BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version
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COMPETITION
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Non-BJCP Qualifications
Cicerone Rank

Pro Brewer Brewery

Industry Describe

Judging Years

Example:
Flavor
Nt [
Mk . X Bready w/ subtle toosty notes
Hops -‘ . X = Floral earthy
Bitterness. Moy X Too low for style

Common Descriptors
Grainy Cracker Biscuit Bready Toasty
Nutty Caramel Honey Toffee
Chocolate Molasses Vanilla Coffee
Spicy Floral Herbal Earthy Herbal
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical

Raisin Prune Date Fig Cherry
Banana Berry Bubblegum Orange
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander

Barnyard Horse blanket Leather Goaty

Butter Latex paint Corn Unripe apple

Cardboard Sherry Skunky Baby diaper

Medicinal Smoke Solvent Metallic

Flaws for style (mark L M H for all that agply)
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American [PA:

Position :flvr\alr;cé(:)tg
in flight
Entry ]

| CONSENSUS SCORE

may not be an average of

judge’s individual scores

Inapprapriate
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Brettanomyces Plastic
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World-class example of style

.3 Exemplifies style well, requires minor fine-tuning

Generally within style parameters, minor flaws
Misses the mark on style and/or moderate flaws

Off flavorsfaromas or major style deficiencies

3 Major off flavors and aromas dominate
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Finish/Aftertaste ¢ A o
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Thin M Full None L M H
Body | ¥ | _ Il Creaminess >5| I:t
2 Nonel M K
Carbonation el o rcal], ] Astringency - 4]4 s D
Warmth /‘/4; O Other 5//&/
Classic Example | /)( | | 1 ; NottoStyle
Flawless [ 11 Significant Flaws
Wonderful ' | 111 Lifeless
Feedback  Provide cpmments on style, recipe, process, and drmkmg p\easure hclude helpfyl suggestions to the brewer.
ke body WS a b, ya / Z
[y r‘ m ?

Additional resources can be found at these sites:
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Location ENV~ Date 1219 ]
:f e T N s i e e Sl e - : Position Advanced to {—
: Table: 16 Style: 21A Judge#: } in flight S
American IPA; N [

: § | CONSENSUS SCORE .
\inﬁfﬁﬁim___T AAAAAAAAAAAA e > —_— L T R _'_ maynorbean average Of

i s judge's individual scores
Non-BJCP Qualifications O — aaap{ ( H, ‘/pr‘i PIW

Cicerone Rank
Pro Brewer Brewery

Industry Describe e b

Judgmg Years e e oy

Example:
Flavor
e ] ]
Malt e 2 ¢+ Bready w/ subtle toasty notes
Hops X tf (Florlcorthy
Bitterness -, X X Toolow for style

Common Descriptors
Grainy Cracker Biscuit Bready Toasty
Nutty Caramel Honey Toffee
Chocolate Molasses Vanilla Coffee
Spicy Floral Herbal Earthy Herbal
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical

Raisin Prune Date Fig Cherry

Banana Berry Bubblegum Orange
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander
Barnyard Horse blanket Leather Goaty

Butter Latex paint Corn Unripe apple
Cardboard Sherry Skunky Baby diaper
Medicinal Smoke Solvent Metallic

Flaws for style (mark LM - for 2l that apply)
Acetaldehyde ! Metallic \
Alcoholic / Hot Ity ]
Astringent |~ | Oidized
| Brettanomyces Plastic N
Diacetyl I Solvent/Fusel N
DMS Sour / Acidic
Estery Smoky
Grassy 'Spmy , B
Light Struck | sulfur B
Medicnal | [Vegetal |

Dutsta
Excellent

108 World-class example of style

- Exemplifies style well, requires minor fine- tumng
AEET A Generally within style parameters, minor flaws
Misses the mark on style and/or moderate flaws |
4 Off flavorslaromas or major style deficiencies
Major off flavers and aromas dominate
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Good
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MEAD SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

.

Non-BJCP Qualifications
Cicerone Rank
Pro Brewer Brewery
Wndustry Describe -
Judging Years S

Honey Variety optional___
Entrant MUST declare the following levels:

Carbonation [ Siill [ Petillant [ Sparkling
Sweetness [ Dry [ Medium [} Sweet
Strength 1 Hydromel 1 Standard O3 Sack

1f not declared, judge os Petillont, Medium, Standard

Example:
Flavor Eppragiate
tivse L

. i
f X -y Orange blosson, light floral

Comes out mid palate

Up-front, dominates

Common Descriptors
Sweet Honey Sugary Floral

Citrusy Herbal Grassy Vegetal
Woody Earthy Nutty Toasty
Molasses Treacle Caramelized
Unripe fruit Dried Fruit

