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EINFUHRUNG IN DIE SORTEN RICHTLINIEN 2015

Die BJCP Sorten Richtlinien 2015 sind eine bedeutende Uberarbeitung der Ausgabe von 2008. Die Ziele der Neuauflage
sind: die Bierstile der Welt unter Berticksichtigung ihrer regionalen Méarkte besser zu beschreiben, Schritt zu halten mit
aufkommenden Trends der Craftbier Méarkte, historische Bierstile zu beschreiben und von Neuinterpretationen
abzugrenzen, die sensorischen Merkmale von modernen Zutaten besser zu beschreiben, neue Forschungsergebnisse und
Quellen zu berticksichtigen und Organisatoren von Bierpramierungen dab ei zu helfen, die Komplexitat ihrer
Veranstaltung besser zu managen.

Viele neue Bierstile wurden hinzugefligt und einige der vorhandenen Stile wurden in mehrere Kategorien unterteilt oder
einfach umbenannt. Die Gruppierung von Bierstilen in Kategorien basie rt auf einer neuen Philosophie, die Stile mit
ahnlichen Beurteilungskriterien zusammenfasst im Gegensatz zu Kriterien wie gemeinsame Herkunft, Gattungs - oder
Familiennamen. Dabei darf nicht davon ausgegangen werden, dass die selben primaren Merkmale (z.B. Farbe, Starke,
Ausgewogenheit, dominante Geschmacksnoten oder Aromen, Ursprungsland) fir die Gruppierung maf3geblich waren;
die Argumente / Begriindungen waren variabler und nuancierter. Einige Anderungen wurden gemacht, um eine

groRere Flexibilitdt bei zuki nftige Ausgaben zu erlauben. Schlief3lich haben wir einige zusatzliche Anleitungen beziglich
der Verwendung der Richtlinien erstellt, um das Potenzial missbrauchlicher Verwendung einzuschréanken, das wir bei
frGheren Ausgaben beobachtet haben.

Wenn du mit den BJCP-Richtlinien 2008 vertraut bist, beachte bitte, dass sich viele Kategorie -Namen und -Nummern
geandert haben. AulRerdem wurde wie bei den Met- und Cider-Kategorien eine Einleitung hinzugefugt. Dieser neue
Abschnitt befasst sich mit gemeinsamen Merkmale n und Eigenschaften, von denen vorausgesetzt wird, dass sie (sofern
nicht anders angegeben) standardmaf3ig vorhanden sind oder generell fehlen.

Stile und Kategorien

Die BJCP Sorten Richtlinien verwenden einige Begriffe mit spezieller Bedeutung: Kategorie, U nterkategorie und Stil.

Wenn wir uns mit Bier befassen, ist die Unterkategorie die wichtigste Kennzeichnung 1 Unterkategorie bedeutet im
Wesentlichen das selbe wie Stil und kennzeichnet die wesentlichen Merkmale eines Biertyps. Jeder Stil hat eine klar

abgegrenzte Beschreibung, die als grundlegende Referenz fir die Beurteilung dient. Wenn sich Beschreibungen von
Bier-spezialitdten auf klassische / traditionelle Bierstile beziehen, ist in den BJCP -Richtlinien ein benannter Stil (also

Name der Unterkategorie) ge mei nt ; mehr | nformationen gibtés in der Einl

The larger categories are arbitrary groupings of beer, mead, or cider styles, usually with similar characteristics but
some subcategories are not necessarily related to others within the same category. The purpose of the structure within
the BJCP Style Guidelines is to group styles of beer, mead and cider to facilitate judging during competitions; do not
attempt to derive additional meaning from these groupings. No histor ical or geographic association is implied.

Competitions may create their own award categories that are distinct from the style categories listed in these guidelines.
There is no requirement that competitions use style categories as award categories! Indivi dual styles can
be grouped in any fashion to create desired award categories in competition, for instance to balance out the number of
entries in each award category.

While style categories are more useful for judging purposes since they group beers with s imilar perceptual
characteristics, we recognize this may not be the best way to learn about beer styles. For educational purposes, the
styles may be grouped into style families so they may be compared and contrasted. Beers may also be grouped by
country of origin to better understand the history of beer in a country, or to learn about a local market. Any of these
groupings is perfectly acceptable; the styles have only been grouped as they are to facilitate competition judging. See
Appendix A for alternative groupings of styles.

Naming of Styles and Categories

Some people get so |l ost in the specific names we use for
descriptions of the actual styles. Our names are simply identifiers that we hav e chosen to best represent the styles and
groupings described. Styles were named first, then grouped by similar characteristics or region of origin, then the

groupings were named.

We understand that many of these styles can have different names and are called different things in different (or even
the same) parts of the world. In the past, we often used several of these names in the style title to avoid showing a
preference, but this too often led to people incorrectly using all the names simultaneously. S o understand that we have



selected names that are either commonly used or are descriptive of a style that might not have a local name. We are not
attempting to tell breweries what they should call their products; we are attempting to have a common name tha t can
be used for easy reference.

Some names we use are protected appellations. We are not saying that these should not be respected, or that all

commercial breweries should use these names. Rather that these are the most appropriate names to describe the styles.

I f this concept is hard to under stsanyd,e 0] udsets iagsnsaumeo nt hoant etvh
di dndt wastyteodouaryWwhere in names since these are style gt

We sometimes had to choose names that included a country or region of origin to differentiate between styles that used
the same name (such as Porter). The names we use in these cases are intended to be descriptive, and not necessarily
what the products are called in local markets. So one should not infer that we are telling brewers that they should be
renaming their beers.

The use of country or region names in style and category hames is also not meant to imply that those styles are only

made in those countries or regions, simply that they either originated in or were popularized in those areas. Many styles

are now quite worldwide, with subtle differences r esftlyelcetdi v
when considering the differences in these products, and whether they truly represent a different style or are simply the

normal variation you would see between breweries of a similar product.

We are not using country or region hames to imply ownership or any other preferred standing. When namesi n

common usage exist, we prefer to use them for styles rather than selecting a broader geographic name. We understand

that some names bring along political, ethnic, or social conflict; we take no position on any ofthese T we 6r e tryi ng
describe beer, na settle disputes.

Using the Style Guidelines

When we created previous versions of the style guidelines, we had no idea how prevalent and pervasive they would
become. We believed we were creating a standardized set of style descriptions for use in homebrew competitions, but
then found they were widely adopted worldwide to describe beer in general. Many countries with emerging craft beer
markets were using them as handbooks for what to brew. Consumers and trade groups began using the styles to
describe their products. And, unfortunately, many made astounding leaps of logic well beyond what was our original
intent, and subsequently used the guidelines as a sort of universal Rosetta Stone for beer.

While we understand that the guidelines may have beenmisusedi n contexts beyond our origir
observed them being misused in competitions and for other BJCP purposes such as exam preparation and grading.

Some people develop their own misinterpretations of the guidelines, and then often unknowingly instruct others in their

misuse. Our hope is that the information in this section will help prevent many cases of misinterpretation and misuse in

the future. If anyone encounters someone using the guidelines incorrectly, please refer them to this section.

The following maxims express our original intent, and are designed to limit misuse not prevent the guidelines from
being adopted for new uses:

1. The BJCP Style Guidelines are guidelines not specifications. Take those words at face value, or their
plain me aning. Guidelines are meant to describe general characteristics of the most common examples, and serve as an
aid for judging; they are not meant to be rigorously -applied specifications that are used to punish slightly unusual
examples. They are suggestions not hard limits. Allow for some flexibility in judging so that well  -crafted examples can
be rewarded. The guidelines are written in detail to facilitate the process of the structured evaluation of beer as
practiced in homebr ewi n gachdmimidqua $tateménbimasstyle dbscripioh as & ee&sen to
disqualify a beer.

2. The Style Guidelines were written primarily for homebrew competitions. Individual style
descriptions are written primarily as an aid for judging, and we have in some cas es sought to define clear lines between
styles to better allow for non -overlapping judging categories. We understand that some styles may overlap in the

market, and some commercial examples may straddle boundaries. We have organized style categories for th e purpose
of organizing homebrew competitions, not for describing and communicating the styles of the world to a different
audience.

BJCP Beer Style Guidelinesi 2015 Edition \



3. We know lots of people use our guidelines. We understand that many other organizations or groups are

using our guideline s for purposes beyond our original intent. To the extent that those groups find value in our work, we

are happy to have our guidelines used. We freely allow our naming and numbering system to be used by others.

However, doné6t make r asnhtureacs®er angd beerstyles baaed onuapplicatibns of the guidelines

beyond their original intent. We also know some craft brewers are using our guidelines to rediscover historical styles, or

to brew styles not native to their country T we are thrilled to be able to help advance craft beer in this way. Just

remember that itds not our origi-+fiedt mi ssion to do this;

4. Styles change over time. Beer styles change over the years, and some styles are open to interpretation and
debate.Si mply because a style name hasnét changed over the ye
changed either. Commercial brewers are subject to market forces and government regulation; their products definitely

change over time. Becausewehawe a beer known as porter now doesnbd6t mean
throughout its history. Beer styles described in the guidelines are generally meant to describe modern beers currently

available, unless otherwise specified (e.g., in the Historical Beer category).

5. Not every commercial beer fits our styles. Dondt assume that every beer fit
categories. Some breweries revel in creating examples that
beerscalleda styl e name that deliberately don6t match our gui de

match one of our styles; we have not attempted to categorize every commercial beer i that is not our intent or our
mission.

6. We have not defined e  very possible beer style. Of course we know of beer styl
gui del ines. Perhaps it is because the style is obscure or
insufficient examples or research material exists to a dequately define it to our standards, or that it is from a part of the

world we havendét extensively visited. Perhaps it was a hi s
believe is a passing fad. R e goarguldeliees eprasdnt thre eomplatencategativatiod of b e | |
every beer styleevermadei t hey arenét. They do, however, describe the

homebrewers and many craft breweries.

7. Commercial examples change over time. Just as beer gyles change, individual examples change as well.

Just because a beer was once a great example of a style does not mean that it will always be a great example of the style.
Sometimes the beer changes (with ownership change, perhaps) or sometimes the style trend changes but the beer
doesndt. Anchor Liberty helped define the American | PA sty
American Pale Ales today.

8. Ingredients change over time. Hops are the best example today; there are constantl y new varieties coming

to market with unique characteristics. Brewers looking for a differentiator may be rapidly adopting (and abandoning)

ingredients. It is difficult to say that the character of a beer style is set in stone when the ingredients typicall y used in it

are changing constantly. Allow for these changes when judging beer; not all American or New World hops will be

citrusy or piney. Donét be rigid about judging based on wt
writing; understand the ingredients typically used, and adapt judging to match the changing ingredients.

9. Most styles are fairly broad. Some believe that our styles inhibit brewer creativity by rigidly prescribing
boundaries. That is not our intent; we think creativity can  drive innovation, and that brewer interpretation should be
allowed. However, not every innovation is a good idea, or results in a beer that is recognizable in the same grouping of
others with the same name. So styles should be interpreted as having some flexibility, but within reason.

10. The Style Guidelines are not the Ten Commandments. The words in this document are not due to divine
inspiration; they were written by people making a good f ai
as some kind of Holy Scripture. Dondét get so |l ost in parsi

The most important part of any style is the overall balance and impression; that is, that the beer reminds you of the
style, and is a nicely drinkable product. To get lost in the individual descriptions loses the essence of the style. The mere
fact that style descriptions can change from one edition of the guidelines to the next should be the clearest illustration
that the words them selves are not sacred.
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Format of a Style Description

We have used a standard format to describe beer styles. The sections within the template have specific meanings that
should be understood so as not to be misused:

A Overall Impression. In past editions, this was often a simple restatement of the basic Appearance, Aroma,

Flavor and Mouthfeel sections. However, the section how describes the essence of the style; those points that distinguish

it from other styles and that make it unique. The Overall Impress ion can also be thought of as an expanded consumer

| evel description that might be used to describe and diffe
section also acknowledges the many uses outside judging, and allows others to describe a beer simply without using the

detail needed by judges.

A Appearance, Aroma, Flavor, Mouthfeel. These four sections are the basic building blocks of the style. They
are the perceptual elements that define the style, and are the guidelines against wh ich a beer is judged in competition.
These sections have been rewritten from prior guidelines to focus more on the perceptual characteristics of the
ingredients, not the ingredients or process themselves. Saying that a Munich Helles tastes like continental Pils malt is a
great shorthand for what is perceived; except, of course, if you have no idea what continental Pils malt actually tastes

like. Our guidelines are written so that a trained judge unfamiliar with examples of a given style can do a credible jo b
judging it just using the structured evaluation method and using our guidelines as a reference.

A Comments. This section contains interesting trivia or additional notes about a style that do not affect the
perceptual assessment. Not every style has extersive comments; some are quite simple.

A History. The BJCP is not a historical research organization; we make use of multiple references, although we

freely admit that we have defined the history f obntirenhaocksy mo c
can be (and have been) written on some of the styles we describe; we are only presenting a brief summary of some of the

more important points.

A Characteristic Ingredients. We donét attempt to provide enovydyle badet ai
we do try to describe the typical ingredients (and sometimes processes) that help drive the character that distinguishes

the style from others. Not every beer is going to be made the same way or using the same ingredients; we are simply

describing what is typical, not what is required.

A Style Comparison. A new section in this edition of the guidelines, the Style Comparison notes help describe
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.

A Entry Instructions. This section identifies the required information necessary for judges to judge an example
in the given style. Competition entrants should always provide this information. Competition software should always
require thi s information. Competition organizers should always provide this information to the judges. Judges should
always ask for this information if it is not provided.

A Vital Statistics.  The general characteristics of the style, expressed in Original Gravity (OG ), Final Gravity

(FG), Alcohol-by-Volume (ABV), International Bittering Units (IBUs), and Color as expressed in the Standard Reference

Method (SRM) from the American Society of Brewing Chemists (ASBC). For those outside the United States that use the

Europ ean Brewing Convention (EBC) color method, note that an EBC value is roughly double the equivalent SRM value.

For those familiar with the Lovibond system, Lovibond is roughly equivalent to SRM for colors that exist in all but the
darkest beers. Forthepuri st s out there, webre talking about what is di
chemists using analytical equipment in a laboratory setting. Keep in mind that these Vital Stats are still guidelines, not

absolutes. They are where most examplesfall, not every possible commercial example of a style. They help judges

determine judging order, not whether an example should be disqualified.

A Commercial Examples. The guidelines present well-established commercial examples that are generally
representative of the style. The number of examples has been generally reduced from past editions of the guidelines to
facilitate maintenance. We intend to publish additional examples on the BJCP web site in the future. Do not assign any
additional meaning to the o rder of examples within the guidelines. Do not assume that every commercial example would
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score perfectly when evaluated against the style descriptions. Simply because a commercial example is listed as a
reference for a style does not mean that every example is going to be world -class. Some beers can be mishandled, and
some examples change over time. Do not use commercial examples as the benchmark for a style description; judge
competition beers against the guidelines, not expectations from a single commerc ial example. A single beer rarely
defines the entire range of a beer style, so do not limit your expectations in such a restrictive way.

A Tags. To facilitate the sorting of styles into alternate groupings, we have applied an Information Architecture -
type tagging of attributes for each style. The list of tags is in no particular order, and is meant to signify attributes or
information about a style. The tags should not be used to imply any deeper meaning.

Style Description Language

The guidelines are a setof long documents, and some style descriptions are quite lengthy. To keep the prose from being

bone-dry boring, synonyms (words or phrases meaning exactly the same thing, or having nearly the same meaning) are

frequently used. Do not attempt to read more i nto the use of synonyms than is intended. In the past, some have

guestioned the difference between light and low, medium and moderate, deep and dark, and many other similar

examplesi the answer is there is no difference in these words in the context in wh ich they are used; they are intended to

mean the same things (often, relative intensities of perceptions). Take these words at their plain meaning. If you find
yourself parsing the guidelines | ike youdr e oturbyrieng rtyd nfgi rc

When we use multiple words to mean similar things, we are simply trying to be literate, and to use a reasonably

educated vocabulary. We donét want to be the Language Polii
areal ways wrong. So dondédt be |l ooking for inconsistencies in
used to express the same concept. Dondét require that word:s

scoresheets or exams. Wory more about the concept being conveyed and less about the precise expression of the
concept.

Pay careful attention to the modifiers used in describing the styles. Look for guidance on the magnitude and quality of
each characteristic. Notice that many cha racteristics are optional; beers not evidencing these non -required elements
should not be marked down. Phrases such as may have, can contain, might feature, is acceptable, is appropriate, is
typical, etc. all indicate optional elements. Required elements a re generally written as declaratory phrases, or use

words such as must or should. Elements that must not be present often use phrases such as is inappropriate, no, or must
not. Again, take these words at their plain meaning.

Do not overly focus on single words or phrases within style descriptions to the exclusion of the broader intent.
Understand the overall impression of the style, the general balance, and how the style differs from related or similar
styles. Do not disproportionately weight specific phras es if that would change the overall impression, balance, and
meaning of the style, or if it would cause the beer to be disqualified or otherwise marked down for style issues.

Styles and Categories competitions; do not attempt to derive additional meaning

The BJCP Style Guidelines use some specific terms with from these groupings. No historical or geographic
specialized meaning: Category, Subcategory, and Style. association isimplied.

When thinking of beer, mead and cider styles, the Competitions may create their own award categories that
subcategory is the most important label i subcategory are distinct from the style categories listed in these
means essentially the same thing asstyle and identifies guidelines. There is no requirement that

the major characteristic of one type of beer, mead or cider. competitions use style categories as award

Each style has a welldefined description, which is the categories! Individual styles can be grouped in any
basic tool used during judging. When specialty beer fashion to create desired award categories in competition,
descriptions refer to a Classic Style, we mean anamed for instance to balance out the number of entries in each
style (subcategory name) in the BJCP Style Guidelines; award category.

see the Introduction to Specialty-Type Beer section for

. - While style categories are more useful for judgin
more information. ty 9 judging

purposes since they group beers with similar perceptual

The larger categories are arbitrary groupings of beer, characteristics, we recognize this may not be the best way
mead, or cider styles, usually with similar characteristics to learn about beer styles. For educational purposes, the
but some subcategories are not necessarily related to styles may be grouped into style families so they may be
others within the same category. The purpose of the compared and contrasted. Beers may also be grouped by
structure within the BJCP Style Guidelines is to group country of origin to better understand the history of beer
styles of beer, mead and cider to facilitate judging during in a country, or to learn about a local market. Any of these
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groupings is perfectly acceptable; the styles have only been Using the Sty  le Guidelines
grouped as they are to facilitate competition judging. See

. . ; When we created previous versions of the style guidelines,
Appendix A for alternative groupings of styles. b yed

we had no idea how prevalent and pervasive they would
become. We believed we were creating a standardized set

Naming of S tyles and Categories of style descriptions for use in homebrew competitions,
Some people get so lost in the specific names we use for but then found th ey were widely adopted worldwide to
beer styles and categori es t Heacribebeerénygendra.Many cogngrieswithtemerging
understand the descriptions of the actual styles. Our craft beer markets were using them as handbooks for what
names are simply identifiers that we have chosen to best to brew. Consumers and trade groups began using the
represent the styles and groupings described. Styles were styles to describe their products. And, unfortunately,
named first, then grouped by similar characteristics or many made astounding leaps of logic well beyond what
region of origin, then the groupings were named. was our original intent, and subsequently used the

We understand that many of these styles can have guidelines as a sort of universal Rosetta Stone for beer.
different names and are called different things in differen t While we understand that the guidelines may have been
(or even the same) parts of the world. In the past, we often misused in contexts beyond our originalint ent , we 6 Vv ¢
used several of these names in the style title to avoid observed them being misused in competitions and for
showing a preference, but this too often led to people other BJCP purposes such as exam preparation and
incorrectly using all the names simultaneously. So grading. Some people develop their own

understand that we have selectal names that are either misinterpretations of the guidelines, and then often
commonly used or are descriptive of a style that might not unknowingly instruct others in their misuse. Our hope is
have a local name. We are not attempting to tell breweries that the information in this section will help prevent many
what they should call their products; we are attempting to cases of misinterpretation and misuse in the future. If
have a common name that can be used for easy reference. anyone encounters someone using the guidelines

Some names we use are protected appellations. We are not  ncorrectly, please refer them to this section.

saying that these should not be respected, or that alll The following maxims express our original intent, and are
commercial breweries should use these names. Rather designed to limit misuse not prevent the guidelines from
that these are the most appropriate names to describe the being adopted for new uses:

styles. If this concept is hard to understand, just assume 1. The BJCP Style Guidelines are guidelines  not

that there dissydmoi melsiigamaf i on oPeciatiGns V. Takéd toseBvords at face value, or
name. We di dnaéstt ywaenot atnoy vhseer efi i mheifpRiAYReRning. Guidelines are meant to

since these are style guidelines, and of course everything is describe general characteristics of the most common
astyle. examples, and serve as an aid for judging; they are
We sometimes had to choose names that inclded a not meant to be rigorously-applied specifications
country or region of origin to differentiate between styles that are used to punish slightly unusual examples.
that used the same name (such as Porter). The names we They are suggestions, not hard limits. Allow for

use in these cases are intended to be descriptive, and not some flexibility in judging so that well -crafted
necessarily what the products are called in local markets. examples can be rewarded. The guidelines are

So one should notinfer that we are telling brewers that written in detail to facilitate the process of the

they should be renaming their beers. structured evaluation of beer as practiced in

homebrewing competitions; d
individual statement in a styl e description as a
reason to disqualify a beer.

The use of country or region names in style and category
names is also not meant to imply that those styles are only
made in those countries or regions, simply that they either

originated in or were popularized in those areas. Many 2. The Style Guidelines were written primarily

styles are now quite worldwide, with subtle differences for homebrew competitions . Individual style
reflective of local ingredients. Remember the implied descriptions are written primarily as an aid for
usagestoyl €&d when considering t h @dgid, d4nél werhave io some casas soupghtte define
products, and whether they truly represent a different clear lines betweenstyles to better allow for non-
style or are simply the normal variation you would see overlapping judging categories. We understand that
between breweries of a similar product. some styles may overlap in the market, and some

commercial examples may straddle boundaries. We
have organized style categories for the purpose of
organizing homebrew competitions, not for
describing and communicating the styles of the
world to a different audience.

We are not using country or region names to imply
ownership or any other preferred standing. When names
in common usage exist, we prefer b use them for styles
rather than selecting a broader geographic name. We
understand that some names bring along political, ethnic,
or social conflict; we take no position on any of thesei 3. We know lots of people use our guidelines
wedre trying to describe beer, Weounderstand that neanydihes prganizat®ns or
groups are using our guidelines for purposes beyond
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our original intent. To the extent that those groups (with ownership change, perhaps) or sometimes the

find value in our work, we are happy to have our style trend changes but the
guidelines used. We freely allow our naming and Liberty hel ped define the American IPA style when
numbering system to be used by others. However, it was created, but it seems much more like typical
dondt make rash assumpti ons ArbedcartPale Mestodapt ur e of

beer and beer styles based orapplications of the 8. Ingredients change over time . Hops are the

guidelines beyond their original intent. We also
know some craft brewers are using our guidelines to
rediscover historical styles, or to brew styles not
native to their country i we are thrilled to be able to may be rapidly adopting (and abandoning)

help advance craft beer inthis way. Just remember ingredients. It is difficult to say that the character of

that itos not our original mjiggkfldls skt stéh8 whbrtde hgredierisS 2

best example today; there are constantly new
varieties coming to market with unique
characteristics. Brewers looking for a differentiator

happy side-effect. typically used in it are changing constantly. Allow

Styles change over time . Beer styles change over for these changes when judging beer; not all

the years, and some styles are open to interpretation American or New World hops will be citrusy or

and debate. Simply because a stylmameh a s n 6 t piney. Dondét be rigid about

changedovr er t he years, thdleers n 6t nwasavailable @ tommonly used at the time of this

themselvesh avenét changed ei t her . wri@nganderstand tleelingredients typically used,

brewers are subject to market forces and and adapt judging to match the changing
government regulation; their products definitely ingredients.
change over time. Because we have a beer known as 9. Most styles are fairly broad . Some believe that

porter n o w d o e s n Ottit ham@veays baeh a
made' that way thro_ugh'out its history. Beer styles prescribing boundaries. That is not our intent; we
described in the guidelines are generally meant to think creativity can drive innovation, and that
describe modern beers currently available, unless brewer interpretation should be allowed. However,
otherwise specified (e.g., in the Historical Beer not every innovation is a good idea, or results in a

our styles inhibit brewer creativity by rigidly

category). beer that is recognizable in the same grouping of

Not every commercial be  er fits our styles . others with the same name. So styles should be

Dondt assume that every beer interpretes asrhaving sbrye fléxihilityobutovithin o f

our categories. Some breweries revel in creating reason.

examples that dondt match qg ﬁ'heStﬁéGuiéeﬂn\ésanb%ot e | 1§c€réns )

guidelines. Some create beers called a style name Commandments . The words in this document are
that deliberateluydeonatesmat ¢ fhsRd b divihe inspiration; they were written by

perfectly fine for a commercial beer to not match people making a good faith effort to describe beer as

one of our styles; we have not attempted to it is perceived. Donét trea
categorize every commercial beeri that is not our Holy Scripture. Dondé get s
Intent or our mission. individual words that you lose sight of the overall

We have not defined every possible beer intent. The most important part of any style is the

style . Of course we knowofbeerst yl es t hat a roeerlbbalance and impression; that is, that the beer
defined in our guidelines. Perhaps it is because the reminds you of the style, and is a nicely drinkable

style is obscure or unpopular, that homebrewers product. To get lost in the individual descriptions
arendt making the styl e, t halosestmesssénteiofdhe stylet Thenerefaptthats or
research material exists to adequately define it to style descriptions can change from one edition of

our standards, or that it is from a part of the world the guidelines to the next should be the clearest

we havendt extensively visit dustratioPtbat theavprds theroselvesaase nat

historical style no longer made. Or perhaps it is sacred.

something we believe is a passing fad. Regardless of
reason, dondt believe t hatFormatbfa®Style BDestriptioes represent
the complete categorization of every beer style ever We have usel a standard format to describe beer styles.

madei t hey arendot. They do, $493&dh&Within tﬁg?el%ﬁa'ie'hzgl/@spéciﬁcemeanings

beers most commonly made today by homebrewers that should be understood so as not to be misused:
and many craft breweries. ] N )

. . 1 Overall Impression . In past editions, this was
Commercial examples change over time . Just

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

as beer styles change, individual examples change as
well. Just because a beer was once a great example
of a style does not mean that it will always be a great
example of the style. Sometimes the beer changes
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Overall Impression can also be thought of as an
expanded consumer-level description that might
be used to describe and differentiate the beer to

someone who isné6t a beer

section also acknowledges the many uses outside
judging, and allows others to describe a beer
simply without using the detail needed by judges.

Appe arance, Aroma, Flavor, Mouthfeel

These four sections are the basic building blocks
of the style. They are the perceptual elements that
define the style, and are the guidelines against
which a beer is judged in competition. These
sections have been rewritten from prior guidelines
to focus more on the perceptual characteristics of
the ingredients, not the ingredients or process
themselves. Saying that a Munich Helles tastes
like continental Pils malt is a great shorthand for
what is perceived; except, of couse, if you have no
idea what continental Pils malt actually tastes like.
Our guidelines are written so that a trained judge
unfamiliar with examples of a given style can do a
credible job judging it just using the structured
evaluation method and using our guidelines as a
reference.

Comments . This section contains interesting

trivia or additional notes about a style that do not
affect the perceptual assessment. Not every style
has extensive comments; some are quite simple.

History . The BJCP is not a histoiical research
organization; we make use of multiple references,
although we freely admit that we have defined the
history for many modern
in reference books. Entire books can be (and have
been) written on some of the styles we desdbe;

we are only presenting a brief summary of some of
the more important points.

Characteristic Ingredients . We donodt
to provide enough details to create a recipe for
every style, but we do try to describe the typical
ingredients (and sometimes processes) that help
drive the character that distinguishes the style

from others. Not every beer is going to be made
the same way or using the same ingredients; we
are simply describing what is typical, not what is
required.

Style Comparison . A new sectionin this edition
of the guidelines, the Style Comparison notes help
describe 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 © 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.

Entry Instructions . This section identifies the
required inf ormation necessary for judges to judge
an example in the given style. Competition
kntramts should dhgags. provide this information.
Competition software should always require this
information. Competition organizers should

always provide this information to the judges.
Judges should always ask for this information if it
is not provided.

Vital Statistics . The general characteristics of
the style, expressed in Original Gravity (OG),
Final Gravity (FG), Alcohol -by-Volume (ABV),
International Bittering Units (IB  Us), and Color as
expressed in the Standard Reference Method
(SRM) from the American Society of Brewing
Chemists (ASBC). For those outside the United
States that use the European Brewing Convention
(EBC) color method, note that an EBC value is
roughly double the equivalent SRM value. For
those familiar with the Lovibond system,

Lovibond is roughly equivalent to SRM for colors
that exist in all but the darkest beers. For the

purists out there, wedre

distinguishable to a judge using their eyes, not
chemists using analytical equipment in a
laboratory setting. Keep in mind that these Vital
Stats are still guidelines, not absolutes. They are
where most examples fall, not every possible
commercial example of a style. They help judges
determin e judging order, not whether an example
should be disqualified.

gammergja, Examples, . dhe guidglines present
well-established commercial examples that are
generally representative of the style. The number
of examples has been generally reduced from past
editions of the guidelines to facilitate
maintenance. We intend to publish additional

at t eeRbhples on the BIJCP web site in the future. Do

not assign any additional meaning to the order of
examples within the guidelines. Do not assume
that every commercial example would score
perfectly when evaluated against the style
descriptions. Simply because a commercial
example is listed as a reference for a style does not
mean that every example is going to be world
class. Some beers can be mishandled, and some
examples charge over time. Do not use
commercial examples as the benchmark for a style
description; judge competition beers against the
guidelines, not expectations from a single
commercial example. A single beer rarely defines
the entire range of a beer style, so do ot limit

your expectations in such a restrictive way.

Tags. To facilitate the sorting of styles into
alternate groupings, we have applied an
Information Architecture -type tagging of
attributes for each style. The list of tags is in no
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particular order, and is meant to signify attributes
or information about a style. The tags should not
be used to imply any deeper meaning.

Style Description Language

The guidelines are a set of long documents, and some style
descriptions are quite lengthy. To keep the prose fom

being bone-dry boring, synonyms (words or phrases
meaning exactly the same thing, or having nearly the same
meaning) are frequently used. Do not attempt to read

more into the use of synonyms than is intended. In the
past, some have questioned the diffeence betweenlight

and low, medium and moderate, deepand dark , and

many other similar examples i the answer is there is no
difference in these words in the context in which they are
used; they are intended to mean the same things (often,
relative intensities of perceptions). Take these words at
their plain meaning. If you find yourself parsing the
guidelines |like youdre
pl ayed backwards, youobre

When we use multiple words to mean similar things, we
are simply trying to be literate, and to use a reasonably
educated vocabul ary. We

Police and say that one synonym is always right, and
others are al ways wrong.
inconsistencies in usage or try to add nuanced dstinctions

So

in different words used to
require that words in the style guidelines be the exact
same words used on scoresheets or exams. Worry more
about the concept being conveyed and less about the
precise expression of theconcept.

Pay careful attention to the modifiers used in describing
the styles. Look for guidance on the magnitude and quality
of each characteristic. Notice that many characteristics are
optional; beers not evidencing these non-required
elements should not be marked down. Phrases such as
may have, can contain, might feature , is acceptable, is
appropriate , is typical , etc. all indicate optional

elements. Required elements are generally written as
declaratory phrases, or use words such asnust or should.
Elements that must not be present often use phrases such
asis inappropriate , no, or must not. Again, take these
words at their plain meaning.

Do not overly focus on single words or phrases within style

t ryi ngeschigtiond td tRe®xclsiol & the bfohderMest.S a 9 e
U1y Uli&rstahPitfe overillinthression of the style, the general

balance, and how the style differs from related or similar
styles. Do not disproportionately weight specific phrases if

d o n 6 that waalld ¢changedhe bveralltintpressionabalgnaeaamade

meaning of the style, or if it would cause the beer to be
disguaiified omothervisce ankrked dpwrf fay style issues.

| NTRODUCTIONTO BEER STYLES

In order to reduce the size of style descriptions, we use some basic shorthand or jargon to represent more complex
thoughts, and we also omit some items that should only be noted in exception circumstances. Some terminology may
have different meanings in certain parts of the world, so we define our usages to avoid confusion. We also identify

certain characteristics that are assumed notto b e
in every style.

Basic Categorization

The most general categorization of beer styles by yeast
type is a modern craft brewing phenomenon. American
brewers and most other craft brewers call beersales if
they use top-fermenting (ale) yeast and lagers if they use
bottom -fermenting (lager) yeast. Most categorization
systems will allow for a third classification, often called
spontaneously-fermented because of the method;
however, wild is perhaps a more widely-used modern
craft beer term for these beers fermented with bacteria
or non-saccharomyces yeast. The ternwild in this
context does not imply spontaneous fermentation; most
are directly inoculated with the desired fermentation
strains.

In Germany and other old world brewing centers, the
terminology most typically used to differentiate beers is
to refer to them as top-fermenting or bottom -
fermenting . Germans think of ale as a type of English
beer, and lager as a method of conditioning beer. So
Germans would typically speak of Kdlsch as a top
fermenting lager beer, not an ale.

present in al/l

beer styles so

English brewers, particularly when dealing in a historical
context, might separate ales from porters and stouts as
types of beer (although in the next breath, saying there is
no difference between porters and stouts). When dealing
in even more historical contexts, they might go even
further to describe ale as distinct from beer in that beer
was hopped (or more highly hopped) than ale. These
historical notes are important for understanding old
recipes and writings, but have little relevance today in
the common usages of terms describing beer.

These guidelines attempt to use the modern craft beer
definitions of ale, lager, and wild as the major groupings
of beer styles, but will mention how they might be
described in local or regional contexts, if possible.

Common Attributes of All Beer Styles

The attributes discussed in this section are assumed to
be present in every beer style description unless
otherwise noted. It is not necessary to repeat all these
characteristics for every style description. Do not assume
that since a characteristi
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mentioned in a style description that somehow it is
allowable.

Unless explicitly noted in an individual sty le description,
all beer styles are assumed to be cleanly fermented and
free from technical faults, including acetaldehyde,
astringency, chlorophenols, diacetyl, DMS, fusel alcohol,
and phenolics. All beer styles are assumed to be free of
packaging and handling faults, including oxidation,

light -struck, sour, and musty characteristics.

In mouthfeel, all beers are assumed to be free from
astringency, and not be creamy or have any other palate
sensations unless otherwise noted. Beers with an alcohol
level of 6% or less are assumed to not have the flavor or
warming nature of alcohol, unless otherwise noted.
Higher -alcohol beers that have a noticeable alcohol
presence should not be harsh, hot, solventy, or burning.
The alcohol character if noted, should be clean and not
have fusel alcohols.

Lagers tend to be smooth, clean, and free of esters, but
may have slight yeastderived sulfur notes that are often
fleeting. Styles made with a large amount of Pilsner malt
may have low DMS notes; this is not a fault, but it is also
not required unless otherwise noted. In both cases, the
small amounts of sulfur and/or DMS should not be taken
as meaning that prominent quantities are somehow
desirableit heydédre not. Just be
some traditional ingredients ofte n leave small sensory
indications of their presence that might be considered
faults in other contexts; that is perfectly acceptable,
although not required.

Unless otherwise noted, assume all lagers to not have

any fruitiness (esters). Ales tend to be lesssmooth than
lagers, so unless otherwise noted, assume all ales may
have some esters (not required, but not a fault).

Glossary

Some terminology used in the style guidelines may be
unfamiliar to some readers. Rather than include a
complete dictionary, we ha ve highlighted a few terms
that either may not be well understood, or that imply
specific meanings within the guidelines. Sometimes
ingredient names are used as a shorthand for the
character they provide to beer. When judges use these
t er ms, t h egsarily onphdthat thoge specific
ingredients have been used, just that the perceived
characteristics match those commonly provided by the
mentioned ingredients.

Hop Terms

American hops i modern American brewing hops
from the craft beer era, typically having citrusy, resiny,
evergreen, or similar characteristics. More modern hops
can add even more unusual and experimental
characteristics, such as stone fruit, berry, and melon.

Old World hops i traditional European brewing hops,
including Saazer-type hops, British brewing hops, and

those other varieties from continental Europe. Typically
described as floral, spicy, herbal, or earthy. Generally
less intense than many New World hops.

New World hops 7 American hops, along with those
from Australia and New Zealand, and other non-Old
World locations. Can have all the attributes of classic
American hops, as well as tropical fruit, stone fruit, white
grape, and other interesting aromatics.

Saazer -type hops 1 often called noble hops,
traditionally among the finest co ntinental European
brewing hops. Often having a lightly floral, spicy, or
herbal character; rarely brash and aggressive, typically
more subtle and elegant in nature.

Malt or Mashing Terms

Munich malt T can provide a bready, richly malty
quality that enhanc es the malt backbone of a beer
without adding residual sweetness, although some can
confuse maltiness with sweetness. Darker Munich malts
can add a deeply toasted malt quality similar to toasted
bread crusts.

Viennamalt 1 can provide a bready-toasty malt
presence, but dondét expect

extremei t hey6re more | ike untoas

toasted bread.

a WadidRer 6r Eﬂ% Fnaltt h'|'econ¥|nsen%al Fpllsfner malt is quite

distinctive, and has a slightly sweet, lightly grainy
character with a soft, slightly toasty, honey-like quality.
Higher in DMS precursors than other malts, its use can
sometimes result in a low corny DMS flavor.

Maillard products i a class of compounds produced
from complex interactions between sugars and amino
acids at high temperatures, resulting in brown colors and
rich, malty, sometimes even somewhat meaty
compounds. In previous versions of the guidelines,
known as melanoidins, which are a subset of Maillard
products responsible for red-brown colors (and,
accordingto Kunze,are fiafricmmansi veo) .
brewing literature, melanoidin and Maillard product are
used interchangeably. The chemistry and flavor
characterization is not well understood, so brewers and
judges should avoid excessively pedantic discussions
around these points. The takeaway is that we mean the
richly malty flavors, and need some kind of convenient
shorthand to discuss them. Maillard is pronounced,
roughl ysYARD. dmy

Biscuity 1 dry, toasted grain, flour, or dough flavor
reminiscent of English digestive biscuits; in brewing, a
flavor commonly associated with Biscuit malt and some
traditional English malts.

Yeast or Fermentation Terms

Clean fermentation profile i the quality of having
very low to no yeastderived fermentation by -products in
the finished beer, typically implying that there are no
esters, diacetyl, acetaldehyde, or similar components,
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except if specifically mentioned. A shorthand for saying
that the long list of possible fermentation by -products
are not present in significant or appreciable quantities
(barely perceived trace quantities at the threshold of
perception are typically acceptable, nonetheless).

Pome fruit 7 apple, pear, quince. The botanical
classification contains other fruit, but these are the
common ones we mean.

Stone fruit T fleshy fruit with a single pit (or stone),
such as cherry, plum, peach, apricot, mango, etc.

Brett T shorthand term for Brettanomyces, an
attenuative genus of yeast that often is used to produce
fruity or funky complex flavors (leather, sweat, funk,
etc)inf er mented beverages.

of the glass as a beer is consumed. The look is
reminiscent of fine lacework from Brussels or Belgium,
and is a desirable indicator of beer quality in Belgium.

Legs i apattern that a beverage leaves on the inside of a
glass after a portion has been consumed. The term refers
to the droplets that slowly fall in streams from beverage
residue on the side of the glass. Not an indication of
quality, but can indicate a higher alcohol, sugar, or
glycerol content.

Color Reference

Note that SRM is a measure of beer color density more
than hueftint. Keep this in mind when attempting to use

Li t e roaly SRY numbess when degeribing beeys, Within these

funguso and is often associ at@uelings begrcoloydescrptors gererally folloy this e ¢

during barrel aging. Common species used in brewing
include B. bruxellensis and B. anomalous, although they
are sometimes known by other names; several grains
exist with very different profiles (as with S. cerevisiag).
May be used as a primary fermentation or secondary
fermentation strain.

Quality or Off  -Flavor Terms

Adjunct quality T a characteristic of beer aroma,
flavor, and mouthfeel that reflects the use of higher
percentages of nonmalt fermentables. Can present as a
corny character, a lighter body than an all-malt product,
or a generally thinner -tasting beer. Does not necessarily
imply the use of any specific adjunct.

DMS 1 Dimethyl Sulfide, which ¢ an take on a wide
range of perceptual characteristics. Most are
inappropriate in any style of beer; however, a light
cooked corn quality may be apparent in beers with high
levels of Pilsner malt. When the guidelines state that any
levels of DMS are appropriate, it is this light cooked corn
flavor, not other cooked vegetable characteristics or
other DMS flavors.

Rustic T coarse, hearty, robust character reminiscent of
older, traditional ingredients; perhaps less refined as a
general sensory experience.

Elega nt T smooth, tasteful, refined, pleasant character
suggestive of high quality ingredients handled with care;
lacking rough edges, sharp flavors, and palateattacking
sensations.

Funky 1 A positive or negative term, depending on the
context. If expected or desirable, can often take on a
barnyard, wet hay, slightly earthy, horse blanket, or
farmyard character. If too intense, unexpected, or
undesirable, can take the form of silage, fecal, baby
diaper, or horse stall qualities.

Appearance Terms

Belgian Lace (L acing) i a characteristic and
persistent latticework pattern of foam left on the inside

mapping to SRM values:

Straw 2-3
Yellow 3-4
Gold 5-6
Amber 6-9
Deep amber/light copper  10-14
Copper 14-17
Deep copper/light brown  17-18
Brown 19-22
Dark Brown 22-30
Very Dark Brown 30-35
Black 30+
Black, opaque 40+

Style Organization

The beer styles described in the guidelines have been
categorized to assist with running homebrew
competitions. Categories (the major groupings of styles)
are artificial constructs that represent a collection of
individual sub -categories (beer styles) that mayor may
not have any historical, geographic, or traditional
relationship with each other. Do not infer that
membership in a style category somehow relates beer
styles with each other. The only reason why they are
grouped together is to assist with managing the scale and
complexity of competitions. The names given to the
groupings are for competition purposes only, and may
not be used in any broader contexts in the beer and
brewing industries.

Competitions do not have to judge each style

category separately ; they may be combined, split, or
otherwise reorganized for competition purposes.
Competition organizers are free to combine style sub>
categories into their own competition categories. As long
as each submitted beer is judged against the identified
sub-category (style), any logical grouping is permitted.
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Style Tag Reference
To assist with regrouping styles for other purposes, we have added informational tags to each style. These tags indicate

certain attributes of the beer that may be used for groupingpurposes. The

Omeaningd

col

umn

the tag, but is not meant to be rigorous, formal definition. In no way do the tags supersede the actual descriptions of the

style.

Category Tag Meaning
Strength
sessionstrength <4% ABV
standard-strength 4-6% ABV
high-strength 6-9% ABV
very-high-strength >9% ABV
Color
pale-color straw to gold
amber-color amber to copper-brown
dark-color dark brown to black

Fermentation/Conditioning

top-fermented

ale yeast

bottom -fermented

lager yeast

any-fermentation

ale yeast or lager yeast

wild -fermented

non-Saccharomyces yeast/bacteria

lagered cold conditioned

aged long conditioning before release
Region of Origin

british -isles England, Wales, Scotland, Ireland

western-europe

Belgium, France, Netherlands

central-europe

Germany, Austria, Czech Republic, Scandinavia

eastern-europe

Poland, Baltic States, Russia

north -america

United States, Canada, Mexico

pacific

Australia, New Zealand

Style Family

ipa-family

brown -ale-family

pale-ale-family

pale-lager-family

pilsner -family

amber-ale-family

amber-lager-family

dark-lager-family

porter -family

stout-family

bock-family

strong-ale-family

wheat-beer-family

specialty-beer
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Category

Tag

Meaning

Era

craft-style

developed in the modern craft beer era

traditional -style

developed before the modern craft beer era

historical -style

no longer made, or very limited production

Dominant Flavor

malty malt-forward flavor

bitter bitter -forward flavor

balanced similar malt and bitter intensity

hoppy hop flavor

roasty roasted malt/grain

sweet noticeable residual sweetness or sugar flavor
smoke flavor of smoked malt or grain

sour noticeable sourness or intentionally elevated acidity
wood wood or barrel age character

fruit noticeable flavor and/or aroma of fruit

spice noticeable flavor and/or aroma of spices
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1. STANDARD AMERICAN BEER

This category describes everyday American beers that have a wide public appeal. Containing both ales and lagers, the beers of this
category are not typically complex, and have smooth, accessible flavors. The ales tend to have lager -like qualities, or are designed to
appeal to mass-market lager drinkers as crossover beers. Mass -market beers with a more international appeal or o rigin are

described in the International Lager category.

1A. American Light Lager

Overall Impression: Highly carbonated, very light -bodied,
nearly flavorless lager designed to be consumed very cold. Very
refreshing and thirst quenching.

Aroma: Low to no malt aroma, although it can be perceived as
grainy, sweet, or corn-like if present. Hop aroma is light to
none, with a spicy or floral hop character if present. While a
clean fermentation character is desirable, a light amount of
yeast character (particularly a light apple fruitiness) is not a
fault. Light DMS is not a fault.

Appearance: Very pale straw to pale yellow color. White,
frothy head seldom persists. Very clear.

Flavor: Relatively neutral palate with a crisp and dry finish
and a low to very low grainy or corn-like flavor that might be
perceived as sweetness due to the low bitterness. Hop flavor
ranges from none to low levels, and can have a floral, spicy, or
herbal quality (although rarely strong enough to detect). Low
to very low hop bitterness. Balance may vary from slightly
malty to slightly bitter, but is relatively close to even. High
levels of carbonation may accentuate the crispness of the dry
finish. Clean lager fermentation character.

Mouthfeel:  Very light (sometimes watery) body. Very highly
carbonated with slight carbonic bite on the tongue.

Comments: Designed to appeal to as broad a range of the
general public as possible. Strong flavors are a fault.

History: Coors briefly made a light lager in the early 1940s.
Modern versions were first produced by Rheingold in 1967 to
appeal to diet-conscious drinkers, but only became popular
starting in 1973 after Miller Brewing acquired the recipe and
mar keted the beer heavily to

l ess fillingo c agerpedécgme the |Brgestr s
sellers in the United States in the 1990s.

Characteristic Ingredients: Two- or six-row barley with

high percentage (up to 40%) of rice or corn as adjuncts.
Additional enzymes can further lighten the body and lower
carbohydrates.

Style Comparison: A lighter -bodied, lower-alcohol, lower
calorie version of an American Lager. Less hop character and
bitterness than a Leichtbier.
Vital Statistics:

IBUs: 87 12

OG: 1.02871 1.040

FG: 0.998 1 1.008

SRM: 27 3 ABV: 2871 4.2%

Commercial Exam  ples: Bud Light, Coors Light, Keystone
Light, Michelob Light, Miller Lite, Old Milwaukee Light

Tags: sessionstrength, pale-color, bottom -fermented, lagered,
north -america, traditional -style, pale-lager-family, balanced

1B. American Lager

Overall Impressio  n: A very pale, highly-carbonated, light-
bodied, well-attenuated lager with a very neutral flavor profile
and low bitterness. Served very cold, it can be a very refreshing
and thirst quenching drink.
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Aroma: Low to no malt aroma, although it can be perceived as
grainy, sweet or corn-like if present. Hop aroma may range
from none to a light, spicy or floral hop presence. While a clean
fermentation character is desirable, a light amount of yeast
character (particularly a light apple character) is not a fault.
Light DMS is also not a fault.

Appearance: Very pale straw to medium yellow color. White,
frothy head seldom persists. Very clear.

Flavor: Relatively neutral palate with a crisp and dry finish

and a moderately-low to low grainy or corn -like flavor that
might be perceived as sweetness due to the low bitterness. Hop
flavor ranges from none to moderately-low levels, and can have
a floral, spicy, or herbal quality (although often not strong
enough to distinguish). Hop bitterness at low to medium -low
level. Balance may vary from slightly malty to slightly bitter,

but is relatively close to even. High levels of carbonation may
accentuate the crispness of the dry finish. Clean lager
fermentation character.

Mouthfeel: Low to medium-low body. Very highly carbonated
with slight carbonic bite on the tongue.

Comments: Strong flavors are a fault. Often what non-craft
beer drinkers expect to be served if they orderbeer in the
United States. May be marketed as Pilsner beers outside of
Europe, but should not be confused with traditional examples.

History: Although German immigrants had brewed

traditional Pilsner -inspired lager beer in the United States
since the mid-late 1800s, the modern American lager style was
heavily influenced by Prohibition and World War Il. Surviving
breweries consolidated, expanded distribution, and heavily
promoted a beer style that was appealing to a broad range of

thel pSpuldtiGnNBecatie the Bomindh€oeeh dyRe ofntaty 9r eat,

detafles, Sind spawning many international rivals who would
develop similarly blan d products for the mass market
supported by heavy advertising.

Characteristic Ingredients: Two- or six-row barley with
high percentage (up to 40%) of rice or corn as adjuncts.
Style Comparison:  Stronger, more flavor and body than a
Light American Lager. Less bitterness and flavor than an
International Lager. Significantly less flavor, hops, and
bitterness than traditional European Pilsners.

