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Name (print) Y:Qcl l'b K/-N )'\Ah? '', Category # ___ Subcategory (a-f) S-fs Entry # 
' ~--------' 

: Judge BJCP ID ________________ : 

: Ù~.. : 
: Judge Email N.JtV,, t:¼:J J':4:-An G E:f¼/\L-CnN 
" .. ___________ ____ !/,!e_,:Jv_e!J!..~aÉf!l_#_5_160 __________ __ ,,' 

BJCP Rank or Status: 
O Apprcnticc O Recognized 
O National O Master 
D I lonorary Master O l-lonorary GM 

,.,..mrovisional Judge O Rank Pending 
Non-BJCP Qualifications: 

O Certified 
O Grnnd Master 
O Mead Judge 
O Cider Judge 

D l'rofcss ional Brewcr O Beer Sommelier O GABF/WBC 
D Ccrtificd Cicerone O Adv. Cicerone O Master Cicerone 
O Scnsory Training ~er --~\J~9'f=<------
Descriptor Definitions (Mark all that apply): 
O Acetaldehydc - Green apple-like aroma and flavor. 

O Alcoholic - Thc aroma, flavor, and warming effect or 
ethanol and higher alcohols. Sometimes described as hot. 

O Aslringcnt - Puckering, lingering harshness and/or dryness 
in thc fini sh/af\crtaste ; harsh graininess : huskiness. 

O Diacctyl - Artificial butter, butterscotch, or toffee aroma 
und flavor Somellmcs perce1ved as a shckness on the tongue 

O DMS (dimethyl sulfide)- At low levels a sweet, cooked or 
canncd corn-like aroma and flavor. 

O Eslery-Aroma and/or flavor ofany ester (fruits, fruit 
fl uvorings, or roses). 

O Grassy - Aroma/fl avor offresh-cut grass or green leaves. 

O Light-Slruck - Simi lar to the aroma of a skunk. 

O Mctallic - Tinny, coiny, copper, iron , or blood-like flavor. 

O Musly - Stalc. musty, or moldy aromas/flavors. 

~xidized -Any onc or combi nation ofstalc, winy/vinous, 
cardboard. papery, o r shcrry-likc aromas and flavors. 

O l'henolic - Spicy (clovc, pepper), smoky, plastic, plastic 
adhesive strip, and/or medicina! (chlorophenolic). 

O Soh•cnt -Aromas and flavors of hi ghcr alcohols (fuse! 
alcohols). Similar to acetone or lacquer thinner aromas. 

O Sour/Acidic - Tartness in aroma and flavor. Can be sharp 
and clean (lact ic acid), or vinegar-likc (acetic acid). 

O Sulfur - The aroma ofrotten eggs or burning matches. 

O Vegetai - Cooked, canned, or rotten vegetablc aroma and 
fl avor (cabbage, onion, celery, asparagus, etc.) 

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

Subcategory (speli out) ---1l0i=-eot"'-1.4[+-c(,,a,l4.=-----------
Special lngredients: --,----------------------

Bottle lnspectio~ppropriate size, cap, fili leve! , label removal, etc. 

Overall lmpression _ _,0...,___ ./ IO 
Commenl on overall drinking pleasure associated with entry. give sugges1ions for improvcment 
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o o o Not to Styk Outstanding 
Excc llcnl 
Vcry Good 
Good 

( 45 - 50): World-class examplc of stylc 
(38 - 44): Exc mplifies sty lc we ll. requircs minor fine-tuning. 
~: Gcnerally within style parame1ers. some mi nor fl aws. 

(21 - '29): Misses the mark on stylc and/or minor flaws . 

?.ic Accuracy 
Classic Examplc o 

TeczMerit 

Fair 
Problcmatic 

( 14 - 20): Off flavors/aromas or major stylc defic iencies. Unplcasa nl . 

(00 - ) 3): Major offflavors and aromas dominate . Hard to drink 
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Flawless 

Wondcrful 

o o o o Significant Fla" s 

o 
l.ef· Ics 

o o o Lifelcss 

Please semi /,,y comments to Comp _ DtrecIOff'!.,fl.JCP org 
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v.vincenzi
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.. - - - - - - - - - - -- - - - Use A,·erv tabe/ # 5160 - - - - - - --- -- - .. Bottle lnspection : Appropriate sizc. cap. fill k vcl . labd rcmO\ al . etc 
BJCP Rank or Status: 
O Apprentice D Recognizcd 
O Nalional O Master 
D Honorary Master D Honorary GM 
O Provisional Judgc O Rank Pending 

Non•BJCP Qualifications: 

Ccrtì fi ed 
O Grand Master 
O Mcad Judgc 
O Cider Judge 

O Profcssional Brewcr O Beer Sommelier GABF/WBC 
D Ccrtificd Cicerone D Adv. Cicerone Master Cicerone 

Commcnts _ _____________ _ 

Aroma (as appropnate for styk) 
Commcnt on malt. hl)pS. cstcrs . and othrr aromat1cs 
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Appearance (as appropriatcfor sryk ) ~L LUfR:lt..'"J a\AS..l ~~)"J\\ . __2. 1 J Descriptor Definitions (Mark ali that apply) : 

D Accta ldchydc - Green apple-likc aroma and fl avor. 

D Ak oholic - The aroma. fl avor, and warming c fTect of 
cthanol and higher alcohols. Sometimes dcscribcd as hot. 

O Astringent - Puckering, lingcring harshness anct/or dryncss 
in 1hc fini sh/aften astc: harsh graininess: huskiness. 