Spicy Medicinal Hot

Pungent Delicate Waxy Creamy

Flaws for style (mark L-M-H for all that apply)
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1 Acidic
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Tong | damic
“Horad o Thin n
Fruity/estery ~ Vegetal -
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WYY Viorio-class example of siyle
KEWTR Cemplifios style vell, requires minor fine-tuning'
ELcya Generally within style parameters, minor flaws
PLEPLR Misses the mark on style andior moderate flaws |
LV RN 0ff fiavars/aromas or major style deficiencies
(B EW Major off flavors and aromas dominate

Outstanding
Excellent

Very Good
Good

Fair
Problematic

Scoring Guide

BJCP Scareshect Copyright @ 2018 Beer Judge Certification Program
rev MSTR-1.1-NHC

Table: 29 Style: 35C Judge#:
Sweet Mead: Tupelo honey

Honey
Alcohol
Fermentation
Complexity
Other

Color

Clarity
Other

Flavor

Honey
Sweetness
Acidity
Tannin
Alcohol
Carbonation
Body
Aftertaste
Balance

Other

Feedhack

Additional resources can be found at these sites:
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judge's individual scores

L) hNT t«pjj_wnm onJ
A Birelge o
cwen

MUILTL N9 EARD )

2
=
5z 2 o
=5 £ 3 Wone Thin M Viscous
' LGS e M ]
(Other L M H

Brillignt  Hozy  Opog
0 i

o

] Carbonation\&J’_rkgl
TNroney LS

B8 ) s ok TOFFES, WINT OF O/ANGE

Uy h MEon VOMULL LI6KT Cinivpran/
C .-u‘.

5 (7 n LA ;u‘(?‘-?
s \ ‘ CpLRHET
o\ 00 n VB

. _CLBAN, Y07

; Eiﬂ | ulll :
\_.___I%' : 7
o ) VIUTT L) 957180, VLl Linboes

WELL (I PR W <0

Classic Example 1 ! ; NottoStyle
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Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggetions to the mead maker.
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Structured Version

MEAD SCORESHEET

AHA/BJCP Sanctioned Competition Program

ﬁ;b,ﬁO;\g,@{

HOMEBREW

COMPETITION
Location D@ﬂ\/&r

Date

Non-BJCP Qualifications
Cicerone Rank
Pro Brewer Brewery
Industry Describe

Judging Years

Honey Variety cptionsl
Entront MUST declare the following levels:

Carbonation [ Still [J Petillant  C1 Sparkling
Sweetness [ Dry [ Medium [ Sweet
Strength [0 Hydromel [ Standard  CJ Sack

If not declared, judge s Petillant, Medium, Standard

Example:
Flavor i
. H
X i OQrange blossen, light fleral
i P11 Comes out mid palate
S X %  Up-front, dominates

Common Descriptors
Sweet Honey Sugary Floral

Citrusy Herbal Grassy Vegetal
Woody Earthy Nutty Toasty
Molasses Treacle Caramelized
Unripe fruit Dried Fruit

Spicy Medicinal Hot

Pungent Delicate Waxy Creamy

Flaws for style (mark L-M-H for all that apply)
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Meohel ! Sherry [
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Coudy 1 Sweet 1]
.Ctoymg ; Tannic B ]
" Floral  Thin R
FruitylEstery [ Vegetal B
'Hafﬁﬁ - 7_§Waxy _ ' _
Metallic i Yeasty i
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Major off flavors and aromas dominate |
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Table: 29 Style: 35C Judge#:
Sweet Mead: Tupelo honey
Still Sweet Sack

~ CONSENSUS SCORE
" may not be an average of
judge's individual scores
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Thin Full oo
Body 03
Aftertaste Ol(k e
Balance o .
Other .

Classic Example 7_)@ I | NottoStyle
Flawless L .7 B _ Significant Flaws
Wonderful L} 1 ; Lifeless
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BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Structured Version

HOMEBREW
COMPETITION

Date

Non-BJCP Qualifications
Cicerone Rank

Pro Brewer Brewery
Industry Describe

Judgmg Years

Example:
Flavor
N | "
Malt - .G
Hops 1 L X i
Bitterness -, X

Common Descri
Grainy Cracker Bi

Bready w/ subtle toasty notes

Floral, eerthy

X Teolowforstyle

ptors
scuitiBready Toasty

Nutty Caramel Honey Toffee
Chocolate Molasses Vanilla Coffee
Spicy Floral Herbal Earthy Herbal
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical

Raisin Prune Date

Fig Cherry

Banana Berry Bubblegum Orange
Apple Pear Peach Apricot Lemon

Pepper Clove Cin

namon Coriander

Barnyard Horse blanket Leather Goaty

Butter Latex paint Corn Unripe apple
Cardboard Sherry Skunky Baby diaper

Medicinal Smoke

Solvent Metallic

Flaws for style (mark L M H for 2l that anpiy)

