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American 
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AssociationBEER SCORESHEEll 

AHAlBJCP Sanctioned Competition Program ht1p://www.beertown.org 

Category # ~ Subcategory (a-f) L Entl'Y, # L......__/5<y'__--'~ 

Subcategory (spell out) _____________ 


Special Ingredients: _____________________ 


Bottle Inspection: D Appropriate size, cap, fill level, label removal, etc. 

Judge Qu.alifications angJiJC~ Rank: '. Comments 
D Apprentice r)'1fecoglllzed D Certified 
D National D Master D Grand Master_ 10 /12
D Honorary Master D Mead Judge D Cider Judge 

D Professional Brewer D Non-BJCP D Rank Pending 

Descriptor Definitions (Mark all that apply): 

D Acetaldebyde - Green apple-like aroma and flavor. 

D Alcoholic - The aroma, flavor, and warming effect of 
ethanol and higher alcohols. Sometimes described as "hot." 

D Astringent - Puckering, lingering harshness and/or dryness 
in the finish/aftertaste; harsh graininess; huskiness. 

D Diacetyl - Artificial butter, butterscotch, or toffee aroma 
and flavor. Sometimes perceived as a slickness on the tongue. 

D DMS (dimethyl sulfide) - At low levels a sweet, cooked or 
canned corn-like aroma and flavor. 

D Estery Aroma and/or flavor of any ester (fruits, fruit 
flavorings, or roses). 

D Grassy - Aroma/flavor of fresh-cut grass or green leaves. 

D Light-Struck - Similar to the aroma of a skunk. 

D Metallic - Tinny, coiny, copper, iron, or blood-like flavor. 

D Musty Stale, musty, or moldy aromaslflavors. Mouthfeel (as appropriate for style) 

__-""-"': 3 

kt/It t. eC d 

D Oxidized Anyone or combination ofwiny/vinous, 
cardboard, papery, or sherry-like aromas and flavors. 

D Phenolic - Spicy (clove, pepper), smoky, plastic, plastic 
adhesive strip, and/or medicinal (chlorophenolic). 

D Solvent - Aromas and flavors ofhigher alcohols (fusel 
alcohols). Similar to acetone or lacquer thinner aromas. 

D Sour/Acidic - Tartness in aroma and flavor. Can be sharp 
and clean (lactic acid), or vinegar-like (acetic acid). 

D Sulfur - The aroma of rotten eggs or burning matches. 

D Vegetal- Cooked, canned, or rotten vegetable aroma and 
flavor (cabbage, onion, celery, asparagus, etc) 

D Yeasty - A bready, sulfury or yeast-like aroma or t1avor. 

Look up detailed descriptions in the BJCP vocabulary application: 
http://www.bjcp.org/cep/llocab/ 

Outstanding (45 - 50): World-class example ofstyle 

Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning 

Very Good (30 - 37): Generally within style parameters, some minor flaws 

Good (21 29): Misses the mark on style andlor minor flaws 

Fair (14 - 20): Off flavors, aroma,;,or major style deficiencies 

- 13Problematic Major off flavors and arOmas dominate 

Comment on body, carbonation, wannth, creaminess, astringency, and 0 

, ~ W 

7 /10 

Total 150 

Stylistic Accuracy 
Classic Example D IfJ D D D Notto Style 

Technical Merit 
Flawless D D D D D Significant Flaws 

Intangibles 
Wonderful D II D D D Lifeless 

BJCP Beer Scoresheet Copyright © 2008 Beer Judge Certification Progrmn rev. 080319 Please send any comments to Comp _Director@BJCP.org 
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The 
American 

mebrewers 
AssociationBEER SCORESHEET 

AHAlBJCP Sanctioned Competition Program 	 http://www.beertown.org 

Category # 23 Subcategory (a-f) ~ Entry # 
~--~~~----~ 

Subcategory (spell out) -1-'-=~:::.c.--,-=-......._-=-:--,=,::..=,--_~~___'--_~.~~~:;;:-.....~ 
Special Ingredients: AA..rc",..,­

Bottle Inspection: 0 Appropriate size, cap, fill level, label r~moval, etc. 

