2006 Changes to Beer Judge Exam

One of the most challenging areas the BICP staff is involved in is the Beer Judge exam
itself. The BJCP Exam provokes more discussion than almost any other single topic.
Since it's also the main thing we all have in common, our Exam Committee puts in a Jot
of very hard work in a continual effort to improve the exam while keeping it as useful as
it has always been.

The changes discussed below are intended to make the exam clearer to both the
examinees and the graders. The Exam Committee is still working on additional changes
to the BJCP exam, and additional changes will be rolled out as they are refined and the
results are field tested.

The BJCP Examination Committee has been working to institute changes in the
examination format with the goals of:

o reducing the writing load placed on examinees
" o eliciting responses to examination questions by examinees that require less
subjective judgment on the part of graders _
o maintaining or improving upon the current levels of score reliability, validity, and
scoring standards as is currently observed in the BICP examination

This work is ongoing, and the outcomes are being implemented in several stages.

The first phase of that work is now complete, and the BJCP Examination Committee has
rolled out a set of questions that modify and extend the current first examination question
(BJCP/Boiling). Those questions have been carefully written and field tested, and the
Judging Procedures Manual has been edited to address the content relating to these new

questions.

The new set of questions address the purpose and levels of the BJ CP ranking system,
judging procedures, and ethics. :

Beginning June 1st, 2006, all examinations have included the new set of questions.

Prospective examinees please note: This new format for Question 1 means that instead of
a free-form essay answer, you will be given a number of objective (true/faise, fill-in or
similar type) sub-questions. The information in your answer can be found in the Judge
Procedures Manual, and the new format will be faster for the graders to handle. And
faster results are always a good thing, right?

Recall that the written portion of the BJCP exam is worth 100 points overall. In the pasf
there were 10 free-form essay questions, and each was worth 10 points of the total.

The Classic BJCP and Boiling Question



This question was worth 10 points in the past, with the BICP portion counting for §
points and the boiling portion the other 5 points. This question was replaced with two
new parts, and each part is still worth 5 of the 100 points allocated to the written portion
of the exam;

I. A fill-in-the-blanks question about the primary purpose of the BICP and the BICP
Judge levels and their requirements. ' :

2. Asetof 15 true/false questions based on the BJCP Judging Procedures
Manual. Each individual question is worth one-third of a point, giving five points
for a completely correct answer.

The Remainder of the Written Portion

The remainder of the written portion of the exam still consists of nine free-form essay
questions, each worth 10 points. c

The Style Related Questions

For the style-related questions on the exam, the allocation of the 10 points available for
each answer was standardized and made explicit in the exam question. The questions are
now of the form: ' ' :

For each of the three sub-styles style-1, style-2, and style-3, provide a statement describing the
sub-styles as well as the differences and similarities between them by addressing each of the
following topics: '

Desctibe the aroma, appearance, flavor, and mouthfeel of each sub-style as in the
BICP Style Guidelines. -

dentify at least one aspect of the ingredients (malts, hops, water chemistry) or
ackground information (history, fermentation techniques and conditions, or
erving methods) that distinguishes each sub-style. :

or each of the sub-styles, name at least one classic commercial example as Jisted
n the BJCP Style Guidelines.

escribe the similarities and differences between the three sub-styles.

Clarification of Question_s

Several ambiguous questions were made more precise in the exam question pool. While
the following questions are not present in every exam, they will use the wording as
shown below when they do appear.

The question about beer styles that contain wheat is changed to read as follows:
Identify three distinctly different beer styles that contain wheat as 25% or more of the

grist, Beer styles that are variations of each other based on color, strength or other subtle
differences do not count as distinctly different for the purposes of this question. For each



Stylc provide a statement describing the style, as well as the differences and similarities
batwaen the styles by addressing the following topics: : |

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

Identify at least one aspect of the ingredients (malts, hops, water
chemistry) or background information (history, fermentation techniques
and conditions, or serving methods) that distinguishes each sub—style.-
For each of the sub-styles name at lcast one classic commercial example
as listed in the BJCP Style Guidelines.

% Describe the similarities and differences between the three sub-styles.

The question about Belgian styles is changed to read as follows:

Identify three distinctly different Belgian beer styles. For cach style provide a staterent
describing the style as well as the differences and similarities between the styles by
addressing the following topics: :

Describe the aroma, appearance, flavor, and mouthfeel of each sub-style
as in the BJCP Style Guidelines. -

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

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

Describe the similarities and differences between the three sub-styles.

The question about 1.070 OG top-fermenting beers is changed to read as follows:

Identify three top-fermenting beer styles where the minimum original gravity is 1.070 or
higher. For each style provide a statement describing the style as well as the differences
and similarities between the styles by addressing the following topics:

Describe the aroma, appearance, flavor, and mouthfee! of each sub-style as
in the BICP Style Guidelines.

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

For each of the sub-styles name at least one classic commercial example as
Histed in the BJCP Style Guidelines.

Describe the similarities and differences between the three sub-styles.

A new question about small top-fermenting becers is added as follows:
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and similarities between the styles by addressing the following topics:

Describe the aroma, appearance, flavor, and mouthfee! of each sub-style as

the BICP Style Guidelines. S | | .

dentify at least onc aspect of the ingredients (malts, hops, water chem}s_try)

or background information (history, fermentation techmques and conditions,

or serving methods) that distinguishes each sub-style.

For each of the sub-styles name at least one classic commercial example as
isted in the BJCP Style Guidelines. ' _ '
Describe the similarities and differences between the three sub-styles.

