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APPEARANCE (as appropriate for style)

Color, clarity, head (retention, color, and texture)
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Qutstanding (45-50) Excellent (38-44)
Very Good (30-37) Good (21-29)
Drinkable (14-20) Problem {0-13)
Stylistic Accuracy: Classic 1 3 4 5 Notto Style
Technical Merit: Flawless 1 3 4 5 Significant Flaws
Intangibles: Wonderful 1 @ 3 4 5 Lifeless
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AROMA (as appropriate for style) 12
Malt, hops, esters, and other aromatics
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FLAVOR (as appropriate for style)
Malt, hops, fermentation/flavor characteristics, balance, finish/aftertaste
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