BEER SCORESHEET

‘.\LTION,Q(

o o HOMEBREW
AHA/BJCP Sanctioned Competition Program
5 I COMPETITION
location Moravian Homebrewers Meeting Date 26.11.2022
I ' GHENR! (F Bt ; --------------- * Position Advanced to
Head G/‘ ut( 4 % e i Category# M _E' {/‘ t o Linfight MINI-BOS
) ¢ Sub (a-f) = P |ety
Jud ;
wioe Moo S hakorz i ] :
Y , (Spell cut) i of
Jusge  Hah)y Kewdr | Special Ingredients !
3 N 3 it B e e D e 12 v may not be an average of
Judge %’hd( ﬂu@{ Pon judge's individual scores
J 3) Bottle inspection I ok
Noee L M H ;
Malt ! ! i m| /
. T e Hops ol . ) O
Scoresheet Instructions =
Use the scales to indicate the intensity of the primary attribute. Fermentation . : = E
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. - 5 !
If character is absent, mark the circle to the left. Appea fance Inappropriote Inoparogricte
Provide summary of beer and key feedback for improvement. 3 5 g £ = i g
Assign scores for each section and total. . 23E532% £ =328 &
Review with other judge(s} and agree on consensus score. Color L b 1 1 1 @ o Head oi:i[d: ] A I.nsu:g I
. Brilliont » <
Enter consensus score at top of sheet 1 Hozy  Opoque - o |_3_
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for'a Weissbier that is m PO
good, but too bitter for style. e . o
Favor e l lé Malt . ! 1 O
33 " u L ‘
Malt O‘hx y 0] Wheat. Subtle grainy notes Hops ol L 1 O
Bogs i 0[] Okfoswle { J
Biemess 1 1 X (X Woytoohghferstle Bitterness .1 ! 1 g
or—Xi : 1 _Bonana. Low Clove. Hint of bubblegum F tati ol : Nz IE
Balmee . MM
Sweet
Finish/Aftertaste 1" O
Flaws for style (mark L-M-+ for ail that apply) Other
| Acetaldehyde Metallic
L B outies - -l
| Astringent Oxidized Thin " Fall None L ] H - .
| Brettanomyces Plastic Body O Creaminess 1 1 1 [J /
Diacetyl Solvent / Fusel Nore L ] B J . 5]
=3 Carbonation ~: 1 | [ e Laled AL @
DMS Sour / Acidic o (C Astringency A
Estery Smoky Warmth o0+ O3 Other
| Grassy Spicy
| Light-Struck Sulfur
‘[ Mzdidnal Vegetal M ClassicBample | 1 | | j  NottoStyle /
Flawless | ! 1 1 ! | Significant Flaws
Wonderful | 1 I L L | Lifeless
. ® s 40 b
Feedback  Provide comments onsstyle, recipe, process, and drinking pieasure. Include helpful suggestions to g
7
brtwitd @dle 4 na'ipeeim rAi/ s o
Outstanding [LSRRION World-class example of style. M Y bd " 7 ‘,‘4“
Excellent @E-ERE8 Exemplifies style well, requires minor fine-tuning. /éde WWN 7&‘ f///v ’//M/ /
veryood EIETR ceooly ity pramctes,ins s (il i o1ds . Al oot of pok -
Good HPREPAE Misses the mark on style and/or minor fiaws. j ‘/ ,4 )
air [ERIR Of favoriaromas or mejor stle deficencs. oA/,,&m - /cynww f r\A nd gatadlerk (2 -+ fﬂ?’&
Problematic [eZeiRE Major off flavors and aromas dominate

A b 1 . é/m
_ Judge Total

//}Té‘jfﬂﬁ/\/jf’v}/ jﬂfﬁ%
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Frogram

AT COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
. " ll_------_--: ______ ; --------------- - Postt'l'on Advanced to
Head gl W{‘l A ?Mlv\_wy\é E Category# M z ZS‘ ¢ Linfight MINEBOS
r (SHEVERRY (B DE £ B U ey
soge  Ykes Ik ; :
1 Subcategory :
i M/ '(S”"M B CONSENSUS SCORE
e MA A KO 4% i Special Ingrecients : 2 e S e S

