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Scoresheet Instructions Fermentation. . Somé€ ¢ ash o f e<hr
‘Use the scales to indicate the intensity of the primary attribute. ementatio :

. Use the space provided to describe the primary attribute. . mhe' 'lm mglt (’ Tf( 4 T

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 nght
i 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 cohsensus score.
Enter consensus score at top of sheet.
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‘Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is

good, but too bitter for style. -l i 7 ’
Flavor Malt O?( L n O‘VQ ey !
Hone { L] : = i N B
Mat oL X, ’Whmf. Subfle grainy notes o 'X\ i LSM {
Hops g1 I OK for style SOUM# E§ ‘ ["/Y\LC \n W QZ‘F{ f’. '
Wumes o1 X X Woyteohighforstle D LA CIE 1 r 7
- oy o X Banana. Low Clove: Hint of bubblegum Fermentation N Nm Wm rL\ Vwov 5 ‘ < 10
. ‘ Hoppy Malty : : . ’ - 20
Balance i ’ As .
Finish/Aftertaste ”’?X e 1 CITRIC pt 7‘ ‘t A 'T&‘ 5
FIaws for style (mark L-M-H for all that apply) Other | 5& n\e W ’.\CV (Pru H’ '5 k‘ nS~
Acetaldehyde Metallic. Sg\ewmt M"}d b s LW ‘15_' p,
Alcoholic/ Hot  msy m C : l»lrt
Astringent {Y\ | Ovidized . T Norel . M H —
Brettanomyces Plastic Body E g Creaminess Q_I_X;_u__l % : B
Diacety! Solvent / Fusel None L " o X : /s
DMS - | Sour/ Acidic Corbomation O'l‘z“'—“_' o gency ;
Estery L— | Smoky Warmth OJ._ZZK___l Other /
Grassy Spicy
ight- Sulf o :
nghf §WCK - m . ClassicExample |~ | ! K | ) NottoStyle :
Medicinal Vegetal : - ,
Flawless ( I ,Jx 1 ) 1 Significant Flaws
) ‘Wonderful L1 1 \{ 1 1 I Lifeless 8
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. : [ﬁ-

Y Outstanding EV::rIdIf;:IassexampI Iofstyl]e e P(ege,\,\. a; GESV\ \ﬂ”"n‘fg“ as W

=§  Excellent [ mplifies style wejl, requires minor fine-tuning. ..

v Veryeaood Generpanywls:tﬂn:t‘yip:gameters minor flaws. : @f‘ (NA‘H‘\M gé Ff(‘u\*‘ o n ueg)f(

. Misses the mark on style and/or minor flaws, — - “ o

§ G::I: Ofi::lav:)rsli‘:omas{rnajornyledeﬂclencies "‘)ﬂ{ %C:Q an r\q ‘ “f\.ﬁ 7m wh' Ch 'S

(%23 Problematic Major off fiavors and aromas dominate p re Cﬂ m m d n mw a Q, ‘lb V(M, /1 a‘"' g7’
%{Q—NM K t"l\e by Tabja consensus score |
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Scoresheet Instructions

- N
Use the scales to indlicate the intensity of the primary attribute. ‘ : Fermentation o ‘?ﬂ M+ d ”655 (Me& ’ ' qu
Use the space provided to describe the primary attribute. A Other 50 me bo,’k r Y J SQQ H I aﬂd b\ 0( b@(‘ -f .

Add sécondary 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 i |mprovement. w
Asslgn scores for each section.and total. L $
Review with other judge(s) and agree on consensus score. i Color
Enter consensus score at top of sheet. : Clarity |
\ 3
i 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. . £
None L M : i ~
) | - " molewltar<thanio qror@
avor i . £ _ alt o . ] . £
ﬁan ( j xT Whedt. Subtlegrainy notes “6])5 £_J—I m\( Cfﬂf d
Nons I I OK for style § - a / "ft./
F Waytoohighforstyle Bitterness 1 N | €(0’5 f”ﬂfe al
i Banana. Low Clave. Hint of bubblegum Fermentation 5 1‘ : i | 7
: . 20
Hoppy Molt W -— W
i g \ Balance L L | I\ev / ca
e Dr!f  Sweet 'fﬁﬂ n ?/’5
Finish/Aftertaste N
Flaws for style {mark 1.-M-H for all that apply) . Other M d b’w f r ‘{ Ph wr Wb'

