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On the Barstool 
Musings from the Primary Fermenter 

Are We There Yet?  

Another month of fun and experiences has passed. I did much the same 
as was done in the prior month, except this time with new people and my 
lovely bride. Another Asheville trip occurred, this time with the 
Mehaf f ey s as guides and cohor t s.  New experiences were had at Dirty 
J ack s, a t ast ing r oom f or Gr een Man Br ewing; Ed Boudr eaux s, a bbq and 
wat er ing hole on Bilt mor e; and a visit t o Br uisin Ales, t he beer r et ail 
establishment I mentioned last month.   

I had never been t o Dir t y J ack s but had heard from other clubbers that this was a good place for a 
beer if you like Green Man. I am not going to try to give directions but needless to say it is downtown 
r elat ively close t o Memor ial St adium (well you can see it f r om out side DJ s). This place opens at 3 pm and 
has limit ed seat ing wit h some f ood. Again, if you like J ack of t he Wood s beer , t r y t his place. The day we 
were there, Eric and the Fingers joined us.   

Lat er , we went t o Ed Boudr eaux s. Ar r iving at about 5:45 pm, t he place was dead and we were having 
second thoughts about our dining choice.  The place had a good bottled beer collection so we stayed. In a 
matter of minutes the place began to fill up and by 7 pm there was a wait. Apparently, the place is fairly 
popular . I don t r ecall t he exact number, but the homemade barbecue sauce choices are extensive. The 
side dishes are good as well. If you are tired of going to the same eating establishments, try this one, 
especially if you like beer and barbecue.  

As we were leaving town, we stopped in Br uisin Ales.  This is a new beer st or e t hat has pr obably only 
been open t hr ee mont hs. They claim t o have 400 beer select ions.  I don t know about t he number but it 
was fairly extensive.  In addition to the beer they have glassware, gadgets and other merchandise.  This 



is not a bar; however, I think from time to time they have samplings and will start in the near future 
offering a discount on return customers. I believe the location is the corner of Broadway and Woodfin, 
but don t hold me t o it . I m your cartographically challenged Tour guide and if you want to find this place 
go online t o Br uisin Ales or bet t er r ide wit h someone who has been t her e.  This is also one of t he st ops 
on the Asheville based Brews Cruise Tour line.  

At last mont h s club f unction, awards were distributed to John McGill (styles champ), Scott Williams 
(open champ), and Mike and Tina Dexter (new homebrewer of the year).  Steve Jones held a discussion 
regarding the club barleywine project. Several gallons are necessary to refill the keg. If you would like 
to share in this project, get in touch with Steve. An announcement was made regarding the winter 
festival for 2008 being cancelled or at least postponed until we can get a sponsor willing to carry the 
liability for the event. The indoor event would have occurred at Meadowview Conference Center in 
Kingsport and because of it being indoors, some costs of maintenance were high and the size of the 
event would be limited. Lagers Ales and Food will take place at Meadowview again with a similar food and 
beer pair ing and wit h mor e t icket s being sold.  This mont h Dick For t ney s commit t ee will gat her and get 
preparations rolling.  

Events coming up: Next club meeting March 12th  at Michael s Depot St r eet Br ewing, Glendas St . 
Pat r ick s Day party on March 17th  (t wo days bef or e t hat ot her f amous f est ival St . J oseph s Day), and 
Big Brew campout at Riverpark Campground in Jonesborough on May 4  6.  

Before signing off, I leave a few bits of humor.  

Thanks for your patience.  

Joe Fleming   

What not to do when you leave a club function  

Thr ee guys ar e r iding in t heir car , dr inking beer , having a good ol t ime. The dr iver looks in t he mir r or 
and sees t he f lashing light s of a police car so he pulls over .  The ot her t wo ar e r eal ner vous. What do we 
do wit h our beer s? We r e in t r ouble!  No, t he dr iver says, j ust do t his: pull t he label of f of your beer 
bot t le and st ick it t o your f or ehead and let me do t he t alking.  So t hey all pull t he labels of f t heir beer 
bot t les and st ick em t o t heir f or eheads.  The policeman walks up and says, You boys wer e swer ving 
down t he r oad. Have you been dr inking? The dr iver says, Oh, no of f icer , and point s t o his f or ehead, 
we r e on t he pat ch, t r ying t o quit .

   

Now for the Irish, since it is their month!  

Q: Do you know why beer goes through your system so fast? 
A: Because it does not have to stop to change color.  

Q: Why did God make beer? 
A: So t he I r ish wouldn t t ake over t he wor ld.  

