[image: image1.png]Beer Judge Certification Program

5115 Excelsior Blvd, #326 bi
St. Louis Park, MN 55416 WWW.Djcp.org





Graders: grader_1 and grader_2
Report to Participant
	Examinee Number:
Date of Exam: 

Location of Exam: 


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.  Generally has weak tasting skills that need development.


60s: A basic grasp of fundamentals.  May have some big knowledge gaps, but has the minimum acceptable communication and judging skills.


70s:  Knows basis well enough to reach the certified level, but there are some errors and gaps in the answers.  Depth in answers is not necessary.


80s:  Good knowledge of all subjects, with minor errors but no significant gaps.  Some depth, and the essay and tasting portion should show similar ability.


90s:  Excellent knowledge level with no significant errors or gaps.  Good depth to answers with evidence of independent thought.  Excellent tasting and communication skills.

The following sections summarize your performance on the exam, and feedback on individual questions and beers 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.
	EXAM SCORE
                      Weight
                 Result

Essay                 70%              ________
Taste                 30%              ________
Total               100%              ________


	
	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


Tasting/Judging Experience

BJCP Style Guidelines
Revised 04/11/2008

	ESSAY PORTION

 Style knowledge (50%)
Master
National
Certified
Recognized
Apprentice
 Technical knowledge (40%)
Master
National
Certified
Recognized
Apprentice
 Program knowledge (10%)
Master
National
Certified
Recognized
Apprentice
 Communication skills
Master
National
Certified
Recognized
Apprentice


Skipped or overlooked questions or parts of questions?
YES
NO

	

	TASTE PORTION

 Perception
Master
National
Certified
Recognized
Apprentice

 Descriptive Ability
Master
National
Certified
Recognized
Apprentice
 Feedback
Master
National
Certified
Recognized
Apprentice
 Completeness
Master
National
Certified
Recognized
Apprentice
 Scoring Accuracy
Master
National
Certified
Recognized
Apprentice

Failed to add, or incorrectly added taste portion?
YES
NO
	

	
	

	xxxxxxxxx

xxxxxxxxx


Date

BJCP Associate Director
BJCP Exam Director
	


	BJCP EXAM FEEDBACK

Start comments here by replacing this text.
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