American Homebrewers Association | T
Club Only Competition sponsored by: Ngom P The

- ff_. wrican
AHA/BJCP Sanctioned Competition Program "H % swers
ENTRY/RECIPE FORM A KL Slation

Brewer(s) Information

Namel(s) Bob Farcell cfo Oy, Street Address
City ¥ 0C T \an{?t State Zip _
Phene (h) , Phone (w) [ | Email Address

Club Name (if appropriate) ' in_ Bt 5

Entry Information
Name of Brew Category (No.) o Subcategory [A-F)__|

Category/Subcategory (print full names) £ : 2

For Mead and Cider For fdsad Special Ingredients/Classic Style

Vo _ ; [required far enbegerins D, 16E, 17F, 20, 21, 228, 22C, 33, 35C, 26A, T4C, 27E, 208.0)
A still 3 Dry [ Hydromel (light mead) WHF e - H

2 Petillant /ﬁ Semi-Sweet ?.ﬂfﬁtundurd Mead

O Sparkling O Sweet 11 Sack (strong mead)

Ingredients and Procedures

Number of U.S. gallons brewed for this recipe g FERMENTABLES (MmALT, MALT EXTRACT, ADJUNCTS, HONEY OR OTHER SUGARS)
AL (L8, TYFE/BRAMD UISE (MASH, STEEP)
WATER TREATMENT Type/Amount
YEAST CULTURE O Liquid 2 Dried
Did you use a starter? 1 Yas T
Type
HOPS
Brand AMCUNT [Z | | PELLETS CR | TTPE TA ACID | USE [BOH WAL PR
WHOLE? STEER DAY, ETC,) | Bl OF BOTL
Amount
YEAST NUTRIENTS Type/Amount
CARBONATION L forced CO;, (1 Bottle Condifioned
Volumes of CO4
Type,/Amount of Priming Sugar MASH SCHEDULE
BOILING TIME Hrs. Min. Al TEMPRENAE e
SPECIFIC GRAVITIES Original
Terminal
FERMENTATION Duration (days) Temperature (°F)  Type of Fermenter Finings
Primary J Glass 1 Plastic O Steel  Type
Secondary U Glass O Plastic 1 Steel o000t
Other dGloss 1 Plastic 1 Steel Plecse use the back of this form far
BEREWING DATE brawer's specifics.,

BOTTLING DATE

BICP Entry/Recipe Form Copyright ©2004 Beer Judge Certification Program rev. 051215



American Homebrewers Association §
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MEAD SCORESHEET A,,,

AHA/BJCP Sanctioned Competition Program

The

American
Hgmebrewers
A/ Association

http://www beertown.org

. ~

Jud: Curt Stock

Certified
Jud; BICP ID # C0549 i
curtis.stock@state.mn.us !

’

Judge Qualifications and BJCP Rank;__

O Apprentice O Recognized { 0 Ccmlled. >

O National 1 Master O Grand Master
O Honorary Master O Mead Judge 0O Cider Judge

O Professional Brewer O Non-BJCP 0O Rank Pending

Descriptor Definitions (Mark all that apply):
O Acetic — Vinegary, acetic acid, sharp.

[ Acidic — Clean, sour flavor/aroma from low pH. Typically
from one of several acids; malic, lactic, or citric.

{3 Alcoholic — The effect of ethanol. Warming. Hot.

O Chemical — Vitamin, nutrient or chemical taste.

O Cloying — Syrupy, overly sweet, unbalanced by acid/tannin.
[J Floral

— The aroma of flower blossoms or perfume.

O Fruity - Flavor & aroma esters often derived from fruits
in a mclomel. Banana & pincapple are often off-flavors.

1 Metallic
I Moldy —

- Tinny, coiny, copper, iron, ot blood-like flavor.
Stale, musty, moldy or corked aromas/flavors.

[0 Oxidized — Any one or cotnbination of winy/vinous,
cardboard, papery, or sherry-like aromas and flavors. Stale.