Vital Statistics: OG: 1.0407 1.050

IBUs: 871 18 FG: 1.0047 1.010

SRM: 27 4 ABV: 4.271 5.3%

Commercial Examples: Budweiser, Coors Original, Grain
Belt Premium Lager, Miller High Life, Pabst Blue Ribbon,
Special Export

Tags: standard-strength, pale-color, bottom -fermented,
lagered, north-america, traditional -style, pale-lager-family,
balanced



1C. Cream Ale Tags: standard-strength, pale-color, any-fermentation, north -

Overall Impres  sion: A clean, well-attenuated, flavorful america, traditional -style, pale-ale-family, balanced

American fAl awnmower o beer. Easily drinkable and refreshing,
with more character than typical American lagers. 1D. American Wheat Beer

Aroma: Medium -low to low malt notes, with a sweet, corn- Overall Impression: Refreshing wheat beers that can

like aroma. Low levels of DMS are allowable, butare not display more hop character and less yeast character than their
required. Hop aroma medium low to none, and can be of any German cousins. A ckan fermentation character allows bready,
variety although floral, spicy, or herbal notes are most doughy, or grainy wheat flavors to be complemented by hop
common. Overall, a subtle aroma with neither hops nor malt flavor and bitterness rather than yeast qualities.

dominating. Low fruity esters are optional. Aroma: Low to moderate grainy, bready, or doughy wheat
Appearance: Pale straw to moderate gold color, although character. A light to moderate malty sweetness isacceptable.
usually on the pale side. Low to medium head with medium to Esters can be moderate to none, although should reflect

high carbonation. Fair head retention. Brilliant, sparkling relatively neutral yeast strains; banana is inappropriate. Hop
clarity. aroma may be low to moderate, and can have a citrusy, spicy,
Flavor: Low to medium -low hop bitterness. Low to moderate floral, or fruity character. No clove phenols.

maltiness and sweetness, varying with gravty and attenuation. Appearance: Usually pale yellow to gold. Clarity may range
Usually well-attenuated. Neither malt nor hops dominate the from brilliant to hazy with yeast approximating the German
palate. A low to moderate corny flavor is commonly found, as is weissbier style of beer. Big, longlasting white head.

light DMS (optional). Finish can vary from somewhat dry to Flavor: Light to moderately -strong bready, doughy, or grainy
faintly sweet. Low fruity esters are optional. Low to medium- wheat flavor, which can linger into the finish. May have a

low hop flavor (any variety, but typically floral, spicy, or moderate malty sweetness or finish quite dry. Low to moderate
herbal). hop bitterness, which sometimes lasts into the finish. Balance
Mouthfeel: Generally light and crisp, although body can is usually even, but may be slightly bitter. Low to moderate hop
reach medium. Smooth mouthfeel with medium to high flavor (citrusy, spicy, floral, or fruity). Es ters can be moderate
attenuati on; hi gher attenuati on tbmomeghutshogdanntintivelenbanarsa. N® tldve phenals. May
g u e n c h ualityg High garbonation. have a slightly crisp finish.

Comments: Pre-prohibition Cream Ales were slightly Mouthfeel:  Medium -light to medium body. Medium -high to
stronger, hoppier (including some dry hopping) and more high carbonation. Slight creaminess is optional; wheat beers
bitter (25 -30+ IBUs). These versions should be entered in the someti mes hafvfey Ga isnopfrte s soifd nu.
historical category. Most commercial examples are in the Comments: Different variations exist, from an easy-drinking
1.050i1 1.053 OG range, and bitterness rarely rises above 20 fairly sweet beer to a dry, aggressivelyhopped beer with a
IBUs. strong wheat flavor. American rye beers should be entered in
History: A sparkling or present-use ale that existed in the the Alternative Fermentables specialty category.

1800s and survived prohibition. An ale version of the American History: An American craft beer adaptation of the German
lager style. Produced by ale brewers to compete with lager weissbier style using a cleaner yeast and more hops, first widely
brewers in Canada and the Northeast, Mid-Atlantic, and popularized by Widmer in the mid -1980s.

Midwest states. Originally known as sparkling or present use
ales, lager strains were (and sometimes still are) used by some

brewers, but were not historical_ly mixed with _ale strains. Many proportion of wheat malt (often 30 7 50%, which is lower than
examples_ are_krause_ned 0 ac_hleve cAe1rbonat|on. Colc_i . is typical in German weissé)iers). Am%rican, German, or New
conditioning isnét traditional, \ﬁl(i;lcﬁt?b&ﬁrgtppicﬂo ern rewer s
sometlme§ u;e I . . . . Style Comparison:  More hop character and less yeast
Characteristic Ingredients: American ingredients most character than German weissbier. Never with the banana and

commonly used. A grain bill of six-row malt, or a combination clove character of German weissbier. Generally can have the
of six-row and North American two -row, is common. Adjuncts same range and balance as Blonde Ales, but with a wheat

can include up to 20% m_aize in the mash, and up to 20% character as the primary malt flavor.
glucose or other sugars in the boil. Any variety of hops can be

Characteristic Ingredients: Clean American ale or lager
yeast (German weissbier yeast is inappropriaté). Large

used for bittering and finishing. Vital S'[atI?tICSZ OG: 1.040 | 1.055
Style Comparison:  Similar to a Standard American Lager, IBUs: 157 30 FG: 1.0087 1.013
but with more character. SRM: 31 6 ABV: 4.07 5.5%
Vital Statistics: OG: 1.0427 1.055 Commercial Examples: Bell 6s Oberon, Boul e
IBUs: 81 20 EG: 1.00671 1.012 Wheat Beer, Goose Island 312 Urban Wheat Ale, Widmer
R S ' Hefeweizen
SRM: 2571 5 ABV: 4271 5.6%

Tags: standard-strength, pale-color, any-fermentation, north -

Commercial Examples: Genesee Cream Ale, Liebotschaner america, craft-style, wheat-beer-family, balanced

Cream Ale, Little Kings Cream Ale, New Glarus Spotted Cow,
Old Style, Sleeman Cream Ale
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2. | NTERNATIONAL LAGER

International lagers are the premium mass -market lagers produced in most countries in the world. Whether developed from
American or European styles, they all tend to have a fairly uniform character and are heavily marketed. Loosely derived from
original Pilsner-type lagers, with colored variations having additional malt flavors while retaining a broad appeal to most palates.

I n many countries, the styles

I be referred to by t teanthat | oc al

any beers are actually labeled as such; it is more of a categorization of similar beers produced worldwide.

2A. International Pale Lager

Overall Impression: A highly -attenuated pale lager without
strong flavors, typically well -balanced and highly carbonated.
Served cold, it is refreshing and thirst-quenching.

Aroma: Low to medium-low malt aroma, which can be grainy-
malty or slightly corny -sweet. Hop aroma may range from very
low to a medium, spicy or floral hop presence. While a clean
fermentation profil e is generally most desirable, low levels of
yeast character (such as a light apple fruitiness) are not a fault.
A light amount of DMS or corn aroma is not a fault.

Appearance: Pale straw to gold color. White, frothy head may
not be long lasting. Very clea.

Flavor: Low to moderate levels of grainy-malt flavor, with a
crisp, dry, well-attenuated finish. The grain character can be
somewhat neutral, or show a light bready-crackery quality or
up to moderate corny or malty sweetness. Hop flavor ranges
from none to medium levels, and often showing a floral, spicy,
or herbal character if detected. Hop bitterness at medium-low
to medium level. Balance may vary from slightly malty to
slightly bitter, but is relatively close to even. Neutral aftertaste
with light mal t and sometimes hop flavors. A light amount of
DMS is not a fault.

Mouthfeel:  Light to medium body. Moderately high to highly
carbonated. Can have a slight carbonic bite on the tongue.
Comments: International lagers tend to have fewer adjuncts
than standard American lagers. They may be altmalt, although
strong flavors are still a fault. A broad category of international
mass-market lagers ranging from up -scale American lagers to
the typical Ai mporto or
in America and many export markets. Often confusingly

fgr een bdelelogedehther inddpéndehti ih Vafolscbunties, 6rr s

Tags: standard-strength, pale-color, bottom -fermented,
lagered, traditional -style, pale-lager-family, balanced

2B. International Amber Lager

Overall Impression: A well-attenuated malty amber lager
with an interesting caramel or toast quality and restrained
bitterness. Usually fairly well -attenuated, often with an adjunct
quality. Smooth, easily-drinkable lager character.

Aroma: Low to moderate malt aroma which can be grainy,
with a very low to moderate caramel-sweet to toasty-malty
aroma. Hop aroma can range from low to none with a mildly
flor al or spicy character. Clean lager profile. A slight DMS or
corny aroma is acceptable.

Appearance: Golden-amber to reddish-copper color. Bright
clarity. White to off -white foam stand which may not last.
Flavor: Low to moderate malt profile which can vary from dry
to grainy-sweet. Low to moderate levels of caramel and toasty
bready notes can be evident. Low to mediumlow corny
sweetness is optional, but not a fault. Hop bitterness is low to
moderate, and hop flavor is low to moderate with a spicy,
herbal, or floral character. The balance can be fairly malty to
nearly even, with the bitterness becoming more noticeable but
not objectionable. The bitterness level can increase if the malt
character increases to match. Clean fermentation profile.
Finish is moderately dry with a moderately malty aftertaste.

Mouthfeel:  Light to medium body. Medium to high
carbonation. Smooth; some examples can be creamy.

Comments: A wide spectrum of mass-market Amber lagers

desaibing rather generic amber beers that may have had more

| abel ed as a fAPilsner.o Any sk unfstofcsl FevaricdlbutivRoBvestialy charged e arr s

from being lightstruck in a green bottle is a mishandling fault,
not a characteristic of the style.

History: In the United States, developed as a premium
version of the standard American lager, with a similar history.
Outside the United States, developed either as an imitation of
American style lagers, or as a more accessible (and often drier
and less bitter) version of a Pilsner-type beer. Often heavily
marketed and exported by large industrial or multi -national
breweries.

Characteristic Ingredients: Two- or six-row barley. May
use rice, corn, or sugar as adjuncts, or may be all malt.

Style Comparison:  Generally more bitter and filling than
American lager. Less hoppy and bitter than a German Pils. Less
body, malt flavor, and hop character than a Czech Premium
Pale Lager. More robust versions can approach a Munich
Helles in flavor, although with more of an adjunct quality.
Vital Statistics: OG: 1.0427 1.050

IBUs: 1871 25 FG: 1.00871 1.012

SRM: 27 6 ABV: 4671 6.0%

Commercial Examples: Asahi Super Dry, Birra Moretti,
Corona Extra, Devils Backbone Gold Leaf Lager, Full Sall
Session Premium Lager, Heineken, Red Stripe, Singha

indistinguishable product in modern times.

History: Varies by country, but generally represents an
adaptation of the mass-market International Lager or an
evolution of indigenous styles into a more generic product.
Characteristic Ingredients: Two-row or six-row base malt.
Color malts such as victory, amber, etc. Caramel malt adjuncts.
European or American hops or a combination of both.

Style Comp arison: Less welldeveloped malt flavor than a
Vienna lager, often with an adjunct taste.

Vital Statistics: OG: 1.0427 1.055

IBUs: 81 25 FG: 1.00871 1.014

SRM: 771 14 ABV: 4671 6.0%

Commercial Examples: Brooklyn Lager, Capital Winter
Skal, Dos Equis Ambe r ,
Tags: standard-strength, amber-color, bottom -fermented,
lagered, traditional -style, amber-lager-family, malty
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2C. International Dark Lager Mouthfeel:  Light to medium -light body. Smooth with a light
creaminess. Medium to high carbonation.

Overall Impression: A darker and somewhat sweeter . ]

version of internationa | pale lager with a little more body and Comm ents: A broad range of international lagers that are
flavor, but equally restrained in bitterness. The low bitterness darker than pale, and not assertively bitter and/or roasted.
leaves the malt as the primary flavor element, and the low hop History: Darker versions of International Pale Lagers often
levels provide very little in the way of balance. created by the same large, industrial breweries and meant to
Aroma: Little to no malt aroma; may h ave a light corn appeal to a broad aulience. Often either a colored or sweetened
character. Medium-low to no roast and caramel malt aroma. adaptation of the standard pale industrial lager, or a more
Hop aroma may range from none to light spicy or floral hop broa_tdly accessible (and inexpensive) version of more
presence. While a clean fermentation profile is generally most traditional dark lagers.

desirable, low levels of yeast character (such as a light pple Characteristic Ingredients: Two- or six-row barley, corn,
fruitiness) are not a fault. A light amount of DMS or corn rice, or sugarsas adjuncts. Light use of caramel and darker
aroma is not a fault. malts. Commercial versions may use coloring agents.
Appearance: Deep amber to dark brown with bright clarity Style Comparison:  Less flavor and richness than Munich
and ruby highlights. Foam stand may not be long lasting, and is Dunkel, Schwarzbier, or other dark lagers. Frequently uses
beige to light tan in color. adjuncts, as is typical of other Internationa | Lagers.

Flavor: Low to medium malty sweetness with medium-low to Vital Statistics: OG: 1.0447 1.056

no caramel and/or roasted malt flavors (and may include hints IBUs: 87 20 FG: 1.0087 1.012

of coffee, molasses or cocoa). Hop flavor ranges from none to SRM: 147 22 ABV: 4.27 6.0%

low levels, and is typically floral, spicy, or herbal. Low to
medium hop bitterness. May have avery light fruitiness.
Moderately crisp finish. The balance is typically somewhat
malty. Burnt or moderately strong roasted malt flavors are a
defect.

Commercial Examples: Baltika #4 Original, Devils
Backbone Old Virginia Dark, Dixie Blackened Voodoo, Saint
Pauli Girl Dark, San Miguel Dark, Session Black Dark Lager,
Shiner Bock

Tags: standard-strength, dark-color, bottom -fermented,
lagered, traditional -style, dark-lager-family, malty

3. TSCHECHISCHES LAGER

Tschechische Lagerbiere unterteilen sich nach Stammwirzeklassen (Schankbier, Lager, Spezialbier) und Farbe (hell, bernsteinfarben,
dunkel ). Die tschechischen Namen fg¢r die Farbkl assen sindesvDiDtl] @
Stammwer zekl assen: viloe pAhR) ,( SlcehipBRPhhdesperialm?(Spedialbier, 13 °P+) und fiir Bier natiirlich

Pivo. Die Unterteilung in Stammwiirzeklassen erfolgt &hnlich wie in Deutschland und Osterreich (Schankbier, Vollbier und

Starkbier), basiert jedoch auf etwas anderen Stammwiurze -Niveaus. Haufig bezieht man sich in Tschechien durch Nennung der

Stammwirze (z.B. 10°, 12°) auf Biere innerhalb einer Klasse. Oftmals gibt es Variationen innerhalb der Stammwitirze / Farbe -

Gruppierungen, speziell innerhalb der specialni Klasse. Diese Sortenrichtlinien kombinieren einige dieser Klassen, wahrend andere

Biere auf dem tschechischen Mark nicht beschrieben werden (z.B. starker tschechischer Porter). Das soll nicht bedeuten, dassdie

unten beschriebenen Kategorien den vollen Umfang tschechicher Biere darstellen, sondern ist einfach ein Weg, die haufiger

anzutreffenden Bierstile zum Zwecke der Beurteilung zu gruppieren.

Tschechische Lagerbiere unterscheiden sich im Allgemeinen von hochvergorenen deutschen oder anderen westlichen Lagerbieren
durch einen niedrigeren Vergarungsgrad, der ein en geringen Anteil an unvergorenem Extrakt im fertigen Bier hinterlasst. Dadurch
erhoht sich der Restextraki-Aendver gor eni ein wenig, wodurch K°rper und Mundge
Geschmacksprofil etwas reichhaltiger und komplexer ausféllt al s bei deutschen Bieren mit vergleichbarer Farbe und Stammwiirze.
Deutsche Lagerbiere tendieren zu einem reinténigeren Garungsprofil, wahrend tschechische Lagerbiere haufig kalter (7 -10°C) und
fur langere Zeit vergoren werden und eine leichte, kaum wahrnehmb are (also nahe an der Geruchs- bzw. Geschmacksschwelle
liegende) Diacetylnote aufweisen, die sich nicht offen in Aroma und Geschmack zeigt, sondern bedeckt halt und mehr als Abrund ung
im Korper empfunden wird (signifikante, buttrige Diacetylnoten sind ein  Fehler!). Tschechische untergérige (Lager-) Hefestamme
sind nicht immer so reinténig und hoch vergéarend wie deutsche Hefen, was beim Erzielen eines héheren Restextraktes hilft (in
Verbindung mit den Maischmethoden und der kalteren Garfihrung). Tschechisc he Lagerbiere werden traditionell mit dem
Dekoktionsverfahren gemaischt (haufig Zweifach -Dekoktion, sogar bei Verwendung moderner Malze), wahrend die meisten
deutschen Lagerbiere heutzutage mit dem Infusions - oder Stufeninfusions-Verfahren eingebraut werde n. Diese Unterschiede
beschreiben, wodurch sich die tschechischen Lagerbiere unterscheiden: Reichhaltigkeit, Mundgefuhl und Geschmacksprofil.

3A. Tschechisches Helles Lager Geruch und Aroma: Leicht bis mafig malzig mit brotar tig
Gesamteindruck:  Ein schlankeres, reichhaltiges reichhaltigem Aroma, kombiniert mit leichtem bis maRigem,

X ) - . wirzig oder krauterartig ausgepragtem Hopfen-Bukett; die
erfrlschendes, hopfiges, bitteres helles ts__chechlsches Lager, das Balance zwischen Malz und Hopfen kann variieren. Eine zarte
die bekannten Geschmacksnoten des starkeren hellen

tschechischen Premium Lagers (Pilsner-Typ) aufweist, aber Andeutung Karamell ist annehmbar. Leichte (aber niemals
mit wenioer Alkohol und scf?lankerem we%ip or intensi\’/em aufdringliche) Diacet yInoten und leichte, fruchtige Ester (vom
Format 9 ’ 9 Hopfen stammend) sind akzeptabel, miissen aber nicht

vorhanden sein. Kein schwefliges Aroma.
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Aussehen: Goldfarben in hellen bis dunklen Ténungen.
Glanzfein bis sehr klar, mit besténdiger, cremiger weil3er
Schaumkrone.

Geschmack: Mittelleichter bis mittelgradiger brotartig -
reichhaltiger Malzgeschmack mit einem abgerundeten,
hopfigen Abgang. Schwacher bis mittelhoher, wiirziger oder
kréuterartiger Hopfengeschmack. Die Bittere ist markant, aber
niemals kratzig-rau. Geschmackvoll und erfrischend. Geringe
Mengen Diacetyl und fruchtige Ester sind annehmbar, miissen
aber nicht vorhanden sein und sollten nie dominant werden.
Mundgefiihl:  Schlanker bis mittelgradiger Kérper. Mafige
Karbonisierung.

Anmerkungen:  Der tschechische Name dieses Stilsists v Dt | ®

vilepn2 pivo
Geschichte:  Josef Groll braute anfanglich (1842 1843) zwei
Biersorten, einv | | eymahein| e §\§obei das leichtere Bier

einen doppelt so hohen Ausstol3 erzielte; Evan Rail vermutet,
dass es sich dabei wahrscheinlich um 10P und 12°P Biere
gehandelt haben muss, aber dass dag T | e gzhwécher
gewesen sein kdnnte.Zur Zeit der am meisten konsumierte
Biertyp in Tschechien.

Charakteristische Zutaten: Weiches Brauwasser mit wenig
Sulfat und Carbonat, Hopfen des Saazer Formenkreises,
tschechisches Pilsner Malz, tschechische untergarige
Lagerhefe. Mineralarmes / lonenarmes Wasser ergibt trotz
starker Hopfung ein charakteristisches, weich abgerundetes
Hopfenprofil.

Stilvergleich:  Eine schlankere, weniger intensive,
erfrischende Alltags-Version des hellen tschechischen
Premium Lagers.

Spezifikation:
Endvergoren: 2,1-3,6°P
Bittere: 25-35 IBU

Gewerbliche Beispiele: ;
GumavhD Koutsk§8 10A,
Session Pils

Stichworter:  Schankbier, hell, untergérig, gelagert,

Mitteleuropa, traditioneller Bierstil, heller Lagerbier -Typ,
bitter, hopfig

Stammwdarze: 7,1:11,0°P
Alkohol: 3,0 -4,1%v/v
Farbe: 6-12EBC

BSezR§k

3B. Tschechisches Helle Premium Lager

Gesamteindruck:  Reichhaltiges, charaktervolles helles
tschechisches Lager mit deutlichem Malz- und

Hopfencharakter sowie einem lang anhaltenden, abgerundeten
Abgang. Komplex, jedoch gut ausgewogen und erfrischend. Die
Malznoten sind relativ k omplex flr ein Bier des Pilsner Typs
und die Bittere ist stark aber nicht kratzig / rau nachhangend,
was einen abgerundeten Gesamteindruck ergibt und die
Siffigkeit / Trinkbarkeit erhéht.

Geruch und Aroma:  Mittelgradig bis mittelhoch malzig und
mittelleich tes bis mittelhohes, wirziges, florales (blumiges)
oder krauterartiges Hopfen -Bukett; obwohl die Balance
zwischen Malz und Hopfen variieren kann, ist das
Zusammenspiel reichhaltig und komplex. Leichte
Diacetylnoten oder sehr leichte, fruchtige Ester (vom Hopfen
stammend) sind akzeptabel, missen aber nicht vorhanden
sein.

Aussehen: Goldfarben in mittleren bis dunklen Ténungen.
Glanzfein bis sehr klar. Dichte, bestandige, cremige weille
Schaumkrone.

Geschmack: Reichhaltig komplexer, brotartiger
Malzgeschmack kombiniert mit einer betonten, jedoch weich

PnNtick® pivo 10A,

abgerundeten Bittere und floralem (blumigem), wiirzigem
Hopfengeschmack. Malz- und Hopfengeschmack sind
mittelgradig bis mittelhoch ausgeprégt und das Malz kann
leichte Karamellnoten beinhalten. Die Bittere ist mar kant, aber
niemals kratzig-rau. Der lang anhaltende Abgang kann
Richtung Hopfen oder Malz ausgerichtet sein, ist aber niemals
aggressiv in einer Richtung festgelegt. Leichte bis maRige
Diacetylnoten und schwache, vom Hopfen stammende
Esternoten sind akzeptabel, miissen aber nicht vorhanden sein.

Mundgefuhl:  Mittelgradiger Korper. MaRige bis schwache
Karbonisierung.

Anmerkungen:  Im Allgemeinen eine Gruppierung von

Pl z e Rs k ® hlso Biergnmes PilsnerTyps. Dieser Stil ist

eine Kombination aus den tschechischen Stilens v Dt I T | e g §

(17 12,9°P)unds v Dt | ® s p €18ilBAFPhrdepi v o
tschechischen Republik wird nur Pilsner Urquell als Pilsner
bezeichnet, trotz der weltweiten Nutzung dieses Namens zur
Kennzeichnung als Biertyp. Kvasnicové ( A He f e\teisienend )
sind in der tschechischen Republik populér. Diese kdnnen
entweder aufgekréust sein (also versetzt mit hefehaltigem
Jungbier im Stadium der Hochkréausen) oder nach der
Hauptgéarung eine frische Hefegabe erhalten. Diese Biere sind
manchmal triib, mit zarten Hefenoten und verstarktem
Hopfencharakter. Neuzeitliche Beispiele variieren in ihrer
Balance zwischen Malz und Hopfen und viele sind nicht so
hopfenbetont wie Pilsner Urquell.

Geschichte:  Wird fur gewdhnlich mit Pilsner Urquell
assoziiert, das erstmals 1842 gebraut wurde, nachdem Biirger
der Stadt Pilsen, die mit der Qualitat ihres Bieres unzufrieden
waren, das Brauhaus neu errichteten. Dem bayrischen Brauer
Josef Groll wird das erstmalige Einbrauen dieses Stils
zugeschrieben.

Charakteristische Zutate n: Weiches Brauwasser mit wenig
Sulfat und Carbonat, Saazer Hopfen, tschechisches Pilsner

p Majz otseheghischegupterganigg Lagerhefe. Mineralarmes /
Sv Nt lpnenames|\Wagser ergibh tiotg gtarker Nigpfurgtein

charakteristisches, weich abgerundetes Hopfenprofil.

Stilv ergleich: Intensivere Farbe, malzige Reichhaltigkeit und
mehr Korper als ein deutsches Pils, mit einem volleren Abgang
und einer weicheren Auspragung. Stérker als ein tschechisches
helles Lager.
Spezifikation:
Endvergoren: 3,3-,3°P
Bittere: 30-45 IBU

Stammwirze: 11,614,7°P
Alkohol: 4,2 -5,8% v/v
Farbe: 7-12EBC

Gewerbliche Beispiele: Kout na GumavhD Kout

PnNticks§ 12A, Pilsner Urquell
Gambrinus Pr emi um, Pi vovar Ji
Premium

Stichworter:  Vollbier, hell, untergarig, gelagert,
Mitteleuropa, traditioneller Bierstil, Pilsner -Typ, ausgewaen,
hopfig

3C. Czech Amber Lager

Gesamteindruck:  Malzbetontes bernsteinfarbenes
tschechisches Lager mit einem Hopfencharakter, der zwischen
schwach und ziemlich signifikant schwanken kann. Die
Malznoten konnen erheblich variieren, was zu differenzierten

I nterpretationen fiihrt, die von trocken, brotartig und leicht
biscuitartig bis hin zu stf3lich und etwas karamellartig reichen
kénnen.

Geruch und Aroma: MaRig intensives, reichhaltiges

Malzaroma, das entweder brotartig und von Maillard
Produkten dominiert, o der leicht karamellartig und nach
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Kandiszucker ausgepragt sein kann. Wurziger, floraler
(blumiger) oder krauterartiger Hopfencharakter kann mafig

bis gar nicht wahrnehmbar sein. Reintdniger, untergériger
Lager Charakter, obwohl schwach ausgepréagte fruchtige Ester
(nach Kernobst oder Beeren) vorhanden sein kdnnen. Diacetyl
ist optional und reicht von schwach bis nicht wahrnehmbar.
Aussehen: Die Farbe reicht von dunklem Bernstein bis
kupferfarben. Glanzfein bis klar. Hohe, cremefarbene,
bestandige Schaumkrone

Geschmack: Komplexer Malzgeschmack dominiert
(mittelgradig bis mittelhoch), auch wenn sein Charakter von
trocken und durch Maillard Produkte beherrscht bis
karamellartig und nahezu suRlich reicht. Einige Beispiele
weisen einen Malzgeschmack nach Kandiszeker oder nach
Grahambrot auf. Schwacher bis maRiger, wirziger
Hopfengeschmack. Markante aber reintdnige Hopfenbittere
ergibt einen ausgewogenen Abgang. Zart ausgepragte, fruchtige
Ester (nach Pflaumen = Zwetschken oder Beeren) und
schwache Diacetylnoten snd optional. Kein Réstgeschmack.
Im Abgang trocken und hopfig bis relativ suf3.

Mundgefuhl:  Fulliger bis mittelgradiger Korper. Weich
abgerundet, héaufig mit einer sanften Cremigkeit. MaRige bis
schwache Karbonisierung.

Anmerkungen:  Der tschechische Name deses Stils ist
polotmavé pivo , was Ubersetzthalbdunkel bedeutet. Dieser Stil
ist eine Kombination der tschechischen Stilep o1 ot ma v T
(17 12,9°P) and polotmavé specialni pivo (13i 14,9°P).
Geschichte: Ein Bier im Stil von Wiener Lager, das in der
tschechischen Republik fortgefiihrt wurde. Die
Wiederbelebung kleiner Brauereien in der tschechischen
Republik flihrt zu einer steigenden Anzahl sortentypischer
gewerblicher Beispiele.

Charakteristische Zutaten: Pilsner und Karamellmalze,
aber Wiener und Minchner Malze kénnen ebenfalls verwendet
werden. Mineralarmes, weiches Wasser, Hopfen des Saazer
Formenkreises, tschechische unergarige Lagerhefe.
Stilvergleich:  Der Stil kann einem Wiener Lager hneln, aber
mit Saazer-Hopfencharakter; er kann sich auch einem
englischen Bitter ndhern, ist aber signifikant reichhaltiger mit
mehr Karamellcharakter. Die Versionen grof3er Brauereien
ahneln im Allgemeinen dem tschechischen hellen Premium
Lager, mit leichten, dunklen Malznoten und weniger Hopfen,
wahrend kleinere Brauereien haufig Biere mit betrachtlichem
Hopfencharakter, komplexen Malznoten oder Restsii3e
brauen.

Spezifikation:
Endvergoren: 3,3-4,3°P
Bittere: 20-35 IBU Farbe: 20-32 EBC

Gewerbliche Beispiele: Primétor polotmavy 13°, Pivovar
VysokT Chl umec D®mon, Bernard
Dud&8k Klostermann polotmavil |
Stichworter:  Vollbier, bernsteinfarben, untergérig, gelagert,
Mitteleuropa, traditioneller Bierstil, bernsteinfarbener
Lagerbier-Typ, ausgewogen

Stammwdrze: 11,614,7°P
Alkohol: 4,4 -5,8% v/v

3D. Tschechisches Dunkles Lager

Gesamteindruck:  Ein reichhaltiges, dunkles, malziges
tschechisches Lager mit einem Rostcharakter, der zwischen
nahezu Abwesend und ziemlich markant schwanken kann.
Malzig mit einem interessanten und komplex en
Geschmacksprofil, mit variabler Intensitat der Hopfung bieten
sich eine Reihe mdglicher Interpretationen.

Geruch und Aroma: Mittelgradige bis mittelhohe,
reichhaltige, satte, manchmal siiRliche Malzaromen mit
optionalen Aspekten wie Brotkruste, Toast, Niisse, Cola,
dunkle Friichte oder Karamell. Réstmalz -Charakter wie nach
Schokolade oder gesufitem Kaffee kann zwischen méRig und
nicht wahrnehmbar schwanken, sollte aber den grundlegenden
(Basis)Malzcharakter nicht tberfluten. Schwaches, wiirziges
Hopfenaroma ist optional. Schwache Diacetylnoten und
schwach wahrnehmbare fruchtige Ester (nach Pflaumen =
Zwetschken oder Beeren) kénnen vorhanden sein.

Aussehen: Die Farbe reicht von dunklem Kupfer bis schwarz,
h&ufig mit rotem oder granat -artigem Glanz. Klar bis glanzfein.
Hohe, cremefarbene bis gebréaunte, bestandige Schaumkrone.

Geschmack: Mittelgradiger bis mittelhoher, satter,
komplexer Malzgeschmack dominiert, typischerweise mit
reichhaltig malzigen Maillard Produkten und einer leichten bis
mafRigen malzigen SufRe Geschmacksnuancen des Malzes wie
Karamell, Toast, Nusse, Lakritze, dunkle Trockenfriichte,
Schokolade und Kaffee kdnnen ebenso vorhanden sein, mit
sehr schwachem bis maRigem Rostcharakter. Wiirziger
Hopfengeschmack kann méaRig schwach bis nicht vorhanden
sein. Hopfenbittere ist maRig bis mittelschwach ausgepragt,
sollte aber jedenfalls wahrnehmbar sein. Die Balance variiert
von malzig tber ziemlich ausgewogen bis sanft hopfenbetont.
Schwache bis maRige Diacetylnoten und geringe Ester (nach
f@l&me = Zwetschke oder Beeren) kénnen vorhanden sein.

undgefihl:  Mittelgradiger bis fulliger Kérper,
betrachtliches Mundgefiihl (vollmundig), das jedoch nicht
mastig und schwer nachhangt. MaRig cremige Textur. Weich.
MaRige bis schwache Karbonisierung. Kann in starkeren
Versionen eine leichte alkoholische Warme vermitteln.

Anmerkungen:  Dieser Stil ist eine Kombination der
tschechischen Stilet ma v T (LTe1g,8°R) und tmavé
specialni pivo (13i 14,9 °P). Modernere Beispiele sind
trockener und weisen eine héhere Bittere auf, wahrend
traditionelle Versionen haufig stRer ausgerichtet sind, mit
IBUs im Bereich 18-20.

Geschichte: Di e U Fl ekT Brauerei
Viele kleine, neue Brauereien brauen heute diesen Bierstil.
Charakteristische Zutaten: Pilsner und dunkl e
Karamellmalze mit Zusatz von entbitterten Rdstmalzen sind
am gebrauchlichsten, aber Wiener und Minchner Malz sind
ebenfalls passend. Mineralarmes, weiches Brauwasser, Hopfen
des Saazer Formenkreises, tschechische untergérige Lagerhefe.
Jegliche fruchtige Ester stammen typischerweise vom Malz

und nicht von der Hefe.

Stilvergleich:  Das tschechische Aquivalent eines dunklen
Lagers, bewegt sich im Charakter zwischen Miinchner Dunkel
und Schwarzbier, aber typischerweise mit groRerer malziger
Reichhaltigkeit und mehr Hopfencharakter (Aroma,

best e

J a @dschrhakuhd / bdér Biieke). St rakoni ckT

eg8 épezi‘filgét/ﬁon:

Stammwdrze: 11,014,7°P
Endvergoren: 3,3-4,3°P Alkohol: 4,4 -5,8% v/v

Bittere: 16-34 IBU Farbe: 28-69 EBC

Gewerbliche Beispiele: Kout na GumavhD Kouts

speciéll4°,PivovarBS’eznice Her ol d, U Fl ek
13A legs8k, Budvar B: Dar k, Bohemi
Devils Backbone Mor ana, Notch Le

Stichworter:  Vollbier, dunkel, untergérig, gelagert,
Mitteleuropa, traditioneller Bierstil, dunkler Lagerbier -Typ,
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4. HELLES MALZIGES EUROPAISCHES LAGER

Dieser Stil-Kategorie beschreibt malzige, helle, auf Pilsner Malz basierende deutsche Lagerbiere der Stammwiirzeklassen Vollbier bis
Starkbier. Obwohl malzbetont, handelt es sich (so wie bei den meisten deutschen Bieren) um hochvergorene Lagerbiere mit

reintdnigem Garungscharakter.

4A. M unchner Helles

Gesamteindruck:  Ein reinténiges, malziges, goldfarbenes
deutsches Lager mit einem milden getreidig-suif3lichen
Malzgeschmack und einem sanften, trockenen Abgang. Subtile
wirzige, florale (blumige) oder krauterartige Hopfennoten und
zurtickhaltende Bittere halten die Balance in Richtung malzig,
aber ohne Sufe, was dieses Bier zu einem erfrischenden
Alltags-Getréank macht.

Geruch und Aroma:  Mittelgradig ausgewogenes getreidig-
suRliches Malzaroma. Schwaches bis mittelleichtes wirziges,
florales (blumiges) oder krauterartiges Hopfenaroma. Obwohl
ein reinténiges Aroma angestrebt wird, ist eine sehr schwache
Hintergrundnote von DMS kein Fehler. Angenehmes, reintonig
untergariges Aromaprofil, in dem Malz das Gleichgewicht
dominiert. Die frischesten Biere weisen etwas mehr malzig-
suRliches Aroma auf.

Aussehen: Mittelgelb bis helles Gold. Klar. Bestandige,
cremige, weil3e Schaumkrone.

Geschmack: Ausgewogen malzig im Antrunk mit einem
Hauch SiRe; mittelgradig getreidig-suflich im Malzgeschmack
mit einem weich abgerundeten Gesamteindruck, der durch
eine schwache bis mittelleichte Hopfenbittere gesttitzt wird.
Der Abgang ist weich und trocken, nicht prickelnd scharf.
Schwacher bis maRigleichter wiirziger, floraler oder
gewdurzartiger Hopfengeschmack. Das Malz dominiert tiber den
Hopfen in der Geschmacksentfaltung vom Antrunk, am
Gaumen, im Abgang bis hin zum Nachtrunk. Hopfen sollte
jedoch wahrnehmbar sein. RestsiRe sollte nicht vorhanden
sein, nur der Eindruck von Malz und zurtickhaltender Bittere.
Sehr frische Biere werden etwas stf3licher erscheinen, da der
frische, reichhaltige Malzcharakter mit der Zeit abnehmen
kann. Der Garungscharakter ist reinténig untergérig.

Mundgefuhl:  Mittelgradig ausgewogener Korper. Mittlere
Karbonisierung. Milder Lagerbier -Charakter.

Anmerkungen:  Dieser Bierstil prasentiert ein voll
ausgegorenes PilsnerMalzprofil. Helles ist ein malzbetontes
Bier, das nicht tibermaRig su ist, sondern eher Akzente setzt
in Richtung Ma lzgeschmack mit hintergriindiger
Hopfenbittere, die als Stlitze dient. Exportierte Biere kdnnen
rasch ein wenig vom reichhaltigen Malzcharakter verlieren, der
in frischen Bieren h&ufig silliche Noten vorgibt. Minchner
Helles ist tendenziell in allen Aspekten leichter als die
Varianten von auf3erhalb der Stadt, die kréaftiger im Korper,
Geschmack und im Hopfencharakter sein kénnen.

Geschichte: Wurde 1894 erstmals in der Minchner
Spatenbrauerei gebraut, um sich im Wettbewerb mit den
hellen Pilsner Bieren zu behaupten. Heute ist es der populéarste
Bierstil in Stiddeutschland.

Charakteristische Zutaten: Kontinentaleuropaisches
Pilsner Malz, traditionelle deutsche Hopfensorten des Saazer
Formenkreises, reintdnige untergarige deutsche Lagerbier-
Hefe.

Stilvergleich:  Im Gleichgewicht zwischen Malz und Bittere
dem Miinchner Dunklen &hnlich, aber weniger malzig -sif im
Charakter und eben hell statt dunkel. Mehr Kérper und

Malzpréasenz als im deutschen Pils, mit durchwegs weniger
Hopfencharakter. Ahnliches Malzprofil wie deutsch es
Exportbier, aber mit weniger Hopfen ausbalanciert.
Spezifikation: Stammwirze: 11,0
11,9°FEndvergoren: 1,53,1°P Alkohol: 4,7-5,4%v/v
Bittere: 16-22 IBU Farbe: 6-10 EBC
Gewerbliche Beispiele: Weihenstephaner Original, Hacker -
Pschorr Munchner Gold, Augustiner Lagerbier Hell,
Birgerbrau Wolznacher Hell Naturtriib, Paulaner Premium
Lager, Spaten Premium Lager, Lowenbrat Original
Stichworter:  Vollbier, hell, untergérig, gelagert,
Mitteleuropa, traditioneller Bierstil, heller Lagerbier -Typ,
malzig

4B. Fest bier

Gesamteindruck:  Ein feines, reintdniges, helles deutsches
Lagerbier mit einem maRig starken Malzgeschmack und
leichtem Hopfencharakter. Findet geschickt den Mittelweg
zwischen Starke und Siffigkeit mit einem Geschmackseindruck
am Gaumen und im Abgang,der zum Weitertrinken anregt.
Prasentiert vornehmen deutschen Malzgeschmack ohne zu
schwer oder mastig zu werden.

Geruch und Aroma:  Ausgewogen reichhaltige Malznoten
mit einer Betonung auf toastig -teigigen Aromen und dem
Eindruck von SiRe. Schwache bis mitelleichte florale
(blumige), krauterartige oder wirzige Hopfennoten. Das Malz
sollte keinen ausgepragt toastigen, Karamell oder Biscuit-
Charakter aufweisen. Reintdnig untergariges Aromaprofil.
Aussehen: Satt-gelbe bis tief goldene Farbe; sollte keine
bernsteinfarbenen Ténungen aufweisen. Glanzfeine Klarheit.
Bestandige weil3e bis cremefarbene Schaumkrone. Die meisten
gewerblichen Beispiele weisen eine mittelgradig goldgelbe
Farbung auf.

Geschmack: Im Antrunk mittelgradiger bis mittelhoher
Malzgeschmack, mit einer leicht toastigen Note nach Brotteig
und einem Eindruck von milder Sii3e. Mittelgradige bis
mittelleichte Bittere, definitiv malzig abgestimmt.

Hochvergoren und rezent, aber nicht trocken. MaRiger bis
mittelgradiger floraler (blumiger), krauterartig er oder wirziger
Hopfengeschmack. Der Garungscharakter ist reintdnig
untergdrig. Der Geschmack basiert hauptsachlich auf Pilsner
Malz, aber mit leicht toastigen Noten. Die Bittere stiitzt, soll
aber einen geschmackvoll malzigen Abgang ergeben.
Mundgefuhl:  Ausgewogener Kérper mit weicher, etwas
cremiger Textur. Mittlere Karbonisierung. Der Alkoholgehalt

ist i wenn Uberhaupt i gerade noch als warmend
wahrnehmbar.

Anmerkungen:  Dieser Bierstil représentiert das neuzeitliche
deutsche OktoberfestBier und wird in diesem Zusammenhang
haufig als Wiesnbier bezeichnet (obwohl sich der Stil nicht nur
auf das Oktoberfest beschrankt, sondern auch auf vielen
anderen Festivals anzutreffen ist). Wir wahlten hier die
BezeichnungFestbier, da aufgrund rechtlicher Bestimmungen
in Deutschland und der EU, Oktoberfestbier als geschiitzte
Ursprungsbezeichnung gilt fiir jene Biere der grof3en, innerhalb
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der Stadtgrenzen Miinchens beheimateten Brauereien, die fur
den Ausschank am Oktoberfest bestimmt sind. Brauereien
anderer Lander fihlen sich nicht daran gebunden und
ignorieren diese
den US Biere, die sie als Oktoberfest bezeichnen, die aber auf
dem traditionellen Stil basieren, der in diesen Sortenrichtlinien
als Marzen beschrieben ist.

Geschichte: Seit 1990 entspricht die Mehrheit der am
Oktoberfest ausgeschenkten Biere diesem Stil. Exportierte
Versioneni speziell jene fir die UST basieren immer noch
vorwiegend auf dem traditionellen bernsteinfarbenen Méarzen,
ebenso wie die Interpretationen innerhalb der US. Paulaner
fuhrte die goldfarbene Version mitte der 70er Jahre ein, weil
man dachte, die traditionelle Version sei zu mastig. Daher
entwickelte man eine leichter trinkbare, aber immer noch
malzig betonte Version, die siffiger sein sollte (so der
Braumeister von Paulaner). Der aktuell am Oktoberfest
ausgeschenkte Biertyp wird von einem Minchner Stadtkomitee
festgelegt.

Charakteristische Zutaten: Hauptséchlich Pilsner Malz mit
etwas Wiener und / oder Miinchner Malz zur Steigerung des
Malzcharakters. Unterschiede bei den gewerblichen Beispielen
ergeben sich hauptsachlich durch die unterschiedlichen
Malzereien und Hefestdmme, nicht aus grof3artigen
Variationen in der Schittung.

Stilvergleich:  Weniger intensiv und toastig als ein Marzen.
Starkerer Kdrper als ein Helles, mit mehr Hopfengeschmack
und Alkohol. Weniger malzbetont wie ein Maibock. Die
Komplexitat der Malznoten ist &hnlich dem mit mehr
Stammwirze eingebrauten, hellen tschechischen Premium
Lager, allerdings ohne die zugehdrige (starkere)Hopfung.
Spezifikation: Stammwidrze: 13,3-14,0°P
Endvergoren: 2,6-3,1°P Alkohol: 5,8-6,3%v/v
Bittere: 18-25 IBU Farbe: 8-14EBC
Gewerbliche Beispiele: Paulaner Wiesn, Léwenbrau
Oktoberfestbier, Hofbréu Festbier, Hacker -Pschorr Superior
Festbier, Augustiner Oktoberfest / Edelstoff, Schénramer Gold,
Weihenstephaner Festbier

Stichworter:  Vollbier, hell, untergérig, gelagert,

Mitteleuropa, traditioneller Bierstil, heller Lagerbier -Typ,
malzig

4C. Helle r Bock

Gesamteindruck: Ein ziemlich helles, starkes, malziges
deutsches Lagerbier mit einem fein ausklingenden Abgang, der
die Suffigkeit fordert. Der Hopfencharakter ist grundséatzlich
deutlicher ausgeprégt als in anderen Bockbieren.

Geruch und Aroma:  MaRiges bis starkes getreidigsuRliches
Malzaroma, haufig mt leicht toastigem Aspekt und schwachem
Aroma nach Maillard Produkten. MaRig -schwaches bis
fehlendes Hopfenaroma, haufig mit einer wiirzigen,
krauterartigen oder floralen (blumigen) Note. Reintdnig
untergariges Aromaprofil. Fruchtige Ester sind schwach bis gar
nicht wahrnehmbar. Alkohol kann sehr schwach erkennbar
sein. Kann ein leichtes DMS-Aroma aufweisen.

Regel-Bmgwe Sioe $fi

Aussehen: Die Farbe reicht von dunklem Gold bis hellem
Bernstein. Glanzfeine Klarheit. Hohe, cremige, bestandige,
weille Schaumkrone. .

@dddBriacky IMBRiger bié rhittedtérier getreidig -stBlicher
Malzgeschmack dominiert, veredelt mit erganzenden toastigen
Noten und / oder Maillard Produkten. Schwacher bis fehlender
Karamellgeschmack. Kann einen leichten DMS Geschmack
aufweisen. MéaRiger bis fehlender Hopfengeschmak (wirzig,
krauterartig, floral / blumig, pfeffrig). Ausgewogene,
mittelgradige Hopfenbittere (stérker ausgepragt als in anderen
Bockbieren). Reintdniges, untergariges Geschmacksprofil.
Hochvergoren, nicht nachhangend, mit einem mafig-
trockenen Abgang, da sowohl Malz- als auch
Hopfengeschmack beinhalten kann.

Mundgefuhl:  Mittelgradiger Korper. Mafige bis mittelhohe
Karbonisierung. Trotz der erhdhten Hopfenbittere weich und
mild, ohne krazige Rauheit oder Adstringenz. Eine leichte
alkoholische Warme kann wahrnehmbar sein.

Anmerkungen:  Auch bekannt als Maibock, aber es gibt
Meinungsverschiedenheiten lber die Gleichsetzung von
Hellem Bock und Maibock. Die Mehrheit halt diese Biere fur
identisch, aber einige glauben, dass Maibock als Festbier
anzusehen ist unddaher die oberen Grenzen bezuglich
Hopfung und Farbe auslotet. Fruchtige Noten basieren auf
Munchner Malz und / oder Spezialmalzen und stammen nicht
von Estern, die von der Hefe wahrend der Garung gebildet
werden. Der Hopfen kompensiert eine schwache Ausgattung
mit Maillard Produkten.

Geschichte: Verglichen mit anderen Bockbieren eine relative
neue Entwicklung. Der Ausschank von Maibock erfolgt
hauptsachlich im Frihjahr - speziell im Monat Mai.
Charakteristische Zutaten: Die Schittung basiert auf
Pilsner- und / oder Wiener Malz mit etwas Miinchner Malz
zum Ausbau des Charakters (wenngleich in viel geringerem
Ausmal als in einem traditionellen Bockbier). Keine
Rohfrucht. Hopfensorten des Saazer Formenkreises. Reintdnig
vergarende, untergarige Lagerbier Hefe.Das
Dekoktionsverfahren ist beim Maischen tblich, aber die
Kochzeiten sind kiirzer als bei dunklem Bockbier, um die
Farbentwicklung einzuschranken.

Stilvergleich:  Kann als helle Version von dunklem Bockbier
betrachtet werden, oder einem als Starkbier eingebrauten
Munchner Hellen. Obwohl ziemlich malzig, weist dieses Bier
weniger reichhaltige dunkle Malznoten auf und kann
trockener, hopfiger und bitterer sein als dunkler Bock. Hat
einen reichhaltigeren Malzcharakter und mehr Alkohol als ein
Festbier.

Spezifi kation:
Endvergoren: 2,8-4,6°P
Bittere: 23-35IBU Farbe: 1222 EBC
Gewerbliche Beispiele: Ayinger Maibock,
Hacker-Pschorr Hubertus Bock, Altenmiinster Maibock,
Capital Maibock, Einbecker Mai-Urbock, Blind Tiger Maibock
Stichworter:  Starkbier, hell, untergérig, gelagert,
Mitteleuropa, traditioneller Bierstil, Bockbier -Typ,

Stammwdrze: 15,7#17,5°P
Alkohol: 6,3-7,4%v/v
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5. HELLES BITTERES EUROPAISCHES BIER

Diese Kategorie beschreibt helle Biere deutschen Ursprungs, die ausgeglichen bis bitter abgestimmt sind und einen mild bis méaRig
stark ausgepragten Hopfencharakter aufweisen, der von klassischen deutschen Hopfensorten stammt. Sie sind im Allgemeinen
untergarig oder gut gelagert, um ein reinténiges Garungsprofil zu erzielen. Wie die meiste n deutschen Biere sind sie hochvergoren.

5A. Deutsches Leichtbier

Gesamteindruck:  Ein helles, hochvergorenes, schlankes
deutsches Lager mit weniger Alkohol und Kalorien als
normales Vollbier. MaRig bitter mit wahrnehmbaren Hopfen -
und Malznoten ist es immer noch ein durchaus interessantes
Bier.

Geruch und Aroma:  Schwaches bis mittelgradiges
Hopfenaroma mit wirzigem, kréuterartigem oder floralem
(blumigem) Charakter. Schwaches bis mittelleichtes getreidig-
suBliches oder leicht toastiges Malzaroma. Reintdniges
Garungsprofil.

Aussehen: Strohfarben bis Helles Gold. Glanzfeine Klarheit.
Die méRig hohe, weile Schaumkrone weist mittlere bis
unterdurchschnittliche Bestandigkeit auf.

Geschmack: Im Antrunk schwach bis mittelgradig
ausgepragter Malzgeschmack. Ausgewogne Hopfenbittere.
Schwacher bis mittlerer Hopfengeschmack mit einem
wirzigen, krauterartigen oder floralen Aspekt. Reintdnig
untergariger Charakter, gut gelagert. Trockener Abgang mit
etwas Malz und Hopfen im Nachtrunk.

Mundgefiihl:  Schlanker bis sehr leichter Koérper. Mittlere bis
hohe Karbonisierung. Weich und mild, hochvergoren.
Anmerkungen:  Wird primar als Diatbier mit weniger
Kohlehydraten, Alkohol und Kalorien vermarktet. Oft auch
bekannt als Diat-Pils oder -Helles. Die Stammwurze dieses
Stils liegt im Bereich der Schankbier-Klasse. Auch Weissbier,
Kdlsch und Altbier kénnen als Leichtbier eingebraut werden,
sollten dann aber in Kategorie 34B "Gemischte Bierstile"
eingereicht werden.

Geschichte: Historisch gebraut als Getrank fur koérperliche
Schwerarbditer in Fabriken oder auf den Feldern wird es heute
eher den populéren Amerikanischen Leichtbieren
nachempfunden.

Charakteristische Zutaten: Analog einem deutschen Pils
oder Hellen; kontinentaleuropéisches Pilsner Malz, untergéarige
deutsche Lagerhefe, Hofden des Saazer Formenkreises.

Stilvergleich:  Wie ein alkoholarmes, schlankes deutsches Pils

oder Helles.
Spezifikation:
Endvergoren: 1,52,6°P
Bittere: 15-28 IBU

Stammwdrze: 6,6-8,5°P
Alkohol: 2,4-3,6%v/v
Farbe: 4-10EBC

Gewerbliche Beispiele: Bitburger Li ght, Beckos

Paulaner Minchner Hell Leicht, Paulaner Premium Leicht,
Mahr 6s Leicht

Stichworter:  Schankbier, hell, untergérig, gelagert,
Mitteleuropa, traditioneller Bierstil, heller Lagerbier -Typ,
bitter, hopfig

5B. Kélsch

Gesamteindruck:  Ein reintdniges, feinfuhlig abgestimmtes
Bier, fiir gewohnlich mit etwas Frucht - und Hopfencharakter.
Durchgehend abgerundete Malzigkeit fiihrt zu einem

angenehm ausgegorenen und erfrischenden Abgang. Frische ist

diesem Bier sehr zutraglich, da der zarte Charakte mit dem

Alter rasch schwinden kann. Glanzfeine Klarheit ist
sortentypisch.