) tbe if
Judge 7W M(,Q K ooamt T R S R R R i T ng’;os inchvichal ccoes
|

Nove L M H
Malt . (o
Y
Scoresheet Instructions =
Use the scales to indicate the intensity of the primary attribute. Fermentation G = [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. _
If character is absent, mark the circle to the left. Appea {ONEE

|

Provide summary of beer and key feedback for improvement. z E B E- L2 =25 _
Assign scores for each section and total. =3 E S _§ = ? $Zs §
Review with other judge(s) and agree on consensus score. Color L1 v v 1 4[] - Head P O RN 1 = - /
Enter consensus score at top of sheet. Brlliont Hozy  Opoque : Losting
7 F Carity L_'—L_r% Refention 0 > B
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 8
Flavor g ‘13_ Malt . i
Seem L E ] ] ! 20
Mt oo Xy |0 Wheat. Subtlegrainy notes Hops . i
Hops. ot 1 ] K for
muusa___.m Way o0 high for style Bitterness | | =
X ;] Banana.Llow Clove. Hint of bubb E ; i : O -
B ', "8 7
FinishiAftertaste "L 1 ' )
Flaws for style (mark L-W-H for il that apply) Other
Acetaldehyde | Metallic
Alcoholic/ ot 1 Musty m - No—
| Astringent , Oxidized Thin N R Hone L M Ll
| Brettanomyces ‘ Plastic Body | ‘ , O Creaminess 1 1+ 1 (O /
| Diacetyl Solvent / Fusel Yo ] H 5]
= rhomation ~1 1 ) | Astringency o+ | []
DMS Sour / Acidic i : : =
Estery Smoky Wamth o0 1 1 [J Other
Grassy Spicy
Medicinal Vegetal ClassicExample | I 1 1 1 I Style
Flawless |1 1 1 1 | Significant Flaws
Wonderful | ! 1 1 L1 Lifeless
Feedback  Provide comments on style, recipe, mamummmmwﬂwmmum? . m
Gt vy dw‘h« priug o2y ’Mvmwz
P outstanding World-class example ofstyfe. ¢ s /
B0 oot [ETIPPN 6cmpiics stye i, requires mino fine g /m}'{mzy na:/iq Iz/jme ng /&7/1 /7/7/'/’/ F;(ﬂl/ﬂ-
Sl VeryGood ¥l Generally within style parameters, minor flaws. / APH Tt
Bl Good [PRIPER wises the mark onstye andior minor faws. 24ked /4’ 7’”"‘// 1 = W, i
S o = o Sy cchms, ﬁlﬂ‘/)’( //Mu’u L) S AR Y n/fmu,‘ww
Bl Problematic SRR Major off flavors and aromas dominate
4/ tho'/MZA agord «@&j«{»—/f/ﬂ prof) / ;
=
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program
Sitictured Yersion COMPETITION
location Moravian Homebrewers Meetirg Date 26.11.2022

| :, END g TR TR TR |Position i I
Head %( Ja nn : Category¥# 5 L(A t Linfight

s . . g Sub (a-f) = 5 Entry
wiee Hovhin  AHEChmed A ) :

N = : g ! ‘
- Specnal Ingredients : CONSENSUS SCORE

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

Bottle Inspection T ox
None | 'l o

Malt o__X_L._1 O

Hops 0_19,_1 O

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. Fermentation ot }(’ I 1O
Use the space provided to describe the primary attribute. Other

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 righz _ s 3
If character is absent, mark the circle to the left. Appea foRGE Tgpropdiae: et
Provide summary of beer and key feedback for improvement. g

S 2 5 s 2 =28 _
Assign scores for each section and total. f"—’ 2 é g § = £ 23 8 :
Review with other judge(s) and agree on consensus score- Color ALt 1 1 1 501 Head ¥ + 1 « 1 3
Enter consensus score at top of sheet. Carity Brilliont Opogue a Other Quick 3¢ Losting - Other Z 5]
| Retention X 3
Other o Hed 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. fldsy i "m 1
Flavor [r— 1% Malt o ¢ O C&IAJL MPNOJA VOMJ
e | L] %
Mat ~o X, O | Wheat. Subtle grainy notes st ol 1Y g (QAL?[ m”e mmn
Hops 3L ! 0 OKforstyle
Bittomess 1 1 X XK Way too high for Bitterness O—LJ G M
B e Fermentation . | o mpomwina § medfvta- 13!‘“
== 20
Blance " X, M5 //711/»«9 vdnﬂé,,/m'mna
FnishiAftertaste "L Y ™1 O
Flaws for style (mark L-M-+ for all that apply) Other
Acetaldehyde ! Metallic
C —— ouea - -
mﬂmeﬂt Oxidized Thin M Fall i None L M H
Brettanomyces Plastic Body s y O Creaminess .« ¥ O L
Diacetyl Solvent / Fusel Nooe L M H =
¢ L |5
=2 ST Carbonation O;x_J O Astringency g——,i -
| Estery Smoky Wamth M 1 DO Other ﬁ?&ﬂ%ﬁ%
| Grassy Spicy
| Light-Struck Sulfur
= : M ClassicBample X1 1 4 1 | HNottoStyle
| Medicinal Vegetal g
Fawless % 1 1 1 1 1 SuificantFlaws
Wonderful \/ 1 I 1 1 1 Lifeless 10
Feedback Poﬂdemﬂmemsanstﬁn rwpe process, an arddﬂnﬂm]phmhdtdehewwmﬂ!m m

