The

’ (, ” .
é{r;f American
£
4377 Hdmebrewers

BEER SCORES HEET Ay@ Association

hitp://www bjcp.org AHA/BJCP Sanctioned Competition Program http://www.beertown.org

Jerome Grskovic | Category # 23 Subcategory (a-) Zi Entry # § Sg

1 1

» C0665 ' | / ey ‘\}

: C . ¢ *  Subcategory (spell out) Sy i ,f . £ fw\w@;? TeimrT )

': omey(@riseup.ne E Special Ingredients: T lla C ard “hosl Gon

1 —— b

M e e e e Ammmmmm——mm—mmmm o .’ Bottle Inspection: [1 Appropriate size, cap, fill level, label removal, etc.
Judge Qualifications/BJCP Rank : Comments
3 Apprentice Recognized O Certified
O National 5 Master [ Grand Master . EZ

. -——  Aroma (as appropriate for style) : /12

] Honorary Master g Profes_s:onal Brewer c Comment an,malt, hops, esters, and other aromatics [ ; ;
[ Novice (non-BICP) Experienced (but not in BICF) f ; _é ,f\ DL K Gxiva Lof (ﬁ %i é—!fz/
Descriptor Definitions (Mark all that apply}): AL ‘ /

O Acetaldehyde - Green apple-like aroma and flavor.

O Aleoholic - The aroma, flavor, and warming effect of
ethanol and higher alcohols. Sometimes described as “hot.”
. . ) Appearance (as appropriate for style}
] Astringent - Puckenng, lmgenng harshness and/or dryness Comment on colgr, c]arily, and head (§etention, _culor, nd texture)

in the finish/afteriaste; harsh graininess; huskiness. U&“/, b e % o e m.fs’f {e g,é’ ‘

[] Diacetyl - Artificial butter, butterscotch, or toffee aroma 5@% e e B L
and flavor. Sometimes perceived as a slickness on the tongue. ‘ % i i

[} DMS (dimethyl sulfide) - At low levels a sweel, cooked or ; 2
canned corn-like aroma and flavor. Flavor (as appropriate for style) {4 20

Comment en malt, hops, ferpltmation characteristics, balance, ﬁnish:‘af;?‘asre‘ and other flavor characteristics
kY )

O Estery - Aroma andor flavor of any ester {fruits, fruit n.e'f!’ Q‘KF ja (;M-f» . Eg lp e 5‘ %f&“@g(
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[t Grassy — Aroma/flavor of fresh-cut grass or green leaves.

3 Light-Struck - Similar to the aroma of a skunk

O Metallic - Tinny, coiny, copper, iton, or blood-like flavor.

{1 Musty — Stale, musty, or moldy aromas/flavors. Mouthfeel (as appropriate for style) ﬂ /5
{1 Oxidized - Any one or combination of winy/vinous Comment on body, carbonation, wanmib, cggamipess, astriggency, and other palate sensations .
. 3 ; [ S pe ¥ PP
cardboard, papery, or sherry-like aromas and flavors. 50/@9";“ [ jodf R B2 f[f 3 vt & pETEC s
O Phenolic — Spicy {clove, pepper), smoky, plastic, plastic (e o AT N
adhesive strip, and/or medicinal {chlorophenolic}.
O Solvent - Aromas and flavors of higher alcohols (fusel
ajcohols). Similar to acetone or lacquer thinner aromas.
¥ Sour/Acidic - Tartness in aroma and flavor, Can be sharp COverall Impr??;ﬁ?n 1 (ated with entry, give suppestions for i h - /10
and C]ean (iaclic acid) of V]negar-likc (acct‘lc acid) f)rnmcn?on Qverd) g pleasure A550C1ate: ;WI ?B Ty, EET‘B:?u%gES iﬂl}."; or L'EEIDTOVEIHEI'I ;;g
‘ well tade | pleagent Yapiila Aagwe | vtl]
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] Sulfur - The aroma of rotten eggs or burning matches. b"’ (& sﬁ{?ﬁj ([ Si —;L A T pndpt ﬁr‘! s g ;
[ Vegetal - Cooked, canned, of rotten vegetable aroma and fAice R4 g'g“}ﬂ g U

flavor (cabbage, omion, celery, asparagus, etc.)

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

Look up detailed descriptions in the BJCP vocabulary application:
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Qutstanding (45 - 50):  World-class example of style Sty)istic Accuracy
Excellent (38 - 44).  Excmplifies style well, requires minor fine-runing Classic Example [] o B [0 Not to Style
[3 D?E {30 - 37)  Generally within style parameters, some minor flaws év(hnical Merit
Goo {21 - 29)  Misses the mark on style and/or minor flaws Flawless " 0 £l  Significant Flaws
Fair (14 - 20):  Off flavors, aromas or major style deficiencies ﬁ] gibles
Problematic (0 - 13} Major off flavors and aromas deminate Wonderful L 7 0O O Lifeless
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