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I.  INTRODUCTION 
Since the inception of the BJCP, several tools have been developed to help potential judges study for 
the exam.  The most widely used are the study guides written by Chuck Cox and Greg Walz.  The 
former was assembled in the early 1990s with the help of readers of the Judge Digest and consists of 
an outline of the information and terminology needed to pass the exam.  The latter is a more verbose 
discussion of ingredients, brewing procedures and flavors as they relate to beer styles and judging.  
The outline version is valuable because it encourages independent study; however the verbose version 
was used as the foundation for the first BJCP Study Guide because information could be added and 
updated without radically changing the presentation format. 
This new edition of the BJCP Study Guide was written with a different approach that was motivated by 
the feedback and performance from those who have used other study guides.  Most of these contain 
information that is outdated, incorrect or irrelevant to the types of questions asked on the exam.  For 
example, a study guide should not be a tutorial on homebrewing, but should summarize the aspects of 
the brewing process that relate to beer flavors and styles.  The information presented here was written 
by a group of technically proficient judges and brewers and tailored to the actual BJCP exam 
questions.  The backgrounds of these authors are summarized at the end of the guide.  The material has 
also been reviewed by the BJCP Exam Committee to ensure that it is technically correct and 
understandable.  The goal was to prepare a document that is not only valuable in studying for the 
exam, but concise and complete enough to be used as a judging handbook. In addition, it is essential 
that this study guide be made freely available to potential judges.  It is available for downloading in 
several formats on the BJCP web site (http://www.bjcp.org). 
The study guide begins with a section describing the BJCP and the motivation and mechanics behind 
the judging process.  Also included are links to BJCP scoresheets, a comprehensive list of possible 
exam questions and an outline of a study course for beer judges.  The BJCP style guidelines are 
introduced and discussed, and links to the guidelines are provided.  Other study guides feature more 
complete style descriptions, but we found that many potential judges relied on that information as their 
sole reference for information about beer styles.  This may be sufficient to pass the exam, but is no 
substitute for the wealth of information that is found in Michael Jackson’s Beer Companion and The 
New World Guide to Beer, for example.  The last major section of the study guide is a review of 
technical information about the brewing process and flavors in beer.  Although this material was 
written with the exam questions in mind, it is no substitute for gaining an understanding of the brewing 
process by reading the references and putting that knowledge to practical use by actually brewing a 
batch of beer. 
We hope that this study guide fulfills its goal of offering a complete, concise and understandable 
overview of the information needed to pass the exam.  We recommend that it be used in conjunction 
with the following references to gain a complete understanding of beer styles, beer flavors and the 
brewing process.  Good luck! 

 
Note: This guide has been revised to remove obviously outdated material and to update the document 
with program changes that have been made since 1998.  A completely revised study guide will be 
produced after the current Exam Committee completes the revision to the BJCP Exam.   
     – Gordon Strong, March 2006. 
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Recommended Reading 
1. Michael Jackson, Beer Companion (Running Press, Philadelphia, 1997). 
2. Michael Jackson, The New World Guide to Beer (Running Press, Philadelphia, 1988). 
3. John Palmer, How to Brew, (Brewers Publications, Boulder, CO, 2006). 
4. Al Korzonas, Homebrewing: Volume 1 (Sheaf & Vine, Palos Hills, IL, 1997). 
5. Dave Miller, Dave Miller's Homebrewing Guide (Garden Way Publishing, Pownal, VT 1996). 
6. Gregg Smith, The Beer Enthusiast’s Guide (Storey Communications, Pownal, VT, 1994). 
7. Ray Daniels, Designing Great Beers (Brewers Publications, Boulder, CO, 1996). 