[J Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

; — =
— | % 1
x —7 D
Category# _“\ 1 Subcategory (a-f) Entry # 0
Subcategory (spell outy r Ll .
Carbonation Level: 1 Stilt O Petillant O Sparkling
Sweetness: O Dry [ Medium O Sweet
Strength: O Hydromel B Standard O Sack
Variety of honey (if declared): Al o eer £V
Special Ingredients:
Bottle Inspection: [___/(Appropriale size, cap, fill level, label removal, etc.)
Comments : - - o
=7
Bouquet/Aroma (as appropriate for style) / /10
Comm ’l on honey cxprcsslon alz.ohol esters, comple\l( and other aromatics X )
14;} 1T Mo Z e rer o TE I~ Ly 7
l,’i_-. " ;i- » 4 [“ (_) v M, O'}L Cf <" | ar ’ +
SN E /G ez £ A1 {71 &
= I :
¥ G S omddl 3 { ¢ ¢ ) Q
v
Appearance (as appropriate for style) kg /6
Comment on color, clarity, bnlllancc legs, and carbonation .
fecd 2 EXTresg [
({1 Ceales v 2 S
L wil o bobb/te or (s
S e | o1 (7 : o
FIavoT (as approprate for el ) 24

Comment on honey, sweetness, audlry tannin, alcohol, balance, body, carbonation, aftertaste, and any special
ingredients or style-specific ﬂavors
- , [ ]

{1 - -

{7 Solvent — Aromas and flavors of higher alcohols (fusel VAR, o 3

alcohols). Similar to acetone or lacquer thinner aromas. | .,:} Ly f‘. A \%1 2 WE m1/C o
O Sulfury — The aroma of rotten eggs or burning matches. o4 the Mead B, C H &
O Tannic - Drying, astringent puckering mouthfeel, similar to ety A ve

bitterness flavor. Taste of strong unsweetened tea or chewing )

on a grape skin Overall Impression / /10

Comment on oyerall drinking pleasure associated with entry, give suggestions for improvement

O Vegetal — Cooked, canned, or rotten vegetable aroma and T b . . [Ty e g_? . ,,—l?' .-

(lavor (cabbage, onion, celery, asparagus, etc.) = f & A L] Yl ce (7 ' v =

L i - g 4
[0 Waxy — Wax-like, tallow, fatty. ’ 8 7 : >
Yo o 2 W=ARY. T Vv X | Ev'g
[ Yeasty — A bready, sulfury or yeast-like aroma or flavor. |, Tj ’ na<c ‘'S A
. { J s
Look up detailed descriptions in the BJCP Vocabulary application: .' I'J (A ( D -“1\_ - - 3 ) 'r_ .
http:/Avw bjep.org/eep/vocab/ - e 4
MOV E SnSREFMESY Wi~ 2/ AN V.
7 == f.//\ vie .
ho f(i/ 77 e/’ Foidi HO 1
E Outstanding (45 - 50):  World-class example of style Stylistic Accuracy
8 Excellent (38 - 44):  Excmplifies style well, requires minor fine-tuning Classic Example O o’ o [m} 0 Not to Style
ol Very Good (30 - 37):  Generally within style parameters, some minor flaws Techmcal Merit
§ Good (21 -29):  Misses the mark on style and/or minor flaws Flawless [m} o (o o O  Significant Flaws
el l'air (14 - 20):  Off flavors, aromas or major style deficiencies . lntanglblcs
"8 Problematic (0 - 13);  Major Off fiavors and aromas dominate Wonderful 0o (a 0 O O Lifeless
]
BJCP Mead Scoresheet Copyright © 2008 Beer Judge Certification Program rey. 080407 Please send any comments to Comp_Director@BJCP.org
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American Homebrewers Association
Club Only Competition sponsored by: § i aoes

MEAD SCORE. SHEE T

AHA/BJCP Sanctioned Competition Program

The

Judge Name (print) ]‘Vh }\‘(O LA L

Judge BJCP ID OO gCﬁ

Judge Email EGﬁtd’W)[“fﬂ“ﬁ/Mf f (<€ . Cor

Judge Qualifications and BJCP Rank:
O Apprentice O Recognized
O National O Master

O Honorary Master O Mead Judge

O Professional Brewer O Non-BJCP

‘ertified
O Grand Master__
O Cider Judge

O Rank Pending

Descriptor Definitions (Mark all that apply):
3 Acetic — Vinegary, acetic acid, sharp.

