BEER SCORE SHEET 4-5 October

2008

Notes: o Beers must be judged against style guidelines; an entry is marked high in all places where it matches the guidelines.
e Judges should circle appropriate terms and/or include further comments. Please provide constructive feedback.
e Y2point scores are acceptable. The spread between the total scores of the three judges must not exceed 7 points.

Bouquet/Aroma (as appropriate for style)

Malt e.g. grainy, sweet, caramel, bready, rich, chocolate, toasty, roasty, burnt ......coiiiiiiiiii i
HOpS e.g. none, citrus, earthy, floral, fragrant, grassy, herbal, piney, SPICY, WOOY +.uuuuriuuiieirutiiniiiiitiineiie i i raaraaas
Fermentation aromas e.g. fruity, diacetyl (buttery), acetaldehyde (green apple), PhENONC. .. veruneerunreernnrerennreennnrernnaeeennneeennnenes

Other e.g. clean, delicate, alcoholic, Brett, lactic, DMS, light-StuCk, MUStY .. .uuieiieiiiiiiii i e .

................................................................................................................................................... Score/10

Appearance (as appropriate for style)
Colour e.g. straw, yellow, gold, amber, COPPET, BIOWN, BIACK «.vrneeuesrsneeueeseenneeeneesaeeenaesneeeaneennaennsesnsennsennsssneeenaennsesnnssnneren

Clarity e.g. bright, clear, Nazy, ClOUAY, OPAGUE «vxxuxuxseeererunusaeerernnassaeeresnuasaaseseesnnsaaeeseennnaaaeseensnnnasereensnnnsseeeensnnnnsenernes

Head e.g. retention, COIOUR, SIZE, TEXIUIE «...u.erueeueesueeee et eesaeeaeeseeeaeesaeeaeeeaeeaseaneesneennaennseenaesnaeensasnnaennnenns Score/5

Flavour (as appropriate for style).

Malt €.g. grainy, sweet, caramel, bready, rich, chocolate, toasty, roasty, burnt .......c.viiiiiiiiiiii i e
HOpS e.g. none, citrus, earthy, floral, fragrant, grassy, herbal, noble, piney, SpiCY, WOOAY.....uvvutiiuiiiiiiriiiiiiiiiiiii i
Fermentation flavours e.g. esters (fruity), diacetyl, PhEN0IS, FUSEIS ... tvruunrerrureennreeeereersaeerennseeenrernnnreennnseennneennaneeennaeres
Balance e.g. sweet, evenly-balanced, bitter (IOW/MEA/NIGN) . vv.u.eeeuneeenneeeneeeeeueeerueeenuneernneeennneeennnaeennaeennnernnnseennnnsennnnen
Finish/Aftertaste e.g. dry, bitter, sweet, sour, astringent, pleasant, fruity, INGEING «.....eeuereueeueeeeeenaeeeeerieeeeeeneeeneeenaeenaeeeaennnes

Other e.g. alcohol, hot, harsh, acidic, SliCK, OXIAISEA .. .uuuriiiiesiiiieiiti i i e i s e s raa s e e st eiassaeastasassasnassanansenas

Body (as appropriate for style).
Body e.g. full, mMedium, light, thin, WAEIY. ... ecesuuuseeeeernnueseeeseeenaaaeeeeennsaaeeeeennsaeeesesen i eeaesnesnn s eaeenesnneeeenennnnsaeeesennnnnn

Mouthfeel e.g. creamy, cloying, alcohol Warmth, dry, @SHNGENT ... .. ... ee . eue et e eeueeseeeaeseueeesaeseaaeaseeneesaeeeneeaneeenasrnaaeseessnaennnes

Carbonation e.g. flat, IOW/MEIUM/NIGN «.......eeiiieerrreeeeieeeeeeeessssreeeeeseeesseesesreseeeeeeeseesesssssaesereeeeeseeeasssnnnnees Score/5

Overall Impression (as appropriate for style).

L. m] a m] a m]
Styllstlc Accuracy excellent good NOLI0 SIYIE  eee e

] . O o o o 0
Technical Merit  flawless  mMinor flaws  MaJOr fAWS  «eeeeeeeermmemmmmmmmnemeneieessss s e s se e s s s e e e e e e e eeeeeeeeeeeeeeeeeennnnnnnns

) O oo o o
Intangibles wonderful EIESS  wevereremnssennnnnnnnss e s aa e e e e e e e e eeeeeaeeeeeeeeeeennnnannneneenn s

Other e.g. well crafted, good depth, FAAES GUICKIY +.vvrruseesuurerssuseessaeersaeeessnneerensessnnrerssaseesssessnnsessnsessnasessnseessnneesensaeees .
Suggested iMProvements e.g. to recipe, DreWing PrOCESS «....verrsuuseerrrrrsuserrreesrunersreeesusssaseeesnnseeeeesnsnreeeremnnnmnaen .

Scoring guide:
(46-50) SUPERB A world-class example of the style.
40-45) EXCELLENT TOTAL SCORE/50

( ) Exemplifies style very well, but lacks some finesse.
(33-39) VERY GOOD Generally within style, but needs a little attention.
(25-32) GOOD Not quite to style and/or minor flaws.

(16-24) FAIR Off flavours/aromas or major style deficiencies.
(0-15) POOR Major off flavours and aromas dominate.



