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How to Read Your Scoresheet
Left Column:

Judges must give their names and are
encouraged to give conlact information s
you can respond wilh praise or constr
criticism to their comments. Please don’t «
the judge to remember your beer. Com,
about your scorc arc unlikely fo accor
anything but enmity, but helpful commen
poinl out objeclive errors or poor qual
feedback may help the judge to improve .
future.

If you feel that there is a significant problem
with the quality of judging you have received,
please contact the organizer of the competition
and, if the judge has checked a BICP rank, the

Judges and/or Stewards

Check all score sheets for accuracy and make
sure the judge’s full name is printed on each one.

Attanls thin ansrar thaat an tan ~F oll cnara cheate

BICP Subcat: 14B - Entry # 0212
American IPA(4)
BICP Guideline does not require Special
Ingredients be listed for this subcategory

(Exhibitor: 194)
Ordinal Position in Flight: = of
[ This beer advanced to a mini-BOS round

Final Assigned Score

In the final section, Overall Impression, the
judge conveys how enjoyable the beer was and
should attempt lo offer suggestions for
improvement. It may also be used to summarize
the iudge’s feelings on aspects of the beer that

it neatly into one of the other four sections.
fference between a very good beer and a
‘class beer can often be in subtle or
[ble details. Likewise, beers with no easily
uble flaws can be. lacking in specialness or
;.” This section is used to give such
ck.

The Scoring Guide is your guide to
underslanding (he meaning of your total score on
the 50 point scale used on this scoresheet,

Qutstanding (45-50) — A world class example of
the style. A beer with greal chatacter and no

BICP (at the address at the bottom of this sheet).
Inciude copies of the scoresheet and any other

24

flaws.

Excellent (38-44) — Beers in this range may have

relcvant information.

The Judge Qualilication section is fairly
sell-explamalory. An Apprentice is a judge who
has taken but not passed the BICP exam. A non-
BICP judge has not taken the exam, but may be
skilled. Honorary Master is a rank given out by

the individual scores.

At lcast two judges from the flight in which your
beer was entered reached consensus on your final
assigned score. Tt is not necessarily an average of

Place Awarded

no flaws bul may be missing the intangibles for a
world class beer.

Very Good (30-37) — Beers in this range may
have a minor flaw (technical or stylistic), or may
be lacking in balance or complexity.

the BJCP for recognition of exceptional service
to the BJCP andf/or homebrewing community.
The other ranks are levels within the BJCP,

Good (21-29) — A satisfactory beer thal generally
fits the style parameters. Scores near the upper
end of this range may have only a few minor

based on the judge’s experience and exam score.

flaws or be slightly out of style and also may be

Thc Descriptor Definifions list is used by some judges as a shorthand
way to communicate the presence of common beer characteristics. Many,
but not all, of these arc considered flaws in beer, although some will be a
flaw in some styles and desired in others. See the judge’s comments on the
right side of the sheet for more information.

Right Column

The Category and Subcategory designation shows the style against
which your beer was judged. Mosl of ithe score your beer received
represenis how well the judges felt your beer represented this style. Sce
below for imore about scoring and style.

The Bottle Inspection is nol used in determining your beer's score, bul
certain clues to potential problems can be gleaned from a bottle inspecfion,
For example, “Ring around the collar,” a line of material that appears on the
bottle neck at the liguid surface, is sometimes an indicator of contamination,
although it can have other causcs. This scetion can also be used for
comments about packaging in vielation of some contests guidelines such as
lhe use of distinciive botlles or incorrect bottle size. *

Most entries into homebrew competilions are in categories that describe
a particular siyle of beer. These siyles are wsually derived from a
commercial beer, or group of similar beers, or a type of beer that is popular
among home brewers. The score that is assigned to your beer is
indication of how closely the judge felt your beer matched the
characteristics of that style. The style adherence is separated into four
seclions: Aroma, Appearance, Flavor, and Mouthfeel. The judges are
looking for the presence and/or absence of various characteristics in each of
these four sections, depending on the style. Your beer was scored
accordingly.
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lacking in balance or complexity. Scores near the lower end of this range
tend to have morc flaws and arc likely to have siylistie inconsisiencies as
well.