Acctaldehyde || Metallc - 7 C(\"DO M() and Needs mp (a ‘7
Alcoholic / Hot Musty

Astringent YL | Ovidized ‘ M M Rl barel M '
Brettanamyces Plastic ' Body ' $ g Creaminess - L’
oL el [ cumten 51X Ty
Estery _ .| Smoky Warmth O}L———‘—' ( e N QS’

Grassy Spicy A

Light-Struck | Sulfur ‘ m ' o N o
‘Mgdicinal Vegetal ‘ : v ClassicExample | ! L ><~ 1 1 Notto Style i
‘ > : 2 . Flawless L1 % L L | Significant Flaws g
Wonderful L1 ')Q 1 Lifeless )

Feedback Prmnde commgnis on style, wtme, process, and drinking pleasure. In}ude helpful suggestions to the brewer.

| b fould Use more pve berry Hmw 3
World-class example of style. . . a\a" w (qfe?/) F"U'H"v '\[Or)‘ac'd [{=4 fﬂ&’g}\

Quistanding [L-tts]

@
2 Excellent [§:82:¥) Btempllﬁesstylewell requires minor fine-tuning.
‘Z Very Good [slemcld Generally within style parameters, minor flaws. y 6 ‘s ﬁ"‘f 'e ?N 5ov M L& 'P% % t’y
Good = Misses the mark on style and/or mlnor flaws, -
. 'g Falr 0ff flavors/aromas or major style deficiencies. . ﬁmﬁ?'l\) 6' N}rﬂ‘ D[ MN m
o . .
w : §

Problematic Major off flavors and aromas dominate

Table consensus score 150
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Scoresheet Instructions
" Use-the scales to indicate the intensity of the primary attribute.
. Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate:
For "Fermentation*, consider esters, phenols, etc.
If character is inappropriate for style; mark the box to the right.
If character is absent, mark the circle to the left. : .
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top,of sheet.

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

Subcategory &Tﬂ ZQ NG 89 e

1 Special Ingredients G—\)HGA. Lm?,
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Bottle Inspection
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Mait Sy

Hops O% L

Fermentation ol
: Other v Wﬁﬁ'ﬁ‘é&l mg RGeE gvi D fw
| le PMES N .

= |- Amber
L Copper

Color ' : .

Briltiont Other Quick Losting Other
Clarity |_l#|_| Retentioni 14 -
Other R Texture

Flavor

Nane L . h,e
Flavor Malt . )( ! 5’ ifh.f' w H
Wat \: Wheat, Subtle grainy notes Hops b i[ . Mo 'JE i o, v %
Hops | OKforstyle ) b( %{‘bl"’ﬁ' (z’f&m )
Bttemess ) Way too high for style Bitterness 1 1 7 <
Same—_ [ Banena: Low Clove. Hint of bubblegum Fermentation (51 [ mesy Y c/'eﬂ/\ : ( ach Cu_f.
" . Balance Holppy A D m ﬂ )6 L-f S
| | FinishiAftertaste "L MOSTLY LIME
Flaws for style (mark L-M-H for ll that apply) omer L1 5 I ” 2T, 2L ‘
Acetaldehyde { Metallic
| Meoholic / Hot L | Musty Mouthfeel
*| Astringent Oxidized ] B M Rl Honé L Mo, K
Brettanomyces - Plastic Body /5( 2 | Creaminess . X _
Diacetyl - Solvent / Fusel o Home L My H :
: Carbonation . . Astringency - o_x_x_n_|
NS swr/hidc |\ | LACTIC - Lo
Estery MPAsmoly’ © Wamth OJ____X_I oher SVPEE <P
Grassy Spicy
Light-Struck Sulfur M -
R . Styl
Medicinal Vegetal _ Clasﬂcﬁ:l: : : 1[ : : : :r;{;;c::ﬁm
. " Wonderful ] 1 ] { | Lifeless .
Feedback Provide comments onstyle, recipe, process, and drinking pleasure. Include helpful suggestions to the  brewer.
| AMAZIA & No FERMENTATIO N
e ., e FLAws , FRultS SEEm FRESH- ..
Veqéood Generallywithin sly’le,parameters, minor flaws. [_, m L ﬁﬁ \/ﬂ ﬂ5 M M A’ 2' M &‘
Misses the mark on style and/or minor flaws.
Falr Of favors/aromas or major style deficencie. L /__l m T %Tf'fﬁ'N oL FAvsR APDS
Problematic Major off fiavors and aromas dominate
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
_Use the space prowded to describe the primary attribute.

