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

Add secondary attributefs) intensity/description as appropriate.
For "Fermentation®, consider esters, phenols, etc.

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

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

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

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

good, but too bitter for style.
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Wheat. Subtle grainy notes

Example: How to fill in a Scoresheet

100 high for style

Banano. Low Clove. Hint of bubblegum

Bitterness

) X ga

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

Metallic
Alcoholic / Hot , Musty
Astringent ! Oxidized
Brettanomyces Plastic
Diacetyl M- 4| Solvent  Fusel
DMS Sour / Acidic
Estery Smoky
6rassy Spicy
| Light-Struck Sulfur
Medicinal Vegetal
Pl Outstanding Wotld-class example of style.
Bl Excellent Exemplifies style well, requires minor fine-tuning. |
S8 Very6ood Generally within style parameters, minor fiaws. |
- Good Misses the mark on style and/or minor flaws.
= Fair Offfiavors/aromas of mjorsye deficencies.
3l Problematic ol Major off flavors and aromas dominate |

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

! 4 = .| Pasition -
- Categog £ < . |infiight
. Sub (a-f) s : Entry
1
: Subcategory (2{/ k l pA ! L
1
I 1
" .s ff?.cla_ .l.n_g ieflie_n Es ____________________ 1' may not be an average of
Judge's individual scores
Bottle Inspection [ ox

Hops
Fermentation

WFMMOU am/cé,t/

Clarity

Carbonation
Warmth

Feedback

P—
Nooe N ol 4 { i

i waoé/&w cud_tosst

ol = f,ow—-ﬂwg oibé]wd\ Y
pradisg 6@

§§§§§” £§52sk
1 \/1 1 I-leadu\/l ELIET 1 Q/
anmumgrl:? Quick’ * lostng Other 5
3
Texture

il focw?r Cnd ’foéﬁ.ﬁ,
gl Lo oz ol e
O+ O AO
ol \/ I 3 I %
s o B o 5 | o

""{/‘ /.\ pesi o

M\mw g ONU'{/ ; Lo 10\0‘?“

,(Zu.m M/Lﬁwwa m wwj‘b\

Mone L M H

Creaminess Yl 1 O
e

T M FullD
OAQ——'D
F__!D

ClassicBample L1 (N1 || WNottoStyle
Flawless L L I Q 1 | J Significant Flaws g
Wonderful L ! 1 L ! ) Lifeless
7N f‘ﬁ
Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.
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Scoresheet Instructions Fesnsatition O, 'O S(-.. Ja ot Ao
Use the scales to indicate the intensity of the primary attribute {‘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. — 2 Rl
If character is absent, mark the circle to the left. Appearance i e oo
Provide summary of beer and key feedback for improvement. £ 22 5= 2 =8 _ =
Assign scores for each section and total. =g &8s £ 2258
Review with other judge(s) and agree on consensus score. Color SV | = Head 351 e MU = 3
Enter consensus score at top of sheet. L Briiont Hozy  Opoque Losting
Carity 2+~ s 0 Retenfion e 1 0] B
Other 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.

f
Moee L M H /
Flavor PSS Malt Ly 3 Olpos—\J\ :)»Vv.~.\
foem L] k]
1) e L % [l Wheat. Subtlegrainynotes “qs >3k o I = C\MM’( (O g__} Ck*‘_q’Zkr
e e i e HAad wie
Bitterress X Woy too high for stle | Bitterness 1 X4 5 0O "("fl“‘j"}r S 'J, ‘k(‘l‘ ’
S oL 2 y [0 _Bonona.Low Clove. Hint of bubblegum Ferm 2k 0(\[ i S -lc( (‘1 : LAl g vt 45‘_—
entation ¢ 5o
Balance T 13" G
Sweet |
Finishibftertaste .y ™ [
Flaws for style {mark L-M-H for 3ll that apply} Other
Acetaldehyde Metallic
S outies — e
Astringent Oxidized Tin Nl Hone L u H
| Brettanomyces Plastic Body - L] Creaminess ¢+ 1 O
| Di Solvent / Fusel L H C’
e i Carbonation o0 ¢ f O Astingency S 11 O 5]
| DMS Sour / Acidic J J /
| Estery Smoky Warmth o6 i) other _VOJuaJ¢
| Grassy Spicy
Light-Struck Sulfur m v
| Medicinal Vegetal ClassicExample ¢ el 1 1 NottoStyle
Fawless o3¢ 1 L1 SignificantFlaws
Wonderful ¢ 1 1\\/: i Lifeless ?
Feedback rovice comments on style, recipe, process, and drinking pleasure. Include help m,thebfewer. ’E
o
Fongid o € Wt " %x
1 ’ ~
Bl Outstanding  Worlg-class example of style. ‘ A
Z Exempliies sty wel requires o fise-tening. | o \““9 L (foll' . N '\_“ (0
Sl veryGood Genzrally within style parameters, minor fiaws. C(A.,\ 6, {t (o oL Se3e4 [ ((0‘4\“& %
2 Good Misses the mark on style andlor minor flaws. . & s .
= Fair Off Ravorsiaromas or major style deficendies. e NG&l faleal plvo
4| Problematic ER Major off flavors and aromas dominate 1
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet

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

Flavor g
=l " M =
S o 0 , [  Wheat. Subtle grainy notes

Hops ). O Okforstyle
Bitterness H__—jm Way too high for style
X ; 1 Bonena. Low Clove. Hint of bubblegum

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

| Acetaldehyde Metallic

| Alcoholic / Hot Musty

| Astringent Oxidized |
Brettanomyces Plastic |
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky

| Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal |

Outstanding Warld-class example of style.

Exemplifies style well, requlresmlmrﬂne-mhg
Generally within style parameters, minor flaws.
Misses the mark on style and/or minor flaws. |
0ff flavorslaromas or major style deficiencies. |
Mzjor off flavors and aromas dominate
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Provide comments on Style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.
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Scoresheet Instructions 4% g
Use the scales to indicate the intensity of the primary attribute. Fermentation C“'_"F'—j = % ,ﬁ
Use the space provided to describe the primary attribute. “Other 0 i

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 L s i

Provide summary of beer and key feedback for improvement. z 5 & 2 =3
Assign scores for each section and total. £3E3 g § : | £ 23258 §
Review with other judgefs) and agree on consensus score. Color 1t tf 4 4] Head 1/ 1 2 O
Enter consensus score at top of sheet. B Bdﬁﬂl Hozy  Opogque O Other Quick Lasting o 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. o o " "
Flavor r— 13 Malt il N M,F)‘( 4 /'( “
Som L | L od
war o X, ri | feutSSURIS GOy eS Hops o Sl . y O mh\/l{ﬂ"e L\/WM ] M
Bops w1 1 ] OKfor bl
Biemess . X_| X  Waytoohigh for style Bitterness | B8 s A/PIW{(//II u,&um-h
% i [] Bonona.Llow Clove. Hint of bubblegum Fel o ol B | O ~Zabnn. Q %
: 15
N Y s -—.J'(4«ea /IEV{IVﬁ?fJﬂ;/
FishiMfietaste L | "™ O
Flaws for style (mark L-M-+ for all that apply) Other
Acetaldehyde Metallic
Acohalic/ Hot Musty [Mouthfeel § o, S
| Astringent Oxidized =13 el et PR 8 |8
| Brettanomyces Plastic Body ! O Creaminess |
Diacetyl Solvent / Fusel el N H & 5
DMS Sour / Adidic - ol L gndio |
Estery X | smoky | Warmth o 1 1 (3 Other
Grassy Spicy | :
Light-Struck Suifur m . b
i Classic Bxample | 1 L L ! 1
| Vegetal +
Wedchna x Fawless L1 ! 1 1 Significant Flaws
Wonderful L i 1 VAR 1 Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. lndndehebfuls;gg&hnsmmm. 10
Ortwitl 20 pivr Agsns® /»«V;\,uzc?r /
Bl outstanding World-class example of style. I {
B Excelient Exemplifies style well, recuires minor fine-tuniag. 1 aQ MT///M/{;{Z»\I / /@‘/f L At !{/vr‘ /
Bl VeryGood Generally within syle parameters, minor flaws. | : ¥ 1 s L et
= Good Misses the mark on style andior minor flaws. |
= Far 0 flavorsfaramas or major style deficiencies.
gl Problematic [EREH Major off flavors and aromas dominate

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




ﬁp‘ﬁal\f,q(

BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

Structured Versior COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022

Het PETIR  CARULA | Ctegons 27 ==

« Sub (a-f) ) FILL
udge JICHAL ZIELINSK) Ll : e

A = ¢ Soolicl) B

s T / R) C H /66 1 Special Ingredierts i

Mobaee M BRES B St Foi e e R S SIS S - may not be an average of

Judge judge's individual scores

A L T e e —— Position Advanced to

o N t % Nonz L M
Staff notes: Wt vzur/ NEUTRA 1 4t V38 ’
| — e — PRSI - C/"f&l’r TU oMt
Scoresheet Instructions : (Orﬂf 7. ” 5
Use the scales to indicate the intensity of the primary attribute. Fermenation . BT o B f 7— - ]‘ — [ﬁ
Use the space provided to describe the primary attribute. Other Y - - JY) ]/_;f' Vg /
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. _ e
If character is absent, mark the circle to the left. Appearance 3 e Ty
Provide summary of beer and key feedback for improvement. e o 2 = 35 £
Assign scores for each section and total. % 8L 3 a2 == 8 83
Review with other judge(s) and agree on consensus score. Coor 1t X 1 1+ 10 = Head + 1+ 1+ 1 1 ] —
Enter consensus score at top of sheet. ot Hozy | Opoque e Quick Lasting
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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.
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Hops ot + [0 OKforstyle === .
Bittemess o o X X Woytoo high for style Biftemess . 1 ol = ’me C/&'E”(/ ngg
i X | &1 _Bonanc. Low Clove. Hint of bubblegum Fermentation - CI <ci)/ ”j
Balance 'T0_ o NZDIpH SWEE ﬂé‘_(g,
Finish/Aftertaste | @MM
Flaws for SMQ {mark L-M-H for all that apply) mﬂ Vf‘ ){/ C#y& C”JszVIq VWV“T’
| Acetaldehyde Metallic
| Alcoholic / Hot Musty i
et o o S L
Brettanomyces Plastic Body : ; C " Creaminess o1 1 0O 3
Diacetyl Solvent / Fusel M ! [5]
NS Sour / Addic Carbonation Cr-——-—’ L} Astringency .+ 1 [
Grassy Spicy
l :Qe::::;:'ik SV:g"ue:al m Classic Example ¢ 1 1 1 | 1 NottoStyle
; Flawless L ! 1 ! 1 1 Significant Flaws pl —
Wonderful | [E2yied | o3 1 1 Lifeless .g
Feedback mueconmensm style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. 10
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Scoresheet Instructions : -
Use the scales to indicate the intensity of the primary attribute. Fermentation . =

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

For "Fermentation”, consider esters, phenols, etc:
Appearance

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

If character is absent, mark the circle to the left. | Iapprogeate inaggropricte.
Provide summary of beer and key feedback for improvement. s 2 % 2 =2 _ §
Assign scores for each section and total. é 3= § uga k- £ 35328
Review with other judgels) and agree on consensus score. Color ity g L m L. MZ(;/ Head ’l (AN 22
Enter consensus score at top of sheet. Billiont Hazy  Opoque o Quick Losting O Other ‘?
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m p——
good, but toc bitter for styfe. -~ - “”“
Flavor g 1 Malt i L /il
Noe L L L 1204
Malt - , 1 Wheat. Subtle grainy notes Hops oL ! ). I3
Hops yo: 1 0 OKfor
Bemes oo X X Waytoohighforstyle Bittemess (. L i O
o i {7  _Bonana. Low Clove. Hint of bubblegum F tation o! 1 W=
20
Hoppg Malty o0
Balance | L 1 O A
Sweet
Finish/Aftertaste L | s
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde | Metallic
Alcoholic/ Hot Musty m FREE L A
Astringent Oxidized X SRMIRE ey et || Wl
Brettanomyces Plastic Body y O Creaminess 1 1+ 1 (I /
Diacetyl Soivent / Fusel Hewe L M H 5
S rbonati ! 0 Rstringency 1 1+ 1 [] |
DHS Sour/ Adidic e RS e
Estery Smoky Warmth o 5 (3 Other
Grassy Spicy
Light-Struck Suifur m i 4.
Medicinal Vegetal Classic E:ample L ] L { L 1L B to lyie -
Flawless | 1 I | 11 Significant Flaws
Wonderful | ! | | 11 Lifeless
Feedback  Provide commentts onstyle, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁ
Outstanding [H=(eN World-class example of style. ¢ Vi /
Excellent [EEELES Exemplifes style well, recuires minor fine-tuning. ! Silin e Oﬁ/ Anay mzf«wmef /fom?,/m
VeryGood FEleReydl Generally within style parametess, minor flaws, |
Good Ralval Missesthe mark on style andlor minor flaws. | /I{//Ul WWWWM
B N 5 soousiesi mufhe <y delcende i L alnn! pledie  putrk Eily pdlpa stk
Problematic [ReZEcH Major off flavors and aromas dominate
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary 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.

&
Neoe 1 ] i

Matt X ; o Wheat. Subtle grainy notes
Hops . 1 0  OKforstyle
Memes X | X Weytoo high for stvie
::; Xy ; [ :Baonana. Low Clove. Hint of bubl

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

| Acetaldehyde 1 Metallic
I Alcoholic / Hot Musty
| Astringent | Oxidized
Brettanomyces | Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic L
Estery Smoky
brassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

ol World-class example of style.
Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Misses the mark on style andfor minor flaws.

0Off flavors/aromas or major style deficiencies.
[OEH Major off flavors and aromas dominate
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Scoresheet Instructions - ; /1% / EARANEL g
Use the scales to indicate the intensity of the primary attribute. Fermentation (. - s 0x/te. E { [z}
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. _ L
If character is absent, mark the circle to the left. Appearance T S
Provide summary of beer and key feedback for improvement. oo =& g = 2 =3 £
Assign scores for each section and total. 3258 &= E
Review with other judge(s) and agree on consensus score. Colop/ | v ow it ol Head + 1+ 1+ 1 1 [
Enter consensus score at top of sheet. Clarity Briliont Hozy  Opogue 0 5 Quick Losting o Other B
! ey etention . 1 [ 3
Other Texture
Example: How to fill in a Scoresheet
| This example is from the flavor section fora Weissbier that is m P
| good, but too bitter for style. R . e TU
Flavor —— 13 Malt . I JD 1"4‘“ 4—877’ .4:)4/9{ Vz
Wat :i i i1 o Wheat. Subtiegrainynotes Hops . i = DXMO% UMTATvK
Bops i | | T QKferstyle ;
Bwmess o 1 X | X Weytoohigh forstyle Bittemess ~1 1 1 0]
: X | 71 Banana. Low Clove. Hint of bubblegum E VR _C‘Uk X 4/’[_
= 20)
Balance "0 . ""“‘! o VoW asT I b
Finish/Aftertaste . =t o ESTIROV C' 0(/9{’ )
Flaws for style {mark:L-M-H for all that apply) Other A !E£ ! [! ' Ll“" E (ML 1
etaldehyde Metalic gEwr HLENY., TIEZ H7BA WS fffﬂ}
i Alcoholic / Hot Musty m — Inoppropriote (V /'4()
| Astrmgem Oxidized Tain » full 1 Nane L M H
| Brettanomyces Plastic Body | i O Creaminess 1 1 | (1 g
| Diacetyl Solvent / Fusel - Nare L M H [5]
I = rbonation ~. 1 | Astringency ~1 | [
DMS Sour / Acidic - = 5
Estery Smoky Wamth . ¢ 1. 0 Other
Grassy Spicy
ht-Struck Sulfu
0 = ! m ClassicExample | 1 1 1 1 1 NettoStyle
Medicinal Vegetal
Flawless | 1 1 ! 1 ) Significant Flaws
Wonderful L glics -7y 1 | | Lifeless G H
Feedback ﬁvﬁdecomleuts?style.redpe,ptm,ammnldngu’eas.re.hduﬂehemhnsmsﬁousm!hebm 10
B/ ZHA.
e e Dx/o0UinE ) A%0HTIKY ZRETHE
BT cereraly witin syl parameers, oo faws. pZ VACHE ywpRenslA.

