
beer judge style guide
beer judge style guide is an essential resource for anyone involved in the evaluation and
assessment of beer. It serves as a comprehensive manual that outlines the characteristics, nuances,
and expectations for different beer styles, enabling judges to provide consistent, fair, and
knowledgeable critiques. This guide plays a crucial role in beer competitions, educational programs,
and brewing quality control. Understanding the beer judge style guide helps judges distinguish
between stylistic authenticity and flaws, promoting a deeper appreciation of the brewing craft. This
article will explore the structure and purpose of the guide, detail key beer styles and their judging
criteria, and provide insights into the judging process itself. The discussion will also cover common
terminology and tips for effective evaluation, offering a valuable reference for both novice and
experienced beer judges.
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Judging Criteria and Evaluation Process

Common Terminology in Beer Judging
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Understanding the Beer Judge Style Guide
The beer judge style guide serves as a standardized reference that defines the various beer styles
recognized in competitions and tastings. Its primary purpose is to ensure that judges evaluate beers
based on established style parameters, fostering consistency and fairness across judging panels. This
guide typically includes detailed descriptions of appearance, aroma, flavor, mouthfeel, and overall
impression for each beer category. It is regularly updated to reflect evolving trends in brewing and to
incorporate new styles as they gain recognition.

Purpose and Importance
At its core, the beer judge style guide promotes objective evaluation by providing clear benchmarks
against which beers are measured. It helps judges identify whether a beer adheres to its style or if it
exhibits flaws or deviations. This objectivity enhances the credibility of competitions and supports
brewers in refining their recipes. Additionally, the guide serves as an educational tool, helping judges
and enthusiasts deepen their understanding of beer diversity.

Development and Updates
The guide is typically developed by expert panels consisting of experienced judges, brewers, and



industry professionals. It undergoes periodic revisions to accommodate new research, emerging
styles, and feedback from the judging community. This dynamic nature ensures the guide remains
relevant and authoritative, reflecting the latest standards in beer appreciation.

Key Beer Styles and Their Characteristics
The beer judge style guide categorizes beers into numerous styles, each with distinct characteristics.
These styles range from traditional categories like Pale Ale and Stout to contemporary innovations
such as New England IPA or Session Beers. Each style description provides judges with specific criteria
that define the expected aroma, flavor profile, color, bitterness, and alcohol content.

Classic Beer Styles
Classic beer styles often serve as the foundation of the guide, including well-established categories
known worldwide. Examples include:

American Light Lager: Pale, light-bodied, with mild hop bitterness and a clean finish.

German Hefeweizen: Cloudy appearance, banana and clove aromas, smooth mouthfeel.

English Porter: Dark color, roasted malt aroma, moderate bitterness, and a slightly sweet
finish.

Specialty and Hybrid Styles
As the craft beer industry expands, specialty and hybrid styles have become prominent. These
include fruit beers, barrel-aged varieties, and experimental brews. The guide provides tailored criteria
for these categories, emphasizing balance and innovation without sacrificing drinkability.

Judging Criteria and Evaluation Process
The beer judge style guide outlines a structured process for assessing beers, ensuring consistency
and fairness. Judges evaluate beers based on multiple dimensions, each contributing to the overall
score and impression.

Appearance
Appearance is the first sensory attribute judges assess, including color, clarity, and head retention.
The guide specifies expected color ranges using standardized scales and describes the typical clarity
and foam characteristics for each style.



Aroma
Aroma evaluation involves identifying malt, hops, yeast, and any additional ingredients or off-flavors.
Judges compare the beer's nose to the style's expected aromatic profile, noting any deviations or
faults.

Flavor
Flavor is often considered the most critical component. Judges analyze the balance between malt
sweetness, hop bitterness, yeast character, and other flavors. The guide helps judges detect whether
flavors align with the style or indicate defects such as oxidation or contamination.

Mouthfeel and Overall Impression
Mouthfeel encompasses body, carbonation, and texture. The guide describes the typical mouthfeel for
each style, helping judges assess whether the beer's physical sensation matches expectations. The
overall impression includes the beer’s drinkability, balance, and style adherence.

Scoring and Feedback
Judges use a scoring system, often numerical, based on the above criteria. The guide provides
guidelines for assigning scores and delivering constructive feedback to brewers. Clear communication
of strengths and weaknesses supports continuous improvement in brewing quality.

