggmopse I 1
o L o B . 120
Mat oL X ;0 Wheat. Subtle graimy notes

Hops ot i 1 OKforstyle
Bremess o: o X X Waytoohighfor
ot X i = Banana. Low Clove. Hint of bubb!

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

[ Acetaldehyde ¥ TH] Metallic i
| Alcoholic / Hot Musty |
Astringent | | Oxidized
Brettanomyces | Plastic
Diacetyl /| Solvent/ Fusel
DMS Sour / Acidic
Estery Smaky
Grassy Spicy
Light-Struck Sulfur
| Medicinal Vegetal

08 World-class example of style,

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

98 Off flavors!s or major style deficiencies.

<8 Major off flavors and aromas dominate

=
O
o
£
o
w
g
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Judge'sindividual scores

Bottle Inspection T

i PR ;4'151 ocetJdehyde cavers everh
el Quhk /Lméy -E{&&;@:W

O
Hops O-LQ{. 1 M B
%gq:} Qg,veQ
Fermentation . it R 1.8 Qa{' ‘O‘e OQELQ-AI\\UAQ 6
e "By M P e o
y oy T el
FinishiAftertaste | O
Other
Tain M Fell Nene L

CmﬁnﬁsoJ%(T__JE[= ?
Mstrigency o 1N 1 O [5]

Warmth 37 ; O Other

Classic Example | b 41 ] 1 1 Hotto Style
Flawless | 1{ 1 | }lf L | Significant Flaws
Wonderful | ! L [ }{ 1 | Lifeless lf
Feedback  Proside comments on style, recipe, precess, and drinking pleasure. Include helpfl suggestions to the brewer. ’E

Goad bg.Q.(r-cecl bfk,r 5 a;gé p_ujk

nr‘DQ)'-QE P rm\\k Qn.vté o-? l:"itf-NLLr

Wowerer, Lhe ver; hejn Guel of

a.u.{‘ﬁal{‘\-, dos (c.u.m {}w. bae_r

ﬁ%g E:-ngg!: the ]gg
%,a.m -Q.cr?,rt.nj au.& b

h*“ & 3||dge Total B0
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

Structured Version COMPETITION
location Moravian Homebrewers Meeting Date 26.11.2022
ARIEIE 1Y g ST S s = [Position Avanced o
Head g i LI 5 "F'M\ W i d’ E Category# _‘.6_ E‘ /[ D c\ ' infight MlNi-&osJ
Lentd frigeove Wi i
Judge N A : :
i [ : %rdt?g}egay R
i ”ﬁh’f Katir : + Special Ingredients ! - =
Judge Zinide ﬂb(fw{\% """"" TR 72 117 o 7 VREEe 1 iclgecs invidinl scorms
7 Bottle Iaspectian )Fn:
i
[ Aroma 2 —
Wose | M Ho
Mait o1 =
Hops 1 1 L]

Scoresheet Instructlons
Use the scales to indicate the intensity of the primary attribute. Fermentation (.. ' = fiz|

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. - B it
If character is absent, mark the circle to the left. Appearance Inapproprite. m

Provide summary of beer and key feedback for improvement. 288 £ 28 £
Assign scores for 2ach section and total. % 3EE 23 : £ 238 E
Review with other judgels) and 2gree on consensus score. Color L R EF 1Y i1 Peacipi = g - SpE g =
E heet. il ' Losting
nter consensus score at top of sheet Clatity | : Hozy  Opoque o O ﬁ
Other Texture |
Example: How to fill in a Scoresheet
This example: is from the flavor section for a Weissbier that is m a—
good, but too bitter for style. i b :‘w
R " Malt 1 £
w1 N ] O+ ! o
Mt oo X ] Wheat. Subtle grainy riotes Hops . . B
Bops gl 100
Btemess 0« X (K Waytoo highfors I Bitterness . ! 1O
F o y 7 Bonono. Low Clove. Hint of bubblegum o i ) D
Balance | il
Finisftertaste 1 ™ O
Flaws for style (mark L-v-+ for sl that spply) Other
Acetaldehyde Metallic
Ncoholic/ Hot Musty m
Astringent Oxidized T M None | M H
| Brettanomyces Plastic Body | ' D Creaminess o 1 1 O
Diacetyl Solvent / Fusel Nore L M W i 5
= : iy LR
NS Sour  Addic Y R T S T
Estery Smoky Wamth o O Other
Grassy Spicy _
Light-Struck Sulfur -
Medicinal Vegeta Overall ClassicBrample (i 4 . i i MHottoStyle
Fawless L L 1 ! | Significant Flaws
Wonderful | 1 1 1 | Lifeless
Feedback  FProvide comments on styfe, recipe, process, and drinking pleasure. Include helpful saggestions to the brewer, f1o]
perad . mesvesen Mime  Ealegosi — mraie Newl poolend’
Excellent [WRE-ELEE Exempiifies style well, requires minor fine-tuning. 3 =
NeryCant R CeEs e e s Dt pire, pire,  nltl toipane . Bepinu ntly
Good Bl Misses the mark on style andfor minor fiaws. / 7 ) /
e RE T N s s e AV 'r’}f}'f 1 .(:Iun ML T'{rw ; J{’A"M &‘ Jﬂh{//\*
Problematic cfl Major off flavors and aromas dominate !

@M’I’ mé,lu ;Mﬁ/ﬁ{ &aw’" ﬁ—é’/ﬂﬁwfwv)
J
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WATTONg

BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Compstition Program

L COMPETITION
location  Moravian Homebrewers Mesting Date 26011:2022
o fELME B g - . [Position Raenso
Head po\ 4 l ac‘_ Lot : Category# E‘ 4/1 O ' |infight
3 t Sub (a-9) 7 | |ty
Judge #‘1 LAY {-"“ A—[ }‘5]_, [‘Li»'u. ! .g;i_ : Subcategory !
i3 I 1 {Spetlous) : of = i

Jusge Touuay Skovepe~ | Specal Ingredients : CONSENSUS SCORE

B i bR SR LR e R e L O [ D - may notbe an sverage of
Judge n tL ("‘ < (_\ V{r“‘{ L“(O\-‘\; Jjudge's individual scores

Bottle laspection (6

Mait s u:: nD A’V@m.«. 15{(-1" lzt[‘u-(__

. _ Bops G\,: , y O Qw‘lo»‘ On.c (—l—eﬁﬁ‘ﬂ
Scoresheet instructons < Wtr e Lm 5_
Use the scales to indicate the intensity of the primary attribute. Fermentation C{k‘: : ! lj t ‘L\ ﬁ-f
Use the space provided to describe the primary attribute. Other
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. Appearance 2 b s
Provide summary of beer and key feedback for improvement. 2 =3 £ = 2 = H
Assign scores for each section and total. £ 3= % _§ E £ £ 3 88
Review with other judgel(s} and agree on consensus score. u{ ol 2 O b BT Bead X 1 1 1+ 1 F]
Enter consensus score at top of sheet. Brillont _ Hazg upoque Quick Losting - Other Z o
“’“" i ‘ w2 e
S Ut Fl L’“I Texture
o 1
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m 3
good, but too bitter for style. S - 5 ( J [L
2 e E SHER S qu,Qtu s (ad g
{3 H | #
Malt ": Xl.‘ fg Whent. Subtle groiny notes Hops O"( | ) 0 btq- (l"-\ﬂ\-f- {OL‘I L"\VLK;
Hos A | O OKfor L [t"lﬂf (D
B 55 L] | o i bt e Bitterness o !\‘/I = llLl(.{ L’—JSG -
4 5t i , O Bonana. Low Clove. Hint of bubblegum F tati o : \ D 401_5
7S :
Balance "M
Finish/Aftertaste L1 ) O 1 J
Flaws for style (mark L-M-H forall that apply) Other Pr'vO vy {U"h Jo Lk., p g r{_ Lo LVIC ’ wi Lr § :) ,v 38
| Acetaldehyde Metallic |
Bicoholic / Hot Musty —
Astringent Oxidized Hane L L
Brettanomyces : Plastic Creaminess P—J O 5...
Diacetyl Solvent / Fusel Astri E D [5]
DMS Sour / Acidic £l '
| Estery Smoky | Other
Grassy _ Spicy i
ight-Struck ulfur
;gedicinal (abyst iy iegetal ; L1 N1 Wettosye
: L X 11 SignificantFiaws
1 X§ 1 Ufeless 7—
Feedback  Provide commentson style, recipe, process, and drinking pleasure. Include heipful suggestions to the brewer, 10
1 LS
E World-class example of style. | ‘QH {IJ\. .}- frotf_c{\v_, -/I-mJJ-a Ue\[q.f
i ol Exemplifies style well, requires minor fine-tuning. T ( ; i
(] Generallywithin style parameters, minor flaws. a e pa ! Wio Ly . Plro Lol‘(— pE (
= =B Misses the mark on style andlor minor fiaves. = J /
s OF favorsfaromas or major syle deficencies. | el J:‘ JRL 1o bn L&qerimoﬂw-‘
& <3 Major offflavors and aromas dominste |

bv nda s wace \k ait-\&-l f-?l\:;iu‘-\ calbg & 2
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

Strictired Versicr COMPETITION
location Moravian Homebrewers Meeting  Date 26.11.2022

¢ iR é ------- ; -------------- i |Position Advanced to
Head Zof."rkb LAY E Category# —_— .E 4 74 ! |infiight IS SONOT

tSubfef) B0 ! (e
oo _HisRwuh Pued | Subcategory Czee TREMUN PALE LAGa-

. 1 i5zalloutt = ! of

e J-Hige | Special Ingradien= !