The question about German bottom-fermenting styles is changed to read as follows:

Identify three distinctly different German bottom-fermented beer styles. Beer styles that
are variations of each other based on color, strength or other similarly subtle differences
do not count as distinctly different for the purposes of this question. For each style
provide a statement describing the style as well as the differences and similarities
between the styles by addressing the following topics:

Describe the aroma, appearance, flavor, and mouthfeel of each sub-style as in
the BJICP Style Guidelines. '

dentify at least one aspect of the ingredients (malts, hops, water chemistry) or
ackground information (history, fermentation techniques and conditions, or
erving methods) that distinguishes each sub-stylc.

or cach of the sub-styles name at least one classic commercial example as
isted in the BJCP Style Guidelines.

escribe the similarities and differences between the three sub-styles.

The question about the styles associated with classic brewing centers is changed to
read as follows:

Identify, describe, and give at least one classic commercial examPIe as listed in the BICP

1Style. Guidelines of a major beer style commonly associated with the following three
ocations: : ' '

Location One Location Two Location Three
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Participant No:

Exam City:

Exam Date:

Stylistic Accuracy Classic 1 2 3 4 5 NottoStyle
Technical Merit Flawless 1 2 3 4 5 Significant Flaws
Intangibleg Wonderful 12 3 4 5 Lifeless

WHNW.BJICH.ORG
Outstanding (45-50)  -Excellent  (38-44)
Very Good (30-37) Good 21-29)

Drinkable (14-20) Problem  (0-13)

Classic Example Score Sheet

Subcategory (Speil out) Strong Scotch Ale

AROMA (as appropriate for style) . 12

Malt, hops, esters, and other aromatics

APPEARANCE (as apptopriate for style) 3
Color, clarity, and head (retention, color, and texture)

FLAVOR (as appropriate for style) 20
Malt, hops, fermentation/flavor characteristics, balance, finish/aftertaste

MOUTHFEEL (as appropriate for style) 5

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

OVERALL IMPRESSION ' 10

n overall drinking pleasure, give suggestions for improveny

TOTAL (50 possible points) 50

«exam_name» Revised 08/24/2006

Complete this score sheet as if

you were presented with a

classic commercial example of
the style name__ style.

‘Complete the score sheet just as
'you would in a normal

competition with the exception
that you do not need to complete
the Overall Impression section
of the score sheet.

Page 1 of |
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1 |B St Sle [Category TSub
andard Alnencan Lager Style

1 D — 11 | A N

: = Munich Helles T 1B S | -1Iq

5 - Dortmunder Export ¥ = Nquthem. Engl.lsh Brown
> German Pilsner 7 T A orthern English Brown
= B | Bohemian Pilsner - 2 T IE:I‘ZWQ Porter

C Classic American Pilsner 2 T C obust Porter
3 B : : Baitic Porter
Oktoberfest 13 | A
2 B — - - Dry Stout
Munich Dunkel 13 | B
4 C Schwarzbier Swoet Stout
5 | A - 13 ] ¢ Oatmeal Stout
Maibock 13 | D} Foreign Extra S

5 | B Traditional Bock &n xa ool

5 c : L 50C 13 E American Stout
T Doppelbock 13 | F Imperial Stout
| Eishock 14 | A English IPA

6 A _ Cream Ale 14 | B American IPA

6 C Kdlsch | ' 14 | C Imperial IPA

6 D American Wheat or Rye 15 | A Weizen

7 A North German Altbier 15 | D Roggenbier

7 B California Common Beer | 16 [ D Bicre de Garde

7 C | South German (DUSSELDORF) Altbier| 17 | A Berliner Weisse

8 A Ordinary Bitter 7 17 | B Flanders Red Ale

8 B Best Bitter ' 17 | D Straight Lambic

8 C Strong Bitter (English Pale Ale) | 18 | A Belgian Blond Ale

9 A - Scottish 60/- 18 B Belgian Dubbel

9 B Scottish 70/- 18 C Belgian Tripel

9. 1C Scottish 80/- 18 | D | Belgian Strong Golden Ale
9 D Irish Red Ale 18 E Belgian Dark Strong Ale
9 E Strong Scotch Ale 19 | A 0Old Ale

10 | A American Pale Ale 19 [ B -English Barleywine
10 | B American Amber Ale 19 | C American Barleywine

10 | C . American Brown




BJCP Exam Questions
Judging o _
J1. In one page or less, describe the purpose of the Beer Judge Certification Program and outline
the requirements for the judging levels and their requirements.

~ . .
A) The purpose of the BJCP is to promote beer literacy and the appreciation of real beer, and to & %
récognize beer tasting and evaluation skills.)' he BJCP was created jointly in 1985 by the Home
Wine and Beer Trade Association and the American Homebrewers Association, but has operate

independently since 1995.

L

B) There are six recognition and judging levels in the BJCP. These are:

Level | Test Score | Experience Points
Apprentice <60 None
Recognized | 60 or greater | None
Certified 70 or greater | 5, at least 2.5 from judging
National 80 or greater | 20, at least 10.from judging
Master 90 or greater | 40, at least 20 from judging

' 100, at least 50 from judging,
Grand Master | 90 or greater plus a service requir elme?ﬁ 9

For the Grand Master ranking, additional degrees can be earned in 100 point increments with
additional service requirements. There is an additional ranking called "Honorary Grand Master”,
which is awarded by the members of the BJCC (Beer Judge Certification Gommittee) and to those -
with widely recognized tasting skills. : ' .

The test score comes from a 3-hour examination divided into a written test that counts for 70% of
the score and a beer tastingfjudging portion that accounts for 30% of the score. Experience points
are awarded after one judges in a BJCP/AHA sanctioned and registered event. Experience points
can also be obtained by stewarding and organizing homebrew competitions.



