





Examinee Number page 3 of 4

while the style guidelines call for 16-26. You specified appropriate hops, but should have included typical alpha acid
percentages for your choices. You specified a decoction mash, but failed to describe how that is done. You omitted a
description of the aroma, which is very malty like the flavor. The 30-minute flavor hop addition would be very unusual,
although you correctly noted that there should be no aroma hops added. You did not specify a conversion efficiency
(your recipe would have been well over your target 1.080 OG with a typical 75% efficiency). You did not specify a
lagering temperature or use of a diacetyl rest, and you neglected to mention clarity (from lagering) or alcohol level in the
flavor.

* You answered the low gravity ales beer style question well, with just a few weak areas. When describing the flavor of
the Scottish 60/- style you said the peaty, smoked character could come from the water, which is incorrect. You
neglected a commercial example for the mild, and could have included more types of malt flavor in its description (there
are quite a few). Note that the sourness of a Berliner Weisse is noticeable in the aroma as well as the flavor. The
distinguishing character of each style was only partially described.

* You did pretty well on the troubleshooting question, although your answer was brief. Bitterness is an essential
characteristic of all beers, so you can’t simply say it is caused by overhopping. You did not discuss how bitterness is
perceived by the judge. DMS in a beer can also result from infection or slow wort cooling. You only mentioned yeast as
a possible source of phenolics, although other causes are possible, such as chlorinated water, plastic hoses, or
oversparging. Brettanomyces yeast would not be the most likely source of band-aid, medicinal, plastic phenolics.

* You did quite well on the beer geography question, with just a little room for improvement. There was no commercial
example for the classic rauchbier (Schlenkerla Mirzen would have been a good one). We knew that you meant zum
Uerige for the Kdlsch, but aside from the spelling problem, that’s the wrong style from the wrong city (it’s a
Duesseldorf altbier). You left out any mention of the mouthfeel for the stout.

*  You answered the mashing question in some detail, and most of it was correct. The saccharification process is actually
when starches are converted to sugars. You correctly identified three mash profiles in terms of temperature, but
neglected to describe how the infusion mashes are actually done. You also omitted the saccharification rest of the
decocted portion during a decoction mash. The amylase enzymes operate over broad and overlapping temperature
ranges, not just the specific ones mentioned.

* The describe/differentiate German lagers (Dortmunder Export, German Pilsner, and Munich Helles) question was fairly
complete. You mentioned the specific hallmarks of each style, but did not provide adequate discussion of the similarities
and differences between them. The gravity numbers and IBUs for the Dortmunder, as well as the IBUs for the Munich
helles were much too low. You left out a mention of the hop flavor component of the Dortmunder, and didn’t mention
the malty character of the German Pilsner.

* You had a very good answer to the body/mouthfeel question. You correctly identified most of the major factors in
determining body and mouthfeel, but were a little vague in how to control the mash to achieve body results. You
omitted the role of different yeasts, as highly attenuative yeasts will have a notably different result than others.

* Finally, you did very well on the old ale scoresheet question. You could have commented on the head texture and color,
as well as the presence of oxidation flavors. In the style grid, you marked “2” in a couple of sections, but this was (by
definition) a classic “1” example all the way.

Overall, this was a very good exam. Your technical knowledge is good, so you should have no trouble in learning to be a
better brewer and judge. A reasonable amount of judging practice and a little more study should enable you to achieve a the
next level of score if you decide to take the exam again in the future. We wish you luck in your judging career.