Advanced Reading 
8. Classic Beer Styles Series, (Brewers Publications, Boulder, CO).  There are presently seventeen 

books in this series, plus three additional books on Belgian beer styles: Pale Ale, 2nd Ed. and 
Porter, both by Terry Foster; Continental Pilsner by David Miller; Lambic by Jean-Xavier 
Guinard; Vienna, Maerzen, Oktoberfest by George and Laurie Fix; Bock by Darryl Richman; 
Scotch Ale by Greg Noonan; German Wheat Beer by Eric Warner; Belgian Ale by Pierre Rajotte, 
Stout by Michael Lewis, Altbier by Horst Dornbusch, and Barleywine by Fal Allen and Dick 
Cantwell, Bavarian Helles by Horst Dornbusch, Brown Ale by Ray Daniels and Jim Parker, 
Kölsch by Eric Warner, Mild Ale by David Sutula, Smoked Beer by Ray Daniels and Geoffrey 
Larson, Farmhouse Ales by Phil Markowski, Wild Brews by Jeff Sparrow, Brew Like a Monk by 
Stan Hieronymus. 

9. Gregory J. Noonan, New Brewing Lager Beer (Brewers Publications, Boulder, CO, 2003). 
10. George Fix, Principles of Brewing Science, 2nd Edition (Brewers Publications, Boulder, CO, 

1999). 
11. George and Laurie Fix, An Analysis of Brewing Techniques, Brewers Publications, Boulder, CO, 

1997). 
12. Brewing Techniques (New Wine Press, Eugene, OR).  Contains a wealth of information about the 

ingredients, history and flavors in beer.  While no longer being published some articles are 
available at www.brewingtechniques.com.  

13. Zymurgy Special Issues (Association of Brewers, Boulder, CO).  Of particular use are the 1997 
issue on Hops, the 1995 issue on Grains, the 1991 issue on Traditional Beer Styles, the 1989 and 
1998 issues on Yeast and the 1987 issue on Troubleshooting.  Back issues available at 
www.beertown.org. 

14. Charlie Papazian, et al, Evaluating Beer (Brewers Publications, Boulder, CO, 1993). 
15. Michael Jackson, Michael Jackson’s Great Beers of Belgium (Media Marketing Communications, 

Antwerp, 2001). 
16. Roger Protz, The Taste of Beer (Orion Publishing, London, 1998). 
17. Michael Jackson, Ultimate Beer (DK Publishing, New York, 1998). 
18. Michael Jackson, Great Beer Guide (DK Publishing, New York, 2000). 
19. Roger Protz, The Ale Trail (Eric Dobby Publishing, Kent, 1995). 
20. Horst Dornbusch, Prost! The Story of German Beer (Brewers Publications, Boulder, CO, 1997). 
21. Charles Bamforth, Beer: Tap into the Art and Science of Brewing (Plenum Press, New York, 

1998). 
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II.  BEER JUDGING AND THE BJCP EXAM 

A. The BJCP Guide 
The Beer Judge Certification Program (BJCP) is a non-profit organization that encourages the 
advancement of education of people who are concerned with the evaluation of beer and related 
fermented products. The BJCP certifies and ranks beer judges through an exam and monitoring 
process.  

The program was created in 1985 through the joint efforts of the Home Wine and Beer Trade 
Association (HWBTA) and the American Homebrewers Association (AHA). Since 1995, the BJCP has 
operated independently of either founding organization, governed only by its membership of 
participating judges.  

In 1985 some 30 people took the BJCP exam and became certified. Since that first exam, over 200 
judges have joined the ranks annually. At this time (March 2006) there are approximately 2,300 judges 
active in the BJCP and a total membership of 3,900.  

The purpose of the BJCP is to promote beer literacy and the appreciation of real beer, and to recognize 
beer tasting and evaluation skills. 

The BJCP Exam 
The three-hour BJCP exam is given in two parts: essay and tasting.  The essay portion, worth 70 
percent of the final score, is designed to determine an individual’s overall knowledge of beer and his or 
her ability to clearly express the information in writing.  Essay questions cover the following areas: 

• Technical aspects of brewing, ingredients, brewing process and possible faults. 
• World beer styles, including characteristics, history, ingredients and brewing techniques. 

• The BJCP.  Judges represent the BJCP and should be able to explain the program to potential 
judges and others in the homebrewing community. 

The tasting portion of the exam is worth 30 percent of the final score.  Each candidate will judge four 
beers as he or she would at a competition.  The prospective judge must score the beer and describe all 
significant aspects of it, as well as comment on style characteristics. 
In preparing for the exam, you should acquire a broad understanding of beer styles, know different 
brewing methods, and understand how brewing methods correlate with style and flavor.  Brewing 
processes should be understood to the point where you can intelligently discuss various techniques and 
ingredients and how they may have affected the beer being sampled.  Frequent tasting of commercial 
beers will help you gain further understanding of style differences. 