v : c»(he 0y Q:!pﬂn : ﬁ 5
mm{l‘xﬁmimﬁnmm l/ meq na O‘E‘UJ WLQ_ ) (?D u‘h‘]

Generally within style parameters, minor flaws. vﬂ’d{'n& @,&q()h ébr.- Wmng

Misses the mark on style and/or minor flaws.

Of favors/aromas or major style ceficencies t—dapancm #Vl YO\‘.H{JI'! ‘1//‘0’4\— =7
Major off flavors and aromas dominate d / :

méd L’aL

: Judge Tta 50

‘»‘issubmhhed.‘rudgew Weeonsesmsseore. !

Scoring Guide
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BEER SCORESHEET

ﬁl\“ON‘il

_ HOMEBREW
AHA/BJCP Sanctioned Competition Program COMPETITION
Structured Version
location Moravian Homebrewers Meeting Date 26.11.2022
SHIERT B 7 N e —— Sh = Rvancedto
Head  Dullf Tk inbssr « Categoryk %5— g F ' |inflight hiEes
< '
‘ ) tSublad L L e
Ju o '
9o Wuks dhehr | Subeategory :
5 f i U 1 of
9dge ami” Koomr i Special Ingredients -
e 18 teg) D i S TR N TS Y v may not be an average of
JHde it Molylorn. judge's individual scores
7 Bottle Inspection  [J ox
Nre | M
Mait . C
s S5 lbps O 1 J D
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentafion . l O fﬁ
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. - FIEEE oo
If character is absent, mark the circle to the left. Appearance . Soppoprete Woppogsiate
Provide summary of beer and key feedback for improvement. = £ = 2 =3 _ %
Assign scores for each section and total. § § L .§ | i £ 2382 HONE
Review with other judge(s) and agree on consensus score: Color - I RN E - i Head + 1 1 1 1+ X
Enter consensus score at top of sheet. Clari Mliﬂl'l ‘ Hozy |W e Other Reterti Quick Lasting gﬂ"l’ﬁ [_;
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. iy R
Havor ] {1 Malt . !
el L} [ | 2
-G X O Wheat. Subtiegrainy notes Hops . : /
Hops o1 I i O OKforstyle
Bitterness O.J_.__Z(__ X _Way too high for Bitterness O HEE /
£ o ¢ 7] _Banona. Low Clove. Hint of bubblegum F tafi '?".w : wmj D / lﬁ
Balance |~ ! O
Sweet
FinislMftertaste L1 OO
Flaws for Sty'é {mark L-M-H for all that apply) Other
Acefaldehyde Metallic v
1 Alco.hollc/liol Mu.st.y : m Inppeapeze Inoppecpicte
| Astringent Oxidized X Thie i EiE Woel M H
| Brettanomyces Plastic Body ! O Creaminess 1 1 | [}
| Diacetyl Solvent / Fusel o Nenel M H [5]
= Carbomation ~: 1 | [ Astringency ~ | 1 [}
3 Sour / Adiic T :
| Estery Smoky Wamth ~o O Other
| Grassy Spicy
| Light-Struck Suifur m $ i
Medidnal Vegeta e e s e
Flawless | 1 1 | ! | Significant Flaws
Wonderful | 1 1 L ! | Lifeless
: . ; fio)
Feedback Previde comments on style, recipe, process, and drinking pleasare. Include helpful suggestions to the brewer.