Geruch und Aroma: Schwaches bis sehr schwaches
Malzaroma mit getreidig -stZlichem Charakter. Ein
angenehmes, zuruickhaltendes Fruchtaroma aus der
Obergéarung (nach Apfel, Kirsche ode Birne) ist annehmbar,
aber nicht immer vorhanden. Ein schwach florales (blumiges),
wirziges oder krauterartiges Hopfenaroma ist optional, aber
jedenfalls nicht als untypisch zu werten. Einige Hefestamme
koénnen einen leicht weinigen oder schwefligen Charakter
ergeben (wiederum optional, aber nicht sortenuntypisch).
Insgesamt ist die Intensitat der Aromen ziemlich zart
ausgepragt, aber generell ausgewogen, reinténig und frisch.
Aussehen: Goldfarben in hellen bis sehr hellen Ténungen.
Sehr klar (authentische gewerbliche Versionen sind glanzfein
filtriert). Zarte, weiRe Schaumkrone, die eine geringe
Haltbarkeit aufweisen kann.

Geschmack: Weich abgerundeter Geschmack, der sich
zusammensetzt aus einer feinflihlig abgestimmten
Kombination von voll ausgegorenem Malz und nahezu
unmerklicher fruchtiger SiiRe aus der Obergéarung und
mittelleichter bis mittelgradiger Bittere mit einem feinherben,
leicht rezent / spritzigen Abgang (aber ohne kratzig rauen
Nachtrunk). Die Malznoten tendieren zu getreidiger SuR3e,
moglicherweise mit sehr leicht ausgepragtem Aspekt nach Brot
oder Honig. Hopfengeschmack ist variabel und kann von
schwach bis mittelhoch reichen; meist ist er mittelleicht bis
mittelgradig und weist floralen (blumigen), wirzigen oder
krauterartigen Charakter auf. Kann im Antrunk einen malzig -
sufRen Eindruck machen (optional i nicht erforderlich). Im
Abgang und Nachtrunk sollte jedenfalls keine Restsif3e
bemerkbar sein. Kann leicht weinige, mineralische oder
schweflige Akzente aufweisen, die ein trocken abgestimmtes
Geschmacksprofil betonen. Ein leichter Weizengeschmack
kommt selten vor, ist aber kein Fehler. Im Ubrigen sehr
reintonig.

Mundgefuhl:  Mittelschlanker bis mittlerer Korper (meist
mittelschlank). Mittlere bis mittelhohe Karbonisierung. Weich
und generell rezent und hochvergoren.

Anmerkungen:  Wird in Deutschland als obergériges, durch
Lagerung gereiftes Bier beschrieben. Jede Kdlner Brauerei
interpretiert die Kdlsch -Konvention etwas anders und
produziert Bier mit eigenstandigem Charakter, der sich von
deh anflefeh unterscheidet. Bei der Beurteilung ist auf diese
Variationsbreite Ricksicht zu nehmen. Beachte, dass
trockenere Versionen hopfiger und bitterer erscheinen kénnen
als die IBU-Spezifikation vorgibt. Aufgrund seines feinen /
zarten Geschmacksprofils neigt Kdsch zu einer ziemlich
kurzen Haltbarkeit; gealterte und importierte Biere weisen
haufig einige Oxidations-Defekte auf. Wird in KéIn in hohen
200mL Glasern (sogenannten Stangen) ausgeschenkt.
Geschichte: Koéln hat seit dem Mittelalter eine obergérige
Brautr adition und entwickelte das heute als Kélsch bekannte
Bier im spéaten 18. Jahrhundert, um den Wettbewerb mit den
Ubergreifenden, hellen untergérigen Lagerbieren
aufzunehmen. Kdlsch ist eine von der Kélsch Konvention 1986
geschutzte Ursprungsbezeichnung, diesich beschrankt auf die
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ca. 20 Brauereien in und um KéIn. Die Konvention definiert
das Bier einfach als leichtes, hochvergorenes, hopfenbetontes,
klares obergériges Vollbier.

Charakteristische Zutaten: Traditioneller deutscher
Hopfen (Hallertau, Tettnang, Spalt oder Hersbrucker).
Deutsches Pilsner oder HellesMalz. Hochvergérende, neutrale
obergarige (Ale)Hefe. Bis zu 20% Weizenmalz kénnen
verwendet werden, was jedoch in authentischen Versionen
ziemlich selten vorkommt. Gegenwartig ist es in Kdlsch
Brauereien ublich, warm zu vergaren, fur kurze Zeit kalt zu
reifen und jung auszuschenken.

Stilvergleich:  Ein unerfahrener Verkoster kann es leicht
verwechseln mit Cream Ale oder einem etwas abgemilderten
schlanken, leichten Pils.
Spezifikation:
Endvergoren: 1,8-2,8°P
Bittere: 18-30 IBU Farbe: 7-10EBC
Gewerbliche Beispiele: Friih Kolsch, Reissdorf Kolsch,
Gaffel Kélsch, Stuinner Kélsch, Miihlen Kélsch, Sion Kélsch
Tags: Vollbier, hell, obergéarig, gelagert, Mitteleuropa ,
traditioneller Bierstil, heller Aletyp, ausgewogen

Stammwdrze: 11,0612,4°P
Alkohol: 4,4 -5,2%vlv

5C. Deutsches Helles Exportbier

Gesamteindruck:  Ein helles, gut ausgewogenes, feines
deutsches Lagerbier, das etwas stérker als der Durchschnitt
eingebraut wird, mit mafigem Korper und mild -aromatischem
Hopfen und Malz Charakter.

Geruch und Aroma  : Schwaches bis mittleres Hopfenaroma,
Ublicherweise mit floralem (blumigem), wiirzigem oder
krauterartigem Charakter. MaRig getreidig -st3liches
Malzaroma. Reintdniges Garungsprofil. Eine nachlassende,
leicht schweflige Note im Antrunk ist kein Fehler, ebenso eine
schwache, hintergriindige DMS-Note.

Aussehen: Goldfarben in hellen bis dunklen Ténungen. Klar.
Bestéandige weisse Schaumkrone.

Geschmack: Weder getreidig-sii3liches Malz, noch floraler
(blumiger), wirziger od er krauterartiger Hopfen sind
dominant, sondern stehen in ausgewogenem Verhaltnis mit
einem Hauch malziger SuiRe, woraus sich ein mildes, aber
rezent erfrischendes Bier ergibt. Die Balance halt durch im
Abgang und die Hopfenbittere halt sich im Nachtrunk
(obgleich manche Beispiele leicht suf3lich ausklingen kénnen).
Reintdnig untergariger Charakter. Ein leicht mineralischer
Charakter (vom Brauwasser) kann wahrnehmbar sein, zeigt
sich aber nur verdeckt und nicht als offenkundiger
Mineralgeschmack.

Mundgefiihl:  Mittelgradiger Kérper, mittlere

Karbonisierung. Mild aber rezent.

Anmerkungen:  Manchmal auch als Dortmunder oder
Dortmunder Export bekannt. Mit etwas héherer Stammwiirze
eingebraut als andere vergleichbare helle Lagerbiere ergibt sich
ein fester, malziger Kdrper und die Malzbasis erganzt die durch
Sul fat betonte
der deutschen Brautradition als Attribut fiir Bierstérke (also
etwas héhere Stammwirze) verwendet und ist nicht
gleichbedeutend mit dem Dortmunder -Bierstil ; Bier aus
anderen Stadten oder Regionen kann in Export-Starke
eingebraut und als solches benannt werden (auch wenn es
nicht zwangslaufig exportiert wird).

Geschichte: Der Dortmunder Bierstil entwickelte sich in den
1870er Jahren im Dortmunder Industriegeb iet als Antwort auf
die hellen Pilsner Biere. Es wurde nach dem 2. Weltkrieg sehr
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Hopfenbittere.
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populér, ging aber in den 1970er Jahren stark zurlick. Andere
Biere der Exportklasse entwickelten sich unabhangig als eine
etwas stérkere Version existierender Biere. Der modene
deutsche Stil wird gegenwértig mit etwa 12-13°P Stammwiirze
eingebraut.

Charakteristische Zutaten: Mineralreiches Wasser mit
hohem Gehalt an Sulfaten, Chloriden und Carbonaten,
deutscher oder tschechischer Aromahopfen, Pilsner Malz,
untergdarige deutsche Lagerbier-Hefe. Neuere gewerbliche
Versionen kénnen Hopfenextrakt und (auf3erhalb
Deutschlands) Rohfrucht enthalten.

Stilvergleich: ~ Weniger Hopfenaroma und mehr Korper als
ein Pils, aber bitterer als ein Helles.
Spezifikation:

Endvergoren: 2,6-3,8°P

Bittere: 20-30 IBU Farbe: 8-14EBC
Gewerbliche Beispiele: DAB Original, Dortmunder Union
Export, Dortmunder Kronen, Great Lakes Dortmunder Gold,

Stammwirze: 11,913,8°P
Alkohol: 4,8 -6,0% v/v

Barr el House Duveneckods
Export, Flensburger Gold
Stichworter:  Vollbier, hell, untergarig, gelagert,

Mitteleuropa, traditioneller Bierstil, heller Lagerbier -Typ,
ausgewogen

5D. Deutsches Pils

Gesamteindruck:  Ein schlankes, hochvergorenes,
goldfarbenes, untergériges, bitteres deutsches Biermit
hervorragender Schaumhaltbarkeit und einem vornehmen,
floralen (blumigen) Hopfenaroma. Rezent, reintdnig und
erfrischend prasentiert deutsches Pils die erlesensten
deutschen Malz- und Hopfensorten.

Geruch und Aroma: Mittelleichter bis schwacher, getrei dig-
suBlicher Malzcharakter (haufig mit leichtem Aspekt nach
Honig und getoasteten Keksen) und charakteristischem
Hopfenaroma (floral / blumig, wiirzig oder krauterartig).
Reintdniges Garungsprofil. Kann optional eine sehr schwache
schweflige Note aufweisen die von Brauwasser und / oder
Hefe stammt. Hopfenaroma ist mittelleicht bis mittelstark
ausgepragt, sollte aber die Malzprésenz nicht véllig
dominieren. Beispiele mit eindimensionaler Auspragung
unterliegen jenen mit komplexeren Qualitaten, wo alle Zutat en
wahrgenommen werden kénnen. Kann eine sehr schwache
Hintergrundnote nach DMS aufweisen.

Aussehen : Strohfarben bis helles Gold, glanzfein bis sehr klar
mit einer cremigen, bestandigen weillen Schaumkrone.

Geschmack: Mittlere bis hohe Hopfenbittere dominie rt den
Geschmack und hélt bis in den Nachtrunk an. MaRiger bis
mittelleichter, getreidig -stBlicher Malzcharakter stutzt die
Hopfenbittere. Leichter bis starker, floraler (blumiger),
wirziger oder krauterartiger Hopfengeschmack. Reinténiges
Garungsprofil. Trockener bis mitteltrockener, rezenter Abgang
mit harmonisch ausklingendem bitteren Nachtrunk und

Ieicht cmck i flie nait hoper ~
s?ulfatﬁrqt:\gzérﬁg aslgselfgeéBagu?(p\/\E%en?wrﬁlsecre{vr?auﬂg elnen
leicht schwefligen Geschmack auf, der den trockenenCharakter
im Abgang betont und verlangert; dies ist annehmbar, aber
nicht zwingend erforderlich. Einige Versionen haben einen
weichen Abgang mit etwas mehr Malzgeschmack, aber immer
noch auffalliger Hopfenprasenz (Bittere und Geschmack) - die
Balance lieg nach wie vor bei der Bittere.

Mundgefuhl:  Mittelschlanker Kérper. Mittlere bis hohe
Karbonisierung.
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Anmerkungen:  Moderne Beispiele zeigen geographisch
einen Trend zu hellerer Farbe, trockenerem Abgang und
starker ausgepragter Bittere - vom Siiden Deutschiands
Richtung Norden verlaufend; dies geht einher mit einer
Zunahme des Sulfatgehaltes im Wasser. Pils aus Bayern
tendiert zu weicherer Bittere mit mehr Malzgeschmack und

Aroma speziell jene des Saazer Formenkreises wie Tettnanger,
Hallertauer und Spalt; Saazer Hopfen ist weniger
gebrauchlich), deutsche untergérige Lagerhefe.

Stilvergleich:  Leichter in Farbe und Korper, trockener,
rezenter und hodher vergoren, mit starker nachklingender
Bittere und hoherer Karbonisierung als ein tschechisches helles
Hopfenaroma, weist aber immer noch gentigend Premium Lager. Mehr Hopfencharakter, Malzgeschmack und
Hopfencharakter und Rezenz im Abgang auf,um sich vom Bittere als internationale helle Lagerbiere. Mehr

AHel l enfi zu wunterscheiden. Die Vg@opfaheharkenudd Bit€e mireémtrbckefiefed,

APilsfA ist in Deutschland gebr ?ugditered Abgang ak ki MiAcRrer HellBse dadiHelle @ N wi | |
sich vom tschechischen Stil abgrenzen und (wie manche sagen)

Respekt zollen.

Geschichte: Abgeleitet vom tschechischen Pilsxer wurde es
an die Brauverhéltnisse in Deutschland angepasst, speziell an
das Brauwasser mit héherem Mineralgehalt und die deutschen
Hopfensorten. Erstmals in den frihen 1870er Jahren gebraut
wurde es nach dem 2. Weltkrieg sehr populér, als deutsche
Brauer-Schulen moderne Brautechniken verbreiteten.
Gemeinsam mit dem verwandten tschechischen Pilsner ist es
der Vorfahre der heute am weitesten verbreiteten und
gebrauten Bierstile. Die mittleren IBUs nahmen Uber die Zeit
ab.

Charakteristische Zutaten: Kontine ntaleuropéisches
Pilsner Malz, deutsche Hopfensorten (flir Geschmack und

mehr Malzgeschmack, der allerdings den gleichen Charakter
aufweist wie beim Pils.
Spezifikation: Stammwidrze: 11,0612,4°P
Endvergoren: 2,1-3,3°P Alkohol: 4,4-5,2%v/v
Bittere: 25-40 IBU Farbe: 4-10EBC

Gewerbliche Beispiele: Schonramer Pils, Trumer Pils,
Koénig Pilsener, Paulaner Premium Pils, Stoudt Pils, Troegs
Sunshine Pils, Left Hand Polestar Pils

Stichworter:  Vollbier, hell, untergarig, gelagert,
Mitteleuropa, traditioneller Bierstil, Pilsner -Typ, bitter, hopfig

6. BERNSTEINFARBENES

MALZIGES EUROPAISCHES LAGER

Diese Kategorie beschreibt bernsteinfarbene, untergérige Lagerbiere deutschen Ursprungs, die malzig abgestimmt sind und als

Vollbier oder Starkbier eingebraut werden.

6A. Marzen

Gesamteindruck:  Ein geschmackvolles, malziges,
bernsteinfarbenes deutsches Lager mit reintdnigem,
reichhaltigem, toastigem und brotartigem Malzgeschmack,
zurtickhaltender Bittere und einem trockenen Abgang, der zum
Weitertrinken anregt. Das Malzprofil ist weich, geschmackvoll
und komplex, mit einem reichhaltigen Nachtrunk, der niemals
schwer und mastig hachhéngt.

Geruch und Aroma:  Deutsche Malzsorten in ausgewogener
Intensitat wahrnehmbar, sortentypisch reichhaltig, brotartig,
ein wenig toastig mit leichten Noten nach Brotkruste.
Reintdniger, untergariger Lagerbier -Charakter. Kein
Hopfenaroma. Karamell -, trocken-biscuitartige oder
Roéstmalzaromen sind unpassend. Sehr leichte Alkoholaromen
kénnen wahrnehmbar sein, werden aber niemals als scharf
empfunden. Reintdnige, vornehme, reichhaltige Malznoten
sollten das priméare Aroma ausbilden.

Aussehen: Bernsteinfarben-orange bis dunkelrétliches
Kupfer; sollte nicht goldfarben sein. Glanzfeine Klarheit, mit
bestandiger, cremefarbener Schaumkrone.

Geschmack: Der malzige Geschmack im Antrunk gibt SiiRe
vor, die jedoch einem mittelméagig-trockenen bis trockenen
Abgang weicht. Die charakteristischen, komplexen Malznoten
beinhalten haufig einen brotartig -toastigen Aspekt. Die
Hopfenbitt ere ist ausgewogen und der Hopfengeschmack ist
schwach bis gar nicht wahrnehmbar (Deutsche Hopfensorten:
komplex, floral / blumig, krauterartig oder wirzig). Der

Hopfen verleiht ausreichend Balance, sodass der malzige
Geschmack und Abgang nicht st erscheit. Der Nachtrunk ist
malzig und mit dem selben geschmackvollen, reichhaltigen
Malzgeschmack ausklingend. Wahrnehmbarer Karamell-,
Biscuit- oder Réstmalzgeschmack ist unpassend. Reintdniges,
untergariges Geschmacksprofil.

Mundgefiihl:  Ausgewogener Kérper mit einer weichen
cremigen Textur, die haufig eine kréftigere Vollmundigkeit
vorgibt. MittelmaRige Karbonisierung. Voll ausgegoren
hinterlasst es keinen sti3lich nachhangenden Eindruck. Kann
leicht warmend empfunden werden, aber die Stérke (Alkohol)
sollte ziemlich verdeckt bleiben.

Anmerkungen:  Neuzeitliche innlandisch -deutsche

Oktoberfest Versionen sind goldfarben i siecheAF e s tfiri er f

diese Variante. Exportierte deutsche Varianten (zumindest jene
fur die USA bestimmten) sind orange-bernsteinfarben, haben
einen charakteristisch toastigen Malzcharakter und sind
meistens alsOktoberfest etikettiert. Amerikanische Craftbier -
Versionen von Oktoberfest basieren im Allgemeinen auf
diesem Stil und die meisten Amerikaner werden dieses Bier als
Oktoberfest erkennen. Historische Versionen neigten zu
dunkleren Farbtonungen in Richtung braun, aber es gab viele
Abstufungen von Méarzen (wenn der Name die Bierstarke
bezeichnet); die vorliegende Stilbeschreibung bezieht sich
speziell auf die starkere bernsteinfarbene Version.Das
neuzeitliche Festbier kann man sich in diesem Zusammenhang
als helles Méarzen vorstellen.

Geschichte: Wie der Name andeutet, wurde es im Monat
Marz als starkeresMarzen -Bier gebraut und in Eishohlen oder
Eiskellern ber den Sommer gelagert. Neuzeitliche Versionen
lassen sich auf das bei Spaten 1841 gebraute Lagerbier
zuriickfuhren, zeitgleich mit der Entwicklung des Wiener
Lagers. Der Name Marzen datiert jedoch viel weiter zuriick als
1841; die friheren Versionen waren dunkelbraun und in
Osterreich bedeutete der Name eher eine Stammwiirze
kategorie (14°P) als einen Bierstil. Die deutsche
bernsteinfarbene Version (im Wiener Bierstil jener Zeit) wurde
erstmalig am Oktoberfest 1872 ausgeschenkt. Diese Tradition
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hielt bis 1990, wo das goldfarbene Festbier als Sandard fir das
Oktoberfest tibernommen wurde.

Charakteristische Zutaten: Die Schittung variiert;
traditionelle deutsche Versionen bevorzugten jedoch
Munchner Malz. Der erlesene Gesamteindruck leitet sich von
gualitativ hochwertigen Zutaten ab, besonders bei den
Basismalzen. Das DekoktionsBrauverfahren wurde traditionell
angewendet, um das reichhaltige Malzprofil auszubauen.
Stilvergleich:  Nicht so stark und reichhaltig wie ein dunkler
Bock. Mehr Malzfiille und reichhaltiger als Festbier, mit
kraftigerem Korp er und etwas weniger Hopfen. Weniger
hopfenbetont und etwa gleich malzig wie ein
bernsteinfarbenes tschechisches Lager.

Spezifikation: Stammwdrze: 13,3-14,7°P
Endvergoren: 2,6-3,6°P Alkohol: 5,8-6,3%Vv/v
Bittere: 18-24 IBU Farbe: 1633 EBC
Gewerbliche Beispiele: Burgerliches Brauhaus Saalfeld Ur-
Saalfelder, Paulaner Oktoberfest, Hacker-Pschorr Original
Oktoberfest, Weltenburg Kloster Anno 1050

Stichworter:  Vollbier, bernsteinfarben, untergérig, gelagert,
Mitteleuropa, traditioneller Bierstil, bernsteinf arbener
Lagertyp, malzig

6B. Rauchbier

Gesamteindruck:  Ein geschmackvolles bernsteinfarbenes
deutsches Lager, ausgewogen erganzt und abgestimmt durch
Buchenholz Rauch-Charakter. Toastig reichhaltiges Malz im
Aroma und Geschmack, zurtickhaltende Bittere, schwacher bis
starker Rauch-Charakter, ein reintdniges Garungsprofil und
ein sanft nachlassend ausklingender Abgang sind
charakteristisch.

Geruch undAroma: Eine Mischung aus Rauch und Malz mit
variierender Betonung und Intensitéat. Der Buchenholz Rauch -
Charakter kann subtil bis ziemlich stark ausgepragt sein und
rauchig, holzig oder wie Schinkenspeck erscheinen. Der
Malzcharakter kann schwach bis mittelgradig sein und etwas
satt, toastig oder malzig-suR. Die Malz- und
Rauchkomponenten verhalten sich haufig entgegengesetzt
proportional (bei zunehmendem Rauch -Charakter nimmt der
Malzcharakter ab und umgekehrt). Hopfenaroma ist sehr
schwach bis nicht wahrnehmbar. Reintdniger, untergariger
Lagerbier-Charakter.

Aussehen: Dieses Bier sollte sehr klar sein und eine hde,
cremige, satt gebraunte oder cremefarbene Schaumkrone
aufweisen. Die Farbe reicht von mittelgradigem Bernstein tber
helles Kupfer bis dunkelbraun.

Geschmack: folgt im Allgemeinen dem Aromaprofil mit einer
Mischung aus Rauch- und Malzgeschmack in variierender, sich
aber stets gegenseitig erganzender Betonung und Intensitat.
Fur Méarzen typische Merkmale sollten erkennbar sein, speziell
eine malzige, toastige Reichhaltigkeit, aber erganzt durch
schwach bis stark ausgepragten Buchenholz Rauchgeschmack.
Bei hohen Intensitaten kann der Rauchgeschmack schinken
oder speckartigen Charakter annehmen, was annehmbar ist,
solange er nicht in den fettigen Bereich abschweift. Der
Geschmack kann etwas malzig, satt und siif3 sein, aber der
Abgang tendiert Richtung mittel gradig-trocken bis trocken,
wobei der Rauch-Charakter manchmal den trockenen
Ausklang verstarkt. Der Nachtrunk kann sowohl die malzige
Reichhaltigkeit als auch den Rauchgeschmack reflektieren, soll
sich aber ausgewogen prasentieren. Mittelgradige,

ausgewogne Hopfenbittere. MaRiger bis fehlender
Hopfengeschmack mit wiirzigen, floralen oder kréuterartigen
Noten. Reintoniger, untergariger Lagerbier -Charakter. Raue,
kratzige, bittere, verbrannte, verkohlte, gummiartige oder
phenolische Rauchnoten sind unpassend

Mundgefiihl:  Mittelgradig ausgewogener Kdrper. Mittlere bis
mittelhohe Karbonisierung. Ausgeglichener Lager Charakter.
Ausgepragt herb-phenolische Adstringenz ist unpassend.
Anmerkungen:  Die Intensitét des Rauch-Charakters kann
sehr weit reichen; nicht alle Beispiele sind stark gerauchert.
Toleriere Spielarten und Variationen bei Deiner Beurteilung.
Andere Beispiele von Rauchbieren sind in Deutschland
erh&|l tlich, basierend auf Bi
Weissbier, Dunkles, Schwarzbier und Hellesi einschlief3lich
untergariger Spezialbiere; diese sollten in der Kategorie

AKl assisches Rauchbierd ange
Die vorliegende Beschreibung bezieht sich speziell auf die
Rauchbier-Version von Marzen.

Geschichte: Eine historische Spezialitat aus der Stadt
Bamberg in der frankischen Region Bayerns. Uber Buchenholz
gerauchertes Malz wird zum Brauen eines bernsteinfarbenen
Méarzen verwendet. Der Rauch-Charakter des Malzes variiert je
nach Malzerei; manche Brauereien produzieren ihr eigenes
Rauchmalz.

Charakteristische Zutaten: Deutsches Rauchmalz (Uber
Buchenholz gerauchertes Malz vom Wiener Typ) macht 20-
100% der Schittung aus, erganzt durch deutsche Malze, die
Ublicherweise flr Marzen vermaischt werden. Einige
Brauereien stimmen die Farbe mit ein wenig Rostmalz ab.
Deutsche, untergéarige Lagerbier-Hefe. Deutsche oder
tschechische Hopfensorten.

Stilvergleich:  Wie ein Marzen, aber mit ausgewogen
suBlichem, rauchigem Aroma und Geschmack sowie einer
etwas dunkleren Farbe.

Spezifikation:
Endvergoren: 3,1-4,1°P
Bittere: 20-30 IBU Farbe: 24-43 EBC

Gewerbliche Beispiele: Schlenkerla Rauchbier Marzen,
Kaiserdom Rauchbier, Eisenbahn Defumada, Spezial
Rauchbier Méarzen, Victory Scarlet Fire Rauchbier

Stichwort  er: Vollbier, bernsteinfarben, untergérig, gelagert,
Mitteleuropa, traditioneller Bierstil, bernsteinfarbener
Lagertyp, malzig, Rauch

Stammwirze: 12,4-14,0°P
Alkohol: 4,8 -6,0% v/v

6C. Dunkle r Bock

Gesamteindruck:  Ein dunkles, starkes, malziges deutsches
Lagerbier, das die reichhaltigen Malznoten und leicht toastigen
Nuancen der kontinentaleuropaischen Malze betont, ohne
einen siflichen Abgang zu ergeben.

Geruch und Aroma:  Ausgewogenes bis mittelstarkes
brotartiges Aroma, oftmals maRig ausgestattet mit
reichhaltigen Maillard Produkten und / oder toastig en
Obertdnen. Nahezu kein Hopfenaroma. Etwas Alkohol kann
wahrnehmbar sein. Reinténiger untergériger Lagerbier -
Charakter, wobei jedoch die Malze ein leichtes (also schwach
bis nicht wahrnehmbares) Aroma nach dunklen Friichten
ergeben kdnnen, speziell in gedterten Bieren.

Aussehen: Die Farbe reicht von hellem Kupfer bis braun,
haufig mit reizvollem granatrotem Glanz. Die lange Lagerung
sollte eine gute Klarung ergeben. Hohe, cremige, besténdige,
cremefarbene Schaumkrone.
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Geschmack: Komplexer, satter Malzcharakter, dominiert
durch Maillard Produkte. Geringe Karamell -Noten kdnnen
vorhanden sein. Die Hopfenbittere ist im Allgemeinen gerade
ausreichend, um den Malzgeschmack zu stiitzen und erlaubt
einen siRlich nachklingenden Abgang. Hochvergoren, nicht
mastig nachhé&ngend. Reintdniges Garungsprofil, wobei jedoch
das Malz einen leichten Charakter nach dunklen Friichten
beisteuern kann. Kein Hopfengeschmack. Keine angebrannten
oder gertsteten Geschmacksnoten.

Mundgefihl:  Mittelgradig ausgewogener bis mittelstarker
Kdrper. Mittlere bis gemaRigt leichte Karbonisierung. Ein
wenig alkoholische Warme kann wahrnehmbar sein, sollte aber
niemals als scharf empfunden werden. Weich, ohne herbe
Adstringenz.

Anmerkungen:  Maischverfahren mit Dekoktion und langes
Kochen spielen eine wichtige Rolle bei der
Geschmacksentwicklung, weil sie die Karamell und Maillard
Reaktionen des Malzes verstarken. Etwaige fruchtige Noten
basieren auf Miinchner Malz und anderen Spezialmalzen, nicht
auf Estern, die wahrend der Garung von der Hefe gebildet
werden.

Geschichte:  Stammt aus der norddeutschen Stadt Einbeck,
die im Hanse-Zeitalter (14.-17. Jahrhundert) ein Brauzentrum
und bekannter Exporteur war. Weitergefuhrt in Minchen ab

dem 17. Jahrhundert. Der

Na me

VerfalschungdesNamens AEinbeckfd im Bayr

und war daher nur gebrauchlich, nachdem das Bier nach
Minchen kam. Seither ziert die gleichnamige méannliche Ziege
viele Logos und Werbemittel.

Charakteristische Zutaten: Minchner und Wiener Malze,
selten geringflgige Mengen dunkles Réstmalz zur
Feineinstellung der Bierfarbe, niemals Rohfrucht.
Hopfensorten aus Kontinentaleuropa. Reintdnige deutsche
Lagerhefe.

Stilvergleich:  Dunkler als ein heller Bock, mit einem
satteren, reichhaltigeren Malzgeschmack und weniger
(scheinbarer) Bittere. Weniger Alkohol und weniger malzig als
ein Doppelbock. Starkerer Malzgeschmack und héherer
Alkoholgehalt als Marzen. Reichhaltiger / satter, weniger hoch
vergoren und weniger hopfig als ein bernsteinfarbenes
tschechisches Lager.

Spezifik ation:
Endvergoren: 3,3-4,8°P
Bittere: 20-27 IBU Farbe: 28-43 EBC

Gewerbliche Beispiele: Einbecker Ur-Bock Dunkel,
Kneitinger Bock, Aass Bock, Great Lakes Rockefeller Bock,
New Glarus Uff-da Bock, Penn Brewery St. Nikolaus Bock

Stichworter:  Starkbier, bernsteinfarben, untergérig, gelagert,

Stammwdrze: 15,7#17,5°P
Alkohol: 6,3-7,2%v/v

A B Mitteleyiopa, traditioneller Bietstlh f e i ner

7. BERNSTEINFARBENES BIT

TERES EUROPAISCHES BIER

Diese Kategorie umfasst bernsteinfarbene, ausgeglichen bis bitter abgestimmte Biere deutschen oder dsterreichischen Ursprungs.

7A. Wiener Lager

Gesamteindruck:  Ein mittelstarkes bernsteinfarbenes Lager
mit einer weichen, milden Malznote und maRiger Bittere,
jedoch relativ trockenem Abgang. Der Malzgeschmack ist
reintdnig, reichhaltig bro tig und ein wenig toastig. Der
geschmackvolle Eindruck leitet sich ab von hochwertigen
Basismalzen und vom Brauprozess, nicht von Spezialmalzen
oder etwa der Verwendung von Rohfrucht.

Geruch und Aroma: MaRig intensives Malzaroma,
reichhaltig mit toastigen Aromen. Reintdniger, untergariger
Lagercharakter. Blumig wirziges Hopfenaroma kann schwach
bis gar nicht ausgepragt sein. Ein ausgepragtes Karamel oder
Roéstaroma ist unpassend.

Aussehen: Leicht rétliches Bernstein bis Kupferfarben.
Glanzfein. Hohe, cremefarbene Schaumkrone.

Geschmack: Weiche, elegante Malznoten im Antrunk mit
genligend kraftiger Hopfenbittere fur einen ausgeglichenen
Abgang. Der Malzcharakter tendiert in Richtung eines
reichhaltigen toastigen Charakters ohne aufféllige Karamell-
oder Rostnoten. Ziemlich trockener, rezent prickelnder
Nachtrunk, der sowohl mit reichlich Malzcharakter als auch
Hopfenbittere ausklingt. Blumiger, wiirziger Hopfengeschmack
kann schwach bis nicht wahrnehmbar sein. Reintoniger,
untergariger Lagercharakter.

Mundgefiih I: Schlanker bis mittelgradiger Kérper mit einer
milden Weichheit. MaRige Karbonisierung. Lieblich fein.
Anmerkungen:  Ein Vollbier fir den Alltag; kein Bier, das fiir
Festivals gebraut wird. Amerikanische Versionen kdnnen etwas
starker, trockener und bitter er abgestimmt sein, wahrend
gegenwartige europdische Versionen ins sii3liche neigen. Viele
der mexikanischen bernsteinfarbenen Biere waren friiher
authentischer, ahneln aber heutzutage leider eher den
suBlichen, rohfruchthaltigen, internationalen

bernsteinfarbenen bzw. dunklen Lagerbieren.
Bedauerlicherweise wird heute fir viele dieser Biere Rohfrucht
verwendet, was den reichhaltigen, komplexen Malzcharakter
abschwacht, der die besten Beispiele dieses Stils kennzeichnet.
Dieser Bierstil steht auf der Watchlist als Kandidat fur eine
Verschiebung in die
zukunftigen Sorten-Richtlinien. Dies wirde es ermdglichen,
den klassischen Stil authentisch zu beschreiben, wahrend die
suRlicheren modernen Versionen der internationale Kategorie
von bernsteinfarbenen oder dunklen Lagerbieren zugeordnet
werden kénnen.

Geschichte: Entwickelt von Anton Dreher 1841 in Wien,
wurde dieser Bierstil in der zweiten Halfte des 19.
Jahrhunderts sehr populér. Heute in seiner Heimat nahezu
verschwunden, wird dieser Bierstil in Mexiko fortgefiihrt, wo er
von Santiago Graf und anderen aus Osterreich immigrierten
Brauern im spéaten 19. Jahrhundert eingefuhrt wurde.
Authentische Beispiele sind zunehmend schwerer zu finden
(aulRer vielleicht in der Craftbier -Szene), weil die urspriinglich
guten Vertreter immer siiRlicher werden und mehr Rohfrucht
enthalten.

Charakteristische Zutaten: Wiener Malz liefert ein leicht
toastiges, komplexes und melanoidinreiches Malzprofil. Fir
Marzen sollte nur die beste Malzqualitéat verwendet werden,
zusammen mit europaischem Hopfen (vorzugsweise Saazer
oder / und Styrian Goldings). Etwas Karamellmalz und / oder
dunkle Malze kdnnen verwendet werden, um Farbe und SiRe
einzustellen, aber Karamellmalze dirfen im Aroma und
Geschmack nicht auffallen und dunkle Malze dirfen keinen
Rostcharakter ergeben.

Stilvergleich:  Leichterer Malzcharakter, etwas weniger
Koérper und etwas bitterer abgestimmt als Méarzen. Der
Malzcharakter ist demnach &hnlich dem Marzen, aber weniger
intensiv und ausgewogener. Gerirgerer Alkoholgehalt als
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Marzen und Festbier. Weniger reichhaltig, malzig und einen (im Vergleich zu anderen Ales) reintdnigeren, weicheren

hopfenbetont als tschechisches bernsteinfarbenes Lager. Charakter zu erzielen.

Spezifikation: Stammwirze: 11,913,6°P Zum Uerige ist ein wunderbares Altbier, aber viel bitterer und
Endvergoren: 2,6-3,6°P Alkohol: 4,7-5,5%v/v komplexer als die meisten anderen authentischen deutschen
Bittere: 18-30 IBU Farbe: 18-30 EBC Vertreter dieses Stils. Man konnte Parallelen ziehen zu Fuller's

ESB in der Strong Bitter Kategorie: Allgemein gut bekannt,

Gewerbliche Beispiele: Heavy Seas Amber Lager, aber stilistisch eher ein Grenzganger. Juroren dirfen Altbiere

Cuauhtémoc Noche Buena, Chuckanut Vienna Lager, Devils : ;
L ! . icht so bewerten, als o0 si e
Backbone Vienna Lager, Schell®os Fateh. Biferabshieliogentre Bt fiogiau) bl dedea T
gnls ed Lager ) ] ] viele andere deutsche Altbiere tpisch ist, sollte ebenso
Stichworter:  Vollbier, amber, bernsteinfarben, untergérig, akzeptiert werden.
Lager, Mitteleuro pa, traditioneller Bierstil, bernsteinfarbener

St2rkere Sticke oder Doppelstick
Lagertyp, ausgewogen

dieser Kategorie eingereicht werden.
Geschichte: Der traditionelle Dusseldorfer Bierstil.

7B. Altbier AAl tA bezieht sich auf diadg), alte
Gesamteindruck:  Ein ausgewogenes, hochvergorenes, bevor die untergarige Brauweise flr Lagerbier popular wurde.
bitteres, dabei dennoch malziges, reintdniges und mildes, Obwohl es der Isolation untergériger Hefestamme vorausgeht,
bernstein- bis kupferfarbenes deutsches Bier. Die Bittere wird ahnelt Altbier in vielerlei Hinsicht dem Charakter von

ausgglichen durch reichhaltigen Malzcharakter (und Lagerbieren. Viele der klassischen Vertreter findet man in den
umgekehrt), wobei je nach Bittere die Intensitat des Braustatten der Dusseldorfer Altstadt.

Malzcharakters von maRig bis hoch reichen kann (die Bittere Charakteristische Zutaten: Die Schittung besteht

erhoht sich demnach mit der Intensitat des Malzcharakters). uiblicherweise aus deutschen Basismalzen (fir gewshnlich

Geruch und Aroma:  Reintdniges, dennoch robustes und Pilsener Malz, manchmal Munchner), mit kleinen Anteilen

komplexes Aroma nach Malz (mitunter getreideartig) und Karamellmalz, braunen (Chocolate) und / oder schwarzen

wirzigem Hopfen. Fruchtige Esternoten sind nur Rostmalzen zur Einstellung der Farbe. Manche Vertreter
hintergriindig subtil ausgepragt (schwach bis méagig-schwach). enthalten etwas Weizen, wobei auch Rostweizen zum Einsatz

Der Malzcharakter reflektiert deutsche Basismalze, mit satten kommt. Die Verwendung von Spalter Hopfen ist traditionell

Noten nach gebackenem Brot und nussig-toastiger Brotkruste. Ublich, jedoch kénnen auch andere Hopfen des Saazer

Das Hopfenaroma reicht von magig bis schwach und kann Formenkreises verwendet werden. Reinténig und hoch

jenen pfeffrigen, wirzigen, blumigen, krauter - oder vergarende Hefe. Stufeninfusion oder Dekoktion sind

parfimartigen Charakter aufweisen, wie er oft mit traditionell Ubliche Maischverfahren.

Hopfensorten des Saazer Formenkreises assoziiert wird. Stilvergleich: Im Vergleich zu internationalem

Aussehen: Die Farbe reicht von hellem Bernstein bis tief bernsteinfarbenem Lagerbier sind Bittere und Malzcharakter 3
kupferfarben. Bronze-orange ist am Ublichsten, braun ware st2rker ausgepraagt. hnelowohldem A
schon zu intensiv. Glanzfeine Klarheit. Dichte, cremige, lang in der Brautechnik, als auch in Geschmack und Farbe, nicht

haltbare, cremefarbene Schaumkrone. jedoch in den Zutaten.

Geschmack: Betonte Hopfenbittere, die gut ausgewogen ist Spezifikation: Stammwdrze: 11,012,9°P

durch robuste, jedoch reinténige und frische Malznoten. Dieser Endvergoren: 2,1-3,6°P Alkohol: 4,3-5,5%v/v
Malzcharakter wird zwar durch mittelhohe bis hohe Bittere: 25-50 IBU Farbe: 22-33 EBC

Vergarungsgrade gemaRigt, jedoch kdnnen reichhaltig
komplexe und ein wenig getreideartige Malznoten bestehen
bleiben. Eine geringe Menge an fruchtigen Estern (speziell

Gewerbliche Beispiele: Zum Uerige, Im Fichschen,
Schumacher, Zum Schliissel, Schldsser Alt, Bolten Alt, Diebels

cherryartige) kdénnen die Reifungsperiode tberdauern. Ein Alt ) ) .

lang anhaltender, m&Rig trockener bis trockener, bittersiiRer Tags: Vollbier, bernsteinfarben, obergarig, gelagert,
oder nussiger Abgang reflektiert sowohl die Hopfenbittere als Mitteleuropa, traditioneller Stil, bernsteinfarbener Aletyp,
auch die Komplexitat des Malzcharakters. Wiirzig pfeffrige bitter

oder blumige Hopfennoten kénnen mafig bis schwach

ausgepragt sein. Kein kratzigrauher, rostartiger 7C. Kellerbier

Malzgeschmack. Die empfundene Bittere wird manchmal vom
Malzcharakter Giberlagert; so kann eine hohe Bittere durchaus
als lediglich méaRig empfunden werden, wenn der Nachtrunk
etwas lieblich, also nicht zu trocken ist. Optional ist ein leicht
schwefliger oder mineralischer Charakter.

Mundgefiihl:  Mittelmé&Riger Kérper. Mild. Mittlere bis
mittelhohe (also Giberdurchschnittliche) Karbonisierung, die
jedoch bei FaRausschank auch etwas schwacher ausfallen kann.
Adstringenz schwach bis nicht wahrnehmbar. Obwohl sehr
geschmackvoll, ist der Kdrper schlank genug, um in seiner
Heimatstadt Disseldorf als siiffiges SessionBier konsumiert
zu werden.

Anmerk ungen: Ein obergériges, sorgféltig gereiftes
(gelagertes) Bier, vergoren im kalteren Bereich der Obergarung
(15-20°C), oftmals gereift bei eher fir Lagerbiere typischen
Temperaturen von 10 °C und anschlieRend kalt gelagert, um

Geruch und Aroma: Erinnert an den Basisstil. Weist
typischerweise einen zuséatzlichen Hefecharakter auf mit
Garungsnebenprodukten, die in gut gelagerten (gereiften)
deutschen Bieren eher selten zu finden sind (wie Diacetyl,
schwefligen Aromen und Acetaldehyd).

Aussehen: Erinnert an den Basisstil, wird ab er typischerweise
eine Trubung aufweisen und wahrscheinlich etwas dunkler sein
als dieser.

Geschmack: Erinnert an den Basisstil. Weist typischerweise
einen zusatzlichen Hefecharakter auf mit
Garungsnebenprodukten, die in gut gelagerten (gereiften)
deutschen Bieren eher selten zu finden sind (wie Diacetyl,
schweflige Aromen und Acetaldehyd), allerdings nur
unterschwellig, nicht in stérenden Mengen.

14 BJCP Beer Style Guidelinesi 2015 Edition



Mundgefihl:  Erinnert an den Basisstil. Hat aber Geschmack: M&Rig malzig mit einem runden, getreidear tig-

Ublicherweise etwas mehr Kérper und eine cremigere Struktur suRlichen Malzprofil. Schwache bis mittelgradig hoch

von der suspendierten Hefe. In Gegenwart von Diacetyl kann ausgepragte wirzige, florale oder krauterartige Hopfennoten
die Textur etwas 6lig erscheinen. Kann im Vergleich zum mit einer maRigen Hopfenbittere, die durchaus nachklingen
Basisstil eine geringere Karbonisierung aufweisen. kann. Im Abgang rezent und trocken, aber der Nachtrunk
Anmerkungen: A J u n g balse unfiitrierte, bleibt malzbetont. Sehr schwach bis maRig wahrnehmbares
unpasteurisierte Versionen der traditionelle deu tschen Diacetyl, das immer auf einem angenehm sffigen Niveau
Bierstile. Traditionell aus dem Lagertank gezapft (iiber den verbleibt, einigermaf3en ausgewogen mit den anderen
Zwickel -Probenahmehahn). Da diese Schankart prinzipiell bei sensorischen Merkmalen des Bieres. Dominanter

vielen Bieren angewendet werden kann, ist dieser Bierstil nur Diacetylgeschmack ist unpassend.

schwer festzulegen. Es gi bt ab er Sebrisamiaghe Acatdldehydmaehtgniimer Apfeli) Bderandere
AZwickeli ( benannt nach dem Pr obenahHefenbtenhumd leghte, hintergrindige DMS Noten sind

Lagertank) bezeichnete Vertreter, die als Vorbild dienen moglich.

kénnen. Mundgefuhl:  MittelImé&Riger Kérper. Abhangig vom in
Geschichte: Urspringlich bezog sich die Bezeichnung Schwebe befindlichen Hefeanteil kann dieser eine leicht
Kellerbier auf alle Lagerbiere, die in den Héhlen oder Kellern cremige Textur vermitteln. Eine leichte, schliipfrige Glatte auf
unter den Brauereien gereift wurden. Im 19. Jahrhundert war der Zunge kann vom Diacetyl stammen.

Kellerbier ein Starkes, aUSgereiﬁeS Bier, das in Felsenkellern Anmerkungen: Die meisten hellen Kellerbiere sind junge,
gelagert den Sommer Uberdauern sollte bzw. im Sommer direkt unfiltrierte und unpasteurisierte Versionen des Miinchner

aus diesen Kellern ausgeschenkt wurde. Als aber die Hellen, jedoch kénnen auch Pils oder andere, speziell fiir den
industrielle Kiihltechnik aufkam, wechselte die Bezeichnung zu Ausschank als Jungbier konzipierte, goldfarbene Lagerbiere
Spezialbieren, die jung ausgeschenkt wurdeni also direkt aus genutzt werden. Die besten Beispiele werden von vielen

dem Lagertank. Heute missbrauchen einige Brauereien die Brauereien in und um Miinchen nur vom FaR (oder
Bezeichnung fir Marketing Zwecke, um die Sorte als Schanktank) ausgeschenkt. Flaschenbieren mangelt es oft an
Spezialbier erscheinen zu lassen. Obwohl Kellerbier manchmal der Frische, dem Hopfencharakter und den Jungbieraromen
eher als Schanktypund nicht als Bierstil angesehen wird, ist des gezapften Kellerbieres.

dl_ese _Schgnktec_hnlk immer r.IOCh vor_herrschend bei einigen Geschichte: Moderne Version des traditionellen frankischen
Bierstilen in bestimmten Regionen wie z.B. Helles rund um Stils auf Basis AHellesfA anstell
Munchen oder Méarzen in der frankischen Schweiz. beliebtes saisonales Sommerbier.

Richtlinien fur die_Einrei_chu_ng: . Der '_I'eilnehmer muss Charakteristische Zutaten: Pilsener Malz, deutscher
angebe_n, ob es sich bei Seinem Bier um €in Helles oder Hopfen, deutsche untergérige Lagerhefe; also gleich we bei
bernsteinfarbenes (also basierend auf Marzen) handelt. Der AMcnchner Hellesh.

Teilnehmer kann einen anderen Typ von Kellerbier angeben,
basierend auf anderen Bierstilen wie Pils, Bock, Schwarzbier,
aber er sollte sene Einreichung mit einer Sortenbeschreibung
fur die Juroren erganzen..

Stilvergleich:  Am weitesten verbreitet als junge, unfiltrierte
und unpasteurisierte Version des Miinchner Hellen, existieren
auch junge, unfiltrierte und unpasteurisierte Versionen
anderer goldfarbener Lagerbiere wie etwa Pilsener aler
saisonale goldfarbene Lagerbiere, die speziell fir den

Kellerbier: Helles Kellerbier Ausschank als Jungbier konzipiert wurden.

Ein sehr verbreitetes saisonales Sommerbier, von vielen

. . - Spezifikation: Stammwiirze: 11,212,6°P
Brauereien der Miinchner Gegend gebraut und in den End -9 1.31°P Alkohol: 4.7-5 4%/
Biergérten serviert, wo es sich groRer Beliebthei t erfreut. n vefgoren. T 0 ?' [-0,47VIV
Gesamteindruck:  Ein junges, frisches Helles- zeigt also den Bittere: 2_0 -35 IB_’U ) Farbe: 6-14EBC
typischen Pilsener-Malzcharakter eines hochvergorenen Gewerbliche Beispiele:  Paulaner, Paulaner Brauhaus,
Hellen, jedoch mit starker hervortretendem Hopfencharakter Hofbrau, Tegernseer Tal. (bottled) Ayinger Kellerbier, Hacker -
(Aroma, Geschmack und Bittere). Das Bier ist triib und weist Pschorr Munchner Kellerbier Anno 1417, Hofbrau Munchner
haufig Jungbieraromen wie etwas Diacetyl, Acetaldehyd (nach Sommer Naturtriib, Burgerbrau Wolznacher Hell Naturtriib
grinen Apfeln) und Hefenoten auf. So wie beim traditionellen Stichworter:  Vollbier, hell, untergérig, Mitteleuropa,

Hellen ist auch die KXalgleebv er §i otuhditsn eller Biegstl,sagsgewagen, heller Lagertyp
in Maf3kriigen ausgeschenkt wird und daher leicht, suffig und

erfrischend schmecken ll. Kellerbier: Amber Kellerbier

Geruch und Aroma:  MaBig schwaches bis mittelgradig hoch Die historische, urspriingliche Version des Kellerbieres aus
ausgepragtes Hopfenaroma mit wirzigen, floralen (blumigen) dem deutschen Frankenland. Viel dlter als das relativ junge
oder krauterartigen Hopfennoten. Sehr schwach bis méafig helle Kellerbier, das sich heute in der Miinchner Gegend
kann Diacetyl auftreten, mdglicherweise sind auch ein wenig verbrei tet hat.

Acetaldehyd (nach griinen Apfeln) oder andere Hefenoten
erkennbar. Angenehmes, getreideartig-siiliches, reintdniges
Malzaroma, mdglicherweise mit hintergriindig schwach
wahrnehmbarem DMS.

Gesamteindruck:  Ein junges, unfiltriertes und
unpasteurisiertes Bier, farblich
wirziger im Hopfencharakter und héher vergoren.

Interpretationen variieren in Farbe und Feinabstimmung,

Aussehen: Leichte bis maBige (transparente) Trubung, die bleiben aber im Alkoholgehalt mit ca. 4,8%vol im siiffigen
aber niemals extrem (milchig, und urchsichtig) ausfallt. Farbe Bereich. Die Abstimmung reicht von trockenen, wiirzigen
mittelgelb bis helles Gold. Cremige wei3e Schaumkrone mit hellen Interpretationen wie St. Georgen und Léwenbrau von
guter Bestandigkeit. Aus dem Fass ausgeschenkt kann es eine Buttenheim bis hin zu den dunkleren und malzigeren
schwache Karbonisierung und sehr wenig Schaum aufweisen. Interpretationen in der frankischen Schweiz. Dieser Bierstil
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entstammt vor Allem dem Brauch, ein einfaches, suffiges Bier Schankart wichti ger Teil des Stils). Flaschenbieren mangelt es

aus regionalen Zutaten fur Nachbarn zu brauen und frisch zu oft an der Frische, dem Hopfencharakter und den Jungbier -
servieren. Eine Abstimmung in Richtung Siiffigkeit und aromen des gezapften Kellerbieres.