Judging Levels 
Judges vary widely in their skill and experience.  As a result, the BJCP recognizes various levels of 
accomplishment.  An individual’s level of certification is determined by two factors: exam score and 
experience points earned through AHA/BJCP Sanctioned Competition Program events.  The different 
levels and the criteria for achieving them are outlined below. 
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• APPRENTICE - someone who has taken the BJCP exam, but failed to score at least 60 
percent.  No experience points are required, but the judge must remain active. 

• RECOGNIZED - minimum score of 60 percent on the exam.  No experience points are 
necessary to attain this level. 

• CERTIFIED - minimum score of 70 percent on the exam and at least five experience 
points, 2.5 of which must be judging points. 

• NATIONAL - minimum score of 80 percent on the exam and at least 20 experience points, 
10 of which must be judging points. 

• MASTER - minimum score of 90 percent on the exam and at least 40 experience points, 20 
of which must be judging points. 

• GRAND MASTER - FIRST DEGREE - minimum score of 90 percent on the exam and at 
least 100 experience points, 50 of which must be judging points.  A service requirement for 
the BJCP must also be fulfilled; rules for the Grand Master Service Requirement can be 
found at http://www.bjcp.org/gmsr.html.  Additional degrees can be earned in 100 
experience point increments with additional service requirements. 

• HONORARY MASTER - is temporarily bestowed on judges who serve as operatives of 
the program (Regional Director, Exam Director, Program Administrator, etc.) at their 
discretion for the duration of their service if they have not already earned at least the Master 
rank. The rank may also be awarded, in special cases, to judges who have demonstrated 
Master Judge proficiency but who have not necessarily taken the exam. This status is 
determined by the BJCP Board of Directors. 

• HONORARY GRAND MASTER – Created in 2005, this is a permanent rank bestowed 
upon individuals by the BJCP Board of Directors for extraordinarily long and meritorious 
service involving significant, meaningful and continuous work for the BJCP program. 
Individuals receiving this rank are authorized to wear and use the Grand Master pin and 
rank. 

A person who has not taken the BJCP exam but who judges in competitions is generally referred to as 
a Novice Judge.  This is not an official BJCP rank, but this description is used on the BJCP score 
sheets.  Novice judges should only judge in AHA/BJCP sanctioned competitions if approved by the 
competition organizer. 

Advancing in the BJCP 
Because both exam scores and experience points determine the level of recognition achieved in the 
BJCP, a judge should strive to meet both types of criteria on an ongoing basis.  A judge may wish to 
retake the exam at a reduced fee in order to achieve the higher score necessary to advance to the next 
level.  A judge will be placed on an inactive list if no experience points are recorded for two years.  
After two years on the inactive list, a judge will be dropped from the BJCP roster.  This policy 
encourages judges to maintain their skills and assures competition organizers that they are using 
experienced judges with up to date knowledge of beer styles and judging practices.  When promoted to 
a new rank, the judge receives a handsome certificate and a wallet-size card showing the date of award 
and level of recognition. 
 



5 

Experience Points 
The BJCP awards experience points to judges and staff who participate in AHA/BJCP Sanctioned 
Competition Program events or in BJCP exams. The point award varies depending on the size of the 
event and the job an individual performs. There are two groups of experience points: Judging points 
and Non-Judging points.  

Individuals earn Judging points for actually judging in a registered competition, including Best of 
Show (BOS) judging. Individuals earn Non-Judging points for serving (or assisting) as a competition 
organizer, a steward, an administrator (or assistant) for a BJCP exam, or participating in a Continuing 
Education Program. While competition organizers may use their discretion in deciding to whom and 
how many Staff points they allocate, Judge points must be earned by the individual receiving them and 
cannot be allocated.  