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

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

i character is inappropriate for style, mark the box to the right.
If character is absent; mark theicircle to the left.

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

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

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

A VAo W o A A A WA W A WA e G M v e e e a5

] , Category# &

' Sub (a-f)

{Spell ouf

Bottle Inspection

Malt

Hops
Fermentation
Other

L opearance 3

Color
Clarity
Other
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¥

:: Subcategory CZI‘H\(’/”M SOU/
' : Specnal Ingred|ents P/ /’eﬁ‘m(e } o

X

(amf—
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Some Lwhat

LRkeS

O |

N

nome_expeeted

¢ \¥en 3dvrr

PV)&VD;O/C JSebvious

»
E 5§§;
= s a =4
= £ 3 &2

-

 Brilliont @3 Opague

Other

Héad

" _Retention

Texture

coaut IS ‘}“He' Al as

almoest ro hmd

7’wm Ey

[1d

" None 1 M H o
Flavor b Malt OA,)\ L ] Vef \/ /Ol/l)
e ¢ # # . . )
Wit o1 X | Wheat. Subtle grainy notes Hops x | |
Hops .1 } ] Olsforsfv!e : B . «‘
Bitomess . 1 X . K | Waytoohighforstyle itterness oL 1 j
oL X1 i} Bdnana.Low Clove. Hint of bubblegum Fermentation . o .
: Balance T+ MY bﬂ’d f\% (}‘0 Soul’ 5
o | misaease " [ VAN /id @al< C(—HMN ! )
Flaws for style (mark L-M-H for all that apply) Ottr /09‘5 &‘f Plﬂ@QmC L
Acetaldehyde Metallic”
Aicoholic / Hot T Musty Mouthfeel , ,
Astringent ° A | Oxidized | : = Ms Rl el M N H o
Brettanomyces Plastic . Body E e Creaminess ;
Diacetyl ‘Solvent / Fusel - ‘ Hone L. Ayg M H ‘
DMS ! "Sour/ Adidic Carbonation x i Astringency Vefw 3 W
Estery i Soky ‘Warmth oﬁ‘lﬁ&b
Grassy : Spicy : - .
Light-Struck Sulf y
Migdidn::c fV:gz:aI M Classic Example V4 \1\ L1 1 I 1~ NottoStyle
' Pawiess £ 0 L1 __ 1 SignificantFlaws -
Wondersl |_Zer— 1 L1 1 Lifeless ‘
: Feedbacl(" Provide comments on s!yle rett‘e process, and drinking pleaSure. Include helpfi! suggestions to the brewer.
| rmore ciitic than /actfic Sour.
Ousaning e (ocoput-Fawy 1S weale but Pmbﬂb)‘/
‘g5 celle emplifies style well, requires minor fine-tuning,
i Very Good | Generallywilhinslyleparameters,minorﬂaws. ()ﬂ? (OJ ‘ﬁe w (Myﬂ' I%V? f + @ d’{‘ r
= Good Misses the mark on style and/or minor flaws.
S Falr "Off fiavors/aromas or major style deficiencies. 9”? WS} ej uanl ”‘ A’mp/ ifﬂﬂ Mk MW
Vg Problematic Major off fiavors and aromas dominate

= adds b compexity |

’Jm{’npple £Llovers are

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

* Enter consensus score'at top of sheet.

N

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

Flivor

Malt Wheat. Subtle grainy hotes
Hops . OK for style
Way too high for siyle

Biftemess

Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcohalic / Hot Musty:

Astringent MH’ Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery H’ '} Smoky

Grassy | Spicy |

Light-Struck Sulfur:

-| Medicinal Vegetal L
Om‘mﬂng’ World-class example of style.
Exceflent Fes:i:8%. Exemplifies style well, requires mlnorﬂnenming
VgryGond Generally within style parameters, minor flaws.
Good Misses the mark on’style andfor minor flaws.

