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INTERPRETING YOUR SCORE AND FEEDBACK

Your exam has been graded by two National or Master judges and their scoring and comments reviewed by both an Associate Exam Director and the Exam Director.  This three step process ensures that the assigned scores are consistent with the following criteria:


<60: Poor knowledge of brewing and/or styles with insufficient communication skills to be a judge.  


60s: The examinee demonstrates a basic grasp of fundamentals on the written proficiency exam, but there may be some significant knowledge gaps.  

70s:  There can be errors and small gaps in the answers on the written proficiency exam, but depth in answers is not necessary.


80s:  The answers indicate good knowledge of all subjects.  Some errors are allowable, but there are no significant gaps and most of the answers demonstrate depth.

90s:  The exam demonstrates excellent knowledge level.  There are no significant errors, no knowledge gaps, good depth to answers, and evidence of independent thought
The following sections summarize your performance on the exam, and feedback on individual questions is given on the following page.  When reviewing this information, keep in mind that your final score was assigned only after an assessment of the entire exam.  Since our understanding of brewing science and beer styles is constantly evolving, it may be possible to argue a few technical and stylistic details; however, your final score is not likely to change since your exam has already undergone several hours of evaluation by the most experienced judges and graders in the BJCP.  Questions or appeals should be directed to the Exam Director.
	BJCP Written Proficiency Examination
Score ______


	
	RECOMMENDED STUDY

•

Homebrewing Vol. 1, Al Korzonas

•

Dave Miller’s Homebrewing Guide or The Complete Handbook of Home Brewing, Dave Miller

•

How to Brew, John Palmer (http://howtobrew.com)

•

Beer Companion, Michael Jackson
•

Classic Beer Style Series, Brewers Publications
•

New Brewing Lager Beer, Greg Noonan
•

Principles of Brewing Science, George Fix

•

Designing Great Beers, Ray Daniels
•

Troubleshooting Special Issue, 1987 zymurgy (vol. 10, no. 4)

•

BJCP Study Guide

•

BJCP Style Guidelines



	ESSAY PORTION

Style knowledge (60%)
Master

National

Certified
Recognized

Apprentice

Technical knowledge (40%)
Master

National
Certified

Recognized

Apprentice

Program knowledge
Master
National

Certified

Recognized

Apprentice

Communication skills
Master

National

Certified
Recognized

Apprentice

Skipped or overlooked questions or parts of questions?
YES

NO




	

	
	

	
	

	name

name


Date

BJCP Associate Director
BJCP Exam Director
	


Instructions: Begin the feedback section with a positive statement and then summarize the results in a few sentences. A generic example that applies to many exams is: “Congratulations on passing the BJCP exam! You did a little better on the technical questions than ones on beer styles, but there are some gaps in your knowledge of the brewing process. Review the highlighted references, particularly the BJCP Style Guidelines. Good luck, and welcome to the BJCP!”

The remainder of the feedback section mirrors the point breakdown on the exam. The check boxes below can be shaded since that makes it easier to designate scores that straddle judging levels. Add 2-3 sentences (at most 4) of “Overall” feedback that summarize highlights, errors and omissions in the answer. The purpose of the exam is to evaluate, not to teach, and it is better to point them in the right direction rather than write a lengthy treatise on each answer.
ESSAY PORTION
SECTION 1 (BJCP/ETHICS/JUDGING PROCESS)

· Answered T/F questions correctly?

SECTION 2 (ESSAY QUESTIONS)

Question 1: Describe, compare and contrast the three styles: Substyle A, Substyle B, and Substyle C 
· Overall:

	Metric/Rating
	Master
	National
	Certified
	Recognized
	Apprentice
	Not answered

	Complete and accurate descriptions (40%)
	
	
	
	
	
	

	Distinguishing characteristics (25%)
	
	
	
	
	
	

	Similarities and Differences (10%)
	
	
	
	
	
	

	Correct commercial examples (25%)
	
	
	
	
	
	


Question 2: Provide a complete ALL-GRAIN recipe for a Style D.
· Probability of the recipe tasting like an accurate example of the style?

· Overall:

	Metric/Rating
	Master
	National
	Certified
	Recognized
	Apprentice
	Not answered

	Provided accurate targets (10%)?
	
	
	
	
	
	

	Appropriate types and amounts of ingredients (20%)?
	
	
	
	
	
	

	Accurate and usable description of brewing procedures (35%)?
	
	
	
	
	
	

	Explained how the recipe fits the style (35%)?
	
	
	
	
	
	


Question 3: Describe, compare and contrast the three styles: Style E, Style F, and Style G.

· Overall:

	Metric/Rating
	Master
	National
	Certified
	Recognized
	Apprentice
	Not answered

	Complete and accurate descriptions (40%)
	
	
	
	
	
	

	Distinguishing characteristics (25%)
	
	
	
	
	
	

	Similarities and Differences (10%)
	
	
	
	
	
	

	Correct commercial examples (25%)
	
	
	
	
	
	


Question 4: Describe and discuss the beer characteristics characteristic 1, characteristic 2 and characteristic 3.  What causes them and how are the avoided and controlled?  Are they ever appropriate, and if so, in what beer styles?

· Overall:

	Metric/Rating
	Master
	National
	Certified
	Recognized
	Apprentice
	Not answered

	Describe each characteristic (30%)
	
	
	
	
	
	

	Causes and controls (40%)
	
	
	
	
	
	

	Appropriate/inappropriate styles (30%)
	
	
	
	
	
	


Question 5: Discuss the importance of (Brewing Ingredient) in the brewing process and how water has played a role in the development of at least four distinct world beer styles.  Address the following topics:

· Overall:

	Metric/Rating
	Master
	National
	Certified
	Recognized
	Apprentice
	Not answered

	Importance in brewing (50%)
	
	
	
	
	
	

	Role in style development (50%)
	
	
	
	
	
	


Final comments, encouragement, welcome to the BJCP!
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