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

O VN BO

14-
0-

B Outstanding 5
Ed  ecellent =i
28 VeryGood 3
2 Good 2
5 Fair 2
4l Problematic 1

w

BJCP Scoresheet Copyright © 2018 Beer Judge Cenification Program
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BEER SCORESHEET
AHA/BJCP Sanctionec Competition Program

Structured Version

‘xp'ﬂow‘q‘

HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting Date

26.11.2022

Heo PEJER. CANUPA
wage MICHAL ZIELINLK)
wige JIR ) CEIKA

Judge

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

Add secondary attributel(s) intensity/description as appropriates.
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.

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
S L L] 13 k =
Mat Xy ;7] Wheat. Subtle grainy notes
Hops Yot 1 1 0 Okforstyle
Bittermess . P X X Way too high for style
X 10 Banana. Low Clove. Hint of U

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

Acetaldehyde ! Metallic
| Alcoholic / Hot Musty

Astringent | Oxidized

Brettanomyces ‘ Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smaky

Grassy Spicy |
| Light-Struck Sulfur |
| Medicinal Vegetal

5

5
v
3
2
2!

0
4
7
9
0

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

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

A
4
3

P Outstanding
ER  Excellent k8
U VeryGood fleB
< Good [PREs
5 Fair [REE
Pl Problematic e

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

i = i |Position Minceits
| Coegony Hiug 1=
¢ Sub (a-f) T L ey
)
: Subcategory b
: - C J a 118 Q¢ =
i Special Ingredients ' CONSENSUS SCORE

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

Bottle Inspection [ ox

Inapprapriie /
.t o 'f b - ovoow: ME SKOR [FNF
e - NOCJE, JONE PRAZENE
Fermentation Lo TRoost KARHEC - =

My masosl etk Wi CHnECOWD 2

E 2% 2 == %
£EEE5:3 £§E5s¢
Color iyl Sy Head 1 | P [:} 3
oy Yoo "2 MM Retention (3¢ OO B
Other Texture
[ —
1t il R 5L zVJES(’/’VE NEE mmr
oos o1 LM lc TRecHoy krSeoe) Y »acwr/l
Bittemess . I | MrA‘]\Dk (.}’,#[DW,
Fomentaton 11 01 AROMATIRY, (kO SHPoV q@_
Balance &E _“ﬂ 1 0' JM/
Fishiftetase ™™™ [ MﬂnzL/ME
Other
“hin M Full None L M H

Creaminess 1 1 1 [l
Astringency o1 M1 1 O

Body | y O
Carboration ot N O

Wamth ot [] Other
m ClassicExample | 1 1 I 1 4 MNottoStyle
Flawless L 1 1 4 1 | Significant Flaws
Wonderful 1 ! 1 ! ! | Lifeless J/
Feedback Provide comments on spyle, recipe, process, and drinking pleasure. Inciude helpful suggestions to the brewer. / m
DDFORVEAST Pp/&s/k/, c/f//EZ‘ow
AROHATIRU  POSTRAZ /= pXIDACIU .
/

Judge Total
R m LA




BEER SCORESHEET

WATIONG,

AHA/BJCP S ioned C P HO BEEw
anctionea Competition Program
R COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
CTOT SR B v Postion || Adwncedto
Head AT | Category# j./\_\g_ Z sl fliht MIEBOS
: = n | [ig DO NOT
le L / PSub(af) Y = A8 i FILL
Judge v : -~ :
o Suvilm 4 | subcategory e TPy : ’5
- i ' of
Judge G 5ud VP : Special Ingredients -
N A e S S R - may not be an average of
Judge f ¥ : judge's individual scores
Bottlelnspection.  Cloc _ 10M€AG" pet od Gorchie V.
| Saved to BCOE&M: EJ/‘I’IZ [ Aroma
‘ : i T == epprnrict /
21 = o : Nose L M H | /
i Staff notes: — Mot oY \Cl -%\f'\,;inc ¢ kwm\m
. [ e
| — e Hops AV ‘m OSAG |L\
| Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation d 1 J [i2]
Use the space provided to describe the primary attribute. Other OX 1d Oc
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. - N
If character is absent, mark the circle to the left. Appea fiides 3 — / i /
Provide summary of beer and key feedback for improvement. Zz Z % 53 N 2 = 3 i
Assign scores for each section and total. E3E58 » 3— £ 2388 § : %M?f
Review with other judge(s) and agree on consensus score. Color Lt 1 )i 47 w:D Head X 1 | uwl £} _&MM' 4
r ng |
‘ Enter consensus score at top of sheet. Clarity | : Opoque O Reterti O =
Other Texture
1 Example: How to fill in a Scoresheet
; This example is from the flavor section for a Weissbier that is m pron
‘ good, but toc bitter for style. RIS i 8 ' /
1 Flavor i Malt Lo X m(‘/fv\taMl
el L] L] 1251 o
‘ S i 0] Wheat. Subtle grainy notes Hops . 1>/ ) O ;h&;/ /
Hops 3 0 OKforstie Ju ik sl -
| Wmes . . XX Weyteohighforstle Btlemess o1 1 ¥ [] 4U0a Yoo haetogt /’}
| X i\ [J _Bonana. Low Clove. Hint of bubblegum Fermentati & : S 1'2_0
J Mo
Balance g e X 3 O
Sweet
FnistiAftertaste "} ™% [
Flaws for style (mark L-M-H for all that apply) Dther
| | Acetaldehyde ! Metallic
| Mcoholic/Hot | | Musty [ Mouthfee! Ll —
| Astringent C | Oxidized # L e Mool M 0
| Brettanomyces Plastic Body i (m Creaminess X | O 4}
‘ Diacetyl Solvent / Fusel Hone L M H [5]
Carbonation <~ 0 Astring Gy b
‘ DMS Sour/ Acidic o e | s
Etey Smoky Wt i O Other
Grassy Spicy :
| Light-Struck Sulfur I:MI.
| | Mgdicinal Vegetal Classic Bample | 1 L £S5 1 NottoStyle
| Fawless L1 1 L X | Significant Flaws
| Wonderful L1 1 4> 1 i Lieless 3
Feedback Proyice comments on style, recipe, process, and drinking| pleasure. Include helpful suggestions to the brewer. IE
| g 225 = s
Jiodo, Oridace, YUhny Chutd, vitah uhsny.
)
@ World-class example of style. , v SO 4
2 Bempiifis stle wel, equires minor fine-tning. M{‘b“*, S e
9 Generally within style parameters, minor fiaws.
L bl Nisses the mark on style and/or minor flaws.
= Off flavorslaromas or major style deficiencies.
A Major off flavors and aromas dominate

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

AHA/BJCP Sanctioned Competition Program

Structured Version

SATION.,

COMPETITION

Location Moravian Homebrewers Meeting Date 26.11.2022

ves  EIZR. CHNUOA
Judge /1/0[4,9}[_ ZECJNKI
wige  JIR) CETKA

Judge

‘Staff notes: —

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.

Favor s 1
Mo L ] H 2
Malt X 7 Wheat. Subtle grainy notes
e
Neps 0 0 -1 or
Bittemess .t P X K _Way too high for style
o X {31 _Banona Low Clove. Hint of bubb

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

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

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

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

&
=
&)
(=2
=
o
O
o

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

-

t = § Position Advanced to

L Categoyti ML - L1 E 5 /\ | infight MINI-BOS

o Sebietll | 2L £l ]S ' ey

N '

v gg?ccg]tegory E .

i Special Ingredierts !

Yool 3L gEE T Coariial s R S IES S AR a g Ly 2 - may not be an average of

judge’s individual scores

Bottle Inspeztion ~ THox

iroma 2
Malt ';f '|‘ | D PH‘WZ’U&' O’}Z!L‘OM)

l'ws CI 1 W P"TAWI

Fermentation . | 1 O le PMZ(N@S;’J 40 =
Other

i &
fzEli: Fris

Color‘lx"'Dm Motulllwlum z
caty 0 P PG Retention (¥ "™ D 5
Other Texture

H.A' . /
Wt e i oo PREWENE ornzg uf s
Hops (. TR s’ SiidkoisT K7obf TZ ovecw)
- i hdtosr U BRIKOD 1108
1Nk
Fermentation .« . O/&A ,@waz KARAELY. ' 18
Balance 'y | Dﬂ-’&b‘u}/fz VT4 20
FinishiAflertaste n IUVFJ’/// PORRE ?Adk’g_m(,‘/
over LANR) CLTErUY . VECH OVocuzT ARy
mwwz/ TE 0/577356/02 13 VS IASITENIE

Thin M Fdl Nane L M H
Body O Creantiness 1 1§ [J S"
L M
Carbonation hc’,__n___: o Astringency 1 1 O [5]
Wamth ~: @ 4 {1 Other
m ClassicExample | 1 1 1 1 ;  NottoStyle
Flawless L 1 ! 1 1 | Significant Flaws
Wonderful L 1 1 1 1 | Lifeless g
Feedback rovide comments on style, recipe, process, and drinking pleasure. Indude helpful suggestions to the brewer. 'ﬁ

m:fb/.wc?m ETE ’D"Q’X,{o
2N 2H )7 cHAZr DY AROHATIRY
V. CELEDUET QOYNIMHE

41




BEER SCORESHEET

AHA/BJCP Sanctioned Cormrpetition Program

Structured Yersion

,:;QT\ON4£

HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting Date 26.11.2022
£ TUHERE Ragapbiiig - ———— Position Advanced to
Head 1‘ ?'L‘l ; Category# (5 E \_S L. E inflght MlNI-BOSl
= : Sub (a-) 5 2 W
Judge Jv MLEQ : |
g = [Ss‘l;ﬁ)‘cautegory m lm : i
r ' ™ '
St "’ DUC oS Lavovk i Special Ingredients :
N L e el e = = - may not be an average of
Judge q - ?E ‘ (o “ judge’s individual scores
Bottle inspection  Che
Saved to BCOEGM: d o [ Aroma § IF
 Staff notes: ] - - i
i Malt o b 4} I =
; 4
‘ T = Hops O ) K | D ”CA/AJ ’[ U/
Scoresheet Instructions {o
! Use the scales to indicate the intensity of the primary attribute. Fermentation . X - 9 ‘ % = 12
Use the space provided to describe the primary attribute. m & 4 u
Add secondary attribute(s) intensity/description as appropriate. Otier 2
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. auithe s
If character is absent, mark the circle to the left. Appearance Inoppropcicte Ieopproprite:
Provide summary of beer and key feedback for improvement. .8 28 3 2 == £
Assign scores for each section and total. #3 & 38 5 22 8 &
Review with other judge(s) and agree on consensus score. Color L1 ,1.1 BRI Head X : 1+ 1+ 1+ O s Qj
Enter consensus score at top of sheet. Hozy  Opoque Quick Losting ]
. Clarity Hibicmall iae | = Retenfion . X % O E
Other Texiure
! 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. AL . - . s
% Flavor et 1 Malt o L X I = M Wm /] Mwe .
: N " W LT o 1 - o
ot o X o Whe sregonymtes b oo A, 0 Toeced pous, Fui@ vikag fudly
Hops o0 1+ 101 OKfor
Stemess . X_ | X Weyteo highforstvie Bittermess . Sl Sk =
o X = Banana. Low Clove. Hint of bub! 3 Fers tion = lige : § % [_
Pz 20)
Mgl
ptane "™ K "5
Sweet .
FinisiAfertaste ~_ X "™ O
Flaws for style (mark L-M-H for all that apply) Other
| Acetaldehyde ! Metallic
_ Alcoholic | Hot Musty m ro— peape
| Astringent Oxidized Tain N Full None L M H
\ Brettanomyces Plastic Body v 1 Creaminess Oxc—‘——" 0 S,_.
Diacetyl Solvent / Fusel Nore | 3! H [5]
rbosation i Astringency x 1 (RN WSS =
DMS Sour / Acidic - O %
Estery Smoky Wormth X 1 O Other
Grassy Spicy
o |l 0 ez ’
| Medicinal Vegetal Classic Example | 1 1\ 1 11 NottoStyle
. Flawless | X" | 1 1 ! | Significant Flaws
Wonderful L X 1 I 1 ) Lifeless 9’
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. [16
\ HONSTT U V€ 70 Ago AMEC\CAN (34
- g -~
o yrmeps R O PO B VIS € WATEGoail «
well, requires minar fine-tuning. | = - ~
sy s o G Ylouds oW e NGRVA CweAeriUTY
Misses the mark on style and/or minor flaws. | '
Of favors/aromas or major stle defidencies. R @® (PR S(ADR VA wotlin - ML MR,

A%l Maior off fiavors and aromas dominate

TR phee R
_ R Y
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program ‘
Structured Version C OMPETITION

Location Moravian Homebrewers Meeting Date 26.11.2022

L ’ == - ! Position Advanced to
Head ,4[/‘ L ; Category# _Q.AL E \‘)( ' linfight MIN-BOS
1 = 5 Exty
LE i /  Sub (-f) iy, A :
Jud : A '
{: ] ou ' d
o __M‘qu%o & : Special Ingredierts o
Mot & Bie Sl At e r N RTOR SR S BB Criiles 2 P may not be an average of
JL_gdge il t judge's individual scores
Bottlelnspection  lor _eRAc by =
Staff notes: 1] -
f i Mait Ol IX = -
S T 3 Ms (3'1 | 1 X ’\-‘\IJV‘Z ) 'M“i
Scoresheet Instructions L\
Use the scales to indicate the intensity of the primary attribute. Fermentation é : - 0 2]
Use the space provided to describe the primary attribute. ot q_zll NAJL
Add secondary attributel(s) intensity/description as approprizte.
For "Fermentation", consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. g F2 83
If character is absent, mark the circle to the left. Appearance 4 Tozppropdicte Lo
Provide summary of beer and key feedback for improvement. 2 =R § = il 2 = L 3
Assign scores for each section and total. F2ESES ¥em £/ 2 g S §
Review with other judge(s) and agree on consensus score. Color L « 1) 0] LeD Head Y WO DY =
Enter consensus score at top of sheet. ta rl‘ly Brllum' Hozy  Opoque - Other Quick i - Other l""
S Retention 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for 2 Weissbier that is m r—
good, but too bitter for style. e % pris ’, ‘ ' ‘
'} - /
' I G M@M
Favor .l i :awo 13|;\_;5 Malt ok 1 !1‘ | ﬁ y{ A%l 3 L:l’\ A
Malt u > & ; 07 Wheat. Subtle grainy notes '_‘.‘/ 1 |
Hops .t I O K for i = ﬁ
Bittomess o+ 1 X | X Waytoohigh for style Bitfemess .1 ‘g( lD
Xy + [J _Bonana. Low Clove. Hint of bubblegum
o a] Fermentation . ] I = é
o =
Balance | 1 ﬂ L
Finist/Aflertaste L y/ " O i /
Flaws for style (mark L-M-H for all that apply) dther _ IXidaa 7 madovi , yflureni
1
Acetaldehyde Metallic
Alcoholic/ Hot Musty m J Y
Astringent L | Oxidized |28 SRR T E Vool M B
Brettanomyces | Plastic Body 0 Creaminess 1 1+ 1 (1 (l
Diacetyl Solvent / Fusel L el M H :/1 5]
DMS Sour / Acidic e | ook T AT o
Estery Smoky Wamth o/ [ Other
Grassy L | Spiy
Medicinal Vegetal |9 ' Classic Example L { 1 L (1 NottoStyle
Flawless | 1 1 1 X Significant Flaws
Wonderful | L 1 1 )‘IQ Lifeless @
Feedback Wdemnnw;mmmdnwm.uuﬁm*m.hﬂﬁ:thgﬁimmmm. [1_0-
Tilnal gt Clioda | 85350 np Aot |
o PEIIS Worid-iass example of stye. Y | C ‘oot ok
T RECH s g i f -}‘ufn\/ \[ILCW\:" Chudt ! 4’\-\("0\ h ¢ Svuroyoit
O KRSl Generally within style parameters, minor fiaws.
= PARZH Misses the mark on style and/or minor fiaws.
= E2wIoll Off flavors/aromas or major style deficiencies.
S (eRGc® Major off fivors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Centification Progrem
rev BSTR-180124
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BEER SCORESHEET T A
AHA/BJCP Sanctioned Compstition Program
Structured Version COMPETITION
_ocation Moravian Homebrewers Meeting Date 26.11.2022

(4 - l’ TR R ik s ; ______________ . POSltl' .U'n Advanced to

Head KA(LOL\A SLA 6 Q0 E Category# %ﬁ; E 5 1 b | infight MINLBOS
o L siSubfafiies- —= e : 1|y

s MATES MESUIERY (LT PR

sudoe "PETETL /%U)A&?-
sage I )EHRAL. S LODA

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, buttoo bitter for style.