Fair
Problematic

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

Scoring Guide

BJCP Scoreshest Copyright © 2018 BeerJudge Certification Program
rev BSTR-180124
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Bottle Inspection
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© Other MW@ P/’KSMUEQL/WS' gv IUS AT
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%
B
Color _— Head»m 1
Clarity Retention ‘
. W}/ mﬂ w /‘ﬂ@f/
Hops- Nong erpectel
Bitterness -
Fermentation 7%
Balance r ZSIJJQ’ 5“‘({
Finish/Aflertaste "
/ Other 5’/1712 CMMJC“DMK ﬁg ﬁ
Bqdy .Thin . g , Full y creammeg's !Iunel’. !5 M . #
. Carbonation “nOM é i “ [ i E:ingency( X _ Is]
Warmth O_L&_L_I :

uuo%_mbb/w’r t‘o

, Classic Example 17)(7 1 I i NottoStyle o
Fawless 11X 1 1 1 i SgnificntFlaws ‘ §
Wonderul L1 M{ 1 1y Lifeless ,
Provide commentsonstyle recipe, process, and drinking pleasure. Include helpful suggestions to.the brewer. - m

Fgedback

ASTOINFEN LY HueTS IT , FrAVoe s
ARS NICE SrCEPT <OmME OVEL-RIPE meg
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BOLANCE , 1\ A BZ MIC3 MANED AN
LISS PESSIONFEUNT 2 < soore J
000D BEER O2TUNE »
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BEER ‘SCORESHEET HOMEBREW
AHA/BJCP Sanctioned Competition Program - ' S
\ Structured Version COMPETITION
Location M Meeting' Date
Head %\)V Tﬂ"k) ! Category#. i :E:‘ #O ;
. ) Sub (a-) :
Judge LthﬁNOANOQ %Rﬁu‘r i Subcatego WQ.”,@{M S()af‘ ;
( Jwgem @'\ﬂl ! Spec|al Ingrechents aganqe ) ?’m:p J 33&9&(‘60.48(
Judge e
Bottle Inspectipn O
,
Malt*":;IL 7(4 ’:
Hops é« L

Scoresheet Instructions

Use the scales to indicaté the intensity of th
Use the space provided to describe the pri
Add secondary attribute(s) intensity/descrip
.For "Fermentation", consider esters, pheno
If character is inappropriate for style, mark the box ta the right.

If character is absent, mark the circle to the

e primary attribute.
mary attribute.

tion as appropnate.
Is, etc.

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 consensts score.

_ Enter consensus score at top of sheet.

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

: good, but too bitter for style.

Flavor
: Malt Wheat. -Subtle grainy notes -
 Hops OK for style .
Bitterness Wi foohi'h\for le

Banana. Low Clove. Hint of bubblegum

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

Acetaldehyde Metallic

Alcoholic / Hot Musty -~ - ‘
hstringent oidired CA(Y U2 G (]
Brettanomyces Plastic

Diacetyl M| Soivent/ Fusel

DMS ' Sour / Acidic

Estery smoky ¥ f Nl
Grassy Spiy -

Light-Struck v Sulfur

Medicinal (| Vegetal

[ / | Outstanding World-class example of style. !
E ¢ Excellent Exempilfies style well, requires minor fine-tuning.
O Very Good Generally within style parameters, minor flaws.
g’ : Good . Misses the mark on style and/or minor flaws.

% | Fair (ff flavors/aromas or major styie deficlencles.

a Major off flavors and aromas dominate

Problematic

BJCP Scoresheet Copyright © 2018 Béer Judge éertifi‘cation Program

rev BSTR-180124
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Other

Fiavor

None [ M

f,oukht -

Fermentation

2z

Amber
Copper

over  [ND PICapple, 0nNly Ofanye S

Iexture

nNet MUCh

O ! L j

Nnene ev:pazl—e

o4 L

e dacaoty]

Balance Hofw mh? VJ Q\f ”.m h N @ J
FinishiAftertaste | ma [ O FArge |ingers .

