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BJCP Rank or Status:

O Apprentice O Recognized O Certified

O National O Master O Grand Master __
O Honorary Master O Honorary GM [0 Mead Judge
O Provisional Judge O Rank Pending [ Cider Judge

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier 0 GABF/WBC
O Certified Cicerone [0 Adv. Cicerone
[ Sensory Training 0O Other

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 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 corn-like aroma and flavor.

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

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.
[ Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
O Musty — Stale, musty, or moldy aromas/flavors.

[ Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

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

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

[ 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.)
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Category # Subcategory (a-f) Entry #

StaA~

Subcategory (spell out)
Special Ingredients:

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

Comments

Aroma (as appropriate for style)
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Appearance (as appropriate for style)
Comment on color, clarity, and head (retention, color, and texture)
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Mouthfeel (as appropriate for style)
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Overall Impressnon /10
Comment on overall drinking pleasure associated with entry, gi

suggestions for improvemen __L
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O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total 2 l /50
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Classic Example O O @ (o] O Notto Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Merit
Good (21 - 29): Misses the mark on style and/or minor ﬂaws Flawless O 0O S]] O Signific
Fair (14 - 20): é lntanglbles g ant Flaws
Problematic (00 - 13): Major ) derful O 0O (=] & % Lifeles
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Category # Subcategory (a-f) Entry #

Subcategory (spell out) A/Méﬁ/ CA) ‘SLOW

Special Ingredients:

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

BJCP Rank or Status:

Comments
O Apprentice O Recognized O Certified
[ National O Master 0O Grand Master __ Aroma (as appropriate for style) @ i ; ; /12
O Honorary Master 00 Honorary GM [0 Mead Judge s‘\"aj'

O Provisional Judge O Rank Pending O Cider Judge
Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier 0 GABF/WBC
O Certified Cicerone [ Adv. Cicerone O Master Cicerone
O Sensory Training O Other

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) /3

O Acetaldehyde — Green apple-like aroma and flavor. Comment on oolor, clarity, ayd head (retenm"" 'e’"/“? <
V. (el e, FHowah refont;oi
7v Neakon J

v

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.

>
Flavor (as appropriate for style) y /20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor charact€ristics
< - .

and flavor. Sometimes perceived as a slickness on the tongue. Ay, /0. D /77245 /ae /P LS C Ly 00

O DMS (dimethyl sulfide) — At low levels a sweet, cooked or mmz AT |

> 7.
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canned corn-like aroma and flavor. Wl fospen P70 4T ocrerf e ) = Spr e
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O Estery — Aroma and/or flavor of any ester (fruits, fruit /i ’,;e mm = Xt 2 AL ot s in
flavorings, or roses). %}« S a bl R0 0 — et 5 s

O Grassy — Aroma/flavor of fresh-cut grass or green leaves. o3

O Light-Struck — Similar to the aroma of a skunk. x’zg:hfiel fiays ?:ppll;gfl:;?n,f(:}:::ﬂfh), creaminess, astringency, and other palate sensatio _3_—/ ¢

[0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor. F/ ?70 ;0 ﬂ buf" Q MM_&FMM

0 Musty — Stale, musty, or moldy aromas/flavors. M? :

O Oxidized — Any one or combination of stale, winy/vinous, 3

cardboard, papery, or sherry-like aromas and flavors.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic

adhesive strip, and/or medicinal (chlorophenolic). Overall Impression ( E) /10
A Comment on overall drinkjng pleasure associated with entry, give suggestions for improvement

O Solvent — Aromas and flavors of higher alcohols (fusel

i .
alcohols). Similar to acetone or lacquer thinner aromas. hInA  pnedp. Was i - 75 00 MIA 0 JORSIPG
r : malk void bom? T Aol o wag auss
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp : ; m ” :ﬁ
and clean (lactic acid), or vinegar-like (acetic acid). VP OX |1 akvie. ’. 204 RN & P ]
O Sulfur — The aroma of rotten eggs or burning matches. 8 ‘M (AT Iv/aa

