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Category # [S Subcategory (a-f) A Entry # ZSO

Judge BJCP ID \'acr\dhj ' Subcategory (spell out) __ W< "
i Special Ingredients:

Judge Name (print) rIZ\} «n Rrooks

: Judge Email r\JA/\lofw“-snojM@]@ 4m:"caw\'

1 - . o
N e Use Avery label #5160 ______ -’ Bottle Inspection: @l Appropriate size, cap, fill level, label removal, etc.
Judge Qualifications and BJCP Rank: A lowen At e O ool :
e [ afzo Lahgy o
I Apprentice O Recognized O] Certified Comments o re wid € iy
[ National O Master O Grand Master
. — Aroma (as appropriate for style) Q D 12
O Honorary Master U Mead JUdge O Cider J Udge Comment on malt, hops, esters, and other aromatics
0O Professional Brewer [ Non-BJCP [J Rank Pending \Rr\'l ohen oM. \\:ﬁ\/\ o \;}»e, Sl T
v Y w SN
Descriptor Definitions (Mark all that apply): ’;:CA‘ cor. Spoonecs, SAR e Cend ooer Bel s
” R
1 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 (ss sppropriate for style) 2 3
[ Astringent — Puckering, lingering harshness and/or dryness ~ Comment §1°°l°” clarity, and head ('e‘e“ﬁ;’\“' color, and texture) , . :
in the finish/aftertaste; harsh graininess; huskiness. VAR e Aole Jor ol o el ne@ad  ferees
0 Diacetyl — Artificial butter, butterscotch, or toffee aroma e S ded | \ged \eeves, goitbe, SNenv et

and flavor. Sometimes perceived as a slickness on the tongue. arnbes  pplar O W A A ertt '

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

. Flavor (as appropriate for style) /0 1206

canned com-like aroma and flavor. Comment on malt, hops, fermentation charactenst]cs balance, finish/aftertaste, and other flavor characteristics
] Estery — Aroma and/or flavor of any ester (fruits, fruit s Wle D |8 e \ ym rar {x Vone  rgeed npoT 7o

flavorings, or roses). )\QA—V c}” ( LA ,Q«\» v()t f,,,,v.‘,,» o ke perel
O Grassy — Aroma/flavor of fresh-cut grass or green leaves. Corcie dr, Chroa mman r\ihe, Eledoc  Pavee  iyoah

.. . / ro -\
O Light-Struck — Similar to the aroma of a skunk. 3\‘5‘“ et ‘0‘?\" Gt e y o Is creineid s et g daceg,
. . . . . e loub b A
O Metallic — Tinny, coiny, copper, iron, or blood-like flavor. v lpsos LA f“’” Y m10rs,
[0 Musty — Stale, musty, or moldy aromas/flavors. Mouthfeel (as appropriate for style) j /5
e L . . Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations
O Oxidized — Any one or combination of winy/vinous, . o . . |
St (N it T Gpmerpie O Cortu b e

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

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

3 Solvent — Aromas and flavors of higher alcohols (fusel

alcohols). Similar to acetone or lacquer thinner aromas. (
Overall Impression /10
{1 Sour/Acidic — Tartness in aroma and flavor. Can be sharp Comment on overall drinking pleasure associated with entry, give suggestions for unprovemem
and clean (lactic acid), or vinegar-like (acetic acid). A ytn, Smeoih @ast  Artucie Alperem Llcr, A A
7 - o "7 . .
O Sulfur — The aroma of rotten eggs or burning matches. §uyu' close I hije e e Mo gowo
| S . 3 .L - "
O Vegetal - Cooked, canned, or rotten vegetable aroma and < \Q_})‘f ﬁlﬂm Coiiag ~1 Al ': . e Vi ST+ M
flavor (cabbage, onion, celery, asparagus, etc.) , Qoﬁ \lo S~V SRy QU et e o o Jran Asc
. {‘ ' \| 1o P § g g Y .
[ Yeasty — A bready, sulfury or yeast-like aroma or flavor. “CruAt\ \}\ g S 5*‘ e ov X owor, U aw
Look up detailed descriptions in the BJCP vocabulary application:
http.:/fwww.bjcp.org/cep/vocab/ Total Z 7 /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 a [ p Not to Style
Very Good 30 - 37)2 Generally within style parameters, some minor flaws Technical Merit
Good (21 -29): Misses the mark on style and/or minor flaws Flawless a M O O [0 Significant Flaws
Fair (14 - 20): Off flavors, aromas or major style deficiencies Intangibles
Problematic (0 - 13) Major off flavors and aromas dominate Wonderful O [} ] 0 Lifeless
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' 4Shufelt Jonathan G0941 i Category # (5 Subcategory (a-f) é Entry # 256
l N . | 3
 yjshufelt@gmail.com _____ ! subcategory (spell out) INSTZEN
: JCemﬁed i Special Ingredients:
oo - Bottle Inspection: k Appropriate size, cap, fill level, label removal, etc.
Judge Qualifications and BJCP Rank: T LE ; -
[J Apprentice O Recognized O Certified Comments C Xl GL
O National O Master O Grand Master__
[0 Honorary Master O Mead Judge 0O Cider Judge Aroma (as appropriate or style) 8 i

O Professional Brewer [ 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.”