’ Bﬁy
Carbonation

%/“ lSrH Warmth

Q overal 4

Féedhack

Thin Full

X,

NoneL - M

Creaminess =
g N _lﬁ'_l Other ‘
Classic Example : JI! i I )( | NottoStyle
| Flawless + L1 N L 1. 1 SignificantFlaws
i Z v .
Womhrful L b 'I\(\I [ I.lfeless

Provide commenls on s!yle recipe, process, and drinking pleasure Inciude helpful suggestions to the brewer. -

Nore like mar meéla de

Other /67‘5 O'f COO@J (‘NH‘ p{ﬁ()ﬁ/ /’57‘“
much pamaa\e,

d@

Brmented fresn Lrot , This s mofé

eHdic Han

lactic ) bod nﬁqsac.dlca)

oSt beers 11 ¥his slyle, Super-drnkahle,
kirdoF liKe | MWJ blueberry pancakes .

‘Table consensus ‘score

[z

-homiebrewersassociation.org



s g “ . - . QATIONg,
BEER SCORESHEET - HOMEBREW
AHA/BJCP Sanctioned Competition Program _ G OMPETITION

Structured Version

Location Moravian Homebrewers Meeting  Date

H;aad ?ﬂ\)bj—ﬁ") N ‘. B ) :’Category# X‘/

: ' Sub ()
waoe Lwcrams Bvo o2 D e Aerdsol ., “Coathering Seur
Judge K@H—Q-RQ W

| (Spell out)
Judge

“ Entry #
%
~

R R S, 2

| Special In‘gredients m/’ﬂ*’ o

‘Im

el v TR o 15 oo AEEIRG
Scoresheet Instructions fement:'t::: z: : ’ ?ﬂf NOL L / ‘fﬁﬁﬁﬁ 5 .....

Use the scales to indicate the intensity of the primary attribute. 12
Use the space provided to describe the primary attribute. : 0 l c, TR IC W mﬁ*'fﬁ ‘ [
Add secondary attribute(s) intensity/description as appropriate. I 2’ N, 0 :
. For "Fermentation", consider esters, phenols, etc. - , L
If character is inappropriate for style, mark the box to the rlght.. - . i ‘
If character is. absF;F;t mark the circle to the left. Appearance 4 )
" Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

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

%#ﬂt&:;:__l _—— ) 7 [3]

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. ;‘ ) \) \T Moo 1 W
Flavor ' . { ; m cl% 1 m'r mmm Db\)&'
Malt ”g: )(T " Wheat. Subtle grainy notes . Hops' o N ] a’ N “Q‘ ‘ [
Hops 3. L OK for sm‘& ' )
Bomiss o1 1 X (M Waytoohighforstle Bitterness
o X ) N’w Banana. Low Clove. Hint of bubblegum Fermentation q
’ ‘ ' : A<) Y 2 [20].
Balance = r : —_- .
Finish/Afertaste " v ACTIFICIAL FHNDRS LINTE 3
Flaws for style (maik L M-H for aH that apply) ‘ Other ) '
Acetaldehyde Metallic o i
Alcoholic / Hot Musty i Mouthfeel
Astiingent - | b | Oxidized \ ; ‘ I Nonel -, M
-| Brettanomyces Plastic : | Body Creaminess (.1 A 9 1.
Diacetyl Solvent / Fusel : N N (] . : ~ [3]
A ,‘ . ] Astringency __LJ 5
DS _ Sour / Adidic | caonaton (2 — Jenae o——
Estery Smoky : . Warmth o1 1 _ : Other
brassy | Spiey m S |
Light-Struck Sufr - | ‘ m ‘ : : X :
Medicinal | Vegetal : ClassicExample L 1 I I i . Notfo Style

L — RS 5
- Feedbéck Provide comments on style, recipe, precess,aﬁd drinking pleasure. include helpful suggestions to the brewer, 10
| THIE 15 MoRE FuNYY THON CLEAN

B i oo | L#AT Beo1 2D - —wWOULD €2 500))

M etk on sy v o, oM A HUT DAY, wm' et PH ~

o ::'Ir :ﬁﬂaw;zllaromas:rma]orsl:lg(iieﬁciencies. VJ{ moez Fe U'T Fz u ( -(. QSH’UM

- matic ‘ - ajor off flavors and aromas dominate C Qom\mm - v & ,‘ : 33

Outstanding
Excellent
Very Good

@
T
5
Q
o
£
<]
o
W

y~  Table'consensus score 150
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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 "Ferméntation", consider esters, phenols, etc.

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

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

Provide summary of beer and key feedback for improvement.
Assign scores for €ach 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 tog bitter for style. -

Favor
Wheat. Subtle grainy notes

OK for ;wle

Bittorness b Way too highforstyle .