Fair (14-20) — This beer has its share of problems (hat may include missing
the style paramcters, off flavors and aromas, balance problems,
contamination, or other major flaws. Scores near the lower end of this range
exhibit more major flaws.

Problematic (0-13) — A beer with a major problem (usually contamination)
that overwhelms all other flavors and aromas. Ofien barely palatable.

In box to the right of the Scoring Guide the judge has reiterated the
feedback given in the five scored sections, breaking it down differently.
Your beet has been raled on three scales: Stylistic Accuracy, Technical
Merit, and Intangibles. The aroma of Cascade hops in a Bohemian Pilsener
would be an cxample of a problem in Stylistic Accuracy. This can be
thought of as recipe feedback. Excessive sourness would usually indicate a
confamination problem which would be classified under Technieal Merit.
This can be thought of as process feedback. Some characteristics <lon't fall
neally into one calegory, for example grassy aromas might be from the type
of hop used, or from using oxidized hops. Here the judge has Lried 1o make
the best guess for these ratings. Intangibles rates the same characteristic
discussed above in Overall Impression. The checkboxes also give the
entrant an overview of the beei’s evaluation. By filling out the checkboxes,
the judge is encouraged to think about the beer as a whole after the words are
written and may also help justify the final score.

The Beer Judge Certification Program

The BICP is the only body in North America that tests and cerfifies beer
Judges. The BICP is a not-for-profit erganization, and BICP judges do not
charge for their services. Contact the BICP at: Comp_Director@BICP.org.
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BEER SCORESHEET

________________________________ ANABICF Sanct BICP Subcat: 148 - Entry # 0212 issoctation.org
” . American IPA(4)
Judge Name (print) Ernie Costelio Cab BICP Guideline does not require Special

Ingredients be listed for this subcategory

e ——————

l
[} ———
' ‘
(] .
i Judge BJCP ID Sut
! Judge Email __€costello@gmail.com Spe (Bxhibitor: 194) e
N eemamamaaad Use Averylabel #3160____________.’ Bottle tnspection: C1 Appropriate size, cap, ﬁll level, label removal, etc.
BJCP Rank or Status: comments S/ M h,d—[q {oas
O Apprentice £ Recognized B Certified —
[1 National [ Master O Grand Master __ Aroma (as appropriate for style) 5 m
0 Honorary Master O Honorary GM [ Mead Judge Commegi on malt, hops, esters, and olher aromatics
O Provisional Judge [ Rank Pending 1"?‘ veet S ¢ h+
Non-BJCP Qualifications: /lﬂh‘,z( ﬂj é)- ﬁ ri hA«f (= sone iﬁl{-ﬂj
O Professional Brewer [ Beer Sommelier B Non-BJCP ‘J/ Z}M,s)

O Certified Cicerone [0 Master Cicerone
O Sensory Training [0 Other

Descriptor Definitions (Mark all that apply}: Appearance (as appropriate for style) 2— __ #&=]3
[0 Acetaldehyde — Green apple-like aroma and flavor. Comment o wlm clariy, a“d head (Memm‘ color, and texture)

aavt’ ¢ Ww":‘r wth

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

[ Astringent — Puckering, lingering harshness and/or dryness

in the finish/aftertaste; harsh graininess; huskiness. FIavor (as sppropriate for syie) 9 20
[} Diac.etyl— Artificial butter, butterscotch, or toffee aroma Comment on mall, hops, fermeniation characteristics, balance, finish/aftertaste, and other flavor characteristics
Jd flavor. Sometimes perceived as a slickness on the tongue, % 01} W fL ,L’W‘S . Se N “,WWL

