How to Win @ Homebrew
Competitions

Eric is spilling all his secrets?
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Past Presentations

» gtabrews.ca/meeting-presentations/

Presentations from Club Meetings

August 2017: Harvesting Wild Yeast by Richard Priess
July 2017: Adding Wood to Beer

May 2017: Tiny Bubbles — Beer Carbonation Primer
March 2017: Mini RIMS

February 2017: Kveik

January 2017: Intro to Brewing Water 2

June 2016: Off Flavours in Beer | PPT

May 2016: Belgian Sour Beers

April 2016: Small Space Brewing

March 2016: Grain to Glass with Eric

January 2016: Intro to BJCP 2015 Guidelines | PPT
September 2015: Finishing Beer

September 2015: How To Enter a Competition
January 2015: Intro to Brewing Water
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GTA BREWS & TORONTO BREWING PRESENT

QREWSLAM

HOMEBREW COMPETITION ENTRY DEADLINE NOV 4, 2017

REGISTER ONLINE AT GTABREWS.CA/BREW-SLAM

J

» gtabrews.ca/brew-slam

* Dates:
— Entry Deadline: Nov 4th, 2017
— Judging Dates: Nov 10th — 12th, 2017
— Judging Location: Amsterdam Brewery (45 Esandar Dr)

— Awards Ceremony: Nov 18th @ Henderson Brewing Company

* Title Sponsor: Toronto Brewing
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http://www.amsterdambeer.com/
http://www.hendersonbrewing.com/

Our BJCP Competition Guide

* gtabrews.ca BJCP Competition Guide was used
as the genesis of this presentation:

— gtabrews.ca/bjcp-competition-guide/

* | will update it soon with additional insight
from this presentation

* Who here has already read it?



To Win, Brew Great Beer

* This presentation isn’t going to cover this
topic, but of course it’s important

— This is what the club is here for, to help YOU brew
great beer

 Competitions can help with this when you use
the feedback

* |f you brew clean beer, you have a solid shot



Why Enter?

BJCP competitions are the best tool we have
to generate un-biased/objective feedback
Why?

— Judges are blind to the entrant (un-biased)

— Beer judged against a known standard (objective)
— Judges are required to demonstrate knowledge

Challenge your brewing skills
Fun, recognition, prizes, support the club...



The “room” during Brew Slam 2016 Judging
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What is the BJCP?

 BJCP = Beer Judge Certification Program

The purpose of the Beer Judge Certification Program is to:

« Encourage knowledge, understanding, and appreciation of the world's diverse beer, mead, and cider styles;
* Promote, recognize, and advance beer, mead, and cider tasting, evaluation, and communication skills; and
+ Develop standardized tools, methods, and processes for the structured evaluation, ranking and feedback of beer, mead. and cider.

\We certify and rank beer judges through an examination and monitoring process, sanction competitions, and provide educational resources for current and future judges.

The BJCP was founded in 1985 and has administered the Beer Judge Examination to 10,675 individuals worldwide. 6,599 are currently active judges in the program, with 844 holding the rank of National or higher. Since we started keeping detailed
records, our members have judged over 1,337,559 beers and we have sanctioned over 3,121 competitions.

For the current year, 192 exams have been registered. Exams have been given to 995 examinees. Organizers have registered 613 competitions. More detailed statistics can be found in the Database Reports section of the website.

* Judges are required to pass both an Online
and Tasting exam to become full members

e BJCP publishes style guidelines (2015 version)

* No judge is perfect, but the program
encourages constant personal improvement



http://www.bjcp.org/docs/2015_Guidelines_Beer.pdf

What is the BJCP?

e Judging is a human process, scores will vary,
comments aren’t always helpful

— Don’t let this discourage you

— Every competition wants to maximize “judging
quality”

— Tell the organizer if you are unhappy

e Scores are out of 50, but anything over 30-35
is a great beer. 40’s are rare



Using the BJCP Guidelines

It takes time to learn about all the styles
— I’m always happy to help

They are guidelines, not specifications

Styles are useful to group similar beers
together using only a short phrase

— Style names are all about setting expectations

Styles have “Overall” & “Comparison” sections

— Use these when looking for a brief understanding



Using the BJCP Guidelines

 “Idon’t brew to style” is a common phrase

— While possibly true, this isn’t a barrier to entering
competitions using BJCP Guidelines

— This only makes sense in the context of Classic
Styles (BJCP categories 1-26)

— There are 8 specialty categories that cover
anything else you could possibly brew

* Crazy Example:
— Chili+Chocolate+Mango Imperial Stout (29B)



Common Attributes of All Beer Styles

Unless explicitly noted in an individual stvle description,
all beer styles are assumed to be cleanly fermented and
free from technieal faults, including acetaldehvde,
astringency, chlorophenols, diacetyl, DMS, fusel aleohol,
and phenolics. All beer styles are assumed to be free of
packaging and handling faults, including oxidation,
light-struck, sour, and musty characteristics.

