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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.

1f 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 scoré at top of sheet.

. Example: How to fill in a Scoresheet
© - Thisiexample is from the flavor section for a Weissbier that:is
¢ good, but too bitter for style.

bl W LI :
Wt ol X, ) 8 Wheat. Subtle grainy notes
. Hos ol 1 DY * OKfor
C Bemess X N - Way tao high for style

L ol X 4 {3 Boniond. Low Clove, Hint of bubblegum

|

Flaws for style (mari L-M-H f6r all that apply)

Acetaldehyde Metaliic

Alcoholit / Hot Musty

Astringent | Oxidized

Brettaniomiyces Plastic

Diatetyl ‘Solvent / Fusel 4
M5 -Sour fAcidie | n
Estery Lo | :Smoky

Grassy | Spiey

Light-Struck Sulfur

Medicirial Vegetal

EABCTOR World-class examyle of style. :
Excelert JELR:EM Exemplifies style well, requires minor fine-tisiiag.
VeryGood REIORCHA Gererally within Sty parameters, minor flaws.
ARVl Misses the mark oit styie andfor miner flaws.
Fair RSN Off flavors/aromas of major style deficiencies.,
Protieratic Kl Major off flavars and aromas dominate

Scoring Guide

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

| '_,-_,;___,. ___________________ T
| Category#’ l’g._ _ /'
]
; Sub (a-f) _B_
] .
| sbszoson

-

+ Special Ingredients
A . . .
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BREAD SURHVEN _
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Color
Clarity

Otldler
Malt
Hops

Mone L M

Other

Bittemess. -
Fermentation
Balance
Fisiertaste

' Mouthfei, 4

Manel N

Creaminess O_IA_I—I ﬁ

Warmth OJL B E—
' UNDELAR BN m
‘ _(:lnssl: Example t ! 1 I 1 1 NottoStyle
Flawless 1 I 1 1 | 1 Significant Flaws-
Wonderful L 1 I 1 L i lLifeless

Feedhack Provide commesits on style; recipe, process, and drinkdng gleasure Incluge helpful s{;ggesannstomnrew
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JudQe

Hoad [ﬁflh glen (’/{W{a ' ; C:;tegory# _L\ % 3 i
‘ ' Sub (a-f) _..L :
Judge &}ﬂnl&‘ﬂl ~C 4‘2 b : Su Subcategory E

Polte  Mudok

Speci_al Ingredients

TR R A S T e L L

Judge

Bmfre inspection , O ®

Aroma ?

Scoresheet Instructions
Use the scales to indicate the intensity of the prirary attribute.
Use the space provided to describe the primary attribute.
Add secondary attributefs) intensity/description as appropriate.
For *Fermentation”, consider esters, pheriols, etc.
if character is |nappropnate for.style, mark the box to the right.
i charactér is-absent, mark the circle 16 the.left.
Provide summary of beér and key feedbick for improvement.
Assign scores for each section and total.
Review with other judgels) and agree on consensus score.

; Enter consensus score at top of sheet.

|

Example. How to fill in a Scoresheet
This-éxample is from thé flaver section for'a Weissbier that is
~ good, but too bitter for style.

Flavor s
wal W B
Mat (1 X, a .Wheat, Subtle grainy notes
Hops @t - 4. [;J OK for style .
Bitomess oL X 1 Waytoo high forsstyie
Femeitition oy Xo 1 [J Bonana tow Cloie. Hint of bubblegum

Flaws for style (mark L-M-H for alt that spply)

> §
T
=
0
o
=t
o
[}
o
[

Pl Generaly withinstyle paramehzrs, minor flaws.
Niisses the mark o Style andlor minor flaws.
néfor style deficlencies.
3 _ﬂa}or offfiavors andarirmg omliiaty

- Off Ravors/aromas or

BJCP Scoresheet Copyright © 2018 Beer Judge Cemf'mtlon Program
rev BSTR-180124 D
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Acetaldehyde Metallic .

Alcoholic / Hot Musty

Astringent Oxidized X

Brettanomyces “Plastic 4

Diacetyl Solvent/ Fusel

| DMS Sour | Acidic

Estery Smoky ]

rassy Spicy
' :ﬁjﬁa .s,::::al m CassicEsample 11 41 NottoSte

. Rawless | 3¢ 1 ] L____i Significant Flaws ¥
B Wonderful 1 L N ‘Lifeless 5
Feedhack : Pwﬁdemmmentsnnsty[e,radpe.mc&,auddllnﬁl pleasure. Iudﬁehebﬁlsuggeshonsmﬂlehrm __Io
. 4 6& oa 4@/ -
L exam| i
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iocation Moravian Homebrewers Meeting  Date

o i - A e e A e e e dn e “

* i v - 1

Head ﬂIOVDv'I avk , i Category# L E % '
o - ; PSub(e) D :
Judge Me < '{. ahek 3 Subcategory APA :

‘ - . - y (Gpell out) ’ .
Judge LihKov N | Special Ingredients E

Judge Hege rovn

Bottle Inspection O

| Aroma

‘ /
None L M 3 ’\l ’ > v(_\/“
Mot oL X . us "‘("“\f“'* ,_\u"“""
Hops oL X 1 L3 C'\lwas\ ) Lll'wt l-o!"N"\ '
Scoreshéet_ Instruction$ ' ' Fermentation ' X | \4‘ o J {;L\ A RE \u-{ /]4
Use the scales to indicate the intensity of the primary.attribute. e ; f12]
Use the space provided to describe the primary attribute. s - Other
Add secondary attribute(s) intensity/déscription 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. k Apeara nce " -
Provide summary of beer and key feedback for improvement. § - E B g = |
Assign scores for each section and total. 8 &5 3 & 2
Review with other judge(s) and agree on consensus score. Color _I__LI_I_.I_I 3
Enter consensus score at top of sheet. Clarity Brilliont 2&041 Opogue er l_
. 3
’ Other
Example: How to fill in a Scoresheet -
This example is from the flavor section for a Weissbier that is m

good, buit teo bitter for style:

Flavor g Mait
ek M L ) ,

Malt (51 X ID Wheat. Subtle grainy notes HOPS

L RN R— = o style Bi
Bt 5 X% Waytoshigh for style ttemess
fomeitaton 1 X 3 Bonona, Low Clove: Hint,of bubblegum Fermentation
Batance
, FinishiAftertaste.
Flaws for style (mark L-M-H for ali that apply) Other
“Acetaldehyde Metallic o -
Alcohilic ] Hot Musty _ ‘Mouthfeel
Astrinigent Oxidized i j
Brettdnomyces : | Plastic Body
Diacetyl Solvent / Fusel i
oM Sour/ Acidic ——
Estery Smoky . Warmth
Grassy Spiy | ‘ %
Light:Struck S ] ‘ - .
Medicinal Vegetal m Classic Examiple | X 1 L1 1 NottoStyie -
— s . Fawless L X_ 1 11 SguficantFlaws , 8
: Wonderful' 1 s i 1 L) Lifeless
: ; Feedback mﬂ‘wmmeﬁ!sapstﬁé;retipe;proo‘es.al‘lddrimdngmm.lndudelninﬂxlsuggﬁlul_s;tpthgm. [10]
; : T A, dobey prodshun bl 3w ARA B
- . damar . 5 = 13 y o
@ Warld-class examgie of style. > ; 3 lg‘ M | VAL )\ S
s Emnp"ﬂwm‘ev(d P — hafLOL,(\ \)3 \M\'\; ’?“ 0 WAl WNx \‘7 {ws v
© Generall withinstyle parameters; mitar flaws. ' [Ql?»\ N ot Uﬂ}mb‘ S\G;U.W .S'O;L\A.A
g’ LR Missesthe merk o Style andlor minor flaws. [ J \ Al J ~ l A N‘L-L'
§ 0t flavorfaromas or major style defidesices. ; AD%\M\n\U\ ‘)\ ,n“k | _!l‘ b: "- W \,gr’
Kl

el Maor off favors an agtf;msdumlnate ‘ o Sw, o&\\,‘ Bud ‘A—‘ \J‘§ N “\ra (‘ 5 4_ . Ll (
' abo Lﬁu IS oy P A ""ﬂag 1 Gonsensus score| 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 bigérand key feedback forimprovement.

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, buttoo bitter for:style,

b 1 # : 20|
W o1 X1 . Wheat. SubHegeainy notes
o gt 1 Q OK for'style
Bttomess 5. X ﬂ 'W 100 high for ¢
Formentation. .1 X o :Bamna Low Clove. Fint of bubb

. 's Spemai Ingredlents

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

Acetaldehyde Metallic
Atcohotic / Hot Musty
Astringent (hidized
‘Brettaniomyces Plastic
Diacetyl Solvent / Fusel
DMS Saur /Acidic
Estery: 'Smoky
| Grassy SHIW
Light-Struck , Sulfir
Megicinal Vegeta!
© Wo:ld-chssmmpis of style.
E 'Bmpliﬂﬁstyle well, reuulms minor Bne-!unlng
Q Generatly within style parameters, minor flaws.
oy Misses tie mark on style andjor mincr flaves,
'é foﬂams.’arumasolmdor style deﬁueﬂues.
A ' Major oﬁﬂmrs andaromas domiate |

BJCP:Scaresheet Copynght ©2018 Beer Judge Centifi catlon Program
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: Category# 2 B . E /, 5’ )

! Subifa-) |
' §ubcategory

Bottle Inspection [ ox

iroma

Hops
Fermentation
Other

Hone L M
Malt 'Ol 1

Hops (L 1
Bittemess (. L

Fermentation o -
Balance 'Hupu!t
FinishiARertaste

‘Other

Wone:L ]

Creaminess. 1 1L - 1 |

T M Rl
Body .,

Carbonation ‘ool Mstringency 51 1 3]
Wamth o+ Other
ClassicExample i ] L {1 NottoStyle
' Bawless i 1 [ 1 1 SighificantFlaws p
Wonderful | I 11 Lifeless: b
Feedback Pm[dkcnmm‘emsuu;u;!g, Tecipe; process, anddrmlrlng pleasure‘lndude helv!ulsuggstuonsmtltebrewer [ﬁ
Plvo ‘;>o§wamm\ OX MRt

k g“hk/VT{ ﬁ i‘

Table consensus scorei
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-Structured Version v COMPETITION

anlll Location Moravian Homebrewers Meeting  Date {f P A

. PRaE R T mme =~ =)

2D . : - \ :
Head PETER cHIIUCk toaegoyr 18 B g0 |
v + Sub (a-f) = :
wage STANISIAV  p BIcHRT P :
s ~ sy 1 (Spellou) :
Judge /1/ CHAL \fm 'M 1 Special Ingredients :

Judge

Bottle Inspection  [7'ax

irama

Rone.L " / o o
Mot o 1 HSZRT UNG_TANUHTECT
Hops ! )L PRECH p2ATV A jo MZWJ (
Scoresheet Instructions - ' : : ' S IME ) ' i
Use thie scales to indicate the intensity of the primary attribute. Fermentation . L | i /f'SZQ/A}GﬂU Z = 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.

[Fcharacter is inappropriate for style, mark the box to the right. _
If character is ‘abs%%t, ;r)nark»the circle to the left. Appearance v
Provide summary of beer and key feedback for improvement.

Assign scores:for-each section and total.

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

™ [Zs

Clarity
: 1 ' Other
Example: How to fill in a Scoresheet ' 5
This example js from the flavor section for @ Waissbier that is m .
good, but too bitter for style. k _— " S /. -
Flavor g i ) Makt ! HO:P B U)Q;‘/f 247 M ﬂom 7-)
3 ] no j2¢) . . £ 4
ai a;_ X, i (1. Wheat. Subtle grainy otes Hops . : ALE Bte C/‘(/?}‘Z%W
Hops o0 0 ﬁ[ - OK forstyle 2
Biemess X % Way'too high for style Bitterness ~1 . | C}/U]'} . —t di
K ol X1 ! _Banana. Low Clove. Hint of bubblegum ) e \TZ F ‘
: . 7 P 20!

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

Acetaldehyde” Metallic

Alcoholic / Hot! Musty

Astringent -, Oxidized

Brettanomyces Plastic : i : Creaminess o_l_l__l
Diacefyl - Solvenit/ Fusel

DMS: Sour / Acidic

| Estery - Smoky

Grassy _ Spicy . _ _
;:::c?:':;m" ‘s,:lgt;l - m ) Classic Example | ) ! I 1 I NottoStyle

Wonderful ¢ L1 b | b Lifeless:
Provide comments on:style, recipe, process, and drigking pleasure. Inciude heipful suggestidns tothe brewer,
S T
:n;.ﬂmﬁ:::;em::fx;ﬁmlwﬂuﬂunmg 1}/ vaﬁ/m\f - TMWTMT/
[roic ek ormariogd A ZDORINENE  CprZeovET
—— ARo 1 7/KA _ _ -
B MOE2Z T 4T 2(0PPs) 2 23

Table consensus score| 50
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) i_or_at[on Moravian Homebrewers Meeting Date
e M MGELL coosn M 3 47
1 Sub (2 .

oo MICHAELA \EMBIHOM

Judge M @uﬁz: !ﬁﬂﬁﬂﬂ:
Judge Hlﬂ ! K& ZDQ V

1

]

]

!

. . ]

¥ i Y
] : 4 ! 1
' gugl@gg)tegory 4%&%& HQ_E JE ;
1

a Spemaf Ingredients

Bottle Inspection [ ox

Malt
Hops
Scoresheet Instructions z
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the-space provided to describe the primary atiribute. Other
Aidd secondary attribute(s) intensity/deseription as appropriate.
For "Férmentation", consider esters; phenals, etc. )
i character is inapprapriate for style, mark the biox to the right. -
If character is.absent, mark the circle to the left, Appe ,.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total:
Review with-other judge(s) and agree on consensus score. Color
Enter consensus score at top of sheet. Clasity
Other
Example: How to fill in a Scoresheet
This example is from the flavor section-for a Weissbierthat is M
good; but too bitter for style. 4
Favor . Malt
e K. ® . |26}
Wt o X, 1 Wheat, Subtie grainy notes M
Hops gyl 13 Okforstyie
. I’mmo_x_,j_&,_,]ﬁ Way-too high for style l!itiemess
i o X O . Banana. Low Clove. Hint of bubblegum Fermentation
Balance
B DTE‘I
‘ Finish/Aftertaste
FlaWs»for[ style (mark L-M-Hor all that apply) Other
Acetaldehyde Metallic ' _
Astringent Oxidized '
Brettanomyces Plastic Body
Digcetyl | Solvent / Fusel . Mel H
NS Sour/ Acidc cabonaton ‘S1 X
Estery- Smoky Warmth kl’__l_l i
fGia;sy Spicy
Light-Struck Sulfir m , v
T edicinal Vegetal : : 4 Classic Eample x_K 1 1 L } llotloStyl&
’ .FRawless . 1 1 f S{gnlﬁum Flaws 6\
Wonderful L & 3/ L1 1 lifeless :
Feedback - Provide comments on style, reclpe, proces anddnnkmg pleasurg. [ndude helpmlsuggaﬁonmﬂle blewer [0
’ 2
9 ?’ a 1 "fl’t' v '/ v ¥/ &V ,
@ World-class example of style. . i 7 )
% Exgmplities style well, reguires minor fine-tuming. . 2 ~ L12£7 : Z27, & (ALT] M L
O Generally. withir style parameters, rinor faws, - A 7 NP, - é"
2 ‘Missas the mark on style and/or minor flaws., ET N 2H 4t ANT T pern: £
S PAOR Off flavorsfaramas o tajor style deficiences.
& ER Major off flavass anid arontas dominate
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program,

Structured Vérsion

whHONg,

HOMEBREW
COMPETITION

Location Moravian Homebrewers Meetirig Date

Head ’4 pAM HUV ML

dudge JHpoSedy  MILER
Judgs THHEBOVA  1<ACy R oV
Judge £ 151_/,4- Feanv e ¥

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 thie box to the right.
if character is:absent, mark the circle to the left.,

Provide summary of beer and key-feedback for i |mpr0yement.
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.

el W R )

Wit o X |E| Wheat, -Subtle grainy notes
Hops 301 £ |1j K forstyle

Biltetiess o_l_.l_x_.l w Way too hl h for-style
‘C X i {3 Banang. LowClove. HlEafbube;um

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

Acetaldehyde Metallic. ¢

Alcohalic £ Hot © 1 Musty |

Astringent L loigeed | || M
Brettanomyces Plastic i

Diacetyl Solvent/ Fusel

- | oMs Sour / Acidic. |

Estery . Smoky

rassy L | sy

| Light-Struck | Sulfur

Medicinal Vegetal

|
Wnrlddass €xample of: s‘lyle‘.
Exempiifies styte well, mquines milmﬁne-mmng
Genemlly within'style pmm’eters. nﬁnufﬂaws.
Misses the mark on slyleamilor minor figws.
llmlmrslarnmas or major sb]le deﬂuendﬁ.
OXICR" Major off flavors and awmasuomma'@e
|

o
T
=3
&)
o
£
o
L%
o

BICP Scoresheet Copyright © 2018 Beer Judge Certrf‘ muon Program
rev BSTR-180124

a lehhe]
chmc v
0| Uea - v

Color
Clarity
Other

Fiavor 3

‘Malt

Hops
Bitterness
Fermentation
Balance
FinisivAftertaste
: ot

g Mouthfeel

Carbonation
Warmth

e 3

Feedback
Ve fia,

bl v 9/“5"