2) True False on BJICP Judging Procedures Manual

I

avoid heavily scented soaps, shampoos, and perfumes

B S

avoid eating spicy foods and drinking excessively before judging

T

A score of 6 is the lowest score. One point for each section of the exam

.
5

N F

Experienced judges can evaluate one entry in approximately 10 minutes.

LG

It is acceptable to change the order in which the entrics are judged from that provided by the competition
management

¥ F

If clarification is needed about the entry for example, it doesn’t appear to be entered in the correct category you
can have the competition organizer check the entry form,

K F

Youcan make Assumptions about the brewmg process or ingredients with qualifying statements, such as “If
you nsed...” or “Did you...?” .

BT

The assign consensus score does not have to be the average of all scores.

I B

Entrants may contact the judges, the competition organizer, their BICP Regional Representative or the BICP
Competition Director if they are dissatisfied with any aspect of their score sheets.

A judge can bring food to the judging table if they arc hungry.

You have mistakenly been assigned to judge a category you have entered in you should go ahead and judge that
category.

Comments that are constructive and reflect knowledge of the brewing, fermentation, bottling, and handling
processes. Information on how te improve the entry as warranted.

The competition organizer can also be a judge if they do hot have any specific know ledge about the entries.

Overall Impression 1s the category that you rate a beer against the others of the flight.




Styles ' _ ' N . .
S1. Identify three top-fermenting beer styles where the minimum original gravity is 1.070 or higher.

For each style provide a statement describing the style as well as the differences and similarities
between the styles by addressing the following topics:

Describe the aroma, appearance, flavor, and mouthfeel of each sub-style as in
he BJCP Style Guidelines.

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

For each of the sub-styles hame at least one classic commercial example as
isted in the BJCP Style Guidelines.

Describe the similarities and differences between the three sub-styles.

| (There are a number of beers that can fill this requirement but the following are good choices.)

ENGLISH-STYLE BARLEYWINE (OG: 1.080- 1.120+ FG: 1.020-1.030+ IBUs: 50-100 SRM: 10-
22) is a very rich and strong ale and has a moderate to intense fruity aroma with a mild to
assertive English hop character. Some caramellike aroma is often present. The coler is rich gold
to very dark amber or even brown. The beer is fruity, with intense mait and balanced to firm hop
bitterness. Some oxidative flavors may be present, and alcohol should be evident. The body is full
with a slick, viscous texture and gentle smooth warmth from alcohol. Commercial examples
include Anchor Old Foghorn, Young's Old Nick.

AMERICAN-STYLE BARLEYWINE (OG: 1.080- 1.120+ FG: 1.020-1.030+ IBUs: 50-100 SRM: 10-
22 ) is a well-hopped American interpretation of English barleywine and thus has moderate to
“intense fruitiness with American hop notes and a caramel aroma. The color is rich gold to very
dark amber or brown and may have low head retention. The beer is fruity, with intense malt and
balanced to firm hop bitterness. Some oxidative flavors may be present, and alcohol should be
evident. The body is full with a slick, viscous texture and gentle smooth warmth from alcohol.
Commercial examples include Sierra Nevada Bigfoot, Rogue Old Crustacean.

Strong Scotch Ale (0G: 1.070 - 1.130+FG:1.018 — 1.030+ ABV:6.5 — 10%+IBUs:17 —
35+SRM: 14 — 25) Richly matty with kettle caramelization often apparent (particularly in stronger
versions). Hints of roasted malt or smoky flavor may be present, as may some nutty character, all
of which may last into the finish. Hop flavors and bitterness are low to medium-low, so malt
impression should dominate. Diacetyl is low to none, although caramelization may sometimes be
mistaken for it. Low to moderate esters and alcohol are usually present. Esters may suggest
plums, raisins or dried fruit. The palate is usually full and sweet, but the finish may be sweet to
medium-dry (from light use of roasted barley). _ '

Also known as a “wee heavy.” Fermented at cooler temperatures than most ales, and with lower
hopping rates, resulting in clean, intense malt flavors. Well suited to the region of origin, with
abundant malt and cool fermentation and aging temperature. Hops, which are not native to
Scotland and formerly expensive to import, were kept to a minimum. Commercial Examples:



Traquair House Ale O
» Orkney Skull Split ' '
Belhaven Wee He “ull Splitter, McEwan's Scotch A .
| avy, Broughton : €, MacAndrew's Scotch Ale
Founders Dirty Bastarq gnton Old Jook, SCQtCh du Silly, Gordon Highland Scotch Ale, -

R ' .
USSIAN IMPERIAL STOUT (0G: 1.075-1.095+ FG: 1.018-1.030+ IBUs: 50-90+ SRM: 20-40) is

Imperial Stout.

All these beers have Engli igi ‘ ine i

English Barley Wine. | nnrgrisr?yoxg?sst?ght?:rlg;ywi?\é\sn;irﬁﬁ; ?)2?: gl\é\gr:)i !ztan %daptation qf b i
stout is a stout on steroids. '_rhe key difference between American and E'ngltieg.rc:-Ib:r?en;i \:,?:emﬁga]
hops used and hop Iemphasrs; American BW uses American hops and tends to have higher flavor
ancll aroma hop profile while the English BW is more restrained and uses English hops. The RIS is
a blg.beer as well but it features roasted malt in addition to robust pale ale malt and intense
hoppiness. All the beers are big, and all are fruity in their aroma and flavors.

