Beer No. (55 3)

Appearance ($\%8)

Aroma (V)

Flavor and Body
(BRERT 4 —)

Technical Quality
(EERiTmE

Total (&%)

Beer Judging Sheet (E—ILEHEHE

Score (2%

/4 Color (&)
Clarity GBRBE)
Foam (&)
/6 Malt (%)
Hop (Rv 7))
Others (% 01t)
/T Malt (£%)
Hop (Rv 7))
Condition (Z45%)
Aftertaste (#5)
Balance (/35> )
Others (Z D)
Body (K74 —)
/3 Off flavor (#77b-n"-)
Others (Z D)
/20

To the Brewer

(FIN7—~DEE)

Judge No. GE&E B 5)

Comments (T X k)

negative

Acetaldehyde (7tp7I7 EF)
Astringent (%)
Diacetyl (X4 7+&FIL)
DMS

Estery (ZXFIL)
Grassy (BR&)
Light-Struck (A}8)
Metallic (£E&)
Musty (HER)
Oxidized (E#ft5)
Phenolic (7 =/ —IL&)
Solvent (BHBHIR)

[ Sour/Acidic (EBk)

O
O
O
O
O
O
O
O
O
O
O
O

O Sulfur (FR&ER)
O Sweat (H®R)
O Vegetal (BFxE&)

O Yeasty (B&R)

positeive
O Estery (ZXF L)
O Hoppy (v 7&)
O Malty (EAF4—)
O Smooth (& 57hY)

O Sweat (HER)