Juc!g.e Qualifications and BJCP Rank: 
~pprentice D Recognized D Certified 
o National 0 Master D Grand Master_ Aroma (as appropriate for stylc) o Honorary Master D Mead Judge D Cider Judge Comment on malt, hops, esters, and other aromatics 

o Professional Brewer D Non-BJCP D Rank Pending <:"~Q Mf&1?O f'-'\,"':u.C.:!::r--lyl...----"S~M~'Ed(...j\.$_________ 

Descriptor Definitions (Mark all that apply): 

D Acetaldehyde - Green apple-like aroma and flavor. 

D Alcoholic - The aroma, flavor, and warming effect of 
ethanol and higher alcohols. Sometimes described as "hot." 

D 	Astringent - Puckering, lingering harshness andlor dryness 
in the finish/aftertaste; harsh graininess; huskiness. 

D Diacetyl- Artificial butter, butterscotch, or toffee aroma 
and flavor. Sometimes perceived as a slickness on the tongue. 

D DMS (dimethyl sulfide) At low levels a sweet, cooked or 
canned com-like aroma and flavor. 

D 	Estery Aroma andlor flavor of any ester (fruits, fruit 
fla vorings, or roses). 

D Grassy - Aroma/flavor 0 f fresh-cut grass or green leaves. 

o Light-Struck Similar to the aroma of a skunk. 

o Metallic - Tinny, coiny, copper, iron, or blood-like flavor. 

D Musty - Stale, musty, or moldy aromas/flavors. 

o Oxidized - Anyone or combination of winy/vinous, 
cardboard, papery, or sheTI)'-like aromas and flavors. 

D Phenolic Spicy (clove, pepper), smoky, plastic, plastic 
adhesive strip, andlor medicinal (chlorophenolic). 

D 	Solvent - Aromas and flavors ofhigher alcohols (fusel 
alcohols). Similar to acetone or lacquer thinner aromas. 

D Sour!Acidic - Tartness in aroma and flavor. Can be sharp 
and clean (lactic acid), or vinegar-like (acetic acid). 

o Sulfur - The aroma of rotten eggs or burning matches. 

o Vegetal Cooked, canned, or rotten vegetable aroma and 
flavor (cabbage, onion, celery, asparagus, etc.) 

Appearance (as appropriate for style) 

Comment on color, clarity. and head (retention, color, and texture) 


-----------------------------------------------.---~ 

Flavor (as appropriate for style) __ .J...~20 
Comment on malt, hops, fennentarion characteristics~ balance, finish/aftertaste, and other flavor characteristics 

Mouthfeel (as appropriate for style) 

Comment on body, carbonation. warmth, creaminess, astringency, and other palate sensations 


--'bo:n ft.,?'--L {Sc:Q'f I WA1l.N15 YO...,) uf:' ,t ~!c.e A0J) 
SfvleeJ7"1i 

Overall Impression 	 ____1--1-_/10 
Comment on overall drinking pleasure associated with entry) give suggestions for improvement 

C-l'lt6ffC eZ"tJl2 I y/c,c"H....D O~'::l Iv !At~L\.L(---==g.:;.;(J:::C'(I---_ 
Tit l~ 9 'ffEre, y£rlY U Ic.EL-Y \:bt.JE: 

D Yeasty A bready, sulfury or yeast-like aroma or flavor. 

Look up detailed descriptions in the BJCP vocabulary application.­
htlp:llwww.bjcp.org/ceplvocabl 

Outstanding (45 - 50): World-class example of style 

Excellent (38 - 44): Exempli!les style well, requires minor fine-tuning 

Very Good (30 - 37): Generally within style parameters, somc minor flaws 

Good (21 29): Misses the mark on style andlor minor naws 

Fair (14 - 20): Off flavors, aromas or major style deficiencies 

Problematic 1 off flavors and aromas dominate 

Total 	 3cr /50 

Stylistic Accuracy 
Classic Example D 0 0 0 D Not to Style 

Technical Merit 
Flawless D D D 0 0 Significant Flaws 

Intangibles 
Wonderful 0 0 D 0 D Lifeless 

BJCP Beer Scoresheet Copyright © 2008 BeeI' Judge Certification Program rev. 080319 Please send any comments to Comp.Director@BJCP.org 
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., I' 'f-~. 