ST T e —— ——— S
; Category# Z'é E‘ % '
! Sub (a-f) __B__ - Q- ]
agg?sfbtegory 4’??’ A’?‘*‘ i
) Specaat ingredients E
Bottie inspection O ox
oo
Hoee L M
Malt OI' 1 (/(/(“4! ‘4(,'#[/61 /h, ;.
Hops (51 f f‘b‘""h'ﬂ‘t*’h? Ia}hﬂqyf 5‘4&5"@{ |
Fermentation '01 1 ; % Chh’I(fa(,a oXxi Jéc(/’ f[ﬁ
Other //h({ Pgdveblyl Gér'/ow}yn / /,(d(.( 1&0’1(4

; ‘A’/lt,,( ;fqtbvp/clzuM/H /444 Sy

[20

Wore L L

CI l' ] 1

AV . (O choid [ Lﬁ(dm (o,ﬁmg,/j
T vl Swcny a uyv) ‘““"’”‘5”"’7
8l ! ] L“'QIVM hoblosy hkvq / '
oy, vy /-rhrc _u/m o/, pwe zgq’

m__ g e ipelays 1

Mose L L
Creaminess: 4 1+ |
Astringency

i |

Classichxample. L} |

, ;mjmsme

I
Flawless | 1 g ) )

Wonderful L1 ¢ T

Pwﬁﬂmmmentsonstyle, recipe; mmss and drinking pleastre. lndude

1 Sigicant P '
s g |
lstﬁgmmslolhebrew [i0

Other fdwe '3\/5““379}'/( r_t-sfi’{-

pt” S¢S hdecud

Tolrvt

dlr 24 \/)&‘b,lut. M’A,W hle

f* h 4 I"\‘H‘f “h C’?Mﬁ/ aq S('uJL;

8! w(lovv ‘chashd o o

P inhageft cilelye, 1T

a’(/vﬂ Loy §0

byl o ‘ﬁmk«' My Poly  Bea U Cetspresy
@ﬂhf/ aInwly ,°WVVt M&L‘ ([ ‘

11.4 &7(5

/’/{V c‘v 'Q{{tﬂ

J Table consensus score|
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BEER SCORESHEET
AHA/BJCP Sarictioned Competition Program

Structured Version:
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G-OMPETITION

Location Moravi

s Meeting  Date’

Head MARTIN BINDER.
dudgs VOITECH | ESKoVSKY
dudge [ETR. PurIgVEK
Judge MiChre THEUER.

Scoresheet Instructions
Use the scales to indicate thé 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 inapprogriate for style, mark the. box 1o the r|ght~
Hf character is-absent, mark the circle to.the left.
Provide summary of beer and keyfeedback 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 thatis
g

good, but too bitter for style. :
el ] H: N 120)

Wt o1 Xu ‘!:‘1’ Wheat. Subtle grainy riotes

Kops 3 [‘_3 OK for style
Bittemess (3 ¥ m Way too high far

Formentation (. n Binaia. Low Clove. Hmfofbubb gurm

Flaws for style  (maik 1-M-H for all thot apply)

Acetaldehyde Metallic
RAlcohotic / Hot Musty -
Astringent’ | Oxidized | L
Bretianomyces Plastic
Diacetyl | Solvent ! Fusel
DMS ‘Sour { Acidic
Estery Smioky
Grassy Spicy
Light-Struck Sulfir
Medicinal | “Vegetal
i : B
| World-class example of style.

- Exeiplifies Style well, requives minot fitie-tining. | .
P Geierally Within styke parameters, mindr flaws.
A Misses the mark an style and/or mior flaws.
4-20 '_foﬁmrslaromasormajorsmweﬁcmdes

013 ;Maprnﬁllaymsandammasdummale

Scoring Guide [

BJCP Storesheet Copyright © 201 8 BeerJudge Cemfimnon Prograrn
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; ) Category# E ‘é
nSub {(a-f) _B_ =

yAs|

: Subcategory

| (Spell out)

| Specual Ingredients

- -

................................

LEHCE Z_OA'WOVM/{

Bottle Inspection [l ox
iroma 2
Honé 1 N
Malt (1 L
Hops X )
Fermentation (12X j
Other

Mat oL X SLADO VESE) TOﬁSTOVg,/
Hops 5L 2% *‘?EDOVE Mg ws CHMELOVE
Bittemess ) 12X
Fermentation X" |
[ D s |
ﬁniswlﬂeﬂaste nrq . Sweet
Other .
Mouthfeel J
Thin . Full Rome L N
Body o b4 Creaminess L. ( > |
Carbonation: h(;}_’id__l Astringency ot i
Warmih' OJ_I_I Other : i
' ChassicBample L1+ 12X 1 1 NettoSiyle
Flawless 1> ] 1 P S[gmﬁcanmam
Wonderfl L 1 1 X ¢ - g Lifeless.
Feedback  Provide comments onstyle, recne, process; and drinking pleasure. Inciude helpfut suggestions to the brewer,
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BEER SCORESHEET - HOMEBREW

AHA/BJCP Sanctioned Competition Program _ . _
. Structured Version ¢ C OMPETITION
Locat[on Moravian Homebrewers Mee!mg Date
Head ‘pL“M’N PG Lﬂ-( : Category# (_9 %‘ 60 E
. (= Skof ; s b a
Judge. TOMAL MR?“’ . 1 Subcategory (- P' " d '
Judge MN WQVN“L ] Spectal Ingredients . E

~..._.._..__.-.......----»..»_,-.,_ ...........

Judge

: Hops ' QuOCAF 4 P
Scoresheet Instructions Fermentation . X | PENOLICG ¥ - leh ool f;

Use the scales:to indicate the intensity of the primary attribute.

Use the space.provided to describe the primary. attribute: Other- . Qk( m‘a { A_ - WM rﬁpﬂ_

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

For "Fermentation", consider esters, phencls; ete :
¥ character is inappropriate for style, mark the box to the right. —
If character is absent, mark the circle to the left. Aearanc :

(=]

O avorsaroas o majr sl defcendes. . WML%S’ Serr M’Z”’G‘ Qv S‘M A NMC’

 Major off llavmsand aromas dominate

!

Provide summary of beer and key feedback for| improvement. £ 2 .
Assign scores for each section and total. = 2 )
Review with other judge(s}and agiee on consensus score. Color Head M : + TF_ .
Enter consensus score at top of sheet. ta my etention Quick 2. B
s l_ﬁ—l ) 3]
Other TR  Weo Texture, 5 W
i PYARS t m (Y
Example: How to fill in a Scoresheet A | ecipre § ! M’é%
This-example i$ from the flavor section:for a Weissbier that is m v v “4
good, but too bitter for style. x sl ) -
. , . <
Rlavor Malt ) StADE { LV
sone L L] )20 . -
Wt o X, Wheat.. Sub'flegminy notes Hops ol i+ M_NG
Hps i 1 LF Qgsfgmvl—___ : - : -
Bremes Xy ) Woy 1o hich for sle Bitterness QL—KJ—-' Y ‘
Fementation 5.1 Xi s} Bonana, Low Clove. ‘Hint of bubblegum mehn‘ " lwm’s PEN o‘p (Cw } %
j : Balance “”{'FU :
| ' Finish/Aftertaste :
Flaws for style (r_nark L-M- Fifor all that apply) Other M(ﬂi 1 {cm Ndﬁf W’él-
Acetaldehyde Me:tallfc o N
Alcoholic/ Hot : Musty ‘Mouthfeel Y
Astringent Oxidized M e o Hore L [
Brettanomyces Plastic Body | Creaminess, 1) ' ‘b
Diacetyl Solvent / Fusel | C ore |L . _
s Sour Acidic Corbonation.. o1 g fvineny o
Estery Smuky [ Wamth o _ Other
| Grassy : | Spity C b ey ‘
Hight:Struck - . ! Sulfur ; : ; ' |
i — E Qverail C : -
Mediclnal . veg‘etal v tiasu:v Exampie [ S i _ﬁ 1 1 Not h SMQ 3
- : ; ; Flawless | 1 1 h 1 1 Slgnlﬁcanmaws [ 3 ;
i } : Wonderful - g X ueless }L :
j Feedback waldewmmemswstyi_e, recipe, process; and drlnklngpleasure. Include hefpful. suggecﬂonstntlwbmwet iﬁ
| | o vE (0Ch FRLTY  EVWOENTHE OXWDovAAT
PERCIN Worldclass eample of stle, . . ST
KR EY Eximpliies sty wel, requires minor fie-turing. _ v tcmﬂlw af 5 Fﬁlﬂ’” l' oY Ml UOES vl ¢~ )
30-37 ‘ismeralrywlﬁllnstyieparammls,minurﬂm . ‘-‘& mdf m
2 ;9 .Misswﬂlemaikunsbﬁeanﬂlormlnnrﬂm ' lﬂlno Thw' ' c T’ RN
14-2
1

0
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BEER SCORESHEET ~ HOMEBREW

AHA/BJCP Sanctioned Competition Program ; P S PR \
Structured Version COMPETITION
i Lpcation r_ ‘. Homeb ing  Date
Head J;l EI/ E/h)l('f- ' ‘ 3 Catégofy#'__fl.g__‘ 'é ” 32_) | i
6 ; + Sub (a-) & =& L
wage OLVCIA  FARIN A g £ Metiow Paie A
e MARKO OZI‘EGOV'E e . i\Speci-a! Ingredients i E

_____________________________ oot v

Bottle Inspection 3 ox OK'G'MM, LAPF[ S_“U. v TR pITT

irona

Judge

Monig L L]
Mat 0 j _
) -
: Hops L1l Canvs, Eartul =
'Scoresheet Instructions . v MLYSIE, JE | f
| Use the scales to indicate the intensity of the primary attrlbute. Fermentation . I By de ;' 7/4 Sf [12)
* Use the space provided to-describe the primary attribute. Other :

-Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, conisider esters, phenols, ete. . !
If eharacter is inappropriate for styte, mark the box to the right. _
Ifcharacter is. abspe,;t_, |:')nark the circle to the left, ’ 1 Appeara y
- Provide summary of beer-and key feedback for improvement.

 -Assign scores for each sectioh and total.

: Review with other judge(s) and agree on consensus score. Color

i ‘Enter consensus score at top of sheet.

| Glarty -
Other
\Example: How to fill in a Scoresheet
i This-example isfrom the flavor section for a Weissbier that.is m
| -good, but too bitter for style. . : _— "
! 3 ‘ y i
: Flovor el R ;mm : s I .
Mot X | D Wheat. Subtle grainy hotes I'lops
Hops- 30 [:] 0K for style . 7N % ) " ]
Bﬁﬁm Ob L X1 % Way too high for Bitterness' (5. i X MS&/ ﬁqﬂﬁ(f/ AMSS)/
o | £ Banang. LowClove. Hint of bubbleguin Fermentation . | sa,;g-,/r ! ?_r—
c i ) @ 20|
Balance H?F“}\/ i Muln\q
: D '
: : FnishiAflertaste "L\ "} ]
Flaws for style (mark LM for all that apply) ' Other {"R( e i H" ijlFﬂl’ﬁ
Acetaldehyde R Mgtallic '
Alcoholic / Hot | Mty Mouthfoel Y
Astringent. . M Oxldi:ed . I Thin M Full " el N H ’
Brettanomyces: Plastic L Body |y ( Greaminess i i 7
Digcetyl . . . = [ Sobvent / Fuse! M o Ml M |L : : -
DMS . “Sour Acidic : . Ca M ol —L ingency )
| Estery ~ | Smoky ) Warmth w1 Other
Grassy 1 [ Spiey | : , ' .
Light-Struck Siifur m B} L
I Medidnal " Tvegetdl | - ik Classic Bample: 1 A NottoStyle
. : ‘ Flawless : L 1 1 1 X1 Significant Flaws. - 3
; Wonderful * L L = Nyt ifeless

i » ' . Feedback  Provide tomﬁzznts’nn’sly@,; récipe, process; and drinking pleasure. Indude helpfit suggestions |_

; TE AN TAT(OV |PES . SocverTY Iﬁtﬁ‘ﬁ
Worldcass bample cistfe. opp i L 3 F
N Exemplifies :m:‘;;l, reﬁu:usmmnrﬂne-tuning. ME(4 /'@P, 6 %51{ F (WS B ‘K
30 r 'ae'nerany.» i style parameters; miaor fiaws. ‘
Misses the mark on styte and/or minoflaws.

- Off flavorsiatomas or major style deficiencles.
ﬁa]oroﬁﬁmlms and aromas dominate

Scoring Guide
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AHA/BJCP Sanctioned Competition Program P P - : ‘
Structured Version CO'MPETIHON

location Moravian Homebrewess Meeting  Date

[=%

o -
Judge k VZ v ¥L ( M

i (Spgcategory
Judge f')’ [/ {} f?&— ] 1 Special Ingredierits !

s o

Judge - MEL(CE AP R o

Bottle Insgiection O

iroma

-

[ ]

Hops
Scoresheet Instructions (}
Use the scales to indicate the intensity of the primary attribute. Fermentation ]ﬁ
Use the space:providedto 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. Appeara nce )
Provide summary of béer.and key feedback for improvement. : k

Assign scores for each section and total.
Review. with other judgef(s) and agree on consensus score: Color

Enter consensus score at top ‘of sheet, Clarty " Other
i Other
Example: How to fill in a Scoresheet
This:example is from the flavor sectior for a'Weissbier that is m ‘
~good, bt too: bitter for style. pa— i y i :
Flavor ' . ‘ Malt 1 L '
Hex L # = ©
- IGJ X, p CI ‘Wheat, Subtie grainy notes “0]!5 o \
S L ok :
Bemes] oL 1 X % Wy too ok for stvle Bitterness (5. L
oY T Jf  Bonand.Low Clove. Hint of bubblegim Fermentaion 5. : 'j
‘ ‘ ﬁi Y %
5 Balance ‘
! ‘ Dr!f
: ! FinishiAftertaste !
Flaws for style (markL-M-H for all that apply) - _ Ottter
I . : :
Acetaldehyde Metallic o
Alcokiolic/Hot Musty Mouthfeel-
Astringent Oxidized : ' T el M -
Breltanomyces Plastic : Body ' | Creamlnesé thﬁL_l ] 4
Diacetyl : - | Solvent/ Fusel: ol M ] = i
s | Sour FAcidic Carbonation o1 11 mgencv ﬁ
Etey Smoky , _ Wamth o1 Other
brassy Spicy ' _
Light-Striick | Sulfur : - .. ,
Medicifal. : ‘)( Vegétal ] . i Gvrall ’ Classic Example | ! 4 1 | - !Dtll)S!yl& v
: —— : Hawless Lt i 1 | I Significant Flaws
P Wonderful L& | 1 - Lifeless- .
i ! ’ Feedback  Provide comments an stylg, recipe, protess, and drinking pleasure mdude helpfulsuggesﬁons!ome brewer. - 10

| 1 : [P0 307" dafgcr - S CHDBAO/
Vot s s e ' Loairfola [’/'(/5#( Q&( /

A Excmiphifies slyiewell requires mlnnrt{ne-tunlng -
37 Genmlmﬂmlrgsgylepgramam nor flaws. : P
Misses thie fark'on style and/or minor flaws.
{0l Off flavors/aronias of major style deficlenles.
(ORKR Major oif flavais and acomas dominate

e
2
5
@)
o0
c
=
(o}
O
W

: | ? | Table consensus score| /) %
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AHA/BJCP Sanctioned Competition Program - : C OMPETITI ON

Structured Version

location Moravian Homebrewers Meeting  Date

g g e S Y Y I g ———

Head P—Em C#JMA’ E Ca‘:cegory#, - .é' » l’f Lf . E
rSubfah). 00" } : \
Judge CTANKTA V RETCIHRT § (ssgalﬁ)g%tégory :

judge HICHA  Fand A

Judge

- Special ingredients
A

Bottle Inspection Tox

ol N
Malt. . I .
" : 3 : “ops O ! ]
Scoresheet Instructions l}
Use the scales 1o indicate the intensity of the primary attribute. ‘ Fermentation. 5. ¢ f12]
Useé the space provided to describe the primary. attribute. E 8 Other ‘
Add secondary attribute{s) intensity/description as appropriate. :
For "Fermentation"”, consider esters, phenols, etc.
[# character is inappropriate forstyle, mark the box to the right. . -
If character is absent, mark the circlé to the left. Appearance )
Provide summary of beer and key feedback for improvement. é 4 g %
Assign scores for each section and total, 4 § S
Review with other judge(s} and.agree on consensus score. Color 1L ! '
Enter consensus score at top of sheet, Clarity Brilliont  Hozy Other 2 B
3
Other -
Example: How to fill in a Scoresheet
This exampie is from the flavor section for a- Weissbier that is m
good, but too bitter for style. - e | "
ne

Flavor kil Malt o1 L
Wl M B e J20] ‘ .

