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O Certified Cicerone [0 Masier Cicerone

O Sensory Training [ Other

Descriptor Definitions {Mark all that apply):

O Acetaldehyde — Green apple-like aroma and flavor.

O Alcoholic ~ The aromas, flavor, and warming effect of

and higher alcohols. Sormetimes described as hot.

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

[ Diacetyl — Astificial butter, butterscotch, or toffes aroma
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Flavor (as appropriate for siyle)
Conunent on malt, hops, fermentation charactesistics, balance, fimsh/aftertaste, and other faver

flavor. Sometimes perceived as a slickness on the toague. T\ @oy TONSTY i DL [ Euen O(Z_Apdo—sq

O PMS (dimetiryt sulfide) — At low levels a sweet, cooked or
canned comi-fike aroma and flavor.

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

O Grassy — Aroma/flaver of fresh-cut grass or green leaves.
O Light-Seruck — Similar to the aroma of a skunk.

O Metallic — Tinmy, coiny, copper, iron, or blood-like Havor.
0O Musty - Stale, musty, or moldy aromas/flavars.

0O Cxidized — Any one or combination of stale, winyfvinous,
cardboard, papery, or sherry-like arcmas and flavors.

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

O Sotvent — Aromas and flavors of higher alcohols (fusel
aleohols). Simitar to acetone or lacquer thinmer sromas.

O Sour/Acldlc ~ Tartuess in aroma and fiavor, Can be sharp
and ¢lean (lactic seid), or vinegar-like (acetic acid),

O Sulfuy - The aroma of rotten epgs or burning matches.

0O Vegetal - Coelcul,unned, ot roften vegetable avoma and
flavor {cabbage, onlon, celery, asparagus, ete.)

O Yeasty — A bready, sulfury or yeast.like aroma or flavor. @UZO-FG‘U%B‘
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Overell Impression
for

Yotal

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

Excelent (38 - 44): Excmplifies style well, requires mmor fine-tuiog. ClessicExample O O O O NottoStyle
Very Goad (30 - 37} Generlly within style parameters, some minor flaws. T cal Merit

Good {21 - 29): Misses the mark on style and/or mmor flaws. Flawless 0O O O O Significant Flaws
Fair (14 - 20): Off flavors'aromas or major style deficiencies. Unpleasant. tangibles

Problematic (00 - 13): Msjor off firvors 2nd momas donunate, Hard tp drink, Wonderful O [O O O Lifeless
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BJCP Rank or Status:

O Appreatice O Recognized O Certified

O National O Master O Grand Master _
O Honorary Master O Honorary GM {3 Mead Judge

O Provisional Judge [ Rank Pending

Non-BJCP Quallficatlons:

O Professional Brewer [ Beer Sommelier 3 Noo-BICP
O Certifted Cicerone [0 Master Cicerone

O Sensory Training O Other

Deseriptor Definitions {Mark all that apply):
O Acetaldebyde — Green apple-like aroma and flavor.

O Alcoholic — The aroma, flavor, and warming effect of
¢thanol and higher alcohols. Sometimes deseribed ag hot.

O Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertastc; harsh grainincss; huskiness.
O Diacetyl — Astificial butter, butterscotch, or toffee aroma

and faver. Sometimes perceived as a dickness on the tongue.

0O DMS (dimetlryl sulfide) — At low levels 2 sweet, cooked or
canned com-like aroma and flavor.

O Estery — Avoms andfor flavor of any ester (Guits, St
flavorings, or roses).

O Grassy — Aromaffiavor of fresh-cut grase or green leaves.
O Light.-Struck — Similar to the aroma of a skunk.

O Metallic — Tinny, comy, copper, iron, or blood-like flavor.
O Masiy — 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 Pheuolic - Spicy (clove, pepper), smoky, plastic, plastic
adhesive stop, and/or medicinal (chlorophenolic).

O Solvent — Aromas and flavors of higher aleohols (fusel
alechols). Similar to acetone or lacquer thiomer aromas.

O Soux/Acldic ~ Tartness in aroma and flavor. Can be sharp
and clean (actic and), or vinegarlike (acetic acd).
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Comment on malt, hops, exters, and other arooutics
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Appearance (as appropriate for style) 2z i3
Comment on color, clarity, and head (retention., color, and textwre)
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Flavor (as appropriate for siyle) | 21
Copunent on mal2. hops, fermentation charactesistics, balance, finish/aftertaste and other faver thatactetistics
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Mouthfeel (2 approprate for style) 3 /5
Comment ¢n body. carbonation. wanmth, creasiness, astringency, 2nd other palate seasaticns
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Overall Impression (ﬂ e
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O Salfur — The aroma of roften eggs or burning matches, Hop F:'-’Wm- AD BIERNES moe £,
O Vegetal — Cocked, canned, or roften vegetable aroma and
flavor (cabbage, onion, celery, asparagus, etc.)