D

MS (dimethyl sulfide) — At low levels a sweet, cooked or m M -fc - .e./ ¢ AIM
canned corn-like aroma and flavor. o7, - Je ﬁ nis }1 ,

ad-_eurfl. Fingh

O Estery — Aroma and/or fiavor 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. Mouthfeel (us appropriatc for siye)

Comment on body, carbonation, warmth, cregmmess astringency, and other palate sensatio
O Metallic — Tinny, ceiny, copper, iron, or blood-like flavor. M Ltk bodit “}7 M }5’ m '

O Musty — Stale, musty, or moldy aromas/flavors. 1 M . ey Mﬁ[ Ao a¢ Iﬁ’/ﬂfﬁm ;(-/ fﬂ'
[ Oxidized — Any one or combination of stale, winy/vinous, I/ tCn css m The et M \

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

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

adhesive strip, and/or medicinal (chlorophenotic). Overall Impression 46 & n
{1 Solvent — Aromas and flavors of higher alcohols (fusel CD'“/"X‘ on 7‘77212 inking pleasure associafed with entry, give s%m for j gr;emem N , Q
alcohols). Similar to acetone or lacquer thinner aromas. 7 £ EQ on ?' l)’?
O Sour/Acidic — Tartness in aroma and flavor. Can be sharp ; i Iy e e mi {f MES é 4 4

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.)

0O Yeasty — A bready, sulfury or yeast-like aroma or flavor, “Total 2 /50
Outstanding (45 - 50): World-class example of siyle. Stylistic Accuracy
Excellent (38 - 44): Exerplifies style well, requires minor fine-tuning, ClassicExample O O O O Not to Style
Very Good (30 - 37): Generally within style parameters, some minor flaws. Technical Meyi
Good (21 - 29): Misses the mark on style and/or minor Aaws, Flawless 0O O 0O O Significant Flaws
Fair (14 - 20): OFf flavors/aromas or major style deficiencies. Unpleasant. Intangibleg,~"
Problematic (00 - 13): Major off flavors and aromas dominate. Hard to deink. Wonderful O 0O O O Lifeless

BJCP Beer Scoresheet Capyright © 2012 Beer Judge Certification Program rev. 120213 Please send any canimen:s to Comp_Director@BJCP.org
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]:lttp {Iwrww bicp.org AHNBJCP Sancti BICP Subcat: 14B - Entry # 0212 kociation.org
---------------------------------- T American IPA(4) : |
; Judge Name (print) .AT.\/M L,d{ e : Cau BICP Guideline daes not require Special
: ’. Ingredients be listed for this subcategory i
1 Judge BICPID___ G 10C| ! Sub ‘
1 ll ! . . .
:! Judge Email V-3 BAM&,\A:‘C @A\M'\ — : Spe {Exhibitor: 154) ;
[P .. Use Avery label §3160 ___________. < Bottle Inspection: Ol Appropriate size, cap, fill level, label removal, etc.
BJCP Rank or Status: commenns_ ottt GW ts M lews
[J Apprentice O Recognized & Certified T = , _
£] National 3 Master [ Grand Master — Aroma (as appropriate for style) : R 5 s
{3 Honorary Master O Honorary GM [ Mead Judge Comment on malt, hops, esters, and other aromatics :
O Provisional Judge [ Rank Pending oo e unte. ﬂ.,me Ve SUAL L*lp\(u A M‘ stcglms

Non-BJCP Qualifications:

O Professional Brewer [ Beer Sommelier [1 Non-BJCP
&1 Centified Cicerone (] Master Cicerone
O Sensory Training [ Qther

Descriptor Definitlons (Mark all that apply}:
{1 Acetaldehyde — Green apple-like aroma and flavor.