Jitna” oXhdnce W&My/ /éw’dhﬂtcn/ Yy 014 "!//)
alvitnt — X 1D CE WoJ: rw?:/»‘y 7.4 %ow’*f
— s thothin OUAAL L(/Uéa g (r<cens’

PERION World-class example of style.

RS Exemplifies style well, requires minor fine-tuning.
RIGEVE Generally within style parameters, minor flaws.
il Misses the mark on style and/or minor flaws.
(08 Off flavors/aromas or major style deficiencies.
Major off flavors and aromas dominate

Y outstanding
'3 Excellent
V8 VeryGood
= Good
= ¥
4 Problematic

Judge Total _
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

Cnee COMPETITION
Llocation Moravian Homebrewers Meeting  Date 26.11.2022
CHAERRCE R e ; -------------- . |Position Advanced to
Head R’«v l = IO E Catagory# z as ¢ nfight MINI-BOS
+ Suk (a-) b S
Jud A ’ : [
udge ‘Rﬁ/l-l\.‘ A—IL}J«,«‘JJ :,SSmt”)category :
3 < of
e T»Dv..\ aiel S kov¢ &~ : Spec:al Ingredients -
________________________________ . may not be an average of
dedoe Hl.L "\‘(4(\ i\/4 e JLOW judge's individual scores
Bottle Inspection [
[ Aroma -
Nerz L M H J /
Mot o0 % [ V o Uil adb i
7<
Hops ! LX ) O Z‘((“'\'\-\\ C"("ﬂv‘((ﬂi
Scoresheet Instructions : ¢ peele 1 25k (
Use the scales to indicate the intensity of the primary attribute. Fermentation O}‘/ : 1 0 ﬂﬁ £ te ¢ i e ".' S ﬁE

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. Appearan(e ” e
‘ 5
L0

Other "l)

Provide summary of beer anc key feedback for improvement. iy 2 & & xf i S
Assign'scores for each section and total. £33 ES § 20 £ 2 32 8
Review with other judge(s) and agree on consensus score! Color L L Y-t t y{] = Head > 1 | | —. 3
r Brilliont Quick
Enter consensus score at top of sheet. ! Opoque o Losting a [?
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. —t = Hm o 18 }
| B ki E Malt - X L ltm beey, | Vw«.?- ktgu
‘ t M " l
Malt : X o Wheat. Subtle grainy notes Hops X 0 w-.e “Jgg 7( 5(9 JOL-(
Wops gt — 1 513 OKforstvle ==~ Iy
AN L X %' | Way toohih for style Bitterness o x‘l N oiﬂ@ 4.'\ ~Fro v;\c\"
L ) : 1 _Banona. Low Clove. Hint of bubblegum ! R |
o X {1 _Banana.Low Clove. Hint of bubbl Forinentafion CA( & i L l( e V(p( Lt )u | 49 7350_
Balance T 13"
Finishi/Aftertaste | e B
Flaws for style (mark L-M-H for all that apply) Other
| Acetaldehyde | Metallic
Alconolic / Hot , Musty m A ok
| Astringent (. | Oxidized Thin M Rl None L M H
| Brettanomyces Plastic Body | ) {1 Creaminess . [ S-
Diacetyl Solvent / Fusel Nese | M B [5]
F § 1 D 5
NS Sour  Adiic R —X
| Estery H | Smoky Wamth 2« 1 [1 Other
| Grassy Spicy
| Medicinal Vegetal H Classic Example 1 ,&‘/ | ! i NottoStyle
Flawless L L 1 )C ! | Significant Flaws
Wonderful L 1 ’\( | ! | Lifeless 1
Feedback  Provide comments onsstyle, recipe, pm.uddﬂm:lgghule_hdndehewtqgm\smﬂnw m
ridal \Lv»stlful b L LL ‘l (Zomu-\>
Outstanding LRl World-cless example of style. oLw e i
Excellent LR Erempifes style wel, requies minor fine-tuning. __PO?OV wa ncblogd — e
VeryGood [elelc¥@ Generally within style parameters, minor flaws. o (.Ll—\a-'( (0 ~AV S
Good BeABPLR Misses the mark on style andor minor flaws.
Fair B0 Off flavors/aromas or major style deficiencies.
Problematic [JeZuEcH Major off fiavors and aromas dominate
JudgeTotaI 50

BJCP Scoresheet Copyright & 2018 Beer Judge Certification Program
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

N v COMPETITION
Location Moravian Homebrewers Meéting Date 26.11.2022
: : BT /—,- ----- ; -------------- : Position Advanced to