Bekdmmlichkeit ist dabei besonders wichtig. Geschichte: Dies ist der klassische, historische Stil bevor er in
Geruch und Aroma:  Deutsche Malzsorten in ausgewogener anderen Regionen eingefuhrt und adaptiert wurde. Di eses
Intensitét wahrnehmbar, sortentypisch reichhaltig, brotartig, ursprungliche Kellerbier war einfach ein Bier, das von

ein wenig toastig, mit leichten Noten nach Brotkruste. regionalen Kneipen ausgeschenkt wurde und nicht lange genug
GemalRigt leichtes bis ausgewogenes, wirzig pfeffriges lagern konnte, um eine natirliche Klarung zu erreichen. Viele
Hopfenaroma. Sehr schwaches bis leichtes Diacetylaroma; frankische Brauereien brachten dieses junge Bier wahrend der
gelegentlich sind eine schwache bis gemaRigt leichte Sommermonate auf Festivals wie dem Annafest (gegr. 1840, im
Schwefelblume und sehr wenig Acetaldehyd (nach griinen Juli in Forchheim) zum Ausschank, wo es traditionell direkt
Apfeln) oder andere Hefenoten wahrnehmbar. Karamell -, aus dem Lagertank gezapft wurde.

Biscuit- oder Rostmalzaromen sind unpassend. Charakteristische Zutaten: Die Schiittung variiert;
Aussehen: Abhéangig vom Alter leichte bis magige traditionelle deutsche Versionen bevorzugen jedoch frénkische
(transparente) Triibun g, die aber niemals extrem (milchig, helle und farbige Malze. Der erlesene Gesamteindruck leitet
undurchsichtig) ausféllt. Farbe golden bis dunkel -rétliches sich von qualitativ hochwertigen regionalen Zutaten ab,
Bernstein. Cremefarbene Schaumkrone. Aus dem Fass besonders von den verwendeten Malzen. Spalter oder andere
ausgeschenkt kann es eine schwache Karbonisierung und sehr typisch wiirzige Hopfensorten der Region sind am

wenig Schaum aufweisen. gebréauchlichsten. Die sparsamen frankischen Brauer
Geschmack: Der malzige Geshmack im Antrunk gibt StiRe verwendeten aufgrund der hoheren Energiekosten nur selten
vor, die jedoch einem maRig-trockenen bis trockenen Abgang das Dekoktions-Maischverfahren.

mit leichter Bittere weicht. Die charakteristischen, komplexen Stilvergleich:  Am haufigsten ist dieser Stil als junge,
Malznoten beinhalten haufig einen brotartig -toastigen Aspekt. unfiltrierte, unpasteurisierte, hopfigere Version von Miinchner
Die Hopfenbittere ist ausgewogen bis mittelh och und ein Hellem oder Marzen anzutreffen. Beispiele aus der frankischen
wirziger oder krauterartiger Hopfengeschmack ist schwach bis Schweiz kénnen sich farblich durch dunkles Bernstein oder
mittelhoch ausgeprégt. Die Abstimmung kann in Richtung Braun abgrenzen.

Malz oder Hopfen ausfallen, aber der Abgang / Nachtrunk ist Spezifikation: Stammwiirze: 11,913,3°P
nlght stBlich. Wahrnehmbarer Karamell - oder o Endvergoren: 3,1-4,1°P Alkohol: 4,8 -5,4% v/v
Rostmalzgeschmack ist urpassend. Sehr schwacher bis leichter . ) ]
Diacetylgeschmack. Sehr wenig Acetaldehyd (nach griinen Bittere: 2_5'40 'B_U ] Fe.lrbe.. 1433 EBC

Apfeln) oder andere Hefenoten sind maglich. Weicher, Gewerbliche Beispiele:  (lokal) Greif, Eichhorn,

malziger Nachtrunk. Nederkeller, Hebendanz (Flasche) St. Georgen Kellerbier,

Buttenheimer Léwenbrau Kellerbier, Kaiserdom Kellerbier,

Kulmbacher Mdnchshof Kellerbier, Tucher Kellerbier
Naturtrg¢hb, Mahr 6s Kell erbier, Le
Stichworter:  Vollbier, bernsteinfarben, untergérig,

Mitteleuropa, traditioneller Bierstil, ausgewogen,

Mundgefiihl:  Mittelmafiger Kérper mit einer cremigen
Textur und mittlerer Karbonisierung. Vo Il ausgegoren
hinterlasst es keinen si3lich nachhdngenden Eindruck.
Anmerkungen:  Die besten Beispiele werden von den vielen
kleinen frankischen Brauereien nur vom Fass ausgeschenkt
(da dieses Bier am besten frisch serviert wird, ist diese

8. DUNKLES EUROPE ISCHES LAGER
Diese Kategorie beschreibt deutsche Lagerbiere, die in Vollbier-Starke eingebraut werden und eine dunklere Farbe als braunliches
Bernstein aufwei sen.

8A. M uUnchner Dunk les mittelmafig gebraunte Schaumkrone. Fur gewdhnlich Kklar,
Gesamteindruck:  Gekennzeichnet durch tiefgrindige obwohl auch unfiltrierte, naturtriibe Versionen existieren.
Reichhaltigkeit und Komplexitat, wie sie fiir dunkleres Geschmack:  Bestimmt vom weichen, reichhaltigen und
Miinchner Malz mit seinen begleitenden Maillard Produkten komplexen Geschmack der dunkleren Minchner Malze, mit
typisch ist. Satter, brotartig -toastiger Geschmack, in sehr Beiklangen nach getoasteter Brotkruste, aber ohne verbrannt /
frischen Bieren haufig mit schokoladeahnlichen Noten, aber rau empfundene getreidige Réstnoten. Am Gaumen matig
niemals rau, rostartig oder adstringierend; ein entschieden malzig, jedoch ohne unbandiger oder nachhangender Stie.
malzig abgestimmtes Bier, das dennoch siiffig bzw. leicht Milde Karamell -, Toast- oder Nussnoten kénnen vorhanden
drinkbar ist. sein. Sehr frische Biere weisen haufig einen angenehmen

Charakter nach Schokolade auf, der nicht rostartig oder sif}
erscheint. Verbrannter oder bitterer Rostmalz -Geschmack ist
unpassend; ebenso ein betonter Karamellgeschmack (von
Kristall - bzw. Karamellmalzen). Hopfenbittere ist maRig
schwach, aber wahrnehmbar, wobei die Balance fest in
Richtung Malz ausgerichtet ist. Hopfengeschmack ist schwach
Lagerbier Charakter. Ein schwaches wiirziges, blumiges oder glusg.epragt"bl.s nicht wah_rnehmb.ar, falls vorhanden, soll er
krauterartiges Hopfenaroma ist akzeptabel. umige, wirzige oder krauterartige Qeutschg Hopfer)sortgn
erkennen lassen. Der Nachtrunk bleibt malzig, obgleich die

Aussehen: Kupferbraun bis dunkelbraun, haufig mit einer Hopfenbittere im mitteltrockenen Abgang star ker in
roten oder granatartigen Ténung. Cremige, leicht bis

Geruch und Aroma: Reichhaltige, geschmackvolle, satte
suBliche Malznoten, tblicherweise nach Brotkruste (haufig
nach getoasteter Brotkruste). Spuren Schokolade, Nisse,
Karamell und / oder Karamellbonbon sind ebenso akzeptabel,
wobei frische traditionelle Biere haufig kréaftigere
Schokoladenoten aufweisen. Reintdniger, untergariger
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Erscheinung treten kann. Reinténiges Garungsprofil mit schwach wiurziges, blumiges oder krauterartiges Hopfenaroma

Lagerbier-Charakter. ist optional. Reintdniger , untergariger Lagerbier Charakter,
Mundgefiihl:  Ein mittlerer bis fiilliger Kérper vermittelt ein obgleich eine leichte Schwefelnote mdglich ist.

weiches, dextrinreiches Mundgefiihl, ohne schwer und mastig Aussehen: Mittleres bis sehr dunkles Braun, haufig mit tief
nachhangende, negative Empfindungen. Ausgewogene, malge rubinroten bis granatartigen Glanzpunkten, jedoch fast nie
Karbonisierung. Die Verwendung von kontinental - richtig schwarz. Sehr klar. Hohe, bestéandige, braunliche
europaischem Minchner Malz sollte Reichhaltigkeit Schaumkrone.

vermitteln, nicht raue oder beilRende Adstringenz. Geschmack: Leichter bis ma|3|ger Ma|zgeschmack, im
Anmerkungen:  Unfiltrierte Varianten aus Deutschland Charakter reintdnig neutral bis hin zu maRig reichaltigen,
kdénnen wie fliissiges Brot schmecken, mit einer hefig erdigen brotartigen Malznoten. Leichter bis maRiger Réstmalz -
Reichhaltigkeit, die man in exportiertem filtriertem Dunklen Geschmack kann am Gaumen den Eindruck von

nicht findet. Bitterschokolade ergeben, der bis in den Abgang anhélt, aber
Geschichte: Da s kl assi schag ABii aand i M &n r@em@lsqvgrbrannt schmeckt. Mittelschwache bis mittelméaRige
welches sich als dunkleres, starker malzbetontes Bier von Bittere, die bis in den Abgang anhalten kann. Leichter bis
anderen regionalen Lagerbieren abhob. Stammt urspriinglich mafiger, wirziger, blumiger oder krauterartiger

aus Miinchen, wurde aber in ganz Bayern popular (speziell in Hopfengeschmack. Reintoniger, untergariger Lagerbier

der frankischen Schweiz). Frankische Versionen sind haufig Charakter. Der Nachtrunk trocknet langsam aus und klingt
dunkler und bitterer. nach mit Hopfenbittere und einer komplementéren, aber
Charakteristische Zutaten: Traditioneller subtilen Réstnote i_m Hintergrun_d. Etwas Restsi3e ist
Hauptbestandteil der Schittung ist deutsches Minchner Malz akzeptabel, aber nicht erforderlich.

(in manchen Fallen bis zu 100%)’ erganzt mit deutschem Mundgefuhl Schlanker bis mittlerer Kt')l’per. AUSgeWOgene
Pilsner Malz. Kleine Mengen Karamellmalz (crystal malt) bis maRig hohe Karbonisierung. Weich und mild. Keine
kénnen Dextrine und Farbe erganzen, sollten aber keine kratzig-raue Adstringenz - trotz Verwendung von dunklem
Ubermé&Rige RestsiiRe einbringen. Geringe Mengen Rostmalz Rostmalz.

(wie Carafa® oder Chocolate Malt) kdnnen zur | ntensivierung Anmerkungen:  Obwohl als Schwarzbier- manchmal auch als
der Farbe zugegeben werden, sollten aber keinen starken A's c hwar z begeictihet,lissdieses Bier selten so dunkel
Rostgeschmack beisteuern. Traditionelle deutsche wie Schwarz oder so bitterwie ein Pils; man darf keine starken
Hopfensorten und deutsche untergérige Lagerbier-Hefe sollten Rost- oder Porter-ahnlichen Geschmacksnoten erwarten.
verwendet werden. Haufig wird beim Maischen noch das Geschichte: Eine regionale deutsche Spezialitat aus
Dekoktionsverfahren angewendet (bis zu dreifach-Dekoktion), Thiiringen, Sachsen und Franken. Die Geschichte ist etwas
um den Malzgeschmack zu verstarken und die Farbtiefe zu lickenhaft, aber es wird vermutet, dass es urspriinglich ein
erhéhen. obergariges Bier war. Die Beliebtheit nahm nach der deutschen
Stilvergleich:  Nicht so intensiv malzig wie Bockbier (und Wiedervereinigung zu. Es diente als Inspiration flr die in
daher leichter drinkbar bzw. suffiger). Weniger Réstgeschmack Japan gebrauten schwarzen Lagerbiere.

(und haufig auch weniger Hopfenbit tere) als ein Schwarzbier. Charakteristische Zutaten: Die Malzbasis bilden deutsches
Reichhaltiger, malzbetonter und weniger hopfig als ein Miinchner und / oder Pilsner Malz, erganzt durch verniinftig
tschechisches dunkles Lager. bemessene Gaben von Réstmalzen (wie z.B. Carafa® Sorten)
Spezifikation: Stammwirze: 11,913,8°P zur Vertiefung der Farbe und Erzielung eines subtilen
Endvergoren: 2,6-4,1°P Alkohol: 4,5-5,6%Viv Rostgeschmacks. Entspelzte Malze kénnen Rostgeschmack
Bittere: 18-28 IBU Farbe: 28-55 EBC ohne verbrannte Geschmacksnoten verleihen. Deutsche

Hopfensorten und reintdnige, untergérige deutsche Lagerhefe

werden traditionell eingesetzt.

Stilvergleich:  Im Vergleich mit Miinchner Dunklem fiir

gewodhnlich tiefer in der Farbe, trockener am Gaumen, leichter

im Korper und mit einer erkennbaren (aber nicht zu starken)

Prise Rostmalz zum Ausgleich der Malzbasis. Sollte nicht wie

ein untergariger AAmerican Porte

Gewerbliche Beispiele  : Ayinger Altbairisch Dunkel,
Hacker-Pschorr Alt Munich Dark, Weltenburger Kloster
Barock-Dunkel, Ettaler Kloster Dunkel, Chuckanut Dunkel
Stichworter:  Vollbier, dunkel, untergérig, gelagert,
Mitteleuropa, traditioneller Bierstil, malzig, dunkler Lagertyp

8B. Schwarzbier weniger malzig, mit weniger Hopfencharakter als ein
Gesamteindruck:  Ein dunkles deutsches Lagerbier, tschechisches dunkles Lager.

ausgewogen abgestimmt zwischen mildem Rdstmalz Spezifikation: Stammwiirze: 11,412,9°P
Geschmack und méaRiger Hopfenbittere. Der leichte Kdrper, Endvergoren: 2,6-4,1°P Alkohol: 4,4 -5,4%viv
trockene Abgang und ein Nachtrunk, der nicht kratzig -rau, Bittere: 20-30 IBU Farbe: 33-59 EBC

verbrannt oder mastig-schwer erscheint, machen dieses Bier Gewerbliche Beispiele: Kostritzer Schwarzbier,

ziemlich suffig. . o . . Kulmbacher Ménchshof Premium Schwarzbier, Original
Geruch und Aroma:  Schwach bis mafig malzig, wobei Badebi er Einbecker Schwarzbier

schwach aromatische malzige SiiRe und / oder Spuren von Backbone Schwartz Bier. Eisenbahn Dunkel
Rostmalz erkennbar sind. Die Malzbasis kann reintdnig und Stichwérter:  Vollbier d’unkel Unteradria. aelagert
neutral oder mafig angereichert mit brotigen N oten und Mitteleuro, é traditionelller Bier’stil aug e\?\;og engdufwkler
eventuell einer Spur dunklem Karamell erscheinen. Der pa, ) g gen,
Rostcharakter kann etwas dunkle Schokolade oder Kaffee Lagertyp

beinhalten, darf aber niemals verbrannt ankommen. Ein
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9. STARKES EUROPAISCHES BIER

Diese Kategorie beschreibt fulligere Biere mit hoherem Alkoholgehalt aus Deutschland und der baltis chen Region. Die meisten
Beispiele sind dunkel, aber es sind auch einige helle Versionen bekannt.

9A. Doppelbock

Gesamteindruck:  Ein starkes, reichhaltiges und sehr
malziges deutsches Lagerbier, das in hellen und dunklen
Varianten gebraut wird. Die dunkler en Versionen haben
reichhaltiger entwickelte, tiefgriindigere Malznoten, wéhrend
die helleren Versionen etwas mehr Hopfen und einen
trockeneren Abgang aufweisen.

Geruch und Aroma:  Sehr stark malzaromatisch. Dunklere
Versionen enthalten signifikante Anteile an Maillard
Produkten und weisen haufig toastartige Aromen auf. Leichte
Karamellnoten sind akzeptabel. Hellere Varianten zeigen eine
kréftige Malz Prasenz mit etwas Maillard Produkten und
toastartigen Noten. Nahezu kein Hopfenaroma, obgleich ein
leichtes, feines Hopfenaroma in hellen Versionen annehmbar
ist. Ein maRig schwacher, vom Malz stammender Charakter
nach dunklen Fruchten kann in dunklen Versionen vorhanden
sein (ist aber optional). Ein sehr schwaches Aroma nach
Schokolade kann ebenfalls in dunklen Varianten wahrnehmbar
sein, aber niemals rdstartige oder verbrannte Aromen. Ein
maRiges Alkoholaroma kann vorhanden sein.

Aussehen: Tief goldfarben bis Dunkelbraun. Dunklere
Versionen zeigen haufig rubinrote Glanzpunkte. Ausreichende
Lagerung sollte eine danzfeine Klarheit ergeben. Hohe,
cremige, bestandige Schaumkrone, deren Farbe mit dem
Basisstil variiert: Weil3 bei hellen Versionen, cremefarben bei
dunkleren Varianten. Starkere Biere kdnnen eine
beeintrachtigte Schaumstabilitéat aufweisen und eine
Tranenbildung am Glasrand erkennen lassen.

Geschmack: Sehr reichhaltig und malzig. Dunklere Versionen
enthalten signifikante Anteile an Maillard Produkten und
weisen haufig etwas toastartige Geschmacksnoten auf. Hellere
Varianten haben einen starken Malzgeschmad mit etwas
Maillard Produkten und toastartigen Noten. Ein sehr
schwacher Schokoladegeschmack ist in dunkleren Versionen
optional. Stets wird man die alkoholische Stérke wahrnehmen,
aber sie sollte mild und warmend wirken und nicht rau oder
brennend scharf empfunden werden. Wenig bis kein
Hopfengeschmack (etwas mehr ist in hellen Versionen
akzeptabel). Die Hopfenbittere reicht von mittel bis magig -
leicht, sie sollte aber immer die geschmackliche Dominanz des
Malzes erlauben. Die meisten Varianten sind ziemlich malzig-

suR, sollten aber einen guten Vergarungsgrad erkennen lassen.

Die SuRe kommt von schwacher Hopfung und nicht von
unvollstandiger Garung. Hellere Versionen haben im
Allgemeinen einen trockeneren Abgang.

Mundgefihl:  filliger bis voller Kérper. Aus gewogene bis
maRig schwache Karbonisierung. Sehr weich und mild, ohne
kratzig-raue Adstringenz. Eine leichte alkoholische Warme ist
wahrnehmbar, sollte aber niemals brennend scharf empfunden
werden.

Anmerkungen:  Die meisten Versionen sind dunkelfarbig
und kdnnen die durch das Dekoktions-Maischverfahren
gebildeten Karamell- und Maillard Produkte aufweisen. Es gibt
auch hervorragende helle Versionen; diese haben nicht die
gleiche Reichhaltigkeit, wie sie dunkle Malze verleihen und
kdnnen etwas trockener, hopfiger und bitterer sein. Wahrend
die meisten traditionellen Beispiele in den unteren Bereich der

Spezifikationen fallen, kann man diesen Bierstil als Basis fur
sehr starke Lagerbiere betrachten- ohne Obergrenze fir
Stammwirze, Alkohol und Bittere.

Geschich te: Eine Bayrische Bierspezialitat, urspriinglich
gebraut in Miinchen von Ménchen des Paulanerordens.
Historische Versionen waren weniger hoch vergoren als
moderne Interpretationen und wiesen folglich eine hdhere

SuRe und einen geringeren Alkoholgehaltauf@ d aher v on
bez
ADoppel bockd wurde von M¢nchner

M®nchen als Afl ¢(ssiges Broth

C

Namen vieler kommerzi elalteorr iBei s p

entweder als Anerkennung des Paulaner Prototyps

ASal vat or i ¢/drteilrausulen Poplilaritét dieses
Bieres zu ziehen. Traditionell ist die Farbe dunkelbraun;
hellere Beispiele sind eine Entwicklung aus jlingerer Zeit.
Charakteristische Zutaten: Pilsner und / oder Wiener Malz
fur helle Versionen (oft mit etwas Miinchner); Munchner und
Wiener Malz, gelegentlich ein klein wenig Réstmalz (wie
Carafa®) fir dunklere Sorten. Reintdnig vergarende,
untergarige Lagerhefe. Das Dekoktions Maischverfahren wird
traditionell angewendet.

Stilvergleich:  Eine stérkere, reichhaltigere, fill igere Version
von dunklem oder hellem Bock. Helle Varianten weisen einen
héheren Vergarungsgrad auf und weniger Charakter nach
dunklen Frichten als dunkle Varianten.

Richtlinien fiir die Einreichung: Der Teilnehmer muss
angeben, ob es sich bei dem Doppelbok um eine helle oder
dunkle Version handelt.
Spezifikation:
Endvergoren: 4,1-6,1°P
Bittere: 16-26 IBU Farbe: 1249 EBC
Gewerbliche Beispiele: Dunkle Versionen i Paulaner
Salvator, Ayinger Celebrator, Weihenstephaner Korbinian,
Andechser Doppelbock Dunkel, Spaten Optimator, Troegs
Troegenator; Helle Versionen i Eggenberg Urbock 23°,
EKU 28, Plank Bavarian Heller Doppelbock

Stichworter:  Starkbier, bernsteinfarben, hell, untergérig,
gelagert, Mitteleuropa, trad itioneller Bierstil, Bockbier -typ,
malzig

Stammwirze: 17,526,4°P
Alkohol: 7,0-10,0% v/v

9B. Eisbock

Gesamteindruck:  Ein starkes, vollmundiges, reichhaltiges
und malziges dunkles deutsches Lagerbier, haufig mit einer
6lig viskosen Textur und starken Geschmacksnoten. Obwohl
die sensorischen Merkmale verichtet sind, sollte der Alkohol
mild und warmend empfunden werden, nicht brennend scharf.
Geruch und Aroma: Beherrscht von einer Balance zwischen
reichhaltig intensiven Malznoten und dem eindeutig
vorhandenen Alkohol. Kein Hopfenaroma. Kann erhebliche
Anteile an fruchtigen Estern enthalten, die vom Malz stammen
und an dunkle Friichte erinnern. Alkoholische Aromen sollten
nicht kratzig -rau oder |6sungsmittelartig sein.

Aussehen: Intensiv kupferfarben bis dunkelbraun, haufig mit
gefalligen rubinroten Glanzpun kten. Die Lagerung sollte eine
weitgehende Klarung ergeben. Die Schaumbhaltigkeit kann
maRig bis mangelhaft ausfallen. Cremefarbene bis intensiv
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elfenbeinfarbene Schaumkrone. Haufig kann Tranenbildung
am Glasrand beobachtet werden.

Geschmack: Reichhaltig suf3licher Malzgeschmack steht im
Gleichgewicht mit dem deutlich wahrnehmbaren Alkohol. Das
Malz kann Maillard Produkte, toastartige Nuancen, etwas
Karamell und gelegentlich einen schwachen
Schokoladegeschmack beisteuern. Kein Hopfengeschmack. Die
Hopfenbitte re gleicht die MalzsuiRe gerade soweit aus, dass
eine nachhangende SiiRe vermieden wird. Kann erhebliche
Anteile an fruchtigen Estern enthalten, die vom Malz stammen
und an dunkle Friichte erinnern. Der Alkohol sollte mild und
warmend empfunden werden, nicht rau oder scharf und er
sollte die Hopfenbittere beim Ausgleich der starken
Malzprasenz unterstiitzen. Malz und Alkohol sollten bis zum
Abgang anhalten, der durch den Alkohol trocken ausklingen
kann und nicht klebrig, sirupartig oder mit nachh&ngender
SlRRe enden sollte. Reintdniger untergariger Lagerbier
Charakter.

Mundgefiihl:  Voller bis wuchtiger Kérper. Geringe
Karbonisierung. Deutliche alkoholische Wéarme ohne
brennende Scharfe. Sehr mild, ohne raue Kanten von Alkohol,
Bittere, Fusel (h6here Alkohole) oder anderen
aufkonzentrierten Inhaltsstoffen.

Anmerkungen:  Nach dem Ausfrieren ist oft eine verlangerte
Reifung (Lagerung) erforderlich, um die Balance zwischen
Malz und Alkohol zu entwickeln.

Geschichte: Eine traditionelle Kulmbacher Bierspezialitat,
gebraut durch ausfrieren eines Doppelbocks und entfernen des
Eises, um Geschmacksstoffe und Alkohol aufzukonzentrieren
(ebenso wie etwaig vorhandene Mangel).

Charakteristische Zutaten: Wie Doppelbock.
Kommerzieller Eisbock wird im Allgemeinen auf
Alkoholgehalte zwischen 7% und 33% v/v aufkonzentriert.
Stilvergleich:  Eisbock ist nicht einfach ein starkerer
Doppelbock; der Name bezieht sich auf den Prozess des
Aufkonzentrierens durch Ausfrieren von Wasser und nicht auf
alkoholische Starke; es gibt DoppelbockBiere, die starker als
mancher Eisbock sind. Nicht so dick / viskos, reichhaltig oder
suR wie ein WeizenWein (Wheatwine).

Spezifikation: Stammwirze: 18,9-28,0°P
Endvergoren: 5,1-8,8°P Alkohol: 9,0 -14,0%v/v
Bittere: 25-35 IBU Farbe: 35-59 EBC
Gewerbliche Beis piele: Kulmbacher Eisbock, Eggenberg
Urbock Dunkel Eisbock, Southampton Double Ice Bock,
Capital Eisphyre

Stichworter:  Starkbier, bernsteinfarben, untergéarig, gelagert,
Mitteleuropa, traditioneller Bierstil, Bockbier Typ, malzig

9C. Balti sches Porter

Gesamteindruck:  Der Malzgeschmack von baltischem Porter
erinnert haufig an englischen Porter und die zuriickhaltenden
Rostnoten von Schwarzbier, weist jedoch eine hdhere
Stammwirze und mehr Alkohol auf als diese beiden Bierstile.
Sehr komplex, mit vielschichtig en Geschmacksnoten nach
Malz- und dunklen Friichten.

Geruch und Aroma:  Reichhaltige malzige SiiRe, haufig mit
Aromen nach Karamellbonbon, nussigen bis intensiv
toastartigen Noten und / oder Lakritze. Komplexes, mafig
ausgepragtes Alkohol und Esterprofil, da s an Pflaumen
(Zwetschgen), Dorrpflaumen, Rosinen, Kirschen oder
Johannisbeeren erinnert, gelegentlich mit Merkmalen &hnlich
Portwein. Der Charakter vom dunklen Malz beinhaltet

intensive Noten nach Schokolade, Kaffee oder Melasse (Sirup),
jedoch niemals verbrannte Aromen. Kein Hopfenaroma. Keine
Saure. Sehr weich und mild.

Aussehen: Dunkles rétliches Kupfer bis opak
(undurchsichtig) dunkelbraun (nicht schwarz). Hohe,
bestandige cremefarbene Schaumkrone. Klar, wobei dunklere
Versionen opak (undurchsichtig) erscheinen kdnnen.
Geschmack: Folgt dem Aroma mit reichhaltiger malziger
SiRe, einer komplexen Mischung aus dunklem Malz,
getrockneten Friichten (Ester) und Alkohol. Hat einen mild
hervortretenden Réstgeschmack &hnlich Schwarzbier, der
knapp an verbrannte Geschmacksnoten heranreicht. Fullig und
sehr weich. Reintdniger Lager Charakter. Im Antrunk sif3
dominiert rasch der dunkle Malzcharakter, der bis in den
Abgang anhalt. Nur wenig trocken mit einem Hauch
gertstetem Kaffee oder Lakritze im Abgang. Die Komplexitat
des Malzes kann sich auf Karamell, nussartigen
Geschmacksnoten, Melasse (Sirup) und / oder Lakritze
grunden. Leichte Ankl&nge von schwarzer Johannisbeere und
dunklen Friichten. Mittelschwache bis ausgewogene Bittere
vom Malz (Rostbittere) und Hopfen, die gerade ausreicht, die
Balance zu stiitzen. Der Hopfengeschmack aus leicht wirzigen
Hopfensorten reicht von nicht vorhanden bis mittelschwach.
Mundgefuhl:  Im Allgemeinen ziemlich vollmundiger bis
wuchtiger Kérper; weich, mit einer gut ausgereiften
alkoholischen Warme. Ausgewogene bis mittelhohe
Karbonisierung lassen es noch flilliger erscheinen. Liegt
aufgrund der spritzigen Karbonisierung nicht schwer
(belegend) auf der Zunge.

Anmerkungen:  Koénnte heute auch als Imperial Porter
beschrieben werden, wobei jedod Versionen mit starkem
Roéstcharakter oder starker Hopfung fiir den baltischen Stil
unpassend sind. Die meisten Versionen liegen im
Alkoholgehalt zwischen 7 und 8,5% v/v. Danische Brauereien
sprechen oft von Stout, was auf die historische Abstammung
hindeuteti an Zeiten, als Porter der allgemeine Oberbegriff fir
Porter und Stout war.

Geschichte: Traditionelles Bier aus Landern, die an der
Ostsee liegen, wo es nach Einfuhr der von England
exportierten Starkbiere (Brown - oder Imperial Stout) regional
entwickelt wurde. Urspriinglich obergérig haben viele
Brauereien die Rezepte an die untergarige Brauweise ihrer
restlichen Produktion angepasst.

Charakteristische Zutaten: Im Allgemeinen untergérige
Lagerbier Hefe (in Russland werden auch kalt vergarende
obergérige Hefen verwendet). Entbittertes Chocolate Malt oder
schwarzes Rostmalz. Minchner oder Wiener Malz als Basis.
Typisch ist die Verwendung von kontinentaleuropéischen
Hopfensorten des Saazer Formenkreises. Kann Karamellmalz
und / oder Rohfrucht enthalten. In historischen Rezepten
scheint die Verwendung von Braun- oder Ambermalzen
(bernsteinfarben) auf.

Stilvergleich:  Deutlich weniger Rostcharakter und milder als
ein Imperial Stout, tblicherweise mit weniger Alkohol. Hat
ganz alllgemein weniger Rostcharakter als Stouts und
orientiert sich eher an den milden, nicht verbrannten
Rostnoten eines Schwarzbieres. Im Vergleich zu anderen
Portern ziemlich fruchtig und héherer Alkoholgehalt.
Spezifikation: Stammwiirze: 14,7-21,6°P
Endvergoren: 4,1-6,1°P Alkohol: 6,5-9,5%v/v
Bittere: 20 -40 IBU Farbe: 33-59 EBC
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Gewerbliche Beispiele: Sinebrychoff Porter, Okocim Porter,
Aldaris Porteris, Baltika #6 Porter, Utenos Porter, Stepan
Razin Porter, Zywiec Porter,

Stichworter:  Starkbier, dunkelfarbig, ober - oder untergarig,
gelagert, Osteuropa, traditioneller Bierstil, Porter Typ, malzig

Devil 6s Backbone Danzig

10. DEUTSCHES WEIZEN BIIER

Diese Kategorie umfasst als Vollbier oder Starkbier eingebraute, hell - oder dunkelfarbige deutsche Weizenbiere ohne Séure.

10A. Wei ssbier

Gesamtei ndruck: Ein helles, erfrischendes deutsches
Weizenbier mit starker Karbonisierung, trockenem Abgang,
schaumig prickelndem Mundgefuihl und einem

unverkennbaren Hefecharakter nach Bananen und
Gewdlrznelken.

Geruch und Aroma:  MaRig bis stark phenolisch (fur
gewdhnlich Gewirznelke) und fruchtige Ester (nach Banane).
Das Gleichgewicht und die Intensitét zwischen phenolischen
Komponenten und Estern ist variabel, aber die besten, ziemlich
herausragenden Beispiele sind einigermalen ausgewogen. Der
Hopfencharakter rei cht von schwach bis nicht vorhanden. Ein
leichtes bis maRiges Weizenaroma kann wahrnehmbar sein
(das als brotig oder getreidig empfunden wird), aber dartiber
hinaus sind keine anderen Malzcharaktere passend. Optionale,
aber passende Aromen kdnnen einen leititen bis maRigen
Vanille-Charakter und / oder ein schwaches Bubblegum Aroma
beinhalten. Keines dieser optionalen Merkmale sollte stark
oder dominant ausgepragt sein, sie kdnnen jedoch haufig zur
Komplexitat und Ausgewogenheit beitragen.

Aussehen: Stroh- bis goldfarben. Eine sehr hohe,
moussierende, lang anhaltende Schaumkrone ist sortentypisch.
Der hohe Proteingehalt des Weizens beeintrachtigt die Klarheit
im unfiltrierten Bier, wobei das Niveau der resultierenden
Trubung innerhalb bestimmter Grenzen variab el bleibt.
Geschmack: Schwacher bis méaRig starker Geschmack nach
Bananen und Gewirznelken. Das Gleichgewicht und die
Intensitéat zwischen phenolischen Komponenten und Estern ist
variabel, aber die besten, ziemlich herausragenden Beispiele
sind einigermaf3en ausgewogen. Optional kénnen ein sehr
leichter bis maRiger Vanille-Charakter und / oder schwache
Bubblegum Noten den Bananengeschmack, die Sii3e und die
Ausgewogenheit stitzen; keines dieser optionalen Merkmale
sollte jedoch dominant ausgepragt sein. Erganztwird die
Komplexitat durch den weichen, etwas brot- oder
getreideartigen Geschmack des Weizens, sowie durch leicht
getreidig-sifliche Malznoten. Hopfengeschmack ist sehr
schwach bis gar nicht vorhanden und Hopfenbittere ist sehr
schwach bis méaRig schwachausgepréagt. Gut abgestimmt und
geschmackvoll am Gaumen mit relativ trockenem Abgang. Die
Wahrnehmung der Sif3e basiert eher auf der fehlenden
Hopfenbittere als auf tatsachlich vorhandener RestsiiRe; ein
suBlicher, schwerer Abgang wiirde die Siffigkeit signifikant
beeintrachtigen.

Mundgefiihl:  Mittelleichter bis mittlerer Korper; niemals
schwer. Suspendierte Hefe kann die Emfpindung des Korpers
verstérken. Die Textur von Weizen verleiht den Eindruck einer
schaumig cremigen Vollmundigkeit, die zu einem leichten,
spritzigen Abgang fortschreiten kann, gestitzt durch die starke
bis sehr starke Karbonisierung. Stets aufbrausend.

Anmerkungen:  Erfrischende, schnell reifende Biere, die
leicht gehopft sind und einen spezifischen Hefecharakter nach
Bananen- und Gewiirznelken aufweisen. Diese Biere reifen
bzw. altern haufig nicht gut und werden am Besten jung und

frisch genossen. Die Versionmit Hefe wird mit suspendierter
Hefe serviert; die Kristall Version ist klar und glanzfein
gefiltert. Der Charakter eines Kristallweizen ist ganz allgemein
fruchtiger und weniger phenolisch als der von Weissbier mit
Hefe (besser bekannt als Hefeweizen).

Geschichte: Obwohl Bayern eine jahrhunderte alte
Weizenbier Tradition hat, war das Brauen von Weizenbier
lange Zeit ein kurfurstliches Mon opol. Neuzeitliches Weissbier
geht zuriick auf 1872, als Schneider die Produktion aufnahm.
Helles Weissbier wurde jedoch erst ab den 1960er Jahren
popular. Heute ist es sehr beliebt, besonders in
Siddeutschland.

Charakteristische Zutaten: Nach deutscher Brautradition
muss die Schittung zu mindestens 50% aus Weizenmalz
bestehen, wenn auch fiir einige Versionen bis zu 70%
verwendet werden; der Rest der Schittung wird Ublicherweise
mit Pilsner Malz erganzt. Traditionell wurde das Dekoktions -
Maischverfahren angewendet, das aber von modernen
Brauereien heute normalerweise nicht mehr praktiziert wird.
Obergarige Weizenhefe erzeugt den typischen wirzigen und
fruchtigen Charakter, wobei hohe Garungstemperaturen
sowohl die Balance beeinflussen, aber auch Fremdaromen
erzeugen koénnen.

Spezifikation:
Endvergoren: 2,6-3,6°P
Bittere: 8-15IBU Farbe: 4-12EBC
Gewerbliche Beispiele: Weihenstephaner Hefeweissbier,
Schneider Weisse Weizen Hell, Paulaner HefeWeizen, Hacker-
Pschomr Weisse, Ayinger Brau Weisse

Stichworter:  Vollbier, hellfarbig, obergérig, Mitteleuropa,
traditioneller Bierstil, Weizenber Typ, malzig

Stammwirze: 11,612,9°P
Alkohol: 4,3-5,6% viv

10B. Dunkles Weizen bier

Gesamteindruck:  Ein mafig dunkles deutsches Weizenbier
mit einem unverkennbaren Hefecharakter n ach Bananen und
Gewiurznelken, der von Malzgeschmack nach getoastetem Brot
oder Karamell gestitzt wird. Stark karbonisiert und

erfrischend, mit einer cremig -schaumigen Textur und
schlankem Abgang, der zum Weiterdrinken anregt.

Geruch und Aroma: MaRige Phende (fur gewodhnlich
Gewirznelke) und fruchtige Ester (fir gewohnlich Banane).
Das Gleichgewicht und die Intensitéat zwischen phenolischen
Komponenten und Estern ist variabel, aber die besten Beispiele
sind einigermafl3en ausgewogen. Optional kann ein maRiger
Vanille-Charakter und / oder ein schwaches Bubblegum Aroma
vorhanden sein, jedoch hintergriindig und nicht dominant.
Hopfenaroma reicht von schwach bis nicht vorhanden und
kann leicht blumige, wiirzige oder krauterartige Noten
aufweisen. Ein leichtes bis maRiges Weizenaroma (das als
brotartig, teigig oder getreidig empfunden werden kann) kann
wahrnehmbar sein und wird haufig begleitet von reichhaltigen
Malzaromen wie Karamell oder Brotkruste. Diese Malzaromen
kdnnen die Phenole und Ester etwas mildern.
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Aussehe n: Helles Kupfer bis Mahagonibraun. Eine sehr hohe,
moussierende, lang anhaltende cremefarbene Schaumkrone ist
sortentypisch. Der hohe Proteingehalt des Weizens
beeintrachtigt die Klarheit in diesem traditionell unfiltrierten
Bierstil, wobei das Niveau der resultierenden Triibung
innerhalb bestimmter Grenzen variabel bleibt. Suspendierte
Hefe kann ebenfalls zur Triibung beitragen.

Geschmack: Schwacher bis maRig starker Geschmack nach
Bananen und Gewirznelken. Das Gleichgewicht und die
Intensitét zwischen phenolischen Komponenten und Estern ist
variabel, aber die besten, ziemlich herausragenden Beispiele
sind einigermalRen ausgewogen. Optional kdnnen ein sehr
leichter bis maRiger Vanille-Charakter und / oder schwache
Bubblegum Noten den Bananengeschmack, die SGe und die
Ausgewogenheit stiitzen; keines dieser optionalen Merkmale
sollte jedoch dominant ausgeprégt sein. Erganzt wird die
Komplexitat durch den weichen, etwas brotartigen, teigigen
oder getreideartigen Geschmack des Weizens, sowie durch
Malznoten nach Karamell, getoastetem Brot oder Brotkruste.
Diese malzige Reichhaltigkeit kann schwach bis méaRig stark
ausgepragt sein und stitzt den Hefecharakter. Ein Réstmalz
Charakter ist unpassend. Ein wirziger, krauterartiger oder
blumiger Hopfengeschmack ist sehr schwach wahrnehmbar bis
nicht vorhanden und die Hopfenbittere ist sehr schwach bis
schwach ausgepragt. Gut abgestimmt, geschmackvoll, haufig
etwas malzig am Gaumen mit ziemlich trockenem Abgang.
Mundgefiihl:  Mittelleichter bis fllliger Kérper. Die Textur
von Weizen verleiht ebenso wie suspendierte Hefe den
Eindruck einer schaumig cremigen Vollmundigkeit, die zu
einem leichten, spritzigen Abgang fortschreiten kann, gestiitzt
durch maRige bis starke Karbonisierung. Stets aufbrausend.
Anmerkungen:  Die Verwendung von Gerstenmalzen des
Minchner - und / oder Wiener -Typs verleiht diesem Bierstil
einen innigen Gerstenmalz-Charakter, wie er in hellen
Weissbieren nicht zu finden ist. Auch bekannt als
Dunkelweizen (speziell in den USA).

Geschichte: Bayern hat eine jahrhunderte alte Weizenbier
Brautradition, jedoch war das Braurecht bis ins spéate 18. Jhdt.
den Kurflrsten vorbehalten. Das altbayrische Weizenbier war
haufig dunkel, so wie die meisten anderen Biere zu jener Zeit.
Helles Weisshier wurde in den 1960er Jahren populér, aber das
althergebrachte dunkle Weizen wurde von den Traditionalisten
weiterhin hochgehalten.

Charakteristische Zutaten: Nach deutscher Brautradition
muss die Schittung zu mindestens 50% aus Weizenmalz
bestehen, wenn auch fiir einige Versionen bis zu 9%
verwendet werden; der Rest der Schiittung wird Ublicherweise
erganzt mit Gerstenmalzen vom Munchner oder Wiener Typ,
Karamellmalz (auch auf Weizenbasis) oder Pilsner Malz
kombiniert mit R6stmalz. Das traditionelle Dekoktions -
Maischverfahren wird heute nur mehr selten angewendet.
Obergérige Weizenhefe erzeugt den typischen wirzigen und
fruchtigen Charakter, wobei sehr hohe Garungstemperaturen
sowohl die Balance beeinflussen, aber auch Fremdaromen
erzeugen kdnnen.

Stilvergleich:  Reflektiert den besten Hefe- und
Weizencharakter eines Weissbiers kombiniert mit der malzigen
Reichhaltigkeit eines Miinchner Dunklen. Der Bananen - und
Gewdurznelken-Charakter ist aufgrund der kraftigen Malznoten
oftmals weniger stark ausgepragt als in hellem Weissbier.

Spezifikation: Stammwirze: 11,013,8°P
Endvergoren: 2,6-3,6°P Alkohol: 4,3 -5,6%Vv/v
Bittere: 10-18 1BU Farbe: 28-45 EBC

Gewerbliche Beispiele: Weihenstephaner Hefeweissbier
Dunkel, Ayinger Ur -Weisse, Franziskaner Dunkel Hefe-Weisse,
Ettaler Weissbier Dunkel, Hacker -Pschorr Weisse Dark,
Tucher Dunkles Hefe Weizen

Stichworter:  Vollbier, bernsteinfarben, obergarig,
Mitteleuropa, traditioneller Bierstil, Weizenbier Typ, malzig

10C. Weizenbock

Gesamteindruck:  Ein starkes, malziges, fruchtiges
obergariges Bier auf Basis Wezenmalz, das die besten Malz
und Hefenoten eines Weizenbiers (hell oder dunkel) mit dem
reichhaltig malzigen Geschmack, der Stéarke und dem Kérper
eines dunklen Bocks oder Doppelbocks vereint.

Geruch und Aroma: Mittelstarker bis starker, reichhaltig
malziger Charakter mit einer signifikanten, brotartig -
getreidigen Weizen Komponente. Hellere Versionen weisen
eine malzige Reichhaltigkeit nach getoastetem Brot auf,
wahrend dunklere Varianten eine sattere, fllligere
Malzprasenz mit deutlichen Maillard Produkten erkennen
lassen. Die Malzkomponente ist vergleichbar mit hellem Bock
fur helle Versionen (getreidig-sif3, leicht getoastet) oder einem
dunklen Bock bei dunklen Varianten (brotartig malzig, stark
getoastet, optionale Karamellaromen). Die Hefe verleiht
typischen Weizencharakter nach Bananen und Gewtirzen
(Gewdrznelken, Vanille) in mittelleichter bis mittelhoher
Auspragung. Dunklere Versionen kénnen Aromen nach
dunklen Frichten aufweisen (Pflaumen / Zwetschgen,
Dorrpflaumen, Weintrauben, Rosinen), vor allem, we nn sie
langer reifen. Schwache bis maRige Alkoholaromen sind
akzeptabel, dirfen aber nicht scharf oder lI6sungsmittelartig
ausgepragt sein. Kein Hopfenaroma. Malz, Hefe- und
Alkoholaromen verdichten sich zu einem komplexen,
einladenden, hervorragenden Bukett.

Aussehen: Es gibt helle (helles Gold bis helles Bernstein) und
dunkle (dunkles Bernstein bis rubinrot -braun) Versionen. Eine
sehr hohe, moussierende, lang anhaltende weil3e bis
cremefarbene (bei hellen Versionen) oder leicht gebraunte
(dunkle Versionen) Schaumkrone ist sortentypisch.Der hohe
Proteingehalt des Weizens beeintrachtigt die Klarheit in
diesem traditionell unfiltrierten Bierstil, wobei das Niveau der
resultierenden Triibung innerhalb bestimmter Grenzen
variabel bleibt. Suspendierte Hefe kann ebenfalls zur Triibung
beitragen.

Geschmack: Folgt dem Aroma mit mittelstarkem bis starkem
reichaltigem Malzgeschmack, begleitet von einem
signifikanten, brotartig getreidigen Weizengeschmack. Die
Auspragung des Malzgeschmacks in helleren Versionen ist
brotar tig-getoastet und getreidig-suf3lich; in dunkleren
Versionen wird der brotartig -getoastete Geschmack durch
signifikante Anteile von Maillard Produkten verstarkt und
optional mit Karamell angereichert. Schwacher bis magiger,
sortentypischer Hefecharakter nach Bananen und Gewiirzen
(Gewiirznelken, Vanille). Dunklere Versionen kdnnen
Geschmacksnoten nach dunklen Friichten aufweisen
(Pflaumen / Zwetschgen, Dérrpflaumen, Weintrauben,
Rosinen), vor allem, wenn sie langer reifen. Optional kann in
dunkleren Versionen Schokoladecharakter auftreten, der aber
nicht rostbitter sein soll. Kein Hopfengeschmack. Die schwache
Hopfenbittere kann zwar einen leicht sif3lichen
Geschmackseindruck ergeben, aber das Bier weist
Ublicherweise einen trockenen Abgang auf (manchmal
verstarkt durch einen leichten Alkohol -Charakter). Das
Zusammenspiel von Malz, Hefe und Alkohol ergibt eine
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Komplexitét, die sich durch Alterung h&ufig noch erhéht und
das Bier besonders interessant macht.

Mundgefihl:  Flliger bis voller Kérper. Eine schaumige oder
cremige Textur ist sortentypisch. Ebenso eine sanfte
Warmeempfindung durch den erheblichen Alkoholgehalt.
MaRige bis hohe Karbonisierung.

Anmerkungen:  Ein Weizenbier eingebraut mit der Starke
eines Bock oder Doppelbock. Schneider produziert auch eine
Eisbock Version. Es gibt helle und dunkle Varianten, wobei die
dunklen weiter verbreitet sind. So wie bei Doppelbock weisen
helle Versionen weniger komplexe, reichhaltige Malznoten auf
und sind haufig starker gehopft. Leicht oxidierte Maillard
Produkte kénnen in gealterten Bieren intensive, satte
Geschmacksnoten und Aromen ergeben; frischen Bieren fehit
dieser Charakter. Stark gealterte Beispiele kdnnen auch eine
leicht cherryartige Komplexitat annehmen.

Geschichte: Aventinus i der alteste obergérige Weizen
Doppelbock i wurde erstmals 1907 im Schneider Weisse
Brauhaus (damals Miinchen) eingebraut.

Charakteristische Zutaten: Die Schuttung enthalt einen
hohen Anteil Weizenmalz (nach deutscher Brautradition
mindestens 50%, obwohl auch bis zu 70% verwendet werden);
der Rest der Schuttung wird tblicherweise ergénzt mit
Gerstenmalzen vom Minchner und / oder Wiener Typ in
dunkleren Versionen und Pilsner Malz in helleren Varianten.
Etwas Rostmalz kann sparsam eingesetzt werden. Das

traditionelle Dekoktions Maischverfahr en kann einen
stilgerechten Kérper ohne nachhéngende Sifl3e ergeben.
Obergéarige Weizenhefe erzeugt den sortentypischen wirzigen
und fruchtigen Charakter. Zu warme oder zu kalte Gérfiihrung
bringt Phenole und Ester aus dem Gleichgewicht und kann
Fremdaromen bilden. Die Auswahl des Hopfens ist im Grunde
genommen irrelevant, aber deutsche Sorten sind ublich.
Stilvergleich:  Stérker und reichhaltiger als ein Weissbier
oder Dunkles Weizen, aber mit vergleichbarem Hefecharakter.

Vergleichbar mit derkfBiuards tsieli nkeD

und dunklen Variationen. Die Starke kann stark variieren, liegt
aber meist im Bereich zwischen Bock und Doppelbock.

q Richtlinien fiir die Einreichung: Der Teilnehmer
muss angeben, ob es sich beim eingereichten Weizenbock um
eine helle oder dunkle Version handelt.

Spezifikation: Stammwdrze: 15,7#21,6°P
Endvergoren: 3,8-5,6°P Alkohol: 6,5-9,0% v/v
Bittere: 15-30 IBU Farbe: 1249 EBC
Gewerbliche Beispiele: Dunkel 1 Schneider Aventinus,
Eisenbahn Vigorosa, Plank Bavarian Dunkler Weizenbock,
Penn Weizenbock; Hell i Weihenstephaner Vitus, Plank
Bavarian Heller Weizenbock

Stichworter:  Starkbier, bernsteinfarben, hellfarbig,
obergarig, Mitteleuropa, traditioneller Bierstil, Weizenbier -
Typ, malzig

11. BRITISH BITTER

The family of British bi tters grew out of English pale ales as a draught product in the late 1800s. The use of crystal malts in bitters
became more widespread after WWI. Traditionally served very fresh under no pressure (gravity or hand pump only) at cellar
temper at ureaad (ail .ee.),, Most bot t | epbduced bitters aregofteth higher r-atcohol ansl maref highlyK
carbonated versions of cask products produced for export, and have a different character and balance than their draught

counterparts in Britain (ofte n bei ng sweeter
the style, not the export formulations of commercial products.

|l ess hoppy than the cask versio

Several regional variations of bitter exist, ranging from darker, sweeter versions se rved with nearly no head to brighter, hoppier,

paler versions with large foam stands, and everything in between.