Favor s @
Hesmt L R L =
Malt o X , 3 Wheat. Subtle grainy notes
Hps: gt 1 40 OKfor
Bitlemess (.1 X _ ;X Waytoo high for
or—X ; ©J _Banono.Low Clove. Hint of bubblegum

Flaws for style (mark L-Nt-ti for all that apply)

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estew Re . o T | smoky
Spicy .
‘ugm Stmd( Sulfur |
| Medicinal Vegetal
Qutstanding World-ciass example of style.
Excellent Bnempﬂﬁesstyieweﬂ.reqwesrlimﬂne-mmg.l
VeryGood [sislx¥@ Generally within style parameters, minor flaws.
Good e8 Misses the mark on style and/or minor flaws.
Fair 0ff favorsiaromas or major style deficiencies.
Problematic e Major off flavors and aromas dominate

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

5 Specnal Ingrediens

‘B 1%,&@, +toast

may not be an average of
Jjudge's individual scores

oww‘ﬂ/‘(f

B = /F(J)Lu.ux, DLWL,LA’

Awﬂkmmfw

Esilis E"‘é';é,g.
Color ,L_J_%\_L_JD Heed + 10 1+ 1 O 6
Other 7N Other
uamy%'i_&“m Retention L = 5]
Other Texture
[Flavor 2 o
woe L M H :
Malt /. y O MU"\Z/ZJVJUY
Hops XI O R W P
Fm‘llllbl)\/4 th =
FinishiAftertaste 1 )¢

/l/t’.lo( wve/cvzwuuut )LMO cliorocion

i 2
Olt“ °
[ Mouthfee 2 —

Body %_A' MD

s .

Heoe L M H B
Carbonation .31._%__1 =
Warmth | O
g
m Classic Example ] T 1 I 1 Notto Style
Fawless | J | 1 1 | Significant Flaws
Wonderful L 1 L 1 ! 1 Lifeless é
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. [1_6

Mo Lbe

Tl gy RED (PA -

Une M AR M{A%;Mw‘w

Judge Total &
‘ R o el yl'_z_y_
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BEER SCORESHEET

AHA/BJCP S ioned C i P HO .
anction ompetition Program
ST COMPETITION
logtion Moravian Homebrewers Meeting  Date 26.11.2022
l’— ---------------- ; -------------- ‘l Position Advanced to
Head ARNADY € EEAvyin ' Categort 2] z 60\ ' linfiight e
; a 3 ¢ Sub (a- f) Sielu il & A
Jud N b 1k 1
udge TANIOR VOZae1k -1 ccds : Subeategory |
Judge MICHgL M T4 i Special Ingredients : e -
F / Mot s H e S ol B P Tl R R R T e T may not be an average o
Judge MARKD O 2EEOVIC juciges incidual scores
Ly Bottle Inspection [T ox
StafFnotec : Hore L 8B
Sioe Mt o0 X ;o UbHT (pRymec
e FeTe T s Hops (5. e B = rnanac,uw clnv_q" (agony) 40
Scoresheet Instructions L84
Use the scales to indicate the intensity of the primary attribute. Fermentation 1% : 4 O Ll 2]
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' ance Inopproprizte tnoppropriate
Provide summary of beer and key feedback for improvement. z B2 & s § 2 =3 _ g
Assign scores for each section and total. E3EEE £ 22 8 3
Review with other judge(s) and agree on consensus score. Color Lt X 1« 40O P Head ovmk Ry Lngn:g O - 2
E f sheet. i Briliont Hozy  Opogque i
nter consensus score at tOPO sheet E] ‘ 3 D l ' “ !E D [3-
Other Texiure
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. —l - i i U‘wa£' o L
Flavor g 1 Malt 1 X 1 1 1 Lk 4 me
L ] " =
ait :f X ;[ Wheat. Subtle grainy notes Hops (o X0 @onur ooy, MAgepipe ©
Hops ! i ;O OKforstyle
Biemess i 1 X (X  Waytoohighforstyle Bittemess .1 P AT & 4
pe - X | [] Bonona. Low Clove. Hint of bubk Fermentation X . O Usdw q &
20
Fnishiiftetste "L X "™ o _Gooh POR tye JIYCE
Flaws for style (mark L-M-H for all that apoly) Other
Acetaldehyde Metallic |
Ncoholic  Hot Musty m £ ok
| Astringent Oxidized B " Full E Moo L " Pl
LBrettanomyces Plastic Body [ ¥ O Creaminess ~1 X | | [J q,
Diacetyl Solvent / Fusel L d =
| DMS Sour / Adidic Carbommtion 0—54-——' - Astringency o X 1 1 O
| Estery Smoky Warmth X i [1 Other
| Grassy Spicy
ight-Struck
:gedm ig":;, m ClassicExample 1 X | | | HNottoStyle
Flawless L 1 X I 1 | Significant Flaws Y
Wonderfal Lt WX 4 1y Lifeless
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. %
Mooehw) HOP-0RIVEN Thpcac QB 1P4 sy
3 ] = CHowchl & THE Hop WELL ,BYT (U VIE FPps
Y Excellent Exemplifies style well, requires minor fine-tuning. {
Bl veryoood RS wmmmr;mmw | ROP COMPLexi]] ~A BT TDO ONE- VIMENI[nAL
= Good Misses the mark on style a nor 2 | -
5 Fair &l 0fffiavorslaromas o major syle deficencies. | THY Wit 80O YIN ¢ YHE M4l PROFILR 4 8(y Wobld rlecP
W4l Problematic MR Major off flavors and aromas dominate
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AHA/BJCP Sanctioned Competition Program

] T COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
3 ‘ SR R ; ______________ s Position Advanced to
Head M‘ Jq“ h : Category# _E 6\ /l t linfight MINLBOS
T £ SubiaEl f 8 1 SEl I i ) oy
A Y 1 i
weee Mawhn AHechnwed el :
b o , (Spelf out) : of

pasan TOW\O\'{ S koreps i Special Ingredierts !

Judge 14 dmm M \Lbd NOl/ﬂ/ e e o 1 jbomigniins

Sammecesm@'fi ‘

LT ety bt
NSO ENSE - MMW#Z%#{/A’&~

Scoresheet Instructions - ) ' 7 /} 0
} Use the scales to indicate the intensity of the primary attribute. Fermentation = : o [E
i

Use the space provided to describe the primary attribute. * Othes
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. _ a —
If character is absent, mark the circle to the left. Appearance Inoppropriote Tacgpropricte:

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

Provide summary of beer and key feedback for improvement. 3 = g s = = g S
| Assign scores for each section and total. E3 5383 g £ 238 §
Review with other judge(s) 2nd agree on consensus score. Color L1 1&4 (I - = Head + 1 3/ L g =i
Enter consensus score at'top of sheet. Hozy  Opoque Quick Lasting IB
oty e " MM H Retention ("1 O el
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. et - H' Lo v'/ Y} el
Havo a_‘u)‘ v T
s L] i 7 13L1?l T = = i — /
Wt X, , O  Wheat. Subtlegrainy notes Ilops =3y 0 -
| Hos L O OKforstle 3 W 4 ‘
B 1S XL Waytoo high foesigle Bitterness :;/L/ L y Ay OCﬁ.d LA~ - W‘-
e X , 1 Banena. Low Clove. Hint of bub E b || g - m‘a M,dam /15
G = - 20)
el )
Baiance o &
Finish/Aftertaste ©_ | 5"&'2: O
Flaws for style (mark L-M-+ for all that apoly) Dther
Acetaldehyde Metallic
" lcoholic  Hot M m e
| Astnngent Oxidized H Tie "] Full Nose L M H
| Brettanomyces Plastic Body D Y = Creamniness OJ_i = 5'
| Diacetyl Selvent / Fusel fo= L M H 5 E‘
| = rbomation ~1 N | Astringency }5(._'__1 0
DS Sour / Acidic = c =
Estery H | smoky Wammth & I Other
Grassy Spicy
2 e 0.1 S y
Medicinal Vegetal Classic Example ¢ L I 1 1| NottoStyle
Fawless X L 1 L s Significant Flaws
Wonderful L /\(\' L1y Lifeless 6
Feedback Prw!demmentsonaﬁe recipe, ptmanddrinhngumn xmmwmmm <t 10
pecepT jo pAa pi /&mne e 1/0 edyy b
oo B e ol Sow chalth, omile a7 Hot
Excelflent kS8 Examplifies style well, requires minor fine-tuning. - S 7
VeryGood Reofcy Al Generally within style parameters, minor fiaws. he Z’DX/dDVW?&, M C Q/M-C/
Good [PABLEM Misses the mark on style andlor minor flaws.
Fair [RESA0R Off flavorsiaromas or major style deficiencles.
‘ Problematic [{eSIER Maior offfavors and aromas dominate
|
\




‘;;\T‘ON,Q{

BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program
Structured Version COMPETITION
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o | e ] . g

Wonderful | | 1 1 1 | Lifeless
Feedback  Provide commentson style, recipe, process, and drinking pleasure. Inciude helpful suggestions to the brewer. L m

o

Worid cass example of st K/'!"MJL‘ begntimnnie  mdsn bdOnokl

() 45-5

E iR Exemplifies style well, requires minor fine-tuning.
O Klockdl Generally within style parameters, minor flaws. |
2 PRBYLA Misses the mark on style andlor minor flaws.

'5 GESLM Off flavorsiaromas or major style deficiendies.
& (ONBA Major off flavors and aromas dominate

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

7 BT - ==
e W | Category# B b | e
Ypks  Baberc el T
Jud: 1
ge LOARA s (ssge llxa‘ )tegory ' i
i lou 5
Hesige M /{hﬂ’y /4 f (MV\ ; Special Ingredients ) - .
oAU B W ShEL. g SR SR A LN - may not an average o
Judge Z/l/\ MK"{L ’? 0(,4 /"?‘\{ﬂ judge's individual scores
i Bottle Inspection [ ok
Lo 2 ore L M H ; 1) v
S Wt oo Ondlidy , putelfes Avsonic-
. i g 01 o
- : Hops ~fi ! O
Scoresheet Instructions 4&
Use the scales to indicate the intensity of the primary attribute. Fermentation . — = [i2}
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ 4 p—
If character is absent, mark the circle to the left. Appearance e S
Provide summary of beer and key feedback for improvement. .8 28 s = B £
Assign scores for each section and total. =E3EZE S £ =23 58
Review with other judge(s) and agree on consensus score. Color LI .'.‘ L1 - sy o Head 1§ + 1+ 1 1 O i Z'
A Billicnt Quj Losting
Enter consensus score at top of sheet Clarity Hozy  Opogque O Retenti = [.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. £ i 9 ’
Flavor p— 13 Malt . L ! KUMﬂM NG CE
Somel W ] L o
Mt o1 6% 5] Wheat. Subtle grainy notes .QS S5 | i =
Hops ot o+ 01 L& le &
Btemess o X | X Weytohighforstie Bitterness 1 | =
- oL X | ©] Banona. Low Clove. Hint of bubblegum F tation ~1 i s [_
= 20)
Mol
Balnce T "M Ao
Sweet
FinishiAfterlaste "% O
Flaws for style (mark L-M-H for all that 2oply) Other
Acetaldehyde Metallic |
e == | Mouthiee! 2 pontoe e
Astringent Oxidized | i ¥ Rl Wose L M H
Brettanomyces Plastic j Body . ; O Creaminess (5 - /
| Diacetyl Solvent / Fusel | Moo M H 5
= i rbonation ~. Astringency .+ 1 1 ]
DMS Sour / Acidic | e e = /
| Estery Smoky Warmth ~. o+ 7 Other
| rassy Spicy
Light-Struck Sulfur m )
Medicinal Vegetal | ClassicExample | 1 1 ! — ___ 1 NottoStyle
Flawless | ! 1 1 | 1 Significant Flaws
\
\
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AHA/BJCP Sanctioned Competition Program COMPETITION

Structurec Version
location Moravian Homebrewers Meeting Date 26.11.2022

Head MﬁQJjﬁ SZ A[’)O E Category# %.L)» .é' 9 /l :E m is0s
— e ~ 1 Sub (e I EEESAAE P = = Eadoy

T Wléjﬁ Hg {AN{: E/ : Subcategory r(&(/ | 0‘7& :

it @ E \-6(}" K U\ DA\.& i Special Ingredients E g SRR SCOR

swsge Y |CNAL- $EoDA BT TR B SR N i 1 ooy i

Bottle Inspection ok

Mait TT\( 3 :1.;_ |Lo»\f f—:OC\/ﬂ‘ M’*O&g‘e’% A

72T g i

: = HE HE o = ek P
Scoresheet Instructions Eermiailiion |+ 07 Ll O
Use the scales to indicate the intensity of the primary attribute. A A
Use the space provided to describe the primary attribute. @ ( Z" /\3 U~ ol DA
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. — . A
If character is absent, mark the circle to the left. Appearance e e
Provide summary of beer and key feedback for improvement. 3 = % s = 2 > 8 _ §
Assign scores for each section and total. E3EEC 3 £ 225
Review with other judgef(s) and agree on consensus score- Color L ! B(‘ R ST ¢ Head _ \,l< S RINE =
Enter consensus score at top of sheet. , Hozy  Opogue o - i Lasting & Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ia
good, but too bitter for style. et - F 7
Flavor Icspie 1 ] Mait ) VAR 1 O {\OA&‘LQ/ =
s L W ¥ 3 = £y NS ) "Z t W m 9
Mat X, ;7 Wheat. Subtle grainy notes HOPS ol ){ L = mf’)i,/) "
Hops 1 i 1 3 OKforstyle \ I _& Y] ’t 1&
Bimmes oo XX Weytoohighfor liltemssc%ﬂ
ot X 1 1 Bonona.Low Clove. Hint of bubblegum Fermentati CL i =
P SRV | o
\ -
Finish/Aftertaste Ik! >\/ i Sweel‘ O M—MA. 8}\, Uy ‘Q/\-
Flaws for style (mark L-M-H for all that apply) Other Lo OXL)(_L)\‘Z’-Q,A,
Acetaldehyde Metallic
AcoholicHot Musty il m o opproprite
Astringent Oxidized J~O\U Thin " Full None L M H
| Brettanomyces Plastic Body O Creaminess O
| Diacetyl Solvent / Fusel howe L M i > ﬂ
Carbonation 0 Astringency O
DMS Sour / Acidic \O 7
Estery Smoky Warmth IS B Other
Grassy Spicy
ight-Struck Sulfur m
:gedidnal Vegetal ClassicExample | | | 1 ! | NottoStyle
Flawless | L | 1 1 | Significant Flaws
Wonderful L ] | | 1 i Lifeless

Feedback Provide comments onstyle, recipe, and drinking pleasure. Include heipful suggestions to the brewer.
(Une an 4' ne . ounch aadlc

World—class example of style. & | vy 4

Exemplifies style well, requires minor fine-tuning. = ’p

Generally within style parameters, minor flaws. / - ¢ )

e e i Liwp o o oxa e

Off flavors/aromas or major style deficiencies. i 82: 2 3 A ﬂ; DAY .