Head @’ W(’t A (rﬂ/“l (A E Category# -z .E‘ 8 é ' |in fight MINI-BOS

+ Sub (a-f) T L[

i
vige  Kpuhs Sfhotaes ! ! ity :

2 ¢ (Soell o) : 2

T /‘7 44l X g i i Special Ingredients >

SR Beo i i DL RS ARSI RS T A , may not be an average of

Judges T \t /(7(///,’ /\//\ judge's individual scores

Bottle Inspection  Jox

m Inappranriate: /
Mose L M H = c
Malt . /1 ) @M‘!W d/”'(//”{
: !

s T Hops f rle
Scoresheet Instructions /9
Use the scales to indicate the intensity of the primary atiribute. Fermentation ¢l . 1 4

[2]
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. _ — 2o o
If character is absent, mark the circle to the left. Appearance . Inoppropriate naporopriote
Provide summary of beer and key feedback for improvemen:. 2.8 %8 -] 2 =%
Assign scores for each section and total. =23 & 38 § =i £ 23 8 -g
Review with other judgels) and agree on consensus score. Color L il 1 v ¢ 0 Head / B WS (19 m
Enter consensus score at top of sheet. Hazy  Opoque o Other Quick Lasting o Other 5]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m b
good, but too bitter for style. B = W ) > /
] ApE A
Havor P ‘ Mait 1 i ) 03 %Y‘L?"M' i 055 ‘/Wl 4
13 o ] 7 d
g 1w 1 Wheat. Subtle notes 7 1 ,(A/ "\7?,/y W
Wt oo X, = : grainy Hops . v O mls INATNA ke
Hops ).t O OKfor
Bittemess

o X, 3 [ Bonono. Low Clove. Hint of bubblegum

8 {
oL+ X K Waeytoohigh forstyle Bitterness . /_ m) £;54?1{,,\ //V AZ% Z/
‘; iZO

Fermentation £ | O el porvt o Hid, -
Hoppy Molty - / e e -
Balance L~ [ 1 10 daqy L dm 7424
Finish/Aftertaste t =0
Flaws for style (mark L-M-H for all that apply) Other
| Acetaldehyde | Metallic
Alcoholic / Hot | Musty m o 4 UL
Astringent Oridized iR - M"""‘- : St e
Brettanomyces Plastic Body [ 1 0 Creaminess 04_4_1__1 tl Z]L
Diacetyl Solvent / Fusel Nose L M K [5]
Carbenation 0
DMS Sour / Acidic Ol ——f——1 U Astringency x_L IS 1
Estery Smoky Wamth of 1+ 3 Other
- J .
Grassy Spicy ¢
| Light-Struck Sulfur
| Medicinal Vegetal m Classic Example l 1 1 1 ! i NottoStyle
Flawless l! 1 I L ! | Significant Flaws
Wonderful I_’L 1 1 ] 1 | Lifeless 9
Feedback Provide comments on style, recipe, process, and drirking pleasure. Include helpfui suggestions to the brewer. Fé

Worid-class example of style.

N } 9 > 4 !
Exemplifies style well, requires minor fine-tuning. Vs éﬁjf’/h M QA/-/M e /Iu e

Generally within style parameters, minor flaws. /
Misses the mark on style andlor minor flaws.
Off flavors!: or major style deficlencies.
¢ Major off flavors and aromas dominate

i:iggg
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

8 PN v COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
T T e e
Head P&J 4&(.._\.._ E Category# E 4 @‘D ' Linfight MlNI-BOSl
tSubfed) e T ey
doge fay béan Albsliai 2! Ll :
— 4 t (Speil out) : of
Shdan TOM"(‘ SQOHY"- : Special Ingredients 1
¥ Ay i) P ’ may not be an average of
JUdge H(‘(. L\K ‘t(.\ ‘1/4!\44{ l LQ% -------------------------------- judge's individual scores
Bottle Inspection  [Sar
m Inoppropricta
Naoe L M H (( l ]
Mat o O QMO G IQVIET S )
S 7
Hops p¢ | O ?t'«olou’(,‘wuww

Scoresheet Instructions :
Use the scales to indicate the intensity of the primary attribute. Fermentation o X 1 6 [‘I_f
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. - < T
If character is absent, mark the circle to the left. Appeara nce ppropccte ooyt
g
|