PLAmdlc — Clean, sour flavor/aroma from low pH. Typically
from one of several acids: malic, lactic, or citric.

3 Alcoholic — The cffect of ethanol. Warming. Hot.

[3 Chemical — Vitamin, nutrient or chemical taste.

O Cloying — Syrupy, overly sweet, unbalanced by acid/tannin.
3 Floral

O Fruity - Flavor & aroma esters often derived from fruits
in a melomel. Banana & pineapple arc often off-flavors.

— The aroma of flower blossoms or perfume.

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

0 Moldy - Stale, musty, moldy or corked aromas/flavors.

O Oxidized — Any one or combination of winy/vinous,
cardboard, papery, or sherry-like aromas and flavors. Stale.

O Phenolic — Spicy (clove, pepper), smoky, plastic, plastic
adhesive strip, and/or medicinal (chlorophenolic).

O Solvent - Aromas and flavors of higher alcohols (fusel
alcohols). Similar to acetone or lacquer thinner aromas.

O Sulfury — The aroma of rotten cggs or burning matches.

O Tannic — Drying, astringent puckering mouthfecl, similar to
bitterness flavor. Taste of strong unsweetened tea or chewing
on a grape skin

(JO American
(u Hgmebrewers
A Association
—r ”N
http://www beertown.org
2 A ~
Category # < “ Subcategory (a-f) > Entry # Vo)

Subcategory (speli out) < &A1 —SJ

Carbonation Level: /E(Sull

O Petillant

O Sparkling

Sweetness: O Dry Medium O Sweet

Strength: O Hydromel Standard O Sack
c L=

Variety of honey (if dectared): W - FLw e

Special Ingredients:

Bottle Ins pection:}!( (Appropriate size, cap, fill level, label removal. ete.)

Comments

Bouquet/Aroma (as appropriate for style)
Comment on honey ¢xpression, alcohol, esters, complexity and other aromatics

A ()

Lttt Brwous £ Hopty W bun LD YEALTY METE
Lltett 7 AL-ColoL MLl MA, BSTCRES
ComeE FRe v« | ) o1 cs Vvt it gt T2
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Appearance (as appropriate for style) —= /6
Comment on color, clarity, brilliance, legs, and carbonation
VETY Lt L'ke WHETE widt s Lreeall
SLidrttt LELS :I Po ARG '

Flavor (as appropriate for style)

L7 m

Comment on honey, sweemmess, acidity, tannin, alcohol, balance, body, carbonation, aftertaste, and any special

ingredients or style-specific flavors
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Overall Impression

/
éé’ /10

Comment on overall drinking pleasure associated with entry, give suggestions for improvement

O Vegetal —

Cooked, canned, or rotten vegetable aroma and

flavor (cabbage, onion, celery, asparagus, etc.)

WEee Feprm

ETED, PLEASAUT t yr =

O Waxy — Wax-like, tallow, fatty.
O Yeasty — A bready, sulfury or yeast-like aroma or flavor.

Look up detailed descriptions in the BJCP Vocabulary application:

TRV MY AR

.EJ:_}LUQ_J

= -
= T

: e
A< [

J'\T oz £

Tou

A Ao e T2ALAVCE . L6uved Piss

Forz A DRY MCAD

hup: /fwww. bjep.org/cepivocab/

—
50 150

Total
E Qutstanding (45 - 50):  World-class example of style Stylistic Accuracy
8 Excellent (38 - 44} Exemplifies style well, requires minor fine-tuning Classic Example O 9( O O O Not to Style
ol Very Good (30 - 37):  Generally within style paramcters, some minor flaws Technical Merit
4 Good (21 - 29):  Misses the mark on style and/or minor flaws Flawless ] O O O  Significant Flaws
% Fair (14 - 20):  Off flavors, aromas or major style deficiencies Intangibles
8 Problematic (0 - 13): Major Off flavors and aromas dominate Wonderful 0O O [} O  Lifeless

BJCP Mead Scoresheet Copyright © 2008 Beer Judge Certification Program rev. 080407

I]l';ue send any comments to Comp_Director@BJCP.org
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