S2. identify three distinctly different German bottom-fermented beer styles. Beer styles that are
variations of each other based on color, strength or other similarly subtle differences do not count as
distinctly different for the purposes of this question. For each style provide a statement describing the
style as well as the differences and similarities between the styles by addressing the following topics:

Describe the aroma, appearance, flavor, and mouthfeel of each subéstyle asin

he BJCP Style Guidelines.

dentify at least one aspect of the ingredients (malts, hops, water chemistry) or
background information (history, fermentation techniques and conditions, or,
erving methods) that distinguishes each sub-style.

Faor each of the sub-styles hame at least one classic commercial example as
isted in the BJCP Style Guidelines.

Describe the similarities and differences between the three sub-styles.

(There are actually 12 bottom fermented beer styles in the guidelines. Two of these are non-
German: Bohemian Pils and Vienna (which may be more German than Austrian, but it would be

best to stay away from this one.) That leaves 10 different ones. Out of these 10, there are 3 pairs
that may be confusing as regards to the “color differences”; these are Bock / Maibock, Munich
Helles / Munich Dunkel, and Dortmund Export / Octoberfest. Really, these all may be subject to
interpretation; the malt bill on these pairs is typically pretty different, and their style descriptions
are fairly different as well. Nevertheless, the best thing do is avoid using both of each pair. Finally,
~ the note about “distinctly German” warns me to stay away from the North German Pilsner. If |
were grading the question | would likely credit any styles used except if they put maibock and
bock both as answers, However, | suggest using the following styles.) '



SCHWARZBIER '
(OG: 1.044-1.054, FG: 1.010-1.018, IBU: 25-35, SRM 20-40.)

ls balanced between rich dark malt flavors and perceptible bitterness from hops and roasted
malts. The aroma is clean and malty with hints of roasted malt and possibly some hops. The beer
is brown to black with moderate to good head retention. The flavor features full malt flavor
balanced by moderate bitterness from hops and roasted malt, but is not overly dry or sharp. Low
hop flavor and some residual sweetness are acceptable. No esters or diacetyl. Commercial
example is Ur- Koestritzer Schwarzbier.

BOCK ' .

(OG: 1.064-1.072, FG 1.013-1.020, IBU 20-35, SRM 14-30 ) _ o

Is a dark, strong, matty beer with a strong aroma of malt and possibly some alcohol aroma. The
beer should be clean with minimal esters. The color is amber to dark brown, and despite its full
body, the head retention may be impaired by alcohol content. The flavor features rich, complex
maltiness balanced by very slight hop bittermness, just enough to avoid a cloying sweet beer. Some
examples have a touch of roasty character but usually the beer flavor comes from crystal and
Munich malt. No hop flavor. Commercial examples include Einbecker Ur-Bock and Aass bock.
OKTOBERFEST ' '

( OG: 1.050-1.064, FG: 1.012-1.016, IBU 20-30, SRM 7-14) :

Is a smooth, rich beer with malt character that is soft, complex and elegant without being overly
sweet. The aroma features German Munich malt and may have a light toasted malt aroma, with
no fruitiness, diacetyl or hop aroma. The beer is dark gold to reddish amber and has good head
retention. The flavor is complex mality with a possible toasted aspect, moderate hop bitterness,
and low to none hop flavor. The beer is definitely malt balanced without being sweet. Commercial
examples include Spaten Ur-Maerzen, Paulaner Oktoberfest, and Samuel Adams Octoberfest.
MUNICH HELLES _

(OG: 1.044-1.055, FG: 1.012-1.017, IBU: 18-25, SRM: 3-5)

ls arounded malty beer that is not heavy. The aroma is dominated by malt but may have a very
light hop nose. The color is medium to deep gold and clear with a white head. The flavor is slightly
sweet and malty with hop character available for balance. Some very slight hop flavor is
acceptable. The finish and aftertaste are malty and the beer is very clean / free of fermentation
characteristics. Commercial examples include Spaten Premium Lager, Calhoun’s Velas Helles,
and Rocky River Golden Eagie Lager.



$3. Identify three distinctly different beer styles that contain wheat as 25% or more of the grist. Beer
styles that are variations of each other based on color, strength or other subtle differences do not
count as distinctly different for the purposes of this question. For each style provide a statement
describing the style, as well as the differences and similarities between the styles by addressing the
following topics: '

Desbribe the aroma, appearance, flavor, and mouthfeel of each sub-style as in
he BJCP Style Guidelines.

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

For each of the sub-styles name at [east one classic commercial example as
isted in the BJCP Style Guidelines.

Describe the similarities and differences between the three sub-styles.

AMERICAN WHEAT
(OG: 1.035-1.055 IBUs: 10-30 FG: 1.008-1.015 SRM: 2-8 ABV: 3.7-5.5%) this beer is often 50%
wheat malt or more. A light, refreshing beer that exhibits balanced hop and wheat maltiness. The
aroma is characteristic of wheat with some graininess, with neutral yeast aromas (no
clove/phenols as in Bavarian wheat beers.) Hop aroma may be high or low but if present will be
from American hop varieties. Appearance is usually pale straw to gold, but dark versions
- approximating Dunkel Weizens are acceptable. The flavor features light graininess, with low to
high hop flavor. Hop bitterness low to medium. Some fruitiness from ale fermentation acceptable.
~ Light to medium body. Higher carbonation is appropriate. Mouthfeel will appear lighter than actual
- body due to higher levels of carbonation. Commercial example is Anchor Wheat.

BAVARIAN WEIZEN , .

