Beer Judge Certification Program

Proctor Name: David Teckam

5115 Excelsior Bivd, #326
St. Loais Park, MN 535416

Proctor Rank/ID #:__ GM4/G0452

Exam City/State:

Exam Date:

EXAM BEER: @2 3 4 5 6 (circleone)

Subcategory (Spell out) American Pale Ale

AROMA (as appropriate for style)

Malt, hops, esters, and other aromatics

Moderate citrus (mostly grapefruit), with a touch of resin.

Max. Score

12

A hint of graininess. No other fruity aromas noticed.

No diacetyl. A touch of earthiness.

APPEARANCE (as appropriate for style)
Color, clarity, and head (retention, color, and texture)

Deep golden. Brilliantly clear.

Small white head of small bubbles (not really creamy).

Retention is good

FLAVOR (as appropriate for style)

20 16

Malt, hops, fermentation/flavor characteristics, balance, finish/aftertaste

Bitterness dominates at a moderate level. Moderate hop flavors of resin

and earthiness in unison. Some grapefruit emerges by mid-taste, and

carries through with the other hop flavors. Malt is low, and a bit grainy/bready

but balanced properly. Finishes dry and quick, with just a slight

lingering bitterness and hop flavors (maybe a minute of lingering) . No diacetyl

Refreshing flavors, and very easy to drink.

Not complex, but it hits the style well.

MOUTHFEEL (as appropriate for style)

Body, carbonation, warmth, creaminess, astringency, other palate sensations

Medium body, bordering on medium light. Moderately high

5

carbonation. A little creamy, but mostly a crisp feeling. No astringency.

Very low warmth. Refreshing mouthfeel. as it's not too heavy.

O Acetaldehyde
O Alcoholic

O Astringent
O Diacetyl
O DMS

O Estery
O Grassy
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O Oxidized O Vegetal
O Phenolic O Yeasty

O Light-struck O Solvent

0 Maetallic

0 Musty

0O Sour/Acidic
O Sulfur