Q: What s t he dif f er ence bet ween an I r ish wedding and an I r ish f uner al? 



A: One less drunk. 

And t he Winner is

 
By Steve Jones 

Kicking of f t he compet it ion f or 2007 we had a winner THAT WASN' T BEER!!! But t his is an open comp, 
and we do allow mead t o be ent er ed (as almost all beer compet it ions do), so I won' t complain t oo loudly. 
Here were the entries for February: 

 
Greg Stallard entered a Sparkling Wine that scored 37.25 pts. 

 

Ben Cowan entered a Pilsner that scored 36.25 pts. 

 

Steven Parfitt entered a Maple Pecan Porter that scored 35.75 pts. 

 

Leigh Kassam entered a Brown Ale that scored 35.75 pts. 

 

David Jones entered a British Ale that scored 30 pts. 

 

Scott Williams entered a Walnut Maple Porter that scored 24.75 pts. . 

Styles Stewards: Please br ing a bot t le of a pr ime commer cial example of t he st yle f or t he mont h as a 
calibr at ion beer . The j udges should j udge t hat beer (blind if possible) pr ior t o t he j udging session as a 
warm-up. Any wide discr epancies in t he scor ing of t he calibr at ion beer should be discussed amongst t he 
j udges t o br ing t hem mor e in line wit h each ot her . You can r equest r eimbur sement f r om Glenda (or 
whoever the treasurer is).  

Open Competition  New Brewer 
Name Feb May

 

Aug Nov Total  Name Feb May Aug Nov Total 
Greg Stallard 37.25

    

37.25

  

Ben Cowan 36.25

    

36.25 
Ben Cowan 36.25

    

36.25

  

Leigh Kassem 35.75

    

35.75 
Steven Parfitt 35.75

    

35.75

        

Leigh Kassem 35.75

    

35.75

        

David Jones 30    30        
Scott Williams 24.75

    

24.75

   

To qualif y as a New Brewer cont est ant , you must have ent ered no more t han once dur ing t he previous 
year and never bef ore t hat . The Compet it ion and St eward schedule f or t he next 3 mont hs (See t he 
complete schedule on the website at http://www.franklinbrew.org/compinfo/styles2007.html ):  

 

Month

  

Competition 

 

Steward

  

Backup 
Mar 07 12. Porter Brad Lifford Steven Parfitt

 

May 07 - Open - Steven Parfitt

 

Greg Stallard 
Jun 07 9. Scottish & Irish Ales

 

Greg Stallard Marion Watts 

St ewar ds: I F YOU WON' T BE AT A MEETI NG BE SURE TO I NFORM YOUR BACKUP! And if you do 
miss one of your 2 turns per year, try offering to take a turn for whoever covered for you.   

Here Comes the Judge Jan, 2007

 

by Paul Zocco  

This copyright article originally appeared in the January-February 2007 issue of Brew Your Own magazine 
and on byo.com. It is reprinted with permission of the publisher.   

Ever wonder what happens when you send your beer off to a homebrew contest? A National BJCP judge 
steps you through the process used for evaluating beers at a BJCP-sanctioned competition. 



  
Some of us really love beer. Any kind of beer. And 
most of us don t care if the flavors conform to 
anyone s style parameters or fit any set of style 
guidelines. If the beer in our hand is good, we like it. 
Well, I d say that s a good way to evaluate a beer, 
that is, by personal preferences. But if one must 
evaluate a brew with regards to classic style 
characteristics  for example, if a homebrew is 
entered in a BJCP sanctioned homebrew contest 

 
well, that s another story.   

The Beer Judge Certification Program (BJCP) has 
developed detailed guidelines describing the world s 
major beer styles, and quite a few minor ones. 
Currently there are twenty-three distinct beer 
categories in the BJCP s Style Guidelines for Beer, Mead and Cider (available online at www.bjcp.org). 
Every category has many sub-categories contained within and the guidelines are growing. In the revised 
2004 version of the guidelines, newly-added styles included Irish red ale, Baltic porter and imperial IPA. 
When you submit a beer to a BJCP-sanctioned homebrew contest, it is evaluated versus the characteristics 
of the beer s style, as outlined in the style guidelines. In other words, if you submit an American pale ale, 
it is evaluated with regards to how well it matches the characteristics of an American pale ale.   