Acetaldehyde [ | Metallic ]
Alcoholic/ Hot Musty ‘
Astringent Oxidized |
Brettanomyces Plastic 1
| Diacetyl Solvent/Fusel | l
DMS Sour [ Acidic

| Estery Smoky 1]
Grassy Spicy I
Light-Struck Sulfur _
Eicinal Vegetal IR

Fair
Problematic

Py Outstanding
2
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o Very Good
9 Good
s
Q
W

BJCF Scoreshezet Copyrigh
rev BSTR-1.1-NHC

“World-class example of siyle

Exemplifies style well, requires minor fine-tuning
Generally within style parametars, minor flaws
Misses the mark on style and/or maderate flaws
O1F flavorsfaromas or major style deficiencies

Major off flavors and aromas dominate

t© 2018 Beer Judge Certification Pragram

Bottle Inspection

Malt
Hops

Fermentation
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Color
Clarity
Other

Malt
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Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Body

Carbonation

Warmth

Feedback

Additional resources can be found at t
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Nan BJCP Qualifications
Cicerone Rrark

Pro Brewer Brewery
Industry Describe
Judging vears .

BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location

HOMEBREW
COMPETITION

;
4

Date

Example:
Haver
$ | # #
Makt i % ; E@ady w/ subtle toasty notes
Hops X o FHoraleorthy
Billerness X X Toolowforstyle

Common Descriptors
Grainy Cracker Biscuit Bready Toasty
Nutty Caramel Honey Toffee
Chocolate Molasses Vanilla Coffee
Spicy Floral Herbal Earthy Herbal
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical

Raisin Prune Date Fig Cherry

Banana Berry Bubblegum Orange
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander
Barnyard Horse blanket Leather Goaty

Butter Latex paint Corn Unripe apple
Cardboard Sherry Skunky Baby diaper
Medicinal Smoke Solvent Metallic

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

' Acetaldehyde | Metallic =4
Alcoholic/ Hot Musty B
Astringent Oxidized

| Bretlanomyces Plastic 52 |
Diacetyl : Solvent / Fusel

DMS Sour [ Adidic

Estey | [ Smoky ]
Grassy | Spiy

llghtStuck | Tsulfr ]
Medicinal || Vegetal ]

Fair § ]
Problematic Ss

OIf flavorsfaromas or major style dficiencies
Major off flavors and aromas dominate

@ (.lut'slé'nai'ng : i'i;'ﬁrld-tiass'exé-r-rlﬁféof'st"};iré'

:g Excellent § Exemplifies style well, requires minor fine-tuning
o Very Good { Generally within style parameters, minor flaws
g’ Good Misses the mark on style and/or moderate flaws
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]
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rev BSTR-1.1-NHC

Table: 12 Style: 13A Judge#:
' Dark mild:

Bottle Inspection [ ok

Advanced to
MINI-BOS

Pasition
in flight

may “not be an average of ]
judge's individual scores

Inappioprinte

Nonel M H A1 | 1 f I L
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Bitterness -1

Fermentation . < | 1]
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D S { B
Finish/Aftertaste . s o

L .57{; dil i

Wiz

Zu/_/‘\
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Thin M Full
Body 2{ RS
None L M s Ho:
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-~
Warmth X . O
Classickxample | |
Flawless | < -

Wonderful .

Provide comments on style, recipe, process, and drinking pleasure. Include heiplu\squesiw?olhe brewer. 4 10
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VO ] (4
L = L L7 —

Feedback
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Additional resources can be found at these sites:
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]  BEER SCORESHEET
AHA/BJICP Sanctioned Competition Program
Structured Version

<3 1
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HOMEBREW
COMPETITION

i B N L
Location Dey Ve r Date 2018
\ \ i Position Mdvanced to
. | MINI-BOS

Non-BJCP Qualifications
Cicerone Rank L s
Pro Brewer Brewery o
Industry Describe
Judging Years

Example:
Flavor
Kane 1 o
Malt X rp  Breodyw/ subtle toasty notes
Hops .1 X Floral, earthy S
Bitterness X ¥ Too low for style ) )

Common Descriptors
Grainy Cracker Biscuit Bready Toasty
Nutty Caramel Honey Toffee
Chocolate Molasses Vanilla Coffee
Spicy Floral Herbal Earthy Herbal
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Trapical

Raisin Prune Date Fig Cherry

Banana Berry Bubblegum Orange
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander
Barnyard Horse blanket Leather Goaty

Butter Latex paint Corn Unripe apple
Cardboard Sherry Skunky Baby diaper
Medicinal Smoke Solvent Metallic