Judges should not over-emphasize the caramel component of these styles. Exported bitters can be oxidized, which increases caramet
like flavors (as well as more negative flavors). Do not assume that oxidation -derived flavors are traditional or required for the style.

11A. Ordinary Bitter

Overall Impression: Low gravity, low alcohol levels, and low
carbonation make this an easy-drinking session beer. The malt
profile can vary in flavor and intensity, but should never
override the overall bitter impression. Drinkability is a critical
component of the style

Aroma: Low to moderate malt aroma, often (but not always)
with a light caramel quality. Brea dy, biscuity, or lightly toasty
malt complexity is common. Mild to moderate fruitiness. Hop
aroma can range from moderate to none, typically with a floral,
earthy, resiny, and/or fruity character. Generally no diacetyl,
although very low levels are allowed

Appearance: Pale amber to light copper color. Good to
brilliant clarity. Low to moderate white to off -white head. May
have very little head due to low carbonation.

Flavor: Medium to moderately high bitterness. Moderately
low to moderately high fruity es ters. Moderate to low hop
flavor, typically with an earthy, resiny, fruity, and/or floral
character. Low to medium maltiness with a dry finish. The malt
profile is typically bready, biscuity, or lightly toasty. Low to
moderate caramel or toffee flavors areoptional. Balance is

often decidedly bitter, although the bitterness should not
completely overpower the malt flavor, esters and hop flavor.
Generally no diacetyl, although very low levels are allowed.
Mouthfeel:  Light to medium -light body. Low carbonatio n,
although bottled examples can have moderate carbonation.
Comments: The lowest gravity member of the British Bitter

family, typically known to consu

(although brewers tend to refer to it as Ordinary Bitter to
distinguish it from ot her members of the family).

History: See comments in category introduction.

Characteristic Ingredients: Pale ale, amber, and/or crystal
malts. May use a touch of dark malt for color adjustment. May
use sugar adjuncts, corn, or wheat. English finishing hops are
most traditional, but any hops are fair game; if American hops
are used, a light touch is required. Characterful British yeast.
Style Comparison:  Some modern variants are brewed
exclusively with pale malt and are known as golden ales,
summer ales, a golden bitters. Emphasis is on the bittering
hop addition as opposed to the aggressive middle and late
hopping seen in American ales.

Vital Statistics: OG: 1.0307 1.039
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IBUs: 257 35 FG: 1.0077 1.011 critical component of the style. A rather broad style that allows

SRM: 87 14 ABV: 3.27 3.8% for considerable interpretation by the brewer.

Commercial Examples: ~ Adnams Southwold Bitter, Brains Aroma: Hop aroma moderately-high to moderately -low,
Bitter, Fuller's Chiswick Bitt er typicalywtkaflgral earthygesinypand/or fuiy characiep s
Original Bitter, Young's Bitter Medium to medium -high malt aroma, optionally with a fow to

moderate caramel component. Medium-low to medium -high
fruity esters. Generally no diacetyl, although very low levels are
allowed.

. Appearance: Light amber to deep copper color. Good to
11B. Best Bitter brilliant clarity. Low to moderate white to off -white head. A low
Overall Impression: A flavorful, yet refreshing, session beer. head isacceptable when carbonation is also low.

Some examples can be more malt balanced, but this should not Flavor: Medium to medium -high bitterness with supporting
override the overall bitter impression. Drinkability is a critical malt flavors evident. The malt profile is typically bready
component of the style. biscuity, nutty, or lightly toasty, and optionally has a

Tags: sessionstrength, amber-color, top-fermented, british -
isles, traditional -style, amber-ale-family, bitter

Aroma: Low to moderate malt aroma, often (but not always) moderately low to moderate caramel or toffee flavor. Hop

with a low to medium -low caramel quality. Bready, biscuit, or flavor moderate to moderately high, typically with a floral,

lightly toasty malt complexity is common. Mild to moderate earthy, resiny, and/or fruity character. Hop bitterness and

fruitiness. Hop aroma can range from moderate to none, flavor should be noticeable, but should not totally dominate

typically with a floral, earthy, resiny, and/or fruity character. malt flavors. Moderately -low to high fruity esters. Optio nally

Generally no diacetyl, although very low levels are allowed. may have low amounts of alcohol. Medium-dry to dry finish.
Appearance: Pale amber to medium copper color. Good to Generally no diacetyl, although very low levels are allowed.

brilliant clarity. Low to moderate white to off -white head. May Mouthfeel:  Medium -light to medium -full body. Low to

have very little head due to low carbonation. moderate carbonation, although bottled versions will be

Flavor: Medium to moderately high bitterness. Moderately higher. Stronger versions may have a slight alcohol warmth but

low to moderately high fruity esters. Moderate to low hop this character should not be too high.

flavor, typically with an earthy, resiny, fruity, and/or floral Comments: I n Engl and today, AESBO i s
character. Low to medium maltiness with a dry finish. The malt and no one thinks of it as a generic class of beer. It is a unique

profile is typically bready, biscuity, or lightl y toasty. Low to (but very well-known) beer that has a very strong, complex

moderate caramel or toffee flavors are optional. Balance is malt profile not found in other examples, often leading judges

often decidedly bitter, although the bitterness should not to overly penalize traditional English strong bitters. In

completely overpower the malt flavor, esters and hop flavor. America, ESB has been ceopted to describe a malty, bitter,

Generally no diacetyl, although very low levels are allowed reddish, standard-strength (for the US) British -type ale, and is
Mouthfeel: Medium -light to medium body. Low carbonation, apopular craft beer style. This may cause some judges to think
although bottled examples can have moderate carbonation. of US brewpub ESBs as representative of this style.

Comments: More evident malt flavor than in an ordinary History: See comments in category introduction. Strong

bitter, this is a stronger, session-strength ale. bitters can be seen as a highergravity version of best bitters

History: See comments in categoryintroduction. (although notnecessar | y fimor e premi umo sin
Characteristic Ingredients: Pale ale, amber, and/or crystal are traditionally the breweros f

are generally considered a premium, export-strength pale,
bitter beer that roughly approximates a strong bitter, although
reformulated for bottling (inc luding increasing carbonation
levels). While modern British pale ale is considered a bottled
bitter, historically the styles were different.

Characteristic Ingredients: Pale ale, amber, and/or crystal
malts, may use a touch of black malt for color adjustment. May
use sugar adjuncts, corn or wheat. English finishing hops are
most traditional, but any hops are fair game; if American hops
are used, a light touch is required. Characterful British yeast.
Burton versions use medium to high sulfate water, which can

malts. May use a touch of dark malt for color adjustment. May
use sugar adjuncts, corn or wheat. English finishing hops are
most traditional, but any hops are fair game; if American hops
are used, a light touch is required. Characterful British yeast.
Style Comparison:  More alcohol than an ordinary bitter,

and often using higher-quality ingredients. Less alcohol than a
strong bitter. More caramel or base malt character and color
than a British Golden Ale. Emphasis is on the bittering hop
addition as opposed to the aggressive middle and late hopping
seen in American ales.

Vital Statistics: OG: 1.0407 1.048 increase the perception of dryness and add a minerally or
IBUs: 257 40 FG: 1.00871 1.012 Su|fury aroma and flavor.
SRM: 817 16 ABV: 3.87 4.6% Style Comparison: ~ More evident malt and hop flavors than
Commercial Examples: Adnams SSB, Coniston Bluebird in a special or best bitter, as well as more alcohol. Stronger
Bitter, Fuller's London Pri de, Huwwrsienemay everl8pusenewhat witheBstish stBngtates r
Shepherd Neame Master Brew Kentish Ale, Timothy Taylor although strong bitters will tend to be paler and more bitter.
Landl ord, Youngdbés Speci al More malt flavor (particularly caramel) and esters than an
Tags: standard-strength, amber-color, top-fermented, british - American Pale Ale, with different finishing hop character.
isles, traditional -style, amber-ale-family, bitter Vital Statistics: OG: 1.04871 1.060

IBUs: 307 50 FG: 1.0107 1.016
11C. Strong Bitter SRM: 87 18 ABV: 467 6.2%
Overall Impression:  An average strength to moderately - Commercial Examples:  Bass Ale, Highland Orkney Blast,
strong British bitter ale. The balance may be fairly even Samuel Smithoés Ol d Brewery Pale

between malt and hops to somewhat bitter. Drinkability is a
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Bishop's Finger, Shepherd Neame Spitfire, West Berkshire Dr.

Hexterds Heal er, Whitbread Pal

Tags: session-strength, amber-color, top-fermented, british -
islds, draditional 1styleg @nber-AeafamilyR wtter

12. PALE COMMONWEALTH BEER

This category contains pale, moderately -strong, hop-forward, bitter ales from countries within the former British Empire.

12A . British Golden Ale

Overall Impression: A hop-forward, average-strength to
moderately-strong pale bitter. Drinkability and a refreshing
quality are critical components of the style.

Aroma: Hop aroma is moderately low to moderately high, and
can use any \ariety of hops i floral, herbal, or earthy English
hops and citrusy American hops are most common. Frequently
a single hop varietal will be showcased. Little to no malt aroma;
no caramel. Medium-low to low fruity aroma from the hops
rather than esters. Little to no diacetyl.

Appearance: Straw to golden in color. Good to brilliant
clarity. Low to moderate white head. A low head is acceptable
when carbonation is also low.

Flavor: Medium to medium -high bitterness. Hop flavor is
moderate to moderately high of any hop variety, although
citrus flavors are increasingly common. Medium -low to low
malt character, generally bready with perhaps a little biscuity
flavor. Caramel flavors are typically absent. Little to no
diacetyl. Hop bitterness and flavor should be pronounced.
Moderately-low to low esters. Medium-dry to dry finish.
Bitterness increases with alcohol level, but is always balanced.
Mouthfeel: Light to medium body. Low to moderate
carbonation on draught, although bottled commercial versions
will be higher. Stronger versions may have a slight alcohol
warmth, but this character should not be too high.

Comments: Well-hopped, quenching beer with an emphasis
on showcasing hops. Served colder than traditional bitters, this
style was originally positioned as a refreshing summer beer,
but is now often brewed year-round. Although early on the
beers were brewed with English hops, increasingly American
citrus-flavored hops are used. Golden Ales are also called
Golden Bitters, Summer Ales, or British Blonde Ales. Can be
found in cask, keg, and bottle.

History: Modern golden ales were developed in England to
take on strongly-marketed lagers. While it is difficult to identify
the first, Hop Back's Summer Lightning, first brewed in 1986,
is thought by many to have got the style off the ground.

Characteristic Ingredients: Low-color pale or lager malt
acting as a blank canvas for the hop character. May use sugar
adjuncts, corn or wheat. English hops frequently used,
although citrusy American varietals are becoming more
common. Somewhat clean-fermenting British yeast.

Style Comparison:  More similar to an American Pale Ale
than anything else, although it is often lower in alcohol and
usually features British ingredients. Has no caramel and fewer
esters compared to British bitters and pale ales. Dry as bitters
but with less malt character to support the hops, giving a
different balance. Often uses (and features) American hops,
more so than most other modern British styles.

Vital Statistics: OG: 1.0387 1.053

IBUs: 201 45 FG: 1.0067 1.012

SRM: 27 6 ABV: 3.87 5.0%

Commercial Examples: Crouch Vale Brewers Gold, Fuller's
Discovery, Golden Hill Exmoor Gold, Hop Back Summer

Lightning, Kelham Island Pale Rider, Morland Old Golden
Hen, Oakham JHB

Tags: standard-strength, pale-color, top-fermented, british -
isles, craft-style, pale-ale-family, bitter, hoppy

12B. Australian Sparkling Ale

Overall Impression: Smooth and balanced, all components
merge together with similar intensities. Moderate flavors
showcasing Australian ingredients. Large flavor dimension.
Very drinkable, suited to a hot climate. Relies on yeast
character.

Aroma: Fairly soft, clean aroma with a balanced mix of esters,
hops, malt, and yeasti all moderate to low in intensity. The
esters are frequently pears and apples, possib} with a very
light touch of banana (optional). The hops are earthy,
herbaceous, or might show the characteristic iron-like Pride of
Ringwood nose. The malt can range from neutral grainy to
moderately sweet to lightly bready; no caramel should be
evident. Very fresh examples can have a lightly yeasty, sulfury
nose.

Appearance: Deep yellow to light amber in color, often
medium gold. Tall, frothy, persistent white head with tiny
bubbles. Noticeable effervescence due to high carbonation.
Brilliant clarity if d ecanted, but typically poured with yeast to
have a cloudy appearance. Not typically cloudy unless yeast
roused during the pour.

Flavor: Medium to low rounded, grainy to bready malt flavor,
initially mild to malty -sweet but a medium to medium-high
bitterness rises mid-palate to balance the malt. Caramel flavors
typically absent. Highly attenuated, giving a dry finish with
lingering bitterness, although the body gives an impression of
fullness. Medium to medium -high hop flavor, somewhat earthy
and possibly herbal, resinous, peppery, or iron-like but not
floral, lasting into aftertaste. Medium -high to medium -low
esters, often pears and apples. Banana is optional, but should
never dominate. May be lightly minerally or sulfury, especially
if yeast is present. Shaild not be bland.

Mouthfeel:  High to very high carbonation, giving mouth -
filling bubbles and a crisp, spritzy carbonic bite. Medium to
medium-full body, tending to the higher side if poured with
yeast. Smooth but gassy. Stronger versions may have a light
alcohol warmth, but lower alcohol versions will not. Very well -
attenuated; should not have any residual sweetness.
Comments: Coopers has been making their flagship
Sparkling Ale since 1862, although the formulation has
changed over the years. Presently thebeer will have brilliant
clarity if decanted, but publicans often pour most of the beer
into a glass then swirl the bottle and dump in all the yeast. In
some bars, the bottle is rolled along the bar! When served on
draught, the brewery instructs publicans to invert the keg to
rouse the yeast. A cloudy appearance for the style seems to be a
modern consumer preference. Always naturally carbonated,
even in the keg. A presentuse ale, best enjoyed fresh.

History: Brewing records show that the majority of Austra lian
beer brewed in the 19" century was draught XXX (Mild) and
porter. Ale in bottle was originally developed to compete with
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imported bottled pale ales from British breweries, such as Bass
and Wm Younger & MothdenturyBopttled gale

Mouthfeel:  Smooth, medium-light to medium -bodied

e a r rhouthf@Owithout hop -derived astringency, although

aewent out of fashion and @Al i ght enoderatéte mesiom-high earbsnatarecaneconibine torrendeu e .

Many Australian Sparkling and Pale Ales were labeled as ales,
but were actually bottom -fermented lagers with very similar
grists to the ales that they replaced. Coopers of Adelaide, South
Australia is the only surviving brewer producing the Sparkling
Ale style.

Characteristic Ingredients: Lightly kilned Australian 2 -row
pale malt, lager varieties may be used. Small amounts of crystal
malt for color adjustment only. Modern examples use no
adjuncts, cane sugar for priming only. Historical examples
using 45% 2 row, 30% higher protein malt (6 row) would use
around 25% sugar to dilute the nitrogen content. Traditionally
used Australian hops, Cluster, and Goldings until replaced
from mid -1960s by Pride of Ringwood. Highly attenuative
Burton -type yeast (Australian-type strain typical). Variable
water profile, typically with low carbonate and moderate
sulfate.

Style Comparison:  Superficially similar to English Pale Ales,
although much more highly carbonated, with less caramel, less
late hops, and showcasing the signature yeast strain and hop
variety. More bitter than IBUs might suggest due to high
attenuation, low final gravity, and somewhat coarse hops.

Vital Statistics: OG: 1.03871 1.050

IBUs: 2071 35 FG: 1.0047 1.006

SRM: 47 7 ABV: 457 6.0%

Commercial Examples: Coopers Original Pale Ale, Coopers
Sparkling Ale

Tags: standard-strength, pale-color, top-fermented, pacific,
traditional -style, pale-ale-family, bitter

12C. English IPA

Overall Impression: A hoppy, moderately-strong, very well-
attenuated pale British ale with a dry finish and a hoppy aroma
and flavor. Classic British ingredients provide the best flavor
profile.

Aroma: A moderate to moderately-high hop aroma of floral,
spicy-peppery or citrus-orange in nature is typical. A slightly
grassy dry-hop aroma is acceptable, but not required. A
moderately-low caramel-like or toasty malt presence is
optional. Low to moderate fruitiness is acceptable. Some
versions may have a sulfury note, although thischaracter is not
mandatory.

Appearance: Color ranges from golden to deep amber, but
most are fairly pale. Should be clear, although unfiltered dry -
hopped versions may be a bit hazy. Moderatesized, persistent
head stand with off-white color.

Flavor: Hop flavor is medium to high, with a moderate to
assertive hop bitterness. The hop flavor should be similar to the
aroma (floral, spicy -peppery, citrus-orange, and/or slightly
grassy). Malt flavor should be medium-low to medium, and be
somewhat bready, optionally with light to medium -light
biscuit-like, toasty, toffee-like and/or caramelly aspects.
Medium -low to medium fruitiness. Finish is medium -dry to
very dry, and the bitterness may linger into the aftertaste but
should not be harsh. The balance is toward thehops, but the
malt should still be noticeable in support. If high sulfate water
is used, a distinctively minerally, dry finish, some sulfur flavor,
and a lingering bitterness are usually present. Some clean
alcohol flavor can be noted in stronger versions. Oak is
inappropriate in this style.

an overall dry sensation despite a supportive malt presence A

low, smooth alcohol warming can and should be sensed in

stronger (but not all) versions.

Comments: The attributes of IPA that were important to its

arrival in good condition in India were that it was very well -

attenuated, and heavily hopped. Simply becuse this is how

| PA was shipped, doesndét mean th
werendt also sent to India, that
India, that IPA was more heavily hopped than other keeping

beers, or that the alcohol level was unusual for the ime. Many

modern examples labeled IPA are quite weak in strength.
Accordi ng t ccalEedRARwith strengtbs of around
3.5% are not true to style.o0o Eng
Cornel |l has commented that beers
distinguisha bl e from an ordinary bitte
with these sources for our guidelines rather than what some

modern British breweries are calling an IPA; just be aware of

these two main types of IPAs in the British market today.

History:  Accounts of its origins vary, but most agree that what
became later known as IPA was pale ale prepared for shipment

to India in the late 1700s and early 1800s. George Hodgson of

the Bow Brewery became weltknown as an exporter of IPA

during the early 1800s, and is the first name frequently

mentioned with its popularity. As with all English beers with a

long history, the popularity and formulation of the product

changed over time. Burton breweries with their high -sulfate

water were able to successfully brew IPA and begartheir

domination of this market by the 1830s, around the time the

name India Pale Ale was first used. Strength and popularity

declined over time, and the style virtually disappeared in the

second half of the 200 century. The name was often used to

describe pale ales and bitters, not anything special (a trend that
continues in some modern British examples). The style

underwent a craft beer rediscovery in the 1980s, and is what is
described in these guidelines. Modern examples are inspired by

classic versiors but shoul dnot be assume
lineage with the exact same profile. White Shield is probably

the example with the longest lineage, tracing to the strong

Burton IPAs of old and first brewed in 1829.

Characteristic Ingredients: Pale ale malt English hops are
traditional, particularly as finishing hops. Attenuative British

ale yeast. Refined sugar may be used in some versions. Some
versions may show a sulfate character from Burton-type water,

but this is not essential to the style.

Style Comp arison: Generally will have more finish hops and

less fruitiness and/or caramel than British pale ales and bitters.

Has less hop intensity and a more pronounced malt flavor than

typical American versions.
Vital Statistics:

IBUs: 407 60

OG: 1.0507 1.075

FG: 1.0107 1.018

SRM: 671 14 ABV: 5.01 7.5%

Commercial Examples: Freeminer Trafalgar IPA, Fuller's
Bengal Lancer IPA, Meantime India Pale Ale, Ridgeway IPA,
Summit True Brit IPA, Thornbridge Jaipur, Worthington
White Shield

Tags: high-strength, pale-color, top-fermented, british -isles,
traditional -style, ipa-family, bitter, hoppy
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13. BROWN BRITISH BEER

While Dark Mild, Brown Ale, and English Porter may have long and storied histories, these guidelines describe the modern vers ions.
They are grouped together for judging purposes only since they often have similar flavors and balance, not because of any implied
common ancestry. The similar characteristics are low to moderate strength, dark color, generally malty balance, and British

ancestry. These styles have no historic relationship to each other; especially, none of these styles evolved into any of the others, or was
ever a component of another. The category name was never used historically to describe this grouping of beers; it is our name for the

judging category. iBr own Beero was a distinct and i mportant histori
13A. Dark Mild yeast. Any type of hops, since their character is muted and

Overall Impression: A dark, low-gravity, malt -focused rgrely IS r.10t.|ce.able. .

British session ale readily suited to drinking in quantity. Vital Statistics: OG: 1.0307 1.038

Refreshing, yet flavorful, with a wide range of dark malt or dark IBUs: 107 25 FG: 1.0087 1.013

sugar expression. SRM: 1271 25 ABV: 3.07 3.8%

Aroma: Low to moderate malt aroma, and may have some Commercial Examples: Banks's Mild, Cain's Dark Mild,

fruitiness. The malt expression can take on a wide range of Hi ghgate Dark Mild, Brainés Dark
character, which can include caramel, toffee, grainy, toasted, Rudgate Ruby Mild, Theakston Traditional Mild

nutty, chocolate, or lightly roasted. Little to no hop aroma, Tags: sessionstrength, dark-color, top-fermented, brit ish-

earthy or floral if present. Very low to no diacety!. isles, traditional -style, brown-ale-family, malty

Appearance: Copper to dark brown or mahogany color. A few
paler examples (medium amber to light brown) exist. Generally

clear, although is traditi onally unfiltered. Low to moderate off - 13B. British Brown Ale o
white to tan head; retention may be poor. Overall Impression: A malty, brown caramel-centric British

Flavor: Generally a malty beer, although may have a very wide ale without the roasted flavors of a Porter.

range of malt- and yeast.based flavors (eg_l n’]a":yl sweet, Aroma: nght, sweet malt aroma with toffee, nutty, or ||ght
caramel, toffee, toast, nutty, chocolate, coffee, roat, fruit, chocolate notes, and a light to heavy caramel quality. A light
licorice, plum, raisin). Can finish sweet to dry. Versions with but appealing floral or earthy hop aroma may also be noticed. A
darker malts may have a dry, roasted finish. Low to moderate light fruity aroma may be evident, but should not dominate.
bitterness, enough to provide some balance but not enough to Appearance: Dark amber to dark reddish -brown color. Clear.
overpower the malt. Fruity esters moderate to none. Diacetyl Low to moderate off-white to light tan head.

and hop flavor low to none. Flavor: Gentle to moderate malt sweetness, with a light to
Mouthfeel: Light to medium body. Generally low to medium - heavy caramel character and a medium to dry finish. Malt may
low carbonation. Roast-based versions may have a light also have a nutty, toasted, biscuity, toffee, or light chocolate
astringency. Sweeter versions may seem to have a rather full character. Medium to medium -low bitterness. Malt -hop
mouthfeel for the gravity. balance ranges from even to maltfocused; hop flavor low to
Comments: Most are low-gravity session beers around 3.2%, none (floral or earthy qualities). Low to moderate fruity esters
although some versions may be made in the stronger (4%+) can be present.

range for export, festivals, seasonal and/or special occasions. Mouthfeel:  Medium -light to medium body. Medium to
Generally served on cask; sessiorstrength bottled versions medium -high carbonation.

dondt often travel tenpretitibnsareA wi de Comments: A Wideirahging category with different

possible. Pale versions exist, but these are even more rare than interpretations possible, ranging from lighter -colored to hoppy
dark milds; these guidelines only describe the modern dark to deeper, darker, and caramelfocused; however, none of the
version. versions have strongly roasted flavors. A stronger Double
History: Hi st orically, omil doé was si BmwvnyAleaas marepopulardn the pastrbut is sienydard to
could be used as an adjective to distinguishbetween aged or find now. While London Brown Ales are marketed using the
more highly hopped keeping beers. Modern milds trace their name Brown Ale, we list those as a different judging style due
roots to the weaker X-type ales of the 1800s, although dark to the significant difference in balance (especially sweetness)
milds did not appear until the 20 t century. In current usage, and alcohol strength; that doesn
the term implies a lower -strength beer with less hop bitterness same family, though.

than bitters. The guidelines describe the modern British History: Brown ale has a long history in Great Britain,
version. The term oOomildo6 i s cur r gthotugh sevemlaifeenttypes of prodicts askd thaensinge fat
with consumers, and many breweries no longer use it. various times. Modern brown ale is a 20t" century creation as a
Increasingly rare. There is no historic connection or bottled product; it is not the same as historical products of the
relationship between Mild and Porter. same name. A wide range of gravities were brewed, but modern
Style Comparison:  Some versions may seem like lower brown ales are generally of the stronger (by current UK

gravity modern English porters. Much less sweet than London standards) interpretation. This style is based on the modern
Brown Ale. stronger British brown ales, not historical versions or the
Characteristic Ingredients: Pale British base malts (often sweeter London Brown Ale. Predominately but not exclusively
fairly dextrinous), crystal malt, dark malts or dark sugar a bottled product currently.

adjuncts, may also include adjuncts such as flaked maize, and Characteristic Ingredients: British mild ale or pale ale malt

may be colored with brewer 6s c ar kaseeavith.caramhl malta bay @lsofhave smallramauntsdéarkera | e
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malts (e.g., chocolate) to provide color and the nutty character. somewhat sweet. Diacetyl moderately-low to none. Moderate to

English hop varieties are most authentic. low fruity esters.

Style Comparison:  More malty balance than British Bitters, Mouthfeel: Medium -light to medium body. Moderately -low
with more malt flavors from darker grains. Stronger than a to moderately-high carbonation. Light to moderate creamy
Dark Mild. Less roast than an English Porter. Stronger and texture.

much less sweet than LondonBrown Ale. Comments: This style description describes the modern

Vital Statistics: OG: 1.0407 1.052 version of English porter, not every possible variation over time
IBUs: 207 30 FG: 1.0087 1.013 in every region where it existed. Historical re -creations should
SRM: 12i 22 ABV: 4.27 5.4% be entered in the Historical style category, with an appropriate

. . . ipti ibing th file of th .M
Commercial Examples: Maxim Double Maxim, Newcastle description describing the profile of the beer. Modern craift

Brown Al e, Ri ggwel ter Yorkshire ‘z\(?mgl_?sméhaer%ﬁaéelflg rn?lndthﬂzgl%r' Nut
Brown Ale, Wychwood Hobgoblin Istory:  Originating in London around 300 years ago, porter

Tags: standard-strenath ber-color. top-f ted. british - evolved from earlier sweet, Brown Beer popular at the time.
'ags. standard-strength, amber-color, top-fermented, brilis Evolved many times with various technological and ingredient
isles, traditional -style, brown-ale-family, malty developments and consumer preferences driving these
changes. Became a highlypopular, widely -exported style in the

13C. English Porter 1800s before declining around WWI and disappearing in the
Simply called APortero in Britai¥50s {twasreptodieedin tigngd -190gwibhesiadof o i s
used to differentiate it from other porters described in these the craft beer era. The name is said to have been derived from
guidelin es. its popularity with the London working class performing

various load-carrying tasks of the day. Parent of various
regional interpretations over time, and a predecessor to all
stouts (which were origilherekl y ca
no historic connection or relationship between Mild

and Porter.

Characteristic Ingredients: Grists vary, but something
producing a dark color is always involved. Chocolate or other
dark-roasted malts, caramel malt, brewing sugars, and the like
are common. London-type porters often use brown malt as a
characteristic flavor.

Style Comparison:  Differs from an American Porter in that

it usually has softer, sweeter and more caramelly flavors, lower
gravities, and usually less alcohol; the American Porter will

Overall Impression: A moderate-strength brown beer with a
restrained roasty character and bitterness. May have a range of
roasted flavors, generally without burnt qualities, and often has

a chocolate caramel-malty profile.

Aroma: Moderate to moderately low bready, biscuity, and
toasty malt aroma with mild roastiness, and may have a
chocolate quality. May also show some norroasted malt
character in support (caramelly, nutty, toffee -like and/or
sweet). May have up to a moderate level of floral or earthy
hops. Fruity esters moderate to none. Diacetyl low to none.
Appearance: Light brown to dark brown in color, often with
ruby highlights when held up to light. Good clarity, although

may approach being opaque. Moderate offwhite to light tan also typically have more of a hop character. More substance

head with good to fair retentlgn. . and roast than a British Brown Ale. Higher in gravity than a
Flavor: Moderate bready, biscuity, and toasty malt flavor dark mild.

includes a mild to moderate roastiness (frequently with a

chocolate character) and often a significant caramel, nutty, vital Stat'_. stics: 0G: 1.040 ' 1.052

and/or toffee character. May have other secondary flavors sich IBUs: 187 35 FG: 1.00871 1.014

as coffee, licorice, biscuits or toast in support. Should not have SRM: 2071 30 ABV: 407 5.4%

a significant burnt or harsh roasted flavor, although small Commercial Examples: Burton Bridge Burton Porter,
amounts may contribute a bitter chocolate complexity. Earthy Fuller's London Porter, Nethergate Old Growler Porter, RCH
or floral hop flavor moderate to none. Medium -low to medium Old Slug Porter, Samuel Smith Taddy Porter

hop bitterness will vary the balance from slightly malty to Tags: standard-strength, dark-color, top-fermented, british -

slightly bitter. Usually fairly well -attenuated, although can be isles, traditional -style, porter-family, malty, roasty
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14. ScoTTIsH ALE

The original

me a n)ialasqhave Hfeendesaribed ihcbriectlyfdr years. A single style of beer was never designated as a

60/ -, 70/ - or 80/ -. The schillings only referring to the cost of the barrel of beer. Meaning there were 54/ - Stouts and 86/ - IPAs and so
on. The Scottish Ales in question were termed Light, Heavy and Export which cover the spectrum of costs from around 60/ - to 90/ -
and simply dark, malt -focused ales. The larger 120/- ales fall outside of this purview as well as the strongest Scotch ales (aka Wee
Heavy).The Scottish Light, Heavy and Export guidelines read nearly the same for each style of beers. As the gravit y increases, so does
the character of the beers in question. Historically, the three types of beer were parti -gyled to different strengths, and represented an
adaptation of English pale ales but with reduced strengths and hopping rates, and darker colors ( often from added caramel). More
modern versions (post-WWiII, at least), tended to use more complex grists.

14A. Scottish Light

Overall Impression: A malt-focused, generally caramelly
beer with perhaps a few esters and occasionally a butterscotch
aftertaste. Hops only to balance and support the malt. The malt
character can range from dry and grainy to rich, toasty, and
caramelly, but is never roasty and especially never has a peat
smoke character. Traditionally the darkest of the Scottish ales,
sometimes nealy black but lacking any burnt, overtly roasted
character.

Aroma: Low to medium maltiness, often with flavors of
toasted breadcrumbs, lady fingers, and English biscuits. Low to
medium caramel and low butterscotch is allowable. Light pome
fruitiness in best examples. May have low traditional English
hop aroma (earthy, floral, orange-citrus, spicy, etc.). Peat
smoke is inappropriate.

Appearance: Pale copper to very dark brown. Clear. Low to
moderate, creamy off-white.

Flavor: Entirely malt -focused, with flavors ranging from pale,
bready malt with caramel overtones to rich -toasty malt with
roasted accents (but never roasty) or a combination thereof.
Fruity esters are not required but add depth yet are never high.
Hop bitterness to balance the malt. No to low hop flavor is also
allowed and should of traditional English character (earthy,
floral, orange-citrus, spicy, etc.). Finish ranges from rich and
malty to dry and grainy. A subtle butterscotch character is
acceptable; however, burnt sugars are not. The malthop
balance tilts toward malt. Peat smoke is inappropriate.

Mouthfeel: Medium -low to medium body. Low to moderate
carbonation. Can be relatively rich and creamy to dry and
grainy.

Comments: Malt-focused ales that gain the vast majority of
their character from specialty malts, never the process.
Burning malt or wort sugars
traditional nor is any
frequently a draught product. Smoke character is inappropriate
as any found traditionally would have come from the peat in

the source water. Scottish ales with smoke character should be
entered as aClassic Style Smoked Beer.

Characteristic Ingredients: Originally used Scottish pale
malt, grits or flaked maize, and brewers caramel for color.

Later adapted to use additional ingredients, such as amber and
brown malts, crystal and wheat malts, and roasted grains or
dark sugars for color but not
adjuncts are traditional. Clean or slightly fruity yeast. Peat -
smoked malt is inauthentic and inappropriate.

Style Comparison:  Similar character to a Wee Heavy, but
much smaller. Similar in color to a Dark Mild, but a little

weaker in strength.
Vital Statistics:
IBUs: 1071 20
SRM: 171 22

OG: 1.0307 1.035
FG: 1.0107 1.013
ABV: 2571 3.2%

f 0 aterta

Commercial Examples: McEwan's 60
Tags: sessionstrength, amber-color, top-fermented, british -
isles, traditional -style, amber-ale-family, malty

14B. Scottish Heavy

Overall Impression: A malt-focused, generally caramelly
beer with perhaps a fewesters and occasionally a butterscotch
aftertaste. Hops only to balance and support the malt. The malt
character can range from dry and grainy to rich, toasty, and
caramelly, but is never roasty and especially never has a peat
smoke character.

Aroma: Low to medium maltiness, often with flavors of
toasted breadcrumbs, lady fingers, and English biscuits. Low to
medium caramel and low butterscotch is allowable. Light pome
fruitiness in best examples. May have low traditional English
hop aroma (earthy, floral, orange-citrus, spicy, etc.). Peat
smoke is inappropriate.

Appearance: Pale copper to very dark brown. Clear. Low to
moderate, creamy off-white.

Flavor: Entirely malt -focused, with flavors ranging from pale,
bready malt with caramel overtones to rich -toasty malt with
roasted accents (but never roasty) or a combination thereof.
Fruity esters are not required but add depth yet are never high.
Hop bitterness to balance the malt. No to low hop flavor is also
allowed and should of traditional English character (e arthy,
floral, orange-citrus, spicy, etc.). Finish ranges from rich and
malty to dry and grainy. A subtle butterscotch character is
acceptable; however, burnt sugars are not. The malthop
balance tilts toward malt. Peat smoke is inappropriate.
Mouthfeel: Medium-low to medium body. Low to moderate
carbonation. Can be relatively rich and creamy to dry and
grainy.

Atfle Prockss. ! -
Burning malt or wort sugarsvia 6 ket t | e car amel
traditional nor is any
frequently a draught product. Smoke character is inappropriate
as any found traditionally would have come from the peat in

the source water. Scottish ales withsmoke character should be
entered as aClassic Style Smoked Beer.

Characteristic Ingredients: Originally used Scottish pale
malt, grits or flaked maize, and, brewers caramel for cglor.

Bted Bo'uSk Adtitiohd? ing¥\c/e ight¥, Quch as atribeé? &nbi
brown malts, crystal and wheat malts, and roasted grains or
dark sugars for color but not
adjuncts are traditional. Clean or slightly fruity yeast. Peat -
smoked malt is inauthentic and inappropriate.

Style Comparison:  Similar character to a Wee Heavy, but
much smaller.
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Vital Statistics:
IBUs: 107 20

OG: 1.03571 1.040

FG: 1.0107 1.015
SRM: 137 22 ABV: 3.271 3.9%
Commercial Examples: Broughton Greenmantle Ale,
Caledonia Smooth, McEwan's 70, Orkney RavenAl e ,
Special Ale

Tags: sessionstrength, amber-color, top-fermented, british -
isles, traditional -style, amber-ale-family, malty

14C. Scottish Export

Overall Impression: A malt-focused, generally caramelly
beer with perhaps a few esters and occasionally a butterscotch
aftertaste. Hops only to balance and support the malt. The malt
character can range from dry and grainy to rich, toasty, and
caramelly, but is never roasty and especially never has a peat
smoke character.

Aroma: Low to medium maltiness, often with flavors of
toasted breadcrumbs, lady fingers, and English biscuits. Low to
medium caramel and low butterscotch is allowable. Light pome
fruitiness in best examples. May have low traditional English
hop aroma (earthy, floral, orange-citrus, spicy, etc.). Peat
smoke is inappropriate.

Appearance: Pale copper to very dark brown. Clear. Low to
moderate, creamy off-white.

Flavor: Entirely malt -focused, with flavors ranging from pale,
bready malt with caramel overtones to rich -toasty malt with
roasted accents (but never roasty) ora combination thereof.
Fruity esters are not required but add depth yet are never high.
Hop bitterness to balance the malt. No to low hop flavor is also
allowed and should of traditional English character (earthy,
floral, orange-citrus, spicy, etc.). Finish ranges from rich and

Tennen§
g

malty to dry and grainy. A subtle butterscotch character is
acceptable; however, burnt sugars are not. The malthop
balance tilts toward malt. Peat smoke is inappropriate.
Mouthfeel: Medium -low to medium body. Low to moderate
arg@ation. Can be relatively rich and creamy to dry and
rainy.

Comments: Malt-focused ales that gain the vast majority of
their character from specialty malts, never the process.
Burning malt or wort
traditionalnor i s any bl atantly
frequently a draught product. Smoke character is inappropriate
as any found traditionally would have come from the peat in

the source water. Scottish ales with smoke character should be
entered as aClassic Syle Smoked Beer.

Characteristic Ingredients: Originally used Scottish pale
malt, grits or flaked maize, and brewers caramel for color.

Later adapted to use additional ingredients, such as amber and
brown malts, crystal and wheat malts, and roasted grains or
dark sugars for color but not
adjuncts are traditional. Clean or slightly fruity yeast. Peat -
smoked malt is inauthentic and inappropriate.

Style Comparison:  Similar character to a Wee Heavy, but
much smaller.

Vital Statist ics:
IBUs: 151 30

OG: 1.0407 1.060

FG: 1.0107 1.016

SRM: 137 22 ABV: 3971 6.0%

Commercial Examples: Belhaven Scottish Ale, Broughton

Exci s eAteaOrihey DarklIsland, Pe |l i can
Scaottish Style Ale, Weasel Boy Plaid Ferret ScottishAle

Tags: standard-strength, amber-color, top-fermented, british -
isles, traditional -style, amber-ale-family, malty

15. IRISH BEER

The traditional beers of Ireland contained in this category are amber to dark, top
strength, and are often widely misunderstood due to differences in export versions, or overly focusing on the specific attribut

-fermented beers of moderate to slightly strong
es of beer

produced by high -volume, well -known breweries. Each of the styles in this grouping has a wider range than is commonly be lieved.

15A. Irish Red Ale

Overall Impression: An easy-drinking pint, often with

subtle flavors. Slightly malty in the balance sometimes with an
initial soft toffee/caramel sweetness, a slightly grainy -biscuity
palate, and a touch of roasted dryness in tte finish. Some
versions can emphasize the caramel and sweetness more, while
others will favor the grainy palate and roasted dryness.

Aroma: Low to moderate malt aroma, either neutral -grainy or
with a lightly caramelly -toasty-toffee character. May have a
very light buttery character (although this is not required). Hop
aroma is low earthy or floral to none (usually not present).
Quite clean.

Appearance: Medium amber to medium reddish -copper
color. Clear. Low off-white to tan colored head, average
persistence.

Flavor: Moderate to very little caramel malt flavor and
sweetness, rarely with a light buttered toast or toffee-like
quality. The palate often is fairly neutral and grainy, or can take
on a lightly toasty or biscuity note as it finishes with a light
taste of roasted grain, which lends a characteristic dryness to
the finish. A light earthy or floral hop flavor is optional.

Medium to medium -low hop bitterness. Medium -dry to dry
finish. Clean and smooth. Little to no esters. The balance tends

to be slightly towards the malt, although light use of roasted
grains may increase the perception of bitterness slightly.
Mouthfeel:  Medium -light to medium body, although
examples containing low levels of diacetyl may have a slightly
slick mouthfeel (not required). Moder ate carbonation. Smooth.
Moderately attenuated.

Comments: Several variations exist within the style, which
causes the guidelines to be somewhat broad to accommodate
them. Traditional Irish examples are relatively low in hops, are
grainy with a slight roast dryness in the finish, fairly neutral in
general. Modern export Irish examples are more caramelly and
sweet, and might have more esters. American craft versions are
often more alcoholic versions of the Irish export examples. An
emerging Irish craft beer scene is exploring more bitter
versions of traditional examples. Finally, there are some
commercial examples that sound Irish but are essentially
International Amber Lagers, with sweetish palates and little
bitterness. These guidelines are written around the traditional
Irish examples, with slight extensions for export Irish versions
and modern craft Irish versions.

History: While Ireland has a long ale brewing heritage, the
modern Irish Red Ale style is essentially an adaptation or
interpretation of the pop ular English Bitter style with less
hopping and a bit of roast to add color and dryness.
Rediscovered as a craft beer style in Ireland, today it is an
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essential part of most brewery lineups, along with a pale ale
and a stout.

Characteristic Ingredients: Generally has a bit of roasted
barley or black malt to provide reddish color and dry roasted
finish. Pale base malt. Caramel malts were historically
imported and more expensive, so not all brewers would use
them.

Style Comparison: A lessbitter and hoppy Ir ish equivalent
to an English Bitter, with a dryish finish due to roasted barley.
More attenuated with less caramel flavor and body than
equivalent-strength Scottish ales.

Vital Statistics: 0G: 1.0367 1.046 crea |mln S " |m§ r gdosf'&f‘gf‘f@'”imfss?e‘?g“g SR
IBUs: 181 28 FG: 1.0101 1.014 around 1810. Irish stout diverged from London single stout (or
SRM: 971 14 ABV: 3.87 5.0% simply porter) in the late 1800s, with an emphasis on darker
Commercial Examples: Caffreyods I rish Al e, maRst Guimness svasamonghre firkt breweriesto use black
Rebel Red, Kilkenny 1l rish Beer , girimattodperters and stobts ifteedl8208sl Guinness
Porterhouse Red Al e, Samuel Ad a misegah usingriasted batley af@rmitiwl,while lcokddrsbrewers
Irish Ale continued to use brown malt. Guinness started using flaked
Tags: standard-strength, amber-color, top-fermented, british - barley in the 1950s, also increasing attenuation greatly.
isles, traditional -style, amber-ale-family, balanced Guinness Draught was launched as a brand in 1959. Draught
cans and bottles were developed in the late 1980s and 1990s.

; Characteristic Ingredients: Guinness is made using
15B. Irish StQUt . roasted barley, flaked barley, and pale malt, but other
Overall Impression: A black beer with a pronounced breweries donot teddarleystsegaanusey us e
roasted flavor, often similar to coffee. The balance can range chocolate or other dark and specialty malts. Whatever
from_ fairly even to quite bitter, with the more balar_lced . combination of malts or grains is used, the resulting product
versions having alittle malty sweetness and the bitter versions should be black. Cork-type stouts are perhaps closer to
being quite dry. Draught versions typically are creamy from a historical London -type stouts in composition with a varied
nitro pour, but bottled versions will not have this dispense - grist not dominated by roasted barley
derived character. The roasted flavor can be dry and coffeelike Style Comparison:  Lower strength lthan an Irish Extra Stout
to somewhat chocolay. . . . but with similar flavors. Darker in color (black) than an English
Aroma: Moderate coffee-like aroma typically dominates; may porter (brown)
have slight dark chocolate, cocoa and/or roasted grain Vital Statisti ; 0G: 1.036i1 1.044
secondary notes. Esters mediumlow to none. Hop aroma low tal >ta |§ ICs: C ' '
to none, may be lightly earthy or floral, but is typically absent. IBUs: 2517 45 FG: 1.0077 1.011
Appearance: Jet black to very deep brown with garnet SRM: 2571 40 ABV: 401 4.5%
highlights in color. According tGom@BeacialEramgles:, Beadnidsh hishStous, Glinmess may
appear black, but it is actual | yDraughyHdarpgon BostenKrishsStoat,derphy's Irish Stduty . o

Opagque. A thick, creamy, long-lasting, tan- to brown-colored
head is characteristic whensew ed on ni tr o,
the tight, creamy head on a bottled beer.

Flavor: Moderate roasted grain or malt flavor with a medium
to high hop bitterness. The finish can be dry and coffeelike to
moderately balanced with a touch of caramel or malty
swedness. Typically has coffeelike flavors, but also may have a
bittersweet or unsweetened chocolate character in the palate,
lasting into the finish. Balancing factors may include some
creaminess, medium-low to no fruitiness, and medium to no
hop flavor (often earthy). The level of bitterness is somewhat
variable, as is the roasted character and the dryness of the
finish; allow for interpretation by brewers.

Mouthfeel: Medium -light to medium -full body, with a
somewhat creamy character (particularly when served with a
nitro pour). Low to moderate carbonation. For the high hop
bitterness and significant proportion of dark grains present,
this beer is remarkably smooth. May have a light astringency
from the roasted grains, although harshness is undesirable.
Comm ents: When a brewery offered a stout and a porter, the
stout was always the stronger beer (it was originally called a
AiStout Portero). Modern vers
and no longer necessarily reflect a higher strength than porters.
This is typically a draught product today; bottled versions are
typically brewed from a higher OG and are usually called Extra

b

30

Stouts. Regional differences exist in Ireland, similar to
variability in English Bitters. Dublin -type stouts use roasted
barley, are more bitter, and are drier. Cork-type stouts are
sweeter, less bitter, and have flavors from chocolate and
specialty malts. Commercial examples of this style are almost
always associated with a nitro pour. Do not expect traditional
bottle -conditioned beers to havethe full, creamy texture or
very long-lasting head traditionally associated with nitrogen
dispense.

History: The style evolved from attempts to capitalize on the
success of London porters, but originally reflected a fuller,

O6Haraodés I rish Stout,

dragR: Gstand#d¢ serédit, dark-color, top-fermented, british -
isles, traditiona|-style, stout-family, bitter, roasty

ut

15C. Irish Extra Stout

Overall Impression: A fuller -bodied black beer with a
pronounced roasted flavor, often similar to coffee and dark
chocolate with some malty complexity. The balance can range
from moderately bitte rsweet to bitter, with the more balanced
versions having up to moderate malty richness and the bitter
versions being quite dry.
Aroma: Moderate to moderately high coffee-like aroma, often
with slight dark chocolate, cocoa, biscuit, vanilla and/or
roasted grain secondary notes. Esters medium-low to none.
Hop aroma low to none, may be lightly earthy or spicy, but is
typically absent. Malt and roast dominate the aroma.
Appearance: Jet black. Opaque. A thick, creamy, tan head is
characteristic.
Flavor: Moderate to moderately high dark-roasted grain or
malt flavor with a medium to medium -high hop bitterness. The
i o n s finighican baydryangsaffeedike 9 modaratgly hajaaced wWiiG
up to moderate caramel or malty sweetness. Typically has
roasted coffeelike flavors, but also often has a dark chocolate
character in the palate, lasting into the finish. Background
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mocha, biscuit, or vanilla flavors are often present and add with a deeper characteristic roasted bitterness and a rich,

complexity. Medium -low to no fruitiness. Medium to no hop mature texture. Of all the types of Guinness available today,
flavor (often earthy or spicy). The level of bitterness is this is the closest to the porter originally brewed by Arthur
somewhat variable, as is the roasted character and the dryness Guinness. 0 Note that in modern t
of the finish; allow for interpretation by brewers. has different strengths in different regions; the European
Mouthfeel:  Medium -full to full body, with a somewhat version is around 4.2% and fits in the Irish Stout style.
creamy character. Moderate carbonation. Very smooth. May Characteristic Ingredients: Similar to Irish Stout.
have a light astingency from the roasted grains, although Style Comparison:  Midway between an Irish Stout and a
harshness is undesirable. A slightly warming character may be Foreign Extra Stout in strength and flavor intensity, although
detected. with a similar balance. More body, richness, and often malt
Comments: Traditionally a bottled product. Consumers complexity than an I rish Stout. Black in color, not brown like a
expect a stout to always have a black color; the flavor intensity porter.
from whatever made it black is what consumers expect in their Vital Statistics: 0OG: 1.052i 1.062
geer. Not.all breweries make a dry, roasty versi_on t_ypical of IBUs: 357 50 FG: 1.0107 1.014
uinness; a more balanced and chocolaty version is equally SRM: 251 40 ABV: 5.51 6.5%
acceptable. . ) ]
History: Same roots as Irish stout, but as a stronger product. CoAmmeruaI EAxampIes: Guinness Extra St.OUt (US version),
Guinness Extra Stout (Extra Superior Porter, later Double OoH a_ raés Leann Foll8in S_h eaf St
Stout) was first brewed in 1821, and was primarily a bottled Tags: high-strength, dark-color, top-fermented, british -isles,

product. Described by-botiedibeen e s s a t&aditipnaly-siviersiut-family, pitter, roasty

16. DARK BRITISH BEER
This category contains average to strong, bitter to sweet, modern British and Irish stouts that originated in England even if ~ some are
now more widely associated with Ireland. In this case, ABritisho

16A. Sweet Stout Characteristic Ingredients: The sweetness in most Sweet
Stouts comes from a lower bitterness level than most other
stouts and a high percentage ofunfermentable dextrins.
Lactose, an unfermentable sugar, is frequently added to

Overall Impression: A very dark, sweet, full-bodied, slightly
roasty ale that can suggest coffeeand-cream, or sweetened

espres§o. . . . ) provide additional residual sweetness. Base of pale malt, and
Aroma: Mild roasted grain aroma, sometimes with coffee may use roasted barley, black malt, chocolate malt, crystal
and/or chocolate notes. An impression of cream-like sweetness malt, and adjuncts such as maize or brewing sugars.

often exists. Fruitiness can be low to moderately high. Diacetyl

low to none. Hop aroma low to none, with floral or earthy stouts (except the stronger tropical stout). The roast character

notes. . . is mild, not burnt like other stouts. Somewhat similar in
Appearance: Very dark brown to black in color. Can be balance to oatmeal stouts, albeit with more sweetness.
opaque (if not, it should be clear). Creamy tan to brown head.