K8 Major off fiavors and aromas dominate

Q
i
)

o

c
=

o

s
(¥
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AHA/BJCP Sanctioned Competition Program

TR ‘ COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
3 il e . |[[e
Head A M L_ ; Category# _’& = q 5 : in flight MENEBOS
L& sk h,\// s Subfacfy A L e
Jud |
oo LESkoySl  cubesmgory _ UED FPO : é
’q - cuy) \ d
Judge VnT SuBove : Special Ingredienss g
Mg etk B A N S B TN S R At L . may not be an average of
Judge judge's individual scores
Bottle Inspection X ok
Staff notes: S Ll sperith |8 by |
213 251 Malt : il &
t - Hops o 1 B
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation . : = [i2)
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ :
If character is absent, mark the circle to the left. Appearance i Inaopropriciz =
Provide summary of beer and key feedback for improvement. 2 E A5 2 =2 & _ %
Assign scores for each section and total. E3E 3 § = £ 22 8 .§
Review with other judge(s) and agree on consensus score. Color Lt v 1 viudl Head + 1 1 1 1 [1 -
t 3 Briliont  H Quick Losti 4
Enter consensus score at top of sheet : o 'OMBE o Retention | g O ]?
Other Texture
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
Nenz L M H
Flavor g 1 Malt -~ L =
Nom U M .3 |20
[ I | 7 Wheat. Subtlegramy notes Hops . i bt =
Haps ) O OKfor L
Btemess . . X X Woytoohighforstyle Bittemess . ! if =
% ; [0 _Banana. Low Clove. Hint of bubb! E Btion ~. . il =
Balance I 310
Sweet
Finish/Aftertaste b L i =
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde i Metallic |
Aol Ho 3 Musty m p— oapropce
Astringent | Oxidized Thin ¥ Full None L M H
Brettanomytces Plastic Body | ) O Creaminess 1 1 | [J
Diacetyl Solvent / Fusel None L M H 5l
= Carbonation ~: | Astringency ~ 1+ 1 [
DMS Sour / Acidic S : 5
Estery Smoky Wamth ~ | [3 Other
Grassy Spicy
o - D ...
Medicinal Vegetal Classic e | : L 1 1 i NettoStyle
Flawless | i 1 1 L1 Significant Flaws
Wonderful | s 1 1 1 | Lifeless g
Feedback rovide comments on syle, recpe, process, and drinking pleasure. Inciude helpful suggestions to the breweer. 10
Nehodoohdeln,” y2oceh -
[N Outstanding E:EFLeR -World-class example of style. - '4
B8 Excellent [l Exemplies style well, requires mitor fine-tuning. Oxi ; QO,’ :
ol VeryGood [ElsRcwll Generally within style parameters, minor flaws. | ~ por ltaa auma > Wdataminaa
2 Good [PAEPEN Misses the mark on style andlor minor flaws. | i T~ N 7
S Fair [WESEION 0f lavorsiaromas or major style deficencies. | AL ;\}\"J{’{‘L
W4l Problematic RN Major off flavors and aromes dominate
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BEER SCORESHEET

AbTION,

AHA/BJCP S i G P HO
anctionec Competition Program
E YN e COMPETITION
Location Moravian Homebrewers Meeting Date . 26.11.2022

| TS e e e S R 18 TR R e 1 Pasition Advanced to

Head VPT VL SA N N ‘ ; Categery# 2 1 .é- 80 ' |inflight MINI-BOS!
2 : Sub (a-f) = g Entry

s e Y s :éé‘,;bfﬁ,‘egory 24"’ j: PA : of
Judge Towmay Shkoxcresg ! Soebiallb i E CONSENSUS SCORE

Judge MictAecA ArMETRAR

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 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 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 wpsae !1

‘ Hem L L} L] |

Mat o X o

Hops i  : 1] OKfor
Bitterness .1 X % Waytoo high for style

X, 1 O3  Banano.Low Clove. Hint of bubbi

'
O (|

Wheat. Subtle grainy notes

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

| Acetaldehyde Metallic
| Alcoholic / Hot Musty i
Astringent IV | oxidized

Brettanomyces Plastic mhm
Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Y\ | Smoky

6rassy Spicy
| Light-Struck Sulfur
| Medicinal Vegetal

2 FERIN World-class example of style.

-5 KEBEPE Eeomplifies style well, requires minor fine-tuning.
) KIoRc Ml Generally within style parameters, minor flaws.
g‘ baRviR Nisses the mark on style and/or minor flaws.
) gEEVIoR (ff flavors/aromas or major style deficiencies.
b [ORER Major off flavors and aromas dominate

BJUCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev 8STR-180124

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

Malt ';l it Hy O SULT SoAST , 08D HoeS
Hops . A o DmS-~cooxén € hEBALE
Fermetation ~. () . O SLIGHT ROAST 5
9, D [ﬁ
o chefmse
Fziklis £58si
W1"*1||Dm mlxllllm_’m
Qariy Crn "D Reteation L% % ) 35
Other Texture

wait oo R o CHEESEY OLD AMERIAN
Bogs o K, 5 \VPS, SLIAT COVEMISS

L F o CARAMNTG, ,RED pepLe

Bitterness !

Femenatin .2 0 £ W LLeOPHE NOLIC -PLr&id /10[_
Bance ™ M ol 7S 0K ROAST (0FFEE—
FinishiAftertaste | L e L ~olfgl GtooiD ASTR INGENLY
Other Ps‘(ﬁ' NGENT  LINGEES 1N FrpSH

cmml M HD L/

Wamth o0 [ Other

ClassicBample 11 A | NottoStyle
Flawless L LR ! 1 | Significant Flaws =
Wonderful L 1 1 1 1 Lifeless
Fendback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. '1—0-

LIOULD BENFFIT Fowm mo 7 (O
wf THNY THe REaPz 1S PPRNALY 600D
DUT AEESHER [HPPS 30VL0 HFLP
[ LovEe FremewthTipN TEMPERMTUSE
LIJLo deL P PHENOLS A LARGER

77,

‘/él}z:r PncH u«)ou._.g(z m:g&n—rc Judge Tt
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BEER SCORESHEET . HOMEBREW
AHA/BJCP Sanctioned Cempetition Program
Structured Version COMPETITION

Location Moravian Homebrewers Meeting Date 26.11.2022

———

] 7 = \  [Position Avarcedto

Head g i ?M E Categorny# LfL B g (0 ' |infiight MINI-BOS

L ’ 7 1 'Sob gl ] 2 Se8 T S e : Eatry
Joge Yk 4 Jhakera | Subcaresory :
i (Speli out) : of

e Habds” Kopdr 1 Special Ingredients : = =
Yoo e S Sol St SO BTSSR SRR el ) i P may not an average

Judge K W v M 66‘ M judge's individual scores

[ Bottle Inspection T ox

Saved to BCOE&M:

H‘:’ . .D' Wisdns aind GHt /(/lq/éw u/)

; ¢
el s oo+ B Y gt s anealltel
Scoresheet Instructions , fovilammirihe s
Use the scales to indicate the intensity of the primary attribute. Fermentation . | = /M (MM / [+2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ ——
If character is absent, mark the circle to the left. Appearance Sopesici o i
Provide summary of beer and key feedback for improvement. Z o E 2 s = 2 =23 _
Assign scores for each section and total. = 3 )3 == g /{ £, 22 8 8
Review with other judge(s) and agree on consensus score. Coler L 1 't 1 4 | M / Wl@ Head 1/ 1+ 1 L E! Z
Ent t f sheet. 3 Erilliont Opaque Ez
nter consensus score at top of she Clalty ! m D u l ﬁﬂ [?
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m p—
good, but too bitter for style. —i - o
Favor o 1 Malt ! " ! =
ol » L] 20]
Mt DN 7 Wheat. Subtle grainy notes “ﬂﬂs ol Al iy | O
Hops 301 1 [0 OKfor ’
Bitterness  (~,1 i X 1% Waytoohigh for style Bitterness ot L % 1 B
X 1 {3 _Bonono. Low Clove. Hint of bubb! g
e Fermentaton 0 | | = f =
Fepey Molty
Balance L L LI
B Sweet
Finish/Aftertaste ;i Jd 1 1 O
Flaws for style (mark L-V-H for all that apply) Other
| Acetaldehyde 1 Metallic i
Alcoholic / Hot | Musty |
| Astringent | Oxidized |
| Brettanomyces Plastic |
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery X | Smoky
brassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! ! ! 1 1 MNottoStyle
Flawless L i 1 | | | Significant Flaws
Worderful L 1 1 ! 1 | Lifeless (
Feedback Provide comments on style, recipe, process, and drinking pleasure. Inciude helpful suggestions to the brewer. - [E

World-class example of style. ‘
Exemplifies style well, remﬂmnﬁmrﬁnmmg
Geserally within style parameters, minor flaws.
Misses the mark on style and/or minor flaws.

O o R P]/m/éu/um# ambnsd” r‘rm ey o vt Cr
g&8 Major off flavors and aromas dominate 7
i ' M7A L/ pr ﬂ&v -2V Z(/M‘(A o?l_

J W oW
+ 0O o w

N
DA G
0

Scoring Guide
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AHA/BJCP Sanctioned Competition Program

B e COMPETITION
Location~ Moravian Homebrewers Meeting  Date 26.11.2022
= l,—-‘-—-—-—-/: _______ ; ------------- - ' Position Advanced to
Head £ PULA/ E Category# _L_g_ 5 8 ? ' linfight MINLBOS
t Sub (a-f) = AR
Jud .M r 1
udge 3/ M) LFL x é&?fa,tegmy RED 1P ! 1
’ x ' 1
Judge M- DV ¥ C"SUII(/' 1 Special Ingredients ;
N R O S T = e G , may not be an average of
Judge 7 E Icd judge’s individual scores
Bottle Inspection  &fax
savesto soosan: [/ [oma -
‘Staff notes: et 1SS B T s el
e wt o X .p @eomnb [ae vwIAWES )
: T T Hops o~ ! X (=
Scoresheet Instructions : ; ‘ :}L
Use the scales to indicate the intensity of the primary attribute. Fermentstion o ( ' O [ﬁ
Use the space provided to describe the primary attribute. Other gx1 DHCE
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. _ ity SN
If character is absent, mark the circle to the left. Appearance 3 e e
Provide summary of beer and key feedback for improvement. k3 g = s _ =
Assign scores for each section and total. § 3 E 3 § 3 = E =2 5
Review with other judge(s) and agree on consensus score: Color L X a0 Mead + ¥ 1 1« O
Enter consensus score at top of sheet. Clarity Opaque a Other Retent Quick X Losting O Ot G
3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ——
good, but too bitter for style. FE . "w. -
Flavor leprm Malt o X 1 g
=1 M | 3 1
Mat or X, , 00 Wheat. Subtlegrainy notes Hops . F X e =|
Hops .t 0O OKforstyle
Mttemess . X % Waytoo high for style Bitterness . . S =
o—X 3 _Bonano Low Clove. Hint of bubblegum F ot A]x’ ; e 46‘{__
= 20)
Balance | *.\’ ! “m!; O
Fnisthftertaste 1 X Mo
Flaws for style (mark L-M-H for all that apply) omer EHCE KYEtf , VKDALE
/
| Acetaldehyde Metallic
Alcoholic / Hot Musty Mouthfeel Rl -
Astringent Oxidized (= A B Mol M i T
| Brettanomyces Plastic Body 2& 0 Creaminess dcl__l—.l 5 ) O
| Diacetyl Solvent / Fusel . heel ﬁf H x - [5]
| DMS Sour / Acidic o 3 B
| Estery Smoky Warmth Y. O Other
| Grassy Spiy
f :gedicinal Vegetal Classic Eample | X‘ 1 1 L | HNottoStyle
Flawless L1 )( I 1 ! | Significant Flaws
Wonderful | 1 X 1 1 1 ;  Lifeless q’
Feedback P‘wldemﬂmmonstyh recipe, wmmmmmmmmmmmuhm f1—0
el BMny  Y2PEK KIEDE Y Mg LEFGY)
! ) o t / l,, A
§ E':mollﬂes stylevnﬂdr:u?ll&resninorﬂne-mhg W g L‘ DL(/ V}’ &4 v x ’))'f(g - =
S g 5 ~ = I n
3 el s s paattes. b B LEfC]' KILST ~ () Paigie S TRA2ELT
> Misses the mark on style andlor minor fiaws, -
= OFf flavors/aromas or major style deficiencies. SMDY L!TI&L Sk 7i P/{ . 5
s Major off flavors and aromas dominate ’ < I 7
3 Obhzve S mavitucdu’ agitery  STPbve j é
!
F"‘LE - Judgemal =]
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AHA/BJCP Sanctioned C tition P HO .
anctone: ompetition rogram
Structured Version C OMFETITION
Location Moravian Homebrewers Meeting Date 26.11.2022

C Y RS R B — . [Positin Advanced o

vesa AONKUD EFFANTIN oot 21 H Qo | L [
; F t Sub (2 1 ZREEE L ey

wege [ANDOR Vog AR = LS | subcategory _ RED_ I ;
Judge M ’CH“. MURA i Special Ingredients ; )

susge Mg OFteoy/

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.

N
Favor g 113
eal ] M L =i
Mt o Xy O Wheat. Subtle grainy notes
Hops .1 ! J O OKforstyle
Bittemess L X X Way too high for style
I % , [0 Banona. Low Clove. Hint of bubblegury

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

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent M | Oxidized
| Brettanomyces Plastic
| Diacetyl Solvent / Fusel
| DMS Sour / Adidic
| Estery Smoky
| Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding Waortd-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
VeryGood EEioZxM Generally within style parameters, minor flaws. |
Good Misses the mark on style and/or minor flaws, ‘
Fair o8 Off flavors/aromas or major style deficlencies. |
Problematic 8 Major off flavors and aromas dominate

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

may not be an average of
Jjudge's individual scores

Bottle Inspection [0 ox

iroma

Woee L M H
Mat 1y v o (ARAMEC :uvnv (ToasT
Hops L i Sl m "H(lelNﬁ’ FAVITY wotef
Fermentation 1% g GeAnN 10IE
Other
$3ibis £5%sE]
Color| -t ¥ 1] Head 1 X 1 1 1 [ S 9
Cavity L "% (U Retention L X" 5
Other Texiure
[Flavor 2 ——
Malt 'Z.l 3'( ". O (aMsl TAHILE TOPEEE
Hops oo 1% o RESIN PIVE, Geen cimug
Fermentaion X | O PRETYY MUCH ¢eaN 42[2_0
Balance “ﬁ( ! Wk’ O
Finishiftertaste "L X . ™% O
oter FLIbHIGY fodrY
el | oell Jeat) ot ] iw i
Body: o oyl iigll Creaminess o% 1 | O ;
Neee L [} H =
Carbonation Ol e TS ] Astringency > o
Wamth ¢ 1 O Other
m ClassicExample | | . ! ;  HottoStyle
Flawless L LAy 1 1 Significant Flaws
Wonderful L ! | (X 1| Lifeless 6
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. m

WELL- §XeCvieDd eEbr, HlGHLy CLeaw
REMmenTaTION , BUT THE (eurc SIS
TwWeé w50 Fond omyue/uﬁ, LWkl THE #0f
SCHRIW Y0 Repbce vHE dARGR 8 LITEANRG W)
(R YoU 00 TH4T Ry 17 oOF 4 LM QIT,
u@au(&- Mu‘.l[ TeMPl'RH(JﬂA Judgelotal |




BEER SCORESHEET

wATIONG,

AHA/BJCP Sanctioned C ition P HOMEBREW
anctionea Competition Program
Structured Version COMPETITION
location Moravian Homebrewers Meeting Date 26.11.2022
T ‘ \ S T s e . [Position Advancedto
Head KA QO L,VL SZ A @ o 5 Category# &_’(_%ﬂ _E q /I ' linfiignt MlNl»BOS]
VATES S Ruer | 20 T =
Judge |EJ HESTANEL i R (T 4l
s ?éTeﬁ “ MDA ‘L : Special Ingredients !

Jusge MIGHBL. SLoDA
smwsooe&md Qﬂ

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.