Wt ol X, 1 U Wheat. Subtlegrainy notes Hops ot (
Wops gl - 100 OKfer d v ,
Bittomess. 1.1 X ﬁ Way oo l\for le : . Blltemess (o3 1
Feimentation (3l [} Banena Low Clove. Hint of bubbegum Fermentation . | éi,
, , : .o 7
Balance "
FnishiAflertaste L
Flaws for style (maik L-M-H for all that apply) ‘ Othier
Acctaldehyde. Metallic . E
Mcoholic / Hot MIIS‘ly Mouthfeel : .
Astringent .| Oxidized . T Thin N '
Brettanomyces - | prastic Body ) ' /f :
Diacetyl Solyént / Fuse! ; . Mame L M [5]
S Sour/ Adidic SNCON, of
Estery Smoky ) Warmth o1 1
Grassy Spicy '
LightStruck- Shr M ' ,
Medicinal Vegetal |- ‘ Classicbample | 1 I i i ngt‘nstyle' ;
: Flawless 1 L i i x'vSignmcafngF}am :
Wonderful L 1 i i 1 Lifeless - [f
I

Feedback  Provide comments on style, recipe, w,éess; and dtinking pleasire. ncude helpf mggg_ﬂms tothe hrewet,
| | VECH)  SHNf p RS N GHYT —/
S CHIR EWFIDLY) HEDICHU NS TIES VIS0
EIEYA Generally within style parameters, minar fiaws. m J?me \F’fm Z)fch ;
21- Misses the mark on style andior minir faws.
1';-”(, aﬁﬂﬂmys:majmgledgﬂdem :bg A, \Z O@@ﬁ(}tﬁ/‘] ST _,u/z )7 .QH//?J! C -/U P
RN Major: 75 and aromas dominate

brok e ol mem ot Wz &255 oo K WFEEECI TIZE Ti&84

DA AT m fﬁ/[@ff{ k WM Table consensus score|
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Prog : : - ;
Structuered Version I o COMPETITION

I.ocahon Mnravianl-l f Mesting Date

Hsad Fpﬂ'\): IAN M ?Catﬂgory#;%i g qu
: ; .1 Sub(a

dudge rﬁ'ﬁ““A : GOT\/OU‘W ‘ Subc(at:gory A{Y‘ PA—LE AL.Q

duige [ DOIAND ARAUSCS

{Spsli.a
Judge

o

Special Ingredients

Bottle Inspection Do

None L M ’ tL
Mt o X Rlsms BEEAD Po L éH
Scoresheet Instructions v BERRY £STZES 7?' ‘
Use the scales to indicate the intensity of the primary attribute. Fermentation OJ—X_J_“_I P ' s : lﬁ
Use the space provided to describe the primary attribute. other € mg& N-ﬁ‘g
Add secondary attribute(s) intensity/descr iption as.appropriate. :
For "Fermentation®, considér esters, phenols, etc. '
I character is inappropriate for style, mark the box to the right, —
If character is absent, mark the circle to the left. Appearanc . Lo
Provide:summary of beer and key feedback for improvement. é = § g £z 2o _ §
Assign scores for each section and total. |r . g &= .
Review with other judgé(s) and agree on consensus score. g Color J_l_@l_l_l T Head J
SCoré E . ' - Briliiant i ! Quick Logti
Enter consensus'scoré at top of sheet i . Clarlty Brilliont ; ion 8 $ting
5 Other f“’ﬂw Texture i
v )
Example: How to fill in a Scoresheet " ‘ APHJ' ~
This example is from the flavor section folra Weissbier that is m

_ good, but too bitter for style:

| - /100 CHEWY MALT Firvse
avor apens | Mo l _EQ&LG“S NOLE
Malt :;.l X l:l:l Wheat, s\;:b¢xegraikynm = " Hops ® CITR g ﬁpeﬁ’_ QEEQ NI

W g 0. oK

o1 X ¥ Yo hich for & Bitterness
m OJ_X.L.__I ?1 ml.:%hc:: ;4::1 of bubblegum E fon
Balance
) ! * Finlsh/Aftertaste 1
Flaws for style ;('mark L-M-H for all that appl%/) . '  Other so me & P94

Aectldehyde | Metaiic ! . ‘ FINISH 1S 4‘1417 l,é SnEET |
Ajcq_nm:':m:t ‘ M:s[y . _ N)ce

Astringent .| Oxidized e Thin Full mog) el MW
Bréttanomyces . {-Plastic . Body

Diagetyl © | Sotvent/Fusel - : ‘ Kl H
OMS Sour/ Adidic Carbonation O—'—K—' ls!rmgeucy O_&__L—I
Estery Smioky Warmth olx, IR Other
G:assy - ~ | Spicy . ) _ . :
:dlge?i:cf;::d zggm:r;f v . M ClassicExample 1 o | X. L1 NotteStyle .
D ' - : Fiawless- l&;_'l-xl i si'gnmcamﬁaws 4
Wonderful I_x_x :ﬁl_l Lifeless . - g
Feedback  Provide comnents on'style, recipe, pmcgs,andﬂnnkingyleasure lnduﬂel:elpfulsuggeshmstotlwbrewen ‘ '~_ ﬁa
» wWepLD LIKS Son P2E it
Outstanding * RAARIOE World-class examjle of style. ' | o
Mm 3 -m:npim:;e%.mqu;esmlmﬁnMning; Fmas BW me U‘sf ﬁ V
it B o weLL - RBFTEo BEER . BE CopBFOL
' i 2 -Misses the mark on style and/or minor flaws. 3y
U falr [REREICR off Ravorstiramias o mi defc ( 1
L] et 0 AvelD OXIDMpNEP RETILING T IME,

R INAZE 15 |INBPPROPRIATE  RUT cooup BE 35
ﬂgg’gﬁ“ I ( gmm 321"?( Table consensus scorel | [50
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AHA/BJCP Sanctioned Competition Program

-.ﬁygﬂﬁbﬂg ¢

HOMEBREW

Structured Version v ' COMP ETITION
i Lucaﬁon‘ Moravian Homebrewers Meeting  Date
Judge M? swlren | :
Judge  QonpN tadly pA’Q

Judge.

1 Category#

: Sub {a-f) I
404 -

Head

: Sub;a’tegory :
i

H Specnal Ingredients
\

_________________________________

o
o

¥ore L M - -
Mt o ¥ JADYus ¢ Ao
Hops (. ¥ P IC W Dyolap " Hooms
Scoresheet Instructions A : .
Use the scales to indicate the intensity of the primary attribute. Fermentation * 1 51— P-4 .
Use the space provided to describe the primary attribute. " Other
Add secondary attribute(s) intensity/descriptio o
For "Fermentation?, consider esters, phenols, L .
If character is inappropriate for style, mark the. -
if character is-absent, mark the circle.to the: left. Ae il
Provide summary. of beer and key feedback’ for im
Assigh scorés far sach section and total.
Review with other judgie(s) and agree on consensus score. Color 3
Enter.conse 3 t top:of sheet. 1 X
! nsus score at top ee Clarkty f?
Other '
Example: How to fill in a Scoresheet .
This example is from ‘the flavor:section for a Welssbler that is m
] goad, but too bjtter for style. [ . d ome L M 0
Favor — . 13 Mt o K wc.ewm;, Wt ameto va”
; L = ‘ : h NE \_GEE
Mt 'gll x': ’:El Wheat. Sub*lélegrq??yuo’(%s Hops ! TmuﬁTE (:Q 'é. ld\k)w
Wops oo |t 1) OKfosnle. & e
. oBttemess Lt X g Way top high for style Bitterness O_\____L‘_‘_I . ‘ 75
. oL X ) O Bannnn.LowC‘!ove. Hiint of bubblegum Fermertation . v ; ‘ ']_ ?‘. %Ed
i g ) Hnrp‘y_ Mnltg.
Balance i :
: Fnishidftertaste 11 W™ 5 TUEKNE <aADSU RNOSH pua Q’_ Thewt.
Flaws for style (mark L-t-H for ol that appiy Oifer 3 ‘ &rr
| Acetaldehyde Metallic - _ '
Ncohlic Hot Musty | f Mouthieel . a
| Astringent . Oxidized ] : ' sl M ’ aryas i
Brettanomyces Plastic &+ | Body Creaminess o_lx_l_l 4 :
Diacety Sofvent/Fusel | _ : o - T
DMS Sour/Acdic | Cahoinition ngency X1 1 ] :
Estery | Smigky - f Warmth © Other
Grassy A [spiy ¢ 0
Light-Struck Sufur Fl m o " .
Medicinal 'V,egetal It (:Iaslc!xamplg ¢ X—! 1 g i KottaStyfg,‘ N — :
f ; Fawlss L1 M.« 1§ SignificantFlaws A
Wonderful | : x\ 1 1 1. Lifeless | ’ 6 ) )
Feedback  Provide comments on style, recipe, process, amidrinkmg pleasure. Indudenelpiulwggmlonsmme brewer. L ’m
| PREDMW ChMety vV / CHuyy 4D oM
3 et °. ) It Bov vETH! TRNNATY | BRI BY S0
= 38- plifies style weil.'iequlres inlior fine-timing..
© IR 30-37 :Eenerallymminstyleparamaters, oninor flaws. @QO%(T Cczs"(g-DSl C‘ma_ P (4 r P, ”dﬂ:
Z Good [RERRFIR Wisses the mark on style andor minor faws, - .
5 Feir [RESAON 0fffivorsiatomas o fialor syle deficlences, | (Ny m H. Jeto ¢ C WZ" m PQST
g Prottematic IO

Major off flavirs and dtomas dominate.-

— | [ R d ) R e

2B
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=) BEER SCORESHEET  HOMEBREW
P ?;r Juds . AHA/BJCP Sanctioned Competltlo_n -Program COMPETITION

Structured Version ey
{otation Moravian Homebrewers Meeting  Date.

e Jlﬁf/ EE'))(J :Category#;L, E‘ 5’-’ 3 |
' . : Sub (a-f) - ; ‘
Juage 10414 TAQWALID Ve gy _AMBBIAN _PALE Al
v . 1 Bpell ;
Judge /V]AQKO 0266(_)‘/{{ :\SpeCIal ingredients ;

e e o Ay e W e ey T e e e e e Wy o o

Judge

- Bottle Inspection D : . :

[hroms

. Hane L ]
Malt | X : : ‘
Scoresheet Instructions ' ﬂ i
Use the scales to indicate the intensity of the primary attribute. Fermentation |[1Z]
Use the space provided 1o describe thé primary attribute. “ - Other :

Add secoridary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc;
If character.is inappropriate for style, mark thebox to'the right.
If character is absent, mark the circle to the left. . Appearance
Provide suminary of beer and key feedback for improvement,
Assign scores for each section and total.
Review with other judge(s) and agrée.on consensus score, . Color
_ Enterconsensus score at top of sheet. a
| - Clarity
Other

Example: How to fill in a Scoresheet m ‘ ' ' |

- This example is from the flavor section for.a Weissbier that i
good, Tt 100 bitter for style. "

, | - .
Flaver L B v : Malt o) X
wml B R 2

Mat X% s g Wheat. Subﬂcgrmnynm . “OPS

giseu 1)

o oo
Hops L 11 O Ok for style i -
Biftemess OJ._J_X_l ﬂ Way Yoo high for style : Bittemess oL 1 ,\(‘ : :
Fermeitation () X T3 Banana. iow Clove. Hint of bubblegum- Fermentation g' . 42/[_
X . i 120
Balance U0 s " f
FinishiARertaste '\ Ly
Flaws for style (markL-M-H for all that apply) Other
Acetaldehyde Metallic : . _
Astringent ' Ojidized ' ; . ¥ @ 5 i n
Breftanomyces | Plastic . Body | L cmmmess ] 3
Diacetyl Solvent / Fusel el M \ & 15
DMS: . Soui/Addic. | Carbomation’ o1 1 s Astrmgency &l 1 b
Estery Sroky v Warmth yéJ__l__l ' Otfier
Grassy - | Spicy ) ) B :
Light-Struck " | Suifur . 2 i : :
‘ Midiéinal v Vegetal : ' © CoskBample L o 1 1 Hotboshie |
ok L : ‘ Flawless L__}_ 1 S I J  Significant Flaws .
Wonderful  ( } \/ 10 | 1 I Lifeless : K ‘
Feedback  ‘Provide comments on style, recipe, praoess.andi!rinlﬂng -pleasure. Include helpfut suggestions t the brewer, L %
e BB | THE A@eATIo |5
o World-lass exanpe o tye. ! i I 1T Coup PE |LES
2 Exempiilies style well, requires minar fine-tinng. A BT #BG/{ F?{ 610('/ = » P 6. VS
O KPR Generally within style parameters, minor flaws. AL r @l | ; VE(” POD
2 Wissesthe mark on style andlor minor flaws. et Ty 1 - > ' ©
5 ol (3 flavors/aromas o major style deRiencies; ) !
A Kl Hajor offflavors ang aromas dominats ‘
Table consensus scorg 3{155
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

&;{QSG&&:

HOMEBREW
COMPETITION

location Moravian Homebrewers Meeting Date

Head AVAM B UL

soage TSN HILES
Judge FadRovd  KAC BovA'
Judge FriCrd FeAved

‘Scoresheet Instructions
. Use the scales to indicate the intensity of the pritmary attiibute.
- Usé the space provided to describe theprimary attribute.

- Add secondary sttribute(s) intensity/description as appropriate.

© For "Fermentation", consider esters, phenols, etc
© If character is inappropriate for style, mark the bex to the right.
. If charactet 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 conserisus score at top of sheet.

.Example' How to fill in a Scoresheet
This:eéxamiple is from the flavor sectiori for & Weissbier that'is

| goad, but too bitter for style.

Flavor
kel W R v

Mt o X 5 |:| . Wheat, Subtle grainy notes

[ N E— D 0K for.

Bittemess o.l_l._x_lﬂ Way Yoo high for style

foo! X, ) Ij 8onana. Low-Clove. Hint of bubblegum

Flaws for style  (iak L-M-Hfor al} that.apply)

"1 Acctaldehyde: Metallic
Alcohoiic / Hot | Musty
Astringent Oxidized
Brettanomyees: Plastic’ ;
Diacetyl Solvent / Fusel
DMS Sour{ Addic
Estery | Smoky
Grassy - "L spiey
Light-Struck Sulfur - 1
Mediginal Vegetal
3IE Ilor_]d'c.!asgzan-pleulstyla
= Sy Exempilfies style well, requires. minor fine-ttinlng.
Q KIGRP A Generally within style parameters, minos fiaws.
23 29 'Hissasillé_malk#nsﬁlpandlmninorﬁm
5 Off Ravors/atomas ¢ najor style deficlencies.
Iy B Major off flavars ani aromas dominate

BJCP Scoreshest Copyright @ 2018 Beer Judge Cemf cation Program
rev.BSTR- 180124 )

B perance

f Mouthfeel |

O

i+

@

0

[o]

<2

*
Entry #

ub(af} _L

o

Subcategory . AW("IC‘Q f""[( Al(/

1 (Spell ou

: Specxal Ingredlems

i Jck

D\{"‘]"/L/lhl

Bottle Inspection 01 ox
)
Wt of i ettt o (g™ i
Hops or— b Iw‘ /[f(mn- ol cha
Fermentation ~f il dlovad v g

{{lrfc Stm ."

- £§%:
Color . i Head fml ] ILu
Clarity Retention l_—?J
Texture

Other

Malt

Hops
Bittemness

Fermeritation

Balance
Finish/Aftertaste

Other

8

10

Me M Rl el W
Body (7 ° Creaminess o 1
. Mmel M AS‘J ’
Carbonation ringency &l__«_l
Wam:!h @_I___I_! i Other
Cossicbample L (£ 11 1| | NttoSte -
Flawless © A ] 1 ,S‘lgniﬁt_anlﬂaws
Wonderfl L f 1 11 Lifeless
Feedback Fmvlde comrnentson style, recipe; process, and drinking pleasure. Include helpful suggestions to the brewer:
Pl gmr & o dopy’ faleypbtpref ¥ #\/1[{1‘(}%

sstdeta’ Fpweho Wompletddi Sidovev 24/6d60  ale

2ue () Ayt

chdradtu (/lm(// P

%, ol
ale habponicher! by pdo b debty gepucn_ Sy
by wll Iyt o8boyistthry di/stlu. feerniin 3{5
/ Table con§en3us,sco_re_§
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Moravian Homebrewers Meeting  Date

‘AKHQN.Q '3

HOMEBREW
COMPETITION

s (UG AOGELL
ssse MICHEL (EHETHOUE

woe YUADIMIL NESUADLA
Judgs I 1 \! M! ﬂlz [E

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

I

!

[ gpagonpngupengay g —————

i’ .
i Category# iu '

i Sub-(a-f):

§ 59

%ulfcategory WW e RE&~

] Special Ingredients
Al .