Common Terminology in Beer Judging
The beer judge style guide includes a glossary of terms crucial for precise and consistent evaluation.
Understanding this vocabulary aids judges in articulating sensory observations and identifying specific
attributes or faults.

Flavor Descriptors
Terms like “malty,” “hoppy,” “fruity,” “roasty,” and “spicy” help judges describe the complex flavors
found in beers. Familiarity with these descriptors improves accuracy in assessments.

Off-Flavors and Faults
The guide outlines common off-flavors such as “diacetyl” (buttery), “phenolic” (medicinal),
“oxidation” (stale), and “sulfur” (rotten egg). Recognizing these faults is essential to differentiate
style variations from brewing errors.



Technical Terms
Words related to brewing processes and ingredients, such as “attenuation,” “IBU” (International
Bitterness Units), and “SRM” (Standard Reference Method for color), appear frequently in the guide to
support precise evaluations.

Practical Tips for Effective Beer Judging
Beyond theoretical knowledge, the beer judge style guide offers practical advice to enhance judging
accuracy and professionalism. These tips help judges maintain consistency and improve sensory
skills.

Preparation and Palate Training
Regular tasting and comparison of different styles sharpen judges’ palates. The guide recommends
exercises such as blind tastings, aroma kits, and record-keeping to track sensory experiences.

Judging Environment
Optimal conditions for judging include good lighting, neutral aromas, and controlled temperature. The
guide emphasizes minimizing distractions to focus on sensory evaluation.

Communication and Professionalism
Effective communication of evaluation results is vital. Judges are encouraged to provide clear,
objective, and respectful feedback. The guide promotes maintaining impartiality and avoiding bias to
uphold judging integrity.

Common Challenges and Solutions
The guide addresses challenges such as palate fatigue, style ambiguity, and group judging dynamics.
Strategies to overcome these issues include palate cleansing, continuous education, and collaborative
discussions among judging panels.

Understand the style parameters before judging each beer.

Use all senses—sight, smell, taste, and mouthfeel—to evaluate thoroughly.

Practice consistent scoring based on guide criteria.

Document observations clearly for feedback and improvement.

Engage in ongoing education to stay current with style updates.



Frequently Asked Questions

What is the Beer Judge Certification Program (BJCP) Style
Guide?
The BJCP Style Guide is a comprehensive document used to classify and evaluate different beer styles
in competitions and judging, providing detailed descriptions of appearance, aroma, flavor, mouthfeel,
and overall impression.

How often is the BJCP Style Guide updated?
The BJCP Style Guide is updated periodically, with major revisions typically occurring every few years
to reflect emerging beer styles and industry trends.

Why is the BJCP Style Guide important for beer judges?
It provides a standardized framework for judging beers objectively and consistently, ensuring fair
competition and helping judges evaluate beers based on style-specific characteristics.

Does the BJCP Style Guide cover all types of beer styles
worldwide?
While the BJCP Style Guide covers a wide range of beer styles from around the world, it primarily
focuses on styles recognized in homebrewing and craft beer communities, and it is updated to include
new or evolving styles.

How can homebrewers use the BJCP Style Guide?
Homebrewers use the BJCP Style Guide to understand the flavor profiles and characteristics of
different beer styles, helping them to brew beers that conform to style guidelines and improve their
brewing skills.

Are there digital versions of the BJCP Style Guide available?
Yes, the BJCP Style Guide is available in digital formats such as PDFs and online resources, making it
easily accessible for judges, brewers, and beer enthusiasts.

What role does the BJCP Style Guide play in beer
competitions?
The style guide serves as the official reference for judges to score and rank beers based on how well
they meet the style criteria, ensuring consistency and fairness in competition results.



Can the BJCP Style Guide be used for commercial beer
evaluation?
While primarily designed for judging amateur and homebrewed beers, the BJCP Style Guide is also a
valuable tool for commercial brewers and professionals to understand style standards and market
expectations.

How detailed are the descriptions in the BJCP Style Guide?
The guide provides detailed descriptions including typical ingredients, aroma, appearance, flavor,
mouthfeel, and overall impression, as well as common off-flavors and variations within each style.

Where can one obtain the latest BJCP Style Guide?
The latest BJCP Style Guide can be downloaded for free from the official BJCP website or accessed
through affiliated homebrewing and beer judging organizations.