Provide summary of beer and key feedback for improvement. £ -2 2 § 5 2 =&
Assign scores for each section and total. 2228553 = 22 8
Review with other judge(s) and agree on consensus score: Color L a1t 1+ 10 — MJ( e i
Enter consensus score at top of sheet. | . Hozy . Opogue - Losting o 2 [?
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m gz
good, but too bitter for style. zal 4 :” 5 . I
Favor g El’l Mait -~ X ) O CL"’4 V{(""‘ {4"‘0 0\,0\"
el u H J ;_ o § / B ~—
Mt o X ;[ Wheat. Subtlegrainy notes Hops .y i = £ {"’—\4\ chet {'\o
Hops o i [ OKforstyle (il f /
bl ; 55 | Wey too bighier Bitterness O——Lx—JD ]‘)lvl\juk%SV\\n < q
s B | [ Banana. Low Clove. Hint of bubblegum A +iwolen
© = Fermentation ~ X 1 O g 3 B
A I e
FinishiAftertaste L X% O Sl
~ <+ = / \
Flaws for style (mai LM+ for all that apply) oer Ch=tort cpij do s}-, [« pithi(, Le fq.q -
Acetaldehyde Metallic v
[ Weoholc/ o Musty [ o ot
Astringent H Oxidized Thin " Fall Nose | M H
| Brettanomyces Plastic Body u Creaminess x;_l__; O q
| Diacetyl Solvent / Fusel Nove L W H 5]
L Carbonati Astringency 1 1 W 1 [J S
| DS Sour / Acidic on o1 X1 L]
| Estery Smoky Warmth ¢ [ Other
| brassy H_ | spiy H
s = 0.l o
i Classic Example | 1 1 L 1 Notto Style
nal Vegetal
| e e Flawless L1 1 L \3\/ _1 Significant Flaws
Wonderful | 1 1 >< I | Lifeless g
Feedback vaidemmwslyb.redpe.prmmdmﬁngphm&lndudehehmls:gg’mmmm. [ﬁ
$v\\\?(|l— 4—("0{" L(.\—'\Q‘("\‘ ¢ !’I’\l J‘L "'
TSR chontlen wa ekt

Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Misses the mark on style and/or minor flaws.
Off flavorsfaromas or major style deficiencles.
SRR Major off flavors and aromas dominate

e
=
>
O
o
=
o
o
v
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program
Structured Verson COWETITION

location Moravian Homebrewers Meeting Date 26.11.2022

t = . Position Mﬁmedml
Head EM' la Wh E Category# _E ,1 3 L ' infight MINIBOS
s Mo Mtz chaied it lmep i
vage HENTIV JO + Subcategory < |
3 1
Jiidge EW\(IT gbm ' Special Ingredients v
= - N S L I R L B R P e T L » may not be an average of
Judge judge's individual scores

Bottle Inspection [ ox

Scoresheet Instructions : 4 5
Use the scales to indicate the intensity of the primary attribute. Fermentation O"_‘%’ - ﬁ?
Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate. Other
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ i
if character is abseFr’n, mark the circle to the left. Appearance w Soppuipiicle
Provide summary of beer and key feedback for improvement. = g 2 g E 2 2 S
Assign scores for each secticn and total. = 3 S & & j 2283
Review with other judge(s) and agree on consensus score. Color | Ly gogyy lieal 1o 1 e ol
Enter consensus score at top of sheet. ¥ Ouick 0 4
5]

Example: How to fill in a Scoresheet I QQXLOK

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

Flavor s Mait ';l 3% '1‘ "1 O M @deﬂ

s oxi lg W sitpuyes s oo 1 ¥ 0 V@'n. mdm,gr,é/ok_
R T & = K for ' )
Bowmess oo . XX Weytoohichfor Bitemess . ¥ . 1 O Wo f_médld
27 o | Banona Low Clove. Hint of bubb . S B M/Mt CW Lh—
: Fermentation Y -
Bal Mﬂ; >"ﬁm1
Finish/Aftertaste | : .g’ ‘74(4
Flaws for style {mark L-M-H for all that apply) Other
Acetaldehyde Metallic
_ Mlcoholic / Hot Musty i _
Astringent Oxidized m Thir " il Hone L R
Brettanomyces Plastic Body | S i Creaminess . . « ¥ i O 5
Diacetyl Solvent / Fusel el M H B
0
DMS Sour I Acidic Carbonation ~1 > | D Astringency &1+ | [
Estery Smoky Warmth kd . O Other
Grassy Spicy
hit-Stru Sulfu
:gedj(jna]d( H vege:m m Classic Example | 1 1 r>4; 1| NottoStyle
Flawless L | L 1 )( ! SignificamFlaws
Wonderful L1 1 Aty 4