S e e e - may not be an average of
Judge H X Q—b‘“tC{-\ Judge's individual scores

Hon= L M
Mait O [ 4 !
Scoresheet Instructions = B 20 3350 i G
Use the scales to indicate the intensity of the primary attribute. Fermentation O‘J‘—L—P& - (N oob Jone [iz
Use the space provided to describe the primary atiribute. Db MRELE
Add secondary attribute(s) intensity/description as appropriate. Other _ OXIACE G
For "Fermentation”, consider esters, phenols, etc.
I¥ character is inappropriate for style, mark the box to the right. 1 -
[f character is absent, mark the circle to the left. _Ap;:learance i mpppricte Inegpropricte.
Provide summary of beer and key feedback for improvement. B E 2 E = 8 = = g
Assign scores for each section and total. £ 8 S = =2 3 s &
Review with other judge(s) and agree on consensus score. Cobor X 1 ¢ 1 03 Mead B lv oo o B0 0 fl
Enter consensus score at top of sheet. Clarty rt  Hozy  Opague l:i Other ' Quick . losting o Other 5 B
LE | Retenfion . X [ 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m T —
good, but too bitter for style. gt - r’"
Flavor Inagypise 1 Malt Ol Y 1 | El
=l W i zu\ =
Mot s ;] Wheat. Subtie grainy notes Hops o = I =
Hops 0 1[0 Okforstyle |
Ettemess X X Woytoohigh for style Bittemess \<| i O 5
= oL X% T _Banena. Low Clove. Hint of bubblegum Fetm 3 5 Vi 5 'O 4[3
Hs Mo .
Batance 0 X "B
b Sweet
FinishiAftertaste ( X
Flaws for style (mark L-mH for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m P
| Astringent Oxidized AR BE Sy SUERE TaEE |
| Brettanomyces Plastic Body | s A = Creaminess i 5’
| Diacetyl Solvent / Fusel Mel M H . 5
0 =)
| DMS Sour / Acidic Carbonation . ¢ 1 J Astringency (1 ;
| Estery Smoky Wammth o~ [0 Other
| Grassy Spicy
e ez Y
Medicinal Vegetal ClassicExample | ! 1 11 HNottoStyle
y ) H Flawless | }f‘ 1 1 11 Significant Flaws
‘Q'G'SL% Wonderful | 1 ¥ 1 1 | Lifeless C
Feedback  Provide comments on style, recipe, process, and drinking pleasure. inciude helpful suggestions to the brewer. - ]1_0-

OULIDAT TEQ STVOST Su0evi)

oaerd NI & lutseul Yoveied ME
By b M ORDACE CUMELS, DNOUHE Lelamu

Misses the mark on style andfor minor flaws.

|
= Off flavorsiaromas or major style deficiendiss. ! VA Wwikso e, oLt RceedTuly)
| :

¥ Major off flavors and aromas dominate 1
WLE ¥y STH1 )

=
G]
o
=
o
v
v

BJCP Scoresheer Copyright ©® 2018 Beer Judge Cenification Program
rev BSTR-180124




BEER SCORESHEET

HOMEBREW
AHA/BJCP Sanctioned Competition Program
Sy COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
Al v PR sl -: -------------- : | Pasition Advanced to
Head % 7ZE CY LI | Categorny# g g 4 4 ‘g * Linfigh MINI-BOSl s
 Sub fa-f) B S = FILL
o JICHAL PIELINSK i :
i = (Speil oo } of
Judge )/ R v CZJ’K4 : Special Ingred ents E
% it EHE g T e L e R e T R 1 4 ma beana f
Judge jut{gr:'): fncﬁi?du‘::cg:ez
Bottle Inspection Tl ox
None L M H 9? = 07 T
wr o Lo BHNr [ETINKA ) NEE
e AR YT Mdﬂukm/@ﬂ"
Scoresheet Instructions N/ INA q
Use the scales to indicate the intensity of the primary attribute. Fermentation o ; ! ]: (‘Mdé.z‘ AIL/C*k pk UA./ [i2]
Use the space provided to describe the prim. ttribute. ngw 4 ?
Add secondary attributels) il'|‘:~<3|'|s‘nya(t:4escrip‘l:‘ran:a?;r :s :ppr:pn'ate. Other 75 'r C*n; DV A ’fﬂ&
For "Fermentatian”, consider esters, phenals, etc. (ﬁm Sz.mvé!sj‘
if character is inappropriate for style, mark the bex to the right. - EaR L
If character is absent, maarkeﬁ?er circlee ':;athe I:&. if; ki Appearance s Togpropi: Inopgropsicte
Provide summary of b d key feedback for i . E = g =5 = 2
Assign scores :r?l: eache:;:t?on ae:d‘:atal. R = § ESEE g = g = §
Review with other judgels) and agree on consensus score. Color J BT o) s Head 1 fi= p Spe ] )
Enter consensus score at top of sheet. _ . Billont Hoy Opogee | r losting . Other 3
Clarity ! i Retention |—= B B
DOther Texiure
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. et = m
Flavor I :15 i Malt 1 N = \f?ﬁﬂ/)f- 7- %ij ﬁw"
Mewr L M L L f=of
Nait o ) = Wheat. Subtle grainy notes HO]IS OJ ’J‘/ 1 O STR&}M sz }N‘KA J
Hops b i OF for ' :Ka
Bitemess o1 1 X ¥ Woytoohigh for Bitterness o L e ID Cé ‘]3 "‘bN& R/ ” rf
ok = ,©] Bantana. Low Clove. Hint of um E aton . X | QFM&L /’q’r_
" Bd 20
e " " 5 CHLKOVD WSAK PRISEAN
FinishfAftertaste - ! I” B HOR.MZ r}, )ﬁ'l ]btdz T&LO
Flaws for style (mark L-M-H for il that spsly) ohe AT MSYTEN JE
Acetaldehyde Metallic |
Alcoholic / Hot Musty | m i
Astringent Oxidized Thin M Fall [
| Brettanomyces | Plastic Body =
Diacetyl | Solvent / Fusel L el M HiC
Estery Smoky Warmth ~. O
Grassy Spicy
Light-Struck Sulfur
| Medicinal Uegetal m Classichmpie L i 1 | 1 | Mtﬂm
Flawless | | | i I | Significant Flaws _4
Wonderful L i | ! | Lifeless
Feedback Provide comments on sty'e, recipe, process, and drinking pleasure. Include heipful suggestions ymzhrewr m
CELAOVUE DORRy” PIVD) CPORUGAN
© PRGN Worid-class example o styte. / '( 7
_1-'., EERER Exemplifies style well, requires minor fine-tuning. SA )%W‘%Z /T Lﬂ) ﬁﬁ@ g
Cligrs ey th SCEDEGHN), PHY 4 eTixy
B PRI 0 favorstaromas or mejorsyle Geicencies. V] f’ﬁ/J'FUf "VZ';"'LA' A T4 P
& R Major offflavors and aromas dominate ‘
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

Structured Version C OWEMON
Location  Moravian Homebrewers Mesting Date 26.11.2022
,—————----—--—-------------t------<
: = I Position Advanced to
£ X 3 MIN-BOS
Head Prnay] EEANTIN « Catsgong: ——BL g 11 (‘r * |inflight
% mu : Stikapil| | ECERIG E o Entry
J T o 1
i< gﬂg\cLOf V‘bl_ﬂ\'tk 1 1 Subcat’egory '
E 1 of : TR
Judge 1 Iacht&- Qe {rn : s Special Ingredients : CONSENSUS SCORE
________________________________ - may not be an average of
sludge hﬁm OZ@_&;!:V(I,.- Judge’s individual scores
a

Scoresheet Instructions £
Use the scales to indicate the intensity of the primary attribute. Fermentation O_,xl—, B
Use the space provided to describe the primary attribute.

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

T
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. nro L v
If character is absent, mark the circle to the Jeft. Appearance L. ineppropricte Incopeopriats
Provide summary of beer and key feedback for improvement. § = E 2 5= = =s s
Assign scores for each section and total. B3 532 o £ 22 & &
Review with other judgels) and agree on consensus score. O Head pooip il g e }
Enter consensus score at top of sheet. Hozy  Opoque Ifl Other . Quidk Losting O f_
: Retentio S
Textare

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.

Other

 Appearance J

Color

Clarty

Other
Flavor

Malt

Hops

Bitterness

Fermentation

Nooe 1 M '
Flavor o [ ol )K - %M%L%M w
e L L] 13 1720 .
Mt Xy | 01 Wheat. Subtle grainy notes o i 'O h&&’ﬂ
Hops g : | OKfeorstyle W | %
Bittemess LX X Way too high for style ot I,” | .
o X ; 1 _Banana. Low Clove. Hint of bubblegum oL % 1 1 ﬁ C[\\t M W 41'5_
7l 20)
Bannce T o W b-‘l)\ }\C(\'\{" > belanced
FinishiAftertaste LM O
Flaws for style (mark Lt for all that zpply) Other Qrn 4er u\ . bitleness
Acetaldehyde L | Metallic '
sl ey | Mouthfeel o
Astringent Oxidized boel M '
“Brettanomyces Plastic Body et : "o Creaminess o 4
Diacetyl £ | Solvent/ Fusel & T o
TDNS Sour ] Adidic : Carbonation O_p,___l 13 Astringency
Estery L | Smoky Wamth o O Other
Grassy Spicy
Light-Struck Sulful I
: i ; m Classic Example | 1 1 | | MNottoStyle
Medicinal Vegetal 75
Flawless | 1 ;1(" 1 1 | Significant Flaws g
Wonderful | L [ | 1 1 Lifeless
Feedback  Provide comments on style, recipe, process, amf/drlnmg pleasure. Include helpful suggestions to the brewer. ﬁ

Good oalk peafile . SZaNL; oo ovuch

45.50 RIE le of styfe. ,Q..ﬂ
pped | (senetsen S S0 clberhdsal nd | ghalt ‘Qﬁawr Ver; Aangoring
A Gererally within style parameters, minor flavs. }ptl’.{&\'“ﬁj e M = (1\1-101‘\
gl Misses the mark on style andfor minor flaws. gl
0ff flavorsfaramas or major style deficiencies. O Sar < MM)\ an
el Major off flavors and aromas dominate
jor an (Jpﬂér I v - !—j m{r 3%
Judge'rutal [59)
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SATION,

BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program
Structured Version COMPETITION

location  Moravian Homebrewers Mesting  Date 26.11.2022

Position Advanced to

Head TJEHR C‘Mﬂufﬁ é(;a;e_;;o;y# g e 1o “:a:- 44'}_ ' i:mﬂight MINI-BOS
i MJcHAL ZIELING| i 13 e -

‘ Subcategory :
/ i 1 (Spell catl | of
oo || i E ) CETKA i Spedial Ingredients _ & =
Pttt EE e e e Tt e L E S B i e - may pot be an average
Judge judge’s individual scores
Bottle lnspection [ m

W8 s bl 1 'U";ﬁgu nA, FoRRY,
bt e Mo o0 TIZZ H/ARNY b/Acf:ffc-
nstructi /
slfsg;eesshcfl:tmlindicatecﬂgoir'r::nsity of the primary attribute. Fermentation : RE ?HM ([,{_;ﬂj)ff%. \ﬂmj

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.

over I RONZN~ GeVr#A 2k fdan)

Example: How to fill in a Scoresheet
This example is from the flayor section for 2 Weissbier that is
good, but too bitter for style.

