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B,JCP Rank or Status: - -

C Apprentice C Reconized C Certified
C Nat ional C Master C Grand Master
C f{onorarv Master C Honorary GM C Mend Judge
C Provisional Judge C Rank Pendin

Non-BJCP Qualifications:
O Professional Brewer C Beer Sommelier C Non-B JCP
C Certified Cicerone C Master Cicerone
C Sensory Training C Other_________________

Descriptor Definitions (Mark all mat apply):
C Acetaldthyde — Green apple-like aroma anti flavot

C Alcoholic — The aroma. flavoz and warusing effect of
,5ati6Snd higher alcohols. Sometimes described as hat.

*IAstringent — Puckering, lingering harshness and-or dryness
in the fmish/aflcilaste; harsh raininess: huskiness.

C Diaceivi -Astificial butter, butterscotch, or toffee aroma
fla’oL Sometimes perceived as a slkkness on the tongue.

C friss (dhnethyl sulfide) — At low levels a sweet cooked or

/ canned corn-like aroma and flavor.

Eaten - Aroma saWer flavor of’ any ester (6uits, fruit
flavorings, or roses).

C Grassy — Aroma/flavor of fresh-cut crass or gruas leaves.

C Light-Stnttk - Similar to the aroma of a skunk

C Metallic — Tinny. coiny. copper. iron. or blood-like flavor.

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

C Oxidized — Any one or combination of stale. winykinou,
cardboanl. papety, or sherry-like aromas and flavm-s.

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

C Solvent — Aromas and flavors ofhigher alcohols (fitsel
alcohols). Similar to acetone or lacquer thinner aromas,

C Sour/Addle — Tartness in aroma and flavor. Can be shaip
and clean (lactic acid), or vinegar-like (acetic acid).

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

C Vegas) — Cooked, canned, or rotten veetab1e aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

C Yeasty — A bready. stilfiny or yeast-Eke areas. or flavor.
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Outstanding (45-50): Worsclassaleofstyle. -SI-ylisticAceuracy
Excellent (38-44): Exemplifies style n.h. requires nibiorfine4tmin. Classic Example C C Qj C C Not to Style
Very Goad (30-37): Geanaflywiaünszyleparaoieiers,somemsnot-nau-s. TeJ6iical Merit
Good (21 -29): Missesthen,ackonstytexdfcriuinorfianx. flawless C C C C Sigulficautfiaws
Fair (14 - 20): Offflavon aromas or major s13’le deficiencier Unpleasant. tangibles
Problematic (00- l3: MoroffOavoesandnomas do*uinate,Eardto dunk. Vonderful C C C C Lifeless
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BJCP Rank or Status:
C Apprentice C Recognized
C National C Master
C Honorasy Master Cflonorrey GM
C Provisional Judge C Ranlc Pending

Non-BJCP Qualitications
C Professional Brewer C Beer Sommelier C Non-B IC?
O Certified Cicerone L2Mastercjcerone
O Sensory Training C Other_______________

Descriptor Definitions (Mark at I that apply):
C Acetaldehyrle — Green apple-like aroma and flavor.

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

C Astringent -- Puckering, lingering harshness an&’or dryness
in the finish/aftertaste; harsh araininess: huskiness.

C Diacetyl — Artificial buffer, butterscotch. or toffee aroma
and flavor. Somcthncs perceived as a aliciaaess on the toncue.

C DM5 (dimethyl sulfide) — At low levels a sweet cookedor
canned corn-like aroma and flavor.

0 Estery Aroma and!or flavor ofany ester (fruits, fnait
flavorings, or roses).

0 Grassy — Aroma/flavor of fresh-cut crass or green leaves.

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

O MetallIc Tinisy, coigy. copper, iron, erblood-like flavor,

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

0 OxidIzed — Any one or combination of stale, winyivinous,
cardboard. papery, or sheny-like aromas and flavors.

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

O Solvent — Aromas and flavors ofhigher alcohols (fuse!
alcohols). Similar to acetone or lacquer thinner aromas.

C Sour/Acidic — Tartnesa in aroma and flavor. Can be sharp
and clenas (lactic acid), or vinegar-like (acetic acid).

C Sulfur—The aroma of rotten egas or burning matches.

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

O Yeasty—A beady. sulflny or yeast-like aroma or flavor.
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Descriptor Definitions (Mark all that apply):
C Acetaldehyde — Great apple-like aroma and flavor,

C Alcoholic — The aroma, flavor, and n’ming effect of

and and higher alcohols. Sometimes descri bed as hot.

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

C Diacetvl - Artificial butter. buflerscotclt or toffee aroma
and flavot Sometimes perceñ’ed as a slickness on the tongue.

C DM5 (dimethyl sulfide) — At low levels a sweet, cooked or
canned corn-like aroma and flavor.

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

C Grassy — Moms/flavor of flesh-cut grass or green leaves.

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

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

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

C Oxidized - Any one or combination of stale. wty/vinous.
cardboard. papexy, or sheny-likc aromas and flavors.

C Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip and/or medicinal (ehlorophenolic),

C Solvent — Aromas and flavors ofhigher alcohols (füsel

alcohols). Similar to acetone or lacquer thinner aromas.

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

C Sulfur —The aroma of rotten egas or burning matches.

C Vegetal—Cooked, canned, orrottenve zetable aroma and
flavor (cabbage, onion. celen, asparagus. etc.)

C Yeasty—A bready, sulfliry or yeast4lke aroma or flavor,

____
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BJCP Rank or Status:
C Apprentice C Recognized C Certified
C National C,Master C Grand Master —

C Honorary Master Honoraiy GM C Mead Judge
C Provisional Judge C Rank Pending
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C Professional Brewer C Beer Sommchcr C Non-B JCP
C Certified Cicerone C Master Cicerone

CSensotylraining DOttier Rei,, ie’n -

I

‘.1
Aroma (asawropnatefflle)
Coco,t on malt. hops otas. and other aonu&s

ç iJ ‘n,, ., . - rat bt. t

/12

0a e. ci
.rd. Epfr., a ;‘: .‘

‘J

AppearanceCthstyle) a
,n fAflr t’&U. tA’r - a-’c’T Lta L\ • , rns

U • I’)

Flaw ((aleftatyle) \). /20
Co.nsuoc, snaiL hops. meIgI5iOD clwactaistics, balance. flmshiafteraae. and alit flavor thnaciensbcs

L \< yc_ , , o—
... ,3ats o-J . flA-.
‘,

Mouthleel(asappro1rsnesrsiyte) /5
Co on boraboaa-——-.-. w, and caxi palate stm$iona

cn.Fs.sI ,t!,.1bJa% ,(Ar\

n’,Y ciriA& )Scwf

Overall Impression S
Can innS vu ovafl dnulazxg plrwenedwty. give ‘siggations hr ic’mveme&

\4 ‘A- ci’.c ?%J0
L. \ ,c L h,,-.

I\ -- - -°r°’’—- nns-oJ
1 ( • I
*k& ‘rtr,j& nS

Outstanding (45-50): Worl4aexançleofstyle. Stylistic,&ceuracy
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Very Good (30- 37): Ge-natty ithis stvie pannuta some minor flaws. Teehaleal MØ41
Good (21 -29): Minesthemrkatstyiean&ornnnaflm flawless C C C C Sigaificantflaws

• Fair (14 -20): Offflan’asocmcstyletteficimcie&unpleaarwt Intangible3/
ProblematIc (00- 13): Mor attn na was darn ate ardwdth*, Wonderful C C Cl 9’ C Lifeless
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