Additional Resources
1. The Complete Beer Judge: A Comprehensive Guide to Beer Evaluation
This book offers an in-depth look at the beer judging process, providing detailed guidelines for
evaluating aroma, appearance, flavor, and mouthfeel. It is designed for both novice and experienced
beer judges who want to refine their palate and improve their scoring accuracy. The guide also
includes tips on how to conduct professional beer tastings and competitions.

2. Beer Style Compendium: Understanding and Judging Beer Styles
A thorough exploration of various beer styles recognized in competitions worldwide, this book breaks
down the characteristics and histories of each style. It serves as an essential resource for beer judges
looking to deepen their knowledge of style guidelines and how to identify subtle differences. The
compendium includes sensory evaluation techniques tailored to each style.

3. Craft Beer Judging Essentials: Techniques and Best Practices
Focused on practical judging skills, this book emphasizes the sensory evaluation process and how to
effectively communicate scores and feedback. It covers common faults and off-flavors, helping judges
to recognize and articulate issues with accuracy. The book is packed with real-world examples from
competitions to illustrate best practices.

4. The Beer Judge’s Handbook: Standards and Scoring Methods
This handbook outlines standardized methods for scoring beer in competitions, offering clear criteria
for each aspect of evaluation. It includes detailed scoring sheets and explanations of how to interpret
results fairly and consistently. Judges will find this guide useful for maintaining objectivity and
professionalism.

5. Mastering the BJCP Style Guide: A Judge’s Reference
Specifically tailored to the Beer Judge Certification Program (BJCP) style guidelines, this book helps
judges master the nuances of each category. It provides historical context, ingredient breakdowns,
and sensory expectations to aid in accurate classification. The reference also provides advice on
staying updated with evolving style definitions.



6. Off-Flavors and Beer Faults: Identification and Impact on Judging
This book dives into the common off-flavors and faults encountered during beer judging, explaining
their causes and how they affect overall quality. Judges will learn to detect subtle defects and
understand their significance in scoring. It is an indispensable tool for improving sensory acuity and
consistency in evaluations.

7. Judging Beer Competitions: A Guide for Organizers and Judges
Beyond sensory evaluation, this guide covers the logistics and ethics of running and judging beer
competitions. It addresses topics such as judging panel organization, score tabulation, and providing
constructive feedback. This book is ideal for those involved in the administrative side of beer judging
events.

8. The Sensory Evaluation of Beer: Techniques and Training
This book focuses on developing sensory skills essential for beer judging, including aroma recognition,
taste memory, and palate training exercises. It offers structured methods to enhance judges' sensory
perception and consistency. The training techniques are suitable for both individual study and group
workshops.

9. Beer Style Evolution: Trends and Changes in Beer Judging
Exploring how beer styles and judging criteria have evolved over time, this book provides insight into
the dynamic nature of beer competitions. It discusses emerging styles, the influence of craft brewing
innovations, and how judges adapt to these changes. Readers gain a broader perspective on the
future of beer judging and style guidelines.