W ou Xi o W Seteguymes n Hops L 1 O ngLb!’ G 5‘7-'5&(?3\/3/ ATER -
Sfapegs | iy wwmes o, 0 posagl [Talry posnaom
oL % | Banana. Low Clove. Hint of bubbl - = | Ei m '_Sko'e NoA _rwk{\r' 7 %
Balance T e t! Sfi{ﬁ”z' -A’E"Sﬁimk
Finish/ftertaste Erl.!11 L | ]:I #O&ﬁ—‘rj A (Wﬂ.ﬁ’_b ”D W v, 7
Flaws for style (mark -+ for all that 3pply) Other 7 /? 2 J?"f-*u-" T‘J@L‘k&‘: 7
Acetaldehyde Metallic |
Alcoholic / Hot Musty | |
| Astringent Oxdized . m b w NS
| Brettanomyces Plastic Body | §= = Creaminess 0 1 1| {1 Z
Diacetyl Solvent/ Fusel tore 1 ;
DMS Sour | Addic Carbonation oq'_._n = Astiingency 1 X 1 ) [l
Estery Smoky Warmth | O Other
Grassy Spicy
Light-Struck Sulfur |
Medicinal Vegetal | Dassil:::'l L 1 1 i ] Inthstylem
Wonderful | 1 1 I L | Lifeless g
Feedback  P-ovide comments on style, recipe, process, and drinking mmmyMemmemmﬂmbmr lﬁ

EDPORUCAN B PosTAhZ /T SILY
] "o s e kv&sz:;//ﬁ DOSTATOR, kvﬁ‘MUfk PREVZBUSNENY

Exemplifies style weil, requires minor fine-tuning. |

3 mzam;mmr;mlmm | sfﬁkwb? 7?7@{(-7 T-‘q - 1)
38 'Off flavorsiaromas or major style deficiencles. ! sz o v‘ M M\/WT

B e i NO RAT NEZ _fk[é:a(/t’;ﬂ/z HASE & 4q

@
1
=
o
o
c
<]
o
wn
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QPTIONG,

BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program
B e COMPETITION
lozation Meoravian Homebrewers Meeting Date 26.11.2022
."“““_"""r:'g": ------------- == T .
T i : A MINIBOS

R Gf Vi :M‘ﬁ MRLJ( ! Cetegmimt _"é"— E AZO i |infiight DO NOT
: Sub (a—ﬂ e S : Entry FILL
- :
s LDcerry i
: Special Ingradients i
e e e S et D R ] e Rop e A SR - may not be an average of

Jjudge's individual scores

Bottle Inspectior ok

iroma

Hone L M ) I '
Malt i Snilebna {H:m/mé’_; Sl ke g,
i =
Scoresheet Instructions < %
Use the scales to indicate the intensity of the primary attribute. Fermentation d ; ! _EI 7 g I E
Use the space provided to describe the primary attribute. Other Q;MIA 5' MA RN 4" {./14 ,!( Vi :-/&(/W [ M oxi ﬁ’f{( T
Add secondary attributels) intensity/description 2s appropriate. i P TR I =

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

If character is inappropriate for style, mark the box to the right. _ nil: ol
If character is absent, mark the circle to the left. Appeara nce Inoppropeict: Inogpropriate:

Provide summary of beer and key feedback for improvement. 5= £ s = 2 =2 _ §
Assign scores for each section and total. = 3 £ 3 & g = £ = i‘ R
Review with other judge(s) and agree on consensus score. Color il GEga Ay — Head -f RIS AN = o
! r Losti r
Enter consensus score at top of sheet. uaw &Ell Hozy ‘Gpulpe o 5 ﬁ ng £ rs_
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Weissbier that is m
good, but too bitter for style. : i
el M i &
Flavor p— 11 wt o f up T 4 At
i |
Malt .:Ii X’.‘ I: 1 Wheat. Subtle grainy notes mps o / O
L4
Hops 3y O OKforstyle :
Batmess L | X K Waytoohighforstyle Bittemess . fl e
= " o X i [0  Banono Low Clove. Hint of bubblegum Fermentati é' : p e 4é
0}
: Balance T} "M
‘ D Swezt
] FinishiAftertaste 1/ 1 O
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
ol sy Mouthicel 4 — S
Astringent | Oxidized }( S " Fll Wose L ¥ B
Brettanomyces Plastic i [ o Creaminess - 5‘
Diacetyl Solvent / Fusel Mane L M H 1 5]
OMS Sour/ Addic ¥ ot
Estery Smoky Warmth o~ 1 O] Other
| brassy - | Spicy
 Medicinal Vegetal Ulassic Example L1 11 WotloStke
Flawless 4 L [ | Significant Flaws
Wonderful | h | i i | Lifeless
Feedback  Frovide comments on style, recipe, process, and drinking aleasure. indude helpful suggestions to the brewer. ﬁa
o N Worid-class example of stfe. A l, y Mnk f 4
i Exemplifiessyle well,requires minor ine tuning. V}H& ke ?UYT f A’»ﬁ’zl /}’AXI gm ma L Itk
9 Generally within style parameters, minor flaws. i ,;[_4 V& ( CHAR TED rz'f( ? \
? Misses the mark on style and/or minor flaws. ; - : { .1 1 3
S ol Off flavorsiaromas or major style deficiencles. e ﬂ,M\TMAC\ R GI ,sf,m o' ol dan MM/‘LA = )
s =l Major off fiavors and aromas dominate 1 : T
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Pragram

Structured Versicn 2 C OMPETITION
location  Moravian Homebrewers Meeting Date 26.11:2022
| ; } COTETIE B R ..: "“““:_": Position Advanced to
(s KRR GADG omepwan  H 25 | o el
| o LT  Sub (a-) e AILL
| wige MATE T MESTANEIL sy s ProvuDole s
i Judge /P 6 Tf n—' f{ M'DA Ia“‘ i ‘S:leaaut;l Ingredients ﬁ%—ﬁy E 3
' i e e e IR T iR st - (i So s ey R pT F S e R > may not be an average of
| Judge Hf(' H AL_ SK_O @A Jjudge's individual scones
Bottle Inspection [T ok
L M
Mait L 1Lt
e D T st 1 L g = ‘{
S Instructi ; Li—-
chg 't;neess?a?:tt 1o il:jicate th:oinl::nsity of the primary attribute. Fermentation o+ fv‘ = A (\mw ‘{CQM/ h_z
Use the space prOuilded o :flescrik_}e the primary attribute. Other '3 OW b—hwm 047{‘ ) }‘ b‘fqﬂg_'

Add secondary attributefs) intensity/description as appropriate.

For "Fermentation”, consider esters, phenols, etc. m CRA At —W@T w\_e/&/
If character is inappropriate for style, mark the box to the right. : Appearaace

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

Provide summary of beer and key feedback for improvement. £ - g g E . = % = § .
Assign scores for each section and total. EsESa& 5 T = = 8 =
| Review with other judgels) and agree on consensus score. Color g}n sy ES e 8 g = Mﬁ IR 5 S [ s 4
| Enter consensus score at top of sheet. Clarity nl! Opagae o ; i Losting O " ]?
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. dos = i o :
Flavor g 51% l Mt 09‘: 1 1 0
i n;ll XT "I 1 Whent. Subtle grainy notes | Haps C}'\(_ : Ta /\Zﬁ-oJZ_/
/ h)
Hops ot L i 0O OKforstyle .1 LN
e i1 X B Mo Btemess o0 B¢t o0 A IW“"X
X ; [ Banana. Low Clove. Hint of bubblegum Fermentation 1 }( O —P\Mﬁ Iﬂ’ ﬁovu" e da Crl,ULDL 8 =
Hoapy | My I;l
S\HE!
Flaws for style (mark L-vt for all that apsly) Other H—-‘ 1—— ’} QAL TD M M . 515»&,
Acetaldehyde Metallic
Alcohalic / Hot Musty
Astringent Oxidized
Brattanomyces Plastic 2’
Diacetyl Solvent / Fusel 5]
DMS Sour / Acidic
Estery Smoky Wamth o) 1 [3 Other
| brassy Spicy
| Light-Struck Sulfur m
= 1
e o £ i "ﬁkmr: 1 i 1 | I ls:gtnmﬁmmﬁaws
- -
Feedback Provide comments on style, recipe, process, and drinfing nhasm Include helpful suggestions to the brewer. F‘E
. st S
| ) FERSTOR World-class example of style. oo af !
§ k28 Exemplifies style well, requires minor fine-tuning. &L’ o b U-*Lu.-{,&k( “M\v
o koS ol Generally within style parameters, minor flaws. ar-CesD -
o PREVH Misses the mark on style andlor minor flaws. '4;0 2
5 eiell Off flavorsiaromas or major style deficiencies.
A <8l Major off flavors and aromas dominate
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

Structured Version COWETITION
Location Moravien Homebrewers Meeting  Date 26.11.2022

‘ o SRHET e ER ; -------------- g Position Advanced to
(e ARG STABO o ay HAZE | (e |
| — L = : Sub (a-f) - .
| Judge ﬁA €3 ﬂESI AN e : Subcategory CQQ_LLJ\/P.-'-M ?‘,\.EQ, M:*/
| Judge "_PE’;" ‘EQ, }-UA DA : Special Ingradients E 7

~ » may not be an average of

Judge H,CHAL, S’ﬁOD_A “““T ________________________ judge's individual scores

1 2
— ML ! bf“b‘jﬁmﬁﬂ’){
Scoresheet Instructlons andein. apple

Use the scales to indicate the intensity of the primary attribute. Fermentation o- 4 [l fiz}

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: - : f

If character is absent, mark the circle to the left. Appea{a nee ogpeopricte Inapprugriote

Provide summary of beer and key feedback for improvement. E . 2 2 =0 g =22 _ §

Assign scores for each section and total. E e e e : = =22 =3

Review with other judge(s) and agree on consensus score. Color L1 - iy Ileadk G [ 5 g =
| Enter consensus score at topof sheet. Biffot Hozy  Opogee D Other Retention Quick ng 0 Other =
| 2 ; T .
| Other -Pu n Lanid q(\, Texiure o0&

| 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. | P “ W
- B o X LB e
ool X , O] Wheot. Subtie grainy nates Hops (- \’{, = W
Hops 3L I 1O OKforstyle ! i
Bitterness o X i K Waytoo high for style Bitterness X 3w bmsﬁ‘(&fu’ba«w 0
- X /[0 Burono.Low Clove. Hint of bubby Fericaitatt . . O aeXed A de —
20
Bance X, "M
: Finish/Aftertaste }i sis! &
| Flaws for style (mark LM+ forall that apply) Other
| Acetaldehyde {— | Metallic
Alcohoiic ot Musty Mouthfeel §
| | Astringent Oxidized Thin M Rl Mone L M
| Brettanomyces | Plastic Body glf [l Creaminess
Diacetyl Solvent | Fusel N | 5
DMS Sour / Adidic e C‘% e
Estery Smoky Warmth ! Other
Grassy Spicy
ight-Struck Sulfur
I . IRRRERH I8 N SR
Medicinal | Vegetal
| Flawless | | I | I | Significant Flaws \5‘
! Wonderful | | gl ic oy I | Lifeless
I Feedback Provide comments on style, recipe, process, and drinking pleasure. Include heipful suggestions to the brewer. I1—d
| @0 ol Cool Aot L
| Y Vioric-cass evample o st P
| Exemplifies style well, requires minor fine-tuning. ‘f%““‘w‘d LoWA. Pl 16 ’-(O

4 Generally within style parameters, minor flaws. WW‘)\ a,c.g;twc:h_l«{.b)d&

Misses the mark on style andfor minor flaws.