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

hcetaldehyde | Metallic |
Alcoholic / Hot | Musly |
Astringent Oxidized il
Brettanomyces Plastic -

Diacetyl Solvent | Fusel 1 ﬂ‘
| DMS Sour / Acidic

Estery smoky -
Grassy_ ] ' Spicy 1 L
Tgh}-Siruck Sulfur

| Medicinal | Vegetal e

Outstanding “World-class example of style

Off flavorsfaromas or major slyle dficiencies
Major off flavers and aromas dominate

Fair
Problematic

Q@ 1
:g Excellent Exemplifies style well, requires miner fine-tuning:
Lol Very Good Generally within style parameters, minor flaws
g’ Good Misses the mark on style and/or moderate flaws
=
g
(72}

BUCP Scoresheat Copyright © 2018 Beer Judge Centification Program
rev BSTR-1.1-NHC
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Table: 7 Styie: 10A Judge#: in flight

Wesissbier: ‘“"”%
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] _ CONSEN
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S SRR L e : may not be an average of
/ judge's individual scores
Bottle Inspection - ¥ ok
tnapprepriate
Nonel M H
Malt . . v e L1 o . _ = e
Hops {__ L Tl _
Fermentation . t — Ll
Other ; B} ol
Wnu?gﬂ::priuie_ Ingapropriote
2=22%% 2 o=mm, o B
=8 58 &5= = 2 &3 5
Color \l_x_ [ Héad o e Pl o bl
i Briljant Hozy Opoque . Other . Quick Losting Other
Clarity | | g Retention | ) [ , L
Other Texture ji_,fr’" Lrormy
.|r:el§pfgpﬂu1é:
None L M H
Malt L S _J V-
Hops C,'__.__ B ——
Bitterness i EEEE ) (N . : 5
g = \
Fermentation . }J; g _ S
Hop alty
Balance Lo igu 0l .
i o Dry Sweet
inish/Aftertaste L 1 1Lt .y L
Other S e
ln'a]ipioquié Ingppropiate
Thin M Full - None L M H
Body | o ey T Creaminess . 1} 1 O
: None L M H i
Carbonation -1 | t,iw ] Astringency _;3_4 T M 8
Warmth 4 il T} Other . . el d i,
Classic Example | 4_1_1_ 1 NMottoStyle
Fawless: o+ ] o 1 Significant Flaws
Wonderful 1 1o o 1 Lifeless

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

] L /
b&o vyl heed., oo oo 0

Judge Total

Additional resources can be found at these sites: bt/ wenw.homebrewersassociation.org
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/]/ BEER SCOR

AHA/BJCP Sanctioned Compe

Structured Version

ESHEET

tition Program

HOMEBRE

COMPETITION
location _[Dreif £ £ Date £

Non-BJCP Qualifications
Cicerone Rank
Pro Brewer Brewery
Industry Describe

Judging vears

Example:
Flavor
Halt 2t Breddy w/ subtle feasty pates.
Hops X E Floral, earthy
Billerness Mt X Toolow for style

Common Descriptors
Grainy Cracker Biscuit Bready Toasty
Nutty Caramel Honey Toffee
Chocolate Molasses Vanilla Coffee
Spicy Floral Herbal Earthy Herbal
Citrus Pine Resiny Woody Minty
Stonefruit Berry Melon Tropical

Raisin Prune Date Fig Cherry

Banana Berry Bubblegum Orange
Apple Pear Peach Apricot Lemon
Pepper Clove Cinnamon Coriander
Barnyard Horse blanket Leather Goaty

Butter Latex paint Corn Unripe apple
Cardboard Sherry Skunky Baby diaper
Medicinal Smoke Solvent Metallic

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

Acetaldehyde Metallic \ B
| Alcoholic / Hot Musty ‘ i
| Astringent ) Oxidized '
Brettanomyces Plastic |
Diacelyl Solvent/ Fusel ]
DMS £ Sour / Acidic |
Estery ' Smo_ky '
CGrassy i Spicy
Light-Struck ! Sulfur
i Mediciné_!_ E '\ Vegetal

('} Outstanding World-class example of style

g Excellent ELREY Exemplifies style well, requires minor fine-tuning
(o8 Very Good SKDACYA Generally within style parameters, minor flaws
g‘ Good 1k Misses the mark on style andfor moderate flaws
§ Fair & i Off flavors/aromas or major style deficiencies
(7]

Problematic §(iBkd Major off flavors and aromas dominate
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Other
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| Other

Malt
Hops
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| Fermentation

| Balance
anishmfler’taste
Qther

Body
Carbonation

Warmth
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Additional resources can be found at these sites:
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may not be an average of
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