Introduction to the BJCP and the
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Andy Hejl



What is the BJCP?

« BJCP = Beer Judge Certification Program

* Roles
 Certifies beer judges (Exam)
» Tracks judge development and experience
« Sanctions competitions
* Develops style guidelines




Purposes of the BJCP

 Three purposes of the BJCP
1. Promote beer literacy
2. Promote the appreciation of real beer
3. Recognize beer tasting and evaluation skills

 This will be on the exam



Complete the grid with the 7 principal BICP Judge Levels, exccluding honorary ranks, and dhe

requirements fo earn each of them [for 2.5 poins).

BJCP Ranks and Requirements

Minimum Total Minimum GM Service
BJCP Level Exam Experience Judging Requirement:
Score Points Points

Apprentice - i) ] 0 Tes -.’:__l-[::i‘.l
Recognized 60 0 0 Yes { Mgl
Certified 70 5 25 Yes (Na)
National BO 20 10 Yes { Nd)
Mastes o 40 20 Yes {_Mo)
Grand Master o0 100 50 (Yes)' Mo
Grand Master II (+) o0 Addl 1000 | Addl S0k (Yes)' Mo

* This empty chart will be on the exam
« Scoresheet has additional levels that are not principal
* Novice, Professional, Honorary
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Beer Scoresheet — Aroma
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Beer Scoresheet — Appearance
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« How does it look?

Appearance (as appropriate for style)
Comment on color, clarity, and head
(retention, color, and texture)



Beer Scoresheet — Flavor
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* What do you taste?

Flavor (as appropriate for style)
Comment on malt, hops, fermentation
characteristics, balance,
finish/aftertaste, and other flavor
characteristics



Beer Scoresheet — Mouthfeel
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Beer Scoresheet — Overall Impression
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Beer Scoresheet — Style Grid
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Format of the BJCP Exam

« Closed book 3 hour exam
« 2 Sections tested at the same time
* Written (70% of exam total)
* 10 open-ended questions
« Tasting (30% of exam total)
* 4 beers to judge as in competition

* There are no surprises on the exam! All questions listed




Format of the BJCP Exam - Tasting

« Tasting portion is worth 30% of total score
* 4 exam beers will be judged as in a competition
« Scores on the tasting broken down into 5 areas
« Scoring Accuracy
* Perception
* Descriptive Ability
* Feedback
« Completeness




Format of the BJCP Exam - Tasting

« Scoring Accuracy (20 pts.)
« How far your scores are from the proctors scores
» Lowest score for this is 9 pts.
e Grid is in Exam Scoring Guide

* Perception (20 pts.)

 How well do you sense the same characteristics in
the beer as the proctors

« Use the cues to remind you what to comment on
* Note characteristics that are absent
 e.g. No diacetyl, no DMS




Format of the BJCP Exam - Tasting

« Descriptive Ability (20 pts.)
» Describe each element of the beer
Should include level/intensity, and quality
* “‘medium-low hop aroma with minty, pine notes”
Use colorful, evocative language — word picture
Do not use vague words
* Nice, good, solid, decent

A very important element for Written Portion also!




Format of the BJCP Exam - Tasting

« Feedback (20 pts.)
 How can the brewer improve this beer?
 Stylistic improvements
* Technical improvements
« Should focus on the major flaws detected
» Be specific
* Be positive and encouraging
 Completeness (20 pts.)
 Fill up all the space on the score sheet
 Hit all of the cues that are mentioned on the sheet
« Add your score correctly
* Use the style grid checkboxes




Tasting Portion Tips

« Top 4 sections factual, a record of what you perceive
» Use descriptive language!
* Assign each element a level and characteristic
« Use the keywords for each section as cues
* Provide specific feedback to address problems
« 2-3 suggestions is good, more for lower scores
« |f you identify a fault, you should offer a correction
* Fill up the sheet; white space is bad
 Make sure scores are aligned with your comments
* Know the styles
* Practice so that you can judge a beer quickly




Format of the BJCP Exam - Written

10 exam questions
 BJCP program (1 question)
e 3 Purposes of BJCP
« Judge ranks/requirements chart
« 15 T/F questions on judging procedures
4 Style related questions
4 Technical questions
1 Classic Example Score sheet




Format of the BJCP Exam - Written

« 4 Style questions
 All style questions want the same information

6 points | Describe the aroma, appearance. flavor and mouthfeel of each sub-style as in the BICP Style
Guidelines.

2 points | Identify at least one aspect of the ingredients (malts, hops. water chemistry) or background
mformation (history, fermentation techniques and conditions, or serving methods) that
distinguishes each sub-style.

1 point For each of the sub-styles name at least one classic commercial example as listed in the BICP
Style Guidelines.

1 point Describe the similarities and differences between the three sub-styles
« This information is asked in different ways
« 3 explicit styles listed (Mild, Scottish 60/-, Ord. Bitter)
* |dentify 3 styles associated with different cities
« Identify 3 styles with a specific characteristic

» e.g. 3 German bottom-fermented beer styles




Format of the BJCP Exam - Written

» Classic Example Score Sheet

M Complete this scoresheet as if you were

Aroma s aparopras for oy x Iy .

o Lk L s, s presented a classic example of the
style.
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Format of the BJCP Exam - Written

* Four Technical Questions
 All-Grain recipe formulation
» Describe the following three beer characteristics
« Explain this brewing ingredient
e e.g. malt, hops, water
« Brewing process / techniques

« These specific questions will be covered more fully in
subsequent classes




Written Portion Tips

* One strategy on written portion is to use grids to frame
your answers and be sure to cover everything

Style 1 | Style 2 | Style 3

Aroma

Appearance

Flavor

Mouthfeel

Distinguishing Characteristics

Similarities

Differences

Commercial Example




Written Portion Tips

« Completely answer the question that is asked

« Budget your time (~12 minutes / question)

« Highlight the most important aspects of the style

« Know commercial examples (Brewery and Beer)

* Know program materials cold

» Be sure to explicitly name the styles you are describing

« Style answers should use subsections from scoresheets
« Focus on each cue for a section

« Use descriptive language

* Know the styles




Additional Resources

« BJCP Study Guide

http://www.bjcp.org/docs/Interim Study Guide.pdf

 How to Master the BJCP Exam, Gordon Strong

http://www.bjcp.org/docs/mastering.pdf

« BJCP Exam for Dummies, Al Boyce

http://www.bjcp.org/docs/BJCPExamForDummies.pdf

 How to Judge a Beer, Peter Garofalo
http://www.bjcp.org/docs/How to Judge Beer.pdf

« Zymurgy Commercial Calibration
« Beer Checklist Score Sheet

ttp://www.bjcp.org/docs/Beer checklist.pdf