I will discuss one category in this article for purposes of showing the reader how this evaluation system 
works. If you ever wondered what happened to your beer when you sent it off to a contest, this should 
help you understand. Likewise, if you are interested in becoming a judge or just learning the mechanics to 
evaluate your own beer at home, this article should help. These parameters were developed to be used by 
certified BJCP judges in amateur beer competitions, but they also can be used by the homebrewer and 
professional brewer to describe classical style characteristics. They re also a great aid in designing your 
next classic style-inspired homebrew. For the purposes of this article, I ll discuss how an American pale ale 
would be judged at a BJCP contest. American pale ale is a popular beer that homebrewers love to brew, so 
most readers should have some familiarity with the style. Using the revised 2004 BJCP style guidelines the 
following is an explanation of the important characteristics this style of beer should have.   

Preliminaries  
Before any beers get tasted during the judging, there are a lot of preliminaries. Judges will write their 
names and the upcoming entry number on their scoresheets. They will also write entry numbers on their 
plastic glasses. (For light beers, it s best to write the numbers as low on the glass as possible, so the 
aroma of marker pen doesn t reach the judge s nose. For dark beers, the numbers should be written just 
above the likely liquid level. (If the numbers are written below the liquid level, the judge would have to tilt 
the glass to read them.) Judges also usually read the style guidelines for the style they are about to 
judge, to refresh their memory.   

At a homebrew contest, beers are served in flights, grouped by category. If there are many entries in a 
category, as is usually the case with American pale ales, there may be several flights, each judged by a 
different panel of judges. The steward will bring the beers to the judging table and the head judge will 
check to see if all the beers in the flight are present.   

Opening the Bottle  
Before the crown cap on the bottle is popped, the judges will inspect it and its fill level. If the bottle has a 
short or high fill, this may be noted on the scoresheet, although no points are given or taken away for 
abnormal fill levels. If there is a ring around the inside neck of the bottle, the judges will be aware that 
the beer may be contaminated  and take care not to get a beer shower when they open it. Some judges 
write down the type of bottle and color of the cap on the scoresheet. This can assure the entrant that the 
judges actually judged the bottle he sent in.   

Aroma [12 points]  
The first criteria on the BJCP scoresheet is aroma. A brewer can score up to 12 points for his beer s 



aroma. It makes good sense to evaluate aroma first. When a beer is first opened and poured, its 
carbonation is at its maximum. Bubbles are pushing aroma up out of the glass and bubbles in the beer s 
foam are bursting, releasing little bursts of aroma.   

Individual judges have different styles of judging, but one way to get a good whiff of the aroma of a beer 
is to cup your hand over most of the top of the glass, put your nose right down in the glass and inhale. If 
you inhale slowly, the air will warm in your nose and you will get a good sense of the aroma. (Of course, 
you need to make sure your hands don t smell.) You can swirl beer to release more aroma and sniff it 
again, if needed. A judge will be looking for off aromas as well as the aromas from malt, hops and yeast 
fermentation products, as appropriate for the style.   

In the case of American pale ale, judges will be expecting the citrusy aroma from American hops. In this 
style, you should also expect low to medium malt aromas, with crystal malt notes; enough to support the 
aroma from the hops. Balance is key in this style, as it is in most classic beer styles. Fruity esters in low 
amounts are common yeast byproducts produced when using American ale yeast varieties, but the beer 
should not show English ale style fruitiness. Dry hopping adds a pronounced hop aroma, and maybe a hint 
of grassiness. Judges will also be looking for flaws, such as the cardboard-like aroma of oxidation.   

There are no set amount of points assigned for each little detail  presence or absence of hop aroma, 
quality of hop aroma, presence or absence of faults, etc. 

 

the judge simply decides where the beer s 
aroma ranks on a scale of 0 to 12. He should also write descriptive comments explaining the aroma score. 
For example, Nice American hop aroma, but I detect a little hint of diacetyl (a beer fault).   

Appearance [3 points]  
The next section on the scoresheet is appearance, which is worth 3 points. When the beer is poured, a 
good head should form and lively carbonation should persist. Some foamy head should remain throughout 
the beer s consumption, though its retention slowly dissipates. (The judge may assess the aroma first, but 
he should make a mental note of how big the head was and how fast it collapsed.) A judge may also 
comment on the fineness of the bubbles and if the foam leaves lacing on the glass.   

The color of the beer is compared to the range of colors allowed for a given style. Some judges even have 
color cards  transparencies that show the entire color range found in beers with associated SRM 

numbers. For American pale ale, the style guidelines list 5 14 SRM as the appropriate range.   

Clarity is also important for most styles. One measure of clarity is to see if you can read the words on a 
pencil through beer. (The beer needs to be light-colored, obviously.) Or, a judge can also shine a flashlight 
through beer and look for light scattering.   