Style Comparison:  Much sweeter and less bitter than other

Flavor: Dark roasted grain/malt impression with coffee Vital Statistics: OG: 1.0441 1.060

and/or chocolate flavors dominate the palate. Hop bitterness is IBUS: 20 _'. 40 FG: 1'01“2' 1.024

moderate. Medium to high sweetness provides a counterpoint SRM: 3017 40 ABV: 401 6.0%

to the roasted character and hop bitterness, and lasts into the Commercial Examples:  Bristol Beer Factory Milk Stout,

finish. Low to moderate fruity esters. Diacetyl low to none. The Left Hand Milk Stout, Lancaster Milk Stout, Mackeson's XXX

balance between dark grains/malts and sweetness can vary, Stout, Mar st onds Oyster Stout, S
from quite sweet to moderately dry and somewhat roasty. Tags: standard-strength, dark-color, top-fermented, british -

Mouthfeel:  Medium -full to full -bodied and creamy. Low to isles, traditional -style, stout-family, malty, roasty, sweet

moderate carbonation. High residual sweetness from

unfermented sugars enhances the fulktasting mouthfeel. 16B. Oatmeal Stout

Comments: Gravities are low in England, higher in exported
and USproducts. Variations exist, with the level of residual
sweetness, the intensity of the.roast character., and the balance balance, andoatmeal impression can vary considerably.
between the two being the variables most subject to A Mild ted arai v with ffoe-
interpretation. Some versions in England are very sweet (low roma. ! roa}s ﬁ graln aromas, generally with a co ﬁee
attenuation)and alsoclow i n ABV (Tennent ds egcgqrawtgr{ﬁ ight §V\Ge?tnehss (I:c?rk; SLljggestac(;) ee

is 2%), but is an outlier compared to the other examples. These hi hclrjeamtlnlwpre:c;jsmn | rwt ness s f'u e lowto r(‘;e |u|m-
guidelines mostly describe the higher gravity, more balanced, '9 lacetyl medium -fow to none. Hop aroma medium-iow
export versions rather than the low alcohol, very sweet versions to none, earthy or floral. A light grainy -nutty oatmeal aroma is

that many find quite diffic ult to drink. optional. , . ,

History: An English style of stout developed in the early Appearance: Medium brown to black in color. Thick, creamy,
1900s. Historically known as @AM Qerks?entota}n tqﬁb@\”neczflﬂ{%d hesag gziptbesopaqqegfacg,ftl y
this designation is no longer permitted in England (but is should be clear). ) )

acceptable elsewhere). The fimil kfaveaSinalarfoghe gramawihadnildirqaggeghcotfegt® u s e
of lactose, or milk sugar, as a sweetener. Originally marketed as coffee-and-cream flavor, and low to moderately-high fruitiness.

a tonic for invalids and nursing mothers. Oats and dark roasted grains provide some flavor complexity;

Overall Impression: A very dark, full-bodied, roasty, malty
ale with a complementary oatmeal flavor. The sweetness,
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the oats can add a nutty, grainy or earthy flavor. Dark grains
can combine with malt sweetness to give the impression of
milk chocolate or coffee with cream. Medium hop bitterness
with the balance toward malt. Medium -sweet to medium-dry
finish. Diacetyl medium -low to none. Hop flavor medium -low
to none, typically earthy or floral.

Mouthfeel:  Medium-full to full body, with a smooth, silky,
velvety, sometimes an almost oily slickness from the oatmeal.
Creamy. Medium to medium -high carbonation.

Comments: Generally between Sweet and Irish Stouts in
sweetness. Variations exist, from fairly sweet to quite dry, as
well as English and American versions (American versions tend
to be more hoppy, less sweet, and less fruity). The level of
bitterness also varies, as does the oatmeal impression. Light
use of oatmeal may give a certain silkiness of body and rthness
of flavor, while heavy use of oatmeal can be fairly intense in
flavor with an almost oily mouthfeel, dryish finish, and slight
grainy astringency. When judging, allow for differences in
interpretation.

History: A variant of nourishing or invalid sto uts of the late
1800s using oatmeal in the grist, similar to the development of
sweet stout that used lactose. An original Scottish version used
a significant amount of oat malt. Later went through a shady
phase where some English brewers would throw a hardful of
oats into their parti -gyled stouts in order to legally produce a
6healthydéd Oat meal
in England between the World Wars, was revived in the craft
beer era for export, which helped lead to its adoption as a
popular modern American craft beer style that uses a
noticeable (not symbolic) quantity of oats.

Characteristic Ingredients: Pale, caramel and dark roasted
malts (often chocolate) and grains. Oatmeal or malted oats (5
20% or more) used to enhance fullness ofbody and complexity
of flavor. Hops primarily for bittering. Can use brewing sugars
or syrups. English ale yeast.

Style Comparison:  Most are like a cross between an Irish
Extra Stout and a Sweet Stout with oatmeal added. Several
variations exist, with the sweeter versions more like a Sweet
Stout with oatmeal instead of lactose, and the drier versions
more like a more nutty, flavorful Irish Extra Stout. Both tend to
emphasize the body and mouthfeel.

Vital Statistics: OG: 1.04571 1.065

IBUs: 257 40 FG: 1.0107 1.018

SRM: 227 40 ABV: 427 5.9%

Commercial Examples: Anderson Valley Barney Flats
Oatmeal Stout, Broughton Scottish Oatmeal Stout, Figueroa
Mountain Stagecoach Stout, StAmbroise Oatmeal Stout,
Samuel Smith Oatmeal Stout, Young's Oatmeal Stout

Tags: standard-strength, dark-color, top-fermented, british -
isles, traditional -style, stout-family, balanced, roasty

16C. Tropical Stout

Overall Impression: A very dark, sweet, fruity, moderately
strong ale with smooth roasty flavors without a burnt
harshness.

Aroma: Sweetness evident, moderate to high intensity.
Roasted grain aromas moderate to high, and can have coffee or
chocolate notes. Fruitiness medium to high. May have a
molasses, licorice, dried fruit, and/or vinous aromatics.

Stronger versions can havea subtle clean aroma of alcohaol.

Hop aroma low to none. Diacetyl low to none.

Stout for mark

Appearance: Very deep brown to black in color. Clarity
usually obscured by deep color (if not opaque, should be clear).
Large tan to brown head with good retention.

Flavor: Quite sweet with a smooth dark grain flavors, and
restrained bitterness. Roasted grain and malt character can be
moderate to high with a smooth coffee or chocolate flavor,
although the roast character is moderated in the balance by the
sweet finish. Moderate to high fruity esters. Can have a sweet,
dark rum -like quality. Little to no hop flavor. Medium -low to
no diacetyl.

Mouthfeel:  Medium -full to full body, often with a smooth,
creamy character. May give a warming (but never hot)
impression from alcohol presence. Moderate to moderately-
high carbonation.

Comments: Sweetness levels can vary significantly.
Surprisingly refreshing in a hot climate.

History:  Originally high -gravity stouts brewed for tropical
markets, became popular and imitated by local brewers often
using local sugars and ingredients.

Characteristic Ingredients: Similar to a sweet stout, but
with more gravity. Pale and dark roasted malts and grains.
Hops mostly for bitterness. May use adjuncts and sugar to
boost gravity. Typically made with warm -fermented lager
yeast.

tyle.C arison): . .Tastes like a sqgl sweet s it
%éwe'r tﬂﬁne?s.ns{mﬁargté s?or%é Im@g}r%?%%outﬁvtﬁlﬁbq meg '
high bitterness, strong/burnt roastiness, and late hops, and
with lower alcohol. Much more sweet and less hoppy than
American Stouts. Much sweeter and less bitter than the
similar -gravity Export Stouts.
Vital Statistics:

IBUs: 3071 50

OG: 1.05671 1.075
FG: 1.01071 1.018
SRM: 30-40 ABV: 5.5-8.0%

Commercial Examples: ABC Extra Stout, Dragon Stout,
Jamaica Stout, Lion Stout, Royal Extra Stout

Tags: high-strength, dark-color, top-fermented, british -isles,
traditional -style, stout-family, malty, roasty, sweet

16D. Foreign Extra Stout

Overall Impression: A very dark, moderately strong, fairly
dry, stout with prominent roa st flavors.

Aroma: Moderate to high roasted grain aromas, often with
coffee, chocolate and/or lightly burnt notes. Low to medium
fruitiness. May have a sweet aroma, or molasses, licorice, dried
fruit, and/or vinous aromatics. Stronger versions can have a
subtle, clean aroma of alcohol. Hop aroma moderately low to
none, can be earthy, herbal or floral. Diacetyl low to none.
Appearance: Very deep brown to black in color. Clarity
usually obscured by deep color (if not opaque, should be clear).
Large tan to brown head with good retention.

Flavor: Moderate to high roasted grain and malt flavor with a
coffee, chocolate, or lightly burnt grain character, although
without a sharp bite. Moderately dry. Low to medium esters.
Medium to high bitterness. Moderate to no h op flavor, can be
earthy, herbal, or floral. Diacetyl medium -low to none.
Mouthfeel:  Medium -full to full body, often with a smooth,
sometimes creamy character. May give a warming (but never
hot) impression from alcohol presence. Moderate to
moderately-high carbonation.

Comments: Also known as Foreign Stout, Export Stout,
Foreign Export Stout. Historic versions (before WWI, at least)
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had the same OG as domestic Extra Stouts, but had a higher
ABV because it had a long secondary with Brettanomyces
chewing awayat it. The difference between domestic and
foreign versions were the hopping and length of maturation.
History:  Stronger stouts brewed for the export market today,
but with a history stretching back to the 18t and 19" centuries
when they were more heanly -hopped versions of stronger
export stouts. Guinness Foreign Extra Stout (originally, West
India Porter, later Foreign Extra Double Stout) was first

malts. Hops mostly for bitterness, typically English varieties.
May use adjuncts and sugar to boost gravity.

Style Comparison:  Similar in balance to an Irish Extra

Stout, but with more alcohol. Not as big or intense as a Russian
Imperial Stout. Lacking the strong bitterness and high late
hops of American Stouts. Similar gravity as Tropical Stout, but
with a drier finish, higher bitterness, and less esters.

Vital Statistics: OG: 1.0567 1.075
IBUs: 5071 7Q FG: 1.01071 1.018

brewed in 1801 according to Guin sSs..with fdextr,a. h to give
it a distinctive taste and a longer shelf life in hot weather, this SRW? 307 4d Adv?e 31 BB
is brewed [today] in Africa, Asia and the Caribbean. It Commercial Examples: Coopers Best Extra Stout, Guinness
[currently] makes up 40% of all the Guinness brewed around Foreign Extra Stout, The Kernel Export Stout, Ridgeway
the world. o Foreign Export Stout, Southwark Old Stout
Characteristic Ingredients: Pale and dark roasted malts Tags: high-strength, dark-color, top-fermented, british -isles,
and grains, historically also could have usedbrown and amber traditional -style, stout-family, balanced, roasty
17. STRONG BRITISH ALE
This category contains the stronger, non -roasty beers of the British Isles.
17A. British Strong Ale gravity range that donodét fit oth
Overall Impression: An ale of respectable alcoholic bc.)ttle-conditioned. product .suitqble fo.r cellaring.
strength, traditionally bottled -conditioned and cellared. Can History: The h_erltage varies snnqethls category generally
have a wide range of interpretations, but most will have varying reflects a grouping of unrelated minor styles with limited
degrees of malty richness, late hops and bitterness, fruity production. Somt_a are historical recreations while others are
esters, and alcohol warmth. Judges should allow for a modern. Some directly descend from older styles such as
significant range in character, as long as the beer is within the Burton ales, while other_s maintain a hl_storlcal_ connect ion with
alcoholst rength range and has an i ntol§ kesrs. Aspgrouping, thengtignjis selatively modern
character, it likely fits the style. The malt and adjunct flavors since beers of this'strength category would not have been
and intensity can vary widely, but any combination should abnormal in past centuries. Do not use this category grouping
result in an agreeable palate experience. to infer historical relationships be_twe(_an examples; this is
Aroma: Malty -sweet with fruity esters, often with a complex aIm_osta_ modern British specialty ca
blend of dried -fruit, caramel, nuts, toffee, and/or other attribute 's_ a]cohol Ieyel. .
specialty malt aromas. Some alcohol notes are acceptable, but Characteristic Ingredients:  Grists vary, often based on pale
shouldnodt be hot or solventy. Ho'altyiheaame and specialty malts, Sope darker gxamplgs, ¢
typically have earthy, resiny, fruity, and/or floral no tes. The suggest that dark malts (e.g., chocolate, black mét) may be
balance can vary widely, but most examples will have a blend of appropriate, though sparingly so as to avoid an overly roasted
malt, fruit, hops, and alcohol in varying intensities. character. Sugary adjuncts are common, as are starchy
Appearance: Deep gold to dark reddish-brown color (many adju_n_cts (malze,_flaked barley, wheat). Finishing hops are
are fairly dark). Generally clear, although darker versions may traditionally E_ngllsh. o ) . .
be almost opaque. Moderate to low cream to light tan -colored Style Comparison:  Significant overlap in gravity with old
head; average retention. al:es, butt rtl_ot ha}vmg a _sthIe S?hr aglgd cthgracter_. ﬁmd? range of
) . . . . interpretations is possible. Should not be as rich or strong as an
e Engish Bareywin.Stonge ha e tonger everycay ecrs
found in darker beers. May have interesting flavor complexity (stg?ng bltters,hbrown alis' porterg). More spemlalty malt
from brewing sugars. Balance is often malty, but may be well ar] or sqge}r character than American Strc.).ng Ales.
hopped, which affects the impression of maltiness. Moderate Vital Statistics: OG: 1.0557 1.080
fruity esters are common, often with a dark fruit or dried fruit IBUs: 307 60 FG: 1.015i 1.022
character. The finish may vary from medium dry to somewhat SRM: 87 22 ABV: 557 8.0%
sweet. Alcoholic strength should be evident, though not Commercial Examples:  Ful | er 6s 1845, Harve
overwhelming. Diacetyl low to none, and is generally not Ale, J.W. Lees Manchester Star, Samuel Smih 6 s Wi nt er
desirable. Welcome, Young's Winter Warmer
Mouthfeel:  Medium to full, chewy body. Alcohol warmth is Tags: high-strength, amber-color, top-fermented, british -isles,
often evident and always welcome. Low to moderate traditional -style, strong-ale-family, malty
carbonation. Smooth texture.
Comments: As an entry category more than a style, the 17B. OId Ale
strength and character of examples can vary widely. Fits in the ) ) ) o
ales, English porters) and barleywines. Can include pale malty- alcoholic strength, bigger than standard beers, though usually
smaller Burton ales, and other unique beers in the general mal tier balance. #Alt should be a
best drunk in half pints by a wa

T Michael Jackson.
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Aroma: Malty -sweet with fruity esters, often with a complex
blend of dried -fruit, vinous, caramelly, molasses, nutty, toffee,
light treacle, and/or other specialty malt aromas. Some alcohol
and oxidative notes are acceptable, akin to those found in
Sherry or Port. Hop aromas not usually present due to
extended aging.

Appearance: Light amber to very dark reddish -brown color
(most are fairly dark). Age and oxidation may darken the beer
further. May be almost opaque (if not, should be clear).
Moderate to low cream- to light tan-colored head; may be
adversely affected by alcohol and age.

Flavor: Medium to high malt character with a luscious malt
complexity, often with nutty, caramelly and/or molasses -like
flavors. Light chocolate or roasted malt flavors are optional,
but should never be prominent. Balance is often malty-sweet,
but may be well hopped (the impression of bitterness often
depends on amount of aging). Moderate to high fruity esters
are common, and may take on a dried-fruit or vinous character.
The finish may vary from dry to somewhat sweet. Extended
aging may contribute oxidative flavors similar to a fine old
Sherry, Port or Madeira. Alcoholic strength should be evident,
though not overwhelming. Diacetyl low to none. Some wood-
aged or blended versions may have a latic or Brettanomyces
character; but this is optional and should not be too strong.
Any acidity or tannin from age should be well -integrated and
contribute to complexity in the flavor profile, not be a
dominant experience.

Mouthfeel: Medium to full, chewy b ody, although older
examples may be lower in body due to continued attenuation
during conditioning. Alcohol warmth is often evident and
always welcome. Low to moderate carbonation, depending on
age and conditioning. Light acidity may be present, as well as
some tannin if wood-aged; both are optional.

Comments: Strength and character varies widely. The
predominant defining quality for this style is the impression of
age, which can manifest itself in different ways (complexity,
lactic, Brett, oxidation, leath er, vinous qualities, etc.). Even if
these qualities are otherwise faults, if the resulting character of
the beer is still pleasantly drinkable and complex, then those
characteristics are acceptable. In no way should those
allowable characteristics be interpreted as making an
undrinkably off beer as somehow in style. Old Peculier is a
fairly unique type of beer that is quite different than other OId
Ales.

History: Historically, an aged ale used as stock ales for
blending or enjoyed at full strength (stale or stock refers to
beers that were aged or stored for a significant period of time).
There are at least two definite types in Britain today, weaker
draught ones that are similar aged milds of around 4.5%, and
stronger ones that are often 6-8% or more.

Chara cteristic Ingredients: Composition varies, although
generally similar to British Strong Ales. The age character is
the biggest driver of the final style profile, which is more
handling than brewing. May be aged in wood, but should not
have a strong wood claracter.

Style Comparison:  Roughly overlapping the British Strong

Ale and the lower end of the English Barleywine styles, but
always having an aged quality. The distinction between an Old
Ale and a Barleywine is somewhat arbitrary above 7% ABV, and
generally means having a more significant aged quality
(particularly from wood). Barleywines tend to develop more of

a O6matured quality, while OId
qualities (lactic, Brett, vinous, etc.).

Vital Statistics: OG: 1.0557 1.088

IBUs: 307 60 FG: 1.015i 1.022

SRM: 1071 22 ABV: 557 9.0%

Commercial Examples: Burton Bridge Olde Expensive,
Gal ebs Prize Ol d Ale, Greene

Owd Roger, Theakston Old Peculier
Tags: high-strength, amber-color, top-fermented, brit ish-isles,
traditional -style, strong-ale-family, malty, aged

17C. Wee Heavy

Overall Impression: Rich, malty, dextrinous, and usually
caramel-sweet, these beers can give an impression that is
suggestive of a dessert. Complex secondary malt and alcohol
flavors prevent a one-dimensional quality. Strength and
maltiness can vary, but should not be cloying or syrupy.
Aroma: Deeply malty, with a strong caramel component.
Lightly smoky secondary aromas may also be present, adding
complexity; peat smoke is inappropr iate. Diacetyl should be
low to none. Low to moderate esters and alcohol are often
present in stronger versions. Hops are very low to none, and
can be slightly earthy or floral.

Appearance: Light copper to dark brown color, often with
deep ruby highlights. Clear. Usually has a large tan head, which
may not persist. Legs may be evident in stronger versions.
Flavor: Richly malty with significant caramel (particularly in
stronger versions). Hints of roasted malt may be present
(sometimes perceived as a faint snoke character), as may some
nutty character, all of which may last into the finish. Peat
smoke is inappropriate. Hop flavors and bitterness are low to
medium-low, so the malt presence should dominate the
balance. Diacetyl should be low to none. Low to mocerate
esters and alcohol are usually present. Esters may suggest
plums, raisins or dried fruit. The palate is usually full and
sweet, but the finish may be sweet to medium-dry, sometimes
with a light roasty -grainy note.

Mouthfeel:  Medium -full to full -bodied, with some versions
(but not all) having a thick, chewy viscosity. A smooth,
alcoholic warmth is usually present and is quite welcome since
it balances the malty sweetness. Moderate carbonation.
Comments: Al so known as Astrong
heavyd means fAsmall strongbo
the term famous, Fowl er 6s Wee
Historically, the strongest beer from a Scottish ale parti-gyle.
History: More related to historical brews than modern lower -
strength Scottish ales, these beers have their roots in the strong
ales of the 1700s and 1800s, although formulations and
methods have changed. A premium product, often produced

for export. Modern versions have lower starting and finishing
gravities than their historical ancestors.

Characteristic Ingredients: Well-modified pale malt, with
roasted barley for color. May use some crystal malt for color
adjustment. Slight smoke character may be present in some
versions, but derives from roasted grains or from the boil.
Peatedmalt is absolutely not traditional.

Style Comparison:  Somewhat similar to an English

Barleywine.

Vital Statistics: OG: 1.0707 1.130
IBUs: 171 35 FG: 1.01871 1.040
SRM: 1471 25 ABV: 6.57 10.0%

Commercial Examples: Belhaven Wee Heavy, Gordon

Scot
and
He

Kighlar@ 8ddtchsalk Arera@rd 8lacRidar, McEWand ar r el

Scotch Ale, Orkney Skull Splitter, Traquair House Ale
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Tags: high-strength, amber-color, top-fermented, british -isles, present. Carbonation may be low to moderate, depending on

traditional -style, strong-ale-family, malty age and conditioning.

Comments: The richest and strongest ofmodern English
17D. English Barleywine Ales. The character of these ales can change significantly over
Overall Impression: A showcas of malty richness and time; both young and old versions should be appreciated for

what they are. The malt profile can vary widely; not all

examples will have all possible flavors or aromas. Paler

var i eties wondét have the car amel
will they typically have the darker dried fruits T dono6t expec
flavors and aromatics that are impossible from a beer of that
color. Typically written as f@dBar
iBar | einthe USe o

History: Strong ales of various formulations have long been

brewed in England, and were known by several names. The

modern barleywine traces back to Bass No. 1, which was first

called a barleywine in 1872. Barleywines were darker beers

until Ten nant (now Whitbread) first produced Gold Label, a
gold-colored barleywine in 1951. Usually the strongest ale

offered by a brewery, and in recent years many commercial

examples are now vintagedated and offered as a limited-

release winter seasonal specialty The original barleywine style

that inspired derivative variations in Belgium, the United

States, and elsewhere in the world.

Characteristic Ingredients: High -quality, well -modified

L pale malt should form the backbone of the grist, with judicious
cooler temperatures, but generally clears to good to brilliant amounts of caramel malts. Dark malts should be used with

clarity as it warms. The color may appear to have great depth, great restraint, if at all, as most of the color arises from a

as if viewed through a thick glass lens. High alcohol and lengthy (?\L Errflisl;x_hogs such as Northdown. Target, East
s and

i . A . ~ b
viscosity may be wvisible in filegg.fcifhg Sodids art typicd. thafadtefidf Brifish 2 9! @
Flavor: Strong, intense, complex, multi-layered malt flavors yeast.

ranging from bready, toffee, and biscuity in paler versions Style Comparison:  Although often a hoppy beer, the English

through nutty, deep toast, dark caramel, and/or molasses in Barleywine places less emphasis on hop character than the
darker versions. Moderate to high malty sweetness on the y P . p P A
American Barleywine and features English hops. English

palate, although the finish may be moderately sweet to versions can be darker, maltier, fruitier, and feature richer

moderately dry (depending on aging). Some oxidative or specialty malt flavors than American Barl eywines. Has some
vinous flavors may be present, and often complex alcohol overlap British Old Ale on the lower end, but generally does not

flavors should be evident. Moderate to fairly high fruitiness, have the vinous qualities of ae: rather. it tends to displav the
often with a dark - or dried -fruit character. Hop bitterness may q 9e; ' play
mature, elegant signs of age.

range from just enough for balance to a firm presence; balance

complex, intense flavors. Chewy and rich in body, with
warming alcohol and a pleasant fruity or hoppy interest. When
aged, it can take on portlike flavors. A wintertime sipper.
Aroma: Very rich and strongly malty, often with a cara mel-
like aroma in darker versions or a light toffee character in paler
versions. May have moderate to strong fruitiness, often with a
dark- or dried -fruit character, particularly in dark versions.

The hop aroma may range from mild to assertive, and is
typically floral, earthy, or marmalade -like. Alcohol aromatics
may be low to moderate, but are soft and rounded. The
intensity of these aromatics often subsides with age. The aroma
may have a rich character including bready, toasty, toffee,
and/or molasses notes. Aged versions may have a shernlike
quality, possibly vinous or port -like aromatics, and generally
more muted malt aromas.

Appearance: Color may range from rich gold to very dark
amber or even dark brown (often has ruby highlights, but
should not be opaque). Low to moderate off-white head; may
have low head retention. May be cloudy with chill haze at

therefore ranges from malty to somewhat bitter. Pale versions Vital Statistics: OG: 1.0807 1.120

are often more bitter, better attenuated, and might show more IBUs: 351 70 FG: 1.0187 1.030

hop character than darker versions; however, all versions are SRM: 87 22 ABV: 8.07 12.0%

malty in the balance. Low to moderately high hop flavor, often Commercial Examples:  Adnams Tally-Ho, Burton Bridge

floral, earthy, or marmalade -like English varieties. Thomas Sykes Old Ale, Coniston N
Mouthfeel:  Full-bodied and chewy, with a velvety, luscious Gol den Pride, J. W. Leeds Vintage
texture (although the body may decline with long Tom

conditioning). A smooth warmth from aged alcohol should be Tags: very-high-strength, amber-color, top-fermented, briti sh-

isles, traditional -style, strong-ale-family, malty

18. PALE AMERICAN ALE

This category contains modern American ales of average strength and light color that are moderately malty to moderately bitte .

18A. Blonde Ale aroma, and can reflect almost any hop variety although citrusy,
Overall Impression: Easy-drinking, approachable, malt- floral, fruity, and §p|cy notes are common..

oriented American craft beer, often with interesting fruit, hop, Appearance:  Light yellow to deep gold in color. Clear to

or character malt notes. Well-balanced and clean, is a brilliant. Low to medium white head with fair to good

refreshing pint without aggressive flavors. retention. . .
Aroma: Light to moderate sweet malty aroma, possibly with a Flavor: Initial soft malty sweetness, but thlqnally some light
light bready or caramelly note. Low to moderate fruitiness is character malt flavor (e.g., bread, toast, biscuit, wheat) can also
optional, but acceptable. May have a low to medium hop be present. Caramel flavors typically absent;if present, they are

typically low -color caramel notes. Low to medium fruity esters
optional, but are welcome. Light to moderate hop flavor (any
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variety), but
medium bitterness, but the balance is normally towards the
malt or even between malt and hops. Finishes medium-dry to
slightly malty -sweet; impression of sweetness is often an
expression of lower bitterness than actual residual sweetness.
Mouthfeel: Medium -light to medium body. Medium to high
carbonation. Smooth without being heavy.

Comments: Brewpub alternative to standard American

lagers, typically offered as an entry-level craft beer.

History: An American craft beer style produced by many
microbreweries and brewpubs, particularly those who cannot
produce lagers. Regional variations exist (many US West Coast
brewpub examples are more assertive, like pale ales) but in
most areas this beer is designed as the least challenging beer in
their lineup.

Characteristic Ingredients: Generally all malt, but can

inclu de up to 25% wheat malt and some sugar adjuncts. Any
hop variety can be used. Clean American, lightly fruity English,
or Kdlsch yeast. May also be made with lager yeast, or cold
conditioned. Some versions may have honey, spices and/or
fruit added, although if any of these ingredients are stronger
than a background flavor they should be entered in those
specialty categories instead.

Style Comparison:  Typically has more flavor than American
Lagers and Cream Ales. Less bitterness than an American Pale
Ale.

Vital Statistics:
IBUs: 151 28

OG: 1.0387 1.054

FG: 1.0087 1.013

SRM: 37 6 ABV: 3.81 5.5%

Commercial Examples: Kona Big Wave Golden Ale, Pelican
Kiwanda Cream Ale, Russian River Aud Blonde, Victory
Summer Love, Widmer Citra Summer Blonde Brew

Tags: standard-strength, pale-color, any-fermentation, north -
america, craft-style, pale-ale-family, balanced

18B. American Pale Ale

Overall Impression: A pale, refreshing and hoppy ale, yet
with sufficient supporting malt to make the beer balanced and
drinkable. The clean hop presence can reflect classic or modern
American or New World hop varieties with a wide range of
characteristics. An averagestrength hop-forward pale
American craft beer, generally balanced to be more accessible
than modern American IPAs.

Aroma: Moderate to strong hop aroma from American or New
World hop varieties with a wide range of possible
characteristics, including citrus, floral, pine, resinous, spicy,
tropical fruit, stone fruit, berry, or melon. None of these
specific characteristics arerequired, but hops should be
apparent. Low to moderate maltiness supports the hop
presentation, and may optionally show small amounts of
specialty malt character (bready, toasty, biscuit, caramelly).
Fruity esters vary from moderate to none. Dry hopping (i f
used) may add grassy notes, although this character should not
be excessive.

Appearance: Pale golden to light amber. Moderately large
white to off -white head with good retention. Generally quite
clear, although dry-hopped versions may be slightly hazy.

shoul dndt-lowew over | Fava:gModesate soihighehop flwer,dypicaliy showing an

American or New World hop character (citrus, floral, pine,
resinous, spicy, tropical fruit, stone fruit, berry, melon, etc.).
Low to moderate clean grainy-malt character supports the hop
presentation, and may optionally show small amounts of
specialty malt character (bready, toasty, biscuity). The balance
is typically towards the late hops and bitterness, but the malt
presence should be supportive, not distracting. Caramel flavors
are often absent orfairly restrained (but are acceptable as long
as they dondét clash with the
moderate to none, although many hop varieties are quite fruity.
Moderate to high hop bitterness with a medium to dry finish.
Hop flavor and bittern ess often lingers into the finish, but the
aftertaste should generally be clean and not harsh. Dry hopping
(if used) may add grassy notes, although this character should
not be excessive.

Mouthfeel:  Medium -light to medium body. Moderate to high
carbonation. Overall smooth finish without astringency and
harshness.

Comments: New hop varieties and usage methods continue
to be developed. Judges should allow for characteristics of
modern hops in this style, as well as classic varieties. Becoming
more of an inter national craft style, with local adaptations
appearing in many countries with an emerging craft beer
market. Hopping styles can vary from the classic large
bitterness addition, to more modern late hop -bursted
examples; all variations are allowable.

History : A modern American craft beer era adaptation of
English pale ale, reflecting indigenous ingredients (hops, malt,
yeast, and water). Prior to the explosion in popularity of IPAs,
was traditionally the most well -known and popular of
American craft beers.

Characteristic Ingredients: Pale ale malt, typically North
American two-row. American or New World hops, with a wide
range of allowable characteristics. American or English ale
yeast (neutral to lightly fruity). Specialty grains may add
character and complexity, but generally make up a relatively
small portion of the grist. Grains that add malt flavor and
richness, light sweetness, and toasty or bready notes are often
used (along with late hops) to differentiate brands.

Style Comparison:  Typically lighter in color, cleaner in
fermentation by -products, and having less caramel flavors than
English counterparts. There can be some overlap in color
between American pale ale and American amber ale. The
American pale ale will generally be cleaner, have a less
caramelly malt profile, less body, and often more finishing
hops. Less bitterness in the balance and alcohol strength than
an American IPA. More balanced and drinkable, and less
intensely hop-focused and bitter than session strength
American IPAs (aka Session IPAs).

Vital Statistics: OG: 1.0457 1.060

IBUs: 307 50 FG: 1.0107 1.015

SRM: 57 10 ABV: 4571 6.2%

Commercial Examples: Ballast Point Grunion Pale Ale,
Firestone Walker Pale 31, Great Lakes Burning River, Sierra
Nevada Pale Ale, Stone Pale Ale, Troegs PalAle

Tags: standard-strength, pale-color, top-fermented, north -
america, craft-style, pale-ale-family, bitter, hoppy
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19. AMBERAND BROWN AMERICAN BEER

This category contains modern American amber and brown warm

bitter.

19A. American Amber Ale

Overall Impression: An amber, hoppy, moderate-strength
American craft beer with a caramel malty flavor. The balance
can vary quite a bit, with some versions being fairly malty and
others being aggressivdy hoppy. Hoppy and bitter versions
should not have clashing flavors with the caramel malt profile.
Aroma: Low to moderate hop aroma with characteristics
typical of American or New World hop varieties (citrus, floral,
pine, resinous, spicy, tropical fruit, stone fruit, berry, or
melon). A citrusy hop character is common, but not required.
Moderately -low to moderately -high maltiness (usually with a
moderate caramel character), which can either support,
balance, or sometimes mask the hop presentation. Estersvary
from moderate to none.

Appearance: Amber to coppery-brown in color. Moderately
large off-white head with good retention. Generally quite clear,
although dry -hopped versions may be slightly hazy.

Flavor: Moderate to high hop flavor with characteristics
typical of American or New World hop varieties (citrus, floral,
pine, resinous, spicy, tropical fruit, stone fruit, berry, or
melon). A citrusy hop character is common, but not required.
Malt flavors are moderate to strong, and usually show an initial
malty sweetness followed by a moderate caramel flavor (and
sometimes other character malts in lesser amounts). Malt and
hop bitterness are usually balanced and mutually supportive,
but can vary either way. Fruity esters can be moderate to none.
Caramel sweetress and hop flavor/bitterness can linger
somewhat into the medium to full finish.

Mouthfeel: Medium to medium -full body. Medium to high
carbonation. Overall smooth finish without astringency.
Stronger versions may have a slight alcohol warmth.

Comments: Can overlap in color with darker American pale
ales, but with a different malt flavor and balance. Regional
variations exist with some being fairly mainstream and others
being quite aggressive in hopping. Stronger and more bitter
versions are now split into the Red IPA style.

History: A modern American craft beer style developed as a
variation from American Pale Ales. Known simply as Red Ales
in some regions, these beers were popularized in the hop
loving Northern California and the Pacific Northwest areas
before spreading nationwide.

Characteristic Ingredients: Pale ale malt, typically North
American two-row. Medium to dark crystal malts. May also
contain specialty grains which add additional character and
uniqueness. American or New World hops, often with citrusy
flavors, are common but others may also be used.

Style Comparison:  Darker, more caramelly, more body, and
generally less bitter in the balance than American Pale Ales.

Less alcohol, bitterness, and hop character than Red IPAs. Less

strength, malt, and hop character than American Strong Ales.
Should not have a strong chocolate or roast character that
might suggest an American brown ale (although small amounts

are OK).
Vital Statistics: OG: 1.04571 1.060
IBUs: 257 40 FG: 1.0107 1.015

-fermented beers of standard strength that can be balanced to

SRM: 1071 17 ABV: 4571 6.2%

Commercial Examples: Deschutes Cinder Cone Red, Full
Sail Amber, Kona Lavaman Red Ale, North Coast Ruedrich's
Red Seal Ale, Rogue American Amber Ale, Tréegs HopBack
Amber Ale

Tags: standard-strength, amber-color, top-fermented, north -
america, craft-style, amber-ale-family, balanced, hoppy

19B. California Common

Overall Impression: A lightly fruity beer with firm, grainy
maltiness, interesting toasty and caramel flavors, and
showcasing rustic, traditional American hop characteristics.
Aroma: Typically showcases rustic, traditional American hops
(often with woody, rustic or minty qualities) in moderate to

high strength. Light fruitiness acceptable. Low to moderate
caramel and/or toasty malt aromatics support the hops.

Appearance: Medium amber to light copper color. Generally
clear. Moderate off-white head with good retention.

Flavor: Moderately malty with a pronounced hop bitterness.
The malt character is usually toasty (not roasted) and
caramelly. Low to moderately high hop flavor, usually showing
rustic, traditional American hop qualities (often woody, rustic,
minty). Finish fairly dry and crisp, with a lingering hop
bitterness and a firm, grainy malt flavor. Light fruity esters are
acceptable, but otherwise clean.

Mouthfeel: Medium -bodied. Medium to medium -high
carbonation.

Comments: This style is narrowly defined around the
prototypical Anchor Steam example, although allowing other
typical ingredients of the era. Northern Brewer hops are not a
strict requirement for the style; modern American and New
World -type hops (especially citrusy ones) are inappropriate,
however.

History: American West Coast original, brewed originally as
Steam Beer in the Gold Rush era. Large shallow open
fermenters (coolships) were traditionally used to compensate
for the absence of refrigeration and to take advantage of the
cool ambient temperatures in the San Francisco Bay area.
Fermented with a lager yeast, but one that was selected to
ferment relatively clean beer at warmer temperatures. Modern
versions are based on Antior Brewing re-launching the style in
the 1970s.

Characteristic Ingredients: Pale ale malt, non-citrusy hops
(often Northern Brewer), small amounts of toasted malt and/or
crystal malts. Lager yeast; however, some strains (often with
the mentioniab fH@8ak hfoname)
others at the warmer fermentation temperatures (55 to 60 °F)
typically used. Note that some German yeast strains produce
inappropriate sulfury character.

Style Comparison:  Superficially similar to an American
Amber Ale, but with specific choices for malt and hopping i
the hop flavor/aroma is traditional (not modern) American
hops, malt flavors are more toasty, the hopping is always
assertive, and a warmfermented lager yeast is used. Less
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attenuated, less carbonated and kss fruity than Australian
Sparkling ale.

Vital Statistics:
IBUs: 3071 45

OG: 1.0487 1.054

FG: 1.011i 1.014

SRM: 107 14 ABV: 4571 5.5%

Commercial Examples: Anchor Steam, Flying Dog Old
Scratch Amber Lager, Schlafly Pi Common, Steamworks Steam
Engine Lager

Tags: standard-strength, amber-color, bottom -fermented,
north -america, traditional -style, amber-lager-family, bitter,
hoppy

19C. American Brown Ale

Overall Impression: A malty but hoppy beer frequently with
chocolate and caramel flavors. The hop flavor and aroma
complements and enhances the malt rather than clashing with
it.

Aroma: Moderate malty -sweet to malty-rich aroma with
chocolate, caramel, nutty, and/or toasty qualities. Hop aroma
is typically low to moderate, of almost any variety that
complements the malt. Some interpretations of the style may
feature a stronger hop aroma, an American or New World hop
character (citrusy, fruity, tropical, etc.), and/or a fresh dry -
hopped aroma (all are optional). Fruity esters are moderate to
very low. The dark malt character is more robust than other
brown ales, yet stops short of being overly porter-like. The malt
and hops are generally balanced.

Appearance: Light to very dark brown color. Clear. Low to
moderate off-white to light tan head.

Flavor: Medium to moderately-high malty -sweet or malty-
rich flavor with chocolate, caramel, nutty, and/or toasty malt
complexity, with medium to medium -high bitterness. The
medium to medium -dry finish provides an aftertaste having
both malt and hops. Hop flavor can be light to moderate, and
may optionally have a citrusy, fruity, or tropical character,
although any hop flavor that complements the malt is
acceptable. Very low to moderate fruity esters.

Mouthfeel:  Medium to medium -full body. More bitter
versions may have a dry resiny impression. Moderate to
moderately-high carbonation.

Comments: Most commercial American Browns are not as
aggressive as the original homebrewed versions, and some
modern craft-brewed examples. This style reflects the current
commercial offerings typically marketed as American Brown
Ales rather than the hoppier, stronger homebrew versions from
the early days of homebrewing. These IPAstrength brown ales
should be entered in the Specialty IPA as Brown IPAs.

History: An American style from the modern craft beer era.
Derived from English
Wicked Ale was one of the first and best known examples, and
inspired many imitations. Popular with homebrewers, where
very hoppy versions were sometimes calledTexas Brown Ales
(this is now more appropriately a Brown IPA).

Characteristic Ingredients: Well-modified pale malt, plus
crystal and darker malts (typically chocolate). American hops
are typical, but continental or New World hops can also be
used.

Style Comparison:  More chocolate and caramel type flavors
than American Pale or Amber Ales, typically with less
prominent bitterness in the balance. Less bitterness, alcohol,
and hop character than Brown IPAs. More bitter and generally
hoppier than English Brown Ales, with a richer malt presence,
usually higher alcohol, and American/New World hop
character.

Vital Statistics:
IBUs: 207 30

OG: 1.0457 1.060

FG: 1.0107 1.016

SRM: 187 35 ABV: 437 6.2%

Commercial Examples: Anchor Brekl ebds
Moose Drool Brown Ale, Brookly n  Br own Al e,
Brown, Cigar City Maduro Brown Ale, Smuttynose Old Brown
Dog Ale, Telluride Face Down Brown

Tags: standard-strength, dark-color, top-fermented, north -
america, craft-style, brown-ale-family, balanced, hoppy

Br own Al

20. AMERICAN PORTERAND STOUT

These beers all evolved from their English namesakes to be wholly transformed by American craft brewers. Generally, these sty les
are bigger, stronger, more roast -forward, and more hop -centric than their Anglo cousins. These styles are grouped together due to a

similar shared history and flavor profile.

20A. American Porter

Overall Impression: A substantial, malty dark beer with a
complex and flavorful dark malt character.

Aroma: Medium -light to medium -strong dark malt aroma,
often with a lightly bur nt character. Optionally may also show
some additional malt character in support (grainy, bready,
toffee-like, caramelly, chocolate, coffee, rich, and/or sweet).
Hop aroma low to high, often with a resiny, earthy, or floral
character. May be dry-hopped. Fruity esters are moderate to
none.

Appearance: Medium brown to very dark brown, often with
ruby- or garnet-like highlights. Can approach black in color.
Clarity may be difficult to discern in such a dark beer, but when
not opaque will be clear (particularly when held up to the
light). Full, tan -colored head with moderately good head
retention.

Flavor: Moderately strong malt flavor usually features a
lightly burnt malt character (and sometimes chocolate and/or

coffee flavors) with a bit of grainy, dark malt dryness in the
finish. Overall flavor may finish from dry to medium -sweet.
May have a sharp character from dark roasted grains, but
should not be overly acrid, burnt or harsh. Medium to high
bitterness, which can be accentuated by the dark malt. Hop
flavor can vary from low to high with a resiny, earthy, or floral
character, and balances the dark malt flavors. The dark malt
and hops should not clash. Dry-hopped versions may have a
resiny flavor. Fruity esters moderate to none.

Mouthfeel:  Medium to medium -full body. Moderately low to
moderately high carbonation. Stronger versions may have a
slight alcohol warmth. May have a slight astringency from dark
malts, although this character should not be strong.
Comments: Although a rather broad style open to brewer
interpretation. Dark malt intensity and flavor can vary
significantly. May or may not have a strong hop character, and
may or may not have significant fermentation by -products;
thus may seem to have an
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History: A stronger, more aggressive version of pre
prohibition porters and/or English porters developed in the
modern craft beer era. Historical versions existed, particularly
on the US East Coast, some of which are still being produced
(see the Historical Beer, Pre-Prohibition Porter). This style
describes the modern craft version.

Characteristic Ingredients: May contain several malts,
prominently dark malts, which often include black malt
(chocolate malt is also often used). American hops typically
used for bittering, but US or UK finishing hops can be used; a
clashing citrus quality is generally undesirable. Ale yeast can
either be clean US versions or characterful English varieties.

Style Comparison:  More bitter and often stronger with more
dark malt qualities and drynes s than English Porters or Pre-
Prohibition Porters. Less strong and assertive than American
Stouts.

Vital Statistics:
IBUs: 257 50

OG: 1.0507 1.070

FG: 1.0127 1.018

SRM: 2271 40 ABV: 481 6.5%

Commercial Examples: Anchor Porter, Boulevard Bully!
Porter, Deschutes Black Butte Porter,Founders Porter, Great
Lakes Edmund Fitzgerald Porter, Smuttynose Robust Porter,
Sierra Nevada Porter

Tags: standard-strength, dark-color, top-fermented, north -
america, craft-style, porter-family, bitter, roasty, hoppy

20B. A merican Stout

Overall Impression: A fairly strong, highly roasted, bitter,
hoppy dark stout. Has the body and dark flavors typical of
stouts with a more aggressive American hop character and
bitterness.

Aroma: Moderate to strong aroma of roasted malts, often
having a roasted coffee or dark chocolate quality. Burnt or
charcoal aromas are acceptable at low levels. Medium to very
low hop aroma, often with a citrusy or resiny character.
Medium to no esters. Light alcohol -derived aromatics are also
optional.

App earance: Generally a jet black color, although some may
appear very dark brown. Large, persistent head of light tan to
light brown in color. Usually opaque.

Flavor: Moderate to very high roasted malt flavors, often
tasting of coffee, roasted coffee beansgdark or bittersweet
chocolate. May have the flavor of slightly burnt coffee grounds,
but this character should not be prominent. Low to medium
malt sweetness, often with rich chocolate or caramel flavors.
Medium to high bitterness. Low to high hop flavor, generally
citrusy or resiny. Low to no esters. Medium to dry finish,
occasionally with a lightly burnt quality. Alcohol flavors can be
present up to medium levels, but smooth.

Mouthfeel: Medium to full body. Can be somewhat creamy,
particularly if a small amount of oats have been used to
enhance mouthfeel. Can have a bit of roastderived
astringency, but this character should not be excessive.
Medium -high to high carbonation. Light to moderately strong
alcohol warmth, but smooth and not excessively hot.

Com ments: Breweries express individuality through varying
the roasted malt profile, malt sweetness and flavor, and the
amount of finishing hops used. Generally has bolder roasted
malt flavors and hopping than other traditional stouts (except
Imperial Stouts).

History: A modern craft beer and homebrew style that applied
an aggressive American hoping regime to a strong traditional

English or Irish stout. The homebrew version was previously
known as West Coast Stout, which is a common naming
scheme for a more hichly-hopped beer.

Characteristic Ingredients: Common American base malts
and yeast. Varied use of dark and roasted malts, as well as
caramel-type malts. Adjuncts such as oatmeal may be present
in low quantities. American hop varieties.

Style Comparison:  Like a hoppy, bitter, strongly roasted
Extra or Export Stout. Much more roast and body than a Black
IPA. Bigger, stronger versions belong in the Russian Imperial
Stout style. Stronger and more assertive, particularly in the
dark malt/grain additions and hop ¢ haracter, than American
Porter.

Vital Statistics:
IBUs: 3571 75

OG: 1.05071 1.075

FG: 1.0107 1.022

SRM: 307 40 ABV: 501 7.0%
Commercial Examples: Avery Out of Bounds Stout,
Deschutes Obsidian Stout, North Coast Old No. 38, Rogue
Shakespeare Stout, Siera Nevada Stout

Tags: high-strength, dark-color, top-fermented, north -
america, craft-style, stout-family, bitter, roasty, hoppy

20C. Imperial Stout

Overall Impression: An intensely-flavored, big, dark ale

with a wide range of flavor balances and regional
interpretations. Roasty-burnt malt with deep dark or dried

fruit flavors, and a warming, bittersweet finish. Despite the
intense flavors, the components need to meld together to create
a complex, harmonious beer, not a hot mess.

Aroma: Rich and complex, with variable amounts of roasted
grains, maltiness, fruity esters, hops, and alcohol. The roasted
malt character can take on coffee, dark chocolate, or slightly
burnt tones and can be light to moderately strong. The malt
aroma can be subtle to rich and barleywine-like. May

optionally show a slight specialty malt character (e.g., caramel),
but this should only add complexity and not dominate. Fruity
esters may be low to moderately strong, and may take on a
complex, dark fruit (e.g., plums, prunes, raisins) char acter.

Hop aroma can be very low to quite aggressive, and may
contain any hop variety. An alcohol character may be present,
but shoul dnot be sharp, hot ,
have a slight vinous or port-l i k e
The balance can vary with any of the aroma elements taking
center stage. Not all possible aromas described need be
present; many interpretations are possible. Aging affects the
intensity, balance and smoothness of aromatics.

Appearance: Color may range from very dark reddish-brown
to jet black. Opaque. Deep tan to dark brown head. Generally
has a wellformed head, although head retention may be low to
moder at e.
when beer is swirled in a glass.

Flavor: Rich, deep, complex and frequently quite intense, with
variable amounts of roasted malt/grains, maltiness, fruity
esters, hop bitterness and flavor, and alcohol. Medium to
aggressively high bitterness. Medium-low to high hop flavor
(any variety). Moderate to aggressvely high roasted malt/grain
flavors can suggest bittersweet or unsweetened chocolate,
cocoa, and/or strong coffee. A slightly burnt grain, burnt
currant or tarry character may be evident. Fruity esters may be
low to intense, and can take on a dark fruit character (raisins,
plums, or prunes). Malt backbone can be balanced and
supportive to rich and barleywine -like, and may optionally
show some supporting caramel, bready or toasty flavors. The
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palate and finish can vary from relatively dry to moderately

sweet, usually with some lingering roastiness, hop bitterness

and warming character. The balance and intensity of flavors

can be affected by aging, with some flavors becoming more
subdued over time and some aged, vinous or portlike qualities
developing.

Mout hfeel: Full to very full -bodied and chewy, with a velvety,
luscious texture (although the body may decline with long
conditioning). Gentle smooth warmth from alcohol should be
present and noticeable, but not a primary characteristic; in
well-conditioned versions, the alcohol can be deceptive. Should

not be syrupy or under-attenuated. Carbonation may be low to
moderate, depending on age and conditioning.

Comments: Traditionally an English style, but it is currently

much more popular and widely available in A merica where it

is a craft beer favorite, not a curiosity. Variations exist, with

English and American interpretations (predictably, the

American versions have more bitterness, roasted character,

and finishing hops, while the English varieties reflect a more
complex specialty malt character and a more forward ester
profile). Not all I mperial Stout
0Americand character; anything
allowable as well, which is why it is counter-productive to
designate a sub-type when entering a competition. The wide
range of allowable characteristics allow for maximum brewer
creativity. Judges must be aware of the broad range of the style,
and not try to judge all examples as clones of a specific
commercial beer.

Histor y: A style with a long, although not necessarily
continuous, heritage. Traces roots to strong English porters

brewed for export in the 1700s, and said to have been popular

with the Russian Imperial Court. After the Napoleonic wars
interrupted trade, these beers were increasingly sold in

England. The style eventually all but died out, until being

popularly embraced in the modern craft beer era, both in

England as a revival and in the United States as a

reinterpretation or re -imagination by extending the styl e with
American characteristics.

Characteristic Ingredients: Well-modified pale malt, with
generous quantities of roasted malts and/or grain. May have a
complex grain bill using virtually any variety of malt. Any type

of hops may be used. American or Engish ale yeast.

Style Comparison:  Like a black barleywine with every

dimension of flavor coming into play. More complex, with a

broader range of possible flavors than lower-gravity stouts.

Vital Statistics: OG: 1.07571 1.115

IBUs: 5071 90 FG: 1.0187 1.030

SRM: 307 40 ABV: 8.071 12.0%

Commercial Examples: American TBel | 6s Expedit
StoutyGiveea ra il teYa r Mayr ssheanlg | 4 hsthkso vobrs |
[Aividg éeti kpperiah StoutpNerthCopst Olg Basputip fmpesial 4 r e
Stout, Sierra Nevada Narwhal Imperial Stout;

English i1 Courage Imperial Russian Stout, Le Coq Imperial

Extra Double Stout, Samuel Smith Imperial Stout

Tags: very-high-strength, dark-color, top-fermented, british -

isles, north-america, traditional -style, craft-style, stout-family,
malty, bitter, roasty

21. IPA

The | PA category is for modern American | PAs and their derihatati v
there isnét a relationship between them. This is simpl yhIlRAsanet hod
grouped with other English -d er i ved beers, and the stronger Double I PA is group
intentionally not spelled out as Al ndia Pale Al ed qiérnc @ adene Hofw
the term IPA has come to be a balancedefined style in modern craft beer.

