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A consensus of the Stylistic Accuracy, Technical Merit, and Intangibles numbers should also be produced.
Where 5 corresponds to the left check box and 1 corresponds to the right check box.

Beer #1 Beer #2 Beer #3 Beer #4 Beer #5 Beer #6
Stylistic oy > 2] “ Z 2
Accuracy ol - . o N e
Technical 3 s ~ - 2 2
Merit ‘T -
Intangibles o o £ E i, a
- 5t
." :-_}ff/_/

' The BJCP will only grant proctor credits to three judges per exam site.
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Descriptors (Check all the apply)

0 Acetaldehyde 2" Estery J Oxidized 0 Vegetal
0 Alcoholic O Grassy Ll Phenolic 2 Yeasty
O Astringent O Light-struck I Solvent
O Diacetyl [} Metallic 0 Sour/Acidic
1 DMS ' Musty O Sulfur
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FLAVOR (as appropriate for style) 20_&

Malt, hops, fermentation/flavor Lll.u.ulemhu;, b.xl.sm.e il:l'llSl]i'thEl‘l.iStC

Outstanding (45 - 50);  World-class example of style

Excellent (38 -44):  Exemplifics style well, requires minor fine-tuning
r<ela (’L\ LJ( J‘rn,Q ! § f{_ ¢ ie ’ . () td Ut Very Good (30 - 37):  Gencraily within style parameters, some minor flaws
SULLE VA J’ 5 Fle. 7(, ‘ :f‘_ . Ay 5 Good (21 -29):  Misses the mark on style andfor minor flaws
—1— T - - - Fair (14 - 20):  Off flavors, aromas or major style deficiencics
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Problematic (0 - 13_)2 Major off flavors and aromas dominate
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