It s usually pretty clear by this stage of examination if the beer has major defects. Problematic beers may 
have low or no head on pouring, or they may foam or gush. If a beer is a gusher and has off aromas, it is 
most likely contaminated. And, if a beer is contaminated, the beer may be set aside to sample at the end 
of the flight, so the judge s palate isn t negatively affected.   

Per the BJCP style guide, the color of an American Pale Ale can range from pale golden, drifting towards 
amber. The beer should be clear, but some haziness from dry hopping is acceptable. It should also have a 
nice white head, as one would expect in most average-strength ales.   

Again, there are no specific amount of subpoints for foam, color and clarity; the judge simply assigns a 
score between 0 and 3, based on his overall impression of the beer s appearance. For the judge, this is a 
section of the scoresheet for which it is relatively easy to provide good feedback for the entrant. The color 
and clarity of the beer can easily be described, along with the characteristics of the head. (A good 
description here can also reassure the entrant that the scoresheet he is reading actually pertains to his 
beer.)   

Flavor [20 points]  
The most important parameter, of course, is the beer s flavor, and this is worth 20 points at a BJCP 
contest. And typically, the description of a beer s flavor in the style guidelines is longer than the 
description of any other element.  



 
One thing to keep in mind when evaluating a beer s flavor is that flavor intensifies with temperature. At 
homebrew contests, beers are served chilled, but usually not ice cold.   

As with the judging of aroma, judging styles differ among judges. One way to get a good sample of a 
beer s flavor is to take a small sip and let the beer warm in your mouth briefly before swallowing. You may 
want to swirl it around to coat your tongue. If a judge thinks he detects on off flavor, but isn t sure, he 
may let the beer warm up (perhaps cupping the glass in his hands) before taking another sip. Many minor 
beer faults can hide in cold beer, but pop out at higher temperatures. If you think a beer might have a 
fault, let it warm up and taste it again.   

For both aroma and flavor, a judge may use beer terms (like diacetyl) or food/cooking terms (like 
butterscotch) to describe various aspects of the beer. Without a shared vocabulary, it would be impossible 
for beer judges to communicate with brewers.   

Beyond a familiarity with the terms used to describe beer aromas and flavors in general, the judge should 
be familiar with the beer style itself. Reading the style descriptions are one thing; actually having tasted 
classic examples of the style is another. (Even at larger contests, it can sometimes be a challenge finding 
judges who are sufficiently familiar with some of the more obscure styles.) For every beer substyle, the 
style guidelines list notable beers. In the case of American pale ale, nine beers are listed, including Sierra 
Nevada Pale Ale, Stone Pale Ale and Full Sail Pale Ale.   

A good judge will try to describe the beer in each section, and just declare it to style or not to style. 
There is only one way (or maybe a few ways) for a beer to be to style, but an infinite number of ways a 
beer can be not to style. If a beer, or some element of it, is judged to be not to style, the judge should 
help the entrant out by specifying why it is not to style. Entrants can become very frustrated if their beer 
scores poorly and they are not given any guidance with regards to how to improve it.   

You are no doubt aware that beer contains alcohol, and this can affect how beers are judged. The more 
beers a judge samples in a flight and the more flights he judges during a day, the more alcohol is likely to 
impair his judgement. One way for a judge to guard against this is to keep his sampling to a minimum. To 
do this, the judge needs to be very focused, only resampling a beer when there is a reason. Alcohol is not 
the only character that can impair a judge s abilities. Any strong flavor  including hop bitterness, darkly 
roasted grains or smoke  can make it difficult to detect more subtle amounts of that flavor in later 
beers.   

When wine judges judge wine, they spit the wine out after each sip. In contrast, beer judges swallow. This 
practice is based on the old (and discredited) idea that bitter-detecting taste buds are more prominent at 
the back of the tongue, but shows no signs of changing. Many contests put bread on the tables so judges 
can take a bite between beers to cleanse their palate. This can be especially important if a beer has a 
serious off-flavor.   

American pale ales should have moderate to high hop flavors featuring American hops. Cascade and 
Amarillo hops are very popular in this style, but many different varieties of hops may be used. The malt 
presence should be in balance with the hops, and may have caramel, bready, toasty or even biscuity 
characteristics. The basic malt bill for an American pale ale is 2-row pale malt and medium crystal malt, 
but other malts may be used in small amounts to add complexity. The crystal or caramel malt component 
should be fairly low, certainly not as strong as in some English pale ales. An entry that shows a lot of 
crystal malt or caramel flavors may be better off entered as an American amber ale, and judges frequently 
tell entrants if their beer would have scored better in another category. The balance in American pale ales 
leans toward hops and hop bitterness, but the malts should not be hidden. A small amount of grassy 
flavor may be detected in dry hopped beers, but this flavor should not be strong.   