Mouthfeel (as appropriate for style) 
Comment 01 bOdy, carbonation, warmth, creaminess, .stringency, and other palate sensations 

l~?:~.~ Ameri!:: 
<I) {.J. H mebrewers 
6~ AssociationBEER' SCORESHEET 

AHA/BJCP Sanctioned Competition Program http://www.beertown.orghttp://vvww.bjcp.org 

\ ENTRY'113 ---"'-"oH:: Category # ' 
: - 23: SPECIALTV BEER 

Subcategor Aged on Star Bu k 
Speciallngr COffee Beans I3~ s Fre~ch Roast 

I Stout RUSSian Imperial 
I Bottle Insp,", aI, etc. 

Comments o Apprentice o Recognized o Certified 
o National o Master o Grand Master_ Co. 112Aroma (as appropriate for style)o Honorary Master o Mead Judge o Cider Judge 

o Professional Brewer 0 Non-BJCP o Rank Pending 

Descriptor Definitions (Mark all that apply): 

o Acetaldehyde - Green apple-like aroma and flavor. 

o Alcoholic - The aroma, flavor, and warming effect of 
ethanol and higher alcohols. Sometimes described as "hot." 

o Astringent - Puckering, lingering harshness and/or dryness 
in the finish/aftertaste; harsh graininess; huskiness. 

o Diaeetyl- Artificial butter, butterscotch, or toffee aroma 
and flavor. Sometimes perceived as a slickness on the tongue. 

o DMS (dimethyl sulfide) At low levels a sweet, cooked or Flavor (as appropriate for style) 1;( 120 
canned com-like aroma and flavor. comme~ malt, hops, fermentation characteristics, balance, finis~aftertaste, a;ld other fl~nr ~ 

o Estery - Aroma and/or flavor of any ester (fruits, fruit t A ff"=' sa... ~ , ;;',£('t('~,-,;:L4,,.I 7 .... /
flavorings, or roses), 

o Grassy - Aroma/flavor of fresh-cut grass or green leaves, 

o Light-Struck - Similar to the aroma of a sknnk. 

o Metallic - Tinny, coiny, copper, iron, or blood-like flavor. 

o Musty - Stale, musty, or moldy aromas/flavors. 

o Oxidized - Anyone or combination ofwinylvinous, 
cardboard, papery, or sherry-like aromas and flavors. 

o Phenolic Spicy (clove, pepper), smoky, plastic, plastic 
adhesive strip, and/ormedicinal (chlorophenolic), 

o Solvent-Aromas and f1.avors of higher alcohols (fusel 
alcohols). Similar to acetone or lacquer thinner aromas. 

o SourlAcidic - Tartness in aroma and flavor. Can be sharp 
and clean (lactic acid), or vinegar-like (acetic acid). 

o Sulfur- The aroma of rotten eggs or burning matches. 

o Vegetal- Cooked, canned, or rotten vegetable aroma and 
flavor (cabbage, onion, celery, asparagus, etc.) 

o Yeasty - A bready, sulfury or yeast-like aroma or flavor. 

Look up detailed descriptions in the BJCP vocabulary application: 
http://www,bjcp,org/ceplvocab/ 

Outstanding (45 50): World-class example of style Stylistic Accuracy 

Excellent (38 - 44): Exemplifies style well, requires minor tme-tuning 
 Classic Example 0 0 0 0 0 Not to Style 
Very Good (30 - 37): Generally within style parameters, some minor flaws Technical Merit 

Good (21 - 29): Misses the mark on style andlor minor flaws 
 Flawless 0 0 0 0 0 Significant Flaws 
Fair (14 - 20): Offflavors, aromas or major style deficiencies Intangibles 

Problematic - 13): Major off flavors and" aromas dominate 
 Wonderful 0 0 0 0 0 Lifeless 

Overall Impression 
Comment on overall drinking pleasure associated with enlly, g 

Total U 

Comment on malt, hops, esters, and other aromres ( 

____------~________________ 

7--/3 
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(..~~:. The 
(~(:J:..;t Ameri(;on 
(/) ~. H mebrewers 
~n~ AssodatlonBEER SCORESHEET 

AHA/BJCP Sanctioned Competition Program 
ENTRY: 113 

Sl 23: SPECIALTY BEERCategory # ___ 
Aged on Star Bucks French Roast 

Subcategory (spell out) _ Coffee Beans 13F Russian Imperial 
Special Ingredients: _ Stout 

Bottle InSpeCtion:~ppropriate size, cap, fill level, label removal, etc. 