Bottle Inspection [ ox
Rone L M
Makt ol 1
Hops oL L
Scoresheet Instructions
- Use the scales to indicate the intensity of the primary attribute. Fermentation . ' . |ﬁ
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description-as appropriate.
For "Fermentation"; consider esters, phenols, etc. .
tf ¢haracter is inappropriate for.style, mark the box to the right. ’
i character is absent, mark the gircle to the left. App edrnce ]
Provide summary of beer and key feedback for improvement. E 5 g E g
Assign:scores for each section and total. - 2 3 S 2
Review with other judge(s) and agree on consensus score. Color L—L 1 1 1 |
Enter consensys score at top of sheet. Brlllont  Hazy  Opogue
| Clarity 3]
j Other,
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m )
good, but too bitter for style. sl N
Rlavor Malt . L
mml. M 124}
Wit o1 Xu 1 Wheat. Subtle grainy notes Hops ol )
Hopis & I ; fJ OK for style ; i
Mitmass G 1 X )X Wy toohigh forstyle Bitterness i
fomentaton 11 X [ Beriaic. Low Clove. Hint of bubblegim Fermentation ; i
: g Py Molty %
Balance | ]
} Dy - Sweet
Finish/Aftertaste ' !
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic a
Alcoholic/ Hot Mussty M Mouthfeel -
: mhgem # Oxidized M » Thin W Fulk ¥l M
Brettanomyces! Plastic ‘Body ! ) Creaminess 1 -1
Diacetyl Sotvent / Fusel wore 1 " : B8
— ' - Astringency 5L - S
WS ! T Sour/Addic Caronation nngeny o -
Estery Sioky Wamth ) Other
Grassy Spicy .
Light Struck Sulfur # ,
. : verall - Exariola - }
| Medicinat i Vegetal Classic Exaniple - | 1 1 L | | JlottpStyle
- | Fawless L % 1 1 ] 1 ;Significant Flawsg
! Wonderfd L. ¢ 1 | L1 ‘lifeless !
: Feedback medecammtson style, recipe, process, and drinking pleasure. Indude helplulwggsuonsmme brewer: - %
& ' ;cuhq Lentermjae @a, u){/a’aam ,
o World-class example.of style. h?
-E Exemplifies style well; requires:rilnor fine:tuning. W‘L [‘fm/ M” /’7) Cl,
g | Gerierally within style:pafametécs, ininor flaws. V26 DQM z?mﬁ mf%
2 Nisses the mark.n Style andfor minor flaws.
5 - 0ff favorstaromas o majorsiyle deficences. Ob. féﬂ? 7‘ P 7‘2{5(1'44__ 2
& el Najor off flavors and aromias domiirate v 7 / 7
| Table consensus score! 50
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‘-;ﬁii GN@ 7

/V\aw‘}-;w 'Ew,w
duige- /g lr}a Ce:;%v;[i(
Judge ﬂi(“_/lfa/ 7L1€'h€V
Judge PC+V va ,b“ke[

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

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

For "Fermientation"”, cansider esters, phenols, etc,

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

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

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

Reviéw with other judge(s) and agree on consensus score.
Enter-consensus.scare at top of sheet,

Example: How to fill in a Scoresheet
This example is-from the flavor section for a Weisshier that is

geod, but too bitter for style.

Aaver ) Soflopeds
Howl L3 N

Mt 5 X g

Baps m_l_l_uEl

Bittarmess. OJ__L_.&_._IN

ot X B

Wheat. -Subtle grainy notes

Ok for ¢

Way too high for

Banana. Low Clove. Hint of bubblegum

Flaws for style {mark L-M-H for al} that-apply) *

Acetaldehyde Metallic

Mcoholic / ot Musty

Astringent Oxidized

Brettanomyces Plastic.

Diacetyl Solvent ] Fusel K
DMS Sour | Kidic .7l
Estery | Smoky !
Grassy Spicy .

Light-Struck Sutfur

Medicinal | Vegetal|

@ ) World»classmmpleofm

E Bwnpliﬁesstylewell requires minor fie-tunirig,
Q -Gmemilywlﬂilnstyhpammets.mlnorﬂm
.g’ ,Mnssgslhe mark n style andior mingz flaws.

5 0ff Ravoisdaromas or major style deficiencies,
A Maﬁr off flayars and:aromas domisate

B84CP Scoreshaet Copyright © 201 8 Beer Judge Certification Program:
rev BSTR-180124

Finish/Aftertaste

Mouthfeel 4

BEER SCORESHEET HOMEBREW
AHA/BJCP San;:tt::;\:rjd (\:/:rr;?i‘etltlon Program : (} C!MPET_ITI ON
tocation .M Homebrewe F g Date

Color
Clarity

Hops

Bitterness

Fermentation

Bafance

Thiln ] Full

Body Creaminess O_L.___l___.l
L M 3 -
Carbonation honeJ_l_l Atringency . 1 1 |
D Wamth o1 4 Other
Overall CossicBample 'L (| 1 1 | | MettoSyle
‘ Flawless L 1] 1 L 11y Significant Flaws.
Wonderful . | | 1 i} Clifeless

Feedback

Divo nalkys/s,

Pmidewmmemson style, recipe; process, and

deinking pleﬁs\n'e inctude helpful suggestions to the hrewer
2paTne sdiupiene

(\M.qlo kb@lﬁ

e

Table consensus score|
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BEER SCORESHEET " HOMEBREW

AHA/BJCP Sanctioned Competition Program = oy
Structured Version GOWETITION
Location Moravian Homek Meoeting Date

: :," -------------- ] =
Head Pf-ovn_ hi'k : Category# i(__._ E —_{.5 g
_ : 1Subfaf) 2 0™ - f
udge flect ek E Subcategory A ?A : ;
Judge thko(/g: : ; ‘Special Ingredients ,:

-___nu.uu..-_-_n-q__.,_____‘ ________

Judge Aeyeroy o Bottle Inspection. O
‘ . Bottle Inspection L

[hroma

Nane | IM
Malt le !

Hops OJ__I_A__I .

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. Fermentation &_ : . [i7]
Use the space provided to desciibe'the primary. attributel. B - Other
Add secondary attribute(s) |ntensxty/descnpt|on as appropriaté. -
For "Fermentation®, consider esters, phenols, etc,
If character is inappropriate-for style, mark the box to the right. -
If character is:absent, mark the ¢ircle to the left. ppearance
Provide summary of beer and key feedback for lrnprovement a & _ g
Assign scores for each section and total. | ) 5 & &3
Review with ther judge(s) and agree on consensus score. } Color 1’\1 L1 Z
- Eriter consensus score at top of sheet, Clasity Retention Oulnk lnsling Other
. ; -, S 3
1
: 1 Other Texture
Example: How to fill in a Scoresheet .
This example is from the flavor section for'a Weissbier that is m :

good, but too bitter for style.

Flavor

: !
Wait ﬁ:xl X.Iui g Wheat. Subtie grainy notes. | = Hops o ! — 0(‘-

Hops 3L u oK le: . a§ 1
Btwmes 511 X1 X  Waytoohigh forsivle Smess ' ‘Mhl!? /I
Feruentation X Q Bonoria, Low Clove, Hint of bubbl qum Fe t ﬁon ’ : GL;
E ) "WP!’ . A %
Balance | \|
- FinishiMflertaste | ,X q
Flaws for style. (mark L-M-H for all that apply) . other _SIVA
Acetaldehyde i Metallic ' e
Alcohiolic / Hot ‘Musty Mouthfeel 3
Astringent Oidized ' T M Wl M
Srettamomyces Plastic ) Body ,_x } Creaminess Q'_l___l_J Z
Diactyl . ‘ Solvent / Fusel L e L N L E
DS Sour/Addic Carbonation 1 XL hstringency d 1 Is]
Estery | Smoky _ ‘ Warmth &;_I__I Other
Grassy: | Spigy - : 1 e
Light-Struck | [sube ' ; , 3
Medicinal Vegetal s ] . ClassicExample | L 1 X L ,ilqi;,to:Sty}e ‘
N : o * Fawless ¢ 1 x‘ i } j  Significant Flaws
: Wonderful L1 n)\y L1 Llfeless . 6 !
Feedback Provide :ommenls onslyle, fecipe, process, and drlnklng wleasure. Include helpful siiggestions to the brewer. . ﬁE
: i Sib\g\a. p\v" Us.‘&l{, W\ .\,0‘ d«lo L An, \-x'nvv\’hl d.
g World:class example of syle. : U.rz‘\{ \2 ()o \‘bc‘;g‘ D’ \ o\’\‘ (')/\ M\ ‘4,0; L-'I 5"‘.
5 phﬁemylewdl requires minor fine-tuning. :
O 30-37. Generallywluﬂnstyleparameters milnpr fiaws. : T‘“' lo" b\ Vk ld ‘}.‘L 0\\_! 9‘.,3,‘ ° \as\\gt
g’ 'M'mtﬁemrkunstyleandhrmlnnrﬁm =
§ Wﬂa;:;sfammsorma]nrstyledeﬂcleudes ‘Dl"“"‘\gf nas C&w vL\t.\‘ . Url’\V Ve Y Ll'rl o~
wn Kl Major off flavors and aromas dominate 7
&e.lmlvus \ oJa\ 'g«.\x\a\ AR 1\&’!“&[11‘.— 311
\.(\\A.)dn W‘Ww - Table consensus scoré| 50
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 versassociation.org
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BECEIS -SC?(?ESHEPE T HOMEBREW
AHA/BJCP Sanctioned Competition Program i e :
‘Structured Version COMI ETITION
Location Moravian H Meeting  Date
/,- ‘,.---—~—f----.ié-,--'-*-'-”-‘- *********** ~
\ " b - 3.
Head 9TQ HLO vy } Category# _L E 8 2) .
: . + Sub (a-f) - : '
Jud (/4 / ’ :
wige _ KR UILAL : Subcategory !
. L . )
Judge yhhy : Special Ingredients . p
Judge }ﬂz E((Ckein [ R
Bottle Inspection T ox
Malt
Hops
Scoresheet Instructions Fermentation 4 O
Use the scales to indicate the inténsity of the primary attribute. 1 R
Use the space provided to descrilse the primary attribute. - Other
. Add secondary attributels) intensity/description as appropriate. o
For "Fermentation”, consider esters, phenols, etc) »
If character is mappropnate for style, mark the box to the right.s - -
1f character is absent, mark the circle to the left. Appeamn(e
-Provide summary of beer and key feedback for improvement.
Assign scores for gach section and total. )
Review with other judge(s) and agree on consensys score. Color 3
Enter consensus-score at top of sheet.
Clarity I3
Other
Example: How to fill in a Scoresheet S
, This example is from the flavor section far.a Weissbier that is m
: good but tioo bitter for style; , § Nore L "
Havor | it Malt o1 ; :
- et ) e Wheat, Subtle grainy notes © y . ‘
it X ) heat. Subtle grainy i
x !;.;L LD;J O for i ﬂ)I ops o1 ! ?,
Bltiemess 'o X @g Way too high fér 5% |‘e Bittemess 1 ,;
ol J r;_y Bonna. Low Clove, Hint of bubblegum men o . \/‘ ‘g ';
| v Ho S My : [0
Balance "\ MY ;
i b * Sweel
| . sk FiishiAttertaste | X(__ ™"
Flaws for style (maik L-W-tfor all that apel) Other B
Acetaldehyde . | Metaliic ' R :
Alcoholic/ Hot Musty Mouthfeel 28
Astringedit Oxidized B R el W
Brattanomyces Plastic | Body ¥ Creaminess OJ_\Jﬁ_.I
Diacetyl Solvent Fusel _ Mo L ' " Y
NS “Sour Adidic Sl OL—‘F‘—' naeney ——
Estery Smoky armth o1 Y] Other ;
|Grassy Spicy
Light Struck Sulfur .-‘ _ ‘
T v verall e et
Medicinal Vegetal - Classic Example - ,><<:' L1 11 NettoStyle
- Hawless L\ 1 1 1 1 Slgnmmtﬂaws
! Wonderful | >{| 1 L1 g Aifeless I 3 -
; 10
Feedback  Provide com ntson style, regm process, and dﬂnldng plemrtdndude helpfut suggestions to the hre«;r ‘1
5 l/°7 BOLE /N JSr6 priEiAe
© PERISY Vorl-class exompleint sty | [
-2 38-44 Emmpllmsstylewell raqulresmlnorﬁuehmhg
o 3037 : ’ !
2 21.29
5 14.20 nﬁﬂmrs/ammasoimaj-rslyledeﬁdenues
@ B 0-13 Ma]or offﬂmrsandaromasdnminate (__f_
Table consensus scote L&
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

‘;AﬁQM‘_“

HOMEBREW
COMPETITION

) wversMeetlng Date

Head )A m C‘Mj(/f%'
Judge STHUKYAVA  AETCHRT |

E;;get"x:ategory
— i
Judge ﬂ JCn4 L &W ’4 : Special Ingredients
»
Judge TrEmmEmmmmEEme
Bottle Inspection  (J ok
. Wone L
Malt o
Hops 1
Scoresheet Instructions o g s
Use the scales to indicate the intensity of the primary attribute. Fermentation o
Use the space provided to describe the primary attribute. . - Other
Add secondary attribute(s) intensity/description as appropriate. * o Rt
For “Fermentation”, consider esters, phenols, ete. .
i character is inappropriate for style, mark the box to the. rsght -
If character is absent, mark the circle to the left. Appearanc

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

E Category# . 4 g
: Sub (a-f)
)

e —---———

Review with other judge(s) and agree on consensus score. Color
Enter consensus score at top of sheet. Clailty
: Other
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’ ‘ sogprni Mait
Benrd ® H i 0]
Wit X ) D’ Wheat. Subtle grainy notes “0[!5
Hops gt 1 D OKforstyle =~
Bhteress OJ_._)sﬁJ X Wayteohighforstle - Bitterness
" Femwotation {3 _BononaLow Clove. Hirt of bubblegum Fe tation
" Balance’
FinishiAflertaste 1+ " [
Flaws for style (mark L-M-Hfor all that apply) Other (’j//‘[ﬂ:’@\,ﬁf ARO HETIRK/ +
[ Acetaldehyde Metaliic
Acohalic / Hot | Musty
Astringent Oxidized i N Rl "
Brettanomiyces Plastic . B I |
Diacetyl Solvent / Fusel L  Mone:L [
;arbonatlo h 0
DN Sour/ Acidic bossion, O —1— )
Estery Smoky Warmth ot
Grassy Spicy
Light-Struck Sillfur ,
verall : :
| Medicinal Vegetal Classk&nmgle [ 1 L ] | NottoStyle »
- Flawless L | t I 11 Significant Flaws. {
. Wonderful | 1 1 1 ) | Lifeless ) I’
' Feedback Pmmemmmems)nslyfe . ecipe, rocess, and drinking pleasre. Inctde helgfl suggestions o the irewer: [0
Carb;, SVEZEST | qZ PRILIS
———r - a o
g - &nelle: E:w:;ﬁf]l;zxxzo‘ﬁ;smiﬁurﬁne«mmw @W MD 2{ m 'EW _S'POSO 2
U] Veryﬁnod Generally within style parameters, minor flaws.- ‘A'] mﬂ Pj VJD" / fOUZ«]’Z'/JiD C}/ﬂgfi/,
= Good =B Nissas the mark on style anid/or minor flaws. -
o fak OfF Havor$faramas or miajor stylé deficienties.
Ol Problematic: kR Major off fiavors and aromas dominate’

BJCP Scorestieet Copyright © 2018 Béer Judge Certification Program
rev BSTR- 180124 .
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HOMEBREW
COMPETITION
location Moravian Homebrewers Meeﬂng Date.

z

¥
1 Category# '5

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
' . Structured Version

Head b?/m Sw?(OM Lova,

i
1
1 Sub (-9 :
. - .. u 1) &
weze _Sfpp; el : ’
9 S /5/0 v eEr ¢ Subcategory :
/ .4‘ (Spelt ou) . 1
Judge B?lef # {z C/é?éf ; Special Ingredients :
_______________________________ 4
Judge ’ )
Bottle Inspection  (Jox
. None L N S
Malt ?\_. ! \/Lt\,l mg&é_m "’}/
: ; s Hops O.Ijh__l ln_m_% Por HU
Scoresheet Instructions _ fermentation K. 1 / :;. !
Use the scales to indicate the intensity of the primary attribute. o i ) [2]
Use the space provided to describe’the primary attribute. - Other o > &oﬁﬂ,’l\ on ),(\ellg / ‘Q
Add secondary attribute(s) intenisity/description as appropriate. * - ) ; L ’
For "Fermentation”, consider esters,|phenols, etc. ; ' . m#& A &J mf
If character is mappropnate for style,imark the box to the-right. * -
If character is-absent, mark-the circle!to the left. Appeﬂf&ﬂ(e 5 & :
Provide summary of beer and key feedback for improvement. - 2 F 2 s _
Assign scores for each section and total. § R ESE § £ 828 §
Review with other judge(s) and dgree on consensus score. Color I P B »_I__I_I_L S
Entericonsensus score at top of sheet. CIaﬁly rilliont  Mozy quu Other Retention Quick Lasting Other / l_ .
. 3
Other Texture
Example: How to fill in.a Scoresheet _—
This.example is from the flavor section for'a Weissbier that is m
* good; but too bitter for style.
Ravor a— Matt
: Hove L # LI 1]
Mot i X, i Whéat. Subtle groiwmffs-| . Hops
Yops m_l_l._.l D 0K for style

 for siyle -Bitterness

Biternéss O.J_Ll_l& Wayltoo

oL X s BaduLowdor bintof bubklegun Eesmmentatio,
. Balance
| 2 Finish/Aftertaste
Flaws for style {mark L-M-H for all that apply) Othes
Acetaldehyde Metallic o
Alcoholic / Hot Musty; | Mouthfeel 3
Astringent ﬂ:}(idilﬂd o Thin L Full Mone L M LI
Brettanomyces Plastic - Body . A Cropmimess. -y Lgg 11" 3
Diacetyl Solvent / Fusel . . Neme L M H 5
- - - rbonation Astringel QAL__l_l 1 5
DMS Sour / Acidic P s 0"——,'?—’ ) gency o '
Estery . Smoky Warmth %_A_A Other %_
Griissy Spicy 48 S
Light-Struck Sulfur Overall e )
Medicinal Vegeial‘ Classic Exsmple | 1 1 ! 1 X IlottoSlyle . ‘
; Flawless L1 1 Lo Significant Flawes 3
Wonderfil L 1 Ezp_; Lifeless ‘
Feedba(k Pmdecommamsnnsb;ie,mnpe.pmus.anddﬂnkimpl e.!ndudehelpfuisug_geﬁtlnnstmehm. - Ea :
- M8 _compledes g=y "W/@-
EJ outstanding [EEEELS .Vlarld-:classiu?q\pledgyle. ”0/ h% a /bv( ol y, = P()
=R Excellent | 2N Sxempiifies style wel), requires minor fine-tuning. |
O § YeryGood ° Generatly within'style parameters; minor faws. db %ﬂfm (% m“/ JW,_S :O/)
28 Good [PARECR: Nisses the mark on style and/or minor fiaws. ‘ 2
£ Fair | ol i flavors/aromas or major style deficlencles. Vetd IW Me Jé w e k /
4 . Probiematic : | Malor off Révors and-aromas dominate V 4
' luy m,o 4 JW@ F
. Table consensus scorel |5}
BICP Scoresheat Copyright © 2018 BeerJudge Cartification Program ' remetremerasedatonorg
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QRTIONg,

BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location M Homebrewers Meeting  Date

e - -

i Category# % ‘é' Q/{
:S b (a-f)

i Sub category lm..,m A/ ﬁﬂE'AtE’
Judge A4 [Mﬂ’_ M@/@M’ :z:ecual Ingredients
Judge _Hl[,./HJ 2{@) D&L . “_'-“f_“w“““*“‘“f—'""“’_-—._.