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

Acetaldehyde - Metallic
Alcoholic / Hot Musty
Astringent | Oxidized
Brettanomyces - Plastic
Diacetyl Solvent /-Fusel
DMS + | Sour/ Acidic
Estery N\YY] Smoky
Grassy Spicy
Light-Struck : Sulfur
Medicinal Vegetal
dutstandlng World-class example of style.
Excellent ¢S Exemplifies style wel), requires minor ﬁne—l}mlng.
-Very Good Generally within style parameters, minor flaws,

il Misses the mark on style andfor minor flaws.
Off flavors/aromas of major style deficiencles.
Major off flavors and aromas dominate

Fair
Problematic

Scoring Guide

I
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S

pell out)
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. 3 2 |
Carbonation mg}___x_“t Astringency O_Ll—h i
Warmth O.Lﬁx_l_l | Other

m Classic Example é P( | -l i - NottoStyle

~_ Flawless [ v 1 L1 Significant Flaws.
Wonderl L 25 1 | | Ufeless .
Prwlde comments on style, recipe, pracess, and drinking pleasure, [nclude helpful suggestions to the brewer.
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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.

Spec:al Ingredients 3 l(/(@ff\'/

Bottle Inspection mx

Aroma
None | M

Mﬂ" O_I; 1
Hops 1 L
Fermentation

Other %ﬁfw\"'f A@mA Lo METALLIC

IRON

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.

) Preeie.
£5

Provide suramary of beer ‘and key feedback for improvement. g ANz & |
Assign scores for each section and total. £/2 8 & S
Review with other judge(s) and agree on consensus score. Color — . Head — [
Enter consensus score at top of sheet.  Brilliont * Hozy Other : ‘Ek Lasting Other
- Clarity Retentio: B

: ‘ : 0 Other ' 5 Texture

TR 5,
@mf)‘/”&\)he‘ﬂ*

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

good, but too bitter for style.

: Flavor

None I.

Malt OI AI

Walt ”;“;‘ x'.‘ Wheat. Subtle grainy fiotes Hops c ' . .
. LU L [ OK for style ‘ i -.« - ".,‘ - & o 7 rmss
Bitterness (51 . 1 X " Way too high for style : Bitterness L . ﬁﬁ ge (i ,j b 4’
F ot—Xi ) Bn\num.( Low Clove. Hint of bubblegum - Ferme ntation . o - : i 7 ZB

I/lalance‘ Hofpg‘ 9! m"

FimshlAﬂertaste %—l—_l

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

Acetaldehyde - o Metallic i y ‘ E K
Alcoholic / Hot L | Musty. , Mouthfeel ) N
{ Astringent H ondzed L -, _ el M
Brettanomyces ’ Plastic : Body - Creaminess ~ ¥ 3
Diacetyl | Solvent/Fusel - ’ ' B
[
WS | swr/addic |- Skt  deigey B
Estery | Smoky : o / Other - g
Grassy - Spicy ! Un / (fcafbanO/
Light-Struck Sulfur S S i o Y\ )
Medicinal ~ Vegetal - Clas;lcExamyie_ (R 1 ! ' I 1 - Notto Style
Flawless I_ﬁ_l__;l__,_l Significant Flaws g 2
| P Wonderful ~ L1 - AL I 1 Lifeless 7
L ‘Feedback Provide comments on style, mdpe, process.a(n(ﬂrlnklng pleasure. Include helpful suggestions to !I?e brewer. 10
, more. el oty S,
3 omsu&en:lng World- classeuampleofstynl‘%,/ b / (/€ k{ry j’d; s ,Fm '+({ b w-‘» Nov—
ER ent ScicgR . Exemplifies style well, reguires minor fine-tuning.
% “Very Good il rameters, minor fiaws. 2 6’)‘){)& N ) Q \PP & 2@ i
Good fraik¥asd Misses the mark o style and/or minor flaws. = : E
-(E, Fair SiEuwiel Of flavors/argifias or major style deficlencles. 4 ﬁ @h & N {‘{ds ac.d 1T 4 naé
W3 Problematic rs and-aromas dominate 7
- m 0o, lo g pt @ aclirot?, 30
; Tttt Table consensus score 0]
Dl - /
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