Favor o i
Srpe L L] L =)
Mat 7 Wheat. Subtie grainy notes
Hops 3.1 : 1 Ol OKforstyle
Bitterness 1 X X  Waytoo high for style
2 o X { I1 Banana.Low Clove. Hint of

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

Acetaldehyde 1 [ Metaliic
Aicoholic / Hot | Musty
Astringent | Oxidized

| Brettanomyces | Plastic

| Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Ugm-Sn'uck Sulfur

| Medicinal Vegetal

4 Warld-class example of style. |

)
=
)

(o))
=

o

O
wv

W W

v N
O W

o b

SN N |

WO VN MO

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

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

BUCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

e e

Fr T T T

may not be an average of

judge's individual scores

Bottle Inspection [l ox
m ‘mu- W Rywz. dmﬂ.,{/mrt &14.
pare | " f/gg
Malt . 3\/ il =) CQ/’\/&,W\ZL 9 1 9
Hops ~ ~/\{'\ 1 O GO»H% CA‘*MQ(A }A‘VT‘/P ]
Fermentation 3/ 1 O )Z.ow’ OYH.Q/\/\ QDDJL aﬁ?
Other
et e
EsEiis £58s¢
Color g iyl : 3103 e Head 1+ 1 S? yili i 45 o l
Gatity Biont Wl Opoque - uus lostng .
Other Texture
Wose | M H
Mt o1\
Hops (. LN/ meow [‘(\M/“k
Bitterness (@ 1 >< 1 A3
Fermentation 1 \/ I e [2_.0
b "R | Moy
nce IA ! i O LA/
Finish/Aftertaste | ; /‘\'{‘3 o Muaudd L. wpone athovnat
Other
Thin Full Hooe L M L
Body l O Creaminess m L,L
Carbosaion ot M. | DO Astringency 0 5
Warmth W—’ B Other
m Classic Example | N2 iy i ! | NottoStyle
Fawless | /!\ D | | ) Significant Flaws
Wonderful 1 N | I 1 Lifeless j
Feedback  Provide comments on style, recipe, and drinking pleasure. Include helpful suggestians to the brewer. %
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Compstition Program

BN COMPETITION
Location Moravian Homebrewers Meeting Date _ 26112022 .
= Pt i i R =— e
. > NSEY MINI-BOS
s _ PETER CHIGUA Sowiitaranis Ik VI 3 e
¢ Subfaf) & i FILL
Ju : 1
) %2 25/INsSK] M U il
— F S oul) i
Suce \T../ R / Cmﬁ' : Special Ingrediznts .
Sod o ipeh WD PO SOOI SR A s - may not be an average of
Judge judge's indlividual scores
Bottle Inspection [ ox
sswatoscosan 2L ooma
i m
Staﬂnatas: - Hishaier s Noze L M
(‘
Scoresheet Instructions Femeatait , TLED Kol 72
Use the scales to indicate the intensity of the primary attribute. & : : Df Nz 0 [ﬁ
Use the space provided to describe the primary attribute. Otk (-‘1‘1 g Fo) @!t { DVOCA/ éz & ‘{Qg/ﬂ[_ 7l
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc. ”A L_@ TU :’704/ Wk CHY - Ia”{
If character is inappropriate for style, mark the box to the right. Appeara nce i
If character is absent, mark the circle to the left. ! appropriote: Incpproprate
Provide summary of beer and key feedback for improvement. 5 B 5 g2 =8 _ § .
Assign scores for each section and total. = § E 8 -.g = s T =E
Review with other judge(s) and agree on consensus score. Coler L ¥yl d 0 o~ Head 1 1 | 1@1 O — 3
E f sheat. Brilfiont Quick ng
nter consensus score at top of sheet Cha rly Hozy  Opogue o ,g O I_g_
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m oz

good, but too bitter for style.

Fiavor okt 1 '.‘ " STREDM pZ WESIA HORROST
Wt o Xe o Wheon Subtcoranynos e cALE TIEZ posT vz'a- /pfsu 4
H L " , T OKforstyle
g ,z__l_x_ % Waytoo high for style Biterness 1 13g D_{MM’D&T) J’TWF 4
olXi | {1 Banona Low Clove. Hint of bubblegum F C D /.7 j?gVD WO(NQS)—'/ CJrKQ
FnishiAftertaste. ) i iFM//u Wz V MC?/UT/
Flaws for style {mark L-M-H forall that apply) Other Nm/ (Z NA/ OL/ 724 iM/ATO(/ T&M)Q 90
Acetaldehyde | Metallic
Alcoholic / Hot Musty < sty
L e m Thin M Mwu Nore L W 0|
Brettanomyces 1 Plastic Body = Creamiiness o 1 1 OJ :!
Diacetyl Solvent / Fusel e | " H ‘ . :
| DMS Sour/ Adidic Carbomtion o 1 1 D Astingency o1 se1 1 O
| Estery Smoky Warmth =) Other
| Grassy Spicy ;
Light-Struck Sulfur ' :
Medicinal Vegetal | m Classic Example ¢ 1 1 ! ! 1 Notto Style
Flawless | | ! 1 1 | Significant Flaws
Wonderful 1 ! 1 I 1 | Lifeless 5
Feedback  Provide comments on style, recipe, and drinking peasure. Include helpful suggestions to the brewer. [ﬁ

CHrEBYs PROFIL TE OKL
;S;A m{l;:::‘mdxmnﬂmrﬁ»ming Tw Vyf/{f/f) /{gy A/@L 2“"%63 }
IRV Geeraly it stle parameters, minor faws. | ‘Z)//.‘Cf.f\)’lﬁ ) ) A VITIANYT HD

asll Misses the mark on style and/or minor flaws. |
5] 0 flovorlaroms o major stye Saicencies. | VIAC  Yor)

gkc® Major off fiavors and aromas dominate

Scoring Guide

Judge Total

mmmmﬁsmmmmedm T
' persa!mlelsmm&:dgem ‘labiemsoore. it
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BEER SCORESHEET
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute
Use the space provided to describe the primary attribute.

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

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

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

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

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

Favor g ]é
fom u " =
Mat ~1 X, 3 Wheat. Subtle grainy notes
Hops 1 ' 0 OXforstyle
Bittarness C—'—"—z— ®  Way too high for style
2 or—Xi ; [0 _Bonana.Low Clove Hint of bubbiegum

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

| Kcetaldehyde Metallic
| Alcoholic / Hot Musty
Astringent Oxidized H
| Brettanomyces Plastic o
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal | Vegetal
PEEYO Viorld-class example of style.
Ei:EEE8 Exemplifies style well, requires minor fine-tuning.

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

3
3
2
1

5.
8-
0-
=
4.
0

AN W B

WO vN

Scoring Guide

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

Bottle Inspection [ ox

hroma

Malt

Hops
Fermentation
Other

Color
Clarity
Other

D

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftartaste

AHA/BJCP S d C P HO .
anctioned Competition Program
Structured Version COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022

O o ae/meM/—/—/—— ' Position | | Advanced to

Head 2L TAR) RULAL i Categony# 24 g {0 il + |inflight s g A
: Sub ::a-f) ax : Entry FILL

Judge H’ ey i : é},’!.?},ﬁ,‘egmy _RED \PA- } } PLACE

Judge J. MLt : Spedial Ingrecients 1 CONSSUS Sco
M L e HEL A S e R e R L SR , may no an average

Judge M AT A >V QU judge's individual scores

Rose L N H
L A 5 kirame/’
2 S o _Pryskyriee
S : T 4 7

?( ! ; 13 ;
(@7 2= ! [z

oy 'I’/[/'i'
Incpprogrice cpproprice
$38RE: £58:sE
§lilg )Ll LT & - Head IXI 1 1 0O - ’Z
Brilient MKWD Retenti Quick O i
Texture

Hose L N H
OI I>~/ ID
ol IK 1 O
o 1 \/ 1 OF Z«'{P/A/J’/‘/’c;" ‘/?rfl(&f*('
o\ 1 O j
i 7Y P9
o) 0 gl
D'!y IYS‘"MI O

Other ,g/_z g_{/’: e - bowm éﬂg% 20X ',Zdé

Moutheel 2

Body
Carbonation

Warmth

Overall 4

Thin

L ) 0] Creaminess Q(FJ_J L1 6‘
et R lGy o B o Astringency o.;n)(_l @ &/ [s]
ot (ISR BRI & Other

Classic Example | I |7( 1 i i NottoStyle
Hawless L 1 B3 L J  Significant Flaws
Wonderful | L 1 L 1

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

Y’xh“ON4l

HOMEBREW

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version ) COMP ETITION
Location Moravian Homebrewers Meeting Date 26.11.2022

:’ ________________ oS \ |Position Advanced to

Head BCTHN LA {Ceacit —&f gl 4103 L |infight i
t Sub (a-f) _‘_ = b ey

Judge 'J\\!bfr m‘fﬁ ' Subcategory W (A E
1 ’ o

Judge g kYTING NCM(AW(M/ : Special Ingredients ' CONSENSUS SCORE

Judge frop/ T RGICHC
E(/ 775

Saved to BCOE&M:

Staff notes:

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

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

Flavor
w1 L] L}
Mt o Xy ) O - Wheat. Subtle grainy notes
LU\ S E— Oforstvie

Bitteness (5, X X Way too high for style
o—Xi ; [ _Banana. Low Clove. Hint of bubblegum

appopdun

Flaws for style (mark L-M-H for all that apply)
Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent | & | Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

World-class example of style.
Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws,
Misses the mark on style and/or minor flaws.
0ff flavors/aromas or major style deficiencles.
Major off flavors and aromas dominate

o
-
5
O
o
e
‘=
o
o
n

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
v BSTR180124

may not be an average of
judge's individual scores

MHM competition rules: The table head judge fills in the scoresheet ba
Only one scoresheet per sample is submitted. Judge total = table con

Bottle Inspection M
[Aroma J —
None L M H -~ -
Malt . 1 _l’ ) 1O Qe e (ToRsTY ',fUIbbG
Hops Olh ] J %
Fermentation o .1 ] 1 0O ('O B
Other
_— g
EEREE : ‘E: £sk
Color L1 | 1' I B Head . L 11 g
Carity Bl Opogue o Betention Quick Lasting - Other -3 5]
Other Texture
Fovor - -
None L M H =
Mt oL X 0 _M¥U/
Hops oL X A/c’v!"anm YTC ALTME LF
Bitterness (. L X ﬁ " WJ."*, Mw &" P t
Fermentation ~. X 1 1 O 6
Hopp Mol [2—0
Balance & L m‘f O
Finish/Aftertaste "L 1 ) D YOk Vpsied itk JE Mm
omer _CSRE S g0 conREm Sucey”
(Mouthfee! 2 — —
Thin M Full None L M H
Body y { y O Creaminess QP_I_J a 5
Carbonation ‘o1 X0 O Astringency X o [3]
Warmth *_A_J a Other
m Classic Example | L 1 XI 1 ; Not to Style
Flawless M 1 1 1 i SignificantFlaws
Wonderful L 1L 1 L I Lifeless 8
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. |1_d

Troflen. V1T ﬂvuoar‘ Kkd By
Con 00 PoRGCI. UBRAT | (M. ClTroly
QUYL Ro dur4i™ foE BED PF

CwiBh s TRNRYEA ¢ BMELdR M&H-/
Ry % 6 .memP

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition P-ogram
Structured Versior

ﬂ-h.”oN‘q[

HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting Date 26.11.2022
R - R el | [
Fioad AM R . Category# E| /(OL{ ' |infiight
Ltaug 'L‘_ / + Sub (2-f) I L |y
Jud ._\, e 1 : [
& Vs }, /" ' ggdt')ca‘)tegory ngh Ipey ! ?
= 1 o ¢ o ;
Sase LLQ sy '\—.1. 0 ‘/ﬁ' Special Ingredients ! R e
N S S O N = may not be an average of
Judge judge's individual scores
Bottle Inspection
- >
E Ingppropriote
St rdtes: 3 Sone L M H
: ] Malt ! 1O :
{ { !/
: — - Hops o X = &L\L( cifrug, :
5 '
Scoresheet Instructions 2 x A7)
Use the scales to indicate the intensity of the primary attribute. Fermentation C;( : g v [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. Appearance ey —
Provide summary of beer and key feedback for improvement. % -~ ‘E g 5 2 =3 _ %
Assign scores for each section and total. 238323833 EESE a3
Review with other judge(s) and agree on consensus score. Color| L L 1 ¥ = HeadX : 1 : 1| O3 = (,(.
Enter consensus score at top of sheet. Briliant Opogue o Other R ; Quick o J &
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. pr ”
None L M H 2 il : Y
Flavor e 1 Malit o W/ y O grc.\ll. ’V‘iu: ,(./b‘(b h“'OM ud&
l B | 3
1 »«.lt % O Whest. Subtlegrainy notes Hops . 2 = Utru(oe ’
Hops X O OKforstyie y e Toacat!
Bitteess (5, X . ¥  Waytoo high for style Bitterness X 1 O &\‘\Jfﬁq’h]st
o X {7 _Bonona. Low.Clove. Hint of bubblegum F fation. ~ . il = é;
Hospg Malty 2
Balance B iy =
Sweet
FnishiAferiaste )1 O 7
Flaws for style (mack L-M-H for all that spply) Other baloa ¢
Acetaldehyde Metallic }
ol B o - -
Astringent Oxidized [ SRR b et oy H
Brettanomyces Plastic | Body x =) Creaniness _K a Li
| Diacetyl Solvent / Fusel ‘ bl , M H g I
; t onation ~. X 1 Astringency o 1 [
oS Sour Acidic T
| Estery Smoky Wammth g 1 O] Other
Grassy Spicy
ight-Struck Sulfur
:ididna, Vegeta m CassicBample X1 1| | NottoStyle
Flawless | ]\/ 1 1 1| Significant Flaws
Wonderful | ) 1 | L1 Lifeless
Feedback  Provide comments on sy, recipe, process, and drinking fleasure. nclde belpfu soggestions o the brewer. 10
Ao il dn/ e oxid
5 MR ) Qs gfnd, LWL Intoce
World-class example of styfe.

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

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

Scoring Guide

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
rev BSTR-180124
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Beer Scoresueer Howaaw
JCP Sanctioned Conrpetition Program
K2 Eay i COMPETITION
Location Moravian Homebrewers Meetirig Date 26.11.2022
s =5m a ST e W=
Het KARDKA S7AB6 i) B BHAOG | [ten
I v v Subled sl S 458
d A il : '
i HA 1€ 3’ ]VlESI N El :%:dtlx%tegory 22/1‘, [ pA : |
—_ A i f ou
Judge ?6 I E(z— H ‘A DAV— 1 Special Ingredients E .
2 b , may not be an e O
wage MACIAAL- Syk—o DAL L LE Y R S e A oo indhidialsoores
Bottle Inspection T ok
‘Staff notes: gl Bl i fo({«({o/sz, q Cormial
(:,\ 7S A 3
TR Hops . |\/ 153 W“é}blﬂ“l—‘,a"’u{j)(é {’W/ﬂ
Scoresheet Instructions ¥ : o i i &
Use the scales to indicate the intensity of the primary attribute. Fermestation. ¢ i g MM-% - { [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 i iate f le, mark the box to the ngh=.
Erath St by — —
Provide summary of beer and key feedback for improvement. S
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.

Mo L L} L] |
Malt 0 0 Wheat. Subtle grainy notes
Hops x0 — = 301 K for
Bittemess .1 X %X  Waytoo highfor style

Banane. Low Clove. Hint of bubbl

Flaws for style (mark L-v-H for all that apply)
| Acetaldehyde | Metallic
Alcoholic / Hot | Musty
Astringent | Oxidized
| Brettanomyces ' Plastic
| Diacetyl Solvent / Fusel
DMS Sour [ Acidic
Estery Ao Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding [VReIe Viorig-class example of style.
Excellent LR Exemplifies style well, requires minor fine-tuning.
VeryGood [CloBeFAl Generslly within style parameters, minor flaws.
Good ARV Misses the mark on style andlor minor flaws.
Fair QEE¥Iol (ff flavorsiaromas or major style deficiencies.
Problematic BMOIEE Major off fiavors and aromas dominate

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

Wit 51 X i & :
Ilops ~l IV 1 3 CQ—M:ML(&\,\‘W
7% , at i i
Bitemess ~. N O ads snowk /1
Fermentation SHE 1 1 O : 6'%
Balance "'F"\/( ) "““JD Solaxrca N
Finish/Aftertaste "‘f\,\/ dnrth {jwdn’b\«
o Lﬂ‘ m%g_ 0,089 S tont o
Thin M Full II'!l M H D
B , i .
ody . : O Cmamnes&p__x__: Sl_
Carbonation 5. M. | O Astringency )S{L_L_J n 5
O Other

lanmh%_q
Overall

Classic Bxample | \/ I I 1 I

Not to Style
Flawless 1 | 1 1 Significant Flaws
Wonderful L 1 1 ! 1 Lifeless 8
Feedback  Frovide comments on style, recipe, Drocess, and drinking pleasure. Include helpful suggestions to the brewer. 1o
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BEER SCORESHEET
AHA/BJCP Sanctioned Compsetition Program

Structured Version

V\A1‘GN4l

HOMEBREW
COMPETITION

Location Moravian Homebrewers Mesting Date 26.11.2022

PETER  CHNUPA

dudge ﬂfcngL 21z cr)
wie JIK) CEFIKA

Judge

Q.