O Yeasty — A bready, sulfury or yeast-like aroma or flavor. Total =20 150
Outstanding (45 - 50); World-class example of siyle. S ceuracy
Excellent (38 - 44): Excmplifies style well, requires minor fine-tuning. Classic Example O O O 0O NottoStyle
Very Good (30 - 37): Geneqlly within style parameters, some pumor flaws, T I Merit
Good {21 - 29): Misses the mark on siyle and/or minor flawa. Flawless 0O O O O Significant Flaws
Fair (14 - 20): Off flavors/aromas or major style deficirncies. Unpleasant. les
Problematic (D0 - 13} Major off thrvors and aromas dominate, Hard t drink, Wanderful O 0O O 0O Edfeless
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BJCP Rank or Status: Coumens ___ Do ave Yo st o Dooe sdob copd Voo,

O Apprentice ORecognized [ Certified U

O Nationsl O plasir D Grand Master _ ArOMA (as appropeiate fo sisie) (

0O Honorary Master Homorary GM [J Mead Judge Comment cn madt, hops, esters, aud other aromatics

[1 Provisional Jndge [ Rank Pending e et

Non-BJCP Qualifications: _AmMn;ﬂ_imn_’nm-'\*A—
O Professional Brewer [ Beer Sommielier [0 Non-BICP

O Certified Cicerone [0 Master Cicerone

O Sensory Training 0 Other _ 2, gn?,ﬂg

Descriptor Definiti {Mark all that apply): ApPpearance (zs appropiate for style) & /3
' - ) Coummmmr.:;uisy 2nd head (retention, color, aod texture)

O Acetaldelyde — Green apple-like avoma and flavor. % 4
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Efthmolandhigh&aleohols Sometimes described ng hot.
Astringent — Puckering, lingering harshness and/or dryness
. Lol pamaen, Dstmess. FIAYOT (as sppropeiate oc style) \2 no

O Diacetyl — Astificial butter, butterscotch, or toffee avoma Comment op malt, hops, fermatation characteristics, batance, funsh/attertacte, and-other flavor chatactetistics

and flavor. Sometimes perceived as & slickness on the tongue. \'\o
O DMS (dimethy] sulfide) - At Jow [evels a sweet, cooked or

canned com-like arome and flavor.
O Estery — Aroms and/or flavor of any ester (fraits, fruit
flavorings, or roses).
O Grassy — Aromafflavor of fresh-cut grass or green leaves.
- Mouthfeel s iate for 2 ]
O Light-Struek — Similar to the aroma of a skunk. wm&_m_ "fﬁ)m_m S ot it

O Metallic - Tismy, coky, copper, iron, or blood-like favor.

0O Musty — Stale, nmsty, or moldy aromas/flavars. puy bt

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

O Phenolic ~ Spicy (clove, pepper), smoky, plasfic, plastic
adhesive stop, and/or medicinal (chlorophenolic), Overall iImpression 5 ne

. . Comment ca orerall drmking plezyare sssociated with entry, give suggestions for fuprovement
[ Solvent — Aromas and flavors of higher alcohols (firsel N v M vend of N . w3

aleohols). Similar to acetone or Iacquer thinmer aromas,
O Sour/Acidic - Tartuess in aroma snd fisvor. Can be sharp - — Ap)¥

and clean (lactic acid), ar vinegar-like (acetic acid). _M_.A_%[,Aud

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

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

Outstanding (45 - 50): World-class example of styte. Styllsﬂ#ecnncy

Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning. ClassicExample O O O O ~NottoStyle
Very Good (30 -37): Genentfy within style parameters, some rinor flaws, Teclmkall#'lt

Good {21 - 29): Musses the mark on slyle andfor minor flaas. Flawlesss 0O 0O 0O O Significant Flaws
Fair {14 - 20): Off Navors/aromas or major style deficiencies. Unpieasant.

Problematic (00 - 13): Major off favory and zromas dominate, Hard to dritk, Wonderful O 0O O O Lifeless
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