Feedback Provide commentsonstyle, recipe. mmunmmlmmmm/ [ig]

pmm’epdwﬂt dof 2le 0)67
Mot mample of sye. J”ﬂ)&rﬂ‘p}’, OEhe pwéem v ng/
Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws. mOW/ [/m/nt'»/m VWM/M—
Misses the mark on style andfor minor flaws.
Off favors/aromas o major syl deficences. /pynj a(oéff/

Major off flavors and aromas dominate

w

= O o

= N Wt

(I)L\

B T S
WO VN bO

)
A
)

(o]
=

o

b
w

Judge Total 50
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

g g COMPETITION
location Moravian Homebrewers Mesting Date 26.11.2022
. 3 - | e R
i £ e 5 S0 | e
/ - Subf) s Entry
Ju 1
dge ZlN{C\ L/ Fopdars 25 ' sge‘&lysg;cegory - 4
~ ' !
Judge  Mah'i Koo L AR T : CONSENSUS SCORE
PORISIGIR E BN R ST ISl E e e . may not be an average of
Judge M /7 “/7% ol judge's individual scores
74 Bottle Inspection m/n:
Mane L M B 2 /
Mat . ) Na @Mo/wv‘-fi&/ﬂfil/]lwv
o S TS Hops ~. {w:] MR /)kvlj’ intf
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation b‘ : = fiz|
Use the space provided to describe the primary attribute. Othe
Add secondary attribute(s) intensity/description as appropriate.

For "Fermentation®, consider esters; phenols, etc.
If character is inappropriate for style, mark the box to the right. _
If character is absent, mark the circle to the left. Appearance

|
i

Provide summary of beer and key feedback for improvement. Z o 8B & 5 = 2 = 2 £
Assign scores for each section and total. =358 § = £ 22 8 3
Review with other judge(s) and agree on consensus score. Color % 1 v iy §] Head 4 1 1 1 1 [J
Enter consensus score at top of sheet. Clarity E’»‘ill:ﬂtI Hozy  Opogue I Quick Losting C Other 2 E
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Weissbier that is m e
good, but too bitter for'style. i £ A o /
Rlavor — Nat ) i O ’VW’MW va/)mu,\/ oUhan e
-t M i = =7 i L /
Mat o X $ 63 | Wheat. Subitie grainy niotes Hops ’D rtv{;bd}ma, /477%/7
Hops 1 . O OKforstyle /
Bitterness 5 L X+ X  Way too high for Bitterness I a
5 oLX {3 _Banana. Low Clove. Hint of bubblegum F y ; Tn m
/K Melty % - E
Balance ’”E' Wl | 5
Finish/Aftertaste “L |
Flaws for ster {mark L-M-H for all that apply) Other
| Acetaldehyde Metallic
e = Mouthfeel e e
| Astringent Oxidized Thin N Rl Hone L M H
| Brettanomyces Plastic Body { 0 Creaminess O /
| Di L M B
g:csetyl :ul:elnz::rcsel Carbonation ug_x_l_n_J n Astrhgem:y O_L__J__'I_n o [5]
Estery Smoky Wemth ~ O W7 1 & STYHE
| Grassy Spicy
. S m Classic Example / Not to Style
| inal Vegetal 4 L 1 1 L L |
ed = Flawless L 1 1 L L 1 Significant Flaws j/
Wonderful L 1 1 ’1/ ! | Lifeless
Feedback Pravide comments on style, recipe, process, and drinking pleasure. Inciude helpful suggestions to the brewer. |'1—Cr-
7 /
o L0l World-class example of style. y / /W”MM
35 BN ompiifies style well equires minor fine-tuning. )2 Ll letn /
= SRR e ke e pesmtrs i fos Mo Tttt ¥ oprp i’ M/
; 2 Misses the mark on style andfor minor /
5 Off iavorslaramas or major sty deficiencies. fe¢ /r mﬂ/éz 74/7\4; I G2 Whasms J”hw]a
A Major off flavors and aromas dominate ; 7 J

Plrer AIT / LA_
SO)
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