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Scoresheet Instructions .
Use the scales to indicate the intensity of the primary attribute. Fermentation o ‘ U ’E
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - _ :
If character is absent, mark the circle to the left. Appearance _ Inappropriate Inappropriate
Provide summary of beer and key feedback for improvement. E - 8 2 R 2 2% _ %
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Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m :
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Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer. %
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World-class example of style.

Exemplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Misses the mark on style and/or minor flaws.

0ff flavors/aromas or major style deficiencies.
Major off flavors and aromas dominate
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Feedback

Additional resources can be found at these sites:

https://www.bjcp.org
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http://www.homebrewersassociation.org