Format of a Style Description

Overall Impression. In past editions, this was
often a simple restatement of the basic
Appearance, Aroma, Flavor and Mouthfeel
sections. However, the section now describes the
essence of the style; those points that distinguish
it from other styles and that make it unique. The
Overall Impression can also be thought of as an
expanded consumer-level deseription that might
be used to describe and differentiate the beer to
someone who isn't a beer geek or judge. This
section also acknowledges the many uses outside
judging, and allows others to describe a beer
simply without using the detail needed by judges.

Style Comparison. A new section in this edition
of the guidelines, the Style Comparison notes help
deseribe how this style differs from similar or
related styles. Some people might understand a
new style better if it can be described in terms of
another style. Judges occasionally want to know
the key points that separates one style from
another. This section provides those clues, which
helps put the perceptual notes in context,
particularly for judges unfamiliar with the style.
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: We have
arbitrarily defined some ingredients as taking
precedence over others (in order of highest precedence:
wild, smoke, wood, fruit/spice, grain/sugar), but that
only applies if you can perceive that ingredient. '

There are lots of little insights and
tips “hidden” in the intro sections of
the guidelines

There is an “extra” intro section for
Specialty Beers that is very helpful

Eric Cousineau



How to Enter

* Enter a style based on taste not recipe
— Your Saison may taste more like a Tripel, etc..
— Drink your beer while reading the guidelines

* Many styles have “Required Info”, be careful
— Only provide “just enough” information
— Do not declare ingredients below taste threshold
— Do not include stats like ABV/IBU/OG/FG
— Put yourself in the shoes of the judge/drinker



How to Enter

Examples of bad description:

— American IPA with citra & simcoe & equinox
hops, Carastan malt, and 2 lbs/gal of ruby red
grapefruit

Example of a good description:
— |PA with grapefruit
We limit to 50 characters for a reason

There is a bit of strategy here, think like a
judge



Home Info  Volunteers  Contact = & OAdmin
Brewer [ GTA Brews * l G I A
Co-Brewer HOMEBREW CLUB
Entry Name l Berry Berliner * l
Judges will not know the name of your entry. sl b
Bottle Sorting (No Judging)
BJCP 2015 Style 20A Fruit Beer & - ottle Sorting (No Judging) @

Requirements
for Style 29A

Required Info

# = Specific type, special ingredients, classic style, strength (for beer styles), and/or color are required.
# = Strength required

# = Carbonation level required

¥ = Sweetness level required

This style requires that you provide specific information for entry. Instructions are below.

The entrant MUST specify a base style; the declared style does not have to be a Classic Style. The entrant
MUST specify the type of fruit used. Soured fruit beers that aren't lambics should be entered in the
American Wild Ale category.

Raspberryberll‘nerWeiss

50 character limit - use keywords and abbreviations if space is limited. Characters remaining: 26

Add Entry +

2017/11/05 at 11:00 AM, EST
Friday Early (4:00 - 6:30 PM) @
2017/11/10 at 4:00 PM, EST
Friday Evening (6:30 - 9:30 PM) @
2017/11/10 at 6:30 PM, EST
Saturday 1 (9-11AM)Q
2017/11/11 at 9:00 AM, EST
Saturday2 (12-2PM) Q
2017/11/11 at 12:00 PM, EST
Saturday 3 (3-5PM) @
2017/11/11 at 3:00 PM, EST
Sunday 1(2-11:30 AM) Q
2017/11/12 at 9:00 AM, EST
Sunday 2 {12:30-3 PM) @
2017/11/12 at 12:30 PM, EST

BOSQ
2017/11/12 at 4:00 PM, EST

Entry Registration Closed

Entry registrations accepted
2017/09/26 at 10:00 AM, EDT
through 2017/11/04 at 7:00 PM,



Tips on Entering

* Leverage your beers into multiple categories
— Some style are very similar, enter both

— Dosing finished beer with flavourings
e Eg. Porter + Cold Brew = Coffee Porter, tinctures

* Plan to brew “best fresh” styles with the
deadline in mind

* Package close to the deadline and drop off
— Hint: TB stores cold ;)



Tips on Entering

Stewarding helps to understand how the beer
will be judged

Beer will be judged in a flight of similar beers
— You want to stand out from the pack

Read the style you are entering

— If the style says dry, and your beer is sweet....

Base style doesn’t have to be a classic style



Packaging for Comps

* Use bottles with fully removed labels
— Your bottle is your first impression
— Use elastic bands not tape
— Brown 12 oz bottles are the standard

* BeerGun or counter pressure

— Not 100% required, but very handy to minimize
oxygen

 |f you force carb, try the “Kelsey McNair” fill
— Right up to the lip of the bottle = no oxygen



Summary

* BJCP competitions are all about feedback
* Be strategic in what you declare to the judge

* Experience will help to understand the
process and the styles

* Try some tricks to maximize your success
— Multiple categories
— Dosing a Classic style to make a Specialty Beer

* Make a good first impression



Volunteer @ Brew Slam!

e We are ALWAYS short stewards

— “Stewards are the lifeblood of every judging day and are the reason that

things moving. They support the judges and making sure they have everything
they need to do their job. This includes: stocking the table (glasses,

scoresheets, etc..), managing the entries, and keeping the paperwork up to
date.”

* Check out our “Perk Hierarchy”

» gtabrews.ca/brew-slam/volunteer/



Questions?