Beer Judge Style Guide
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  beer judge style guide: The Oxford Companion to Beer Garrett Oliver, 2012 The first major
reference work to investigate the history and vast scope of beer, The Oxford Companion to Beer
features more than 1,100 A-Z entries written by 166 of the world's most prominent beer experts--
Provided by publisher.
  beer judge style guide: The Beer Wench's Guide to Beer Ashley Routson, 2015-06-01 Pull
up a stool and learn about beer with the Wench!Craft beer is officially everywhere: there are now
more breweries in the United States since any time before prohibition. At the local grocery store, the
beer aisle is as big as the cereal aisle. At the bar, it's increasingly hard to choose a beer--the IPA is
stronger than the ESB, right?In this book, Ashley V. Routson (aka The Beer Wench) provides the first
all-in-one guide that demystifies beer and makes learning fun. She'll quickly bring you up to speed
on beer styles, the brewing process, how to taste beer like a pro, and how to pair beer with food.
Unconventional tastings, delicious recipes from killer craft breweries, eye-catching photos--and, of
course, plenty of beer--means there's never a dull moment.
  beer judge style guide: Beer Tasting Guide Zion Jensen, AI, 2025-02-12 Beer Tasting Guide
offers an in-depth exploration into the world of beer, transforming casual drinkers into true
connoisseurs. It emphasizes understanding why you like a beer, not just that you like it. The book
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uniquely focuses on developing practical sensory skills, such as aroma and flavor identification,
guiding readers to discern subtle nuances in different beer styles. A key insight is the systematic
approach to mastering tasting techniques through sensory exercises, enabling readers to actively
engage with the tasting process. The book progresses logically from the sensory science of taste and
smell to detailed explanations of beer ingredients and brewing processes. Subsequent chapters
delve into major beer styles, grouped by family, exploring their unique flavor profiles and historical
origins. It connects beer tasting to culinary arts through food pairings and highlights the historical
evolution of brewing traditions, enhancing the appreciation of beer as a cultural product. This
approach empowers readers to form their own informed opinions and elevate their beer
appreciation.
  beer judge style guide: Beer, Food, and Flavor Schuyler Schultz, 2015-11-03 “From lessons
in cheese-and-brew pairings to sketching a menu for a multi-course, beer-pairing dinner party . . .
[this] excellent, 300-page guide to beer and food is a steal.” —Evan S. Benn, Esquire.com “Yes, great
beer can change your life,” writes chef Schuyler Schultz in Beer, Food, and Flavor, an authoritative
guide to exploring the diverse array of flavors found in craft beer—and the joys of pairing those
flavors with great food to transform everyday meals into culinary events. Expanded and updated for
this second edition, featuring new breweries and other recent developments on the world of craft
beer, this beautifully illustrated book explores how craft beer can be integrated into the new
American food movement, with an emphasis on local and sustainable production. As craft breweries
and farm-to-table restaurants continue to gain popularity across the country, this book offers
delicious combinations of the best beers and delectable meals and deserts. Armed with the precise
tasting techniques and pairing strategies offered inside, participating in the growing craft beer
community is now easier than ever. Beer, Food, and Flavor will enable you to learn about the top
craft breweries in your region, seek out new beer styles and specialty brews with confidence, create
innovative menus, and pair craft beer with fine food, whether at home or while dining out. Skyhorse
Publishing, along with our Good Books and Arcade imprints, is proud to publish a broad range of
cookbooks, including books on juicing, grilling, baking, frying, home brewing and winemaking, slow
cookers, and cast iron cooking. We’ve been successful with books on gluten-free cooking, vegetarian
and vegan cooking, paleo, raw foods, and more. Our list includes French cooking, Swedish cooking,
Austrian and German cooking, Cajun cooking, as well as books on jerky, canning and preserving,
peanut butter, meatballs, oil and vinegar, bone broth, and more. While not every title we publish
becomes a New York Times bestseller or a national bestseller, we are committed to books on
subjects that are sometimes overlooked and to authors whose work might not otherwise find a home.
  beer judge style guide: Beer: Taste the Evolution in 50 Styles Natalya Watson, 2020-03-19
Beginning in the UK in the 1600s with smoky brown beer and ending with current areas of
innovation, this fun and interactive guide moves through time and across the world to tell the stories
behind some of today's best-known beer styles, including German lagers, stouts, porters, pilsner,
IPA, sour beers and more. Each chapter focuses on one of beer's key ingredients - malt, water, hops
and yeast - sharing how, as each ingredient modernized over time, new flavours and styles emerged.
With each change, Natalya offers a modern beer to try that will bring the section's story to life and
help you truly taste the evolution of beer through the years. With five centuries' worth of
information, stories, and fun facts to discover and 50 beers to taste, Beer: Taste the Evolution in 50
Styles breathes new life into the exploration of one of the world's oldest and most enduring drinks.
  beer judge style guide: The Complete Idiot's Guide to Beer Tasting Rita Kohn, 2013-08-06
Choosing a beer is no longer a simple process, as the beverage has gone from a world of relatively
small offerings from major brewers to a universe of hundreds of unique styles from around the
world. The Complete Idiot's Guide® to Beer Tasting is a comprehensive introduction to the vast
styles and complex characteristics of beer, including brewing style, the yeasts and hops that
determine taste and character, how the various grains are used in brewing, and more. Readers will
discover how the brewing process can affect a beer, learn to recognize beer tasting notes and
aromas, identify unique styles, select the right glassware, and much more.



