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1) Pass out materials: 

a. BJCP Guidelines, Score Sheets (take 3), Judging Instructions, Clean cups, Crackers, Water, Dump/Gusher bucket, Paper towels
b. Other helpful judging equipment: Score Color Chart, Light, Bottle Openers

Pass around a homebrew?
2) Why judge beer?

a. Unbiased feedback for improvement = better beer for everyone!

b. Recognize excellence

3) Beer judging on the web

a. Homebrew: BJCP.org: Guidelines, Competition Schedule, Forms, I-phone app, Example SS
b. Exam info: Oakland (Feb), Vegas (May), Temecula & LA (July)

c. Craft brews: AHA Guidelines

d. Commercial beers: Beer Advocate.com, Ratebeer.com

Pass around a homebrew?
4) Judging process – See handout, pass out a beer to judge as we discuss the process.
a. Pair up – Experienced judges sit across from inexperienced judges & introductions

b. Judging Equipment:  Guidelines, Score Color Chart, Light, Clean cups, Crackers, Water, Dump/Gusher bucket, Paper towels, Opener

c. Process – read through judging instructions and highlight.

i. Legibly fill in the header: judge info, entry #, style

ii. Bottle inspection – sediment, ring around the collar, unmarked bottle

iii. Pour into the middle of the glass, no more than 1/3 full

iv. Record perceptions first 

1. What do you smell, see, taste, feel?  Don’t evaluate whether it’s good or bad or appropriate to style yet.

2. Try to describe the relative intensity and quality of the perceptions:

a. Is it moderate hop bitterness or harsh hop bitterness?

b. Is it slightly astringent or mouth puckering?

3. Record aroma perceptions immediately – some aromas can be fleeting

a. Use “bunny sniffs”, deep sniffs, and covering the beer while swishing the beer to perceive a wider range of aromatics.

4. Use detailed descriptors.  Rather than low malt aroma, describe if you perceive grainy, caramelly, or toffee aromas.  What fruits do the esters remind you of? Pears and apples or raisins and prunes?

a. You will spend your career as a beer judge expanding your vocabulary, so don’t sweat it now.  
5. Record what jumps out at you immediately first.  Initial impression of….

6. On second sip, check the mid palate sensations and the aftertaste.
7. Discuss color guides and qualitative color descriptors in guidelines  

v. Once you’ve documented your perceptions, open the guidelines and compare what you detected with the style description.  

1. Are there things in the guidelines that you detected but did not record?

2. Are there things you observed that do not fit the guidelines?

3. Be respectful and constructive in your comments.  People paid for your opinion.

4. Look for positive things about the beer and suggest ways that the beer could be improved without making assumptions on a person’s techniques.  Not very helpful to tell an extract brewer to mash at a lower temperature to achieve higher attenuation….point out that the beer is sweet for style and then suggest possible solutions 

vi. Begin assigning points for how closely your observations of the sample match the style description.   

1. Discuss top down scoring vs. bottom up scoring

2. Scale: courtesy score of 13 = Problematic

3. This is a very subjective practice as will be illustrated later.
4. Be objective.  It’s not about whether you like the style or not, it’s about if it matches the guidelines.  Remember: PBR is the #1 example of a Standard American Lager.

5. Provide feedback on items you subtract points for:  this sample is undercarbonated for a saison….increase volumes of CO2 or check that caps are seated properly.  Increase the chocolate malt to provide more roasty flavor….
6. The brewer should get a clear picture of what you think the beer does or does not have that justifies the score.

vii. Check your perceptions again.  As the sample warms or as carbonation is released, you may pick up subtle nuances you didn’t get earlier.

viii. Consider overall impression – how much did you like the beer?  Would you buy a pint?  Would you drink a second pint?  Don’t beat them up for being out of style in this section.  Provide feedback on any flaws and suggestions for improvement here as well.
ix. Check the boxes on stylistic accuracy (recipe feedback), technical merit (brewing process), and intangibles.

x. Check your math
Pass around a homebrew?

d. When your judging partner has completed their evaluation, compare notes.  

i. What final scores did each of you assign?  Negotiate to within 7 points of each other

ii. Did you perceive something your judging partner didn’t?
iii. How critical were each of you?  Did you ding them too hard for something that may not have been a big issue?

iv. Make sure your score sheet is accurate, consistent, complete, legible, and professional.  Is this a score sheet you would like to receive about one of your beers?

5) Judging Pitfalls – be aware of these as you judge

i. Judging an unfamiliar style.  Try to find out ahead of time what you’ll be judging and get some practice in.
ii. Judging to the middle – first few beers score 32 and adjust from there – each beer should be rated independently if possible.  Don’t be afraid to use the whole scale (13 to upper 40’s) 

iii. Rewarding the “Big Beers”.  A well brewed Scottish 60/- should have an equal chance of winning against a bold Scotch ale.


6) Commercial Calibration Beer # 1 – Judge as category 7b (California Common – Amber Hybrid Beer)

a. Pour 1/3 cup so you can swirl.
b. Save some for 2 rounds of later discussion.

c. Evaluate independently, without influencing your judging partner

d. When finished, fold your score sheet in half and write your score really large on one half

e. When everyone is finished, we reveal our scores at the same time.  Pretty subjective, eh?

f. Now discuss observations/scores with your partner and adjust to within 7 points.

g. Write your revised score on the other half of the back of the paper.  

h. When everyone is ready, reveal again.  Is objectivity possible?

i. Pass out Commercial Calibration and discuss our observations vs. the national judges.

Pass around another homebrew?
7) Switch judging partners.

8) Commercial calibration beer #2 – Judge as category 13E (American Stout)
a. Same process as above

b. If crunched for time, remove first reveal step and skip to reveal after judging partner discussion.

c. Group discussion – what did you detect, not detect?

d. Pass out Commercial Calibration sheet and discuss.

9) If time allows:  Switch judging partners & Commercial Calibration beer #3 – Judge as category 18b (Belgian Dubbel)
Pass around a homebrew?
References/Additional Resources:

Gordon Strong “So you want to be a beer judge”, Zymurgy, July/August 2004 and here:
http://www.homebrewersassociation.org/pages/zymurgy/free-downloads
