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Graders: Al Boyce and Scott Dennis
Report to Participant
	Examinee Number:0605-ALJU-001
Date of Exam: May 13, 2006

Location of Exam: Juneau, AK


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 08/23/2005

	ESSAY PORTION

 Style knowledge (50%)
Master
National
Certified
Recognized
Apprentice
 Technical knowledge (45%)
Master
National
Certified
Recognized
Apprentice
 Program knowledge (5%)
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
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	Gordon Strong

Steve Piatz


Date

BJCP Associate Director
BJCP Exam Director
	


	BJCP EXAM FEEDBACK

I am sorry/happy to report that you did not pass/passed the BJCP exam with a ___ score.

[Overall evaluation of test.]

[Technical portion]

[Beer Styles portion]

[Tasting portion] 

Some specific areas for improvement are identified below.

TASTING SECTION

· North German Altbier [Score][Perception][Description][Feedback][Completeness][Stylistic grid][Totals]

· American IPA [Score][Perception][Description][Feedback][Completeness][Stylistic grid][Totals]
· Dubbel [Score][Perception][Description][Feedback][Completeness][Stylistic grid][Totals]
· Russian Imperial Stout [Score][Perception][Description][Feedback][Completeness][Stylistic grid][Totals]
ESSAY SECTION

· You did well/poorly on the BJCP question.
You got __ of the three primary purposes of the BJCP correct.

[BJCP Purpose – Promote Beer Literacy]

[BJCP Purpose – Promote appreciation of Real Beer]

[BJCP Purpose – Recognize beer tasting and evaluation skills]

[Judging Levels]  [Scores] [Points] [JudgePoint] [Service Req]…  

Apprentice            < 60        0            0                   No

Recognized           60           0            0                   No

Certified               70           5           2.5                  No

National                80          20          10                  No

Master                   90+        40          20                 Yes

Grand Master I      90+       100         50                 Yes

Grand Master II+  90+      +100      +50                 Yes

Honorary Master (BJCP operatives/officers, etc. – Awarded by BJCP Board of Directors)

 [EXTRA CREDIT]

Novice (has not taken BJCP exam)

Honorary Grand Master (only ONE!)
You got __ out of 15 correctl on the T/F Judging Processes and Ethics questions. 
· You did well/poorly on the Style Comparison question.
[Robust Porter][Describe][Diff][Similar][Aroma][Appear][Flavor][Mouthfeel][Classic]

[Sweet Stout][Describe][Diff][Similar][Aroma][Appear][Flavor][Mouthfeel][Classic]

[Foreign] [Describe][Diff][Similar][Aroma][Appear][Flavor][Mouthfeel][Classic]

· You did well/poorly on the Weizen/Weissbier recipe question.
[Volume]

[Water – chemistry/strike volume/sparge volume]

[Grist – appropriate choices/appropriate volumes] 

[Mash – appropriate choice/decoction traditional]

[Boil]

[Hops – appropriatevariety/AAU/weight/times]

[Chill]

[Yeast – appropriate variety] 

[Ferment – primary/secondary/duration/temperatures/diacetyl]

[OG]

[FG]  

[Carb Technique]

[Aroma]

[Appearance]

[Flavor]

[Mouthfeel]

· You did well/poorly on the Belgian beer style question.
[ID][Describe][Diff][Similar][Aroma][Appear][Flavor][Mouthfeel][Classic]

[ID][Describe][Diff][Similar][Aroma][Appear][Flavor][Mouthfeel][Classic]

[ID][Describe][Diff][Similar][Aroma][Appear][Flavor][Mouthfeel][Classic]

· You did well/poorly on the Troubleshooting question.
[Phenolic][Describe/Discuss][Causes][Avoid/Control][Appropriate][Style]

[Acetaldehyde][Describe/Discuss][Causes][Avoid/Control][Appropriate][Style]

[Sourness][Describe/Discuss][Causes][Avoid/Control][Appropriate][Style]

· You did well/poorly on the beer geography question.
[Vienna][ID][Describe][Aroma][Appear][Flavor][Mouthfeel][Classic]

[Bamberg][ID][Describe][Aroma][Appear][Flavor][Mouthfeel][Classic]

[Burton-on-Trent][ID][Describe][Aroma][Appear][Flavor][Mouthfeel][Classic]

· You did well/poorly on the Malting question.
[Explain what happens]

[Base][Color][Flavor][Style]

[Toasted][Color][Flavor][Style]

[Roasted][Color][Flavor][Style]

[Crystal][Color][Flavor][Style]

[Non-Malt][Color][Flavor][Style]

· You did well/poorly on the Describe/Differentiate question.
[Cream Ale][Describe][Diff][Similar][Aroma][Appear][Flavor][Mouthfeel][Classic]

[Kolsch][Describe][Diff][Similar][Aroma][Appear][Flavor][Mouthfeel][Classic]

[Munich Helles][Describe][Diff][Similar][Aroma][Appear][Flavor][Mouthfeel][Classic]

· You did well/poorly on the Brewing Techniques question.
[Body][Description][How to Control]

[Carbonation][Description][How to Control]

[Alcohol Warmth][Description][How to Control]

[Creaminess][Description][How to Control]

[Astringency][Description][How to Control]

· Finally, you did well/poorly on the Strong Beer question.
[Old Ale][Describe][Diff][Similar][Aroma][Appear][Flavor][Mouthfeel][Classic]

[American Barleywine][Describe][Diff][Similar][Aroma][Appear][Flavor][Mouthfeel][Classic]

[Strong Scotch Ale][Describe][Diff][Similar][Aroma][Appear][Flavor][Mouthfeel][Classic]

Overall…

We wish you luck in your judging career.



















































