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Exam City:

Exam Date:

Descriptor Definitions (Mark all that apply):
O Acetaldehyde

O Alcoholic

O Astringent

Category# /O Subcategory (a-f) /)

Subcategory (spell out) /)M e v omn /24 & A
Special Ingredients:

Bottle Inspection: O Appropriate size, cap, fill level, label removal, etc.

Comments

Aroma (as appropriate for style) L{ /12

Comment on malt, hops, esters, and other aromatics
;

i } 2
Lt deFer + Mivc h edro MAagybe o éo;./ +>
Ne hop Asaume. bt bhard 42 'F/e// Dl',agepl-?/
Copes Lo +L-. Aey €fre
J ~ [

Appearance (as appropriate for style) < /3
Comment on color, clarity, and head (retention, color, and texture)
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0 Grassy Flavor (as appropriate for style) ‘} ¢t no
O Light-Struck Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, and other flavor characteristics
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O Solvent Mouthfeel (as appropriate for style) j /5
ZrSour/Acidic Commenl on body, carbonation, warmth, creaminess, astringency, and other palate sensations
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Overall Impression q /10
Comment on overall drinking pleasure associated with entry, give suggestions for improvement
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E Outstanding (45 - 50):  World-class example of style Stylistic Accuracy
8 Excellent (38 -44):  Exemplifies style well, requires minor fine-tuning Classic Example O O o 0O O Not to Style
Rl Very Good (30 -37): Generally within style parameters, some minor flaws Techmcal 1?1
= Good (2] = 29)Z Misses the mark on style and/or minor flaws Flawless O O O Slgmficant Flaws
% Fair (14 - 20):  Off flavors, aromas or major style deficiencies Intanglbles
8 Problematic (0 - 13): Major off flavors and aromas dominate Wonderful O O O O O Lifeless
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