  beer judge style guide: The Complete Guide to Making Mead, Updated Edition Steve Piatz,
2025-06-03 Make delicious meads in many varieties and flavor profiles with this completely updated
edition of the definitive companion book for home mead-making. Some stories suggest that mead
was originally discovered when one of our not-yet-upright forebears stuck their hand in a fermenting
bee hive and came away with a honeycomb containing a little more than they bargained for.
Whatever the truth, brewers have brought this beverage into the twenty-first century, and you can
rest assured that The Complete Guide to Making Mead is a thoroughly up-to-date, modern, and
authoritative guide to homemade mead. Best of all, it has something for everyone, from the
stone-cold beginner to the seasoned veteran. Written by award-winning mead-maker Steve Piatz, the
book features: A brief history of the fermented beverage and a rundown of the various types of mead
Dozens of recipes for basic meads (honey only), melomels (honey and fruit), metheglins (honey and
spices), and braggots (honey and malt) A discussion of the many types of honey that are available,
their characteristics, and where to source them Information on yeast and special ingredients, as well
as what equipment is necessary and recommended An illustrated and detailed look at the basic
process Advanced techniques, such as oaking, clarifying, aging, spicing, and blending Guidance on
developing recipes and troubleshooting problems with the brewing process More than 100 color
photos Make your own mead, and make a toast to this ancient alcoholic drink, with this
comprehensive guide.
  beer judge style guide: Vienna Lager Andreas Krennmair, 2020-07-09 Vienna Lager is an
outstanding example of a revolution in beer brewing that started in the 1830s. When Austrian
brewer Anton Dreher travelled to England and Scotland, he learned about British brewing
technology that was mostly unknown in Continental Europe at the time. With this knowledge and a
lager yeast sample from his friend and travel companion Gabriel Sedlmayr from Munich, he founded
a brewing empire that started a revolution of pale, cold-fermented beer across Europe and the
world. Thanks to Vienna Lager's popularity in the United States during the 19th and 20th century, it
survived even when it had fallen out of fashion in its country of origin and became a classic style that
is still brewed and reinterpreted by brewers around the world. The book not only tells the story of
this beer type in great detail and dispels many myths around it, it also explains - based on historic
sources - which ingredients were used to brew the beer, what the brewing process was like, and
what the beer looked and tasted like. The book also comes with a number of recipes that explain how
home-brewers can recreate both authentic, historic examples and modern versions of Vienna Lager
at home.
  beer judge style guide: The Ultimate Guide to Homebrewing Editors of the Harvard
Common Press, 2019-10-15 This is the perfect book for anyone getting into homebrew, with
easy-to-follow instructions, must-try recipes, expert tips, and everything else a homebrewer could
want. Get brewing today with a crash course in brewing ingredients and process. Then level up with
dozens of recipes from some of today's top craft brewers—including big names like Allagash, The
Bruery, and Surly. All your favorites are here, from porter and stout to India Pale Ale and saison.
While some recipes hew to tradition, others push the envelope. Master the use of unusual
ingredients and learn brew-day secrets that go far beyond the average recipe. All recipes come with
step-by-step instructions and some include features on the brewers themselves. Learn the basics,
then impress your family with beers that feature honey, fruit, tea, and more. Dive into the history of
key beer styles and try your hand at historical recipes from the 1800s. Or, If you're into beers that
go with the local food movement, browse the chapter on growing your own hops and other beer
ingredients!
  beer judge style guide: Brew Your Own Big Book of Homebrewing, Updated Edition Brew Your
Own, 2022-05-10 In this updated, beginner-friendly guide from Brew Your Own, you’ll find the best
homebrew techniques, tips, and new recipes.
  beer judge style guide: The Botany of Beer Giuseppe Caruso, 2022-09-06 From
mass-produced lagers to craft-brewery IPAs, from beers made in Trappist monasteries according to
traditional techniques to those created by innovative local brewers seeking to capture regional