21A. American IPA Flavor: Hop flavor is medium to very high, and should reflect

Overall Impression: A decidedly hoppy and bitter,
moderately strong American pale ale, showcasing modern
American or New World hop varieties. Th e balance is hop
forward, with a clean fermentation profile, dryish finish, and
clean, supporting malt allowing a creative range of hop
character to shine through.

Aroma: A prominent to intense hop aroma featuring one or
more characteristics of American or New World hops, such as
citrus, floral, pine, resinous, spicy, tropical fruit, stone fruit,
berry, melon, etc. Many versions are dry hopped and can have
an additional fresh hop aroma; this is desirable but not
required. Grassiness should be minimal, if present. A low to
medium-low clean, grainy-malty aroma may be found in the
background. Fruitiness from yeast may also be detected in
some versions, although a neutral fermentation character is
also acceptable. A restrained alcohol note may be present, but
this character should be minimal at best. Any American or New
World hop character is acceptable; new hop varieties continue
to be released and should not constrain this style.
Appearance: Color ranges from medium gold to light
reddish-amber. Should be clear,although unfiltered dry -
hopped versions may be a bit hazy. Mediumsized, white to off-
white head with good persistence.

40

an American or New World hop character, such as citrus,
floral, pine, resinous, spicy, tropical fruit, stone fruit, berry,
melon, etc. Medium-high to very high hop bitterness. Malt
flavor should be low to medium-low, and is generally clean and
grainy-malty although some light caramel or toasty flavors are
acceptable. Low yeastderived fruitiness is acceptable but not
required. Dry to medium -dry finish; residual sweetness should
be low to none. The bitterness and hop flavor may linger into
the aftertaste but should not be harsh. A very light, clean
alcohol flavor may be noted in stronger versions. May be
slightly sulfury, but most examples do not exhibit this
character.

Mouthfeel: Medium -light to medium body, with a smooth
texture. Medium to medium -high carbonation. No harsh hop-
derived astringency. Very light, smooth alcohol warming not a
fault if it does not intrude into overall balance.

Comments: A modern American craft beer interpretation of
the historical English style, brewed using American ingredients
and attitude. The basis for many modern variations, including
the stronger Double IPA as well as IPAs with various other
ingredients. Those other IPAs should generally be entered in
the Specialty IPA style. Oak is inappropriate in this style; if
noticeably oaked, enter in wood-aged category.
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History: The first modern American cr aft beer example is
generally believed to be Anchor Liberty Ale, first brewed in
1975 and using whole Cascade hops; the style has pushed
beyond that original beer, which now tastes more like an
American Pale Ale in comparison. American-made IPAs from
earlier eras were not unknown (particularly the well -regarded
Bal | ant i ne 6agedb&Ausingamolddiagksh recipe).
This style is based on the modern craft beer examples.
Characteristic Ingredients: Pale ale or 2row brewers malt
as the base, America or New World hops, American or English
yeast with a clean or slightly fruity profile. Generally all -malt,
but mashed at lower temperatures for high attenuation. Sugar
additions to aid attenuation are acceptable. Restrained use of
crystal malts, if any, as high amounts can lead to a sweet finish

Appearance: Color depends on specific type of Specialty IPA.
Most should be clear, although certain styles with high
amounts of starchy adjuncts, or unfiltered dry -hopped versions
may be slightly hazy. Darker types can be opaque making
clarity irrelevant. Good, persistent head stand with color
dependent on the specifictype of Specialty IPA.

Flavor: Hop flavor is typically medium -low to high, with
qualities dependent on typical varieties used in the specific
Specialty IPA. Hop bitterness is typically medium -high to very
high, with qualities dependent on typical varieties used in the
specific Specialty IPA. Malt flavor generally low to medium,
with qualities dependent on typical varieties used in the
specific Specialty IPA. Commonly will have a medium-dry to
dry finish. Some clean alcohol flavor can be noted in stronger

and clash with the hop character.

Style Comparison:  Stronger and more highly hopped than

an American Pale Ale. Compared to an English IPA, has less of
the AEnglisho character from ma
caramel, bread, and toast; more American/New World hops

than English; less yeastderived esters), less body, and often

has a more hoppy balance and is slightly stronger than most
examples. Less alcohol than a Double IPA, but with a similar

versions. Various types of Specialty IPAs can show additional
malt and yeast characteristics, depending on the type.
Mouthfeel:  Smooth, medium-light to medium -bodied
routhfdelo Megium carloodation. Same smoéth agcshel
warming can be sensed in stronger versiors.

Entry Instructions: Entrant must specify astrength
(session, standard, double); if no strength is specified, standard
will be assumed. Entrant must specify specifictype of

balance. Specialty IPA from the library of known types listed in the Style

Vital Statist ics: OG: 1.0567 1.070 Guidelines, or as amended by the BJCP web site; or the entrant

IBUs: 407 70 EG: 1.0087 1.014 must describe the type of Specialty IPA and its key

SRM: 61 14 characeristios ncomment o s judges wil krow what o

Commercial Examples: Al p I ne Due t—Hegrthe 1 6s gﬁt\‘\éﬂts feel that judges may not recognize the varietal

Ale, Fat Heads Head Hunter IPA, Firestone Walker Union characteristics of newer hops. Entrants may specify a

Jack, Lagunitas IPA, Russian River Blind Pig IPA, Stone IPA combination of defined IPA tyioes (e.g., Black Rye IPA)

Tags: high-strength, pale-color, top-fermented, north - without providing additional descriptions.  Entrants may use

america, craft-style, ipa-family, bitter, hoppy this category for a different strength version of an IPA defined
by its own BJCP subcategory (e.g., sessiostrength American

21B. Specialty IPA or English IPA) 7 except where an existing BJCP subcategory

Specialty IPA i sndét a distinct styl e, bauel"’mIy P)%SIS_ fﬁr&i}at@tylea(%gy Ido&gjer[ﬁmgr{C@]llP )_'
Currently Defined Types: lack IPA, Brown IPA, White

thought of as a competition entry category. Beers entered as
this style are not experimental beers; they are a collection of
currently produced types of beer that may or may not have
any market longevity. This category also allows for Strength classifications:
expansion, so potential future | &&joH AB RoilsHo ( ST -
Green IPA, Romulan Blue IPA, Zima Clear IPA, etc.) have a Standardi ABV: 5.0 7.5%

place to be entered without redoing the style guidelines. The ) S 570

only common element is that they have the balance and Double i ABV: 7.57 10.0%
overall impression of an IPA (typically, an American IPA) but
with some minor tweak.

IPA, Rye IPA, Belgian IPA, Red IPA
Vital Statistics:  Variable by type

Patrickds Day

Specialty IPA: Belgian IPA

The term 61 PAngulardescripterefdtypeof a si Overall Impression:  An IPA with the fruitiness and

hoppy, bitter beer. 1t is not mespininessdasivedfwm theused of Beldian yeadst. The sxandplesr d i a
Pale Al ed when used in the cont efromBeaygiumtnd®pelighteain colgr and make atteNuatede o f
these beers ever historically wesimilartoatrigelihatihas peerabneded with mgre ropseThid t
pale. But the craft beer market knows what to expect in beer has a more complex flavor profile and may be higher in
balance when a beer 1 sethaeneodifersi b e dalcah®l thama typidalRPRAS

used to differentiate them are based on that concept alone. Ar oma: Moderate to high hop aroma, often tropical, stone

Overall Impression: Recognizable as an IPA by balancé a fruit, citrus or pine -like typical of American or New World hop
hop-forward, bitter, dryish beer i with something else present varieties. Floral and spicy aromas are also found indicating

to distinguish it from the standard categories. Should have European hops. Grassy aroma due to dry hopping may be

good drinkability, regardless of the form. Excessive harshness present. Gentle, grainy-sweet malt aroma, with little to no

and heaviness are typically faults, as are strong flavor clashes caramel. Fruity esters are moderate to high and may include
between the hops and the other specialty ingredients. aromas of bananas, pears and apples. Light clovdike phenols
Aroma: Detectable hop aroma is required; characterization of may be noticeable. Belgian candi sugarlike aromas are

hops is dependent on the specific type of Specialty IPA. Other sometimes present.

aromatics may be present; hop aroma is typically the strongest Appearance: Light gold en to amber in color. Off-white head
element. is moderate to large in size and has good retention. Clarity is

fair to quite hazy in dry hopped examples.
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Flavor: Initial flavor is moderately spicy and estery associated
with Belgian yeast strains. Clove-like and peppery flavors are
common. Banana, pear and apple flavors are also typical. Hop
flavors are moderate to high in intensity and may reflect
tropical, stone fruit, melon, citrusy, or piney American/New
World varieties or floral and spicy Saazer-type hop flavors.
Malt flavor is light and grainy -sweet, sometimes with low
toasted or caramel malt flavor but not required. Bitterness is
high and may be accentuated by spicy yeastlerived flavors.
The finish is dry to medium -dry although some examples have
a slight sweetness mixed with the lingering bitterness.
Mouthfeel:  The body is medium to light and varies due to
carbonation level and adjunct use. Carbonation level is
medium to high. Some higher alcohol versions may be
warming although this may not be readily apparent .
Comments: The choice of yeast strain and hop varieties is
critical since many choices will horribly clash.

History: A relatively new style, started showing up in the mid
2000s. Homebrewers and microbreweries simply substituted
Belgian yeast in their American IPA recipes. Belgian breweries
added more hops to their tripel and pale ale recipes.
Characteristic Ingredients: Belgian yeast strains used in
making tripels and golden strong ales. American examples tend
to use American or New World hops while Belgian versions
tend to use European hops and only pale malt.

Style Comparison: A cross between an American
IPA/Imperial IPA with a Belgian Golden Strong Ale or Tripel.
This style is may be spicier, stronger, drier and more fruity
than an American IPA.

Vital St atistics:
IBUs: 507 100
SRM: 57 15 ABV: 6.27 9.5%

Commercial Examples: Brewery Vivant Triomphe,

Houblon Chouffe, Epic Brainless IPA, Green Flash Le Freak,
Stone Cali-Belgique, Urthel Hop It

Tags: high-strength, pale-color, top -fermented, north -
america, craft-style, ipa-family, specialty -family, bitter, hoppy

OG: 1.05871 1.080
FG: 1.00871 1.016

Specialty IPA: Black IPA

Overall Impression: A beer with the dryness, hop-forward
balance, and flavor characteristics of an American IPA, only
darker in color i but without strongly roasted or burnt flavors.
The flavor of darker malts is gentle and supportive, not a major
flavor component. Drinkability is a key characteristic.

Aroma: A moderate to high hop aroma, often with a stone
fruit, tropical, citrusy, resinou s, piney, berry, or melon
character. If dry hopped, can have an additional floral, herbal,
or grassy aroma, although this is not required. Very low to
moderate dark malt aroma, which can optionally include light
chocolate, coffee, or toast notes. Some cleaor lightly
caramelly malty sweetness may be found in the background.
Fruitiness, either from esters or from hops, may also be
detected in some versions, although a neutral fermentation
character is also acceptable.

Appearance: Color ranges from dark brown to black. Should
be clear, although unfiltered dry -hopped versions may be a bit
hazy; if opaque, should not be murky. Good head stand with
light tan to tan color should persist.

Flavor: Medium -low to high hop flavor with tropical, stone
fruit, melon, ci trusy, berry, piney or resinous aspects. Medium-
high to very high hop bitterness, although dark malts may
contribute to the perceived bitterness. The base malt flavor is

generally clean and of low to medium intensity, and can
optionally have low caramel or toffee flavors. Dark malt flavors
are low to medium-low; restrained chocolate or coffee flavors
may be present, but the roasted notes should not be intense,
ashy, or burnt, and should not clash with the hops. Low to
moderate fruitiness (from yeast or hops) is acceptable but not
required. Dry to slightly off -dry finish. The finish may include a
light roast character that contributes to perceived dryness,
although this is not required. The bitterness may linger into the
aftertaste but should not be harsh. Sane clean alcohol flavor
can be noted in stronger versions.

Mouthfeel:  Smooth, medium-light to medium -bodied
mouthfeel without significant hop - or (especially) roasted malt-
derived astringency. Dry-hopped versions may be a bit resiny.
Medium carbonation. A bit of creaminess may be present but is
not required. Some smooth alcohol warming can and should be
sensed in stronger (but not all) versions.

Comments: Most examples are standard strength. Strong
examples can sometimes seem like big, hoppy porters if mae
too extreme, which hurts their drinkability. The hops and malt
can combine to produce interesting interactions.

History: A variation of the American IPA style first
commercially produced by Greg Noonan as Blackwatch IPA
around 1990. Popularized in the Pacific Northwest and
Southern California of the US starting in the early -mid 2000s.
This style is sometimes known as Cascadian Dark Ale (CDA),
mainly in the Pacific Northwest.

Characteristic Ingredients: Debittered roast malts for
color and some flavor without harshness and burnt qualities;

American or New World hop vari

roasted malts. Hop characteristics cited are typical of these
type of hops; others characteristics are possible, particularly if
derived from newer varietals.

Style Comparison:  Balance and overall impression of an
American or Double IPA with restrained roast similar to the
type found in Schwarzbiers. Not as roasty-burnt as American
stouts and porters, and with less body and increased
smoothness and drinkability.
Vital Statistics:

IBUs: 507 90

OG: 1.0507 1.085

FG: 1.0107 1.018

SRM: 257 40 ABV: 551 9.0%

Commercial Examples: 21st Amendment Back in Black
(standard), Deschutes Hop in the Dark CDA (standard), Rogue

Daddés Little Helper (goitandard),

(double), Widmer Pitch Black IPA (standard)

Tags: high-strength, dark-color, top-fermented, north -
america, craft-style, ipa-family, specialty -family, bitter, hoppy

Specialty IPA: Brown IPA

Overall Impression: Hoppy, bitter, and moderately strong
like an American IPA, but with some caramel, chocolate, toffee,
and/or dark fruit malt character as in an American Brown Ale.
Retaining the dryish finish and lean body that makes IPAs so
drinkable, a Brown IPA is a little more flavorful and malty than
an American IPA without being sweet or heavy.

Aroma: A moderate to moderately-strong fresh hop aroma
featuring one or more characteristics of American or New
World hops, such as tropical fruit, stone fruit, citrus, floral,
spicy, berry, melon, pine, resinous, etc. Many versions are dry
hopped and can have an additional fresh hop aroma; this is
desirable but not required. Grassiness should be minimal, if
present. A medium-low to medium malty -sweet aroma mixes
in well with the hop selection, and often features chocolate,
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nuts, dark caramel, toffee, toasted bread, and/or dark fruit
character. Fruitiness from yeast may also be detected in some
versions, although a neutral fermentation character is also
acceptable. A restrained alcohol note may be present, but this
character should be minimal at best. Any American or New
World hop character is acceptable; new hop varieties continue
to be released and should not constrain this style.
Appearance: Color ranges from reddish-brown to dark
brown but not black. Frequently opaque, but should be clear if
visible. Unfiltered dry -hopped versions may be a bit hazy.
Medium -sized, cream-colored to tan head with good
persistence.

Flavor: Hop flavor is medium to high, and should reflect an
American or New World hop character, such as citrus, floral,
pine, resinous, spicy, tropical fruit, stone fruit, berry, melon,
etc. Medium-high to high hop bitterness. Malt flavor should be
medium-low to medium, and is generally clean but malty-sweet
up front with milk chocolate, cocoa, toffee, nutty, bi scuity, dark
caramel, toasted bread and/or dark fruit malt flavors. The
character malt choices and the hop selections should
complement and enhance each other, not clash. The level of
malt flavor should nearly balance the hop bitterness and flavor
presentation. Low yeast-derived fruitiness is acceptable but not
required. Dry to medium finish; residual sweetness should be
medium-low to none. The bitterness and hop flavor may linger
into the aftertaste but should not be harsh. A very light, clean
alcohol flavor may be noted in stronger versions. No roasted,
burnt, or harsh -bitter malt character.

Mouthfeel: Medium -light to medium body, with a smooth
texture. Medium to medium -high carbonation. No harsh hop-
derived astringency. Very light, smooth alcohol warming not a
fault if it does not intrude into overall balance.

Comments: Previously might have been a subgenre of
American Brown Ales, hoppier and stronger than the normal
products, but still maintaining the essential drinkability by
avoiding sweet flavors or aheavy body or finish. The hops and
malt can combine to produce interesting interactions.

History: A more modern craft beer name for a style that has
long been popular with US homebrewers, when it was known
as a hoppier American Brown Ale or sometimes Texa Brown
Ale (despite origins in California).

Characteristic Ingredients: Similar to an American IPA,
but with medium or dark crystal malts, lightly roasted
chocolate-type malts, or other intermediate color character
malts. May use sugar adjuncts, including brown sugar.
American or New World finishing hops with tropical, fruity,
citrusy, piney, berry, or melon aspects; the choice of hops and
character malts is synergistici they very much have to
complement each other and not clash.

Style Comparison: A stronger and more bitter version of an
American Brown Ale, with the balance of an American IPA.

Vital Statistics: OG: 1.0567 1.070

IBUs: 407 70 FG: 1.0087 1.016

SRM: 117 19 ABV: 5571 7.5%

Commercial Examples: Dogfish Head Indian Brown Ale,
Grand Teton Bitch Creek, Harpoon Brown IPA, Russian River

Janet 6s Brown Al e

Tags: high-strength, dark-color, top-fermented, north -
america, craft-style, ipa-family, specialty -family, bitter, hoppy

Specialty IPA: Red IPA

Overall Impression: Hoppy, bitter, and moderately str ong
like an American IPA, but with some caramel, toffee, and/or
dark fruit malt character. Retaining the dryish finish and lean
body that makes IPAs so drinkable, a Red IPA is a little more
flavorful and malty than an American IPA without being sweet
or heavy.

Aroma: A moderate to strong fresh hop aroma featuring one
or more characteristics of American or New World hops, such
as tropical fruit, stone fruit, citrus, floral, spicy, berry, melon,
pine, resinous, etc. Many versions are dry hopped and can have
an additional fresh hop aroma; this is desirable but not
required. Grassiness should be minimal, if present. A medium-
low to medium malty -sweet aroma mixes in well with the hop
selection, and often features caramel, toffee, toasty, and/or
dark fruit charact er. Fruitiness from yeast may also be detected
in some versions, although a neutral fermentation character is
also acceptable. A restrained alcohol note may be present, but
this character should be minimal at best. Any American or New
World hop character is acceptable; new hop varieties continue
to be released and should not constrain this style.
Appearance: Color ranges from light reddish -amber to dark
reddish-copper. Should be clear, although unfiltered dry-
hopped versions may be a bit hazy. Mediumsized, off-white to
cream-colored head with good persistence.

Flavor: Hop flavor is medium to very high, and should reflect
an American or New World hop character, such as citrus,
floral, pine, resinous, spicy, tropical fruit, stone fruit, berry,
melon, etc. Medium -high to very high hop bitterness. Malt
flavor should be medium-low to medium, and is generally clean
but malty -sweet up front with medium -dark caramel, toffee,
toasty and/or dark fruit malt flavors. The character malt
choices and the hop selections shald complement and
enhance each other, not clash. The level of malt flavor should
not adversely constrain the hop bitterness and flavor
presentation. Low yeast-derived fruitiness is acceptable but not
required. Dry to medium -dry finish; residual sweetness should
be medium-low to none. The bitterness and hop flavor may
linger into the aftertaste but should not be harsh. A very light,
clean alcohol flavor may be noted in stronger versions.
Mouthfeel:  Medium -light to medium body, with a smooth
texture. Medium to medium -high carbonation. No harsh hop-
derived astringency. Very light, smooth alcohol warming not a
fault if it does not intrude into overall balance.

Comments: Previously might have been a subgenre of
American Amber Ales or Double Red Ales, hoppier and
stronger than the normal products, but still maintaining the
essential drinkability by avoiding sweet flavors or a heavy body
or finish.

History: A modern American craft beer style, based on
American IPA but with the malt flavors of an American Amber
Ale.

Characteristic Ingredients: Similar to an American IPA,
but with medium or dark crystal malts, possibly some character
malts with a light toasty aspect. May use sugar adjuncts.
American or New World finishing hops with tropical, fruity,
citrusy, piney, berry, or melon aspects; the choice of hops and
character malts is synergistici they very much have to
complement each other and not clash.

Style Comparison:  Similar to the difference between an
American Amber Ale and an American Pale Ale, a Red IPA will
differ from an American IPA with the addition of some darker
crystal malts giving a slightly sweeter, more caramelly and dark
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fruit -based balance. A Red IPA differs from an American
Strong Ale in that the malt profile is less intense and there is
lessbody a Red | PA still has an
towards a barleywine-like malt character. A Red IPA is like a
stronger, hoppier American Amber Ale, with the characteristic
dry finish, medium -light body, and strong late hop character.
Vital Statistic ~ s: OG: 1.05671 1.070

IBUs: 407 70 FG: 1.0081 1.016

SRM: 117 19 ABV: 5571 7.5%

Commercial Examples: Green Flash Hop Head Red Double
Red IPA (double), Midnight Sun Sockeye Red, Sierra Nevada
Flipside Red IPA, Summit Horizon Red IPA, Odell Runoff Red
IPA

Tags: high-strength, amber-color, top-fermented, north -
america, craft-style, ipa-family, specialty -family, bitter, hoppy

Specialty IPA: Rye IPA

Overall Impression: A decidedly hoppy and bitter,
moderately strong American pale ale, showcasing modern
American and New World hop varieties and rye malt. The
balance is hop-forward, with a clean fermentation profile, dry
finish, and clean, supporting malt allowing a creative range of
hop character to shine through.

Aroma: A prominent to intense hop aroma featuring one or
more characteristics of American or New World hops, such as
citrus, floral, pine, resinous, spicy, tropical fruit, stone fruit,
berry, melon, etc. Many versions are dry hopped and can have
an additional fresh hop aroma; this is desirable but not
required. Grassiness should be minimal, if present. It may have
low peppery rye malt aroma. A low to medium-low clean
grainy-malty aroma may be found in the background.
Fruitiness from yeast may also be detected in some versions,
although a neutral fermentat ion character is also acceptable. A
restrained alcohol note may be present, but this character
should be minimal at best. Any American or New World hop
character is acceptable; new hop varieties continue to be
released and should not constrain this style.

Appearance: Color ranges from medium gold to light
reddish-amber. Should be clear, although unfiltered dry -
hopped versions may be a bit hazy. Mediumsized, white to off-
white head with good persistence.

Flavor: Hop flavor is medium to very high, and should reflect
an American or New World hop character, such as citrus,
floral, pine, resinous, spicy, tropical fruit, stone fruit, berry,
melon, etc. Medium-high to very high hop bitterness. Malt
flavor should be low to medium -low, and is generally clean and
grainy -malty although some light caramel or toasty flavors are
acceptable. A light grainy spiciness from rye malt should be
present. Low yeastderived fruitiness is acceptable but not
required. Rye malt contributes to a dry finish; residual
sweetness should ke low to none. The bitterness, hop flavor
and dryness may linger into the aftertaste but should not be
harsh. A very light, clean alcohol flavor may be noted in
stronger versions.

Mouthfeel: Medium -light to medium body, with a smooth
texture. Medium to me dium -high carbonation. No harsh hop-
derived astringency. Very light, smooth alcohol warming not a
fault if it does not intrude into overall balance.

Comments: A modern American craft beer variation of
American IPA. Rye malt character should be noticeable,
otherwise enter in American IPA. Oak is inappropriate in this
style; if noticeably oaked, enter in wood-aged category.

History: Looking to add complexity and variety to their IPAs,
craft brewers and homebrewers substituted rye malt for a

I P Apottian bf ghairchb@se analtdRyel IBAs, RpefAs ortRiPAsrhdve

found a place in many craft breweries seasonal rotations.
Characteristic Ingredients: Pale ale or 2row brewers malt
as the base, 1220% Rye malt, American or New World hops,
American or English yeast with a clean a slightly fruity profile.
Generally all-malt, but mashed at lower temperatures for high
attenuation. Sugar additions to aid attenuation are acceptable.
Water character varies from soft to moderately sulfate.
Restrained use of crystal malts, if any, as hidh amounts can
lead to a sweet finish and clash with the hop character.

Style Comparison:  Drier and slightly spicier than an
American IPA. Bitterness and spiciness from rye lingers longer
than an American IPA. Does not have the intense rye malt
character of a Roggenbier. Some examples are stronger like a
Double IPA.

Vital Statistics:
IBUs: 501 75

OG: 1.05671 1.075

FG: 1.00871 1.014

SRM: 671 14 ABV: 5,51 8.0%

Commercial Examples: Arcadia Sky High Rye, Bear
Republic Hop Rod Rye, Founders Reds Rye, Great Lake Rye of
the Tiger, Sierra Nevada Ruthless Rye

Tags: high-strength, amber-color, top-fermented, north -
america, craft-style, ipa-family, specialty -family, bitter, hoppy

Specialty IPA: White IPA

Overall Impression: A fruity, spicy, refreshing version of an
American IPA, but with a lighter color, less body, and featuring
either the distinctive yeast and/or spice additions typical of a
Belgian witbier.

Aroma: Moderate fruity esters i banana, citrus, perhaps
apricot. May have light to moderate spice aroma such &
coriander or pepper from actual spice additions and/or Belgian
yeast. Hop aroma is moderately-low to medium, usually
American or New World type with stone fruit, citrus and
tropical aromas. Esters and spices may reduce hop aroma
perception. Light clove-like phenolics may be present.

Appearance: Pale to deep golden color, typically hazy.
Moderate to large, dense white head that persists.

Flavor: Light malt flavor, perhaps a bit bready. Fruity esters
are moderate to high, with citrus flavors similar to grap efruit
and orange, or stone fruit like apricot. Sometimes banana-like
flavors are present. Hop flavor is medium-low to medium -high
with citrusy or fruity aspects. Some spicy clove-like flavors

from Belgian yeast may be present. Coriander and orange peel
flavors may be found as well. Bitterness is high which leads to a
moderately dry, refreshing finish.

Mouthfeel:  Medium -light body with medium to medium -high
carbonation. Typically no astringency, although highly spiced
examples may exhibit a light astringency which is not
distracting.

Comments: A craft beer interpretation of American IPA
crossed with a witbier.

History: American craft brewers developed the style as a late
winter/spring seasonal beer to appeal to Wit and IPA drinkers
alike.

Characteristic Ing  redients: Pale and wheat malts, Belgian
yeast, citrusy American type hops.

Style Comparison:  Similar to a Belgian Wit style except
highly hopped to the level of an American IPA. Bitter and
hoppy like the IPA but fruity, spicy and light like the Wit.
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Typically the hop aroma and flavor are not as prominent as in Commercial Examples: Blue Point White IPA, Deschutes

an American IPA. Chainbreaker IPA, Harpoon The Long Thaw, New Belgium

Vital Statistics: OG: 1.0561 1.065 Accumulation

IBUs: 4071 70 FG: 1.0107 1.016 Tags: high-strength, pale-color, top-fermented, north -

SRM: 57 8 ABV: 551 7.0% america, craft-style, ipa-family, specialty -family, bitter, hoppy,
spice

22. STRONG AMERICAN ALE
This category includes modern American strong ales with a varying balance of malt and hops. The category is defined mostly by
alcohol strength and a lack of roast.

22A. Double IPA Characte ristic Ingredients: Clean 2row malt is typical as a
base grain; an excessively complex grist can be distracting.
Crystal-type malts often muddy the hop flavors, and are
generally considered undesirable in significant quantities.
Sugar or other highly fermentable adjuncts are often used to
increase attenuation, as are lowertemperature mash rests. Can
use a complex variety of hops, typically American or New
World, often with cutting -edge profiles providing distinctive
differences. Modern hops with unusual characteristics are not
out of style. American yeast that can give a clean or slightly
fruity profile.

Style Comparison:  Bigger than either an English or
American IPA in both alcohol strength and overall hop level
(bittering and finish). Less malty, lower b ody, less rich and a

Overall Impression: An intensely hoppy, fairly strong pale
ale without the big, rich, complex maltiness and residual
sweetness and body of an Amerian barleywine. Strongly
hopped, but clean, dry, and lacking harshness. Drinkability is
an important characteristic; this should not be a heavy, sipping
beer.

Aroma: A prominent to intense hop aroma that typically
showcases American or New World hop characeristics (citrus,
floral, pine, resinous, spicy, tropical fruit, stone fruit, berry,
melon, etc.). Most versions are dry hopped and can have an
additional resinous or grassy aroma, although this is not
absolutely required. Some clean malty sweetness may béound

in the backgrouno_l. Fruitiness, _elther from esters or hops, may greater overall hop intensity than an American Barleywine.
also be detected in some versions, although a neutral

- : : Typically not as high in gravity/alcohol as a barleywine, since
fermentation character is typical. Some alcohol can usually be ; L i
not ed, but it should not have a ngH %Ictolbol agdﬁngl}teg%t? “énF drinkability.

Appearance: Color ranges from golden to light orange- Vital Stat|§.t|cs. 0G: 1.065 ' 1.085

copper; most modern versions are fairly pale. Good clarity, IBUs: 6071 120 FG: 1.00871 1.018

although unfiltered dry -hopped versions may be a bit hazy. SRM: 671 14 ABV: 7.57 10.0%
Moderate-sized, persistent, white to off-white head. Commercial Examples: Avery Maharaja, Fat Heads Hop
Flavor: Hop flavor is strong and complex, and can reflect the Juju, Firestone Walker Double Jack, Port Brewing Hop 15,
characteristics of modern American or New World hop Russian River Pliny the Elder, Stone Ruination IPA, Three
varieties (citrus, floral, pine, resinous, spicy, tropical fruit, Floyds Dreadnaught

stone fruit, berry, melon, etc.). High to absurdly high hop Tags: very-high-strength, pale-color, top-fermented, north -
bitterness. Low to medium malt flavor, generally clean and america, craft-style, ipa-family, bitter, hoppy

grainy-malty although low levels of caramel or toasty flavors
are acceptable. Low to medium fruitiness is acceptable but not

required. A long, lingering bitterness is usually present in the 22B. American Strong Ale

aftertaste but should not be harsh. Dry to medium -dry finish; Overall Impression: A strong, full -flavored American ale
should not finish sweet or heavy. A light, clean, smooth alcohol that challenges and rewards the palate with full malty and
flavor is not a fault. Oak is inappropriate in this style. May be hoppy flavors and substantial bitterness. The flavors are bold
slightly sulfury, but most examples do not exhibit this but complementary, and are stronger and richer than average-
character. strength pale and amber American ales.

Mouthfeel:  Medium -light to medium body, with a smooth Aroma: Medium to high hop aroma, most often presenting
texture. Medium to medium-high carbonation. No harsh hop- citrusy or resiny notes although characteristics associated with
derived astringency. Restrained, smooth alcohol warming other American or New World varieties may be found (tropical,
acceptable. stone fruit, melon, etc.). Moderate to bold maltiness supports

. e : hop profile, with medium to dark caramel a common presence,
Comments: A showcase for hops, yet remaining quite ; :
drinkable. The adjective fdoubl edreaqyoriogsypgssble ?W@ryac‘(grﬂuﬁd n t?sél.f 'qhéﬁ;;a“

implies a stronger version of an IPA;fii mper i al , 0 fAex ta]nff or Glocolate noticeabl e in'some examples. Gener

= . . its_Clean 1o modergtely frui rprofile I\/éode
fextreme, 0 or any other variety IDIS.C'§ 5n9|9%s. IP'q [ ally
valid, although the modern American market seems to have alcohol aroia{bics may be notlce%@zﬁnut should hot beﬁ&,

now coal esced around the Adoubl el"barsq,%rﬁoh@nty.. )

History:  An American craft beer innovation first developed in Appearance: Medlum amper to deep. COpper or light broyvn.

the mid -late 1990s reflecting the trend of American craft Moderate-low to medium -sized df-white to light tan head; may
brewers fApushing the envelopeo t Iq)a.vegogl peletqsrt?t(ytloq. ﬁogd c}?rétye@cohgltfleve}ﬁlg(i) R h
aficionados for increasingly intense products. Became more vViscos .' ) may ) pres e.n n gso whe
mainstream and popular throughout the 2000s, and inspired Flavor: Medium to high dextrinous malt with a full range of

additional IPA creativity. caramel, toffee, dark fruit flavors. Low to medium toas ty,

bready, or Maillard -rich malty flavors are optional, and can
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add complexity. Medium -high to high hop bitterness. The malt
gives a medium to high sweet impression on the palate,

although the finish may be slightly sweet to somewhat dry.
Moderate to high hop flavor. Low to moderate fruity esters.

The hop flavors are similar to the aroma (citrusy, resiny,

tropical, stone fruit, melon, etc.). Alcohol presence may be
noticeable, but sharp or solventy alcohol flavors are

undesirable. Roasted malt flavors areallowable but should be a
background note; burnt malt flavors are inappropriate. While
strongly malty on the palate, the finish should seem bitter to
bittersweet. Should not be syrupy and under-attenuated. The
aftertaste typically has malt, hops, and alcohol noticeable.
Mouthfeel: Medium to full body. An alcohol warmth may be
present, but not be excessively hot. Any astringency present
should be attributable to bold hop bitterness and should not be
objectionable on the palate. Medium-low to medium

carbonation.

Comments: A fairly broad style that can describe beers

labeled in various ways, including modern Double/Imperial
Red/Amber Ales and other strong, malty -but-hoppy beers that
aren6t quite in the Barl eywine
what may be viewed as a strong American Amber Ale with
room for more interpretatdi
| ower gravity American Al e
might fit better in this category if they have considerable
crystal malt or otherwise mor e of a malty-sweet finish.
History:  While modern craft versions were developed as
Aii mperiald strength versions
style has much in common with historic American stock ales.
Strong, malty beers were highly hopped to keep agrovision
beers prior to prohibition. There is no continuous legacy of
brewing stock ales in this manner, but the resemblance is
considerable. Stone Arrogant Bastard was born out of a batch
of pale ale that was mistakenly made with excess ingredients,
thus creating what may have been the prototype for the
imperial amber/red ale. Great Lakes first brewed Nosferatu in
the early 1990s and called it a stock ale, although they now call
it an imperial red ale. So whether by direct historical

inspiration or by accident, the style developed independently in
the craft beer era and has subsequently become quite popular.
Characteristic Ingredients: Well-modified pale malt as a
base; some character malts would be appropriate, medium to
dark crystal malts are typical. Citrusy or piney American hops
are common, although any American or New World varieties
can be used in quantity, provided they do not clash with the
malt character. Generally uses an attenuative American yeast.
Style Comparison:  Generally not as strong and &s rich as an
American Barleywine. More malt balanced than an American
or Double IPA with more American hop intensity than an
English Strong Ale style would tolerate.

Vital Statistics: OG: 1.0627 1.090

IBUs: 5071 100 FG: 1.0147 1.024

SRM: 771 19 ABV: 6.37 10.0%

Commercial Examples: Bear Republic Red Rocket Ale,

Great Lakes Nosferatu, Terrapin Big Hoppy Monster, Port
Brewing Shark Attack Double Red, Stone Arrogant Bastard,

Tags: high-strength, amber-color, top-fermented, north -
america, craft-style, strong-ale-family, bitter, hoppy

ons

of

22C. American Barleywine

Overall Impression: A well-hopped American interpretation
of the richest and strongest of the English ales. The hop
character should be evident throughout, but does not have to
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be unbalanced. The alcoholstrength and hop bitterness often
combine to leave a very long finish.

Aroma: Hop character moderate to assertive and often
showcases citrusy, fruity, or resiny New World varieties
(although other varieties, such as floral, earthy or spicy English
varieti es or a blend of varieties, may be used). Rich maltiness,
with a character that may be sweet, caramelly, bready, or fairly
neutral. Low to moderately -strong fruity esters and alcohol
aromatics. However, the intensity of aromatics often subsides
with age. Hops tend to be nearly equal to malt in the aroma,
with alcohol and esters far behind.

Appearance: Color may range from light amber to medium
copper; may rarely be as dark as light brown. Often has ruby
highlights. Moderately -low to large off-white to light tan head;
may have low head retention. May be cloudy with chill haze at
cooler temperatures, but generally clears to good to brilliant
clarity as it warms. The color may appear to have great depth,
as if viewed through a thick glass lens. High alcohol and

eg

viscosity may be visible in #Al
Flavor: Stronﬁ;}1 rich malt flavor with a noticeable hop flavor
C dn@ Bittrnesslhithée Balasc. MEdBr&elydoty totmBderhtdlyc | u d e

high malty sweetness on the palate, although the finish may be

o f sofielviaesiveettd gt @ry (defehding oh &ding)i HOP S
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While strongly malty, the balance should always seem bitter.
Moderate to high hop flavor (any variety, but often showing a
range of New World hop characteristics). Low to moderate
fAuity eesterscNmtitealslenaleahol prasencer batavellinlegrased.  t
Flavors will smooth out and decline over time, but any oxidized
character should be muted (and generally be masked by the
hop character). May have some brealy or caramelly malt
flavors, but these should not be high; roasted or burnt malt
flavors are inappropriate.

Mouthfeel:  Full-bodied and chewy, with a velvety, luscious
texture (although the body may decline with long

conditioning). Alcohol warmth should b e noticeable but
smooth. Should not be syrupy and under-attenuated.
Carbonation may be low to moderate, depending on age and
conditioning.
Comments: Somet i
AiBar |l eywine
brewery preference).
History: Usually the strongest ale offered by a brewery, often
associated with the winter or holiday season and vintage dated.
As with many American craft beer styles, derived from English
examples but using American ingredients and featuring a much
more forward hop profile. One of the first American craft beer
versions was Anchor Old Foghorn, first brewed in 1975. Sierra
Nevada Bigfoot, first brewed in 1983, set the standard for the
hop-forward style of today. The story goes that when Siera
Nevada first sent Bigfoot out for lab analysis, the lab called and
said, fAyour bar |ietywhicmSerra Nevadao o
replied, Athank you. o

Characteristic Ingredients: Well-modified pale malt

should form the backbone of the grist. Some specidty or
character malts may be used. Dark malts should be used with
great restraint, if at all, as most of the color arises from a
lengthy boil. New World hops are common, although any
varieties can be used in quantity. Generally uses an attenuative
American ale yeast.

Style Comparison:  The American version of the Barleywine
tends to have a greater emphasis on hop bitterness, flavor and
aroma than the English Barleywine, and often features

American hop varieties. Typically paler than the darker English

mes known
style al eo

as
(the |
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Barleywines (and lacking in the deeper malt flavors) but darker
than the golden English Barleywines. Differs from a Double
IPA in that the hops are not extreme, the malt is more forward,
and the body is fuller and often richer. An American
Barleywine typically has more residual sweetness than a
Double IPA, which affects the overall drinkability (sipping vs.

drinking).

Vital Statistics: OG: 1.0807 1.120
IBUs: 5071 100 FG: 1.0167 1.030
SRM: 107 19 ABV: 8.07 12.0%

Commercial Examples: Avery Hog Heaven Barleywine,
Anchor Old Foghorn, Great Divide Old Ruffian, Rogue OId
Crustacean, Sierra Nevada Bigfoot, Victory Old Horizontal

Tags: very-high-strength, amber-color, top-fermented, north -
america, craft-style, strong-ale-family, bitter, hoppy

22D. Wheatwine

Overall | mpression: A richly textured, high alcohol sipping
beer with a significant grainy, bready flavor and sleek body.

The emphasis is first on the bready, wheaty flavors with
interesting complexity from malt, hops, fruity yeast character
and alcohol complexity.

Aroma: Hop aroma is mild and can represent just about any
late hop aromatic. Moderate to moderately-strong bready,
wheaty malt character, often with additional malt complexity
such as honey and caramel. A light, clean, &&ohol aroma may
noted.Low to medium fruity notes may be apparent. Very low
levels of diacetyl are acceptable but not required. Weizen yeast
character (banana/clove) is inappropriate.

Appearance: Color ranges from gold to deep amber, often

with garnet or ruby highlights. Low to medium off -white head.
The head may have creamy texture, and good retention. Chill
haze is allowable, but usually clears up as the beer gets warmer.
Hi gh al cohol and
swirled in a glass.

Flavor: Moderate to moderately-high wheaty malt flavor,
dominant in the flavor balance over any hop character. Low to
moderate bready, toasty, caramel, or honey malt notes are a
welcome complexity note, although not required. Hop flavor is

Vviscosity may b%RMili%Tsllsbl e in ’%quee\;%?ﬁ"tdlz'%hen

low to medium, and can reflect any variety. Moderate to
moderately-high fruitiness, often with a dried -fruit character.
Hop bitterness may range from low to moderate; balance
therefore ranges from malty to evenly balanced. Should not be
syrupy and under-attenuated. Some oxidative or vinous flavors
may be present, as are light alcohol notes that are clean and
smooth but complex. A complementary, supportive oak
character is welcome, but not required.

Mouthfeel:  Medium -full to full bodied and chewy, often with
a luscious, velvety texture. Low to moderate catbonation. Light
to moderate smooth alcohol warming may also be present.

Comments: Dark malts should be used with restraint. Much
of the color arises from a lengthy boil. Some commercial
examples may be &arger than the Vital Statistics, and some may
not be brewed every year.

History: A relatively recent American craft beer style that was
first brewed at the Rubicon Brewing Company in 1988. Often a
winter seasonal, vintage, or one-off release. Breweries
frequently experiment with this style, leading to a rang e of
interpretations.

Characteristic Ingredients: Typically brewed with a
combination of American two -row and American wheat. Style
commonly uses 50% or more wheat malt. Any variety of hops
may be used. May be oakaged.

Style Comparison:  More than simply a wheat-based
barleywine, many versions have very expressive fruity and
hoppy notes, while others develop complexity through oak
aging. Less emphasis on the hops than American Barleywine.
Has roots in American Wheat Beer rather than any German
wheat styles, so should not have any German weizen yeast
character.

Vital Statistics:
IBUs: 3071 60

OG: 1.08071 1.120
FG: 1.0167 1.030

beer
Commercial Examples: Rubicon er Wheat Wine, Two

Brothers Bare Trees Weiss Wine, Smuttynose Wheat Wire,
Portsmouth Wheat Wine

Tags: very-high-strength, amber-color, top-fermented, north -
america, craft-style, strong-ale-family, wheat-beer-family,
balanced, hoppy

23. EUROPEAN SOUR ALE

This category contains the traditional sour beer styles of Europe that a re still produced, many (but not all) with a wheat component.
Most have low bitterness, with the sourness of the beer providing the balance that hop bitterness would otherwise contribute. Some
are sweetened or flavored, whether at the brewery or upon consu mption.

23A. Berliner Weisse

Overall Impression: A very pale, refreshing, low-alcohol
German wheat beer with a clean lactic sourness and a very high
carbonation level. A light bread dough malt flavor supports the
sourness, whi ch
funk is restrained.

Aroma: A sharply sour character is dominant (moderate to
moderately-high). Can have up to a moderately fruity character
(often lemony or tart apple). The fruitiness may increase with
age and a light flowery character may develop. No hop aroma.
The wheat may present as uncooked bread dough in fresher
versions; combined with the acidity, may suggest sourdough
bread. May optionally have a restrained funky Brettanomyces
character.

Appearance: Very pale straw in color. Clarity ranges from
clear to somewhat hazy. Large, dense, white head with poor
retention. Always effervescent.

Flavor: Clean lactic sourness dominates and can be quite

s h cAnylBrkttafomycese e m a §treng. Sqmg complementary doughy, bready or grainy wheat

flavor is generally noticeable. Hop bitterness is undetectable;
sourness provides the balance rather than hops. Never
vinegary. A restrained citrusy-lemony or tart apple fruitiness
may be detected. Very dry finish. Balance dominated by
sourness, but some malt flavor should be present. No top
flavor. May optionally have a restrained funky Brettanomyces
character.

Mouthfeel:  Light body. Very high carbonation. No sensation
of alcohol. Crisp, juicy acidity.
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Comments: In Germany, it is classified as aSchankbier
denoting a small beer of starting gravity in the range 7-8 °P.
Often served with the addition of a shot of sugar syrups (mit
schuss)flavored with raspberry (himbeer), woodruff
(waldmeister ), or Caraway schnapps(Kimmel) to counter the
substantial sourness. Has been described by some athe most
purely refreshing beer in the world.

History: A regional specialty of Berlin; referred to by
Napol eon's troops in 1809 as
due to its lively and elegant character. At one point, it was
smoked and there used to be Mérzenstrength (14 °P) version.
Increasingly rare in German, but some American craft
breweries now regularly produce the style.

Characteristic Ingredients: Wheat malt content is typically
50% of the grist (as is tradition with all German wheat beers)
with the r emainder typically being Pilsner malt. A symbiotic
fermentation with top -fermenting yeast and Lactobacillus
(various strains) provides the sharp sourness, which may be
enhanced by blending of beers of different ages during
fermentation and by extended cool aging. Hop bitterness is
non-existent. Decoction mashing with mash hopping is
traditional. German brewing scientists believe that
Brettanomyces is essential to get the correct flavor profile, but
this character is never strong.

Style Comparison:  Compared to a lambic, is generally not as
acidic and has a clean lactic sourness with restrained to below
sensory threshold funk. Also lower in alcohol content.

Vital Statistics: OG: 1.02871 1.032

IBUs: 31 8 FG: 1.0037 1.006
SRM: 27 3 ABV: 2.81 3.8%
Commercial Examples: Bayerischer Bahnhof Berliner Style

Weisse, Berliner Kindl Weisse, Nodding Head Berliner Weisse,
The Bruery Hottenroth

Tags: sessionbeer, pale-color, top-fermented, central -europe,
traditional -style, wheat-beer-family, sour

23B. Flanders Red Ale

Overall Impression: A sour, fruity, red wine -like Belgian-
style ale with interesting supportive malt flavors and fruit
complexity. The dry finish and tannin completes the mental
image of a fine red wine.

Aroma: Complex fruity -sour profile with supporting malt that
often gives a winelike impression. Fruitiness is high, and
reminiscent of black cherries, oranges, plums or red currants.
There are often low to medium-low vanilla and/or chocolate
notes. Spicy phenols can be present in low amounts for
complexity. The sour aroma ranges from balanced to intense.
Prominent vinegary acetic character is inappropriate. No hop
aroma. Diacetyl is perceived only in very minor quantities, if at
all, as a complementary aroma.

Appearance: Deep red, burgundy to reddish-brown in color.
Good clarity. White to very pale tan head. Average to good head
retention.

Flavor: Intense fruitiness commonly includes plum, orange,
black cherry or red currant flavors. A mild vanilla and/or
chocolate character is often present. Spicy phenolscan be
present in low amounts for complexity. Sour flavor ranges from
complementary to intense, and can have an acidic bite. Malty
flavors range from complementary to prominent, and often
have a soft toastyrich quality. Generally as the sour character
increases, the malt character blends to more of a background
flavor (and vice versa). No hop flavor. Restrained hop

bitterness. An acidic, tannic bitterness is often present in low to
moderate amounts, and adds an aged red winelike character
and finish. Prominent vinegary acetic character is
inappropriate. Diacetyl is perceived only in very minor
quantities, if at all, as a complementary flavor. Balanced to the
malt side, but dominated by the fruity, sour, wine -like
impression.

Mouthfeel: Medium bodied. Low t 0 medium carbonation.

fi t hleow 6 medinnp astgingency dike a vedl -@gediredrwing, often

with a prickly acidity. Deceivingly light and crisp on the palate
although a somewhat sweet finish is not uncommon.
Comments: Long aging and blending of young and well-aged
beer often occurs, adding to the smoothness and complexity,
though the aged product is sometimes released as a
connoi sseurds beer. Known as
more wine-like than any other beer style. The reddish color is a
product of the malt although an extended, lessthan-rolling
portion of the boil may help add an attractive Burgundy hue.
Aging will also darken the beer. The Flanders red is more acetic
(but never vinegar-like) and the fruity flavors more reminiscent
of a red wine than an Oud Bruin. Can have an apparent
attenuation of up to 98%.

History: An indigenous beer of West Flanders, typified by the
products of the Rodenbach brewery, established in 1820 in
West Flanders but reflective of earlier brewing traditions. The
beer is aged for p to two years, often in huge oaken barrels
which contain the resident bacteria necessary to sour the beer.
It was once common in Belgium and England to blend old beer
with young to balance the sourness and acidity found in aged
beer. While blending of batches for consistency is now common
among larger breweries, this type of blending is a fading art.
Characteristic Ingredients : A base of Vienna and/or
Munich malts, light to medium cara -malts, and a small amount
of Special B are used with up to 20% maize. low alpha acid
continental hops are commonly used (avoid high alpha or
distinctive American hops). Saccharomyces, Lactobacillus and
Brettanomyces (and acetobacter) contribute to the
fermentation and eventual flavor.

Style Comparison:  Less malty-rich than an Oud Bruin, often
with more of a fruity -tart profile.

Vital Statistics: OG: 1.0487 1.057

IBUs: 1071 25 FG: 1.0027 1.012

SRM: 107 16 ABV: 461 6.5%

Commercial Examples: Cuvée des JacobinRouge,
Duchesse de BourgogneRodenbach Grand Cru, Rodenbach
Klassiek, Vichtenaar Flemish Ale

Tags: standard-strength, amber-color, top-fermenting,
western-europe, traditional -style, sour-ale-family, balanced,
sour, wood

23C. Oud Bruin

Overall Impression: A malty, fruity, aged, somewhat sour
Belgian-style brown ale.

Aro ma: Complex combination of fruity esters and rich malt
character. Medium to medium -high esters commonly
reminiscent of raisins, plums, figs, dates, black cherries or
prunes. Medium low to medium high malt character of
caramel, toffee, orange, treacle or clocolate. Spicy phenols can
be present in low amounts for complexity. A sherry-like
character may be present and generally denotes an aged
example. A low sour aroma may be present, and can modestly
increase with age but should not grow to a noticeable
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acetic/vinegary character. Hop aroma absent. Diacetyl is
perceived only in very minor quantities, if at all, as a
complementary aroma.

Appearance: Dark reddish-brown to brown in color. Good
clarity. Average to good head retention. Ivory to light tan head
color.

Flavor: Malty with fruity complexity and typically some
caramel character. Medium to medium -high fruitiness
commonly includes dark or dried fruit such as raisins, plums,
figs, dates, black cherries or prunes. Medium low to medium
high malt character of caramel, toffee, orange, treacle or
chocolate. Spicy phenols can be present in low amounts for
complexity. A slight sourness often becomes more pronounced
in well-aged examples, along with some sherrylike character,
produci ngands ditswe e r sofirmesseshouldinbt e
grow to a notable acetic/vinegary character. Hop flavor absent.
Restrained hop bitterness. Low oxidation is appropriate as a
point of complexity. Diacetyl is perceived only in very minor
guantities, if at all, as a complementary flavor. Balance is
malty, but with fruitiness and sourness present. Sweet and tart
finish

Mouthfeel: Medium to medium -full body. Low to moderate
carbonation. No astringency.