Wone L - <
Wit o lawd bepynd
Hops oL
Scoresheet Instructions
Use the scales to indicate the inténsity of the primary attribute. Fermentation Ol lﬁ
Use the space provided to describe the primary attribute. Otier
Add secondary attribute(s) |ntenS|ty/descnptsan as appropnate.
For "Fermentation"} consider esters, phenols, etc. ’ . .
if character is inappropriate for style, mark the box to the right. -
if character is absent, mark the circle‘to the left. Appearance .
Provide summary of beer and key feedback for i improvement. e - § .
Assign scores for each section and total. * 3
Review with other judge(s) and agree on consensus score. ’ " 1 % ™
Enter consensus score at top of sheet. Beltlo er Quick Losting ; er
Clarity Retenti 4 [3]
Other Texture
Example: How to fill in a Scoresheet
This example:is from the flavor séction for a Weissbier that is m
good, but too bitter for style. il B
Flavor ' o - Malt ' O }
M L H | ; }25]
Wit X [ Cl Wheat. Subtle grainy notes Hoﬂs o '
Bteméss ) XX Weyteohigh forstyle . Bittemess 1 i
fon X s U Banang. Low Clove. Hint of bubblegum Fermentation . ,
4 » Ho Ma @
Balance o?py } Uﬁl
D Sweet
Finish/Aftertaste | ! _
Flaws for style (mark L-MH for all that apply) " Other
Acetaldehide J Metallic )
Alcoholic / Hot Milsty ‘ Mouthfeel :
Astringent Gx!dlzed il ' ) Noné L N
Bretianomyces | Plastic Creaminess 1 1 |
| Diacetyl Solvent/ Fusel ‘ | wet [ :
rbonation Astringe ol—1 14 5]
DWS Sour/ Addc ta _ fogency .
Estery : Smoky Warmth o1 Other
Grassy Spiy
Light Struck s | H m .
| Medicinal Vegetal | Classic Bxample | i ! 1 ! 1 Notto Siyle
: ‘ ] : i Flawless L 1 i ] ] ) Significant Flaws
fEe Wondefl L__1 1 111 Lifeless
Feedback  Provide comments onsiyle, Feclpe, protess; and drinking pleasure. Include helpful snanmns o the brewer. i
' ! )
: Lhdt‘wﬁoe, /eorr/non«;m 2re pio
L Wo:fddmfwmpleurslyllé.. =
‘5 | Exemplifies style well, requices minor fing-tuning.
O '-'Sueralyvmhlusty!emmmetefs wilror flaws. -
21 ;Mlssesmmarkunstyleandlormlnurﬂm v h
5 “off ﬂmrs/ammasormajurstﬂedeﬂdenaes ' Sﬁ""’ s AN d
a K3 Major of fiavars ani aroinas dominate 7 - {5
: Table consensus score [50
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BEER SCORESHEET HOMEBREW
"geer Judge AHA/BJCP Sanctioned Competition Program
o "-fl Structured Version " COMPE{ITION
cation M L Meeting Date

—
P T SR e — Y

’

vt WARTIN B MDER_ fga;e'so;f#’—‘&L §
Judge L/O:) |§(_Q LCS&OSIQ‘:;[ b

,; Subcategory
Judge ? [on SN LA Ml 2k 1 Spacial Ingredients
Judge MICHAL WHJEK R SRS RS S RS

- -

Bottle Inspection  [Jox
None: L
Hops o [ | SLMOJX’ - OWL}J"' A SLA‘DI{A’
Scoresheet Instructions s - MIOTA, hn é
Use the scalés to indicate the intensity of the primary attribute. Fermentation g kVA SN’ CD IozAg) 41 12
Use the space provided to. describe the primary attribute. - Other A JT0 C{u. " E S Tm‘{ ‘
Add secondary attributels) intensity/description as appropriate.. * T

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

If character i is absent, mark the circle to the left. Apea rd nce

Provide summary of beer and key feedback for improvement. %

Assign scoras for each section and total.
Réview with other judge(s) and agree on consensus score. Color 1Ll
Enter consgnsus score at top of sheet. e l‘ﬂv Bfﬂl]unti @ Opague r_
- 3
Other
Exam le: How to fillina Scoresheet -
: This ex?mple is from the flavor section for & Weissbier that is m
. good, but too bitter for style. , ) one L " >
oy X g {1 Wheat. Subtie grainy notes = Wops oL | 1 W UE%O\//}. QL/A\L_A— @CM
mu# ’m—‘_'” ; wK ::ohilgh-for sty Biteress o0 L i C"/“(?)f’ CHHUCWJ[‘ (’{{UT
Forwectton o X {7 Beneno LowClove. Mint of bubblegom Fermentation . L B RAe \/OW\* PYA 1;\[\/"-5 /{‘1 5
: ) tatio — T : ; : 1 'V
Balance P, (MU E AMAD  OQvochod
| Fnistiafientaste L 4 "™ .
‘Flaws for 'Styie (mark L-M-H for-all that apply) Other _
. M . : ! i
Acetaldefyde R [Metalic o : i :
Alcohoic/ Hot | Musty Mouthfeel ' :
Astringent Oxidized | | C 2 M Rl , Nnel M -
Brettanomyces Plastic ' Body o Creaminess g1 1 5
| Diacetyl Solvenit/ Busel o wel WA ' ) B
DS : Sour/Addic__ Carbonation L & | Aslrlngenq ene oJ—l—l v
Estery t7 [ Smoky Warmth S 1 Other
Grassy - | Spiey _ 5
Light:Struck If X :
Mididn:: ‘SI::;;] Classic Example | Y ¢ i NotioStyle: .
— Fawless L1 1 § 1 1 1 Significant Flaws
ﬁ’onderﬁsl L. 1 \ 9 ] 1 i kifelass N S
Feedback valdecomemsun}yle recipe, process, and drinking pleasure Include helpfdt suggestions to the: hnwm. |1_6
| UNAENE & M ZSR pUIEL LoD,
78 . :2 22 x’:;;:::‘:‘:ﬂ“;ﬂ;;s minor fine-tuiting. U+ }1’ Q/O\/A’ /‘h?'a hA‘ \\t‘z P P’e k&? TA’
U] d. JETBETAl eneralty i style parameters, minor flaws. }(VM MQA- h] - S&/U gTF g/" "fo-h GﬁA’h’
g o JERIBX: Wisses the markon style andlor minor flaws, = =1 = %T ACLT {_L}
E [ ittt s i er eS|V PEANENEACIU ~
] Kl Major off flavors and aromas demina &MASM
' AVAS C i
o 5 Table consensus score
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BEER ScoRESWEET o
e, COMPETITION
: Location_ Moravian Homebrowets Meetiog_Date __
Head _20&“&"‘ fALA) {Category# _Af % QA% E
sige TOMNT _ Sd KERH i:::c::gory—&— fp. :
soge Daven WKL | Specl ngrecins

Judge

Mot o upthrtELy , TreT Ao - S1AD
Hops oLX SM@‘I m Cirt L\-l . 4
s(fsg:‘hees:aeleestol:::it:gct:;oh::nsity of the primary attribute. Fer'"'l:e'mt{ml ‘, k [ﬁ

Use the space provided to describe the primary attribute. Other 'v

Add seconidary attribute(s) intensity/description as appropriate.
For "Ferrentation, 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. Appaa ce g
-Provide summary of beer and key feedback for improvement.
Assign scores for edch section and total.
Réview with other judgels) and agree on consensus score. Color 3
Enter consensus score at top of sheet. Clarity a
3
Other
Example: How to fill in a Scoresheet ‘
This example is from the flavor section for a Weissbier that is m g
: cueirons
good, but too bitter for style. o e L " -
Ravor Mt o 1 X M«M RUEOM AL CoMRwI
; [20]
ol “:;: X o Whéat! Subtle ghainy notes Hops ok NERe% TOX ViMTEC NS ;
Mg i1 i1 O LA M AJNE woNEt -
mm O_|__1_.2§_J& - Way Yoo high for style Bittemess- o) :[ 1 w-bm?uvf m-.MNc m
o )£} BananaLow Clove_Hint of bubblegum  Femientation X | Dole . 6 _
gl P W E DONMIDE A WMINUL
: Finish/Aftertaste | S’Tﬁ : S\-I.OW‘J 9 Bl # o
Flaws for style (mark L-M-Hfor all that apply) Other £'mtu NE  EAAHEIIE | , SM‘Q&.& {%’“ l#ﬂlﬂ/
Acetaldehyde Metalle D '
Aicoholic / Hot Mussty | Mouthfeel
Astringent Oxidized: Thin ¥ Fa NoneL W . _
Brettanomyces Plastic Body X i Creaminess ot X | ﬁ
Diacetyl Solvent / Fuse! : Ve L b MI; _ . v
DMS Sour  Adic Cberat®s o7 e o '
Estery L | 'Smoky Wormth ge 1 Other
Grassy Spley L
| Light-Struck Sulfur ' R , o
[ Medicinal Vegetal m Classic Example | 1 f | L1 lot..t‘o“Sty!h
: Aawless L ¢ |11 Significant Flaws
| Wonderful | i ] I 1 lifeless ;:!"
' ck - Provfdemmmerrisonstyie,redpe process, and nnklug Ieasure Indudemplulsuggesbonstothebr;we ‘ m
vy B rinede A waanCovd g4
3 Wotdcas cmlo e, ~yeC ms" ora&m S mmE. oG M Send
3 Exemplifies style well, requires minar fing-tuning. : =\
S Y ot v e o . AWNECOUS ISVA 1D Ul —RoortT] Uihcs
Ped es the mark on style and/or-rminor faws.
5 Gff favors/aromas ot major style deficiencies. m LME; “BQS + uf“f ﬂOP\ V \’ Vk%l A’q )
A BRI Major off flavors-and aromas dominate <
B = ax TTPCA VEHU | CHHIECY — SLRRATTT 7
0
_ ofa thoe ‘Table consensus score
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program
Structured Version _ CQMPETITIBN
) 3 Location Moravian H aMeeﬂns Date -
,-“(2-{ I (e M ‘ ; Categoryit %ﬁ :E:' qq b 5
t Subah L 0™ : .
o CWLA_JAA4 S0  eyser Col¥ P4 0L~ NoT /v STHE (sessior Vet
Judge h/'m"‘l‘ 9 016 GO]/IC ' Spemal Ingredients E o/ THE M‘)
Judge ""f',""“""" """""" ot
Bottle Inspection  [J ox
Hone L ]
Mat o |
/ Wy ! Ty Z
- neef
sU :Iisslzaeleestol:m:::ﬁ;?r:esnslty of the primary attribute. Fementation B—z

o;l__%_.l L 2
Use the space provided to describethe. pnmary attnbute: . - Other Oxt ATy 0// . D{ACE T YL I UST)
- | 1 (4

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

i character is inappropriate for style; mark the box to the right. - ..
if character is absent, mark the circle 6 the lefi. Appea ,. e g o
Provide summary of beer and key feédback for irnproverent. : E 5 22
Assign scores for each section and total. 2 8 53
Review with other judge(s) and agree. on consensus score. i Color 1
Enter consensus:score at top of sheet: ! Brillont” Hozy K
{  Clarity G

other  OXIDAycor / fww o

Example: How to fill in a Scoresheet -
This example is from the flavor section for & Weissbier thiat is m
good, but too bitter for style. i - -
Fia ro— | Mat o |
o sl M [ l o
Mot (51 X | E] Wheat, Subtle grainy notes i Hﬂps Ol |
o gD O | tamess i NS HE |/ REAT 40T /
Bitemess X ¥ Waytoohioh forstyle ' s O N )
L X ;4 Banano.Low Clove, Hint of bubbleguin . .
O - - Fermentstio
% : ; n g’l. 1 %
Balace L L
) Dry.
Fnish/Aftertaste | .
Flaws for style {mark L-M-H for all that spply) Other
Acetaldehyde " | Metallic )
Alcoholic / Hot T | Musty ] Mouthfeel 3 : .
Astringent ) Dmdlzed ’ - Thin " Full Kone L M
Brettanomytes Plastic Body 3 Creaminess ;3{_\_1_1 }
Diacety! ¢ | Solvent / Fusel ine M . : _
€ S0Iver : . - g Astringency. 0 b 5
DS [ Sour/ Acidic gl @l -—d—— W O—— 6
Estery Smoky o Wamth Yo [ Other |
rassy I H | Sy , , :
Light Struck - " | Sulfur Em o %
Medicinal Vegetal ’ Classic Example | L f 1 ! Not to Style
: Flawless L [ iy 1 LJ Signficant Flaws -
- - Wonderful j ] I 1 ‘)(\I.ifelm : : 4
Feedback  Provide comments un style; recipe, process, aind drinking pleasue. Inciude helpful suggestions to tie brewer. m

| OXDATIoM € THE Ay 155V -
Wofld&lassexamplenfstyie. l({[¢67 77,({ 3 [,}6014: W ,7 W?D

‘Fxlzmplaﬁes stylewell requiires minor fine-tuming.

ot et . 2% 20 s
29 | Tiark on syle andior mino

14.2 ﬁﬁﬁavoss{aﬁmso;nujmvstﬂedqﬁdencies : HMS"{ B( Vi

RECE hajor off flavors and aromas dominate WE“ Ws

: : - g

(v sy A

55 Teo NG 1Y
59 ‘O}L' ) MhnE9 s I 4
! 50|

Table consensus scorel
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AHA/BJCP Sanctioned Competition Program C OMPETITI ON

Structured Version
i_o(_auon Moravian Homebrewers Meeting  Date

Head fzf"& C jM‘}’dM/ _ ECategory# — g‘ 402_
Judge _( 7oAN LAV WCJI’IQ]’/ ok

': Subcategory

Judge /1 /C/'fA C m .; Special Jngred!ents

Judge -} TUmTmmTTEEmmem sy TS e =

Bottle Inspection [ ok MZM(/‘Z/VH' PKOSJM ZZLE/VZ /e[;; .SE' A U_ ,
oma § Voarc NIE WA WSGRE Crnp ek’ prvd b

~-_.v..___.4-4-.-_

&

[dRs :
Nore L ] 3 -, M/
: ©
Mat L B " ON‘A’ C#}(!L

 Scoresheet Instructions MimiaiE ~0 o ]@ZA/@ ' _ X

Use the scales to indicate the intensity of the primary attnbute. i i o : 12

Use the space-provided to describe the primary attribute. - © Other

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

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

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

I character is absent, mark the circle to the left. Appa i nce _ .