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

[ Yeasty — A bready. sulfury or yeast-like aroma or flavor. Total :g_lso

Outstanding (45 - 50): World-class example of style. Stylistic Accur
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning gl s&ic Example O O 0O

Very Good (30 - 37): Generally within me N | ' ; o l:]'l'echnica Merit
Fair (14 - 20): O flav Intangibles ¢ g
Problematic (00 - 13): r O
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Category # Subcategory (a-f) Entry #

Subcategory (spell out) Amec;m,\ %‘\‘QU\-\'

Special Ingredients:

Bottle inspection: [0 Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: %
omments
O Apprentice O Recognized O Certified
[ National [ Master O Grand Master __ Aroma (as appropriate for style)
O Honorary Master O Honorary GM [ Mead Judge Comment on malt, hops, esters, and other aromatics

O Provisional Judge [ Rank Pending O Cider Judge C_Q,Q QQQ - S\ligwdy Voo <Y

Z 12

fesing cOwnnibas

Non-BJCP Qualifications: Daides | € SN
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O Professional Brewer [ Beer Sommelier 0 GABF/WBC < N
X3 >,
O Certified Cicerone [0 Adv. Cicerone [0 Master Cicerone Qo DQQ - -l/ Py

O Sensory Training [ Other hechol e dtaned
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) e
O Acetald ehyd e — Green appl e-like aroma and flavor Comment on color, clarity, and head (retention, color, and texture)
\IZ/ : : Dock Rcuwon do BYock Colae \Q\Gr beec

Alcoholic — The aroma, flavor, and warming effect of 3 " 5

ethanol and higher alcohols. Sometimes described as /or. ong heod P ETQV\ Movot heed  has dmanie hue
O Astringent — Puckering, lingering harshness and/or dryness Lac %2 lowlo \> eS

in the finish/aftertaste; harsh graininess; huskiness. y

Flavor (as appropriate for style) /20

[ Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics,

and flavor. Sometimes perceived as a slickness on the tongue_— S\ WA c ofher oot

balance, finish/aftertaste, and other flavor characteristics

~no eclet cuch as

\d
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O Grassy — Aroma/flavor of fresh-cut grass or green leaves. _ @i N <A eoines , Cosp Yo / - Youah
2 A Mouthfeel (as appropriate for style) acidLC 3 /5
a L'ght'StrUCk — Similar to the aroma of a skunk. Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. et iy e .l:\,\\\ Yladay £ nela . TA NS
7 74
[0 Musty — Stale, musty, or moldy aromas/flavors. 2\R g\(\\—/ oleonol e M\-\//\ Touc A O‘C(é!i (€
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O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip. and/or medicinal (chlorophenolic). Overall Impression

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

o
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Comment on overall drinking pleasure associated with entry, give suggestions for improvement
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[0 Sour/Acidic — Tartness in aroma and flavor. Can be sharp
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O Yeasty — A bready. sulfury or yeast-like aroma or flavor.
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Total B

Outstanding (45 - 50): World-class example of style. e oy Stylistic Accuracy
Excellent (38 - 44): Exemplifies style wi [u]& [E] O Not

Very Good (30 - 37): Generally within
Good (21 - 29): Misses the m
Fair (14 - 20): Off fla
Problematic (00 - 13): Major
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Judge Name (print)

Judge BJCP ID

Judge Email

o, s i s i i

Use Avery label # 5160

________________________ e

BJCP Rank or Status:

________________

O Aypprentice O Recognized ified
O Natipnal O Master O Grand Master
O Honogary Master 0O Honorary GM  O/Mead Judge

O Provisignal Judge O Rank Pending
Non-BJCP Qualifications:

O Professiona] Brewer [0 Beer Sommeljér [0 GABF/WBC
O Certified Cicgrone [0 Adv. Cicerofe [ Master Cicerone
O Sensory Traintgg [ Other

Cider Judge

Descriptor Definitions (Mark alythat apply):
O Acetaldehyde — Gredp apple-liké aroma and flavor.

O Alcoholic — The aroma)\flavor/and warming effect of
ethanol and higher alcohd]s. Sometimes described as hot.