Heat

Staffectesscsatie A RUC B L

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

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

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

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

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

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

Havor g 1
el L H =
Mot (5 X, o Wheat. Subtle grainy notes
Hops  yoL | 1 O OKforstyle
Bitterness (5 L X X _Way too high for style

Sanana. Low Clove. Hint of bubblegum

bed
(]

Q

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

| Acetaldehyde Metallic
Alcoholic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
Outstanding [RARe)] World-ciass example of style.
Excellent BEb:EER Exempiifies style well, requires minor fine-tuning.
VeryGood SelsBe¥@l Generally within style parameters, minor flaws.
Good PEEEVAR Missesthe mark on style and/or minor flaws.
Fair R-Be(oB Off flavorsiaromas or major style ceficiencies.
Problematic (e Major off flavors and aromas dominate

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

Fermentation . x__| i = T&{VDV’( (HT RUE) M@

Tain M Full None L M H
Body . X i = Creaminess 1 1 1 O g
Iu:L ; H - i '; 0 3
Wamath ~. 1 [ Other
Ciassic Example | ] 1 1 1 ;1 NottoStyle
Flawless | ! 1 1 1 | Significant Flaws
Wonderful 1 L 1 1 L1 Lifeless (
Feedback  rovide commentson recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁa

Pasition Advanced to

e '
NI-BOS

E Cetegory#f __=z_~ . 4 0 1 ‘  infiignt Mil
: Sub () i b Entry
: i
: Subcatecory ;
{Spelf out) ! of
i‘ Special Ingredients : it

judge's individual scores

|
L5 STRENE KARKIEGVA,
Bops or o NEHNE HMECOND
Fomion & 00Uy’ - NEPOTATOR. | F
Other AROHATIRY
i L
2.8 %% = 2 = 3 £ 3
3823 s Ess52
Color L=t 11 gl MO:MIXIM'IDM
Oy oo i Retention 1 35

Other Texture

w =Lt UL PRILC PRIGM HORKDST, sRAYET

By _poct7) - zw&mq,wmm(
Bitterness . ! VJUNIZM MT I

b L L CHIGOW, KTORET T

oo L ™ & NEPRerdInk,

oDPRRUC A POSHNIT (’Jmé’zbvd
ALV TIEY — DRY 0P, wz/umz., Er<-
TIeZ  zAVaz2IAh TRI)SST , T D7 —
AOZ £ B z \IRREL
ALE AT NAR. 7 PRVZSBREHO go
Blfmwc;u;mw

Mmmwmﬂebmmdwgew nbleeonsesmsm i i

TER 0Ty PR DOV
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| 555’5? SC?EESHEPET HOMEBREW
anctioned Competition Prcgram
Structured Version COMP ETITION
tocation Moravian Homebrewers Meeting Date 26.11.2022
= cEttiliEiR -1 ______ e — ¢ [Position Advancedto
s PETER CHUAE Rt IVT TN il
1 Sub (a-f) B : e
Jusge J _/JQJ CETHA Popapdt 1 g '
. {Soell out) b
apge /'1/('1{4L Z/EL/W/ : Specizl Ingradients 3
< : S A T b A S e R T “ may not be an average of
Judge judge's individual scores
Bottle Inspection o
| ”“
P Naore L M
i TSR . ﬁeuzw# STREDIE. sw.r
. L i & ovscwt_canérmid, b
Scoresheet Instructions ACE 4
Use the scales to indicate the intensity of the primary attribute. Fermentation . - = \i(”A// N ﬂL 2]
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. — L =
If character is absent, mark the circle to the left. Appearance | Ippropricty Inopgeogriate
Provide summary of beer and key feedback for improvement. z 2 £ 5z £ =28 _ %
Assign scores for each section and total. E3E5:38 £ 288 8
Review with other judge(s) and agree on consensus score. Color LK B ) = Head + « 1 1 1 [}
Enter consensus score at top of sheet. w Opoque o = Lasting = e g =
Clarity e Retention . 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m
good, but too bitter for style. £ “ " v
Yeem L M R 120/
v oo X o W setegomuoes s or L DQM;' kWéz& kexciky.
Bittemess :,_‘—_X_| X Way too high for Bitterness o | /g
STV , 7 _Banana. Low Clove. Hint of bubbl - gation (. 1 i Dlﬂﬂm ﬂ’ 45@
N e A R < Mﬁ’
e " 73220l A2 W12k g Dps
Flaws for style (mark L-M-H for all that aoply) Other RAUD W’f{4 [HAIKD £)3r A i3
| Acetaldehyde Metallic
" Aoholic/ ot Musty [Mouthfeel § e o
| Astringent Oxidized =IREIR{BE = hel M W
" Brettanomyces Plastic Body X = Creaminess 1 1 O S"
Diacetyl Solvent / Fusel Bl M b [5]
= Carbomation ~1 M | Astringency 1 1 1 [
DMS Sour / Acidic ¥ * L
Estery Smoky Warmth o 3 Other
| brassy Spicy
ight-Struck Sulfur
:gedidnal Vegetal m Classic Example | 1 | ; 1 | NottoStyle
Flawless | 1 1 1 ! Significant Flaws g
Wonderful 1 1 Lifeless
Feedback  Provide comments on style, recipe, process, denkhgp!easle Include helpful !o!hehm:et. ﬁ
VZCN) PDERE f£Jv0; ODFOALC A1
Sl . bR PRIAT CHIECY Mot DRY X2, POSINIT
B8 veryGood [ERRSR cererilywitinsiyie porameters, minorfaws. | {,S’]Z VidC. ARDrATIKY
T Good [aBacl Missesthe mark on style andior minor flaws.
> Fair [REBIe O flavorslaromas or major style deficiendies.
Pl Problematic Bl Msjor off fiavors and aromas dominate |
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rev BSTR-180124

mpersuapleismnm degew!al weearmu

JudgeTotal [50




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

@A’“QNAI

HOMEBREW
COMPETITION

Location Moravian Homebrewers Meeting Date 26.11.2022

dudge (£uhom VOIALIK ~ 1S
Judge MICH4r MmITRY
dudge MARKD 63866y ({

Z.

R

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.
[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 sheet.

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

Head ARNADY EELANLN
|

|

|

Favor

tegprapsen |
e L L] L} ‘13I:_
Mot X ] Wheat. Subtle grainy notes
Hops o L ;0 OKfor

Bitterness ¢ L X X Way too high for
) X

o {7 _Baonana.Low Clove. Hint of bubb

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

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

| Diacetyl /M | Solvent/ Fusel

DMS Sour / Acidic

Estery Smoky T
Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal

Y Outstanding [EERERY Worid cass example of stye. |
'S5 Excellent [Sci:ura Emmnﬂﬂessybwdl.requirsmimrﬂne—mhg.‘
8 VeryGood [eleBc¥Al Genarally within style parameters, minor flaws. |
< Good Misses the mark on style andlor minor fiaws.

= Fair Off fiavorslaromas or major style deficiencies.
4l Problematic Major off flavors and aromas dominate

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

g B e gy

" = - N
o Cotedong £ | |infiight
E Sub (a-f) gq— T 412— ] Entry
i Subcategory _{EffION Rep tFs :
¢ (Spell out) . =
+ Special Ingredients I
¥ A A B L B T 3 - may not be an average of
judge's individual scores
Bottle Inspection [ ox
e L " H
Mat oo X 0 CARAMer sARY GReH
Hops L X 10 FSSLF Like Old HOPIJ‘!F‘ l!,/
Fermentation ~1 X [0 DAl woty '6 2
e B
5 et < ol 3
$38:3:3 £5§5:8
coh’lli-l‘lllmmr Head + X + 1 1 . 2
iy Rl e 4
Other Texture
Nore 1 ] H
Mait o X a0 CAme 4‘
Hops oL 1 % i STRING HeOB4l Prefaw(s Pive
Bitt ol R = Sthow [y .
Fermentation . x v o DlACEYYL 9 -
Balance UX, -
FnishiAftertaste "= X, ™ O 6000 FOQ THe £1¥é
Other
Tin M Full Nore L M H
Body X o Creamiiness 1 X_ 1 | O 3
Carbonation "z x i O pstringency o X1 O [5]
Wamith -~y 1 1] Other

Overall

Feedback

IxvbepvmIoN O CRORR FENMENIATION |

£ SRS

ClassicExample | 1 L X I 1 Notto Style
Flawless | ! L | Significant Flaws
Wonderful I 1 ¥ 1 ] Lifeless

Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.
MI(y , ON POIWT MALE CHARACTER  BUT
Wt RecomManh U INFRECHER wafl on 4
DIFFSROnE HOP p4ldnCe T0 60 WAH LT,

PLACeINL U wOT Accttigcs EOR T 190 -

Heck 'vod(r HealYY Amb Baftes £00)
Judge Total
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program
Structured Version COMPETITION

Location Moravian Homebrewers Meeting Date 26.11.2022
i : i = —_— i Position Advanced to
Head K AQ,OL% S/ZI—A bo ! Category# 3_7{_%_17\, z /’ 4 b L linfight MINI-BOS
ey \'___\ J Sub (a-f) = Entry
i HA L 6 % H G'S L AI\JQ (Z\ Subcategory
A s KP€TF/L I“ M O/* L‘L Specnai Ingredients

N i s M R et IS 3 SR SRR e B L LS B - may not be an averege of
Judge M\C ML S @ O A judge's individual scores
Bottle Inspection [l ox

[ froma

CONSENSUS SCORE

=
?b
=
-

Saved to BCOE&M: D /(/{

R D | w o Ml e
: TEREE o - Melt X O & ,’{\:UU
S oo o | Hlow Aol
Scoresheet Instructions w 1 5
Use the scales to indicate the intensity of the primary attribute. Fermentatien ‘y : A= }&) ‘,ﬁzw bj fi2
Use the space provided to describe the primary attribute. oth ?A aV‘SJL [ A Ld/V'V('\ Jdg\L AL dA\/ W\
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. - . y
if character is absent, mark the circle to the left. Appearance - 5 w L
Provide summary of beer and key feedback for improvement. = o= 2 = & £
Assign scores for each section and total. £E3E35252 £ 825 —§
Review with other judge(s) and agree on consensus score. Coor L N4+ 10O Head + 1+ 1 1+ 1+ FJ
Enter consensus score at top of sheet. Clarity Siont  Hz)  Opoque O Other Quick Losting O Other =
e ‘Retenfion | 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. ay 8 Hm' L 2 { %(
| (Z d > L
Havor R 1 1 Malt o \/( 10 Cﬂ/‘/a'w ! o\)v
yml M ' L 4
wat X ]  Wheat. Subtiegrainy notes “@5 C')y\ | R = IQ,O\U'— Ml(}‘i}"
Hops 3 1 O OKforstyle N :
SR 3¢ Ly 361 |\ Wl oo hihforstyte Bitteness . 1><x[] )z»\\- M{m%m ﬁ
o X 1 0 Banana. Low Clove. Hint of bubblegum F tation \< : L0 '2_0_
H
R A
D Sweet
FnishiAftertaste. L\ 1 O L
Flaws for style (mark L-M-H for all that apply) Other ,&,Q wue 4 wd. OKAM LoV
Acetaldehyde Metallic O
L ——— | e - —
Astringent 1 Oxidized W-H i " ful oe L M B
Brettanomyces ‘ Plastic Body : ; : O Creaminess %__x__v O Lf
Diacetyl Solvent / Fusel ol H ; : [s]
DMS Sour / Acidic &
Estery Smoky Warmth kq____: O Other
| Grassy Spicy :
s - D N
i : Classic Example | ! 1 1 ;  NottoStyle
Medicinal |
Flawless | ! &S/ | Significant Flaws
Wonderful | 1 \/ 1 1 Lifeless
Feedback Prwldemrmmmsxyie recipe, pmcess.andd n(ngpleaswe Include helpful suggestions to the brewer. 2 ﬁ
lﬂc) to_qumscA %A_(ar,w\_piﬁ_vig
Outstanding Werld-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
VeryGood [} Generally within style parameters, minor flaws. JK/‘ % Oufq‘mduf? M MMM
Good Misses the mark on style andior minor fiaws. | - J \
Fair 0ff flavorslaromas or major style deficiendies.
Problematic

R BB Major off flavors and aromas dominate | ! Zg

Judge Total L 50

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
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BEER SCORESHEET

AHA/BJCP S ioned C P HO "
anctioned Competition Pragram
LAy COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
e e C [Poston |1l
Head Pamd  Jamn Categoryt & 4 /18 ¢ linfight |
F : : Sub (a-§ B A
e M’hs chﬁl’mbd ; Subcategory :
= 1 (Spell ) . ! «
Judige Mﬂm : Special Ingredients , : T TR

=0t il B NS R RIS PR LRSS e TR e R may not be an average of

Judge Michadas N

judge's individual scores

Bottle Inspection Tl ox

&avedto&M D/ 77

k8 Major off flavors and aromas dominate

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

\
|
i
Staff notes: e o % g eSS IR
RO Malt v M MMVOM,. A
—~" —
: Hops o @ X 1 O _&MM% "
coresheet lnstructlons
Use the scales to indicate the intensity of the primary attnbute Fermentation (5. » 2= [i2]
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. _ 2 . -
If character is absent, mark the circle to the left. Appearance = 5 o .
Provide summary of beer and key feedback for improvement. 2 2 % £ 3 2 =5 S
| Assign scores for each section and total. =3=£583 £ 228 §
‘ Review with other judge(s) and agree on consensus score. Color Lt 1 AT 1 101 S Head O:H Lo 0y = 3
| Entel s score at top of sheet. 3 Hozy  Opoque i
! r consensu: P : . o Retenti O E
i Other Texture
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 " g ' =
Flavor s 13 | Malt . L ¥ O bdba/eda vorn', by bar
Mo L L] R |1 ) O =3l
el R - Hops oy o Mi/ GMM, Eramel),
Hops i O OKfor
‘ o oymy | {rasaner Bemes o1 | ,g[mz/wm;—vu Jomne.
Gl X .0 SemreLowCow rintof b Fermemtaton )~ L 1 D) nebysle” yprmné ma/(o /]5IE
Balasce | "‘L‘ﬁ’m /Wd(/aa&éﬂe argme -
: U =
Finish/Aftertaste | o thete ﬂ”"f“c&
Flaws for style (mark L-M- for all that apoly) Other ﬂ
| Acetaldehyde Metallic
| .
| Astringent Oxidized Thin M ull Hose L Mo
Brettanomyces Plastic Body N O Creaminess 1 1 Ay [ €
Diacetyl Solvent / Fusel Nee | M i} b [5]
7 rbonation ~1 X | [ Astringency b_L_J_l 0
DMS Sour / Acidic %
| Estery Smoky y O Other
‘ | Grassy Spicy |
| Light-Struck Sulfur ‘ m
‘ i Notto
B s [T T
‘ Wonderful L% i L1y Lifeless -:" =
Provide comments on style, recipe, process, unddﬂnld:uﬂewe Indudelwaulwgmtohbtm
Chor_ied ale 2
Y ouenies By Weitsoamedtse. e filly, v dodre” pitelpne
| 5 Excellent Exempiifies style well, requires minor fine-tuning. / /
| (O VeryGood [cloBcHR Generally within style parameters, minor flaws. | ber 94 r%twcﬂ, Wé
‘ = Good Misses the mark on style and/or minor fiaws. ‘/
| = Fair OFf flavors/aromas or major style deficienies. BN
| 4l Problematic
i
|