Provide summary of beer and key feedback for improvernent. § § & §

Assign scores for each section and total. . 2 8 &

Review with other judge(s) and agree.on conseénsus score., Color L ——L. ) | Ve

Enter consensusscore at top of sheet, Clartty Briliant  Hozy  Opogue 5 Other: Other \S 5

. —_ g ral
 Other M#Mg_ Texture

Example. How to fill in a Scoresheet :

This example is from the flavor section fora Weissbier that is : m

good, but too bittet for style. Sl "

STRENE — YA jeopheST]

Flavor s , : Mt o

oo X e st oo TROCHA_ YIS TUE7, p2Z
X 0 OKforsty .
mmm: OJ___|__|; W;%oﬁi“:hf_ormlg Bitterness o 1 SD/” wMI‘/A‘L Mf:ﬁ” ‘ 4?
) oL —Xi y [j Beriona. Low Clove. Hint of bubh‘ um Fermentation . L fj{euﬂjm TAC td U VORH /2 ) ”IZ—O
e "4 | TR0’ 722 it
: rrikinerase L | ZAN IV ARpENVD = 21758000 -
Flaws for StYlej {mark L-M-H for all that apply) Other ) ’ [_/ NETX 4] 1/xj ‘ [ . ¢c —W‘? C‘}/ff '6\‘ ﬂC)ZQ
Acetaldehyde Metallic ! : :
Alcahiolic / Hat - Musty Mouthfcel
Astringent - | Ovidized : "

Hone L M
&L_amlness oy
Astringency O\u__;: {

Brettanomyces Plastic . l i Body x_ j
Diacetyl | Sovent/Fusel _ Hore L o
DMS SourfAddic Carvonaton ‘G 1

| Estery : _{ Smoky - ; C Wamth oy 1 Other
Grassy " | Spicy .
Light-Struck , Sufr m »
Wedicinal Vegeta : : CossicEuample M4l 1| 1 o1 NetloShle
: : Flawless L) L i L 't ‘Significant Flaws - .
Wonderhd 1 l ] 1 1 Lifeless ; ,8
Feedh.ack Provide commenl: on style, recipe, process, drlnkfng p Include helpfisl suggestians to the brewer. - %

| o Nz PO, g , TRBEAV
World-ass example of s, : : ,/Vw ATODOX W/ (’ﬁ/{é (EV/Z

| Exernplifies style well, requires minai fine-tuning.

5

o

o Genetally witin sty parsetes, i s, - 20508) TROCHU _L4AE / ng,aug

(En Misses the mark an-styte andfor minos flaws,

5 208 0 fiavorsiaromas o major stye deficencles. o W

A KB Najor of fiavors and aromas dominate C [lo
- Table consensus score| | [50

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Pragram

rév BSTR-180124 rhomebrewersassociation.org




.?i #ﬁ [+] NA}(

BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version -
- I.ocation Moravian Homebrewers. Mee‘ting Date

Head  POUL AN N a;@ff:’* 1&g % 103

Judge Ry ufﬁ e oryovD) 1 Subcategory ﬁm.u_gﬁ_‘:‘;_ﬂg_i
Judge { U CAM ¢} AM 30 E | Special Ingredients | E

m...,....._.._..-_—.-,n.._______...‘......»..-,.'..

Judge

Bottle Inspection [0 ok

M Fw
b o1 Y, B MANGS, TASENE | CURAE 0
Scoresheet Instructions ME YCASTY TSTE
Use the scales to indicate the intensity of the primaty attribute. Fermentation () R _' sa e V ? g's ﬁ
Use the space provided to describe ':;19 primary attribute. Othes Mm% . -
Add secondary attribute(s) intensity/description as appropriate. - L/
For "Fermentation®, consider esters, phenols, etc. L ! N \' 'ﬂ‘" é. M‘m A

If character is inappropriate for style, mark the box to the right: : -
if character is abseFr:t, ’ranark the circle to t?;e' left. - Apparance
Provide summary of beer and key feedback for improvement.

Assigh scores for esch section and total. |

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

- cay 5
: Other
Example: How to fill in a Scoresheet -
This exgmple is from the flavor section fdr a Weissbier that is' m
good, but too bitter for style. . i o L "
| X
lavor el S L err. SHI— - BuT
i e ; =] : - QU
W o X £F  Whedh Subrie grony notes . Hops oJ_.__l_l PUN VT, % Loss 29 ‘&%

— ST Sambmeas s oo % NEFDS MolE jgVUS. -

— OJ__XJ_,E wmuimm Hint of bubblegun Femnentatlon oL 1 | TP AL Yo P 553‘553 - /%
|  pene T "4 A RIT TO0 MMTY S LI2E;
rasanesse "L . 5 9 RY, RUT tONE LivbeeME

%

Flaws for style {mark £-M-| Hfor all that apply} Other SW?QTNGSS) SHDUM 95 Cg '”t‘
Aceta_ldehyde Metalhc 5 . s, _
Aleoholic/ Hot M,us_ly ‘Mouth feél
Astringent Oxidized : N .
Brettanomycés Plastic’ ' Body Creamiiness O_LLn___l 5
Diacetyl ‘Solvent/ P,usel e 5 , |
DMS Sour / Adidic Carbonallon Astringenicy Lo ﬁ [5]
Estery ) .Smoky Wamth Other
;ig??m:& ?I'f?{al ‘ i :- Classic Example |_‘_4__‘_x_.é""  Hotto Style
fedicing : v,egT: , ) Hawless Lv2 ""r'? , | | St ) ‘
L ‘Wonderfil LY v Ufeless . S
i ’ ‘Feedback  Provide commentsonstyle, recipe, process, and dtinking pleaswe. Ichude ielpfiil suggestions to tie brewer. i @
e | NICE MODEAN |NTERPRETATION 8FA
0 CLNSSIC STYLE |, VBRY MMTT SWEET

RN Exemplifies style well; requires minor fine-tuning.

§ e o 85T A prwer mALT FeAvoR (Srievrd BE
- [ sl OTHEE Wi iesunD)  THE PONBEANT
o TROPIcA |

“THE '55'5. % LITTLE £25S

[
e
S
(@}
[o)]
£
)
O
w

e,

www.Homebrewersassociation.org
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HOMEBREW
COMPETITION

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Moravian Homebrewers Meeting  Date
heat ST vy R —
. : t Sub (a-f) i ' '
Judge K Ny (S -3 E
 sszioson -
]
Judge IL(/ Nz : Special Ingredients :
. S g
wdge [N BLCTMIA '
Bottle Inspection  [Jex
Wone L M.
Malk \(
Hops (1 X _
Scoresheet Instructions v G
Use the scales to indicate the intensity of the primary attribute. Fermentation o L fiz]

Use the space provided to describe the primary attribute.

Add secondary attribute(s) nntensﬁy/déscnption as appropriate. 1 . ; Other

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

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

If chatacter is absent; mark the circle to the left. Appeara nce

Provide summary of beer and key feedback for i improvemient. :
- Assign scores for each section and total, ' B

Review with other judgels) and agree on consensus score. Color

Entér consénsus score at top.of sheet.

; Clarity 5]
Other

Example: How to fill in a Scoresheet
This examplé is from the flavor séction for 3 Weissbier that is
good, buttoo bitter for style.

]
0
=
O
(o2}
c
s
o]
o
W

| Wortd-class example of style.

"M Exeinplifies styie well, requlresmlnorﬂnmnlng
| Gererally within style parameters, minor fiaws.
S Missos the riark o Style andfor minor flaws.

ol (4 flavors/aroitias or major style deficiencies.

- Majoroff favafs ahd atouias dointe

BJCP Sooresheet Copyright ©-2018 Beer Judge Certification Program

* rev BSTR-180124

Kome L /M
Favor ) . Malt . X'z
Wel - H H : .
Wit o X, , D Wheat. Sub“‘rle grainy notes HOPS o SL‘
[ Ij' Okforstyle .
s oL X K Woytohichforstle -~ Bittemess (5. %
ol X ) ;‘r Bemana. Low Clove. - Hiftt of bubbleguim ntation | ! ; g
" s B
Balance v "y ;
) ) mwmemte Dy‘*. \/ﬁ Sweet
Flaws for style (iark L-M-H for all that apply) Other
Acetaldeliyde Metallic
Alcoholic 7 Hot Musty Mouthfee! :
Astringent Dridized ¢ S e bl el | W
| Brettanomyces Plastic o Body . | ; Creaminess (, !
Diacetyl Solvent / Fusel - . Morel L] y
DMS Sour / Acidic QMWM B hstringency
Estery Smoky Warmth o1 .+ | ﬁ Other :
| Brassy Spicy _
Light-Struck Suffur .
Medicinal 3( Vegetal m : Classic Example | ] ) ) L ‘NottoStyle ‘
: | Fawless L 4 11 ] L J SIQnIfitamFlaws '
' Wonderful | 1 ] | Lifeless _
Feedback  Provide comtments on siyle, recipe, process, anddrinld»?)easure InchdeheIplulwgueshwsv?«hebmwer C [10)
BEN 1097, TR

Vo
T AY f/k(

OB/MV:‘:,'

Table consensus score]
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BEER SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program : i
Structured Version COMPETITION
Lacation Eoravlan Homebrewers Meeting [ate
veas |MRACH NOEELL  cangoys £ EIREE
¢ Sub (a-f)

asge MCHa A \EMETUOE

oo JAAINGL ESlRIE
Judge M“ m! &C &gg

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) mtensvty/descnptmn as appropriate. -

For *Fermentation”, consider esters, phenols, etc,

If character is inapprapriate for style, mark the bok o 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’ sectionand total.

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

Example: How to fill in a Scoresheet
This exarniple isfrom the flavor section for a Weissbier that is

goad, but too bitter for style.

Flavor v
#ml * o o
e’ Wheat, Subtie grainy notes

et oy X

Hops o 1 IF OKfer
Bitemess: X ﬁ Way too high for style

X ;i Banona,Low Clove. ‘Hint of bubblegur

Flaws for style (mark t-M-H for il that apply)

Acetaldehyde Metallic

Alcoholic/ Hot Musty H
Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel .

DMS Suir/ Acidic

Estery Smoky

Grassy Spicy :

Light Struck Silfur M
Medicinal Vegetal

o World-classexample of style. ;

2 Exemplifies style weli, reguires minor fine-tuning.
O ' Generallywithin Sty paranieters, minar flaws.
20 Wisses the mark on style and/or minor flaws:
S Off Ravors/aramas o major style deficiencles.
A Major off flavars and aromas dominate’

BJCP Scoresheet Copynght ® 2018 Beer Judge Cemf ication Program
rev BSTR-180124

E Subcategory /ﬂﬂw aﬂ/ :MLEM

Feedback

u Special Ingredients =
Bottle Inspection o /
Korie L H
Malt ol 1
Hops. (. !
Fermentation (. ]
Other
§ .
2
Color L
(:Iarity Brillont  Hozy
Other Texture
Nove: 1. [}
Mait oL 1
Hops ]
Bitterness (. \i
Fermentation (. L
llalani:é HoPm;; Mnu%f‘
FinishiAftectaste " %]
Other
|
Mouthfeel
Thin M Ruit . bonel. . M
Body ) ] Creaminess ol—t 1]
Carbonation M_OM_LM:___n Astingency 1 ¢ i
Warmth o+ Other
m ClassicExample L\ |y | | NottaSiyle
Flawless ~ L i i 1 1 | Significant Flaws
Wonderful | ! ] 1 1 ) lifeless

Pwvlde comrments on style, recipe, process, and ﬂrinld:lg pleasure, Jdude trelpful suggesuonsm the brewer.

Ry MWI ’M/mc

mond”

mcé@ w»dm.«/.

Table consensus score|’
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BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version

— A e e 488 3 45|
dudge UrosLAV M ILER 7 g(ssubcategory ,4(.«6«0«14 Falc ﬂul'
Judge ﬁA/Z]}O ﬂA [( ég/ :\Specwji |ngred|ents ’;

Judge E,ﬁ {E !ﬁff g 4/{/(_1’(0

Bottle Inspecl!on ek

 ivoma
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Use the scales to indicate the intensity of the primary stiribute. - Fermentation O‘—‘—L‘_' . urmdus [i2]
Use the space provided to describé the primary attribute. . -~ Other :

Add secondary attributels) intensity/description as appropriate.

For "Fermentation", consideresters, phenols, etc .

If character is inappropriate-for style, mark the box to the right.
|f character is absent, mark the circle to the left. AQE( ra I’IC
Provide siithmary of beer and key feedback for improvement. : :

Assign scores for each section and total.

Review with cther judgels) and agree on corisensus scora. Color
Enter consensus score at top of sheet.

Clarty
Other
Example: How to fill in a Scoresheet
This ex?mpie is from the flavor séction féra Weissbier that is m
good, but too bitter for style. v . " 0 J{
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Estery Smoky Wamith O{_L__l Other
Brassy - . Sy ,
Light:Struck Sulfur m o 1 "
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Scoresheet Instructions g
Use the scales to indicate the intensity of‘the-primary attribute. Fermentation Y 1 \ [i2]
Use the space provided to describe the primary attribute. ~ Other o )([M‘,g (\I N HEvn )

Add secondary attribute(s) intensity/description as appropriaté. "~ -

For "Fermentation", consider esters, phenols, o . )

If character is inappropriate for style, mark the box to the right. - -
If character is absént, mark the circle to the left. : Appearnce
Provide suminary. of beer and key feedback for improvement.

Assign scores for-each section and total..

Review with other judgels) and agree on.consensus score. " Color
Enter consensus score at top: of sheet. Clattty

Other

Example: How to fill in a Scoresheet ‘
This example is from the flavor section for a Weissbier that is m

good, but too bitter for style.
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Hops &_1_1____,,_1[:] K for style: ‘ T L
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_ Flaws for style (mark L-M-H for all thatapply) ﬁ Other oq,l\ Wi \n~J [ Mokﬂ(ﬁ—
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Diacetyl [‘Solvent/ Fusel L o Nl M . _ [5]
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Grassy Spicy: - - ) : ‘ !
LightStaick Sitar | ; . i
g’... - : o - : : ClassicEample (. : 1 X 1 NottoStyle
Medicinal Vegetal : . . & - ; y . -
i e ’ ' Fawiess L1 1 1 XI | SignificantFlaws .
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Scoresheet Instructions
Use thescales to indicate the.irntensity of the primary attribute. Fermentation
Use the space provided to describe the primary attribute, - Other
Add secondary attribute(s) mtenslty/descnptaon as appropriate. - :
For “Fermentation*, consider esters; phenols, etc.

If character is inappropriate for style,:mark the box o the right. ‘ -
If character is absent, mark the circle'to the left. Appeara nce

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

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

Example: How to fill in a Scoresheet .
This examplé is from the flavor section for a Weissbier that is m
gooed, but too bitter for style.
Flavor ) Matt
Al ] Lo |20] .
oo X Wheat. Subtle grainy notes Hops
Hops 1 1+ D Qkforstyle - R
Btiemes ol X_ X Woytoohighforstyle Bitterness
Femematon 5L Xi | [T Boova Low Clove, Hint of bubblegum Fefmintation
Balance |
: Finish/Aftertaste
Flaws for style (mark L-MH for all that appiy) Other
Acetaldeliyde 3 | Metallic
Acaholic { Hot | Mussty R Viouthfeel
Astringent. - Oxidized x b
Brettanomyces Plastic X Body .
Diacetyl | x| Sowvent Fusel ’ kel o M o 5
DMS 7| o/ Acidic ‘ Carbgeation  oL—)p—- il @9_1_7m e
Estery Smoky Wamth o1 1 . i Other
Grassy | Swiey . o
Medicinal Vegetal : v Classic Example | 1 i 1 1y NottoStyle

Hawless L i 1 1 /n_ ’l, Sigificant Flaws.

Wondeiful L__‘_x__lj___l Lifeless S
‘Feedback  Provide comments on styfe, recipe; process, and drinking pleasiive Inciude helpfirl suggestionsto the brewer. %
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Scoresheet instructions .
Use the scales te indicate the intensity of the primary attribute.
Use the space provided to describe the primary.attribute.
Add secondary attribute(s) intensity/description as:appropriaté:
For “Fertnentation”, consider esters, phenols, etc.

If-character is inapprapriate 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 i improvement.
Assign scores for each section and total.

Review with other judge(s) and agree on consensus score.
Enter conisensus 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. .

A .
el M M : =)

Nat o X, | O Wheat, Sobfle grainy notes |

Hops 3% U OX for style
Biteess bt X_) ¥+ Way tao high for

ol X | [ Banang. Low Clove. Hint of bibblegum
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Flaws for style (mark L-M-H forall that apply)

Acetaldehyde: | Metallic

Alcoholic/ Hot Misiy: | -

Astringent Oxidized | | 4
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Diacetyt * | Solvent/ Fise}

DMS Sour [Acidic
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Medicinal~ Vegetal,
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Sc‘éresheet Instructions

Use the scales to indicate the intensity of the primary atttibute:

Usethe space provided 1o describe the primary. attribute.

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

For "Fermentation"”, consider esters, phenols, etc.
i:-character is inappropriate for style, mark the box to the raght
If character is absent, rark the circle to the left.

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

Review with other judgels) and agree on consensus score.
Enter consensus score at top of sheet.