As of 2006, the AHA and BJCP have merged the separate competition programs into a single unified 
program: the AHA/BJCP Sanctioned Competition Program. All past BJCP or AHA events will 
continue to be recognized. The point award schedule for the program is as follows:  

BJCP EXPERIENCE POINT AWARD SCHEDULE (Revised July 2005) 
Program Participants are individuals who take part in a BJCP-sanctioned competition. Important 
categories of program participants are organizers, judges, best-of-show judges, stewards and staff. 
Each has different rules that govern the awarding of experience points.  
Organizers are the only program participants to receive Organizer points, which are non-judging 
points that are allocated based on the total number of competition entries as shown in Table 1. Any 
other program participant is eligible to receive any combination of Judge, Best-of-Show Judge, 
Steward, or Staff points in a single competition, except as noted. However, the total points (judging 
plus non-judging points) awarded to any program participant may not exceed (but may equal) the 
points designated for the Organizer of the competition.  
Judges earn points at a rate of 0.5 judging points per session, but the following limitations apply:  

• Judges earn a minimum of 1.0 point per competition.  

• Judges earn a maximum of 1.5 points per day.  
The total number of judging points a judge may earn in a competition is limited by the organizer 
points, and is shown in Table 1.  
Best-of-Show (BOS) Judges are eligible to receive a 0.5 judging point bonus if they judge in any BOS 
panel in a competition. The BOS bonus is in addition to any other judging and non-judging points 
earned in the competition, and may only be awarded to a single judge once per competition. BOS 
points may only be awarded if a competition has at least 30 entries in at least five beer and/or three 
mead/cider categories.  

The number of judges eligible to receive the BOS bonus is correlated to the number of entries in each 
BOS panel as follows:  

• 5-14 entries, including beer = 3 BOS Judges  

• 3-14 meads and/or ciders (only) = 3 BOS Judges  

• 15 or more entries of any type or combination = 5 BOS Judges  
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This limitation applies to each individual BOS panel. Competitions may seat separate homebrew, 
commercial and mead and/or cider BOS panels, if desired.  

A best-of-show judge receives the BOS bonus if the judge judges at least one other flight. If the judge 
only judges in a BOS panel, the 1.0 point competition minimum is earned.  

Stewards receive 0.5 non-judging points per day with a maximum of 1.0 points per competition. 
Participants may not earn both Judge and Steward points in a single competition. Steward points are 
awarded separately from Staff points and do not come from the Staff point pool shown in Table 1. A 
program participant may earn both Steward and Staff points.  

Staff Points are non-judging points awarded by the Organizer to one or more program participants in 
minimum increments of 0.5 points. The sum of all staff points awarded to all program participants may 
not exceed the Table 1 Staff point maximum.  
Note: In order to maintain competition integrity, staff members with access to entry data should 
refrain from judging as they may be able to associate entry numbers or entry descriptions with an 
entrant's identity.  

TABLE 1 — Maximum Points Earned  

# of Entries  Organizer  Staff*  Judge  

1 - 49  2.0  1  1.5  

50 - 99  2.5  2  2.0  

100 - 149  3.0  3  2.5  

150 - 199  3.5  4  3.0  

200 - 299  4.0  5  3.5  

300 - 399  4.5  6  4.0  

400 - 499  5.0  7  4.5  

500 - 599  6.0 Max  8  5.5 Max  

      +1 staff point for each 
additional 100 entries     

*Note: The Staff point numbers represent the total points which can be awarded to all staff members 
collectively. No single person can receive more total points than the Organizer. For each 100 entries 
over 500 one additional staff point may be awarded. Organizer points are capped at 6, regardless of 
competition size.  