terroir, the world of beer boasts endless varieties. The diversity of beer does not only reflect the
differences among the people and cultures who brew this beverage. It also testifies to the vast range
of plants that help give different styles of beer their distinguishing flavor profiles. This book is a
comprehensive and beautifully illustrated compendium of the characteristics and properties of the
plants used in making beer around the world. The botanical expert Giuseppe Caruso presents
scientifically rigorous descriptions, accompanied by his own hand-drawn ink images, of more than
500 species. For each one, he gives the scientific classification, common names, and information
about morphology, geographical distribution and habitat, and cultivation range. Caruso provides
detailed information about each plant’s applications in beer making, including which of its parts are
employed, as well as its chemical composition, its potential toxicity, and examples of beers and styles
in which it is typically used. The book also considers historical uses, aiding brewers who seek to
rediscover ancient and early modern concoctions. This book will appeal to a wide audience, from
beer aficionados to botany enthusiasts, providing valuable information for homebrewers and
professional beer makers alike. It reveals how botanical knowledge can open new possibilities for
today’s and tomorrow’s brewers.
  beer judge style guide: Lager Dave Carpenter, 2017-10-01 The world of lagers contains many
of the world’s most delicious and beguiling beers. Dave Carpenter dives into this world with gusto,
verve, and precision. —Garrett Oliver, Brewmaster, The Brooklyn Brewery, Editor-in-Chief, The
Oxford Companion to Beer Lagers are being reinvented in the United States and abroad as intrepid
breweries are rediscovering the joys of colder fermentation and pushing lagers well beyond the
realm of pilsner. Lager offers a complete tasting guide to the full spectrum of lager styles, from
Munich Helles and Festbier to California Common and Baltic Porter. Taste along and find your new
favorite lager! This book also answers such historical and contextual questions as: Why does lager,
not ale, dominate world beer production, despite its comparative difficulty to produce? Why are
certain European styles like Vienna lager more associated with brewing in Mexico than on the
Continent? What does St. Louis have to do with České Budějovice? What role does lager play in
today's expanding craft beer landscape? For homebrewers, Lager includes key brewing
considerations as well as a selection of lager recipes.
  beer judge style guide: Brew James Morton, 2016-05-05 Making good beer at home is easy,
and oh so cheap. Brew takes the novice beer-enthusiast by the hand and talks you through every last
step of the process. The craft beer revolution is upon us. All over the world we're enjoying bottles of
American craft, old Belgian, real British ale and exquisite German lager, and you can make it all for
yourself. You don't need to go out and buy loads of kit. With a plastic bucket or two, you can make
beer as good as any beer in the entire world and customise it to your own tastes. With beautiful
step-by-step photographs and comprehensive sections on how and what you need to get started,
bottling and storing, a glossary of key ingredient types, troubleshooting tips and proven beer recipes
that result in complex flavours, every taste and skill level is catered for. Brew isn't like other
brewing books. It is for those who have never brewed and want to understand more, for those who
have a basic grasp and a few beers under their belt, and it is for those with experience who want
inspiration to continue to grow.
  beer judge style guide: Mead and Honey Wines MBE Badger, Michael, 2017-10-23 This is a
comprehensive guide to the many aspects of meads and honey wines available for the mead vintner,
written by a leading authority on the topic. The author describes every aspect of the process from
the varieties of honeys, their characteristics and qualities for the production of a superior wine; the
yeasts types available; to the various methods of mead production with extensive recipes. There is a
problem-solving section and discussion of the criteria for judging and exhibiting meads. It is
supported by an extensive glossary and index. This book is written for world-wide use with emphasis
on mead makers in the United Kingdom, the USA and Canada. It is a comprehensive guide and
encyclopedia for both novice and sage alike who will find the information and expertise a true
adjunct for improving their techniques in mead and wine production. The information given is
unique as there are few, if any, books on the subject of mead and honey wines that give such clear