(OG: 1.040-1.056 IBUs: 10-20 FG: 1.010-1.014 SRM: 2-9 ABV: 4.3-5.6%) Typically 50% or more
of the grist for this style is malted wheat, the remaining being pale malt. Overall this beer is a pale,
spicy, fruity, wheat-based ale. The aroma features vanilla and clove-like phenols and fruity esters
of banana from the strains of yeast used, with hop aroma ranging from low to none. The color is
pale straw to dark reddish-gold in color. A very thick, long-lasting head is characteristic. High
protein content of wheat may impair clarity in an unfiltered beer, and clarity can be deliberately
cloudy in a Hefe-Weizen from suspended yeast sediment. The filtered Krystal version is quite
clear. The soft, grainy flavor of wheat is essential. Hop flavor is low to none and hop bitterness is
very low. A tart character from yeast and high carbonation may be present. Spicy clove phenols
and fruity esters, most prominently banana, are often present. For mouthfeel, the texture of wheat
imparts the sensation of a fluffy, creamy fullness that may progress to a surprisingly light finish. A
high carbonation level is typical. Commercial example is Paulaner Hefe-Weizen.

BAVARIAN DUNKELWEIZEN

(OG: 1.040-1.056 IBUs: 10-20 FG: 1.010-1.014 SRM: 10-23 ABV: 4.3-5.6%) A dark, malty, spicy,
wheat-based ale. Wheat malt typically makes up 50% or more of the grist, the remainder being
Munich or Vienna-type high-kiined barley malts. The aroma contains a gentle hint of Munich malt



supported by fruity, notably banana, and clovespice aromas. No hop aroma. The bger is light
amber to light brown in color. A thick, long-lasting head is characteristic. ngh protein content of
wheat may impair clarity in an unfiltered beer. The flavor features meianoldms and caramel
character of Munich and Vienna-type malts, along with some wheat flavor. There may be some
spicy, fruity flavor as well. Roasty character is rare and very restrained if present. Low hop
bitterness. No hop flavor. Commercial example is Schneider Dunkel Weiss.

BERLINER WEISSE .
(OG: 1.026- 1.036 IBUs: 3-8 FG: 1.006-1.009 SRM: 2-4 ABV: 2.8-3.6%) A very pale, sour,
refreshing, low-alcohol wheat ale. Wheat malt content is typically well under 50% of the grist, the
remainder being pale barley malt. Lactobacillus delbruckii culture and fermentation provides the
sharp sourness, which may be enhanced by blending of beers of different ages during
fermentation and by extended cool aging. The aroma is slightly fruity; a soured aspect may be
quite noticeable. No hop aroma. The appearance is very pale straw in color, and clarity ranges
from fair to cloudy. Despite high carbonation, head retention can vary from moussy to low. In
flavor, lactic sourness dominates and can be quite strong, but some wheat flavor should be
noticeable. Hop bitterness is very low. Commercial examples are Schultheiss Berliner Weisse,
Berliner Kindl Weisse. : : :

WEIZENBOCK : o

(OG: 1.066-1.080+ IBUs: 15-30 FG: 1.015-1.022 SRM: 7-25 ABV: 6.5-8.0 %+) A strong, malty,
fruity, wheat-based ale. Wheat malt is typically 50% or more of the grist, the remainder barley
malts. Weizen ale yeasts are used. A powerful aroma of ripe fruit is very common. Aroma of
alcohol is also common. Some clove-spice aroma may be present. No hop aroma. The
appearance is light amber to dark brown in color. High alcohol level may impair what would
otherwise be a thick, long-lasting head. Wheat protein content may impair clarity. Concentrated
wheat flavor is dominant. Malty complexity, including smoky or raisin-like essences, may be
present in darker versions. A fruity character is common, and some clove-spice flavor may occur.
Well-aged examples may show some sherry-like oxidation as a point of complexity. Hop bitterness
is well controlled to allow wheat and malt flavors to dominate the balance. No hop flavor. No
diacetyl. The beer is full-bodied. A creamy sensation is typical, as is the warming sensation of
substantial alcohol content. Schneider Aventinus is the first example of this style.

WITBIER .

(OG: 1.042-1.055 IBUs: 15-22 FG: 1.008-1.012 SRM: 2-4 ABV) 4.2-5.5%A refreshing, elegant,
complex, wheat-based ale. About 50% unmalted hard red winter wheat and 50% pale barley malt
constitute the grist. Spices of freshly-ground coriander and dried orange peel compiement the
sweet aroma. Ale yeast prone to production of mild, clovey/spicey flavors are very characteristic.
the aroma features a sweet and occasionally honey-like character with prominent citrus {(notably
orange), herbal and spice aromas is characteristic, and is often followed by a mild phenolic aroma.
Hop aroma is low to none. Very pale straw to very light gold in color, and generally cloudy. Head
retention should be quite good. The flavor of unmalted wheat is typically noticeable. Coriander,
citrus and mild phenolic flavors contribute to a complex and elegant character. A very slight lactic
acidity may be present in some versions. Hop flavor is low to none. Hop bitterness is typically
restrained, and some bitterness may also be contributed by bitter orange peel. Light to medium
body. Effervescent character of high carbonation. Some commercial examples include
Hoegaarden Wit, Steendonk Witbier, Brugs Tarwebier, Blanche de Bruges.