Mouthfeel [5 points]  
Mouthfeel is related to flavor and includes body, carbonation and things like astringency and the detection 
of creaminess or silkiness. One way to judge mouthfeel is to let the beer sit on your tongue for a second, 
then slowly swallow the beer. A beer with full body means that it has sort of a full feeling in your mouth. A 
good description is that we can say fuller bodied beers seem thicker, fuller and more viscous than lighter 



bodied beers.   

American pale ales fall into a medium light to medium body class. And, they should have moderate to high 
levels of carbonation. The finish should be smooth without any harsh astringency (mouth puckering) that 
could be the result of the increased hop bitterness level.   

Lack of body and carbonation and the presence of astringency are commonly encountered faults at 
homebrew contests. In this or any section of the score sheets, if the judge notes a beer fault, he may also 
explain the likely cause. For example, astringency is usually from oversparging, but may also be 
associated with high hopping rates. If you receive a scoresheet that mentions a fault, but not the cause of 
that fault, consult the troubleshooting section of your homebrew text (or see the troubleshooting chart at 
byo.com.) Many beginning brewers enter homebrew contests not so much to have a shot at winning 
medals, but more to receive feedback to improve their brewing skills.   

Overall Impression [10 points]  
The final, and some would say most important section of the scoresheet, is the section pertaining to 
overall impression. It s here that the judge can express his personal opinions about the beer being judged, 
and if it fits the parameters of the category. Here, the judge may express whatever he wishes, but I think 
he should do so in a way that presents positive feedback and constructive criticism. It s here that the 
judge may suggest that the brewer attempt to modify his recipe or brewing technique, if he wants to meet 
the style parameters in the future.   

Judges should keep in mind that the brewer may not have brewed the beer specifically for the contest, so 
a failure to be to style may not really be a failure on the entrant s part. The brewer may simply have 
submitted a house beer in the closest reasonable category in the hopes of getting general feedback. As 
such, comments regarding levels of faults (if any), overall balance (irrespective of style) and general 
drinkability may be greatly appreciated by the entrant. The beer s score, of course, needs to the reflect 
how well it matches the characteristic of the appropriate style.   

Total [50 points]  
Finally, the scores from each individual section and a final score is given. At the end of the flight, the two 
judges will give the beer a combined score. This is usually simply the average of the two judges scores, 
but doesn t need to be.   

Reading Your Scoresheets  
When you read your scoresheets, you will want to take note of your score (obviously), the criticisms and 
suggestions for improvement. Never get too dejected (or elated) over the comments of a single judge. If 
you submit your beer to several contests, you should see a pattern emerge in the criticisms.    

Paul Zocco has the rank of National BJCP judge.     

February Re-Cap 
23 member s wer e pr esent last at t he Febr uar y meet ing.  We had one new member j oin- Ben Cowan. We 
had one guest- Jeremy.  

Saint Pat r ick s Day at Glendas  by Glenda O Neal 

Yes, it is t hat t ime again.  This year , Saint Pat r ick s Day f alls on a Sat ur day, so t hat is t he dat e, 
Saturday March 17th at Glendas place. I guess we can st ar t ar ound 6:30 or 7:00, j ust  come when you can.  
I will have directions to my house available at the meeting.  You can also call me at 246-1882. Bring a 



beer if you have it and some food to share.  The culinary spread is usually quite extensive thanks to all 
the contributions.  I am sure that I will be asking someone to bring dispensing equipment, so if you have 
it available, let me know.  If you attend this event for the first time, I think you will be impressed.  I 
hope you can make it.  Hopefully weather will cooperate and we can take the party to the deck and 
screen porch as well.  The dart board post is still in place, so Brad, I will not be calling on you to set that 
up this year.  Thanks so much for doing that last year. Thanks again to Steve J. and Scott W. for their 
contributions to the dart post.   See you on the 17th! 

Upcoming Events 
Mar. 17 St . Pat s Par t y Kingsport, TN   Glenda's

 

Apr. 21 5th Hickory Hops Hickory, NC   5th Annual Hickory Hops

 

Apr. 28 2nd Raleigh World Raleigh, NC   2nd World Beer Festival

 

April AHA-NHC  Denver, CO   Nat'l Homebrew Comp

 

May 5 Big Brew Campout Jonesborough, TN   River Park Campground

  

Other events can be found at:  http://www.franklinbrew.org/events.html

  

Depot Street Brewing  Jonesborough, TN 
Support Local Crafted Ales and Lagers  