BEER SCORESHEET

QATIONG,

AHA/BJCP S ioned C ition P! HO e

anctioned Competition Prograrm

Structurec Version COMPETITION e
_ocation Moravian Homebrewers Meeting Date _ 26312022
S=amsa i LT HIENE B B S . [Position Aancedto

Head fm )e CJ/.,V(/)Q& : ; Category# L__ % /l 'L'L t | inflight MINI-BOS
wee TIR) CHI: el il

udge i 6 M 5 gge?gﬁtegory z" E e
Judge ﬂ}tﬂ/ﬂ" ZIgZ/’U‘fK} : Special Ingrediens E

SORA ATt S S R B e e SR S T T - may not be an average of

Judge

Bottle Inspection [l ax

Jjudge's individual scores

iroma

& ; Nose L M
Sta rotes: ARl bl T LRt 4 T VB4,
: i
= S A ,U_ST@/W wac//r, NWV’H P
Scoresheet Instructions DN STERY, W,UQ{
Use the scales to indicate the intensity of the primary attribute. Fermentation O; ' O \g;— r { / ) 0 0, ! [-E
Use the space provided to describe the primary attribute. ? b‘ 87'}" k !é“ / q'/] 2z 2
Add secondary attribute(s) intensity/description as appropriate. Ot S ‘ﬂ' R .. A/ %wl
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - e
If character is absent, mark the circle to the left. Apearance . . Inoppropricte Tnoppeapeicte
Provide summary of beer and key feedback for improvement. - X = =2 o 8
Assign scores for each section and total. 23E 3 § 2 £ 232 85 _§ :
Review with other judgel(s) and ‘agree on consensus score. Color J_I_X_L_J_J O Head L 1 1 1 + 3
Enter consensus score at top of sheet. Briliont, Hozy | Opogue - © Ouick Losting D Other
Other Texture
Example: How to fill in 2 Scoresheet
This example is from the flavor section for 2 Weissbier that is m T
good, but too bitter for style. $r 5 Hm” rogricte. ) / i1
A ok 7 we T NG REATIVIE VEOAE HDRROCT SBBaszs
wwl M i = -
Wt o Xi [ Wheat Subtlegrainyotes Hops o MIEZIEN  HAEL Od‘ AL AT U)
g ). y O for style =
Al 1 o Btemess o O TRAAUNATOSTOY - CHHECY
oL X1 5[] BononalowClove Hint of bubblegum Fermentation -, y il = \[3— A/AGMK Nmfmk 8@
Balance "7 oy o G ARA 0ue(w,4 /»@mrm.
Finish/Aftertaste Wi | TEZ \7.3'7‘/-(1)4 Kzrecr
Flaws for style {mark L-M-H for all that apply) Other A L;{Cfo_f/g(/d ﬂ(
| Acetaldehyde Metallic
e — outied - e
Astringent Oxidized Tain N O Nose L N H
Brettanomyces Plastic | Body X O Creamiiness . 1 1 [ g
Diacetyl Solvent / Fusel ‘ Nore L 'l H B
R = g Btlw ot 0
DMS Sour/ Acidic Ot et el
| Estery Smoky Wamth ~+ 1O Other
| Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal m Cassicbample |+ 1 i
Hawless L I 1 ) {1 Significant Flaws
! 1 1 ! | Lifeless Lf-
Feedback Provide comments o ggtedpe , process, and drinking pleasure. Include heipful saggestions to
VACHISEE 9 TV Br 3 WA @///4@
Ousandng R Wi st . TRAKOST — POSTRAZIT J2ALETU AR/ SCEDECAN /
Excelient Exemplifies style well, requires minor fine-tuning. =
VeryGood R mrawmmnnmpmzm.m::ﬂ:m (pz,{r MAD F2-20
Good Misses the mark on style andfor minor
Fair Off favorsiaromas o major style deficencie. NErRSTATOR HRRONATILY — POUZ 7 CERT W
Problematic <] Major off flavors and aromas dominate

BUCP Scoresheet Copyright © 2018 Beer Judge Certification Program
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program

TR COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022

"—"““"7_ -------- Pis = — | |Position Advanced to

Head ALN4UD EFFINTIN Category# 1 E A 2 3 ! - linfight MINI-BOS[
L 3 : Subfah) 8% ~ e

Judge MARKD 03660 V1L d il ;

! Roias T a0 =
Judge MTHAL MITRp : Special Ingredients !

R AR LS 2 (P00, SRR i se BS L o 08 L N e HIa - may not be an average of
Judge IANDOK VD;‘{UK~ “'(é,( judge's individual scores

3 Inoppropricte
M MR Hose & M H
A T T Mt o x 0 AR Campmel
= P et Hops ooy O Stowt PRVIT AWO gER@AL
Scoresheet Instructions !
Use the scales to indicate the intensity of the primary attribute. Fermentation X I O V46"““ MED(cimeL 9 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. Appearance i 2 L Sepppse
Provide summary of beer and key feedback for improvement. = £ = 2 =&
‘ Assign scores for each section and total. F3E£5E3 £ 228 §
i Review with other judge(s) and agree on consensus score. Color L1 X 1 [ Head 1 A 1+ 1 O
i Enter consensus score at top of sheet. Erilliowt Hozy  Opogue - Other Quick Losting = Other [_3_
Gther 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. et u H g
Flavor e 1 Malt ~ X O ["‘M'LLTOFFQG
.o X 0 Whem Sbregronyoes Hops oL X O Wit HERE GRAPE, Jeuy
Hops X ! 1 OKforstyle
| Bmemess 31t X_ X Waytoohigh forstyle Bitterness (. L A Wi
or_Xi ] Banona. Low Clove. Hint of bubblegum Fermentation . % 1 (O veRy LieHt mesiiyat 1"5
Balance o sei MG
Dry Sweet
Finish/Aftertaste - "4 18
Flaws for style (mark L-M-H for all that apply) Other
| Acetaldehyde | Metallic
Ncoholc/Hot | | Musty [ Mouthfeel § deed -
Astringent Oxidized | Tin ¥ R B None L M H
Brettanomyces Plastic : Body ¥ D Creaminess 1 X+ 1 O L{
Diacetyl Solvent / Fusel | None L M H : [5]
Carbomation ~: X | [ Astiingency o 1+ O
DMS Sour/ Acidic | ety O
Estery Smoky Warmth ~x 1 0O Other
| Grassy Spicy
s - o [ SRR 5 -
cinal Vegetal == T T
it = Flawless | 2 ER. i | Significant Flaws _;_
Wonderful |  sailier 1 ! | Lifeless 4
Feedback Provide commentson style, recipe, process, and drinking pleasure. include helpful suggestions to the brewer. [t0

(000-Lo0kIN G LED WP4 WITH A wNile JOFT

Y outstanding. BEEEEY Woricassexample of st 1 mal1 PRIPILE . IVELYIVG HOP CHanqCT B, viaYy 88

5 Excellent [et:B:0-8 Exemplifies style well, reguires minor fine-tuning. T

(O VeryGood [EIOETA Generally within style parameters, minor faws. | C4CkIn CofMPLexiYY , SVIRe Gopd Yed() HESCTH
2’ Good [PralBrasll Misses the mark on style andfor minor flaws.

= Fair [UAI0N Off favorslaromas or major style deficiendies. ’ THoUGH AND FEAMBNTIATION YRMPERATYRE-

54 Problematic WeS¥H Major off flavors and aromas dominate
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program COMPETITION

Structurec Yersion
Location Moravian Homebrewers Meeting Date 26.11.2022

o e T e o . gy

; : = //f s ! Position Advanced to I
Hed  Glubie Faivang S —J‘é’ AT B
. / ¢ Subjnpf L 1L Ce L Al
Hadge y/ﬂv{'x '//‘W""x : : Subcategory :
) : {Speliout) ! of 52 ;i
Saeas /‘fb’u.h/)'/ l/n/yé‘ « Special Ingredients " LONSSUS SCOR
N , may no: an-average of

Judge z;/mv‘-k M 40 h\ K --------------------------------- judge's individual scores

Bottle Inspection [Tl ox

y = ; L H
Staff notes: - 7
N Malt oL 3 L1
- —_——— Hops 1 _,IID
Scoresheet Instructions /
Use the scales to indicate the intensity of the primary attribute. Fermentation é‘] l 1o 12
Use the space provided to describe the primary attribute. Other PERFEC ]/

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

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

If character is absent, mark the circle to the left. Appearance e
Provide summary of beer and key feedback for improvement.
\

\

|

2 .28 s = =z S
Assign scores for each section and total. = 3 g 8 .-gf =4 £ 22 8 38
Review with other judge(s) and agree on consensus score. Color L1 ! Ji g O — Head LS = —
Enty t top of sheet! E 7y Opogue Quick ing
nter consensus score at top ee : r*illml‘ Hozy O o E‘
Other Textare il
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 M H 1
Favor g E Iall';' ! [ m} WM i k

e L 50 | = Wheot. Subtlegroiny notes : Hops . : 1L O MKM( /y;))l‘rﬂml e W,u
n..:g__x_;zw Bitemess ol 1} i (I /f,tmwbw/mm.
X {0 Bonona Low Clave. Hint of bubblegum 3 in}@[ ; e ﬂh VLI{ 4,?“ ﬂw /%fﬁ
e B s f '
FinishiAftertagte "~} 1" O
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Alcoholic / Hot Musty m m o
| Astringent Oxidized L ] H

Nooe
| Brettanomyces Plastic Body I = Creauins)Q_A__u_l o 5/
Diacetyl Solvent / Fusel AT o
= 1 i , 0
DS Sour/ Acidic Carboaton ' N Il BT
Other

Estery Smoky | Warmth ~0 3
Grassy Spicy i
:ge::::::d( ::Igf::al Classic Example ! 1 1 1 1 | NottoStyle
Flawless | i 1 L ! | Significant Flaws
Wonderful | | ! 1 L1 Lifeless 4?
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. ﬁ

- T EREN I
PESETOR Worid-class example of style. . I . 71 )
Exceliest. [EEIRN Exempifies se wel, requies inor e taing | (}(ZﬁW/WZ}: figms 4 nak pmkes's ,Pﬁ
VeryGood [Relelc¥Al Generally within style parameters, minor flaws. // / /
Good BBl Misces the mark on style andior minor flaws.
Fair [EEFIVl Off flavorsiaromas or major style deficiencies.
Problematic [MeZyIY Major off flavors and aromas dominate
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

HOMEBREW
COMPETITION

Scoresheet Instructions

z;l/ki% Hpllhioh.

Staff notes:

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

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

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

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

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

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

Example: How to fill in a Scoresheet

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

Flavor g ]1
el L] i 125
Mot 1 X, | 0] Wheat. Subtiegrainy notes
Hops  xo-. ! 1] OKforstvle
Bitemess - L X K Weyteo high for style
X , [ _Banana. Low Clove. Hint of bubblegum

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

| Acetaldehyde ] Metallic

Alcoholic / Hot | Musty

Astringent | Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Adidic

| Etery X | Smoky

| Grassy Spicy

Light-Struck Sulfur N
Medicinal Vegetal

o FERIH Wiorid-ciass example of style. l
= kHBLE8 Exemplifies style well, requires minor fine-toning.
O RIRCT R Gonerally within style parameters, minor flaws. |
= vl Misses the mark on style and/or minor fiaws.

S RE-Erioll Off flavors/aromas or major style deficiencies.
& [O8deR Major off flavors and aromas dominate

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

location Moravian Homebrewers Meeting Date 26.11.2022
/ ' Hes & j / = : S MlNI—Bot;
Head [y ¢w' o~ togony = 4 | |infiight
3 } / : Sub (a-f) e f ey
Jud
o8 Rledet Shnkgprel : Subcstegory
1 } | of : =
dusge  Mug i Kpesy ! S s ! CONSENSUS SCORE
RS TURN N 1% BRSNS B SR L S SO - may not be an average of
Judge judge's individual scores

Mose | " HE

el

Mz uh? pdwnd mursbs’

v

./ :
i )

Qa/’n//( /&4’ A1ty /(Vf}’VM'-é)

/
Fermentation . 1) = ==
F : {12
Other
E <28 2 =2 _ §
$3£58¢% 52;‘;55_!2
Color L1 | lll 13 if) =) - Head g st Ry X
BriZont Quick Other
L Bl f Retention " '™ &3 poyad &l
Other Texture
Mene L M H
Mait o L i &
Hops 1 | JiZf
Biftemess . TS B || =
Fermentation . it SERTH = =
Mol
Baance " "4
Sweet
Fakatetas "L, SR
Qther
Thin M Full Nooe L M H
Body U Creaminess 1 1+ 1 [
AR SRIDIEE . § 8 5 5
Wamth 1 (] Other
m Classic Example | 1 1 1 11 NottoStyle
Flawless L ) L 1 1 _| Significant Flaws
Wonderful | L 1 1 ) | Lifeless
Feedback rovide comments on style, recipe, process, and drinking pleasure. include helpful suggestions to the brewer. ]1_0

L

&M}.&Axﬁm—/\_{%&&/zﬁ_ﬁ;__,_f
Negnpi } Ipeoosen ! ent

{Lonpivl Avanind

en'S v leentbinee!

2 Wote)  hLevthe 614,/.5-»/\4( E/m’
vy ik pihbon oo dpend o
o A\/{@{ /fm /fZ/Maéﬂ,ﬂ}.J/
Judge Total




]
| subcstesory

CONSENSUS SCORE

JATION4
bbbl T
i0e see b e COMPETITION
Location Moravian Homebrewers Meeting  Date 26.11.2022
s KARIA SZAG0 g'Catego,,#QfE y e | EEL
s MATES MESTANERL | 20750, 3 (pa | A

Juige ‘PETE - HUDAL
Jusge H(CHA’V TKODA

Saved to BCOE&M W ey

Scoresheet Instructions
Use the scales to'indicate the intensity of the primary attribute
Use the space provided to describe the primary attribute.
Add secondary attributef(s} intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
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:

Flavor g
s M ] I
\ o

Wheat. Subtle grainy notes

Hops 1O OKfor
Bitterness O———L——‘ X Weytoohighforstyle
=9 X = Banana. Low Clove. Hint of bubblegur

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

Acetaldehyde Metallic
Alcohalic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky
6rassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

Waorid-class example of style.