! .." Off flavorsfaromas or majar siyle deficiencies. ?ﬂd\, erCA.pQr })hﬂl/j-ﬂ&.. LUL a M ? o*\)L\U/V
<8 Major off flavors and aromas dominate ,TQ/M g.w«\, 'l
(] 4]

wotliaub
2 e

Outstanding
Excellent
Very Good
6ood
Fair
Problematic

@
i
&)
o
=
=
o
o
v
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BEER SCORESHEET

AHA/BJCP S ioned C ition P HO e
anction ompetition Program
Structured Version CON]:PETITION
location Meravian Homebrewers Meeting Date 26.11.2022
\ S e e e \  [Position Advanced to
Head ? v m’kw: ; Category# 3 8 B % Az 8 | infiight MEREROS ST
T7aEL, s Sub (a-f) '
Jud N r
SR L‘k = (W i :Subcategory .
1 £ (Spall out) ;
Sk A’ "\‘L ¢ Special Ingrediznts : -
7 S e T At e e T S - tbe .0
= o DT o RS e e
Bottle Inspection T ex
¥one L M
Malt -~ L
Hups ~ lf\ 1

Scoresheet Instruchons |

c

Use :e scales to rn%b:;te ﬁ': |nte;5|g of the primary attribute. Fermentation l * L\ d o L-\ l l l,| [ﬁ'
Use the space prowi to describe the primary attribute. 2 \ 2 | s, S
Add secondary atiribute(s) intensity/description as appropriate. Othes E’b" Bkt X 4 A h"‘ S& l“_,\ ( )
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ L ’
If character is absent, mark the circle to the left. Appearance 4 ecpprogriste S
Provide summary of beer and key feedback for improvement. % g R £z =% =
Assign scares for each section and total. & E S 82 5 F 3 5=
Review with other judge(s) and agree on consensus score. Color x piiy gy R Head X 1 1+ O
Enter consensus score at top of sheet. Clarity dozy  Opaque I:[ DOther = Quick }g Lasting Q Other 8 l_
Retenti 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Weissbier that is
good, but toe bitter for style.
Flavor ey 1
et M # =
Malt XKy n Wheat. Subtle grainy notes
Bgs gon 0 o0 o
Bittemess L XM Waytoohigh forstyle
- 2 o 9 ; [0 _Bonona.Low Clove. Hint of bubblesum “}
. [20}
5 f
Finish/Aftertaste "L N 1 o O
Flaws for style (mark L-v-+ for all that apply) Other obtl\.u‘.. oxvdhx ‘&/V blqc
y ¥
Acetaldehyde Metallic
Aicoholic  Hot Musty m
Astringent Oxidized 4 il i e el M ;
Brettanomyces Plastic Body X = Creaminess X = 6
Diacetyl L | Solvent/Fusel Hone L M oS X B
= oL 1 X X Astringency 1™ 1 1 O >
oM Sour  Addic L 2 o
| Estery L | smoky Warmth o~ 1+ 4 0] Other
Light-Struck Sulfur m X
Medicinal 'Jege{al Classic Example | L 1 i I | Mot to Style
Flawless | ! 1 N }  Significant Flaws
Wonderful | 1 1 L 1 | Lifeless 3
Feedback  Peovidecomments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. F'E
\)LW\! g_}-g\-la\ LOW\I"’\ ﬁw c;‘obd.o(fi “
i l. 1
Ouistanding il World-class example of style. ‘ re P'\ﬂ" o4 g W\bf%')_ U—(*.&
Excellent Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor flaws. | V“-\Mutg\\f\ Mtﬂ‘{O“L\ LL| U‘h:\, m({,vgl-\
Good 8l Misses the mark on style andfor minor flaws. l.ﬁo l_‘
Fair 0 flavors/aromeas or major style deficiendies. A- la\hu/ hoﬂlwk. pe,\m LOk poolE‘i‘P{ W\ s o8 T
Pmble_mﬁ: o Major off flavors and aromas dominate

O K d.‘\u
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BEER SCORESHEET

AHA/BJCP S ioned C ition P HO
anctionea Competition Program
5 T COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022

0 T IAENT R .: ------------- - N Position dvanced by

Head PUM’I E Category#f __ ‘E{ 436 ! in fight MINI-BOS U ER T
¢ Sub (a-f) R FILL

Jud '3- M ! E:‘ : |

uage I ! {%Ee]?ﬁtegoa '}B : 3

Judgs 1, mw"' 1 Special Ingredienzs m PW (’45'% i .
‘ may not be an average

Judge J e = ACIETREI NS T R R e R P T R T o<kl s

Hane L M e
M oA O
et o Hops X ; =
Scoresheet Instructions . [{
Use the scales to indicate the intensity of the primary attribute: Fermentation . X = _ﬁE

Use the space provided to describe the primary attribute.

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.

s Au:oua.r?i)lﬂasm pLRHGE LSy,

If character is absent, mark the circle to the left. opprprcts incqpropriate
Provide summary of beer and key feedback for improvement. E =28 =1l 2 & L s
Assign scores for each section and total. = § =8 =S i £ 2 2 8 E
Review with other judge(s) and agree on consensus score. Color ! peilys oy 8y 0 Head R 1 1 |
Enter consensus score at top of sheet. Clarity Eﬂu_t Hoy  Opogue ﬁ Other b Quick Losting a Other B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. S8 !
Flavor — Malt . y S
fmml L] ] Eq
P <! 'O Wheat. Subtle grainy notes Hops . A il =
Bt gl g R le
Bitermess o X | K Weytoo high for style Bittemess 1 e A=
formentation  ~+X) [ Banena Low Clove, Hint of bubblegum Fermentation (-, ;IR = pl_
20
Bbce X, ™H
FnishiAftertaste 1 X | "™ )
Flaws for style (mark L-M-H for all that apply) other KTSE £’
| Acetaldehyde Metalliic
Alcoholic / Hot L~ | Musly | Mouthfeel £ o—_—
Astringent Oxidized Uﬁ. “Fin m Fuﬁ .-'A..-“ Mone L ] LIl
Brettanomyces Plastic Body X 0O Creaminess o+ 4 O L/
Diacetyl 1 | Solvent/ Fusel . Heel W, WL . 5|
Cabonation ¥ | O Astring o—lx—‘—l O
DN Sour  Acidic 13 = i
Estery Smoky Wemth o A O Other
Grassy Spicy
T D e x &
icil Classic L 1 1 1 I
M I Ve
e == Flawless | L 1 f?( 1 1 Significant Flaws
Wonderful | L 1 1 1\: ! 1 Lifeless 6 g
Feedback Provide comments on styte, recipe, pmtm.anddnnkhg pleasure. hdudehen;fubsuggesﬂwsmﬂsehmr 10

@
B
3
o
o]
o
o
w

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

ealeid Misses the mark on style andfor minor flaws.

eisl Off flavorsiaromas or major style deficiencies.
(o5l Major off flavors and aromas dominate
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WATIONG,

BEER SCORESHEET HOMEBREW

+ Subcategory

1 [Soall cutl

AHA/BJCP Sanctioned Compstition Program
Straceured Vorsion COMPETITION
[ocation Moravian Homebrewers Meeting  Date 26.11.2022
=) ¢ B 136 3 ------ ;z'- _____________ | |Position Yol
Head Prongud E€CANA (N tCategoyr = B [ Sif i PR
esubanl A ey iy
wdge Sandor Vezaetke -'_LQ?:; - :

“ of
Judge (] cc\\‘o, i kso : Special Ingradisnts - -
betelialo a2 asiil fLa il e bies S SRl oo g b et e ” rmiay nol 2 3 average
Judge o ](o ) i CBJ'V[' c il i judge's individual scores
e ection oK
-.:EIB_I.E--E_. Pty i . r

sweek Mike

e Hops N il =
Scoresheet Instructions Fommeiaion o I ﬂ meds om,._f -~ _}
Use the scales to indicate the intensity of the primary attribute. o"ﬁ“’(_’_"" s ﬁ?
Use the space provided to describe the primary attribute. Other

