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Agenda
How to Judge a Beer

BJCP style guidelineBJCP style guideline
How to evaluate beer
Not about your preferencesNot about your preferences

How to Fill Out a Scoresheet
O d i f tiOrdering of sections
General scoring guidelines
Improvement suggestion

Calibration Beer (as group)
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How to Judge a BeerHow to Judge a Beer
BJCP Style Guidelines

Groups known beers into 23 categories
One is a catch all, “experimental”

Describes expected perceptions (e.g. flavors)
How to evaluate beerHow to evaluate beer

Ordering of sections
General scoring guidelinesGeneral scoring guidelines
How to improve

Not about your favorite flavors
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Not about your favorite flavors



How to Fill Out ScoresheetHow to Fill Out Scoresheet
Ordering of 5 Criteria

Initial aroma (cover and sniff)
Appearance (3pts – color, clarity, carbonation)
Mouthfeel
Re-check aroma and head stabilityy
Flavor
Overall ImpressionOverall Impression

Suggest how to improve
Don’t guess on ingredients/process
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Don t guess on ingredients/process



Overall Scoring
Outstanding   45 – 50

Rarely used for amazing examples of styley g p y
I’ve only give out 1!

Excellent  38 – 44
Frequently one or two given per category
Puts beer in mini-BoS

Very Good  30 – 37
Most common (avg at AFC was 31)

Good  21 – 29
Fair 14 – 20
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Notice points per criteriaNotice points per criteria
Top four criteria are 
perceptions
Overall impression is moreOverall impression is more 
subjective
Bulk of points are flavor and 
overall impression
Don’t forget descriptors, 
scoring guide and accurancy
sections
Al d bl h kAlways double check your 
math … your drinking!
How did this judge do?
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No Its Yo r T rnNow Its Your Turn
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Calibration BeerCalibration Beer
Judge Beer as an “Belgian Dubbel” Style
Flavor: 
Similar qualities as aroma.  Rich, complex medium to medium-full 
malty sweetness on the palate yet finishes moderately dry.malty sweetness on the palate yet finishes moderately dry.

Complex malt, ester, alcohol and phenol interplay (raisiny flavors are 
common; dried fruit flavors are welcome; clove-like spiciness is 

ti l)optional).  

Balance is always toward the malt.  Medium-low bitterness that doesn’t 
persist into the finish.  Low noble hop flavor is optional and not usually p p p y
present.  

No diacetyl.  Should not be as malty as a bock and should not have 
crystal malt type sweetness
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crystal malt-type sweetness.  
No spices.



Divide up into Groups of 6
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First Judged Beerg
Judge Beer as an “Dunkelweizen” Style

Flavor:
Low to moderately strong banana and clove flavor.  The balance and intensity of the 
phenol and ester components can vary but the best examples are reasonably balanced 
and fairly prominent.    Optionally, a very light to moderate vanilla character and/or low 
bubblegum notes can accentuate the banana flavor, sweetness and roundness; neither 
should be dominant if present. 

The soft, somewhat bready or grainy flavor of wheat is complementary, as is a richer 
caramel and/or melanoidin character from Munich and/or Vienna malt.  The malty 
richness can be low to medium‐high, but shouldn’t overpower the yeast character.  A 
roasted malt character is inappropriate.  

Hop flavor is very low to none, and hop bitterness is very low to low.  A tart, citrusy 
character from yeast and high carbonation is sometimes present but typically muted
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character from yeast and high carbonation is sometimes present, but typically muted.  
Well rounded, flavorful, often somewhat sweet palate with a relatively dry finish.  
No diacetyl or DMS.



Second Judged BeerSecond Judged Beer
Judge as a “Northern English Brown” Style

Flavor:

g g y

Flavor: 
Deep, caramel- or toffee-like malty sweetness on the palate and lasting into the 
finish.  Hints of biscuit and coffee are common.  

May have a moderate dark fruit complexity.  

Low hop bitterness.  Hop flavor is low to non-existent.  Little or no perceivable 
roasty or bitter black malt flavorroasty or bitter black malt flavor.  

Moderately sweet finish with a smooth, malty aftertaste.  Low to no diacetyl.
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Final Judged BeerFinal Judged Beer
Judge Beer as an “Oatmeal Stout” Style

Flavor: 

g y

Medium sweet to medium dry palate, with the complexity of oats and dark roasted 
grains present.  

Oats can add a nutty grainy or earthy flavorOats can add a nutty, grainy or earthy flavor.  

Dark grains can combine with malt sweetness to give the impression of milk 
chocolate or coffee with cream.  Medium hop bitterness with the balance toward 
malt.  

Diacetyl medium-low to none.  Hop flavor medium-low to none.
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Questions?
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Thanks!
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Beers JudgedBeers Judged

Sierra Nevada’s Ovila Dubbel as a BelgianSierra Nevada s Ovila Dubbel as a Belgian 
Dubbel

W ih t h ’ H f i bi D k lWeihenstephaner’s Hefeweissbier Dunkel as a 
Dunkelweizen

Stone’s Smoked Porter as a Northern English 
Brown

Great Divide’s Yeti Imperial Stout as a Oatmeal 
Stout
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Stout