STRAIGHT (UNBLENDED) LAMBIC-STYLE ALE

(OG: 1.044-1.056 IBUs: 10-15 FG: 1.006-1.012 SRM: 4-15 ABV) 4.7-5.8% Complex, sour, pale,
wheat-based ales fermented with a variety of microflora. Unmalted wheat (30-40%) and aged
hops are used. The aroma of these beers |s 2 complex blend from a wide variety of microbiota,
often described in the following terms: horsey, horse blanket, sweaty, oaky, hay, and sour; other
subtle aromas are enteric, vinegary and barnyard. Yellow to gold color. Young examples are
intensely sour. When aged, the sourness is more in balance with the malt and wheat character.
Bottled lambic ales vary from well-carbonated to not carbonated, and draft lambic is virtually flat.
Traditionally, these beers are spontaneously fermented with naturally occurring yeast and bacteria
in oak or in some cases chestnut barrels. Very few straight (unblended) lambics are bottled. Most
commonly available is Grand Cru Cantillon Bruocsella 1900. | :

GUEUZE/GEUZE-STYLE ALE _

(OG: 1.044-1.056 (plus the fruit) IBUs: 10-15 FG: 1.006-1.012 SRM: 4-15 ABV: 4.7-5.8%)
Gueuze/geuze is traditionally made by blending lambic that ranges in age from three years to less
than one year and then bottled. Typically, gueuze/geuze has a smoother palate than straight
lambic. For the most part, with these exceptions,the BJCP style description matches that of
straight unblended lambic. Some commercial examples are Boon, Cantillon, Lindeman's, and
Boon Mariage Parfait. Fruit Lambic-Style Ale: Intensely refreshing, fruit-flavored, complex, sour,
pale, wheat-based ales fermented with a variety of microflora. In younger vintages, the fruit with
which the beer has been flavored should be the dominant aroma. In old bottles, the fruit aroma
typically has faded and other lambic aromas are more noticeable. In appearance, the variety qf
fruit determines the color. The flavor is similar to the gueze with fruit flavors present; these frmt
flavors are simpler and more one-dimensional in young lambics (the fruit added being QOmlnant)
and more complex in the older examples. A very faint astringency is acceptable, like wine, but no
more than a well-aged red wine. These beers are commonly made by blending two or three-year-
old straight lambic with young {less than 1-year-old) straight lambic, after whir;h fruit is ‘added. for
further fermentation and aging before bottle-conditioning with very young straight lambic. Fruits
commonly used for flavoring are cherries (Kriek) and raspberries (Framboise), although more
recent commercial examples include peaches (Peche), grapes (Vigneronne or Muscat) and black
currants (Cassis). Some commercial examples include Cantillon Kriek, Cantillon Gu.euz.e
Vigneronne, Boon Kriek Mariage Parfait, Framboise Marriage Parfait. The BJCP gu:delmes le:ft out
Lindeman's, probably because many judges feel these beers are too sweet for this style, but in
many places (i.e. Knoxville) these are the closest thing you can buy for this style.



S4. Identify, describe and then provide a Statement detailing the differences and similarifies between
three distinct Belgian beer styles. Give at least one classic commercial example of each style.

Describe the aroma, appearance, flavor, and mouthfee! of each sub-style as in
he BJCP Style Guidelines.

dentify at least one aspect of the ingredients (malts, hops, water chemistry) or
ackground information (history, fermentation techniques and conditions, or
erving methods) that distinguishes each sub-style.

For each of the sub-styles name at least one classic commercial example as
isted in the BJCP Style Guidelines. : '

Describe the similarities and differences between the three sub-styles.

There are no less than 12 distinct Belgian beer styles listed in the style guidelines. However, we
will omit the sour ones (lambic, gueze, fruit lambic, old bruin, and flanders red ale) for this article.
Thus, for the purposes of this “article” we will simpiy list the categories of 18 and 19 by name and
give a brief description of them, including commercial examples.

Also, if you get this question, | would also not use 19e, the Belgian Specialty ale, which is kind of a
catch-all category for beers that are obviously Belgian or Belgian-influenced but do not fit the other
groupings well. We will briefly summarize it at the end of this answer, but it does not lend itself

well to comparisons with the other more uniform categories.

DUBBEL . _

(OG: 1.040-1.080, FG: 1.012-1.018, 1BU: 20-35, SRM: 10-20 ) : : :

A dark, rich, malty, moderately strong ale originated at monasteries. Aromas are rich mailt, with
some having raisin and ester notes. Dark brown in color, with rich malty and fruity flavors.
Commercial examples include LaTrappe Dubbel, and Affligem Dubbel.

TRIPEL (OG: 1.065-1.095, FG: 1.013-1.020, IBU: 20-35, SRM: 3.5-6) A pale, moderately fruity,
spicy, very strong ale - _ '

originally developed at the Westmalle Trappist monastery. Complex aroma of malt and esters with
sometimes a mild clove spiciness. Pale gold in color. Flavor is crisp and moderately fruity, and
malty sweetness is balanced by hop _

bitterness and high carbonation to provide a dry finish and sweet aftertaste. Best examples have
subtle alcohol undertones. Hop flavor is moderate to none. The use of candi sugar in these beers
makes them high in alcohol yet not as heavy as an all-mait beer. Commercial examples include
Waestmalle Tripel, Affligem Tripel, and Corsendonk

Monk's Pale Ale. -

STRONG GOLDEN ALE

(OG: 1.065-1.080, FG: 1.014-1.020, iBU: 25-35, SRM: 3.5-5.5) - _

A very pale, effervescent, complex strong ale brewed with very pale malt and up to 20% white
candi sugar, and occasionally spices. The aroma features fruity esters and light matt character,
and possibly clove-spice character and spicy hop notes. Pale yellow in color with long-lasting



head. Flavor is fruity, hoppy and complex with a soft malt character and slight spiciness.
Restrained hop bitterness and possibly substantial carbonation which enhances the dryness of the
beer despite a sweet aftertaste. The body is typically medium despite the high alcohol level, due

to the use of candi sugar. Commercial examples: Duvel, Lucifer.