O Astringent — Puckering, lihgering harshness and/or dryness
in the finish/aftertaste; ha graininess; huskiness.

O Diacetyl — Artificial buttef, butterscotch, or toffee aroma
and flavor. Sometimes perceived as a slickness on the tongue.

00 DMS (dimethyl sulfid¢) — At lo
canned corn-like aroma and flavor.

evels a sweet, cooked or

O Estery — Aroma and/or flavor of any &
flavorings, or roses)

ter (fruits, fruit

O Grassy — Aroma/flavor of fresh-cut gras,or green leaves.
O Light-Struck — nk.
O Metallic — Tinny, coiny, copper. iron, or blopd-like flavor.
[0 Musty — Stale/musty, or moldy aromas/flavoks.

O Oxidized — Any one or combination of stale, y/vinous,
cardboard, papery, or sherry-like aromas and flaYors.

O Phenolic —/Spicy (clove, pepper), smoky, plastic, plastic
adhesive sfrip, and/or medicinal (chlorophenolic).

milar to the aroma of a

[J Solvent -+ Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas)

[0 Sour/Agidic — Tartness in aroma and flavor. Can be sharp
and clgan (lactic acid), or vinegar-like (acetic acid).

O Sulfyr — The aroma of rotten eggs or burning matches.

O Vegetal — Cooked, canned, or rotten vegetable aroma and

flayor (cabbage. onion, celery, asparagus, etc.)

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

Outstanding (45 - 50): World-class exam|
Excellent (38 - 44): Exemplifies -

Very Good (30 - 37): Generally
| Good (21 -29): Mmi
' Fair (14 - 20):

Problematic (00 - 13): )
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http://www.homebrewersassociationﬂ

Category # Subcategory (a-f) Entry #

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
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Appearance (as appropriate for style)
Comment on color, clarity, and head (retention, color and texture)
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Flavor (as appropriate for style) % ! '5 5 /20

Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
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Mouthfeel (as appropriate for style)
omment on body, carbonation, warmt
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creaminess, astringency, and other palate sensations
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Overall Impression

/10
Comment on overall drinking pleasure associated with entry, give sugges

stions for i xmprovemeut
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- Judge Name (print) | Category # ?O & Subcategory faf)___ Entry#
l ]
]
: Judge BJCP ID ! Subcategory (spell out)
1 ] . .
1 Special Ingredients:
i\ Judge Email ; » g
e Sedverylabel $3060 . -" Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: Crana
O Apprentice O Recognized O Certified
O National 0O Master O Grand Master _ Aroma (as appropriate for style) i /12
O Honorary Master O Honorary GM [ Mead Judge Comment on malt, hops, esters, and other aro tlcs
U Provisional Judge O Rank Pending [ Cider Judge CJ—(-C\Q c_\ ﬂou
Non-BJCP Qualifications: AT Q\,.d\ il R
O Professional Brewer [ Beer Sommelier 01 GABF/WBC
O Certified Cicerone [ Adv. Cicerone [ Master Cicerone
O Sensory Training O Other
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) : g /3
OA cetaldehyde — Green appl e-like aroma and fl AVOL. Comn\lem on color, clarity, and head (retention, color, and texture) S :* é
O Alcoholic — The aroma, flavor, and warming effect of - = \’:‘ = &l\l\:: /
ethanol and higher alcohols. Sometimes described as /ot. O% S f{/‘/e‘ ; ’\,”C\f\ - [JEAN
O Astrmgent Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess: huskiness. [
Flavor (as appropriate for style) 20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
and flavor. Sometimes perceived as a slickness on the tongue. o\( (Q, (> fL{=o qr BuAAS sl LDCO i“‘d
[0 DMS (dimethy] sulfide) — At low levels a sweet. cooked or 44 Qr'\l,\\l % & \/\U‘L\\ L\bo 5 \'LH{' {\?1
canned com-fike aroma and flavor. Log¢ bocor, Mort dymrumh <5 7T Lefrs op
0O Estery — Aroma and/or flavor of any ester (fruits, fruit ( \h‘ N3\ (“\A\D(S A
flavorings, or roses).
O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
A B Mouthfeel (as appropriate for style) s /5
O L'ght‘St"'Ck — Similar to the aroma of a skunk. Comment on body, carbonation, warmth, creaminess, ingency, palate sensations
O Metallic — Tinny, coiny. copper, iron, or blood-like flavor. s\ \Q,L\\k ﬂ St /\(’Q/\Q\/ I~ “ZO
O Musty — Stale, musty, or moldy aromas/flavors.
O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.
O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic .7
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression T A L)
C verall drinking pl t ith tions fi t
O Solvent — Aromas and flavors of higher alcohols (fusel S Vi :mm assom C elg’;i)w 288‘5 i
alcohols). Similar to acetone or lacquer thinner aromas.
g LS F—
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp Lf\df SRl A o T =
and clean (lactic acid), or vinegar-like (acetic acid). oL
[ Sulfur — The aroma of rotten eggs or burning matches.
O Vegetal — Cooked. canned, or rotten vegetable aroma and
flavor (cabbage. onion, celery, asparagus, etc.)
[ Yeasty — A bready. sulfury or yeast-like aroma or flavor. Total 3 5 o
Outstanding (45 - 50): World-class example of styl listic Accuracy
Excellent (38 - 44): Exemplifies style s O O O Nottostyle
Very Good al Merit
Good O O Significant I
Fair (14 - 20): Off flavo i s i