DEFINITIONS 
COMPETITION — An event held in a single geographical area where beer and possibly other 
fermented beverages are formally evaluated against a set of pre-defined style guidelines or category 
descriptions for the purpose of constructive feedback and acknowledgment of excellence. A 
competition is comprised of one or more sessions spanning one or more days.  
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DAY — A calendar date when judging is held. Competitions may take place on one or more days, and 
the days do not have to be contiguous.  
SESSION — An uninterrupted time period when at least one panel of judges sits to judge one or more 
flights of entries.  
FLIGHT — A single grouping of entries that are combined for the purposes of judging, that are 
evaluated by a single panel of judges, and that result in a ranked ordering for purposes of determining 
awards. In large competitions, a single category may be divided into multiple flights with the overall 
winner determined in a Mini-BOS round.  
MINI-BOS ROUND — A subsequent flight within a session during which judges compare the 
leading entries of two or more separate flights in order to determine overall class or category winners. 
This shall not qualify as a separate session for the purpose of awarding points.  
BEST OF SHOW (BOS) PANEL — A single session awarding top honors for a competition from at 
least 5 beer category winners or three mead and/or cider winners.  
ORGANIZER — The single program participant who completes and signs the application to register 
or sanction a competition and who in all ways assumes responsibility for the direction of that 
competition.  
JUDGE — Any program participant who evaluates entries, completes score sheets, and determines the 
final score and rank of entries in a flight.  
BOS JUDGE — A program participant who evaluates entries and selects a winner during a BOS 
panel.  
STEWARD — A program participant who assists judges, obtains entries and supplies, handles 
paperwork, and manages the competition logistics at a judging table.  
STAFF — Program participants who, under the direction of the Organizer, perform duties in support 
of the competition other than as a Judge, Steward, or BOS Judge. These duties include, but are not 
limited to, Assistant Organizer, Head Steward, Registrar, Cellarmaster, Table Captain, Data Entry, 
Head Judge, Lunch Caterer, and Committee member. 

Exam Administration 
Exam administrators are appointed by the Exam Director and earn non-judging experience points 
according to the schedule below.  Two or three BJCP judges who serve as Exam Proctors (i.e., those 
who write score sheets) earn 1.0 judging points for their service.  
 Number of Exam Takers  Administrator Points  Proctor Points 
  1-9    1    1 
  10+    2    1 

BJCP Administration 
The Beer Judge Certification Program is governed by a Committee consisting of seven elected 
representatives of seven regions of North America. This board manages BJCP policy and bylaws. 
Communication with BJCP members is handled by the Communication Director, who also handles 
outside communications.  He may be reached by e-mail at communication_director@bjcp.org. 

There are also two exam directors responsible for the scheduling, administration, grading and review 
of BJCP exams.  To schedule an exam or to find out when the next exam in your region will take 
place, please send an e-mail message to exam_director_east@bjcp.org or 
exam_director_west@bjcp.org. 
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Complete contact information for all BJCP officers and directors can be found on the BJCP web site in 
the Administration Center at http://www.bjcp.org/officers.html. 
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B.  Beer Evaluation and the Judging Process 
by Edward W. Wolfe 

Beer Evaluation 
Product evaluation is an important part of brewing, whether performed informally or formally and 
whether the product is from a commercial or home brewery.  Formal beer evaluation serves three 
primary purposes in the context of brewing competitions.  First, the beer evaluations provide feedback 
to the brewer concerning how well an individual recipe represents its intended beer style.  This 
feedback can be useful as recipes are fine-tuned and attempts are made to improve the beer. Second, 
beer evaluations may provide brewers with troubleshooting advice.  These diagnostic suggestions are 
particularly helpful when the brewer cannot identify the source of off-flavors or aromas.  A 
knowledgeable beer evaluator can provide the brewer with suggestions for changing procedures and 
equipment that can help eliminate undesirable flavor and aroma components.  Third, beer evaluation 
provides a fairly unbiased method for selecting and recognizing outstanding beers in brewing 
competitions. 

Environment 
One important condition that is necessary for accurate beer evaluation is the establishment of a suitable 
environment.  The environment should be well-lit, odor-free, and distractions should be minimized. 
Natural, diffuse lighting is best, with incandescent lighting preferred over fluorescent lighting.  Table 
cloths and walls should be free of patterns that might obscure visual inspection of the beer, and light 
colored or white walls and tablecloths are ideal.  The room in which evaluation takes place should be 
as free of odors as possible.  Restaurants and breweries can be particularly troublesome locations for 
evaluating beers because food and brewing odors are likely to interfere with a beer judge’s ability to 
smell the beers being evaluated.  Smoking and perfumes should also be eliminated as much as 
possible.  In addition, the evaluation environment should be as free from other distractions.  Noise 
should be kept to a minimum, and privacy should be preserved to the greatest extent possible.  Every 
effort should be made to make the beer judges comfortable by carefully selecting chairs and tables, 
monitoring the temperature of the evaluation room, and providing assistance to judges during the 
evaluation process (e.g., stewards).  

