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Malt, hops, esters, and other aromatics
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Body, carbonation, warmth, creaminess, astringency, other palate sensations
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Comrment on overall drinking pleasure, give suggestions for improvement
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FLAVOR (as appropriate for style)

Mait, hops, fermentation/flavor characteristics, balance, finish/aftertaste
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TOTAL (50 possible points)_é 0

Outstanding (45 - 50):
Excellent (38 - 44):
Very Good  (30-37):
Good (21 -29):
Fair (14 -20):
Problematic (0 - 13):

World-class example of style

Exemplities style well, requires minor fine-tuning
Generally within style parameters, some minor flaws
Misses the mark on style and/or minor tflaws

Off flavors, aromas or major style deficiencies

Major off flavors and aromas dominate




