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Audience Survey 

• Who is familiar with the BJCP? 

• Who has entered a competition and gotten helpful feedback from 
BJCP judges? 

• Any Cicerones? 

• Who thinks that beer is meant to be drank and not judged? 



Who can 
certify your 
knowledge? 

Beer Judge Certification Program (BJCP) 
 

BJCP is a program that is based out of the US, which certifies judges for 
beer, mead and cider. There are a lot of homebrew and commercial 
competitions in Canada to be able to hone your judging skills at. Geared 
more for homebrewers and people who like to judge. 

Judging Ranks: 
Recognised 
Certified 
National 
Master 
Grand Master (I, II, III…) 

 

Cicerone 

Cicerone is an American program that touches on beer styles, off 
flavours, food pairing theories and more. Geared more for the beer 
industry and beer enthusiasts. 

Levels of Certification:  

Certified Beer Server 
Certified Cicerone 
Advanced Cicerone 
Master Cicerone 

https://www.bjcp.org/index.php
https://www.cicerone.org/
https://www.cicerone.org/


Honorary 
Mention 

Prud’homme 

 

Similar to others, but designed for 
the classroom and the interaction 
between instructor and student 

https://www.tfkbeer.com/




Why should you become a BJCP Judge? 

Becoming a BJCP judge will improve your homebrewing 

Judging beer helps you: 
Understand and identify beer flavours and aromas 
Learn about brewing ingredients/processes and their effects 
Develop your understanding of beer styles 
Compare your perceptions with other judges 
Benefit from the diverse experience of other judges 

We have a shortage of judges in Canada, so new ones are appreciated 



What is BJCP? 

Objective: To provide education and standardized 

processes for understanding and evaluating beer, 

mead, and cider. 

• Volunteer organization that certifies and ranks 
beer judges. 

• Sanctions competitions (means that the 
competition organizers follow BJCP instructions 
on how to operate its competition, from ensuring 
entrants receive valuable feedback ("Meh" is not 
acceptable feedback for competitions.). 

• Provides educational resources. 

• Publisher of the BJCP 2021 Beer Style Guidelines. 

• Also certifies mead and cider judges. 

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


To start: Take the Online Exam 
 
180 question – 60mins  



Beer 
Judge 
Ranks 



How Does Beer Judging Work? 

Seated at a table with a judging partner 
 
Assigned a medal category of similar beers to judge 
 
Tasks: 

Fill out scoresheets with comments and scores 
Share your perceptions and constructive feedback 
Discuss and reach consensus with your judging partner 
Decide which entries win from your flight 
The head judge should try to tutor novice or lower-ranked judges as 
time permits.  

 



What was all this about? 

The providing training part is one of the most important aspects 
to highlight about BJCP competitions. 

In my experience, a lot of people think you need to have a certain 
level of training before you can even qualify to be an "aspiring" 
beer judge. You don’t. 

Obviously, the more experience you have drinking beer, the 
better off you'll be, but you don't need to have any amount of 
street cred in beer before showing up for your first beer judging.  





What is the 
Cicerone 
Certification 
Program? 

Cicerone program provides education and 
certification for beer professionals to 
enhance the consumer experience. 



The Objective The program promises to 
ensure that consumers 
receive the best quality 

beer at every service 
occasion.  

It provides various study 
resources, including beer 

style flashcards, 
interactive online courses 

for studying and off 
flavors.  

The ultimate goal is to 
designate hospitality 

professionals with proven 
experience in selecting, 
acquiring, and serving a 

wide range of beers. 



Who is it 
for? 

The program’s target audience includes 
individuals who work for breweries, beer 
wholesalers, restaurants, bars, liquor stores, 
and grocery stores.  

It’s also beneficial for beer enthusiasts who 
want to deepen their knowledge of beer. The 
certification can be used by employers to gauge 
a job candidate’s level of knowledge, train 
employees, or use employee certification as an 
indicator of passion and knowledge. 



The Scope 

The program covers five areas of 
knowledge: 

 

Keeping and Serving Beer 

Beer Styles 

Beer Flavor and Evaluation 

Beer Ingredients and Brewing 
Processes 

Pairing Beer with Food 



Why should 
you become 
Cicerone 
Certified? 