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

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

T [
Gl ©

Provide summary of beer and key feedback for improvement. § = % g s 2 = §, L=
Assign scores for each section and total, : =238 83 0 s B =i
Review with other judge(s) and agree on consensus score. Color L UTK L rad kg h Bead & 1 1 v 1 OO Z
Enter consensus score at top of sheet. Briior | Homy  Opeque -D Other Guick Losting = Other E
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 i wwﬁ Malt
Malt o X | 3 Wheat. Subtle grainy notes Hops
Hops 3o : | O OKforstyle
Bitemess L 1 X K| Waoytoohigh for style Bitterness {
o ;} O Bonona. Low Clove. Hint of bubblegum
Fermentation
=
Balance
_ FinishiAftertaste
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde | Metallic |
sl | Mty Mouthfeel -
Astringent Oxidized 2 - . 3 i M o
Brettanomyces Plastic [Feco! | M Body | X O Creaminess o 15¢ 1 | [J 5
Diacetyl Solvent / Fusel s Hone: L M 0 Y : I5]
il ! L [ 3
oS Sour Aciic e o A
| Estery Smoky Warmth i I O Other
| Grassy Spicy
Light-Struck ' Sulfur
Medicinal i H veqeml m (lassicBample L 1 1 y ! i MNottoStyle
Flawless L L 1 1 7-:; I i Significant Flaws 4
Wonderful | 1 1 L x 1 | Lifeless
Feedback  Frovide comments on style, recipe, process, and drinking nleasure. Include hefpful suggestions to the brewer. ﬁ

fchatA..‘bc A asaool -‘:9/ Vol \Veere

) { gq
@ World-class example of style. = - = i
75 Exemplifies styie well, requires minor fine-tuning. ‘Q'U'C" '\3 .LN m‘ﬂ ers D\L
o Gererally within style parameters, minor flaws. 3 I
2 Misses the mark on style and/or minor flaws.
§ 0ff flavorsiaromas or major style deficiendies. A : erAlart. ATl ye progel
v Major off fiavors and aromas dominate 1]
Sendlalon by astd tmg.;)ctan. 20
50
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Compstition Program

i et COMPETITION
location  Moravian Homebrewers Meating Date 26.11.2022
2T i il e - ' [Posttion Adencedto
i . | . MINI-BOS
Head 2o(TAR) Fuihi « Cotegongs d it 2 IS ' inflight
: : Sub fa-f) _b____ T : Entry
Judge  MAQTIAJA Dyt i Subcategory (2564 (REMIUN WAG Sy :
iy + Bpeilal | of = it
Judge M. Rgioy ! specialidpatents | ‘_ONSE:»L;S ;»-uoa
Judge HIE """""""""""""""""""""""" [ mr;?:mdﬁ?dmm:
Bottle Inspection o -
Kone L M 1
Mait el Yo J F,l
Hops LY\ I | 1:
Use the scales to indicate the intensity of the primary attribute. Fermentation 1 X 34 ?-EE
Use the space provided to describe the primary attribute. Other _(OR OV Aiy4  SCAD
Add secondary attribute(s) intensity/description as appropriate. -
Fer "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right. - ido= acfiita
If character is absent, mark the circle to the left. ﬂppealance ; w Inappropriote
Frovide summary of beer and key feedback for improvement. 2 = FI=E £ =5 _
Assign scores for each section and total. 2.3 5 353 £33 .g )
Review with other judge(s) and agree on consensus score. Coloe L3+ 1 1l = Head X1 1 1« v 0 = ‘Z
Ent t top of sheet. I H Hozy  Opog e Losting :
nter COﬁSE‘nSU‘S sCore et top she : ozy : 3 E D [_;
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. i ¥
Havor oepins i1 Malt ¥
He L n ] 20|
Mt oo X , 0 Wheat. Subtle grainy notes “0]!5 o N
Hops 3, O Otforshie i
Wemess oL X X Wayteshighforstde Bitterness . S
A ;5 Bonono Low Clove. Hint of bubblegum Fementation 0 X | B 43
Heppy Molty ’5
Balance | Y\l 1 O
Finish/Mflertaste 1 Y1 1 [
Flaws for style (mark L-Wi-H for all that apply) other OX(SR (L
—
 Acetaldehyde Metallic |
Alcoholic / Hot Musty | Mouthfeel Lt
Astringent L | Oridized H e e = RS | Wl
Brettanomyces Plastic Body X = Creaminess % 1 1 O [’_
Diacetyl Solvent / Fusel fore L ) u) P -
1 Carbonation o x ! lﬂlm O"I'—'x—l—l L 1?
DMS Sour / Acidic s Ei
Estery L | smoky | Warmth ¢ [ Other
Grassy Spicy |
Light Struck Sulfur | -
| Medicinal Vegetal ! Overall ClassicEample | fi(r. i i 1 1 HottoStyle
Flawless | <l " 1 i | Significant Flaws
Wonderful | 1 K | | | Lifeless ?
Feedback  Provide comments on style, recipe, process, and drinking pieasure. include helpful suggestions to the brewer. [E
ol o },'A‘:b:\-“ URRALA NA
T =)
=% i N JogrieTicon SEeuet | e N R
2 o5 , requires minor . — £
5] Generally withn iyl paramelers,minor faws. | v oMl - TAEE -?Zf{o{k M W P
i3 ziell Misses the maric on style andlor minor fizws. = i
5 N 0 flavorsisromas o major sty deficenties. 52 Roucupe £ FEMCAM j MAWE
v Major off fiavors and aromas dominate ] — — 1
[50

Judge Total
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BEER SCORESHEET

,&p:r%ez\r&{

AHA/BJCP Sancti dC tition P HO s
anctione: Ompe ton rogram -
N R COMPETITION
Location  Moravian Homebrewers Meeting Date 26.11.2022

=T TN S T R - ——————— i [Positio Adianced o

Head m mN URA‘ : Category# g .E' 4&6 | i iﬁgh: MIN:-BOS e
FR7 4 : Sub (z-9) r'E L | EILL

Judge \Tlf &f CZ M' : Subcategory ERALE
wdge  pICHAL ZIFL) NSk o R R i CONSENSUS SCORE

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

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

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

ifcharacteris a

bsent, mark the circle to the left.

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

Review with cther 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 g 1
e L L] ] 20
Mt o X , 01 Wheat. Subtle grainy notes
b
Hops 3ot ! | O OKforstvie

Woay too high forstyle

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

Diacety! AM| solvent / Fusel

DMS H | Sour/Acidic

Estery L | Smoky 10
Grassy Spicy

Light:Struck Sulfur

Medicinal Vegetal

<
B Excellent
bl VeryGood
g Good
5
v Problematic

8l Bxemplifies style well, requires minor fine-tuning.
Pl Generally within style parameters, minor flaws.

4| Misses the mark on style andfor minor flaws.

W8 Off flavorsfaromas or major style defitiencies.

S8 Major off fiavors and aromas dominate
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”""'Swvy BhETYL,

Hops

%<

J D

SINE M,C VakEug”

Fermentation

Other

I ]:1 W@ﬂc'& m

§:iiizg £sisf
W|1)’||1:_ﬁ Mllllrbm
ey T2 P e PO Q‘T?
Other Texture
Flavor 3
ot T by 11 \cr,e,s:a,w 45 SN DIETYL
ons oo x s O THAE, ESTERY s YECH)
Bromess ol o b VARENA ' kuxuRA
eesiton 1. x|, BOIS) . '")Zf posa/ z.
Babnce "7 X "85 JEMAZ Ay FNY 1 D00y '
Finish/Aftertaste "} M ¥ o Akdy A 1%” N/ k@{ﬂl
Other P:E/N'z D VALD - NEDOCTTATEK Gﬂ#!@\}i’" T
' A Hor®ASTI . ﬁe:Ux CUAAKE .
Carbonation 'E'l_n_n EI Astringency ot ¥ | 0 [5]

'hrmﬂlc.—_ltl

Overall

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

Other

Classic Bample | 1 1
Fawless L I L
Wonderful | 1 1

1

Kot to Style
Significant Flaws
Lifeless

K

i
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BEER SCORESHEET

WO,

AHA/BJCP S joned C P HO . i
anctioned Competition Program
Structured Version COWETITION
Location Moravian Homebrewers Meeting Date 26:11.2022
: 7 < DE a8 s . [Position Advanced to
Head P TR A ,{ E Category# _.‘5&_ £ 1 3 ? i mm-aoJ LR
é i : Sub (a-f) o : Entry
Judge : é, 1
A et - : t%gll?c%tegor) ' ) ;
I o 1
Jadge /'{W . Special Ingredients .
* 1 b o LR e e o e S T R e - may not be an average of
Judge éd&gz[’p‘w judge's individual scores
Bottle Inspection [ ox
Non= | M
Malt . X
T = Hops 1, GO
Scoresheet Instruchons S—
Use the scales to indicate the intensity of the primary attribute. Fermentation & Id - \_\\ Ll l:. l E
Use the space provided to describe the primary attribute. L. 92 u.t_
Add secondary attribute(s) intensity/description as appropriate. Other lqd l{
For "Fermentation”, consider asters, phenols, etc.
if character is inappropriate for style, mark the box to the right. - e -
if character is absent, mark the circle to the left. Appeam nce S Tagppropricte.
Provide summary of beer and key feedback for improvement. = = s g g 22 _ %
Assign scores for each section and total. F3EZEZ . = B2 & =
Review with other judge(s) and agree on consensus score: Color L X ij sl o Head ) (AT s LI
Enter consensus score at top of sheet. - Hozy Opuqu? lﬁ Other Quick Losting 'S Other E_
Clarity ﬁg Retertion ozl 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. i 5
Flavor g 1 Mat )l‘ i 2
B L L] ]
Mok o X , 7 Wheat. Subtle grainy notes Hops = %X i
b gl (O Okforstvie = _
Bismes L L X % Waytoohiah for style Bitteness ~ X O
Fi oLt X {7 _Bonono.Low Clove. Hirt of bubblegum Fermentath 3 N q
IH-I'sw I Melty m [0
Balance ! 1 i I:!
D Sweel
: Finish/Aftertaste 1/
Flaws for style (mark L-M-H for all that apply) Other d,g\&\—\ \ l..- acUa, L’ p La., 6-‘5 le R lki ’4‘1(,\ kAL)_s
[ Acetaldehyde | Metallic ; Gxi dag&
Alcohalic / Hot : Musty | Mouthfeel e s
Astringent ' Oxidized - " i Moel M H
Brettanomyces | Plastic Body X 0 Creaminess 1 X . | X LT
Diacetyl 1] | Solvent/Fusel Hare L ", B 45 i3]
! — rhonation  ~1 A 1O Astringency o0 1[I S
DMS Sour / Acidic c
Estery Smoky Warmth ~ [0 Other
{ brassy Spicy
 Light-Struck Sulfur
: i Overall classicbample L X L1 ) MottoStyie
| Medicinal Vegetal :
Fawless 1 1 1 X | SignificantFlaws
Wonderful | i 1 L N1 Lifeless e
Feedbadk  Provde commentsgaste mmmnﬁmmmmmmwmmmmm 10
e (0 Tt I pdus Worls I)lzr_h

=N Outstanding World-class example of style.

§ Exceflent BeEREA Er=mplifies style well, requires minor fine-tuning
(28 VeryGood &Y Generally within style parameters, minor flaws.