[0 Alcoholic — The aroma, flavor, and warming effect 6f
ethanol and higher alcohols. Sometimes described as Ao

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

O Diacetyl — Artificial butter, butterscotch, or toffee aroma

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

I BMS (dimethyl sulfide) — At low levels a sweet, cooked or

canned corn-like aroma and flavor,

0 Estery — Aroma and/or flavor of any ester (fruits, fruit ‘
flavorings, or toses).

O Grassy ~ Aroma/flavor of fresh-cut grass or green leaves.
O 1ight-Struck — Similar to the aroma of a slank,

[ Metallic — Tinny, coiny, coppet, iron, or blood-like fiavor.
[ Musty — Stale, musty, ot moldy aromas/flavors.

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

>

- [ Phenalic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinat {chlorophenolic).

'O Solvent — Aromas and flavors of higher alcohiols (fuse!
alcohols). Similar to acetone or lacquer thinner aromss.

[ Seur/Acidic — Tariness in aroma and flavor. Can be sharp
u.ﬂd ‘clenn lactic acid), or vinegar-like (acetic acid).

{1 Subfur - The aroma of rotten epgs o buming matehes.

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

vOwWA Mg v vt inA @ vming.
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Appearance (as appropriaic for style) ’2 /3
Ciomment on color, clarity, and head {retention, colar, and lexiurc)

C‘am:w— 1A ruiv\f iy Qouv s wu)(\f\. £ mwlem\-( “ .,o‘h\e
L\ca.cL )ﬂ«.h" ch‘-mf;\:‘, Gea& C,Lavn\'t&,

Q2

F*avor (as appropriate for stvle)
Comment on mult, hops, fementation characteristics, balance, finish/aftertaste, and other flavor charscterdstics

e oflecuoss s Yorward  awd - | wmdesd
\:;u\ o t(:a\mm\ agek melbistess Voo Vlavow i

oL b

x—o oo estevs, B 5}9\-&«; as, m&“«\ - Cavpee [M., cu«:i

Coniches ol ‘vm.n bHevwess . [lovpe o Lol £l
weiouPliaded, o 1o wrnG fa uecknese ores tlhr“km\ﬁ\‘
Ickiouthfeegog;s nppropriate for style) .
omrtent on carbonation, warmth, creaminess, asiringency, and other palate senaations
Meodiviun nan \Owlb\ m‘xb\ merke \rarj(;_ Q\r\oo/ta\ruaﬂ
ot\co\ao\ uxx\rmo'h« \Dw\r M\- \10\' o ":Diuem A

ﬂlxﬁ % ML AV\i‘ g‘mm\d.wo\vjs\-vmuﬂ >

Qverall Impression : G 1o
Commeny on overall drinking pleasure asseciated with entry, give suggestions far improyveme);

Overell Yhie, g pue Yo aeed Uevn a\w.«’t\mla!u?
_ande A \)\\:cvv\ess A e O'f-
q‘.’),vk l\' V‘(co“U\ H&r?a[b A
a\rmu-ﬁ_ ‘AQ(J-: wov\(. i 'h»uy et P 2 O a\so. \
COWE % @u\ 0% A \]I'_JxLO ﬁtwl@*‘ V

I Yeasty -- A bready, sulfury or yeast-like aroma or flavor. Total Vi '?, 156
Outstanding (45 - 50): World-class example of styie. Stylistic Accaracy
Excellent (38 - 44): Ezemplifies style weli, requires minor fine-tuning. ClassicExample O O O 0 Notto Siyle
Very Good (30 - 37} Geucrally within style parametera, some minor flaws. : Technical Merit
Good (21 - 29): Misses the mark on style and/or minor flaws, Flawless 0O K 0O 0O 1O Signiﬁcnnt Flaws
Fair (14 - 20): Of flavorsfaromas or major style deficiencies, Unpleasant, Intanglbles '
Problematic (00 - 13): Major off flavors and aromas dominate. Hard io drink. Wonderful O 0O B O O Lifeless
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Please send any comments fo Comp _| D;re:.tor@BJCP org