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

Bl * H [20]

Mt o Xo ' g Wheat. Subtle grainy notes

Hops mJ_I_JE] forstyle
Bitemess 3 X % Waytoo bigh for style

Formentation X {1 _Banana. Low Clove. Hint of bubblegum

Fl?ws for style (mark 1-M-H for all that apply)
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g. Category# __1L E /) 7 5’
1 Sub (a-f) .
i Subcategory AMELL QN P.e(f Alt

- -

1 Special Ingredients.
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Bottle Inspection T o

Malt mg]l ¥
Hops OJ_,(_l_J ..
Fermentation % Y. "ﬂéﬂﬂ!/ T z’ B
- other er Kidhr/or

Scoring Guide

-3 Exemplifies style well, requires ménos fine-tining.

PR Misses the mark on style andior minor fiaws.
of Off Ravorsiaramas or major styie deficlenicles.
RER Major off flavors and aremas dominate’

Bcetaldetiyde  Metallic
Mcotolic / Hot Misty : :
Bstringént A | Oxidized n
Brettandmyces Plastic )
biecetyl Solvent / Fusél
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal
World-lass evample of stle,

Generally within style parameters, minor fiaws,

SR -
S Blrllul:r:{)< ;kuul nl T amﬁtl /1 _
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Other Texture G5, ﬂ)’
- el o
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Fermentation o 1 < : v } )
Balance T ;:,llq B(//U"ﬁ' Pl TS
Fuishiafetaste L x . & _Sola
Other
‘ We N Fl Boel M H
Body } Creaminess p{,l_L_v -
Cathonation mo_ll_'!‘__% stringency 11~y ] E
Wamith i ~ Other
) - - ClassicExample 1 1 ) ] X Not to Style
flawless L 1| L L _K Significant Flaws , 3
. Womderful L1 1 L ' Ufeless: ‘ Z?« :
Feedback valdecommen!snnslyle recipé, process, and drinking pleasure. Include helpful mggesﬂonstnﬂtehmm [ﬁ
O Buant B AP TISTE o BM'T pas
BACK [P | TN T A /olD OXivtroy,
CH=cq_frol Pirlf, — ToY To 40, D 1ARSH
BlITERNESS AMD ASTAUINGEMCY
s
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Bottle Inspection T ox
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Scoresheet Instructions : 2 o i b
Usé the scales to indicate the inténsity of the primary attnbute Fermentation o ' LO Tie t J 51{4{ Wh { [12]
Use the space provided to describe the primary attribute. -~ Other °
Add secondary attribute(s) intensity/description as. -appropriate. e b
For "Fermentation”, consider esters, phénols; etc. . )
If character is inappropriate for style, mark the box to.the right. -
If character iS‘abseFr’n, ’:nark the circle to the left. Appearance
Provide summaty of beer and key feedback for improvement. - § % % . §
Assign scores for each section and total. g &
Review with other judgels} and agree on consensus score. Color ' SR Z
Enter consensus score at top of sheet Clarity Bellliont  Hozy  Opoqu Gl
. 3
. Other
Example: How to fill in a Scoresheet .
This ex?mp!e is from theflavor section fora Welssbxerthat is m
good, but too bitter for style. i e L " { v ‘/ / Y, ' 6 /)(
- M \_chedi @ﬁmn{ yyagut” f6r¢
P N © Ul / 1’(,‘,
Wt o1 Xy ) MiwatsCubtispreny ndius Hops (! I A= pr’ vai i t’l " L“N’
W ) £ OKforstile q ’/Ul\ L{/u(kbfq
p X Way %60 high for styl Bifierness (. L \ ‘I
Mm-m ® s Bariaia. Low Clove Hi:'r:o‘f bubbi : ' J wm &
B : Fermentation (. I } \ '4/‘- _S 7 -
Balance "Y' chetna’ ja/& ¢ hm’ﬂ,};f
_ Finish/Aftertaste | , vl eide '
Flaws for st_yle {(mark L-M-H for ali that apply) Other
Acetaldehyde Metallic : _ ’
Alcoholic /Hot Musly . : 1 Mouthfeei : K
Astringent L} (?xidjzed : g Thia N Rl £ Kose L ¥ s
Brettanomyces - Plastic Body ; B Creaminess 1 1 ﬁ
Diacetyl Solvent/ Fusel Cosber m ot | " ‘ e ' L § 5]
DMS Sour / Acidic i gm ot—_t— gensy o
Estery “Smoky - C Wamth o1 1 14 Other
Grassy ‘ Spicy ‘
Light-Struck Stlfur: i . . i
Madicinal i Vegetal j m : Classic Example | 1 [ 1 1 ) { :dl};im:ﬂm
- — & N Flawlass | 1 L 1 ! 1. Significanf B
i Wonderfut | 1 i £ | Lifeless
feedback Provide wmmentsonslyJ} , Tecipe, prm;s, and drinking ;leesure Include helpful suggestians to the brewer. m
o Safrttnd pa n‘nav\. aﬁonw 5 Mk 2ivn | L
§ mﬁ:::;:ﬁ::ﬂ;sﬁmmnmm ‘Mf‘ktfﬁl\ VA{\&(” 2 MV ffd ’ a b‘“’h & { A !ﬂiﬂ
9 ‘Generalywihnstyeparaites, mino ks dom ue l/m] / lfq Cttt‘p S g I /Ay
£ VAl Misses the mrknnsiyleandlurmlmﬁﬁaws.
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program .

Structured Version
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WATIONG

HOMEBREW
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Headﬁ-_O[\Tﬂf/Uv PVCal

Judge TOMA'S Skop PR
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Scoresheet Instructions

Usé the scales to indicate the intensity of the primary attribute.
Use the space provided-to describe the primary.attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.

. I character is inappropriate for style, mark the box to the right.
if character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each-section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet. .

Example: How to fill in a Scoresheet

This. examplé is.from the flavorsection for a Weissbier that is

good; but too bitter for'style.

Flavor ;
Wheat. ‘Subtle grainy notes

OK for
Way too high for
Bosiona: Low Clove. Hint of bubb

Flaws for style (mark t-M-H for 3l that apply)

Acetaldehyde Metallic:

Alcohiolic / Hot Musty. '

Astringent Oxidized

 Brettanomyces Plastic

Diacetyl Solvent ] Fusel

DMS ' Sour{ Acidic

Estery Sinoky

Grassy ; L Spicy

Light-Stick Sudfur

Medicinal Vegetal . 'H

4z O CESABK,

World-class examplg of style.
Exemplifies style well; requites inlior flie-tuning,
Generally withis style pirameters, minor flaws.
el Misses tie mark on styfe aiid/or minioe fiaws.

Off flavors/atomas or major style deficlendies,

(3 Major off Ravors and aromas dominate:
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Bottle Inspection
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ErEst
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Clarity Retention 1.
- Other Texture
© Malt k;.L \/\T Sv sp At
Hops oL 1 STE T8 §8ke gpOIE
Fementation o9 1 _OK : .
.Bailance ""F’%/ L, = ‘VV/ heirg cﬁ’mlw(/@
FinshiAfertaste by et & i :
oum C{;héé & Wﬁ,wz,q T0la
1 Thia M Full Moze L H
| Body VA Creaminess L X 1
| Hone L L] 1
Carhonation

¥ ] ! ]
7

Astringency O‘)@—'—"

Classic Example | 4 NottoStyle
i Flawless Significant Flaws
| Wonderful  ( I InZ | 1 | lifeless

" Feedback
B 2UOLLT

Provide comments on style, recipe, process, and dfl}nng pleasure, Indude helpful suggestionis t the brewer, .

koigle s cc

SLavoes, dgapg SU @5/‘7@&4 LW/‘

CHMEC D ~
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Scoresheet Instructions
Use the scales to indicate the intensity of the
‘Use the space provided to describe the prim

Add secondary attributels) intensity/description as appropriate. B

For "Fermentation”, considér esters, phenols, ete.

If character is inappropriate for style, mark the Boxto-the right, -

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

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

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

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.

ol ] Ho-y j20[
st oo X, 4 15 Wheat. Subtle grainy notes i
Hops  x 1 - D OK for style :
Btemess X K Way oo high for style
: o Xi R int o

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

Acetaldehyde Metallic

Alcoholic / Hot Musty [ %
Astringent | oxidized )
Brettanomyces - | Plastic

Diacetyt ;| Solvent f Fuse!

DMS Sourf Acidic” !

Estery Smioky g
Grassy Spicy L
Light-Struck Sulfur H
 Medicinal Yegetal |

) | -Wnrlklassmmpledslyle

E :Enenmllﬁesslylewe&l lequlresnnmﬂne-umrng
< Sesieralfy within style{:ammms minar fizws.
2 Misses the markon siyle andfor minor fiaws.

o Oﬁﬂmrs!aromns or major s&yle deficiencies.
@l B Mojoroff avors arid aromas dominate
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Kona L L]

Mat 0 %< o -
HOpSCl-\:I

. Fermentation (1 i
Other

- B 5 :
§ 3 5. :
Color L T 2
Cla m’ nmu:m! Ilntu Qpaque Retention Qulck Lasting | E
Other Texture ‘
' S kel N
Malt (. ! |
Hops oL . 1 |
Bitterness () ! 5,,
Fermentaton o 1 i { B
.- Hoppy Malt ‘
_ Balamce b 1
FnishiAfertaste "1 "}
Other ;
M__uthfeel :
- Thih W Rl Mol M
Body ' Creminess o1 1 | Z
- Hore | '} ~ ' 5]
Carbonation ) me oL 11
Wamth 1 | | - Other '
m Classic Example L i I L 1 1 )Iot_taj_Sﬁle
‘ Pawless i 11 11 SgnificantFlaws /
Wonderldl L 1 1 1 i Lifeless 4
Feedhack kovide:omm;nl;uns@ylg,reclpe,{pmm,_alﬁd'ﬂlirinﬂ_nleasure.lncludg hiélpful suggestions to the brewer. ﬁ—é )
Bowiel qiled sived  Slo vidning,
. P ;
2-6\‘\'1—“-(1 (0\ S(rL_cLOﬁ/A «
Table consensus score| |50)
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BEER SCORESHEET
AHA/ BJCP Sanctioned Competition Program

‘Structured Version

‘9&"5 ON,; +
"HOMEBREW
- COMPETITION

i.ocahnn ‘Moraviah Homebrewers Meeﬁng Date

vead  STR b0V
Judge ¥ " U 4

Judge. f} W’Z Vs, |
wege  fyp Lecelyn

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 feedbaick for improvement.
Assign scorés 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 froin the flavor section for & Weissbier that is
good, buit too bitter for style.

Havor

7 Meed L LR
Mait ot X,
Mops gl I T] Okfer
Semess 5 X m Way too high for

Femeitatin” - g Banana. Low Clove: Hint of bubblegum

| El Wheat. Subtle grainy notes:

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

|

Category# {@b E’ /1 3 N
Sub (a-4) -
Subcategory »

5 (peliou)
) Special Ingredients
A3

Bottle Inspection D ox

Aroma

Hops

Fermentation
Other

Color
Clarity
Other

Malt CI
Hops
Bitteness (! % . v

Fermentation ! "\/\r' v ' / %‘

‘ . He \( Mol ’ : 3 20
Balance <> K
: g 5 Sweet
Finish/AMfiertaste o { 1 )

Other

Mouthfeel |
Body A

PR )
Carbonation "’SX\_':'_I Astringeiicy

Warnth o0 1 | " Other

Creaminess

m Classic Example | P L X\I _ 1 NottoStyle
Flawless ¢ 1 1 Wi Significant Flaws
) Wonderfl L1 A\ 11 Lifeless ’ i
Feedback Provide cominients'on style, recipe; process; and drinking pleasure, Incluge helpful suggestions to the brewer. l_

Lo Wonsimpce CH’)/ZL/“'
09(/[10«(((

Rlevo T
[1ite

Acetaldehyde Metallic
Alcoholic [ Hot Musty
Astringent Oxigized
Brettariomyces - Plastic
Diacetyl Solvent / Fusel
DMS Sour/ Acidic
Estery Smoky
| Grassy’ Spicy
Light:Struck. Sulfur
Medicinal Yegetal
[ World-lass exampleof style,
E : Enempﬁﬂdssiyiewell.requjresnﬂmrﬁne(uning.
© EYR Gonerally within style parameters, minor Raws:
A “Misses the mark on style and/or minoe flzws.
'c:, O flavorsfaromas or majmwle deflciencies.
A 3 Major off flavors and aromas dominate

BJCP:Scorasheet Copyright © 2018 Beer Judge Centification Program
rev BSTR-180124
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" BEER SCORESHEET HONERREW
AHA/BJCP Sanctioned Competition Program . C OMPETITION

Structured Version

Head PETER C’M(/’Uﬁf . ,ECategow#Jg— % 136

‘ A. S: Sub (a-f) & i
dusge CTHNASIAN RETCHRT” ! < beategory :
- 1 {Spell out} :

Judge  H/CHAL SXODYG ‘ ; Special Ingredients i

Judge

Bottle Inspection T ox

Aroma |

Nane-L M
Malt L ]
Hops o L
Scoresheet Instructions ' f
-Use the scales to indicate the intensity of the primary attribute. Fermentation . . fﬁ
Use the space provided to describe the primary attribute. Other

Add secondary attributels} intensity/description as appropriate. .
For "Fermenitation”, consider esters, phenols, etc.

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

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

Provide summary of beer-and key feedback for improvement. B B 5
Assign scores for each section and total. . ' % 3538 § -]
Review with other judge(s) and.agree on conserisus score. Color Lt 1 1 .| 6
Enter consensus score at top of sheet. g CIanty Belllomt  Hezy  Opoque Other
b ] 3
i Other
Example: How to fill in a Scoresheet ‘ _
This example. is from the flavor section for a Weissbier that is m
good, but too bitter for-style- : S i / | -
—
o - wa L N TR S kLS T
) s : = g ! -
Mt o Xo i {y Wheet sutiegronyetes | Hops oL MEDOSTATOK CHAENET
W X 0] Okfirsie : : v ) !vy q
s X_. & Wey.too high for style Bitterness o1 1 AVQO/MJ—// : - 3
o X | Barona, Low Qlove. Hiint of bubblegur Fermentation ! : i q‘éﬂw MAM{/&CAM/ g
. d v- oy 4 - N ! E
N Y
| FinishiAftertaste L 1" |
Flaws for style (markL-MH for all that apply) Other
Acelaldehyde Metalic o
Meoholic / Hot  Musty | Mouthfeel:
Astringent | Midized T )
Brettanomyces Plastic ' " Body 3
Diacetyl | |Solvent/ Fusel o
DMS “Sour/ Acidic Carbosstion
| Estery - Smoky Wammth . .o :
Grassy i Spicy - :
Light Struck Sufr m - :
Medicinial ‘ Vegetal-..-. . CassicEample L1 1111 NottoShle
] — ) : . . Fawless, L | 1 i 1 | Significant Flaws ) ] ‘c
‘ Wonderful i I I 1 L Lifeless ”
Feedbiack  Provide comments on siyle; fecipe; process, and diinng pleesore. Inglude helpful sugestions o he byewer. [t0

- Y ToAro PINZ </T/4 Abﬂycma
T, e WE TZ AUs PRILIE Ry (moT

-Exemplifies style well, requlres minor fine-tuning,
“Generally within ai ., mino flaws: S 5 - -—-‘b W ICRT
ettt OOV _THp) MFRS  TEMPPUCHD

Of fiavorsaromas or mefo style defidencles, - ME ?ULA/MUJ? / k{/NSgVXZ

Major off fiavors and aromas dominate:

Scoring Guide

7€

Table consensus scorel [59
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BEER SCORESHEET
. AHA/BJCP Sanctioned Competition Program
Structured Version

HOMEBREW
'COMPETITION

Locahon MoravlanHomebrewersMeeﬂng Date

| Head (PA vl -.-SA’NN
Juags AT g POTYOVD)
AusO

wee L ULIANG A

Judge

Scoresheet Instructions
Use the scales tq indicate the inténsity &f the primary attribute.
Use the space provided to destribe the primary attribute.

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

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

If character is inappropriate for s'tyle,ar'nark the box to the right.
~ If character is absent, mark the circle to the left,

Provide summary of beer and key feadback for’ |mprovement

Assign scores for each section and total.