STRONG DARK ALE

(OG: 1.065-1.098, FG: 1.014-1.024, IBU: 25-40, SRM: 7-20)

A dark, very rich, complex, very strong ale brewed with Pilsner, Munich and caramel malts as well
as dark candi sugar. Aroma features mingling of Munich-malt aromas with complex aicohol and
fruity esters as well as spicy phenols from yeast or actual spices. Deep burgundy to dark brown in
color. Fruity flavors like raisin are common along with Munich malt flavors which are usuaily
dominant over hop notes. The body is medium to full, and very warming. Some versions are
brewed by monasteries; they are typically heavier than dubbels. Commercial examples include
Pawel Kwak, and Chimay Grand Reserve.

BELGIAN PALE ALE : ' '

(OG: 1.040-1.055, FG: 1.008-1.013, IBU: 20-35, SRM: 3-14) _

A fruity, slightly spicy, smooth, copper-colored ale which is kind of a British-influenced Belgian
beer. The aroma tends to malt but may have small amounts of phenols and spices. The beer is
gold to copper in color with good head retention. The flavor is fruity and light to moderately spicy.
Generally they are malt-dominated with low hop flavor and moderate hop bitterness. The beer is
light to medium in body. Examples include Special Paim Ale and Ginder ale.

WITBIER

(OG: 1.042-1.055, FG: 1.008-1.012, IBU: 15-22, SRM; 2-4)

A refreshing, elegant, complex, wheat-based ale with a sweet citrus, herbal and spice aroma. The
beer is very pale in color and generally cloudy with good head retention. The flavor should include
unmalted wheat along with coriander, citrus and mild phenolics. Some lactic sourness is present
in some examples but is not universal. The hop flavor is low to none and hop bitterness is
restrained, although some bitterness may be contributed by bitter orange peel. Light to medium -
body with high carbonation. The beer style died out in the 1950s but was revived by Pierre Celis in
the 1960s and has grown in popuiarity since then. About 50% unmalted hard red winter_ wheat and
50% pale barley malt constitute the grist, and spices of freshly-ground coriander and di:led orange
peel are used along with yeast prone to production of clovey / spicy flavors. Examples include
Hoegaarden Wit and Blanche de Bruges.

SAISON

(OG: 1.055-1.080, FG: 1.010-1.015, IBU: 20-45, SRM: 6-12) N .

A fruity, hoppy, highly carbonated, moderately strong, refreshing ale originally .brewet_:l in March for
the summer season in Wallonia, the French-speaking part of Belgium. Aroma is domm_ated by
fruity esters with complexity contributed by hop aroma, higher alcohols, and h.erbs / spices /
phenolics, but with low mait aroma. The beer is a distinct pale orange.color with a depse, rocky
head. The flavor is a refreshing level of bitterness with hoppy, fruity flavors and possibly the
addition of spices and herbs. Moderate hop bitterness and moderate to high hqp flavor tha.t does
not overwhelm fruity esters, spices, and light mait character. It has light to meduljm body W|th.very
high carbonation. Grist is dominated by pale malt with a very small am.ount of Vienna or Munich
mait for color. Hop bitterness and flavor may be more noticeable than in many other Belgian
styles, and may be dry-hopped. Examples: Saison DuPont and Saison Silly.



BELGIAN SPECIALTY ALE

(various statistics) o

s a category for the many dis tinctive Belgian ales which don't fit the other style descriptions. Most
have fruity esters, spicy phenols, and other yeast-borne aromatics as well as malt and hop notes,
and can range from malt-dominated to hop dominated. Some examples are Orval, and Stille

Nacht.

To differéntiate between different beers, you can take any of the three and summarize their
differences and similarities in a pretty brief fashion. Largely this is an echoing of what has already
been stated; as an example: -

Suppose you use Wit, Saison, and Dubbel:

The wit is the lightest in color of the three beers as well as the lightest and most refreshing in
flavor with a sour edge to it, and often has a mild phenolic and citrusy aroma, and is rather
carbonated. The Saison is the next heaviest and is often well carbonated too. The saison is fruitier
than the wit bier also features more hop notes in the flavor and aroma, and typically is made up of
mostly pale ale malt, lacking the wit's wheat. The Dubbel is the darkest of the three, and features
complex fruity flavors and aromas as well as maltier flavors and aromas lacking in the other two
beers. Dubbel is often comprised with dark candi sugar for a lighter body than a beer of its gravity
would have. :






a) Dry Stout

a) Flanders Red Ale
a) Baltic Porter

a) Weizen

~ a) English IPA

a) German Pilsner
a) Weizen ‘
a) Brown Porter

a) American Stout
a) Irish Red Ale

a) Weizen

a) Belgian Tripel
a) Irish Red Ale

b} Foreign Extra Stout
b) Berliner Weisse

b) imperiat Stout

b) American Wheat
b) American IPA

b) Bohemian Pilsner
b) Roggenbier

b} Munich Dunkel
b) Dry Stout

b) Oktoberfest

b) American Pale Ale
b) Belgian Blond Ale.
b) Oktoberfest

c) Sweet Stout

¢) Straight Lambic

c) Belgian Dark Strong Ale
¢) Straight Lambic

c) Imperial IPA

c) Classic American Pilsner
c¢) American Wheat or Rye
¢) Schwarzbier

c) Oatmeal Stout

c) North German Altbier

c) Straight Lambic _
c) Belgian Strong Golden Ale
c) California Common Beer



low level of sodium produce an assertive, clean hop bitterness. Compared to the ales of London,
Burton ales are paler, but much more bitter, although the bitterness is balanced by the higher