Problematic (00 - 13): Major
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i 3 \\
: Judge Name (print) Category # a O Subcategory (a-f) / >2 Entry #

Judge BJCP ID '; Subcategory (spell out) ]%/Y\*ﬂ/"jm n (S)é?ﬂ/é—

Judge Email Special Ingredients:

1
]
1
1
1
1
AY

S R R Use Avery label #5160 __ __ ________ -*  Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: PR
O Apprentice O Recognized O Certified
[ National 0 Master O Grand Master Aroma i g l é)
P (as appropriate for style) 12
[0 Honorary Master O Honorary GM [0 Mead Judge

Comment on malt,hops, estegs, and other aromatigs
O Provisional Judge O Rank Pending [ Cider Judge /) ., ,,/é T Z&J A N 4/ /Af/
Non-BJCP Qualifications: ., nlitve. :
A /4

O Professional Brewer [ Beer Sommelier O GABF/WBC
O Certified Cicerone [ Adv. Cicerone [ Master Cicerone
O Sensory Training O Other

/1 :‘//'A/}‘

.

174
Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style) g /3
O Acetald ehy de — Green appl e-like aroma and flavor. Comment on color, clarity, and head (retentign, olor, and texgdre)

IJ Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as hot.

i

d Astringent — Puckering, lingering harshness and/or dryness ==
in the finish/aftertaste; harsh graininess; huskiness.

Flavor (as appropriate for style) 415 /20
O Diacetyl — Artificial butter, butterscotch, or toffee aroma Comment on malj, hops, fepmentation charageristics, balance, finish/affe ¢
and flavor. Sometimes perceived as a slickness on the tongue.

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

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

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
Mouthfeel (as appropriate for style) ) S

] Light—strlICk — Similar to the aroma of a skunk. Comment on body, carbonation, warmth, cgeaminess, astring cy, and other palate gensations

[0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.

O Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one¢ or combination of stale, winy/vinous,
cardboard, papery. or sherry-like aromas and flavors.

O Phenolic — Spicy (clove. pepper), smoky, plastic, plastic 7
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O 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.)

O Yeasty — A bready. sulfury or yeast-like aroma or flavor.

Total _ﬁ_/so

Stylistic Accuracy
BINE O O O NottoStyls

Outstanding (45 - 50): Wo
Excellent (38 -44):

Very Good [']l‘echnical Merit
Good 21 O O O -Significant F
Fair (14 Intangibles - s

Problematic (00 O O O O Lifeles

send any comments to Comp_Director@BJCP.org
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ank or us:
O Apprentice O Recognized O Certified
0O National 0O Master O Grand Master
O Honorary Master O Honorary GM O Mead Judge

O Provisional Judge O Rank Pending
Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier [0 GABF/WBC
O Certified Cicerone
O Sensory Training

O Cider Judge

O Other

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 /of.