B Good i Misses the mark on style andior minor flaws. |
= Fair 0ff flavorslaromas or major style deficiencles. |
-l Problematic kN Major off fiavors and aromas dominate |

BUCP Scoresheet Copyright © 2018 Beer Judge Cenification Program
rev BSTR-180124
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BEER SCORESHEET
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AHA/BJCP S ioned C P HO o it
anctioned Competition Program
Structured Version COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
CAL T LI s i [Postion | [ eocege
Head Gx‘ ViR m’u\/ﬂ J ¢ ; Categony# é_ E A L{L : in fight MINIBOS
' Subsffafy { ol Ul | RS : i
} l ¥
Judge .f(z/xﬂ/ﬁ/(1 hehie i in i
s 3 F
Andge Mapr ;k_ﬂ [/\r B : Specra] Ingredients :
________________________________ may not be an average of
Judge judge's individual score:

e e bor IK

- Mfu: e, Prdle /&Ju( /lm.m';

Bottle Inspection e
Yo M
Malt o4 ! i
. Hops t f Cl
Scoresheet Instructlons
Use the scales to indicate the intensity of the primary attribute. Fermentation d} | L 8=

Use the space provided to describe the primary attribute.

ReaS

Mﬁ;{ A il 04 A
/

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

If character is inappmpriate 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.

Rewview with other judge(s) and agree on consensus score.

Enter consensus score at top of sheet.

Head ‘é
m -
Retention [3]
Texture

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

?’;ﬂ% 07 3 ﬁm%u W{éﬁ

Flavor B i il Malt ! ] 1 £
o L | § ¥ i
S B E g (e Sutele ooy ot Hops oo 1 mp mimd fé/“*‘{m/\ [nnd Jﬁff"”/’)
3 1 B
Hops 3o L 1 11 OXforstyle L
Biemess oo X X Waytoohigh forstyle Bitterness i b O I’L.'_U}’M %M&h!
- ol X + [ _Bonono. Low Clove. Hint of bubb Foume b d} i L‘j 40|—
il 5 50
Ty (R b ]
Fnishftertaste © | . "™ O
Flaws for style (mark L-m-+ for all that apply) Other
| Acetaldehyde | Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic 5
Diacetyl Salvent / Fusel Y5
DMS Sour / Acidic
| Estery - Smoky
| Grassy Spicy
| Light-Struck Sulfur
"M!:.'d' - m Classic Example | {1 i WettoSte
icinal Vegetal
Flawless [ 1 ' ! I | Significant Flaws
Wonderful | # L I I | Lifeless
Feedback  Provide comments on syle, recipe, process, and drinking pleasure. include helpful suggestions to the brewer. E

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124
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™ Outstanding [EEIEIEN World-ciass axample of styie. A ¢ //Jf,q
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Ol veryGood Generally within style parameters, minor flaws. B iz Mﬂ’ﬁﬁfﬁk /JWW"

2 Good 8 Wisses the mark on style and/or minor flaws. ] ‘é{ )

5 Fair OFflavorsfaromas or major style deficiencies. o{’m (A Y /MJVH 1w

PN problematic kol Major off favors and aromas dominate : E
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BEER SCORESHEET

AHA/BJCP Sanctioned C ition P 1o s
anctionea Lompetition Frogram
L COMPETITION
Location Moravian He sMeeting  Date 26.11.2022
i  Coeoryg L D = || e uml-souél
Bond TEFANTIN s Ao ® £ A4} | |infight DO NOT
i  Sub (a-) b y | FILL
Judge Sendor \orarie- 1% b Sy :
<y UK 3 Boell ot 8~
Judge () CC\'\‘& 11 tba ; : Spesial Ingrecients ; - -
O e A T Ty S L e NN . may not an average

judge's individual scores

Bottle Inspection [T ok

Hone L M
Malt oL
Scoresheet Instructions Ftokeban |k i /fO
Use the scales to indicate the intensity of the primary attribute. G w7 [13
Use the space provided to describe the primary attribute. Other
Add secondary attributels) intensity/description as appropriate.
For "Fermentation®, consider esters, phenols, stc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left. Appearance
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score. Color }
Enter consensus score at top of sheet. 1
ol o
Other

Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Weissbier that is
good, but too bitter for style.

Flavor - Eg Malt
Memm | L] ] 1

Malt T | O Wheat. Subtle graimy notes Ihm
Wops: gy 0[] O le
Bitterness O______X—] X Way too high for Bitterness
; S | O Boneno, Low Clove, Hint of bubb /Lé
Fermentation
o
Balance
Finish/Aftertaste
Flaws for style (mark -+ for all that apply) Other
Acetaldehyde Metallic
Ricoholic / Hot Musty Mouthfeel =
Brettanomyces Plastic Body TG Creaminess o X 1 1::‘ (,
Diacetyl Solvent / Fusel Nene L i . e
DMS Sour / Acidic Carbomation ~. | O Astringency o~9(—4—‘
Estery Smoky Warmth #1_1_1 m| Other
Grassy Spicy
Medicinal Vegetal Classic Eample. | f/)(, L& 1 1 NottoStyle |
Flawless 1 1 ﬁ L L 1 Significant Flaws L
Wonderful | | g L 1 | Lifeless 5 154
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. i10

GtraA ‘{_ﬂk-ef Dr‘:'{ﬁk"bh Fy | U\:_ St\f‘el. -
ol RO [ :
. o b NSE lgiinncabd ! al-(
4 Fﬁ%;&ﬁ;ﬁ | G\'Ca-A (Qﬂ.u.h '\:-P_Qr-

&8 Major 2 | ._.g WQA l)k::’ oae .

B
=5
9
o
:
o
o
v

b2
JudgeTotal | [0
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AHA/BJCP S ioned C P HO :
anctioned Comnpetition Program
| e 1 COMPETITION
Lecation fan H 5 3 Date 26.11.2022
F l,_ ---------------- ..: ------------- & Position Advanced to
Head qu ( JC‘.M.L.\ ; Category# .E' 4 ‘1 Li . |inflight MINHBOS
n ] L 1 Sub{a-f) b P [y
Judge - = - i
udg ‘*/"‘uh .4"15'. —n y «J E%;‘*?Q?EEQ"W : 4
= % 1 1 z I
e T\BM*{ LS Lfo | DS 1 Special Ingredients < i SCOE
» " may not be-an aw
e T R e e R 2y not average

in \‘L(‘\C{t(f.’\. N%IM{ lltn\_,q,

Judge'’s individual scores

are L M . L 1 [}
Malt 1 B V‘Lv‘o'-v-_-\__ C'\ll"‘ [r‘\)f{@
U,
B E Hops (. X L bowSon, i feuo [;1 (h;.c&"
Scoresheet Instructions ! i J %L ’ | 4
Use the scales to indicate the intensity of the primary attribute. Fermentation (.. I u S ('l — CLV‘ Y 14. ’( = ‘?Iﬁ
Use the space provided to describe the primary attribute. Ott
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
Ifcharacter:smappropnateforstyle mark the box to the right. — —— e
If character is absent, mark the circle to the left. Appearance Bapprepr Ingppropricte:
Provide summary of beer and key feedback for improvement. E_E 2 £z 2izd | §
Assign scores for each section and total. =2 5 352 = £E =2 8 2
Review with other judge(s) and agree on consensus:score. Color: L3t plofl W = Ikad}(‘ LUy Sk yl e i 3
Enter consensus score at top of sheet. Hozy  Opogue Quick Losti
i Clarity | Retertion - [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Weissbier that is m ----- —
good, but too bitter for style. et 0 "w I
T Lu- v
e e Malt . MR ah . f s o pe_¢ e L
Mat o X | O Wheat Subtle grainy nates Hops o e \ L] l-((-\g-L {[J*rOL‘\. 'L
7%
B i L0 Okfer TR ol 1
Bttemess ~1 1 X | K Waytoo bighfor style Bitterness .1 ! {g.g Vv C{O:!M.\_At«u -
2 L X , O Benano.Low Clove. Hint of bubblzgum - i : O *Yk‘rnﬂ. 14! & 1—{((}-;}*’ 4![._
< = 20
Balnce X o "M O
Sweat
FinishiAftertaste "1y 1 O
Flaws for style (mark L+ for all that 2oply) Other
Acetaldehyde Metalic =
Acohalic ot Musty m e
Astringent Oxidized =L W Al el M sl
| Brettanomyces Plastic Body Ve y O Creaminess )1 1 1 O 5—
| Diacetyl Solvent / Fusel el M ' B
i Astringency 5
DS Sour  Addic sl e T X A
Estery M| Smoky Warmth OF_A ! Other
Grassy # | Spicy !
| Light-Struck Suffur m
| Medicinal Vegetal el ‘
| Fawless 1 Y 1 | SignificantFlaws
| Wondeddl L+ ML 11 ifeless EL
' Feedback Provide comments on style, recipe, process, and drinking pleasure. Include Mpmlsuggmtuthehw. [ﬁ
| Pabwo £ ¢ 3elrife! vod
| Outstanding World-class example of siie ot
Excellent Enbempiies il el il e ne i L] ! T‘ dua kou ta Q{-u S -P(. V‘(
Very Good Geserally within style parameters, minor flans. i ,og [_,( L\c{ by I 1, ! j_ (:L"“M( €& l
Good 7| Misses the mark on style andfor minor flaws.

