Beer No. (%)

Appearance (&)

Aroma (FY)

Flavor and Body

(BRERT 1 —)

Technical Quality
(BE AT RE)

Total (&5

Beer Judging Sheet (E—IILFHHZE

Score (=%

/4.0 Color (&)
Clarity GEHE)
Foam (&)
/6.0 Malt (£3F)
Hop (kv 7)
Others (% D fts)
/1.0 Malt (£Z)
Hop (kv 7)
Condition (3h5%)
Aftertaste (1)
Balance (/37> )
Others (Z Dft)
Body GR7 1 —)
/3.0 Off flavor (#77L-n"-)
Others (Z D)

/20.0

To the Brewer

(FNT—~DEE)

Judge No. R EE % 5)

Comments (34> )
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negative

Acetaldehyde (7th7L7 EF )
Astringent (%)
Diacetyl (&4 7t F L)
DMS

Estery (ZX 7 L)
Grassy (FR%)
Light-Struck (A¥*&)
Metallic (£E£)
Musty (HER)
Oxidized (B{L8)
Phenolic (7 =/ —/IL&)
Solvent (FHAKIR)
Sour/Acidic (Bz%)
Sulfur (BiER)

Sweet (HE)

Vegetal (BFHR)

Yeasty (BR}IR)

positive
[J Estery (ZXF L)
O Hoppy (Fv 7&)
O Malty (/L7 4—)
[J Smooth (R®>h)

O Sweet (HBK)