O Astrmgent Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness.

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.
[0 DMS (dimethyl sulfide) — At low levels a sweet. cooked or

canned corn-like aroma and flavor.

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

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.
0O Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
[ Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery. or sherry-like aromas and flavors.

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

[ Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O 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.)
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anctioned Competition Program http://www.homebrewersassociation.grg

Category # ‘;_Q Subcategory (a-f) .@D Entry #
Subcategory (spell out) A’V"ULC(L%«\ M

Special Ingredients:

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

@ /12
Arma Hs('ﬁ'

Comments

Comment on malt, hops, esters, and other aromatics

Appearance (as appropriate for style) 3 3

Comment on color, clarity, and head (retention, color, and texture) {’H
%ﬂ S lam\.J\’\ ) ( 2

<

Flavor (as appropriate for style) z /20
Comment on mllt hops fennentanon charactenstxcs balance Mini

Mouthfeel (as appropriate for style)

Comment pn body, carbo
M J’p (o

ﬂdarmtlw cream;zss astringency, and other palate sen
3 O\MA a7 1_4 ( 1

§

Overall Impression
Comment on overall drinking pleasure associated with en

8 /10

, give suggestions for improvement

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total
_¥E < 150
Outstanding (45 - 50): World-class example of style. listic Accuracy :
Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. Clnssic Example ) 50 S A Not to Styl
Very Good (30 - 37): Generally within style parameters, s i1 echnical Merit iy
Good (21 - 29): Misses the mark on =] ] O - Signifi
Fair (14 - 20): Off flavors/aromas : Intangibles gnificant Flaws
Problematic (00 - 13): Maj TR N Lifel
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BJCP Rank or Status:

O Apprentice O Recognized O Certified
O National O Master O Grand Master
0O Honorary Master O Honorary GM [0 Mead Judge

O Provisional Judge [ Rank Pending
Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier [0 GABE/WBC
O Certified Cicerone [0 Adv. Cicerone [ Master Cicerone
O Sensory Training O Other

0 Cider Judge

Descriptor Definitions (Mark all that apply):
00 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 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.

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

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 aromas/flavors.

[ Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

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

O Selvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

[0 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.

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

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

e Aroma (as appropriate for style)

Category # 2O

Subcategory (a-f) i§ Entry #

Subcategory (spell out) M(V\IA/ \—wv\. é _
Special Ingredients:

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

Comments

P b
mmemL‘n malt, hops, esters, and other aromancs
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Appearance (as appropriate for style)

Comment on color, clarity, and head (retention, color, and texture) S
4 {
BII]& \x M/\ "EJA ; g( L 953 {dJlSL} Elmg
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i

Flavor (as appropriate for style)

% /20
Comment on malt, hops, fermentation cf:aractenstlcs ba]ance finish/aftertaste, and other flavor cham eristics
AL L

Qﬂum wl“\ A
) d- "

-

Cloal

W INtwness | ‘

(‘fx&/ s

Mouthfeel (as appropriate for style) U( /5
Cor;xnt on body, carbongtion, warmth, creaminess, astringency, and othcr palate sepsations
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% 5 ot ant i
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Overall Impression l /10

Comment on overall drinking pleasure associated with en ive suggesnons for i lmprovement
Thoe 19 a ey jrwn . wno» A

C. w

(CALEY w7 MAL% LY et _dAs T
o ek SRR S A TR
Total N m&

Outstanding (45 - 50):
Excellent (38 - 44):

World-class example of style.

Exemplifies style well, requires minor fine-tuning.