and concise knowledge of this enthralling topic.
  beer judge style guide: Rhode Island Beer Ashleigh Bennett, Kristie Martin, 2015-03-30
Rhode Island may be the smallest state, but its brewing history packs a mighty punch. In the 1600s,
Sergeant William Baulston opened up his public house in Providence, providing New Englanders
with one of the first spots to imbibe homebrewed beer. Prohibition sank many operations, but
Narragansett Brewery reemerged and continues to serve its signature lager. Today's growing
number of craft brewers, including Foolproof and Grey Sail, are claiming Little Rhody for the beer
renaissance. With a sudsy spirit of adventure and even some beer-infused recipes, the ladies behind
TwoGirlsOneBeer.com present the rich, proud story of brewing in the Ocean State.
  beer judge style guide: The Geography of Beer Mark W. Patterson, Nancy Hoalst-Pullen,
2023-12-01 This book focuses on the geography of beer in the contexts of policies, perceptions, and
place. Chapters examine topics such as government policies (e.g., taxation, legislation, regulations),
how beer and beerscapes are presented and perceived (e.g., marketing, neolocalism, roles of
women, use of media), and the importance of place (e.g., terroir of ingredients, social and economic
impacts of beer, beer clubs). Collectively, the chapters underscore political, cultural, urban, and
human-environmental geographies that underlie beer, brewing, and the beer industry.
  beer judge style guide: Brew Your Business Karen McGrath, Regina Luttrell, M. Todd
Luttrell, Sean McGrath, 2017-11-10 Craft beer culture and industry have recently grown
exponentially with over 4000 craft brewers operating in the United States alone. Brew Your
Business: The Ultimate Craft Beer Playbook incorporates cultural, legal, business, public relations,
management, science, networking, and brewing experience into one easily accessible book for
everyone wanting to know more about craft beer brewing, tasting, and selling. Thoroughly
researched, the authors provide a tasty overview of the various types of craft beer, methods for
brewing, and opportunities for taking your crafted beer to market. In their Talking from the Tap!
Interviews, industry experts offer their takes on what they do, how they arrived in their current
positions, why they do it, and where they are going in the industry. Whether you are new to craft
beer or have been in the industry for a while, you will find in these pages a go-to guide to many
topics of importance to all brewers, drinkers, and enthusiasts. It’s time to get serious about craft
brewing and the culture of craft beer. So, choose your favorite suds and set out upon this journey.
You won’t be disappointed. Cheers!
  beer judge style guide: Tasting Beer, 2nd Edition Randy Mosher, 2017-04-04 This
completely updated second edition of the best-selling beer resource features the most current
information on beer styles, flavor profiles, sensory evaluation guidelines, craft beer trends, food and
beer pairings, and draft beer systems. You’ll learn to identify the scents, colors, flavors, mouth-feel,
and vocabulary of the major beer styles — including ales, lagers, weissbeirs, and Belgian beers —
and develop a more nuanced understanding of your favorite brews with in-depth sections on recent
developments in the science of taste. Spirited drinkers will also enjoy the new section on beer
cocktails that round out this comprehensive volume.
  beer judge style guide: Drink Better Beer Joshua M. Bernstein, 2019-09-17 Increase your
beer IQ with this insider look at how to sip superior suds, written by one of America’s foremost beer
experts. Winner of the Gourmand Award in the Beer category (US). With thousands of breweries
creating a dizzying array of beers each year, learning from the experts is practically a necessity for
the modern beer lover. Luckily, beer guru Joshua M. Bernstein is here to tap their wisdom for you,
with sage advice about which brews to buy, how to taste your suds, and what to eat with them. Drink
Better Beer features the must-know insights of more than 100 professionals, including competition
judges, beer consultants, and master brewers. Find out how to shop clever by heeding two simple
rules. Learn the art of selecting the right glass, cleaning it, and executing the perfect pour. Make
sense of all those aromas with just a couple of sniffing tricks. Unlock the taste secrets of different
styles, learn when to drink and how to know if your favorite beer store is treating their beer the way
they should. Beer is getting complicated—Drink Better Beerwill give you the confidence to buy smart
and enjoy your pour even more. The universe of beer is expanding fast. Suddenly there’s CBD beer,



beer-wine mashups, and beer-in-a-box that’s sold uncarbonated. Brewers large and small are
pushing boundaries on aroma, taste, and ingredients, while beer retailers are blurring the lines
between store and bar. A second beer revolution—close on the heels of the craft beer boom—is
underway, and the average beer lover is at risk of getting left behind. Thankfully, acclaimed beer
authority Joshua M. Bernstein and a slew of other industry experts such as brewers, bar owners, and
Master Cicerones are here to help. In Drink Better Beer, Bernstein has culled advice from a diverse
array of experts to create a roadmap to beer 2.0, including detailed advice on buying and pouring,
glassware, and the rise of cans, as well as new science on flavor and fermentation, how brewers are
getting into food, and what the future holds. For beer lovers looking to raise their beverage IQ,
Drink Better Beer is a master class in the new era of brewing.
  beer judge style guide: Beer Safari – A journey through craft breweries of South Africa
Lucy Corne, 2015-11-21 Join beer writer Lucy Corne on a nationwide ale trail, stopping for a taster
in every brewery along the way. From stouts in Struisbaai to blonde ales in Bela-Bela, Beer Safari
showcases South African craft beer and features each of the country’s craft or microbrewers in their
natural habitat. The author has personally visited every brewery featured, to get their stories and
taste the beers. Between the inspiring tales of passionate and dedicated brewers are snippets of
essential beer knowledge, information on homebrewing stores and courses, and beer tasting clubs,
and some background on how beer is made. Beer Safari is the perfect companion for anyone wishing
to discover the world beyond bottled lager!
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