Review with other judge(s) and agre€ 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 Welssbler that is

good, but too bitter forstyle.

syl H W Lo
Nat o % i EI Wheat. Subtl&;gmnynafcs
Hops: ol 1 | 1:\ (o] style
Bittaness O' X m Way toc high for style

o |;;| _Banana, Low Clove. Hint of bubblegum

"Flaws for style (mark L-M-H for 3ll that apply)
| Acetaldehyde ' Metallic
Alohiolic/ Hoti - Musty
Astrltigent L | Oxidized Viates
Brettanamyces . | Plastic N
Diacetyl Solvent/ Fuse}’ 1.
DMS .| Sour / Adidic i
ey sy
Grassy | Spiey
Light-Strisck: Sufur._
Mediciral Vegetal
i
Qutstanding Worid-classmmpleomyk
Excellent Expmprﬁesslytewell mnlgesﬁm;ﬁnmnlng Lo~
“Yery Sood -Gesierally withln syle para mrs,mlnurﬂaw: 4
6ood fises the mark-on style ari ormmarﬂaws -1~
Falr-— RS0 R " Off flavors/aromas or major deﬁdenus
Problematic. JNeRge '-u’ajnrbﬁﬁmrsandaromsdorqmate

|
]
i
; | ‘i
BJCP Scoresheet Copyright €2018 Beer Judge Ceriification Program
tev BSTR-180124 . '

g g L R R A

pa

; Category# _8_ :é- 430} E
% Sub {a-f) ;B ' - ]
Y. )
E(Ssgel"ocategory y /_Y’) %é ﬁ bf L
: Spegcial Ingredlents E
Bottie Inspection 3 o
Wore L L] :
W o1 X, & RICH ARSMEL

Hops

Fermentation QJ__I_)(_n N} M&US} H’L fV
CARDROARN OX\ONT oN

Other
(mm
| £58:f
Color Head 1
Clarity " Retention """ ag
Other Texture )
E - |
.l ¥ CHEWY CALAMEL
‘Malt OJ_ZS.._I Ae ) .
Hops oL 2L CITRIC JPINE gesIN
Fermentatin oL 1, [ LOW FUSELS 7&2_0
o Hoﬁnu ’(Mulﬂ
Finish/Afiertaste e & axif) 12?0. 225""305 otd er

Other czﬁa@@m OX 10NN Tﬂﬁm

.mo

19

Thin N Fu . None L Ly - .
Body x Creaminess O_i_.l_“_ln :
Ly M e Tﬁ- T
Carbonation moe x NES ) Astringency O—'—§——|E'
Warmth OJ__)LI_I Other
Overall ClassicBample 1 1 ¥ __ 1 MNotloStle.
Flawless L 1 1 )!f L1 Significant Flaws
Wonderll L1 1 W 1 1 Ufeless.
Feedback  Provide comments on'style, recipe, process, and dritking. pleasure. Indudehelpfulmggesumastomebrewer o |

NICE BFEL BUI Nor REFRESHING

WHIGH 1S _wHAT (S 1imPreTANT. HoP ?"W?%.S

ANELED BY CARALoAR
ORI DATION - FERMENTATION (S cLEAN xXCEAT

Acs MO00LED AND

for A WINTOE Eug5LS (usuﬁwf théd FERN,
TénP s) ;Rosaew whs f

Table -consensus scorei

oy .
% Rﬁvoumf soozemfss NerT T/mz ?




WATIONg,

'BEER SCORESHEET HOMEBREW
AHA/BICP Sang:::cr:jgd (\_Z/:::_antltig_n Program C OMPETITIONV
location Moravian Homebrewers Meeting.  Date _
* Head Preovaznik | § Catagory# 45 % /{ “0 § -
son Mot ek | rroser P i
Judge L[ hKovi E (;plmal ingredients 3

Judge Mool

e am o T o S e R

Bottle Inspection  [J ex

Malt
Hops ) '
Scoresheet Instructlons - \‘;
Use the scales to indicate the intensity of the primary attnbute Fermentation [i2]
Use the space provided to describe the. primary attribute: Other
Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phienals, etc . —_—
If character is inappropriate for style, mark the box to the right- -
If character is absent, mark the circle to the ieft. Appeara ce
Provide sumimary of beer and key feedback for improvement:
Assign scorés for each section and total.
Review with other judge(s) and agree on consensus score. Color
Enter consensus score at top of sheet. Clarity ]
3
Other
Example: How to fill in a Scoresheet -
This example is from the flavor section for a Weissbierthat is - m
good; but too bitter for style. : d
i
Bl W L ; 1],
et o X ) E| - Wheat, Subtle grainy notes Hps
[ U ' OK for style v
bigmes ﬂ Way too high for style: Bittemess
Farmientition o ' Bonana. Low Clove. Hint of bubblegim Femen{éﬁdn 42
o-'—‘—-——f‘ . [0
Balance
Finish/Aftertaste
Flaws for style (mark L-M-H for all that apply) Other
Acetaldehyde Metallic
Aicoholic / Hot Musty | Mouthfeel
Astnngent Olldlled . Thin N Mone'L M #
Bretariomyces Plastic Boty .~ X Creaminess 1 X' ¢ | \3
Diacetyl Saivent /Fusel ) L L] . P M
: ,  Carbonation ' (51X ; dspingency B 1 Sl
DMS ~[[Sour Aadic § . stringency d
Estery _ ' Smoky Warmth 8L_n__1 Other
Grassy Spiey .
| Light Struck Sulfur M . " N
| Medicinal Vegetal Classic Examp!e» B | 1 ] y 1 ‘I !Oﬂb Style » ‘
» : Fawless L1 1 S 11 SigificantHaws
Wonderful I 1 |X 1 i Lifeless L{ i
Feedback Frmfdemr‘nmemonstyle, radues and dtiaking pleasure. Indndehemmlsuggssllons!ollnbrem %
: riﬁ\; WU I"lVIAt.L \fww. wevaa Lfa /
- . - ~N
[ detstanding otk s, e (A.a(-\.o . N m W wahle olN wva havia y A
5 Excellent Exemplifies:style well, requires minor ﬁnﬂuning.
‘el veryGood Generally within style parameters, minor Siaws. ( s‘\vu\ %\;4\ \\ \ ‘f\. A lo \I‘f\ v h’!—v\-y g.."\\,‘,\:j [V #\V‘h"\ﬁls,
.2“ Good Misses the mark on siyle snd/or winos iaws: \‘, A
: § Falt orrﬂavors/aromasorm]orstyle deﬁmds V\/\ ~ ru V\HSHCLM o 1‘:\\.(,(‘:% s JPOPAY Ju
Y Probiematic Ma]uruﬁl!mrs and aromas dnmlmte \ {
' B ! \)\ks no\Avu\rvu. Ul '2:0 R O A\ . rL
: ‘)é:)lo pVS \M_\\& able cpnsensus scgrel
\ 7, Q\ \“0 1.

BJCP Scoresheet Copyright ©2018:Beer.Judge Certification: Program
+ rey BSTR:180124 .
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ARTIORG,
HOMEBREW
COMPETITION

Location _ Moravian Homebrewers Mesting Date

a1 e
: Sub (a-f)

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

~
-

Head MPAGH AOECUL
Judge [M’U\"‘@; Eﬁ!ﬁm& ,Spec.a| Ingredisnts
Judge M@MD@&, - InsMon ﬁ“
'

None L ]
Malt oo |

Hops oL 1 i

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. Fermentation 51 : I _[13
Use.the space provided to-describe the primary attribute. v Other
Add secondary attribute(s) intensity/description as appropriate. )
For "Fermentation", consider esters, phenols, etc. )
If character is. inappropriate for style, mark the box to the right. - -
If character is absent, mark the circle to the left: Appearance .
Provide summary of beer and key feedback for improvement. - % - B % E
Assign scores for each section and total. 23 &S
Review with other judge(s) and agree on consensus score. Color L L.\ |
Enter consensus score.at top of sheet. Briliont  Hozy - Opoque
ks P Clarity L 1) (3]
i Other
Example: How to fill in a Scoresheet ‘ ’
This example is from the flavor section for-a Weissbier that is m
'good, but too bitter for style. Rl .
Malt o )
|20}
Wheat. Subtle grainy notes. Ilnps Ol | )
OK for style '
Way too high for st Bitterness :
‘Banano. Low Clove: Hint of bubblegum F tation . |
' T Wy 2
} Balance .1 _
L b Sweet
_ : Fnish/Aflertaste 'L 1
‘F!aws for s_ty(e {mark L-M-H.for all:that apply} Other
Acetaldehyde M | Metallic . _
Alcoholic{ Hot Musty | M ‘Mouthfeel
| Astringent Oxidized H R A e W G Mool M
Brettanomyces Plastic ! Body | ) Creaminéss ) ;
Diacetyl - | Solvent/ Fusel o el n o :
: Sobvent /F o " Astringency o 11 1] >
DHS’ M| SourAcidic Faiestion. ol 1 i e
Estery . .| Smoky Wamth o1 1 Other
Grassy ‘ Spiy
Light-Struck [ sufur m , _
Medicinal Vegetal kbl : Classic Example | 1 1 1 1 ] Ilott;ojStyle
" Fawless | i L 1 1 | Significant Flaws
Wonderfl L | ' L lifeless . ‘
Feedhack Proﬂdeoommntsorrstyw pmees,amt drinkmg pleasnre nd helpfulsugyastunnstoﬂnehréwe‘r lﬁ
o ’Wo ma  meené y«-7p; m&egﬁ}‘.
- !
) Worid-class example of style. 7
2 Exgmplifies stylerwell, requires minor fine-turing. 0{0/
Q . G&neralty within style parameters, minor flaws.
2 Misses themark on style andior minor fiaws,
& Off favars/aromas or major style deficlencles.
@ :Major offflavars and aromais dominate
©
U/ 7 - ,
' ‘Table consensus score| 50

BJCP Scoresheet Copyright ©.2018 Bee( Jutige Certifi catlon Program
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BEER SCORESHEET "HOMEBREW
AHA/BJCP Sanctioned Competition Program C OMPETITION

Structuied Version

* Location Moravlanﬂomebrewers Meeting  Date

Category# J .é' Al’\g
Sub(af) __ S ™

S
{

Special Ingredients

~

Head Zona o W'ﬂm‘@fgﬂ;
dudge 30( aniJov gfiekf
Judge _Wer oHa Ja/’/

Judge-

=

l?g:“ahtegory

bl

o o
-

Bottle inspection  [J ok

E Aroma |

Scoresheet Instructions

Use the scales to indicate the intensity of the primary attribute. Fermentation g_l)
Use the space provided to describe the primary attribute. .
Add secondary attribute(s) intensity/description as appropriate. .
For "Fermentation”, consider esters, phenols, ete. '

If character is inappropriate for style, mark the box to the right: -
If character is absent, mark the circle to the left. Appearance :
Provide summary of beer and key feedback for improvement.

Assign scores foreach section and total. _

Review with other judgels} and agree:on consensus score. Colot
Enter consensus score at top of sheet. Clarity

Other

Example: How to fill in a Scoresheet m

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

-
120]

“ Wheat. Subtle grainy notes Hops
OK for style
Wey too hi hfar le : Bitterness
Bammu.l.mlclo Hlmof’buhbl Fermentation -
‘ Balance
: Finish/Aftertaste
Flaws for style (mark L-M-H for:allthat apply) | : Other
Acetaldehyde’ Metallic o n »
Mcoholic / Hot : Musty ; Mouthfeel
Astringent Oxidized ; e wonel M _
: | Brettaniomyces Plasic .~ ; Body Creaminess AT 1 | 5/
. [ Diacetyt Solvent/ Fusel | ) _— _ i B
g Asfringe O —L |
Toms Sour / Addlc o ey L
| Fstery - | Smoky Warmth Other :
| Grassy -1 Spicy : _ ‘
- | Light:Struck Sutr : m :
I Medicinal Vegetal e ' : 4 ClassicBample | _NO | 1 I 1 KattoStyle
- : Flawies)l il I 1 11 Sinificant Flaws . .
' Wonderful * Lifeless _8
4 [[0]

Feedback ’ Pwvidewmmentsonstyle,tedpe. % mgpleasure Inclg Ilelgfuls estions to the brewer:

. i £S /20//
V gg:;:::ﬁﬁfré?u;s‘mmnrﬂng—mmm 225 7 afo g iz Bﬂ /? » &
Rl Cernbyvlinsijopomndes nhrlae. | ée ,,ﬁ : » c/?(%/’,i\Z(‘/;oo o %Wer
baRel Misses the mask on style andfor minor faws. é f Vk
,m/eepfrwﬁ_g L/ maﬁa

0ff flavors/aromas or major style deficienis. W meo
[eVre, y
; gn 0/ Ar Mﬂ vﬁe off/f? feb f é Table consensus score| [59
BJCP Scoresheet copyngm 2018 Beer Judge Cemfmon Program

Walor off fiavors and aromas dominate
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QARTHONG,

BEER SCORESHEET HOMEBREW

AHA/BJCP Sanctioned Competition Program . e s
Structured Version COMPETMON
Lo[aﬂgn Moravign Homebrewers Meetmg Date-

Head MARTIN BIMDER .Category# A8 | aé /]L{q
Judge me LESKOV> K?“/ sSubv(a~f)

: épebcategofy
Judge pETR Pur! ANEK .\ Special Ingredients

Judge M| CAAL THSUER. TTTTTmmmmmmmmmmmmmnmmmmmmmAmTn e

. Bottle Inspection [ ox

Aroma |

Nane L ] : :
o LEHCE SCAIOE) KIFEM D,
Hops oLic L ESEROVE
Scoresheet Instructions : < [(‘
Use the scales to.indicate the intensity of the primary attribute. Fermentation o . ' [i2
Use the space provided to describe the primary attribute. Other
Add secondary attribyte(s) intensity/description s appropriate. :
For "Férmentation”, consider esters, phenols; etc. )
If ¢haracter is inappropriate for style, mark the box to the rtght e
If character is absent, mark the circle to the left. ppeara C ’ -
Provide summary of beer and key feedback for improvement. : : - 2 & E 5 2 2 8 _
Assign scores for each section and total. ; 2 &3 -g = 238 §
Review with other judge(s) and agree on consensus score: Color - Head "5 1 1 1 3
Enter consensus score at top of sheet. Clartty Srilient ~Hozy  Opaque T Retention Duick | B
. | IS [ | S 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. Nore L "

kismone, VAL CMﬂecov&’

Flavor v . Mot oo v5
U T M W s s g 0 Mo v¥ienzpe | U000
oo % L Ok for style . ‘
Bumis o X ¥ Waytoohighforstyle Bitterness (51X |
; ot X |ﬂ Bariana. Low Clove. Hint of bubbtegum hm@n‘aﬂm O’ | J-é
' ' g . ) 20
. Baléme, "°|”“ 1 ﬂ
. iy Sweet
FinishiAftertaste. 1 & 1+ "
Flaws for style {mark-L-M-H for-all that apply) " ‘Other
Acetaldehyde M | Metallic _ N
Alcoholic/ Hot Musty m
Astringent Oxidized . N T T bl M H
Brettanomyes Plastic | ) Body . | Creaminess 1 1 ¢ Z
Diacetyl . Solvent Fusel ' L kel M Lo v 3]
- Astringency 1 1 25 ) f]
oS . Sour Addic : | Sarhosim GI— e o
Estery . : M | Smoky |- : C Wamth o 1 _ Other
Brassy oISy | ' ‘
Light Struck - Sufr |- m R e L x .
Medicinal | Vegetal: , : - D CamkBanh Lt ot —Ii iy
' 5 Fawless 1 1 I 1t Sigificant Flaws
, _ Wonderful ¢ 1 | 1 1€ 1 Lifeless 3_)
Feedback  Provide comments on style, recipe, process; ad drinking pleasure; include helpful suggestions to.the brawer. 10}

: 7 ‘ . 7
Wi e NEVERAZIE | PRAZDME, CHYlr” CHARAKTER
Emnsnﬂessly[ewe{l requires minor fing-tuning. i : f

‘Serierally within style parameters, riinor flaws. STyeV
- Nisses the mark on styleandior minor faws. .
0¥ flavorsiaromas af major style deﬁclenclps i
&Y Major oft fiavors 2nd arsmas dominate :

[
>
=
O
o
c
=
(o]
O
1%

18

‘- Table consensus score| [50
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BEER SCORESHEET .~ HOMEBREW

AHA/BJCP Sanctioned Competition Program COMPETITION

Structured Version
Location Moravlan Homebrewers Meeting  Date

SYRRLITLT Y oot —— F 58
Judge ﬂ (IJ/ ;'L( HL _ i |
Judge /‘} U n GIU ' E !:peqal Ingredients-
Judge G C chibe. Tommmmmmmenmommsmsmmemooeees ’

Bottle Inspection [ o

a

Hea

S . T

fone L M
Malt 5. i
Hops (! 1

Scoresheet Instructions
Use the scales to indicate the intensity of the' primary attribute.
Use the space provided to describe the primary attribute. . Other’
Add secondary attribute(s) intensity/description as appropriate. * :
For "Fefmentation”, consider esters, phenols, etc. C

Fermentation (. 1

If chiaracter is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearane : .
Provide summary.of beer and key feedback for improvement. % = 2 % § ho3
Assign scores for gach:section and total. 2 & -]
Revigw with other judge(s) and:agree on.consensus score. Color i _
Enter ¢onsensus score at top of sheet. : Brilllont\# Hozy  Opaque Other
! , , Clarity 3]
Other
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is. m
~ good, but too bitter for style. i i
FRavor Kbt @ ) : Malt L j
Hew L ] I 0]
it o X, ‘ D Wheat. Subtle grainy notes. : L lhps oo |
Hops. o1 ———L ) D K for i
s G XK Weytoohich for style Bitterness (. L
Formentaior (5 X [j Banana. Low Clove. Hint of bubblegum Ferm . n oL i
j e 20
Balance s I )
. "D
_ : . FinishiAflertaste |
Flaws for style: (mark 1:M-H for-all that appiy) Other
Acetaldehyde Y| Metallic - 1 B
Alcoholic / Hot Musty ? Mouthfeel -,
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