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

Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless O 1 o e Si

Fair (14 - 20): Off flavors/aromas or maler style d S s Intangibles ignificant Flaws
Problematic (00 - 13): Major off flavors anc O @ 0 O wLif o s

tylistic Accuracy
O O O NottoStyle

Classic Example O
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E Judge Name (print) Categow@ Subcategory (a-f) Entry #

 Judge BJCP ID Subcategory (spell out)
Special Ingredients:

s e i i il oo .

e AR s T S Use Avery label #5160 _ -’ Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

BJCP Rank or Status: oo

O Apprentice O Recognized O Certified 7

O National [0 Master O Grand Master __ Aroma (as appropriate for style) 12
O Honorary Master O Honorary GM 0 Mead Judge Comment on malt, hOPS esters, and other gromgtics

O Provisional Judge [ Rank Pending [ Cider Judge

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier 0 GABF/WBC
O Certified Cicerone [0 Adv. Cicerone [ Master Cicerone
O Sensory Training O Other

Z «ozﬁmm
) 1)

Descriptor Definitions (Mark all that apply): Appearance (as appropriate for style)
O Acetaldehyde — Green apple-like aroma and flavor. peolgr, °lamy e (me"“o" b

O Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as /or.

ﬂ

A O Wk

O Astrmgent Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness. T ? 20

[J Diacetyl — Artificial butter, butterscotch, or toffee aroma ommept on malt; hops, fen'nentahon haracteristics, balance, ﬁnishﬁ e, and other flavor characteristics -
and flavor. Sometimes perceived as a slickness on the tongue. . a"’

[0 DMS (dimethyl sulfide) — At low levels a sweet, cooked or g B_

3 S - - o
canned corn-like aroma and flavor.

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

0O Grassy — Aroma/flavor of fresh-cut grass or green leaves. [£=2Y Q{ d c
g S Mouthfeel (as appropriate for style) /5
O Light-Struck — Similar to the aroma of a skunk. mgcncy il gt

Comment on body. nati th, creaminess, &
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. /@E’G m M A, E—
[0 Musty — Stale, musty, or moldy aromas/flavors. f_'{t L %C (' A O “L 1,\} %\
O Oxidized — Any one or combination of stale, winy/vinous, (8¢ 7@’ M T/\ ld ,(7\ M@b%l_
cardboard, papery, or sherry-like aromas and flavors.
O Phenolic — Spicy (clove, pepper). smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic). Overall Impression i /10
Comment drinking pleasure associated with entry, gi fons for i
O Solvent — Aromas and flavors of higher alcohols (fusel e, i R Fuy, give gyegestions for improvepent
alcohols). Similar to acetone or lacquer thinner aromas. !
o : 14 Sy ¥y M@
[0 Sour/Acidic — Tartness in aroma and flavor. Can be sharp s X -
and clean (lactic acid), or vinegar-like (acetic acid). i
[0 Sulfur — The aroma of rotten eggs or burning matches. \B] < £ < A'N =
: ol

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

[0 Yeasty — A bready. sulfury or yeast-like aroma or flavor. Total Eﬂ
Outstanding (45 - 50): World-class example of style. Stylistic Accuracy
| Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O [O T gl O Notto Style
S 0-37): Technical Merit
A cant
[ 207" Off flavors/aromas or major style deficiencies. Unplessam. Intangxbles g Fhws
Problematic (00 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O O 5 | O Lifeless
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E Judge Name (print) i
1 }
 Judge BJCP ID |
]

1 1
i Judge Email |
iy pl SRR Use Avery label #3160______

BJCP Rank or Status:

O Apprentice O Recognized 0O Certified

0O National O Master 0O Grand Master __

O Honorary Master O Honorary GM [0 Mead Judge

O Provisional Judge [ Rank Pending [ Cider Judge

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier 0 GABF/WBC
O Certified Cicerone [0 Adv. Cicerone [ Master Cicerone
O Sensory Training O Other

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 Aot.

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

[0 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 corn-like aroma and flavor.

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

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
O Light-Struck — Similar to the aroma of a skunk.
[0 Metallic — Tinny. coiny, copper, iron, or blood-like flavor.
[0 Musty — Stale, musty, or moldy aromas/flavors.

[ Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery. or sherry-like aromas and flavors.

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

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

[J 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.

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

[J Yeasty — A bready, sulfury or yeast-like aroma or flavor.