Commcnt on color. clant} . and hcad (retcn11on. color. and tcxturc ) Etl.S'C..Cfo) 
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Flavor (as appropnatc for srylc ) 120 
O Diacelyl - Artificial butter, bullerscotch. or toffec aroma Comment on malt. hops. fc nncntat1on charactensucs. balancc. fimsh/aficnastc. and othcr n rnor charac1cmw.s 

and navor. Somctimes perce ived as a slickness on lhc tonguc. Co~ Po \.{Ql,yO Lrc-hfeQ F C:P&~o ,Jo, z , o Hr; ~IA~ 
O DMS (dimeth)'I sulfide) - Al low levels a swcet. cooked or C.0>-!;tE,z t$(9,o 6 PA\,/Qé 5'.C.CILlTo- !) I Ji'8/A U:(,<-,8? P\ A(" ll) l"•À 

canncd corn•likc aroma and navor. 1/J!:,(J(& c,I.LA ;"Al \V1>,"Z.lOUE 8;> AL Pt;>OS.',\)\o 5n25P, ffiJFILD t14( T"pì &> 

~ Estery- Aromaand/or navorofanyes1er (frui1s, frui1 O:f.l.tAlE t HQcl?,too C.0K f ,- ~ 1~QTI \l::(Q ~ l( O,,,tJot) e t'.7O 
navormgs, orroses). Colv P/11}12.? L<J J,i t/Q :ic tNe,L"f e,:;:, "SAP<W :TJP l rD D EI 

O Grassy - Aroma/fl avor of fresh•cut grass or green leaves. L.V PPOLI e,.OJJ,1/v~V"r AL 1 _ 
Mouthfeel (as appropriate for srylc) 

O Light-Struck - Sirnilar to 1hc aroma of a skunk. 

K) Mcta llic - Tinny, co iny, copper, iron, or blood-like flavor. 

O M usly - Stalc, musty, or moldy aromastnavors. 

Il Oxidizcd - Any onc or combination of stale. winy/vinous, 
cardboard. papcry, or sherry- like aromas and fl avors . 

O Phcnolic- Spicy (clovc, peppcr), smoky, pl astic. plastic 
adhcsivc strip. and/or medicina! (chlorophcnolic). 

Commcnt on body. carbonation. wannth. crcammcss, astnngcncy. and othc r palate sensauon~ 

U,Q.Pn 1:xeahEOP 1.J kl!-/'C:!' çp.., i O $, ll.'f on:, hi a e l'{?.&o!v& IQ"! 1-'°E:!,.)l,)Jyp, p;;r:5 .. 0S1:r4~ o .,s:,;JvS 4:zf)'-'J; 
er1L.1(1 ;,.J f)o AS,w1ufuJ;AJ?,.o, MA W-izCRA e,(,t:,·,-ò. 

Overall lmpression __ =>~~/IO 
Commcnt on ovcrall dnnking plcasurc assoc iatcd w1th cntry. g1\c suggcs11ons for 1mpro\cmcnt 

O Soh•ent - Aromas and navors of higher alcohols (fusel ..-, C. ON 1-Ì -
alcohols). Similar1oacetoneorlacquerth inner aromas. rz\OQ A \/,) Lt i,Jt4 LF EPPA:rr'FQ..f>T• C E .l::,sU ? 

O Sour/A ddic -Tartness in aroma and navor. Can be sharp YtlLt ,M:/J R E,9, / 12 2A'T" ç o>-J<; , (?l ' ? u )Jp, 
and cican (laclic acid), or vincgar•l ike (acetic acid) t"\l;,C,81D fl'i AllJi,IJZ lQ >! r: i~ F f\'x bi Co vTI 1.. \0.AJ@ç1/r-;:;> 

O Sulfur -The aroma ofroucn cggs or bum ing matches. Al '"°"""' ,l)\ Ev 17Al?-S C.OA/ :r t\!J I c o >.J LQ>S•(;,CJ,, Oc ~ v<:i.>:' 
O Vegetai- Cookcd. canncd, or roucn vegctable arom2 and l;;:9YlLIG e..,c> YIA (...H°:,(,C-el:c:tk:'7 i:_ 'f72cf!b Ar 1'>" E'b "t'\et(- . 

navor (cabbagc. onion, cclery, asparagus, clc.) Q i N 112\?f CfC-;be9ME:JJ:U: l 90 Cb Al.ZL\2,(, f:½:-1 ftQ.. 
A"""~ ·°ZA Al.C:> S,.1 \._"( • s 

O Yeasty -A brcady, sulfllry or ycast-likc aroma or fl avor. \j,Jo, c.nA '~,.JJ , Total '3 /<Q 
B \Jt:>'\lA ~ aye: ~~\Q lrt • -.----~~-----__.;;.=:..;_;;;=.:.e:.., 

Outstanding (45 - 50): World-c lass cxamplc of stylc. 
Excellent (38 - 44 ): Excmphfics siylc well. rcq uircs mmor finc-tuning 
Very Good (30 - 37): Gcncrally wnhin s1ylc paramclcrs. some minor fl a,, s 
Good (21 - 29)· Misses thc rnark on stylc and/or mmor flaws 

Fair ( 14 - 20): Offfla\·ors/aromas or maJOr s1ylc de fi c1enc1cs Unplcas:i nt 

Problcmatic (00 - 13,: ~·faJ or o ffflavors and aromas dominale Hard 10 dnnk 

Class i< Exa mplc O 

l' la\\l CS< 0 

\\'onderful O 

S1vlis1k Acruran -ti· o o . o 
Trchn ir a l \l tri l 
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