1 

Keeping and 
Serving Beer: 
This knowledge is 
crucial for 
anyone serving 
beer, whether in 
a bar, restaurant, 
or at home. It 
ensures that beer 
is stored 
correctly to 
maintain its 
quality, served at 
the right 
temperature, and 
presented in the 
appropriate 
glassware. 

2 

Beer Styles: 
Understanding 
different beer 
styles helps with 
recipe 
formulation. 

3 

Beer Flavor and 
Evaluation: This 
skill is essential 
for identifying 
off-flavors or 
quality issues in 
beer.  

4 

Beer Ingredients 
and Brewing 
Processes: 
Improves your 
beer and brewing 
technique. Helps 
with recipe 
formulation, and 
be creative. 

5 

Pairing Beer with 
Food: This is a 
valuable skill for 
chefs, restaurant 
owners, and even 
homebrewers, 
especially when 
hosting friends, 
or even serving 
your homebrew. 



Certification Levels 

Certified Beer Server 
“Yeast ferments the beer.” 

Certified Cicerone 
“Fermentation is a process where yeast converts 
the sugars in the wort into ethanol and carbon 

dioxide.” 



Certification Levels 

Advanced Cicerone 
“Beer fermentation is a process where yeast cells metabolize the sugars in the wort, primarily glucose, into alcohol 
(ethanol), carbon dioxide, and other by-products. 

• Glycolysis: This is the first step in the fermentation process where glucose is broken down into two pyruvate molecules, 
producing ATP (Adenosine Triphosphate, which provides energy for many processes in living cells) and reducing NAD+ 
to NADH. 

• Alcohol Fermentation: In the absence of oxygen, organisms like yeast can use a process called alcohol fermentation to 
recycle NADH back to NAD+. In this process, pyruvate loses a carboxyl group, becoming acetaldehyde, which is then 
reduced to ethanol. This process also produces carbon dioxide.” 



Certification Levels 

Master Cicerone 
“Next month, I’ll brew beer on the Moon” 



Exam Structure – 
Certified Cicerone 

Written Exam: The written portion consists largely 
of short answer and fill-in-the-blank questions plus 
three essay questions – 3hrs 

 

Tasting Exam: Off-flavor identification, style 
discrimination, and quality assessment. 

13 labeled samples divided into 3 flights. – 45mins 

 

Demonstration: A question related to beer service 
with a relevant item to demonstrate. Video-recorded 
– 3mins 

 

 



Exam Structure – 
Advanced Cicerone 

A full-day Exam 

 

Written Exam: 2 consecutive three-hour written 
exams: Fill in the blanks, multiple choice and essay 
portion – 6hrs 

Tasting Exam: 4 tasting panels: 

• Off flavors (7 more compared to Certified) 

• Blind assessment of a beer style 

• Style Discrimination between 4 beers 

• Customer centric description 

Oral Examination: 2 Exams: 

• Beer styles 

• Pairing beer with food 



BJCP 
• BJCP Beer Style Guidelines 

• Off-Flavor Kits and Classes 

• BJCP Study Guide 

• BJCP Judge Procedures Manual 

• Practice Judging Beers and use BJCP Beer 
Scoresheets 

• Recommended extras: 

• “How to Brew” by John Palmer 

• “Dave Miller’s Homebrewing 
Guide” 

• “The Complete Handbook of Home 
Brewing” by Dave Miller 

• “Tasting Beer” by Randy Mosher 

 

 

Cicerone 
• BJCP Beer Style Guidelines 

• Off-Flavor Kits and Classes 

• “The Oxford Companion to Beer” 
by Garrett Oliver 

• “The Brewmaster's Table” by 
Garrett Oliver 

• Draught Beer Quality Manual 

• The Brewing Elements Series: 

• Yeast , For the Love of Hops, 
Water, Malt 

• “Tasting Beer” by Randy Mosher 

• “How to Brew” by John Palmer 

 

Study 
Resources 



BJCP Resources on gtabrews.ca 

• BJCP Competition Guide 
• gtabrews.ca/bjcp-competition-guide 

• BJCP Exam Study Resources 
• gtabrews.ca/bjcp-exam-study-resources 

• Toronto BJCP Exams 
• gtabrews.ca/toronto-bjcp-exams 

• Overview of how I organize exams 

• Sign up for exams here 

https://www.gtabrews.ca/bjcp-competition-guide/
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Questions? 