AA\(‘,\@C ‘:\:ec\alhd Mo Tro

/ \ I
Category # 2 ‘ ) Subcategory (a-f) }i ; Entry #

Subcategory (spell out)
Special Ingredients:

Bottle Inspection: 00 Appropriate size, cap, fill level, label removal, etc.

Comments __

_,i_/]:

Aroma (as appropriate for style)
Comment on malt hops, esters, and other aromatics

GOS (& Lo
O L\OPS =S
Aande &K Qare (‘\\crfv\ Cans L h

3/3

Appearance (as appropriate for style)
Comment on color, clarity, and head (retention, color, and texture)

areck colo”
AL ropalVvs ‘/\.C‘O\d

e \
[ 4 /20
Comppent on malt, ops ermentation characteristics, balance, finish/aftertaste, and other flavor characteriStics

Flavor (as appropriate for style)

paste malf mediuw
Lo Neowo )l ot P & 1glt
¢z,
_ﬁ;&\?_ nate B3 {‘ooS\e& Cou'd T do low vined

i

Mouthfeel (as appropriate for style)
Comment on b‘ody, carbonton, warmth, creaminess, astringency, and other palate sensations

\nere OM A wAn(e

[l P4

\n‘;\:‘l(r\ cech
)

Overall Impression
Comment on overall drinking pleasure asspciated with entry, nge sugges?@ls for improvement

Jeru {03 \,p & comf)!ex
~ -NO O\

E polxi
s ) »EHM&

10

2 i\ Nnp tREheS "
N ok Slay OC arovngS
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Outstanding (45 - 50): World-class example of style. Stylistic Accuracy

Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample 0 0O O O O Notto Style

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

Good (21 - 29): Misses the mark on style and/or minor flaws. Flawless 0O 0O [l m| Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficiencies. Unpleasant. Intangibles

Problematic (00 - 13): Major off flavors and aromas dominate. Hard to drink. Wonderful O 0O | | O Lifeless
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BJCP Rank or Status:
O Apprentice O Recognized O Certified
[ National [ Master [0 Grand Master

[ Honorary Master O Honorary GM [0 Mead Judge
O Provisional Judge O Rank Pending O Cider Judge

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier 0 GABF/WBC
O Certified Cicerone [ Adv. Cicerone [J Master Cicerone
O Sensory Training 0O Other

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 Diacetyl — Artificial butter, butterscotch, or toffee aroma

and flavor. Sometimes perceived as a slickness on the tongue.

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

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

O Grassy — Aroma/flavor of fresh-cut grass or green leaves.
0O Light-Struck — Similar to the aroma of a skunk.
[0 Metallic — Tinny, coiny, copper, iron, or blood-like flavor.
0 Musty — Stale, musty, or moldy aromas/flavors.

O Oxidized — Any one or combination of stale, winy/vinous,
cardboard, papery, or sherry-like aromas and flavors.

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

O Solvent — Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

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

I Sulfur — The aroma of rotten eggs or burning matches.

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

I Yeasty — A bready. sulfury or yeast-like aroma or flavor.

___ Aroma (as appropriate for style) %

http://www.homebrewersassociation.org

Category # _ Subcategory (a-f) @ Entry #

Subcategory (spell out) /C?'/l/\ ‘ § 7290 T

Special Ingredients:

Bottle Inspection: [0 Appropriate size, cap, fill level, label removal, etc.

Comments
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Comment on malt, hops, esters, and other aromatics s i
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Appearance (as appropriate for style) 2 ey

Comment on colgr, clarity, and head (retention, color, and/exmre) é/
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Flavor (as appropriate for style) ‘ 5 /20
Comment F?\malt hops, fermentanon characteristics, balance, finish/aftertaste, and other flavor characteristics
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Mouthfeel (as appropriate for style) S
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Overall Impression G /10
Comment on overall drinking pleasure associated with entry, give suggestion for i
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Total ‘36 /50
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Outstanding (45 - 50): World-class
Excellent (38 - 44): Exemp
Very Good (30 -37) r
Good (21 -
Fair (14 - 20):
Problematic (00 -1
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