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 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.
[0 Musty — Stale, musty, or moldy aromas/flavors.

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

/& 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.)

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

Look up detailed descriptions in the BICP vocabulary application:
htip:/fwww.bjep.org/cepfvocab/
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Comment on malt, hops, esters, and other aromaucs
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Appearance (as appropriate for style)

;L /3
Comment on color, clanty and head (retent)on color,
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Flavor (as appropriate for style)
Comment on malt, hops, fermentatmn charactenstlcs balance, finish/aftertaste, and other flavor charactznsucs
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Mouthfeel (as appropriate for style)
Commem on body carbonaw creamlgg astrm?i;;cy and otier palate sensations
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Overall Impression Q /10

Comment on overall drinking pleasure associated with entry, give suggestions for improyement
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S Outstanding (45 - 50):  World-class example of style Stylistic Accuracy

8 Excellent (38 - 44):  Exemplifies style well, requires minor fine-tuning Classic Example OO0 0O O 1 Not to Style

Il 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 O B O [0 Significant Flaws
no: Fair (14 - 20): Off flavors, aromas or major style deficiencics Intangibles

8 Problematic (0 - 13)% Major off flavors and aromas dominate Wonderful o o § 0O O Lifeless

BJCP Beer Scoresheet Copyright © 2009 Beer Judge Certification Program rev. 091023 Please send any comments to Comp_Director@BJCP.org
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e ~

:' Judge Name (print) QO_AFP—-{ H( ///('/ ]
EJudge BJCP ID 6 03?/
E Judge Email Ill /)/f/n%ldwd/fm( 7Z€/ VIP'/ E

_______________ Use Avery label #5160 ___________.'
Judge Qualifications and BJCP Rank:
O Apprentice ,ﬁ Recognized O Certified
O National 0 Master O Grand Master

O Honorary Master 1 Mead Judge 0O Cider Judge
[ Professional Brewer O Non-BJCP OO Rank Pending
Descriptor Definitions (Mark all that apply):

[0 Acetaldehyde — Green apple-like aroma and flavor.

[J Alcoholic — The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as “hot.”

[0 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).

[1 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.

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

Phenolic - Spipepper), smoky, plastic, plastic
adhesive strip, and7or medicinal (chlorophenolic).
0O 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

1< R T
Category# '~ Subcategory (a-f) G Entry #| -~

. - &V
Subcategory (spell out) WP/ Ztn / L(/Ql’:f s100

Special Ingredients:

Bottle lnspection KApproprxate size, cap, fill level, label removal, etc.
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; s
Aroma (as appropriate for style) E i /12

Conunent on malt, hop; esters, and other aromatlcs
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Appearance (as appropriate for style) . { /3
Comment on color, clar d hgad (retention, colol 9!9! texture) . /
(/Pf\/ JIY J g{ L a0y Miped S0
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boikion /f’w’f‘ rM/’,V fo
Flavor (as appropriate for style) [ - /20

Comment on malt, hops, fermentatipn characjgristics, balance, fmis}l/aﬂenaste, and other ﬂavor'ch,aractcrisucs / (
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Mouthfeel (as appropriate for style) < /5
Comment on body, carbonation, vyamlth creammess asmng,ency and other palate sensations
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Overall Impression 2 /10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement

and clean (lactic acid), or vinegar-like (acetic acid). .3,; oy -~ - Faa e - ¥ R S Lo ;" y
[J Sulfur ~ The aroma of rotten eggs or buming matches. w/ R AR Tao s ] ' A
O Vegetal — Cooked, canned, or rotten vegetable aroma and 7t S RN IR, o A

flavor (cabbage, onion, celery, asparagus, etc.) . TR P R o L v E e L

. s o4 g A . I ch st o £ . : -
O Yeasty — A bready, sulfury or yeast-like aroma or flavor. g vt . A hageors rts ; fo o T T
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Look up detailed descriptions in the BICP vocabulary application: _/ ’f T
http:/fwww.bjcp.org/cepivocab/ §F ripal 4 //1 7N Total ?3 /50
Lél Outstanding (45 - 50):  World-class example of style Stylistic Accuracy
8 Excellent (38 - 44):  Exemplifies style well, requires minor fine-tuning Classic Example 0O a O [0 Not to Style
R Very Good (30 -37): Generally within style parameters, some minor flaws Technical Merit
8 Good (21 -29):  Misses the mark on style and/or minor flaws Flawless a O a O Significant Flaws
ﬂo: Fair (14 - 20)2 Off flavors, aromas or major style deficiencies Intangibles
8 Problematic (0 - 13): Major off flavors and aromas dominate Wonderful a O a [0 Lifeless
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