(o) 0ff flavorsfaromas or major style deficiencies.
B8 Major off flavors and aromas dominate

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

WATIONG,

AHA/BICP S ioned Co P HO e
anction mpetition Program
2 TR COMPETITION
Location Moravian Homebrewers Meeting  [Date 26.11.2022

L Y S a:. ------------ = . | Position Advanced to

Head ?afu_l Jﬂh h i Category# 5 /{ L{g b g MIN-BOS
S il 1 Sub (a-) - [y
e Hafﬁ { 9 A Ui CH S :
1 (Spell it i of

svdge I QW JGA’)J’?& : Special Ingredients : TR A

oo Uiohypoln; Mpasd e i

Scomesheet 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 s from the flavor section for a Weissbier that is

good, but too bitter for style.
1
]

Flavor g

st ]
Mt o~ X,
Wops 3t | 4[] OKfor
mess X M Waytoohighfor

E. X J [0 _Bonano. Low Clove: Hint of bubly

]
, O] Wheat. Subtle grainy nofes

Flaws for style (mack L-vi-H for all that zpply)

Acetaldehyde | Metallic
Alcoholic / Hot Musty MM
Astringent Oxidized A
Brettanomyces Plastic
Diacetyl Solvent / Fusel 2l
DMS Sour / Acidic
Estery #f | Smoky
Grassy Spicy
Light-Struck | Sulfur
Medicinal | Vegetal
QOutstanding {88 World-class example of style.
Excellent .8 Exempifies style well, requires minor fine-tuning.
VeryGood | Generally within style parameters, minor flaws.
Good Misses the mark on style-andfor minor flaws.
Fair 8 Off flavorsiaromas or major style deficiencies.
Frnh_lu-ﬁc ¢8 Major off flavors and aromas dominate

BUCP Scoresheet Copyright ® 2018 Beer Judge Cenification Program
rev BSTR-180124
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Hops 5( 0
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g’
F3ibEs 2585
Color I-I\:llllhm Head 1o¢ 1 0 e a—
ey Lo NP IS A e @ -
Other Texture
Neme | M i
Malt -~ X 0 Qmﬁ- \ﬂq POd.Ot';a M
Hops )5-:- I 1 O 4 M 6‘-7‘7]" WZD
Bitterness ~\/ | s aﬂmezq, noznaky pwﬂaé_
i e
Fermentation o \y" | B Ot/?J) \ﬁ @fﬂfgrd’? 6 %
Finish/Aftertaste | e 5 -
Cther
Thin M Nome L M
Body o SIS = Creaminess &‘{_L__u__l 0 l,(_
Carbonation '\ "p Astingency 3¢ i O3 5]
Warmth - % [0 Other
m Ciassic Example 1 L L 1 \‘/ Not to Style
Flawless | L 1 I L &l Significant Flaws
Wonderfl | I 1 )( I L | Lifeless J
Feedback  Provide comments on style, recipe, process, and drinking pleasure. hxweinlpmlsnggegiommmehiiw E

s ar-

%:M%?TW
n wvedehi clmelovamr, Hyby
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program
Structured Version COWETITION
Location  Moravian Homebrewers Meeting Date 26.11.2022

L ST N e -: ------------- - . Pasition Advanced to
Head E‘;‘Z‘R CHA ,U 2l % Category# E 4"' q : infight MINI-BOS

j : Sub (a-f) ¥ t y Bty
T }’1 '{P3’4/ f}ij /U.CK) t Subcategory :

1 = ; of
Sooast o )k / Cg\rké : Spec:al Ingredients ;
_________________________________ - may not be an average.af

Judge judga's individual scores

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.
s
1]

Flavor
St M ]
Matt Xy 07 Wheot. Subtle grainy notes

Hops 3.0 ; O OKfor
Bittemess 1 g M Way too high for style
F ol Xy y [ _Bonona.Low Clove. Hint of bubbl

Flaws for style (mark L+ for 3l that apply)

Acetaldehyde L | Metallic
Alcoholic / Hot Musty
Astringent M | Oxidized
| Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS .| Sour/ Acidic L
Estery J | smoky
Grassy Spicy
Light-Struck Sulfur
| Medicinal Vegetal
v EETTG World-class examgle of style.
2 A0 Exemplifies style well, requires minor fine-turing.
o Sl Generalfy within style parameters, minor flaws.
g‘ b il Misses the mark on style andlor minor flaws.
'-8- 14 OFF flavorsf; major style deficienc
7] el Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Cenification Program
rev BSTR-180124
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Other Texture
Tl Sl 1 fxmrmz JhRL
Hops | J D OV‘D{-NI 1},{&/&5[ DVDC’I'
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Fermentation . 1_” TIEz < JI';LA;DU k50570 i
Balance H:?w | El CJ{J!Z-&. N?:'ij/r‘
Finish/Aftertaste 1 M st o SHEt TRACOST

omer UEHT/ TfZi«O SA PITE

i Rl el M H
Sl Tt - i 4
Carbonation i | 5 o Astingency ~1 M | f:l [5]
Wormth . i [ Other
m ClassicExample | 1 1 L 1 1 Mot to Style
Fawless | L 1 1 L 1 Significant Flaws
Wonderful | I 1 1 ! | Lifeless Z
Feedback  -ovide comments on syly, recipe, process, and drinkig pleasure. Include helpful suggestions tp the brewer. F‘E
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AHA/BJCP Sanctioned Competition Program

Structured Version COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
| | i R S S e e e =
] : 4 f = i Position hdvanced to

Head ﬁﬁﬂo L‘Lﬁ _SZ.A E)O E Category¥ E' 4 51 ' inflight MINI-BOS i

15 VoN s = SaiaEg f i L g B o FILL
e PR UE I HETRVCE E Subcategory :
odge /p 6 l"6 L— HMD’& i“/"“ E SpeZal Ingred1ants 3 i

1 =8 ISR (L PR L e T E T S IR - may not be an average of
JUGQG HI C H AL \) ko D/"‘ juc};ge’s individual scores

Scoresheet Instructions : 5
Use the scales to indicate the intensity of the primary attribute. Fermentation O}{\ ' E
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. Appea rance Inapproprite: Inogpeopriate

Provide summary of beer and key feedback for improvement. E s i = == 2 =2 _ §
Assign scores for each section and tatal. =g s B Eig . £ 2283
Review with other judge(s) and agree on consensus score. Color ,f | e S TS = Ilead>r' gy iy Z
Enter consensus score at top of sheet. E Opaque ﬁ* Other Lasting & W‘“Gk E
Other “TeAY GL’M f'ﬂ/ Texture —4’”.4_1_ "Md}’
3

Example: How to fill in a Scoresheet

This example is from the flavor section for a Weissbier that is m i
good, but too bitter for style. N L M " H 44 G 2 a/.-l- . 7,
Flavor g @ Malt X L LET  RE (ﬁ
bems L R [ ] 3
Mt oo X, , O Wheat. Subtle grainy riotes Hops & X : D W i‘ﬂ,omg‘_’
Hops. 0.1 i | 1 OKforstyle : i
Bifterness -~ 1 XM Woytoohigh for style Bitterness &> X 1 E AU-'\'\., ':ffh.: L"L}WA%
oL X% ; [ _Banono. Low Clove Hint of bubblegum Ferm aitidl )( | o FOUU"' ‘)‘YWLU(%ML 3 o
Bolance 0 \/ "“""f o
Finish/Afiertaste " 1 V
7N
Flaws for style (mark L-M-H for al that apoly) Other f/eqﬂ_'f T qno/J)U\
Acetaldehyde | Matallic
AMcoholic [ Hot Musty Mouthfedl Bl
Astringent ridized Iy ! mw gl B . w“,. viat
Brettanomyces Plastic Body . 0 Creaminess a 5
Diacetyl Solvent / Fusel eee L M H [5]
~ O
NS L | sour/ Addic T & A ——
| Estery Smoky Warmth Ll Other _ |
| Grassy L [ sig |
ight-Struck Sulfur
::lﬁﬁna! 'J'egetal L Classic Enmpie L | 1 I I ;| Motto Slyle
Flawless | I ! I i | Significant Flaws ’
Wonderful L | ] | i | Lifeless 3
Feedback  Provide comments on siyle; recipe, process, and drinkirg pleasure. Include helpful suggestions to the brewer. ﬁE

Uor el mone A Q,\_OE}A Jo
. rriynesll PR (0 m%a@_@m%_w@_
ol Generally within style parameters, minor flaws. | § 1 .
Misses the mark 2 andior minor flaws. g i 17 Q, a EX
¥ o _‘m Buﬁm. yle defcencies. Auvac A VM L{,UL’“/\ “Oe. ’)&w-s)‘v(g
c8 Major off fiavors and aromas dominate ‘J\_, i _t COOM@}I

PN Outstanding
8 Excellem
@8 VeryGood
= Good
'é s
el Problematic

Judge Total
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BEER SCORESHEET

“!'FJ“}N‘Qé

AHA/BJCP S ioned Co P HO - i
anctione mpetiton Program
N IR COMPETITION
location  Moravian Homebrewers Meeting Date 26.11.2022

i e T T |  [Postion | [

Head ZolrAn) POLA/ g El 1352 i |infight DO NOT
! Sub {a-f ™3 ! Entry FILL

Judge W, Rg e : Subcategory CZECH PREMUN FALLLAGER. y

Judge J. MiceR ; Sp=dial Ingredients -
St e ad S abedbieid i s 3 SRS S S Uk e - may not be an average of

Judge Jjudge's individual scores

HALT A DucH

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 2 Weissbier that is
good, but too bitter for style.

Flavor

g Ij_
e L ] § i!
Mt oo X | O Wheat, Subtlegrainy nates
Hops L I 0O OKforstyle
Bittermess: ~0 1 X Way tac-high for
F o X i [1 _Bonano. Low Clove. Hint of bubblegum

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

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

=168 World-class axample of style.

Exemplifies style well, requires minor fine-tuning.
F& Generally within style parameters, minor flaws.
el Misses the mark on style andfor minor flaws.
=8l (ff flavorsiaromas or major style deficiencies.
¢l Major off fiavors and aromas dominate

Scoring Guide

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

Cox

bl M i

8] ! I;:!

t:' ,’... 1 ]ﬁ
o S |D

F

| 4 - =
_K'ﬂ_'ﬂg_(_hf‘-"ﬁ(’ ve

Color
Clarity
Other
Malt o S S 5
Hops L ¥ i
Bittemess X | O
Fermentation ~1& | 1O 620
FinishAflertaste L X1 i O
Other
Tain M Full L M H .
Body | R 0 Creaminess Y. |
L Neme L H - l - 5
Carbonation a Astringency O;K_J_: Ll |
Wermth - . O Other
m Classic Eample |x|1 ! 1 I 1 NottoStyle
Flawiess K | L L L | Significant Flaws
Wonderful | I I ! I | Lifeless ?
k frol

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

lezel

-

el Ve

Mbrali bgchom UKaramel 2

vy 2dvy bl chebpete tiny .