Judge Qualifications and BJCP Rank: 
Commentso Apprentice 0 Recognized 0 Certified 

o National 0 Master 0 Grand Master Aroma (as appropriate for style) /6 /12o Honorary Master 0 Mead Judge 0 Cider Judge ­ Comment on malt, hops, esters, and other aromatics 

o Professional Brewer 0 Non-BJCP 0 Rank Pending 

Descriptor Definitions (Mark all that apply): 

o Acetaldehyde Green apple-like aroma and flavor. 

o Alcoholic - The aroma, flavor, and warming effect of 
ethanol and higher alcohols. Sometimes described as "hot" Appearance (as appropriate for style) 


Comment on color, clarity, and head (retention, color, and texture) 
o Astringent - Puckering, lingering harshness and/or dryness 
in the finish/aftertaste; harsh graininess; huskiness. t=-S'f>P-e~S>O C.lJN~-;:t! 

o Diacetyl- Artificial butter, butterscotch, or toffee aroma 
and flavor. Sometimes perceived as a slickness on the tongue. _______________________________ 

o DMS (dimethyl sulfide) -At low levels a sweet, cooked or 
canned com-like aroma and flavor. 

Flavor (as appropriate for style) I /20 
Comment on malt, hops, fermentation characteristics, balance, rmishlafiertaste, and other flavor characteristics 

o Estery ­ Aroma and/or flavor ofany ester (fruits, fruit 
flavorings, or roses). 

FId1I/OiL $1kJ LT -- Fl N IS f..i- ';' ACi\;;{L 

o Grassy ­ Aroma/flavor of fresh-cut grass or green leaves. 

o Light-Struck - Similar to the aroma of a skunk. 

o Metallic- Tinny, coiny, copper, iron, or blood-like flavor. 

o Musty Stale, musty, or moldy aromaslflavors. Mouthfeel (as appropriate for style) I /5 
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations o Oxidized - Anyone or combination ofwiny/vinous, f2 \~-(L ~ I:;a,u -;.\ ",.~cardboard, papery, or sherry-like aromas and flavors. 

o Phenolic Spicy (clove, pepper), smoky, plastic, plastic 
adhesive strip, and/or medicinal (chlorophenoJic). 

o Solvent - Aromas and flavors ofhigher alcohols (fusel 
alcohols). Similar to acetone or lacquer thinner aromas. 

Overall Impression __1'----:/10 
o Sour/Acidic - Tartoess in aroma and flavor. Can be sharp Comment on overall drinking pleasure associated with entty, give suggestions for improvement 

and clean (lactic acid), or vinegar-like (acetic acid). -;:;. 0' A-D f...'l w," 
o Sulfur- The aroma of rotten eggs or burning matches. 

o Vegetal- Cooked, canned, or rotten vegetable aroma and 
flavor (cabbage, onion, celery, asparagus, etc.) 

o Yeasty - A bready, sui fury or yeast-like aroma or flavor. 

Look up detailed descriptions in the BJCP vocabulary application: 
http://www.bjcp.orglcep/vocah/ 

Outstanding (45 - 50): World·dass example of style 

Excellent (38 - 44): Exemplifies style well, requires minor rme-tuning 

Very Good (30 - 37): Generally within style parameters, some minor flaws 

Good (21-29): Misses the mark on style and/or minor flaws 

Fair (14 - 20): Off flavors, aromas or major style deficiencies 

- 1Problematic ofiflavors and aromas dominate 

[10Total /50 

Classic Example 0 
Stylis~ccUracy
DOD Not to Style 
Tech~al Merit 

Flawless 0 DOD Significant Flaws 
Intangibles 

Wonderful 0 0 0 0 Lifeless 

BJCP Beer Scoresheet Copyright © 2008 Beer Judge Certification Program rev. 0803 J9 Please send aJry comments to Comp_Director@BJCP.org 
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