alcohol and body of these ales.
h) Newcastle - Northern Brown ales

i) The Senne Valley in Belgium is home to the Lambics. These beers also have a sour flavor,
contributed to by the wild bacteria and yeast which vary from brewery to brewery. Brewing
typically takes place in open containers, and the unfermented beer is often mixed using wooden
instruments that have been part of the brewery for generations. These microbes are crucial to the
flavors of these beers. The wheat is unmaited, lending a cloudy/hazy character to the finished
product. Because these beers are such complex cultures, they typically change with age. There
are subvarieties of lambics, including gueuze (new lambic blended with old to give a smoother
taste), fruit (called framboise, kriek, and peche, depending upon the fruit used), and Faro {(using
candi sugar to sweeten). Aged noble hops are typical for these beers, but should not be strong
(IBU = 3-22). They range in color and flavor. Examples include Lindeman’s

Kriek and Cantillion Gueuze.

j) Dublin - Famous for its stout, Dublin has the highest bicarbonate concentration of the cities of
the British Isles, and Ireland embraces it with the darkest, maltiest beer in the world. The low
levels of sodium, chloride and sulfate create an unobtrusive hop bitterness to properly balance all
of the malt. Stout Irish stout or Dry stout, which was started in 1759 by Arthur Guinness at his
St. James Gate Brewery.

k) San Francisco is home to the Steam Beer brewed by Anchor. Because this name is
copyrighted, the style is referred to as California Common. These beers are fermented using lager
yeast strains, but at ale temperatures. Color is coppery (SRM = 8-17), from the crystail and
caramel malts used in brewing. Northern Brewer is the characteristic hop for this style. Original
gravity is 1.048, finish around 1.012, and hops are moderate at 33 IBUs. This style arose in San
irar;lczsco region in the days before refrigeration, and was made popular in recent years by

nchor

) Vienna - Attempts to imitate Dortmund Export failed miserably untit a percentage of toasted malt
was added to balance the mash, and Vienna's famous red-amber lagers were born.

Pilsen - The very low hardness and alkalinity allow the proper mash pH to be reached with only
~ base malts, achieving the soft rich flavor of fresh bread. The lack of sulfate provides for a mellow
hop bitterness that does not overpower the soft maltiness; noble hop aroma is emphasized.

Dortmund - Another city famous for pale lagers, Dortmund Export has less hop character than a
Pilsner, with a more assertive malt character due to the higher levels of all minerals. The balance
of the minerals is very similar to Vienna, but the beer is bolder, drier, and lighter in color.

Munich - Although moderate in most minerals, alkalinity from carbonates is high. The smooth
flavors of the dunkels, bocks and oktoberfests of the region show the success of using dark malts
to balance the carbonates and acidify the mash. The relatively low sulfate content provides for a
mellow hop bitterness that lets the malt flavor dominate. -



different ages during fermentation and by extended cool aging. The aroma is slightly fruity; a
soured aspect may be quite noticeable. No hop aroma. The appearance is very pale straw 1n
color, and clarity ranges from fair to cloudy. Despite high carbonation, head retention can vary
from mousy to low. In flavor, lactic sourness dominates and can be quite strong, but some wheat
flavor should be noticeable. Hop bitterness is very low. The 2 main examples of the style are
Schultheiss Berliner Weisse, Berliner Kindl Weisse. :

Troubleshooting

T1. Describe and discuss the following beer characteristics. What causes them and how are they
avoided and controlled? Are they ever appropriate and if so, in what beer styles? (three will be
given)

a) cloudiness b) buttery ¢) low head retention
d) astringency e) phenolic f) light body
@) fruitiness h) sourness i) cooked corn
j) bitterness k) cardboard I} sherry-like
m) acetaldehyde  n) alcoholic
Qe et o

a) cloudiness — visual - acceptable in Belgian wit and other wheat beer styles as they are typically
unfiltered. Chill haze can cause cloudiness as well — caused by lack of a proper cold break. As the
beer gets cold the proteins precipitate and cause the haze. Finings can help remove the
cloudiness. :

b) buttery/butterscotch — smell and taste — Diacetyl — This is Usually indicative of a fermentation
that was too warm. Other causes can be unhealthy yeast, underoxygenated wort, bacterial
contamination. A diacetyl rest (waiting 2-3 days after primary fermentation ended before racking to
secondary) can help prevent this as well. Some beer styles such as the English pale and bitters,
Scottish ales, blonde ale and some porters may contain diacetyl without being problematic.

¢) poor head retention — visual — failure to keep 1/2 the height of original head for at least 1 minute
after pouring. Poor head retention can be caused by dirty or oily glasses, or detergent. It can also
be caused by fully modified or underkilned malts, less that a 1 hour boil, oversparging, over bailing
or lack of proteins. Adding more crystal, carapils or wheat malt can help remedy this. These need
to be mashed to obtain the enzymes to convert the starches to sugars. Poor head retention is not

~ appropriate for any style.

d) mouth puckering — mouthfeel — astringency — This can be caused by a few things: overmilling
the grain — this can allow the husks to get in the wort.

Oversparging grain — by washing out the sugars you can also take out tannins from the grain.
Sparge water over 168 — il the water is too hot it can wash the tannins into the wort.

Sparge water with a pH higher than 7 — it can take tannins out of grain. Gypsum can be added to
keep the pH lower. o

Gueze and lambic and some mead styles may exhibit astringency.

e) band-aid-like — smell — phenolic — usually from bacterial contamination. Witbier rhay have
phenolic flavors associated with it and are appropriate.