8 Exemplifies style well, requires minor fine-tuniag. | ‘
Generally within style parameters, minor flaws. |
Al Misses the mark on style andlor minor flaws. |
(O Off flavors/aromas or major style deficiencies. |
£8 Mzjor off flavors and aromas dominate |

P Outstanding
] Excelient
O Very Good
T Good
= 7
el Problematic

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

. Special Ingredients

may not be an average of
judge's individual scores
Bottle Inspection D ok

z E s > 2
335.%.?.% £5%:F
Color (R ., 0 B |\ = Head + 1\ | 1 OO 6
Other S i Other
:E'Ilim WD Quick lnstth [?
Other Texture
Flavor ——
More L M
Malt . >/\1 JD {AXQL fwf
Hops oo \ s O )L'UVM mwus/

Bittemess . Y ) = D&&/‘W‘
7N
Fermentation a:( ! j O (-/aflM Aérﬁ
Bal Hoppy >< Malty o

Thin M Full Nose L H 1
Body O Creaminess O \#,
L K
Carbonation = MESh T o Astringency 0 [5]
Warmth Q%A_J O Other
m Classic Example | L ! ! 1 J  NottoStyle
Flawless | 1 1 | 1 | Significant Flaws
Wonderful | 1 L { 1 1 Lifeless
Feedback  Provide comments on style, recipe, process, and drinking pleasure. Include heipful suggestions to the brewer. ﬁ

Y\ow/«,o“p Sasr e parp
rondes G Jua Reer. C;olu’cﬂw\/
oA Al ML oMtDw\A )L\DM

watlA
i - d«ﬂw&fjﬁ

O] pr andldh o
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Frogram

IR COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
3 BP0 R, B —— *  [Position Advancedto
Head AaL } Category# 44 g AJO D |ifign [P
isb@n & = o ey
- Subcarecoy D.K N : (
- ¢ (Spell out) A
e Uﬁbu 9 \/ﬁ 1 Special Ingredients 4 :
NS Sy S S S e SR Pt p may not be an average of
Judge Jjudge's individual scores

Bottle Inspection o Luspo @

[froma —

Neee L " H |
Mait . L | K "3""””’3‘2‘

T Hops

Scoresheet Instructions
Use the scales to indicate the intensity. of the primary attribute. Fermentation . ' - L"( 1
Use the space provided to describe the primary attribute. Dther
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. Appearance o

[

Judge L&‘)kows l(.wf

Inappropriate.
Provide summary of beer and key feedback for improvement. ZE o = § S 2 =3 s
Assign scores for each section and total. e ES53 );g £ 23 &&|
Review with other judgels) and agree on consensus score. Color T | ﬁ = Head &lld( MESEE S8l 2 S
E f : Brillont M i Losting
nter consensus score at top of sheet Clarity ozy m X = B
Dther 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. Al . “l o
Flavor lngries Malt . 1 il =
S L L] "
Mat 7 Wheat. Subtle grainy notes “Qs = ; Y =
Hops yo01 1 1 OKforstvle
Biemess . 1 X X Weytsohighforstyle | Bitteness . ! 10
oL—X | £1  Banona. Low Clove. Hint of bubblegum Fermentation I i [20
Bkoce T ™5
| Sweet
| Finish/Aftertaste L . " O
| Flaws for style (mark L-M-H for 3ll that apply) Other
[ Acetaldehyde | Metallic
Al Mouthieel - —
| Astmlgerlt Oxidized Thin M Fail None L M H
| Brettanomyces ‘ Plastic Body | ; 0 Creaminess ot 1§ [
| Diacetyl Solvent / Fusel hose L ] H : 5]
i = rbosation w Astringency 1+ 1 [J
DMS Sour / Acidic Ca o
Estery Smoky Wamth o0 1 [3 Other
Grassy Spicy
Light Struck Sulfur m
Medicinal Vegetal ClassicExample |1 I 1 1 s lott.nStyb
Fawless | i L4y 1 1 Significant Flaws
Wonderful L 1 1 1 ! | Lifeless
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. W
7
Outstanding [ESR<108 World-class example of style. ] Ll {leas ox
Excellent L0 Exanpﬂﬁsstﬁewell.mqukesmlmrﬂn&miq.k (2, nes9 $ 9 ‘&Q‘,‘" - ;
VeryGood [cloRcdl Generally within style parameters, minor flaws. =y k6 x mel 19\ haapes. naidd, Lolan, qushning
Good [BRPL Missesthe maricon style andlor minor flaws. | T E— t = =)
Fair [RERION Offivorsaromas or major sty deficences. | * —snchrobklag
Problematic [EMOAEH Major off flavors and aromas dominate |
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BEER SCORESHEET
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AHA/BJCP S ioned C P HO B
anctioned Competition Program C
A OMPETITION
Structured Versicn
location Moravian Homebrewers Meeting Date 26.11.2022
N :—"“_""4- ------ -: -------------- + |Position Advanced to
Head Al Category# ___7" d z /l?)—q— ' |infiight MBS
Leskovded L soed | 248G = ' ey
ud 7 s : ’ =) ' S
Judge L)~ Vs 3/ | subcaregory bt D Ipn L ')\
o IZC\&“B-’W 1 Special Ingredisnts : CONSESUS SCOE
N » may not be an e
duige - b e IR AR T ELRE SRS RS E D T S A e juc{ge‘s individau:ﬁo?:@s
3 Bottle Inspection  Cox
Saved to BCOEaM: [ _ Mﬁ’k
E e ono -
Staff notes: i il B W=l M H
aff notes Wl Tl R

TR

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attricute.
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 improvemant.
Assign scores for each section and total.

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

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
good, but too bitter for style.
Flavor e i1
Yemm 1 M ) 1 =
Malt X5 = Wheat, Subtlegrainy notes
Bos x40 |OKfestie |
Sitlemess X_ 1 X Waytoohighfor style
iy SO 3 _Banana. Low Clove. Hint of bubslegum

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

| Acetaldehyde Metallic
| Alcoholic / Hot Musty
| Astringent L | Oxidized U
| Brettanomyces Plastic
Diacetyl Solvent / Fusel
| DMS Sour / Acidic
| Estery Smoky
| Grassy Spicy
| Light-Struck Sulfur
| Medicinal Vegetal
Outstanding World-class example of style.
Excelient Exemplifies style well, requires minor fine-toniag.
Very Good Generally within style parameters, minor flaws.
Good Misses the mark on style and/or minor flaws.
Fair 0ff flavorsiaromas or major style deficiencies.
Problematic Major off flavors and aromas dominate

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

S A% 133 2105 1L trath

oA o /
10 ?.' ‘)\.‘13 £enl 'lf’z‘/é/fo‘ﬂ‘ﬂ
Fermentation 3¢ ! = /
/ ) ] r
Y I 1 A T
: Y

gt nesgosnce
= 2 2 =8 z
s:i5:%% S
Color 1 1[‘\(11% e Head X 1 :+ 1 1 1] e
Bl wik |, lost
qay e P G Retertion /"1 O
Other Texture
il g ¥
lalt.—_};‘( L 7 3
Hops ~ \/ O "
p £ g ~N — 7] /J /
Bittarness { j‘ O 'I]z“r.\l ‘v‘ﬂ"\’ ”)M
Fermemtation ~Y | O
~7
Blnce >y MG
Fakhfmtaste 1 yul M5

=
L)

, .
other _ 0to! liasanlio (AT
nopprpeie

Thin M‘ Full
Bdy . ¥ O

Meme L M H
Carbonation O_L_"X_L__J O
Warmth ] L ) O

i o
hstringency 1 L 1 &
Other

Overall 4

ClassicEample L ! L 1 W | NottoStyle
Flawless L 1 1 1 | Significant Flaws
Wonderful | 1 1 ‘( 1 | Lifeless

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

Feedback

) / B 2 ~ i
Si\m Ot e ln".zml i&g\"«\ :«ax-«tu. {‘m’)\.
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program
SEdE e . COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
T AR S m—————————— *  [Position Advanced to
Head Glnha T&MM ; Category# M .é' /1 ‘1 /] ' finfight MINBOS
G LB | Sub (a9 - ey
Jud 7 : :
udge M\ W’M .ége%cuaﬂt gory 2 x
Judge M'{‘f\ﬂ(J kOV‘A .41 i Special Ingrediests . &
Voo LA SRS TS RSB IRE L) WOLE SR S il O ) may not be an average of
Judge judge's individual scores:

Saved 10 8C0 (_ ;

Staffnote ' /
& 3 Nose L M H .
P iRl e S ’VV/M/W’ puyma
= Hops -~ 1! 103 TZ{‘X/( /(’(, ’VK”{ -T/MZ%V
Scoresheet Instructions . : /
Use the scales to indicate the intensity of the primary attribute. Fermentation & I s 0 ﬁi
Use the space provided to describe the primary attribute. ott
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- - : d
‘ If character is absent, mark the circle to the left. Appearance = 1 aoppropdote oppeopiate
Provide summary of beer and key feedback for improvement. £ 2 2 5 2 =3 3
‘ Assign scores for each section and total, s2EEE 3 £ 232832
| Review with other judge(s) and agree on consensus score. Color 21—t J 1 (1 Head 1 /i 1 wr:g i1
Quick
| Enter consensus score at top of sheet. iy 1 ; Hozy | Opoque o O
‘ oy e T Retenon "% B
| 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. it “ '“""
Flavor . 1l Wt o, g 0 Wign' Kt v Wﬂa/-/
o ] ] o /
Rt oy B 5 Whest. Subtle grainy notes Hops . g0 el Al WN MJ’
Hops - /0 Okforstvie :
Bemess i 1 X X Woyteohiohforstle Bitterness . / | O
| o—X {1 Bonana. LowClove. Hint of bubblegum E gation ﬁ, ' ! i = /%
20]
1 Balance |1 e
| L Sweet
Finish/Aftertaste | il =
Flaws for Sty'é {mark L-M-H for all that apply) Other
| Acetaldehyde | Metallic |
" Alcoholic  Hot Musty | m g [—
| Astringent Oxidized T " Rl Nove L ¥ "
Brettanomyces Plastic Body ﬂ y O Creaminess 1 1+ 1 O
Diacetyl Solvent / Fusel e L M H ' - [5]
OMS Sour/ Acidic T O——F—J 2 R |
Estery Smoky Warmth ot 1 | 3 Other
| Grassy Spicy
| Light-Struck Suifur m
| 2= Classic Example | & 1y L i 1 NottoStyle
Medicinal Vegetal T
Flawless L1 1 i1 Significant Flaws
Wonderful | ! ] 1 ] | Lifeless {
Feedback  Provide commettts on style, rcipe, process, and drinking pleasure. Include helpful suggestions to the brewer. Fa
o RESSIOR World-class example of style. \ SThid 4 ,(me & Sty
2 V8 Exampiifis style well, requires minor fine-tuning. | ’//4 U /yw Mr n" T 7 7
= R Ot T e p e | 414/’,\1 s’ G /W/A/Z' A ne Slren
o AEAT Misses the mark on style andlor minorflaws. | J 4
s VTN 0ff iavors/aromas or major style deficiendies. anh ] (//,,,‘V(/&m ~I154 h oporac.
A R EH Major off flavors and aromas dominate
'/ ﬁfﬁk Y /
y 50]
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

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

Weos L " " =
Waht > 4 ; 11 Wheat. Subtle grainy notes
Hops )¢ 1 1 I3 OKforstyle
Bittemess X_ 1 X Waytoo high for style
X O Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde 1 | Metallic

Alcoholic / Hot Musty

Astringent Oxidized H
| Brettanomyces Plastic

| Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Spicy

Light-Struck Sulfur

(&)

World-class example of style.

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

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

=N W W
Qi = U}
- NN WS

o
A
=
O]
(o))
c
7
o
o
v

WO OSSN D

Megicinal Vegetal
|
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QATION,
BEER SCORESHEE T HOMEBREW
AHA/BJCP Sanctioned Compstition Program
Structurec Yersion COMPETITION
3 Location Moravian Homeb Mesting  Date 26.11.2022
R T S FEE R ST
APuT & ¥ ! Category# aan g /4 ’45_ ::;hg ::: MINKBOS

cSubef)
- Subcategory REB ’L’PQ

¢ (Spall cuty
L] 4 .

+ Special Ingredients
»

may not be an average of
judge's individual scores

Nooe L W # ; qu
Mait o ¥ il QO (LY, 2 >
(0 tlluaes PR maant V{Irc.y{ -
Fermentation ¥ | =) é i
oer __ OXPACE , daTl inbtate, donels, O‘L(zMLLsJ—-ggl_.;q”l{ i

Ezfils 2
Color. | oty -y lionf < ReadX 1 1 1
RIS ol ol - g R i - Zﬁ
Other Texture
Malt .;L ;Z H. 0 ni["-‘\'}inna"/ t\C\!&M“‘\
Wops ~ X D
Bitterness . I XK ?i’lbklta.cf horlass - 0«?%&,_‘355\!4'
Fermentation 3)/ I 1l ?@
Badance s il =
FinishiAftertaste -1 " O /

Tain M Full
Body ) = S
Carbomation . X ' % 0 Aswingency 0 Y 1 B [5]

Classic Example ¢ ) 1 1 ! 1 NottoStyle
Flawless 1 ! i 1 | Significant Flaws
Wonderful L 1 1 1 1 ) Lifeless 4
Feetback  Provide comments on'style, recipe, pr and drinking pleasure. Include helpful suggestions to the brewer. [J_O
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BEER SCORESHEET

wWATIONG,

AHA/BJCP S ed C P; HO 5 i
anction ompetition Program
Structurec Yersion COMPETITION
Location Moravian Homebrewers Meeting Date 26.11.2022
:’ RN AT i ; -------------- \ Position M‘ WIIN“LBOSCM
et Poe]  Jawn s Camgen o BlATC | |inflight
i l J e Subiadfpll f M ESTE 4 | [y
Jud | L . '
0 Nadlie, Alislar st bl
o TG"“\ al SC"O 4 ‘P an : Special Ingredients i

Judge l(_‘-\mq,lc\a/( A L‘\o\,q

Saved to BCOEAM:

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

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

Flavor leog gt
B L N # 20

Wl S X | 01 Wheat. Subtlegrainy notes
T

Hops L 1 1 OKfor
Bitomess .+« X | K Waytoohigh forstyle £
) 71 _Sanana. Low Clove. Hint of bubblegum

o 2

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

| Acetaldehyde Metallic
| Alcoholic / Hot Musty !
Astringent {_ | Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery M | Smoky
brassy Spicy
| Light-Struck Sulfur
| Medicinal Vegetal
Outstanding World-class example of style.
Excellent Exemplifies style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor flaws.
Good Misses the mark on style andfor minor flaws.
Fair 0ff flavors/aromas or major style deficiencies.
Probiematic <l Major off flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program
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may not be an average of
judge’s individual scores
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FinishlAftertaste X 1 O
Other

Wamth ~ 3/ 1O Other
m Classic Example | L X1 1| MNettoStyie
Fawless %/ 1 1 | SignificantFlaws
Wonderful | M L 1 Lifeless 6
Feedback Provide comments on style, recipe, process, and drinking lleasure. Indndehelpfulmgg&immﬂ!btm. [ﬁ
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Structured Versionr: COWETITION
Loca_tjon Moravian Homebrewers Meeting Date 26.11.2022
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AT o  Sub (a- - b ey
suses” JIR ) TETHKA e ,
1 Subcat=gory i
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i Special Ingredients

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

Bottle Inspection  [Tlok
Savedtog/ ﬁ (6]

: [froma 2 o
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Scoresheet Instructions : _ Fermentiion | l 0 CHrx e OVA ARO AT /KA 'ﬁ

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.

Staff notes.

Other

If character is inappropriate for'style, mark the box to the right. - S &
If character is absent, mark the circle to the left. Appearance o e
Provide summary of beer and key feedback for improvement. 3 E = 2 = 3 2
Assign scores for each section and total. 353888 s =3 82
Review with other judge(s) and agree on consensus score. Color: |1y 1N ) [ iy O o Head + 1+ « 1 . ] — 3
Enter consensus score at top of sheet. Briiont Hozy  Opoque - . Quick Losting
Claity —in 1+ 1 [ Retention . 1 UJ 3]
Other Texture

NIE JE 7) (/Pz{/Z ZE P,
e ALz VOREC NiTlp NEpwl porup4 1AL/

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

Off flavorsfaromas or major style deficieacies.
Major off flavors and aromas dominate

Outstanding
Excellent
Very Good
Good

Fair
Problematic

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

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. Ai "'h c ! /
| Flavor — h Mak o Y[ lfO&O.E; kO/Q SUPOVIT 2oartert
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20|
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Finish/ARertaste 1 o PRSENTRE Cr/tEc - Vm
Flaws for style {mark L-M-H for all that apply) Other PRQ@ L.E/?
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 Acoholic o Musty m e —
| Astringent | Oxidized Thin N Eull None L M H
| Brettanomyces Plastic Body , O Creaminess 1+ 1 [ 3
| Diacetyl Solvent / Fusel None L M 5]
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DMS Sour [ Acidic =
Estery Smoky Wamth ~o | [ Other
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Feedback  rovide commentsonstyle, recipe, process, angdrinking pleasure. Inciude helpfSuggestions o the brewer. 110
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location  Moravian Homebrewers Meeting  Date 26.11.2022
& DT eaims R = Sl T
Head 2oL TALY RULA] i Category# 5l A6 | |nfign
3 i ] . Subfah & . !
Judge = =l ' Subcatecory LED \PA 3L
Judge H. eciey  Soeculipteions : CONSENSUS SCORE
M I e R e - may not be an average of
Judge MaR T(aJi dUCH judge’s individual scores
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Staff notes: -

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 mappropriate 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.
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e ] i
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Heps )t v O OKforstie: =~ -~
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DMS Sour / Acidic
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Light-Struck Sulfur

Medicinal Vegetal

2 PRSIl World-ciass example of style. ‘
S L2 Exemplifies style well, requires minor fine-tuning |
9 Cleicgl Generally within style parameters, minor fiaws. |
< PRVl Misses the mark on style andfor minor flaws.

= RS0l Off fiavors/aromas or major style deficiencies.
A (e%be Major off flavors and aromas dominate
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