BTIONg,

BEER SCORESHEET

AHA/BJCP Sanctioned C ition P HO v

anction ompetition Frogram

s COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
= SRR Rt R - ¢ [Position o] :
LUA =  Sub () i T by FILL

Jud ) 1

udge )R J (’E'\TJC& : g;?gitegcw E |
Judge NJC"VA'L Z) £/ U.Ck) i Special Ingredients 2 - "
TR I T e e e ' R

Noze L M H

VD VON km.z, Mkb&‘mauz

Malt . ! J I:I
ZaE Hops . ID v C"?UWJ Sk 7O VEL
Scoresheet Instructions ; NEDLTAVINT. y 2 UJ L’.
Use the scales to indicate the intensity of the primary attribute. Fermentation . : )" ,0 — ‘r ~ Z NEU g iz}
Use the space provided ta describe the primary attribute. : v
Add secondary atrribute(st intensity/description as appropriate. Other K N /7)
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - L =
If character is absepnt, mark the circle to the left. Appearance DRt ol
Provide summary of beer and key feedback for improvement. z = E = = = H
Assign scores for each section and total. i 5 3E % _; - £ E\‘ 2 5 .§ i
geview with other judge(s) an:{agf.::ton COnsensus score. Color s:uur ;h I u:m“; = =} rug.;lg E = l
nter consensus score at top of s = a 1] i
Caity L% 1 10 Retention = B
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m I'
good, but too bitter for style. e i W ' =
Flaver e 1 Malt L | G $7%M{ <) wz Kom ‘Lg‘-z /
=t M i = ;
Tl T e oo s o s 13 FENOLY Krety NEPATRIA 20 T
Hos xl | O] OKkforstyle s i
el T R Wemes . . DS REDUA 12 A s
ol X , ] Banana Low Clove. Hint of bubbl Fermentation - : | ]j (’l[_ﬁff?ﬁ/ﬂf, / :ﬂﬁ
Balance “’F"“ r “"’% o JEANE A/Mzg qzm,g D
/
Finish/Aftertaste =
Flaws for St)“e (rmark L-M-H for all that apply) Other Z VL);': 7:'{}4 2% Y}m TA’E@ D};?D}z
Acetaldehyde Metallic
Alcoholic / ot Musty m .
Astringent Ovidized Thin M None L M H
Brettanomyces Plastic Body i [;l Creaminess ~: | [J
Diacetyl Salvent / Fusel o Memel ] H i ?——‘—5
= rbonation ~ | i Astingency ~: 1 | O]
DNS Sour / Addic e T 2
Estery Smoky Warmth ~ 1+ 1 [ Other
Grassy Spicy
ight-Struck Sulfur
:gedirjnal ™ | Vegetal m ClassicBrample (1 1 1 1 1 MottoStye
{ Flawless | 1 1 | | | Significant Flaws
Wonderful I I | ! | Lifeless 3
Feedback  Provide comments on mmmmﬁidrqpm:el belml to the brewer. Iﬁ
O2PoRU( CAIT  LaSTARZ T
Excallent : mmsmm‘.ﬁ:ﬂe’g minor fine-tunlng, S:"'/U / P'A' /v
VeryGood SCIelPl Gereraly withinsyle parametes, minorfvs. Tom0 20 NEs&olo J1dc :bogk{;
Good 2 Wisses the mark on style andlor minor flaws.
Fair QFf flavorsfaromas or major style deficiencles.
Problematic c8 Major off flavors and aromas dominate

Jlldge Total [50)
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program
S s COMPETITION

Location Moravian Homebrewers Meeting  [Date 26.11.2022

TRk ;. _____________ : ;| Position Advanced to
Head  Brensd ERCAVTIN Categoys > E 45 g b lomg|Laneeos

: Sub (a-f) _,L ™ : Entry
Judge Sgndor Vozarle Tl I 10 ;

1 (Spell-out) ; o
fhdge Ha(hbq nt b’a ; Special Ingredients 2

e R may not be an average of
Juoge nﬁ'/l@ () ;e,qavcc judge's individual scons
2 Bottle Inspection [T

Scoresheet Irstmchon# E s _I y Fermentaon o £ | : D 0 ah vaﬁ 3

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

Add secondary attribute(s) intensity/description as appropriate. T Other
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. o
If character is absent, mark the circle to the left. Appearance Inoppropriate
Provide summary of beer and key feedback for improvemant. g E B = 2 =8 _ =
Assign scores for each section and total. EEEE £ £ 32 8 5
Review with other judge(s} and agree on consensus score. Color 12 S S8 Head g i S s 8 }
Enter consensus score at top of sheet. Clarity Bilfont Hozy  Opaque - Other i Lasting 0 Oer 5
I_"!';‘_I_.__._J_E E Retention l—K—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. L 4
Favor =) [ey iy very breed, | agony
Badiiel ()5 : i & | ,Q ’@h/ W
w1 X . o Wheat, Subtle grainy notes Hops ?\l | f} \'\{,KL&R-
Hops 1 I 1 O OKforstyle
Bilrmess: 1« X 4K Woytoohiahforstle Bittemess /\{l 1 O Wﬂ lx horc
X { [0 _Bonono Low Clove Hint of bubb! Fermentation o {1 1 O L& r A L’l—
20)
ooy Moty s
Balance | 157 e
Sweet
FinishiAftertaste 1 1>< " OO
Flaws for style (mark L+ for all that apply) Other Dol socpv ,Q:_N:r\n
U \d g
Acetaldehyde Metallic
Alcoholic / Hot Musty m o s it
Astringent ! Oxidized s 1 &ﬂw 1A . m“ s
Brettanomyces | Plastic Body 34 D Creaminess 1 x | [J Zr
Diacetyl L | Solvent/ Fusel 5]
e t‘.arlmaﬁm o ;a{. .l Astiingency ~ 1 1 1 [
DMS Sour | Adidic D
| Estery Smoky Warmth e 0 Other
Grassy Spicy
el T ol 3 5
Medicinal 'J'Egetal Classic Example | 1 h& 1 L | MNotto m
Fawless | ! ;i_ | I | Significant Flaws 5
Wonderful | | x L L | Lifeless
FEEM Provide comments on style, recipe, process, and drinking pleasure. Include helpfui suggestions to the brewer. %
Good  beer in gpnecal. )
@ PEICTON World-class example of style, S ool
= ELWVR Erompiifies style well, requires minor fine-tuning. — EL
O Bl Generally within style parameters, minor flaws. f o= { i
= | Misses the mark on style andfor minor flaws. WJ&L &j’r’md i “?L
-5 Off flavorsfaromas or major style deficiencies.
A A Major off flavors and aromas dominate
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BEER SCORESHEET

WATION,

AHA/BJCP Sanctioned Competition Program CIS&I;FEETB;%:‘;N
Structured Version R AU e = Sl
Head KA(LQ}..!S SLA @O é Category# %_% :"% A4S E Tm;: MINI308
wae VATES METAVEL. | 12057 G Dol Pole Lo/ |
wige PETENR— HADA 1L l S:tlacm! o eclicnte : , £

Judge MICHATL— SEODA

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 2 Weissbier that is
good, but too bitter for style.

o 1
£ " " ==
Mat M \ 01 Wheat, Subtle grainy notes
Hops ¢t 1 } O OKforstyle
Bitemess L X K _Way too high for style
oL X 1= Bonano. Low Clove. Hint of bubbl

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

| Acetaldehyde Metallic

| Alcohglic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl | Solvent / Fusel
DMS Sour { Acidic
Estery Recl ofplos YA | Smoky

| Grassy Spicy
Light-Struck Sulfur

| Medicinal Vegetal

A World-class example of styfe.

<8} Exemplifies style well, requires minar fine-tuning.
sl Generally within style parameters, minor flaws.
izl Wisses the mark on style andior minor flaws.
Dff flavors/aromas or major style deficiencles.

e8 Major off flavors and aromas dominate

& m

4
3
7
T

) Outstanding
2 VeryGood
2 Good
< g
(el Problematic

ok o
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Bottle Inspection

Eiox

may not be an average of
judge’s individual scores

Malt
A
¢
Bitemess o Y. O Dot
pamnmiston b i UGHIERe A o itie
Soong — Al k0
Balamce | $ T
Finishidfletaste. "™ 1] haw—p H bt
Other Tugn fw-of%c/é M’*&J e
Thin M Full Home L ] H
Body h?t{ "; B Cmmx.t_l_! &
Carbonation - O

Overall

Warmth }Q—‘—‘ (| Other
Classic Bample | L 1 i i MNotto Style
Fawless L | L1 i SigrificantFlaws Z{_
Wonderful | I 1 i | Lifeless
Feedback Pmﬁﬂemmmﬁsnnyyle.mupaprm and drinkiag pleasure. Include helpful suggestions to the brewer. ﬁ

MMPD 5

Oidare @cilA th uet Yo bepot «201/

Rowavx pR cunpoe o z’wdv‘ Jéa.u-o/v

Too i)

‘)w\.)nfu

AdA 1 onz M\&q}#\ QMM p.-m—-cl/f)
fp.u{flww H3°%¢ W'I‘f o

0;\&9 . 61°% '}%’{

Judge Total
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BEER SCORESHEET

AHA/BJCP S ioned C ition P HO S
anctionea Competition Program
Structured Varsicn COMETITION
location ~ Moravian Homebrawers Mesting Date 26.11.2022
V e FErse e ; _____________ - s Pasition Advanced to
Head g“?[;{.ﬂ' ﬁg\ INg1{E E Cat=gory# ég._ .E 1 6 4 ' |infiight MINI-BOS
_ ! Subfarfii f . - iy

s ,QM‘L/QC I'ﬂ’}'m | : Subcategory :

i i [Spell ) | of e
Judge HW{:‘/ kﬁ {,M/f ; Special Ingredients 2 N It

Judge Z(;M-r“ft Hikk A

o o i s S PRl

Scoresheet Instruction
Use the scales to indicate the intensity of the primary atiribute.
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.

Haver e 1
o L H L]
Malt - Xy 0 Wheat. Subtie grainy nates
Hops ¢, 0O Okforstyle
Bitteess - i X X Way too high for style
2 o . {0 _Eonono. Low Clove. Hint of bubblegum

Flaws for style (mark 1w+ for 3l that zoply)

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

ol World-ciass example of style.

8 Exemplifies style well, requires minor fine-tuning. |
Generally within style parameters, minor fizws.

& Misses the mark on style andfor minor flaws.

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

o
I
(G
o
c
=
o
o
wy
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- may not be an average of
judge’s individual scores

Bottle Inspection T ox

iroma

- Olfantil Pw%ef
¢"'!/:/1..1"r61’&€ Apaayi &

Hare L
Malt .

Hops
Fermentation .
Other

be

Clarity

Bitterness

Neme

O
Hops
0,

G

® mE W m

Balance
Finish/Aftertaste
Other

Mouthfeel

[

ClassicErample "} 1 4 | MottoStyle
Flawless 1 #1 | 1 SignificantFlaws
Wonderful | ] ‘;) ] | | | Lifeless
Feedback  Provide comments on style, recipe, process, and drinkirg pleasure. Include helpful suggestions to the brewer. ,E

Tk _fohlehl o4hn —prigr ns fﬁzhe“?wg
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