Equipment 
A second important condition that is necessary for effective beer evaluation is suitable equipment.  
That is, judges need sharp mechanical pencils with erasers—mechanical so that the aroma of wood 
does not interfere with detecting beer aromas and erasers so that comments and scores can be changed.  
Beer judges also need suitable cups for sampling the beer—impeccably clean plastic or glass, odor-
free, and clear.  Also, judges need access to style guidelines.  Tables should be equipped with water 
and bread or crackers for palate cleansing, buckets and towels for cleaning spills or gushes, bottle 
openers and cork screws, and coolers and temporary caps for temporary storage of opened bottles.  

Presentation 
As for the presentation of beers, two methods are common, each with positive and negative points.  
One method of presentation permits judges open and pour the beer into their own cups. A second 
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method of presentation requires stewards to pour beer into pitchers, and the beer is transferred from the 
pitcher into judges’ cups.  When judges are allowed to pour their own beers, there is some danger that 
moving bottles to the evaluation table will stir up yeast and that judges’ opinions of a beer’s quality 
will be influenced by the appearance of the bottles that it comes in.  On the other hand, when judges 
transfer beer from a pitcher, it is more difficult to capture many of the fleeting aromas that might 
dissipate between the time the bottle is opened and the time that judges are presented with the beer.  
Another problem with using pitchers is that it is more difficult to temporarily store beer samples so that 
judges can taste them again at a later time.  

The Judging Process 
Decision Strategies 
There are two general decision making strategies that judges use when evaluating a beer.  In a top-
down decision making strategy, the judge forms an overall impression about the quality of the beer, 
decides what overall score to assign that beer, and deducts points for each deficient characteristic of 
the beer based on the overall impression.  The problem with this top-down approach to beer evaluation 
is that it is difficult to ensure that the points allocated to each subcategory (e.g., aroma, appearance, 
flavor, body) agree with the comments that were made about that feature of the beer.  In a bottom-up 
decision making strategy, the judge scores each subcategory of the beer, deducting points for each 
deficient characteristic.  The overall score is determined by summing the points for each subcategory.  
The problem with this bottom-up approach to beer evaluation is that it easy to arrive at an overall score 
for the beer that does not agree with the overall impression of the beer.  In short, judges who use a top-
down approach to judging beers may “miss the trees for the forest,” while judges who use a bottom-up 
approach to judging beers may “miss the forest for the trees.” 

Most judges use a combination of these two extremes.  Regardless of which approach seems more 
comfortable to an individual beer judge, there are several general guidelines that judges should follow 
when assigning scores to beers.  In the current BJCP scoring systems, each beer is evaluated on a 50-
point scale, allocating 12 points for Aroma, 3 for Appearance, 20 for Flavor, 5 for Mouthfeel and 10 
for Overall Impression.  This scoresheet can be found on the BJCP web site.  In addition, there are 
sliding scales on the bottom right hand corner for rating the stylistic accuracy, technical merit and 
intangibles of each beer.  Potential judges should be familiar with each scoresheet until the new 
version has been approved for general use. 

Overall scores should conform to the descriptions given at the bottom of each scoresheet.  Excellent 
ratings (38-44) should be assigned to beers that are excellent representations of the style.  Very Good 
ratings (30-37) should be assigned to good representations of the style that have only minor flaws.  
Good ratings (21-29) should be assigned to good representations of the style that have significant 
flaws.  Drinkable ratings (14-20) should be assigned to beers that do not adequately represent the style 
because of serious flaws.  A problem rating (13) should be assigned to beers that contain flaws that are 
so serious that the beer is rendered undrinkable.  The scoresheet reserves the 45-50 range for 
outstanding beers that are truly world-class. 

In general, the best beers at a competition should be assigned scores in the 40+ range, with real 
evaluations of the beer identifying some characteristics of the beer that make it non-perfect.  In reality, 
there is no “perfect beer,” so even the best beers are not assigned a score of 50.  When providing 
feedback about very good beers, it is important to identify ways in which the beer can be improved and 
mention these characteristics on the score sheet.  Any serious flaw or missing aspect of a particular 
beer style (such as lack of clove character in a Bavarian weizen) generally results in a maximum score 




























































