Comments: Long aging and blending of young and aged beer
may occur, adding smoothness ard complexity and balancing
any harsh, sour character. This style was designed to lay down
so examples with a moderate aged character are considered
superior to younger examples. As in fruit lambics, Oud Bruin
can be used as a base for fruiflavored beerssuch askriek
(cherries) or frambozen (raspberries), though these should be
entered in the Classic-Style Fruit Beer category.

History: An fol d aleo tradition,
typified by the products of the Liefman brewery (now owned by
Riva), which has roots back to the 1600s. Historically brewed
as a fAprovision beero that
aged. These beers were typically more sour than current
commercial examples. While Flanders red beers are aged in
oak, the brown beers arewarm aged in stainless steel.
Characteristic Ingredients: A base of Pils malt with
judicious amounts of dark cara malts and a tiny bit of black or
roast malt. Often includes maize. Low alpha acid continental
hops are typical (avoid high alpha or distincti ve American
hops). Saccharomyces and Lactobacillus (and acetobacter)
contribute to the fermentation and eventual flavor.
Lactobacillus reacts poorly to elevated levels of alcohol. Water
high in carbonates is typical of its home region and will buffer
the acidity of darker malts and the lactic sourness. Magnesium
in the water accentuates the sourness.

Style Comparison: A deeper malt character distinguishes
these beers from Flanders red ales. The Oud Bruin is less acetic
and maltier than a Flanders Red, and the fruity flavors are
more malt-oriented.

Vital Statistics:
IBUs: 2071 25

OG: 1.0407 1.074

FG: 1.00871 1.012

SRM: 157 22 ABV: 407 8.0%
Commercial Examples: Ichtegem Oud Bruin, Liefmans
Goudenband, Liefmans Liefmans Oud Bruin, Petrus Oud
Bruin, Riva Vondel, Vanderghinste Bellegems Bruin

Tags: standard-strength, dark-color, top-fermented, western-
europe, traditional -style, sour-ale-family, malty, sour

23D. Lambic

Overall Impression: A fairly sour, often moderately funky
wild Belgian wheat beer with sourness taking the place of hop
bitterness in the balance. Traditionally spontaneously
fermented in the Brussels area and served uncarbonated, the
refreshing acidity makes for a very pleasant café drink.

Aroma: A decidedly sour aroma is often dominant in young
examples, but may become more subdued with age as it blends
with aromas described as barnyard, earthy, goaty, hay, horsey,
and horse blanket. A mild citrus -fruity aroma is considered
favorable. An enteric, smoky, cigar-like, or cheesy aroma is
unfavorable. Older versions are commonly fruity with aromas
of apples or even honey. No hop aroma.

Appearance: Pale yellow to deep golden in color; age tends to
darken the beer. Clarity is hazy to good. Younger versions are
often cloudy, while older ones are generaly clear. White
colored head generally has poor retention.

Flavor: Young examples are often noticeably lacticsour, but
aging can bring this character more in balance with the malt,
wheat and barnyard characteristics. Fruity flavors are simpler
in young lambics and more complex in the older examples,
where they are reminiscent of apples or other light fruits,
rhubarb, or honey. Some citrus flavor (often grapefruit) is
occasionally noticeable, and is desirable. The malt and wheat
character are typically low with some bready-grainy notes. An
enteric, smoky or cigar-like character is undesirable. Hop
bitterness is low to none, and generally undetectable; sourness
provides the balance. Typically has a dry finish. No hop flavor.
Mouthfeel:  Light to medium -light b ody. In spite of the low
finishing gravity, the many mouth -filling flavors prevent the
_beer from feeling like water. As a rule of thumb, lambic dries

i ndiyAnegeOwhith naiks dryRedsta refsbraBledrBi€atr of age.

Has a medium to high tart, puckering quality without being
sharply astringent. Traditional versions are virtually to

wo ul dcofdfetel§ dnCafbondtél ™t botti8dekamfie San FcR up! t

moderate carbonation with age.

Comments: Straight lambics are single-batch, unblended
beers. Since they are unblended, the staight lambic is often a

true product of the Ahouse chara

more variable than a gueuze. They are generally served young
(6 months) and on tap as cheap, easydrinking beers without
any filling carbonation. Younger versions tend to be one
dimensionally sour since a complex Brett character often takes
upwards of a year to develop. An enteric character is often
indicative of a lambic that is too young. A noticeable vinegary
or cidery character is considered a fault by Belgian brewers
Since the wild yeast and bacteria will ferment ALL sugars, they
are typically bottled only when they have completely
fermented.

History: Spontaneously fermented wild ales from the area in
and around Brussels (the Senne Valley) stem from a farmhouse
brewing tradition several centuries old. The number of
producers is constantly dwindling.

Characteristic Ingredients: Unmalted wheat (30-40%),
Pilsner malt and aged hops (3 years) are used. The aged hops
are used more for preservative effects than bitterness,and
makes actual bitterness levels difficult to estimate.
Traditionally these beers are spontaneously fermented with
naturally occurring yeast and bacteria in predominately oaken
barrels. The barrels used are neutral with little oak character,

s 0 d o red@ & freghordorward oak characteri more neutral
is typical. Home-brewed and craft-brewed versions are more
typically made with pure cultures of yeast commonly including
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Saccharomyces, Brettanomyces, Pediococcusand
Lactobacillus in an attempt to recreate the effects of the
dominant microbiota of Brussels and the surrounding
countryside of the Senne River valley. Cultures taken from
bottles are sometimes used but there is no simple way of
knowing what organisms are still viable.

Style Comparison:  Generally has a more simple sourness
and complexity than a gueuze. Traditionally served
uncarbonated from pitchers, while gueuze is bottled and very
highly carbonated.

Vital Statistics:
IBUs: 07 10

OG: 1.0407 1.054

FG: 1.0017 1.010

SRM: 371 7 ABV: 5.07 6.5%

Commercial Examples: The only bottled version readily
available is Cantillon Grand Cru Bruocsella of whatever single
batch vintage the brewer deems worthy to bottle. De Cam
sometimes bottles their very old (5 years) lambic. In and
around Brussels there are specialty cafes that often have
draught lambics from traditional brewers or blenders such as
Boon, De Cam, Cantillon, Drie Fonteinen, Lindemans,
Timmermans and Girardin.

Tags: standard-strength, pale-color, wild -fermented, western-
europe, traditional -style, wheat-beer-family, sour

23E. Gueuze

Overall Impression: A complex, pleasantly sour but
balanced wild Belgian wheat beer that is highly carbonated and
very refreshing. The spontaneous fermentation character can
provide a very interesting complexity, wi th a wide range of wild
barnyard, horse blanket, or leather characteristics

intermingling with citrusy -fruity flavors and acidity.

Aroma: A moderately sour aroma blends with aromas
described as barnyard, leather, earthy, goaty, hay, horsey, and
horse blanket. While some may be more dominantly sour,
balance is the key and denotes a better gueuze. Commonly
fruity with aromas of citrus fruits (often grapefruit), apples or
other light fruits, rhubarb, or honey. A very mild oak aroma is
considered favorable. Anenteric, smoky, cigar-like, or cheesy
aroma is unfavorable. No hop aroma.

Appearance: Golden color, with excellent clarity and a thick,
rocky, mousse-like, white head that seems to last forever.
Always effervescent.

Flavor: A moderately sour character is dassically in balance
with the malt, wheat and barnyard characteristics. A low,
complementary sweetness may be present but higher levels are
not traditional. While some may be more dominantly sour,
balance is the key and denotes a better gueuze. A variedtiit
flavor is common, and can have a honeylike character. A mild
vanilla and/or oak flavor is occasionally noticeable. The malt is
generally low and bready-grainy. An enteric, smoky or cigar-
like character is undesirable. Hop bitterness is generally absent
but a very low hop bitterness may occasionally be perceived,;
sourness provides most of the balance. Crisp, dry, and tart
finish. No hop flavor.

Mouthfeel:  Light to medium -light body. In spite of the low
finishing gravity, the many mouth -filling flavors prevent the
beer from feeling like water. Has a low to high tart, puckering
quality without being sharply astringent. Some versions have a
light warming character. Highly carbonated.

Comments: Gueuze is traditionally produced by mixing one,
two, and three-y ear ol d | ambi c.
fermentable sugars while old lambic has the characteristic

AYoungo

fiwil do taste of the Senne River

cidery character is considered a fault by Belgian brewers. A
good gueuze is not the most pungent, but possesses a full and
tantalizing bouquet, a sharp aroma, and a soft, velvety flavor.
Lambic is served uncarbonated, while gueuze is served
effervescent. Products markedoude or ville are considered
most traditional.

History: Spontaneously fermented wild ales from the area in
and around Brussels (the Senne Valley) stem from a farmhouse
brewing and blending tradition several centuries old. The
number of producers is constantly dwindling and some
producers are untraditionally sweetening their produc ts (post-
fermentation) to make them more palatable to a wider
audience. These guidelines describe the traditional dry
product.

Characteristic Ingredients: Unmalted wheat (30-40%),
Pilsner malt and aged hops (3 years) are used. The aged hops
are used more br preservative effects than bitterness, and
makes actual bitterness levels difficult to estimate.
Traditionally these beers are spontaneously fermented with
naturally occurring yeast and bacteria in predominately oaken
barrels. The barrels used are old ard have little oak character,

so donbét expect a fr esimoreneutrdl or wa

is typical. Home-brewed and craft-brewed versions are more
typically made with pure cultures of yeast commonly including
Saccharomyces, Brettanomyces, Pediococcuand Lactobacillus
in an attempt to recreate the effects of the dominant microbiota
of Brussels and the surrounding countryside of the Senne River
valley. Cultures taken from bottles are sometimes used but
there is no simple way of knowing what organisms are still
viable.

Style Comparison:  More complex and carbonated than a

|l ambi c. The sourness isnot neces

have more of a weltdeveloped wild character.

Vital Statistics: OG: 1.04071 1.060

IBUs: 07 10 FG: 1.00071 1.006

SRM: 371 7 ABV: 5.01 8.0%

Commercial Examples: Boon Oude Gueuze, Boon Oude
Gueuze Mariage Parfait, Cantillon Gueuze, De Cam Gueuze, De
Cam/Drei Fonteinen Millennium Gueuze, Drie Fonteinen Oud
Gueuze, Girardin Gueuze (Black Label), Hanssens Oude
Gueuze, Lindemans Gueaize Cuvée René, Mort Subite
(Unfiltered) Gueuze, Oud Beersel Oude Gueuze

Tags: high-strength, pale-color, wild -fermented, western-
europe, traditional -style, wheat-beer-family, aged, sour

23F. Fruit Lambic

Overall Impression: A complex, fruity, pleasantly sour, wild
wheat ale fermented by a variety of Belgian microbiota, and
showcasing the fruit contributions blended with the wild
character. The type of fruit can sometimes be hard to identify
as fermented and aged fruit characteristics can seem different
from the more recognizable fresh fruit aromas and flavors.
Aroma: The specified fruit should be the dominant aroma. A
low to moderately sour character blends with aromas described
as barnyard, earthy, goaty, hay, horsey, and horse blanket (and
thus should be recognizable as a lambic). The fruit aroma
commonly blends well with the other aromas. An enteric,
smoky, cigar-like, or cheesy aroma is unfavorable. No hop
aroma.

Arpeamnce:. The variely pf frut generally determines the
color, although lighter -colored fruit may have little effect on

the color. The color intensity may fade with age. Clarity is often

50 BJCP Beer Style Guidelinesi 2015 Edition



good, although some fruit will not drop bright. A thick rocky,
mousse-like head, sometimes a shade of fruit, is generally long
lasting (carbonation -dependent). Carbonation is typically high,
but must be specified.

Flavor: The specified fruit should be evident. Low to
moderately sour flavor, often with an acidic bite in the finish.
The classic barnyard characteristics may be low to high. When
young, the beer will present its full fruity taste. As it ages, the
lambic taste will become dominant at the expense of the fruit
characterd thus fruit lambics are not intended for long aging.
The finish is commonly dry and tart, but a low, complementary
sweetness may be preset; higher sweetness levels are not
traditional but can be included for personal preference
(sweetness level must be specified). A mild vanilla and/or oak

gueuze, either by the blender or publican, to increasethe
variety of beers available in local cafes.

Characteristic Ingredients: Unmalted wheat (30-40%),
Pilsner malt and aged hops (3 years) are used. The aged hops
are used more for preservative effects than bitterness, and
makes actual bitterness levels dificult to estimate. Traditional
products use 10-30% fruit (25%, if cherry). Fruits traditionally
used include tart cherries (with pits), raspberries or Muscat
grapes. More recent examples include peaches, apricots or
merlot grapes. Tart or acidic fruit is traditionally used as its
purpose is not to sweeten the beer but to add a new dimension.
Traditionally these beers are spontaneously fermented with
naturally occurring yeast and bacteria in predominately oaken
barrels. The barrels used are old and have litle oak character,

flavor is occasionally noticeable. An enteric, smoky or cigar-like so donét expect a fr esimoreneutrdl or wa
character is undesirable. Hop bitt erness is generally absent; is typical. Home-brewed and craft-brewed versions are more
acidity provides the balance. No hop flavor. typically made with pure cultures of yeast commonly including
Mouthfeel:  Light to medium -light body. In spite of the low Saccharomyces, Brettanomyces, Pediococcus and Lactatxillus
finishing gravity, the many mouth -filling flavors prevent the in an attempt to recreate the effects of the dominant microbiota
beer from tasting like water. Has a low to high tart, puckeri ng of Brussels and the surrounding countryside of the Senne River
quality without being sharply astringent. Some versions have a valley. Cultures taken from bottles are sometimes used but
light warming character. Carbonation can vary from sparkling there is no simple way of knowing what organisms are still
to nearly still (must be specified). viable.
Comments: Fruit -based lambics are often produced like Style Comparison: A lambic with fruit, not just a fruit beer;
gueuze by mixing one, two, and threeye ar ol d | amb i c .thefvijddambiccharacter must be evident.
lambic contains fermentable sugars while old lambic has the Entry Instructions: The type of fruit usedmust be
characteristic Awildo taste dpexifieq.d nerbreweRriust eleclare achrbomation lewer(low, t i s
commonly added halfway through aging and the yeast and medium, high) and a sweetnesslevel (low/none, medium,
bacteria will ferment all sugars from the fruit. Frui t may also be high).
added to unblended lambic. The most traditional styles of fruit Vital Statistics: OG: 1.0407 1.060
drtivenambik. (muscat orape). I5US are apprexmate snce BUS: 01 10 FG: 10007 1.010
aged hops are used; Belgians use hops for antbacterial SRM: 31 _7 (varies w/ fruit) - ABV: 5.01 _7'0% ] )
properties more than bittering in lambics. Commercial Examples: Boon Framboise Marriage Parfait,
History: Spontaneously fermented wild ales from the area in Boon Krie k Mariage Par fa it, Boon
and around Brussels (the Senne Valley) stem from a farmhouse Foune, Cantillon K.”ek’ Can_tlllon Lou Pepe K“ek' Ca”t'”or?
brewing and blending tradition several centuries old. The Lou Pepe Framb0|s_,e, Ca_nt|llon Rose de Gambrinus, C_:antlllo_n
number of producers is constantly dwindling and some are St. Lamvinus, Cant_lllon Vigneronne, De Cam Oude_Krlek, Drie
untraditionally sweetening their products (post -fermentation) Fonteinen _Kr'EK’ Glrard|r_1 Krle_k, Hanssens Oude Kriek, Oud
with sugar or sweet fruit to make them more palatable to a Beersel Kriek, Mort Subite Kriek ]
wider audience. Fruit was traditionally added to lambic or Tags: standard-strength, pale-color, wild -fermented, western-
europe, traditional -style, wheat-beer-family, sour, fruit

24. BELGIAN ALE
This category contains the maltier to balanced, more highly flavored Belgian and French ales.
24A. Witbie r Flavor: Pleasant malty-sweet grain flavor (often with a honey
Overall Impression: A refreshing, elegant, tasty, moderate and/or v.anllla charaqter) and a zesty, orange-citrusy fruitiness.
strength wheat-based ale. Refreshingly crisp with a'dry, often tart, fInIS.h. Can .have a low

. bready wheat flavor. Optionally has a very light lactic-tasting
Aroma: Moderate malty sweetness (often with light notes of sourness. Herbal-spicy flavors, which may include coriander
honey and/or vanilla) with light, grainy, spicy wheat aromatics, and other spices, are common should be subtle and balanced,
often with a bit of tartness. Moderate perfum y.corlander, often not overpowering. A spicy-earthy hop flavor is low to none, and
with a complex herbal, spicy, or peppery note in the if noticeable, never gets in the way of the spices. Hop bitterness
background. Moderate zesty, citrusy-orangey fruitiness. A low is low to medium-l o w, and doesnét interfe

spicy-herbal hop aroma is optional, but should never
overpower the other characteristics. Vegetal, celerylike, or
ham-lik e aromas are inappropriate. Spices should blend in
with fruity, floral and sweet aromas and should not be overly
strong.

Appearance: Very pale straw to very light gold in color. The
beer will be very cloudy from starch haze and/or yeast, which
gives it a milky, whitish -yellow appearance. Dense, white,
moussy head. Head retention should be quite good.

flavors of fruit and spice, nor does it persist into the finish.
Bitterness from orange pith should not be present. Vegetal,
celery-like, ham-like, or soapy flavors are inappropriate.
Mouthfeel:  Medium -light to medium body, often having a
smoothness and light creaminess from unmalted wheat and the
occasional oats. Despite body and creaminess, finishes dryand
often a bit tart. Effervescent character from high carbonation.
Refreshing, from carbonation, light acidity, and lack of
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bitterness in finish. No harshness or astringency from orange
pith. Should not be overly dry and thin, nor should it be thick
and heavy.

Comments: The presence, character and degree of spicing
and lactic sourness varies. Overly spiced and/or sour beers are
not good examples of the style. Coriander of certain origins
might give an inappropriate ham or celery character. The beer
tends to be fragile and does not age well, so younger, fresher,
properly handled examples are most desirable. Most examples
seem to be approximately 5% ABV.

History: A 400-year-old Belgian beer style that died out in the
1950s; it was later revived by Pierre Ceis at Hoegaarden, and
has grown steadily in popularity over time, both with modern
craft brewers and massmarket producers who see it as a
somewhat fruity summer seasonal beer.

Characteristic Ingredients: About 50% unmalted wheat
and 50% pale barley malt (usually Pils malt) constitute the
grist. In some versions, up to 5-10% raw oats may be used.
Spices of freshly-ground coriander and Curagao or sometimes
sweet orange peel complement the sweet aroma and are quite
characteristic. Other spices (e.g., chamomle, cumin,
cinnamon, Grains of Paradise) may be used for complexity but
are much less prominent. Ale yeast prone to the production of
mild, spicy flavors is very characteristic. In some instances a
very limited lactic fermentation, or the actual addition o f lactic
acid, is done.

Style Comparison:  Low bitterness level with a balance
similar to a Weissbier, but with spice and citrus character
coming from additions rather than the yeast.

Vital Statistics: OG: 1.04471 1.052

IBUs: 817 20 FG: 1.0087 1.012

SRM: 27 4 ABV: 4571 5.5%
Commercial Examples: Allagash White, Blanche de
Bruxelles, Celis White, Hoegaarden Wit, Ommegang Witte,
St. Bernardus Witbier, Wittekerke

Tags: standard-strength, pale-color, top-fermented, western-
europe, traditional -style, wheat-beer-family, spice

24B. Belgian Pale Ale

Overall Impression: A moderately malty, somewhat fruity,
easy-drinking, copper -colored Belgian ale that is somewhat less
aggressive in flavor profile than many other Belgian beers. The
malt character tends to be a bit biscuity with light toasty,
honey-like, or caramelly components; the fruit character is
noticeable and complementary to the malt. The bitterness level
is generally moderate, but may not seem as high due to the
flavorful malt profile.

Aroma: Moderate malt aroma, which can be a combination of
toasty, biscuity, or nutty, possibly with a touch of light caramel
or honey. Moderate to moderately high fruitiness with an
orange- or pear-like character. Low to moderate strength hop
character (spicy, herbal, or floral) optionally blended with
background level peppery, spicy phenols. The hop character is
lower in balance than the malt and fruitiness.

Appearance: Amber to copper in color. Clarity is very good.
Creamy, rocky, white head often fades more quickly than other
Belgian beers.

Flavor: Has an initial soft, smooth, moderately malty flavor
with a variable profile of toasty, biscuity, nutty, light caramel
and/or honey notes. Moderate to moderately high fruitiness,
sometimes orange or pear-like. Relatively light (m edium-low
to low) spicy, herbal, or floral hop character. The hop bitterness

is medium-high to medium -low, and is optionally enhanced by
low to very low amounts of peppery phenols. There is a dry to
balanced finish, with hops becoming more pronounced in the
aftertaste of those with a drier finish. Fairly well balanced
overall, with no single component being high in intensity; malt
and fruitiness are more forward initially with a supportive
bitterness and drying character coming on late.

Mouthfeel: Medium to medium-light body. Smooth palate.
Alcohol level is restrained, and any warming character should
be low if present. Medium to medium -high carbonation.
Comments: Most commonly found in the Flemish provinces
of Antwerp and Brabant. sConsi
(Category I). Compared to their higher alcohol Category S

cousins, they are Belgian fisessi

Nothing should be too pronounced or dominant; balance is the
key. Yeast character generally more subtle than many Belgian
beers, with some of the fruitiness being hop-driven.

History: Produced by breweries with roots as far back as the
mid -1700s, the most welkknown examples were perfected after
the Second World War with some influence from Britain,
including hops and yeast strains.

Characteristic Ingredients: Pilsner or pale ale malt
contributes the bulk of the grist with (cara) Vienna and Munich
malts adding color, body and complexity. Sugar is not
commonly used as high gravity is not desired. Saazertype
hops, Styrian Goldings, EastKent Goldings or Fuggles are
commonly used. Yeasts prone to moderate production of
phenols are often used but fermentation temperatures should
be kept moderate to limit this character.

Style Comparison:  Fairly similar to pale ales from England
(Strong Bit ter category), typically with a slightly different yeast
character and a more varied malt profile. Less yeast character
than many other Belgian beers, though.

Vital Statistics: OG: 1.0487 1.054

IBUs: 207 30 FG: 1.0107 1.014

SRM: 87 14 ABV: 481 5.5%

Commercial Examples: De Koninck, De Ryck Special, Palm
Dobble, Palm Speciale

Tags: standard-strength, amber-color, top-fermented,
western-europe, traditional -style, pale-ale-family, balanced

24C. Biere de Garde

Overall Impression: A fairly strong, malt -accentuated,
lagered artisanal beer with a range of malt flavors appropriate
for the color. All are malty yet dry, with clean flavors and a
smooth character.

Aroma: Prominent malty sweetness, often with a complex,
light to moderate intensity toasty -bready-rich malt character.
Low to moderate esters. Little to no hop aroma (may be a bit
spicy, peppery, or herbal). Paler versions will still be malty but
will lack richer, deeper aromatics and may have a bit more
hops. Generally quite clean, although stronger versons may
have a light, spicy alcohol note as it warms.

Appearance: Three main variations exist (blond, amber and
brown), so color can range from golden-blonde to reddish-
bronze to chestnut brown. Clarity is brilliant to fair, although
haze is not unexpecta in this type of often unfiltered beer.
Well-formed head, generally white to off-white (varies by beer
color), average persistence.

Flavor: Medium to high malt flavor often with a toasty -rich,
biscuity, toffee-like or light caramel -sweet character. Malt
flavors and complexity tend to increase with beer color. Low to
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moderate esters and alcohol flavors. Medium-low hop
bitterness provides some support, but the balance is always
tilted toward the malt. Darker versions will have more of an
initial malty -sweetimpression than paler versions, but all
should be malty in the palate and finish. The malt flavor lasts
into the finish, which is medium -dry to dry, never cloying. Low
to no hop flavor (spicy, peppery, or herbal), although paler
versions can have slightly higher levels of herbal or spicy hop
flavor (which can also come from the yeast). Smooth, welt
lagered character, even if made with ale yeast. Aftertaste of
malt (character appropriate for the color) with some dryness
and light alcohol.

Mouthfeel: Medium to medium -light (lean) body, often with
a smooth, creamy-silky character. Moderate to high
carbonation. Moderate alcohol warming, but should be very
smooth and never hot.

Comments: Three main variations are included in the style:
the brown (brune), the blo nd (blonde), and the amber
(ambrée). The darker versions will have more malt character,
while the paler versions can have more hops (but still are malt-
focused beers). A related style is Biére de Mars, which is
brewed in March (Mars) for present use and will not age as
well. Attenuation rates are in the 80 -85% range. Some fuller
bodied examples exist, but these are somewhat rare. Age and
oxidation in imports often increases fruitiness, caramel flavors,
and adds corked and musty notes; these are all signs of
mishandling, not characteristic elements of the style.
History: Name | iterally means
|l agered. o0 A traditional
brewed in early spring and kept in cold cellars for consumption
in warmer weather. It is now brewed year-round.

fibeer

Characteristic Ingredients: The fAcell aro
commonly described in literature is more of a feature of
mishandled commercial exports than fresh, authentic products.
The somewhat moldy character comes from the corks and/or
oxidation in commercial versions, and is incorrectly identified
as fimustyd idkre.fdc eBlalsa@r mal t s
usually include pale, Vienna and Munich types. Darker
versions will have richer malt complexity and sweetness from
crystal-type malts. Sugar may be used to add flavor and aid in
the dry finish. Lager or ale yeast fermented at cool ale
temperatures, followed by long cold conditioning. Floral,
herbal or spicy continental hops.

Style Comparison:  Related to the Belgian Saison style the
main difference is that the Biére de Garde is rounder, richer,
malt-focused, and lacks the spicy, bitter character of a Saison.
Entry Instructions: Entrant must specify blond, amber, or
brown biére de garde. If no color is specified, the judge should
attempt to judge based on initial observation, expecting a malt
flavor and balance that matches the color.

Vital Statistics: OG: 1.0607 1.080

IBUs: 187 28 FG: 1.00871 1.016

SRM: 671 19 ABV: 6.071 8.5%

Commercial Examples: ChoéTi (brown and
(amber and blond), La Choulette (all 3 versions), St. Amand
(brown), Saint Sylvestre 3 Monts (blond), Russian River
Perdition

WAgE: digh-strength, pRle-goler, ambes-goloroany-
arti s an afErmeptation, lngergdyivesiesn-aurang, trafitiqna! styie; e

amber-ale-family, mal ty

25. STRONG BELGIAN ALE

This category contains the pale, well -attenuated, balanced to bitter beers, often more driven by yeast character than malt flavors,

with generally higher alcohol (although a range exists within styles).

25A. Belgian Blond Ale

Overall Impression: A moderate-strength golden ale that
has a subtle fruity-spicy Belgian yeast complexity, slightly
malty -sweet flavor, and dry finish.

Aroma: Light earthy or spicy hop nose, along with a lightly
grainy-sweet malt character. Shows a subtleyeast character
that may include spicy phenolics, perfumy or honey-like
alcohol, or yeasty, fruity esters (commonly orange-like or
lemony). Light sweetness that may have a slightly sugarlike
character. Subtle yet complex.

Appearance: Light to deep gold color. Generally very clear.
Large, dense, and creamy white to offwhite head. Good head
retention with Belgian lace.

Flavor: Smooth, light to moderate grainy -sweet malt flavor
initially, but finishes medium -dry to dry with some smooth
alcohol becoming evident in the aftertaste. Medium hop and
alcohol bitterness to balance. Light hop flavor, can be spicy or
earthy. Very soft yeast character (esters and alcohols, which are
sometimes perfumy or orange/lemon -like). Light spicy
phenolics optional. Some lightly caramelized sugar or honey-
like sweetness on palate.

Mouthfeel: Medium -high to high carbonation, can give
mouth -filling bubbly sensation. Medium body. Light to
moderate alcohol warmth, but smooth. Can be somewhat
creamy.

Comments: Often has an almost lagerlike character, which
gives it a cleaner profile in comparison to many other Belgian
styles. Belgians use the termBlond, while the French spell it
Blonde. Most commercial examples are in the 6.51 7% ABV
range. Many Trappist or artisanal Belgian beers arecalled
Blond but those are not representative of this style.

History: Relatively recent development to further appeal to
European Pils drinkers, becoming more popular as it is heavily
marketed and widely distributed.

Characteristic Ingredients: Belgian Pils malt, aromatic
malts, sugar, Belgian yeast strains that produce complex
alcohol, phenolics and perfumy esters, Saazertype, Styrian
Goldings, or East Kent Goldings hops. Spices are not
traditionally used, although the ingredients and fermentation
by-products may give an impression of spicing (often
reminiscent of oranges or lemons). If spices are present, should
be a background character only.

Style Comparison:  Similar strength as a Dubbel, similar
character as a Belgian Strong Golden Ale or Tripel, althaugh a
bit sweeter and not as bitter.

Vital Statistics:
IBUs: 157 30

OG: 1.06271 1.075

FG: 1.00871 1.018

SRM: 471 7 ABV: 6.07 7.5%

Commercial Examples: Affligem Blond, Grimbergen Blond,
La Trappe Blond, Leffe Blond, Val-Dieu Blond
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Tags: high-strength, pale-color, top-fermented, western-
europe, traditional -style, balanced

25B. Saison

Overall Impression: Most commonly, a pale, refreshing,
highly -attenuated, moderately-bitter, moderate -strength
Belgian ale with a very dry finish. Typically highly carbonated,
and using non-barley cereal grains and optional spices for
complexity, as complements the expressive yeast character that
is fruity, spicy, and not overly phenolic. Less common
variations include both lower -alcohol and higher-alcohol
products, as well as darker versions with additional malt
character.

Aroma: Quite aromatic, with fruity, spicy, and hoppy
characteristics evident. The esters can be fairly high (moderate
to high), and are often reminiscent of citrus fruits such as
oranges or lemons. The hops ae low to moderate and are often
spicy, floral, earthy, or fruity. Stronger versions can have a soft,
spicy alcohol note (low intensity). Spicy notes are typically
peppery rather than clove-like, and can be up to moderately-
strong (typically yeast-derived). Subtle, complementary herb or
spice additions are allowable, but should not dominate. The
malt character is typically slightly grainy in character and low

in intensity. Darker and stronger versions will have more
noticeable malt, with darker versions taki ng characteristics
associated with grains of that color (toasty, biscuity, caramelly,
chocolate, etc.). In versions where sourness is present instead
of bitterness, some of the sour character can be detected (low
to moderate).

Appearance: Pale versions areoften a distinctive pale orange
but may be pale golden to amber in color (gold to amber-gold is
most common). Darker versions may run from copper to dark
brown. Long-lasting, dense, rocky white to ivory head resulting
in characteristic Belgian lace on the glass as it fades. Clarity is
poor to good, though haze is not unexpected in this type of
unfiltered beer. Effervescent.

Flavor: Medium -low to medium -high fruity and spicy flavors,
supported by a low to medium soft malt character, often with
some grainy flavors. Bitterness is typically moderate to high,
although sourness can be present in place of bitterness (both
should not be strong flavors at the same time). Attenuation is
extremely high, which gives a characteristic dry finish essential
to the style; a Saison should never finish sweet. The fruity
character is frequently citrusy (orange or lemon), and the
spices are typically peppery. Allow for a range of balance in the
fruity -spicy characteristics; this is often driven by the yeast
selection. Hop flavor is low to moderate, and generally spicy or
earthy in character. The balance is towards the fruity, spicy,
hoppy character, with any bitterness or sourness not
overwhelming these flavors. Darker versions will have more
malt character, with a range of flavors derived from darker
malts (toasty, bready, biscuity, chocolate, etc.) that support the
fruity -spicy character of the beer (roasted flavors are not
typical). Stronger versions will have more malt flavor in
general, as well as a light alcohol impression.Herbs and spices
are completely optional, but if present should be used in
moderation and not detract from the yeast character. The
finish is very dry and the aftertaste is typically bitter and spicy.
The hop bitterness can be restrained, although it can £em
accentuated due to the high attenuation levels.

Mouthfeel: Light to medium body. Alcohol sensation varies
with strength, from none in table version to light in standard
versions, to moderate in super versions. However, any
warming character should be fairly low. Very high carbonation

with an effervescent quality. There is enough prickly acidity on
the tongue to balance the very dry finish. In versions with
sourness, a low to moderate tart character can add a refreshing
bite, but not be puckering (option al).

Comments: Variations exist in strength and color, but they all
have similar characteristics and balance, in particularly the
refreshing, highly -attenuated, dry character with high
carbonation. There is no correlation between strength and
color. The balance can change somewhat with strength and
color variations, but the family resemblance to the original
artisanal ale should be evident. Pale versions are likely to be
more bitter and have more hop character, while darker
versions tend to have more malt character and sweetness,
yielding a more balanced presentations. Stronger versions
often will have more malt flavor, richness, and body simply due
to their higher gravity. Although they tend to be very well -
attenuated, they may not be perceived to be as dy as standard
strength saisons due to their strength. The Saison yeast
character is a must, although maltier and richer versions will
tend to mask this character more. Often called Farmhouse ales
in the US, but this term is not common in Europe where they
are simply part of a larger grouping of artisanal ales .

History: A provision ale originally brewed in Wallonia, the
French-speaking part of Belgium, for consumption during the
active farming season. Originally a lower-alcohol product so as
to not debilita te field workers, but tavern -strength products
also existed. Higher-strength and different -colored products
appeared after WWII. The best known modern saison, Saison
Dupont, was first produced in the 1920s. Originally a rustic,
artisanal ale made with local farm-produced ingredients, it is
now brewed mostly in larger breweries yet retains the image of
its humble origins.

Characteristic Ingredients: Not typically spiced, with the
yeast, hops and grain providing the character; but spices are
allowed if they provide a complementary character.
Continental base malts are typical, but the grist frequently
contains other grains such as wheat, oats, rye, or spelt.
Adjuncts such as sugar and honey can also serve to add
complexity and dry out the beer. Darker versions will typically
use richer, darker malts, but not typically roasted types.
Saazertype, Styrian or East Kent Golding hops are commonly
used. A wide range of herbs or spices can add complexity and
uniqueness, but should always meld well with the yeast and
hop character. Brettanomyces is not typical for this style;
Saisons with Brett should be entered inthe American Wild Ale
category.

Style Comparison: At standard strengths and pale color (the
most common variety), like a more highly -attenuated, hoppy,
and bitter Belgian blond ale with a stronger yeast character. At
super strength and pale color, similar to a Belgian tripel, but
often with more of a grainy, rustic quality and sometimes with
a spicier yeast character.

Entry Instructions: The entrant must specify the strength
(table, standard, super) and the color (pale, dark).
Vital Statistics: OG: 1.0487 1.065 (standard)
IBUs: 207 35 FG: 1.0027 1.008 (standard)
SRM: 57 14(pale) ABV: 3.51 5.0% (table)

157 22 (dark) 5.07 7.0% (standard)

7.01 9.5% (super)

Commercial Examples: Ellezelloise Saison, Fantdbme
Saison, Lefebvre Saison 1900, Saison Dupont Vieille Provision,

Saison de Pipaix, Saison Regal, Saison Voisin, Boulevard Tank
7 Farmhouse Ale
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Tags: standard-strength, pale-color, top-fermented, western-
europe, traditional -style, bitter

25C. Belgian Golden Strong Ale

Overall Impression: A pale, complex, effervescent, strong
Belgian-style ale that is highly attenuated and features fruity
and hoppy notes in preference to phenolics.

Aroma: Complex with significant fruity esters, moderate
spiciness and low to moderate alcohol and hop aromas. Esters
are reminiscent of lighter fruits such as pears, oranges or
apples. Moderate to moderately low spicy, peppery phenols. A
low to moderate yet distinctive perfumy , floral hop character is
often present. Alcohols are soft, spicy, perfumy and low-to-
moderate in intensity. No hot alcohol or solventy aromas. The
malt character is light and slightly grainy -sweet to nearly
neutral.

Appearance: Yellow to medium gold in color. Good clarity.
Effervescent. Massive, longlasting, rocky, often beady, white
head resulting in characteristic Belgian lace on the glass as it
fades.

Flavor: Marriage of fruity, spicy and alcohol flavors supported
by a soft malt character. Esters are eminiscent of pears,
oranges or apples. Low to moderately low phenols are peppery
in character. A low to moderate spicy hop character is often
present. Alcohols are soft and spicy, and are lowto-moderate
in intensity. Bitterness is typically medium to hig h from a
combination of hop bitterness and yeast-produced phenolics.
Substantial carbonation and bitterness leads to a dry finish
with a low to moderately bitter aftertaste.

Mouthfeel:  Very highly carbonated; effervescent. Light to
medium body, although lighter than the substantial gravity

would suggest. Smooth but noticeable alcohol warmth. No hot
alcohol or solventy character.

Comments: References to the devil are included in the names
of many commercial examples of this style, referring to their
potent alcoholic strength and as a tribute to the original
example (Duvel). The best examples are complex and delicate.
High carbonation helps to bring out the many flavors and to
increase the perception of a dry finish. Traditionally bottle -
conditioned (or refermented in the bottle ).

History: Originally developed by the Moortgat brewery after
WWI as a response to the growing popularity of Pilsner beers.
Characteristic Ingredients: Pilsner malt with substantial
sugary adjuncts. Saazertype hops or Styrian Goldings are
commonly used. Belgian yeast strains are used those that
produce fruity esters, spicy phenolics and higher alcoholsi
often aided by slightly warmer fermentation temperatures.
Fairly soft water. Spicing is not traditional; if present, should
be a background character only.

Style Comparison:  Strongly resembles a Tripel, but may be
even paler, lighter-bodied and even crisper and drier; the drier
finish and lighter body also serves to make the assertive
hopping and yeast character more prominent. Tends to use
yeast that favor ester development (particularly pome fruit)
over spiciness in the balance.

Vital Statistics:
IBUs: 2271 35

OG: 1.0707 1.095

FG: 1.0057 1.016

SRM: 37 6 ABV: 7.51 10.5%
Commercial Examples: Brigand, Delirium Tremens, Dulle
Teve,Duvel, Judas, Lucifer, Piraat, Russian River Damnation

Tags: very-high-strength, pale-color, top-fermented, western-
europe, traditional -style, bitter

26. TRAPPIST ALE

Trappist is a protected legal appellation, and cannot be used commercially except by gen uine Trappist monasteries that brew their
own beer. However, we can use it to describe the type or styles of beer produced by those breweries and those who make beersof a
similar style. Trappist type beers are all characterized by very high attenuation, h igh carbonation through bottle conditioning, and

interesting (and often aggressive) yeast character.

26A. Trappist Single

Overall Impression: A pale, bitter, highly attenuated and
well carbonated Trappist ale, showing a fruity -spicy Trappist
yeast characer, a spicy-floral hop profile, and a soft, supportive
grainy-sweet malt palate.

Aroma: Medium -low to medium -high Trappist yeast
character, showing a fruity -spicy character along with medium-
low to medium spicy or floral hops, occasionally enhanced by
light herbal/citrusy spice additions. Low to medium -low
grainy-sweet malt backdrop, which may have a light honey or
sugar quality. Fruit expression can vary widely (citrus, pome
fruit, stone fruit). Light spicy, yeast -driven phenolics found in
the best examples. Bubblegum inappropriate.

Appearance: Pale yellow to medium gold color. Generally
good clarity, with a moderate-sized, persistent, billowy white
head with characteristic lacing.

Flavor: Fruity, hoppy, bitter, and dry. Initial malty -sweet
impression, wit h a grainy-sweet soft malt palate, and a dry,
hoppy finish. The malt may have a light honeyed biscuit or
cracker impression. Moderate spicy or floral hop flavor. Esters
can be citrus (orange, lemon, grapefruit), pome fruit (apple,
pear), or stone fruit (apricot, peach). Light to moderate spicy,
peppery, or clove phenolics. Bitterness rises towards the crisp,

dry finish, with an aftertaste of light malt, moderate hops and
yeast character.

Mouthfeel:  Medium -light to medium body. Smooth.
Medium -high to high carbonation, can be somewhat prickly.
Should not have noticeable alcohol warmth.
Comments: Often not labeled or available outside the
monastery, or infrequently brewed. Might also be called
monkds beer or Brotheros
85% or higher.

History: While Trappist breweries have a tradition of brewing
alower-st rength beer as a monkods
beer this style describes is a relatively modern invention
reflecting current tastes. Westvleteren first brewed theirs in
1999, but replaced older lower-gravity products.

Characteristic Ingredients: Pilsner malt, Belgian Trappist
yeast, Saazertype hops.

Style Comparison:  Like a top-fermented Belgian/Trappist
interpretation of a German Pils i pale, hoppy, and well-
attenuated, but showing prototypical Belgian yeast character.
Has less sweetness, higher attenuation, less character malt, and
is more hop-centered than a Belgian Pale Ale. More like a much
smaller, more highly hopped tripel than a smaller Belgian

Blond Ale.
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Vital St atistics:
IBUs: 2571 45

OG: 1.04471 1.054

FG: 1.0047 1.010

SRM: 37 5 ABV: 481 6.0%
Commercial Examples: Achel 5° Blond, St. Bernardus
Extra 4, Westmalle Extra, Westvleteren Blond

Tags: standard-strength, pale-color, top-fermenting, western-
europe, craft-style, bitter, hoppy

26B. Belgian Dubbel

Overall Impression: A deep reddish-copper, moderately
strong, malty, complex Trappist ale with rich malty flavors,
dark or dried fruit esters, and light alcohol blended together in
a malty presentation that still finishes fairly dry.

Aroma: Complex, rich-sweet malty aroma, possibly with hints
of chocolate, caramel and/or toast (but never roasted or burnt
aromas). Moderate fruity esters (usually including raisins and
plums, sometimes also dried cherries). Esters sanetimes
include banana or apple. Spicy phenols and higher alcohols are
common (may include light clove and spice, peppery, roselike
and/or perfumy notes). Spicy qualities can be moderate to very
low. Alcohol, if present, is soft and never hot or solventy. Low
to no spicy, herbal, or floral hop aroma, typically absent. The
malt is most prominent in the balance with esters and a touch
of alcohol in support, blending together for a harmonious
presentation.

Appearance: Dark amber to copper in color, with an
attractive reddish depth of color. Generally clear. Large, dense,
and long-lasting creamy off-white head.

Flavor: Similar qualities as aroma. Rich, complex medium to
medium-full rich -sweet malt flavor on the palate yet finishes
moderately dry. Complex malt, ester, alcohol and phenol
interplay (raisiny flavors are common; dried fruit flavors are
welcome; clove or pepper spiciness is optional). Balance is
always toward the malt. Medium-l ow bitterness
persist into the aftertaste. Low spicy, floral, or herbal hop
flavor is optional and not usually present.

Mouthfeel: Medium -full body. Medium -high carbonation,
which can influence the perception of body. Low alcohol
warmth. Smooth, never hot or solventy.

Comments: Most commercial examples are inthe 6517 7%
ABV range. Traditionally bottle -conditioned (or refermented in
the bottle).

History: Originated at monasteries in the Middle Ages, and
was revived in the mid-1800s after the Napoleonic era.
Characteristic Ingredients: Belgian yeast strains prone to
production of higher alcohols, esters, and phenolics are
commonly used. Impression of complex grain bill, although
traditional versions are typically Belgian Pils malt with
caramelized sugar syrup or other unrefined sugars providing
much of the character. Saazertype, English-type or Styrian
Goldings hops commonly used. No spices are traditionally
used, although restrained use is allowable (background
strength only).

Style Comparison:  Should not be as malty as a bock and
should not have crystal malt-type sweetness. Similar in
strength and balance as a Belgian Blond, but with a richer malt
and ester profile. Less strong and intense as a Belgian Dark

Strong Ale.

Vital Statistics: OG: 1.0627 1.075
IBUs: 1571 25 FG: 1.0087 1.018
SRM: 1071 17 ABV: 6.07 7.6%
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Commercial Examples: Affligem Dubbel, Chimay Premiere,
Corsendonk Pater, Grimbergen Double, La Trappe Dubbel, St.
Bernardus Pater 6, Trappistes Rochefort 6, Westmalle Dubbel
Tags: high-strength, amber-color, top-fermented, western-
europe, traditional -style, malty

26C. Belgian Tripel

Overall Impression: A pale, somewhat spicy, dry, strong
Trappist ale with a pleasant rounded malt flavor and firm
bitterness. Quite aromatic, with spicy, fruity, and light alcohol
notes combining with the supportive clean malt ch aracter to
produce a surprisingly drinkable beverage considering the high
alcohol level.

Aroma: Complex bouquet with moderate to significant
spiciness, moderate fruity esters and low alcohol and hop
aromas. Generous spicy, peppery, sometimes clovdike
phenols. Esters are often reminiscent of citrus fruits such as
oranges, but may sometimes have a slight banana character. A
low yet distinctive spicy, floral, sometimes perfumy hop
character is usually found. Alcohols are soft, spicy and low in
intensity. The malt character is light, with a soft, slightly
grainy-sweet or slightly honey-like impression. The best
examples have a seamless, harmonious interplay between the
yeast character, hops, malt, and alcohol.

Appearance: Deep yellow to deep gold in color. Godl clarity.
Effervescent. Long-lasting, creamy, rocky, white head resulting
in characteristic Belgian lace on the glass as it fades.

Flavor: Marriage of spicy, fruity and alcohol flavors supported
by a soft, rounded grainy-sweet malt impression, occasionally
with a very light honey note. Low to moderate phenols are
peppery in character. Esters are reminiscent of citrus fruit such
as orange or sometimes lemon, and are low to moderate. A low
to moderate spicy hop character is usually found. Alcohols are
soft, spicy, and low in intensity. Bitterness is typically medium
) ighqr nfa>cOhfbihation of hop bitterness and yeast-
produced phenolics. Substantial carbonation and bitterness
lends a dry finish with a moderately bitter aftertaste with
substantial spicy-frui ty yeast character. The grainy-sweet malt
flavor does not imply any residual sweetness.

Mouthfeel:  Medium -light to medium body, although lighter
than the substantial gravity would suggest. Highly carbonated.
The alcohol content is deceptive, and has littleto no obvious
warming sensation. Always effervescent.

Comments: High in alcohol but does not taste strongly of
alcohol. The best examples are sneaky, not obvious. High
carbonation and attenuation helps to bring out the many
flavors and to increase the perception of a dry finish. Most
Trappist versions have at least 30 IBUs and are very dry.
Traditionally bottle -conditioned (or refermented in the bottle ).
History:  Originally popularized by the Trappist monastery at
Westmalle.

Characteristic Ingredients: Pilsner malt, typically with
pale sugar adjuncts. Saazertype hops or Styrian Goldings are
commonly used. Belgian yeast strains are used those that
produce fruity esters, spicy phenolics and higher alcoholsi
often aided by slightly warmer fermentation temp eratures.
Spice additions are generally not traditional, and if used,
should be a background character only. Fairly soft water.
Style Comparison:  May resemble a Belgian Golden Strong
Ale but slightly darker and somewhat fuller -bodied, with more
emphasis onphenolics and less on esters. Usually has a more
rounded malt flavor but should never be sweet.

Vital Statistics: OG: 1.0757 1.085
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IBUs: 207 40 FG: 1.0087 1.014

SRM: 4571 7 ABV: 751 9.5%

Commercial Examples: Affligem Tripel, Chimay Cinq
Cents, La Rules Tripel, La Trappe Tripel, St. Bernardus Tripel,
Unibroue La Fin Du Monde, Val -Dieu Triple, Watou Tripel,
Westmalle Tripel

Tags: high-strength, pale-color, top-fermented, western-
europe, traditional -style, bitter

26D. Belgian Dark Strong Ale

Overall Im pression: A dark, complex, very strong Belgian
ale with a delicious blend of malt richness, dark fruit flavors,
and spicy elements. Complex, rich, smooth and dangerous.
Aroma: Complex, with a rich-sweet malty presence,
significant esters and alcohol, and an optional light to

moderate spiciness. The malt is rich and strong, and can have a
deep bready-toasty quality often with a deep caramel
complexity. The fruity esters are strong to moderately low, and
can contain raisin, plum, dried cherry, fig or prune no tes. Spicy
phenols may be present, but usually have a peppery quality not
clove-like; light vanilla is possible. Alcohols are soft, spicy,
perfumy and/or rose -like, and are low to moderate in intensity.
Hops are not usually present (but a very low spicy, foral, or
herbal hop aroma is acceptable). No dark/roast malt aroma. No
hot alcohols or solventy aromas.

Appearance: Deep amber to deep copperybrown in color
(dark in this context implies more deeply colored than

golden). Huge, dense, moussy, persistent ceam- to light tan -
colored head. Can be clear to somewhat hazy.

Flavor: Similar to aroma (same malt, ester, phenol, alcohol,
and hop comments apply to flavor as well). Moderately malty-
rich on the palate, which can have a sweet impression if
bitterness is low. Usually moderately dry to dry finish, although
may be up to moderately sweet. Medium-low to moderate
bitterness; alcohol provides some of the balance to the malt.
Generally malty-rich balance, but can be fairly even with

bitterness. The complex and vaied flavors should blend
smoothly and harmoniously. The finish should not be heavy or
syrupy.

Mouthfeel:  High carbonation but not sharp. Smooth but
noticeable alcohol warmth. Body can range from medium-light
to medium -full and creamy. Most are medium-bodied.
Comments: Authentic Trappist versions tend to be drier
(Belgians would say more digestible) than Abbey versions,
which can be rather sweet and full-bodied. Traditionally bottle -
conditioned (or refermented in the bottle ). Sometimes known
as a Trappist Quadruple, most are simply known by their
strength or color designation.

History: Most versions are unique in character reflecting
characteristics of individual breweries, produced in limited
quantities and often highly sought -after.

Characteristic Ingredie nts: Belgian yeast strains prone to
production of higher alcohols, esters, and sometimes phenolics
are commonly used. Impression of a complex grain bill,
although many traditional versions are quite simple, with
caramelized sugar syrup or unrefined sugarsand yeast
providing much of the complexity. Saazer-type, English-type or
Styrian Goldings hops commonly used. Spices generally not
used; if used, keep subtle and in the background.

Style Comparison:  Like a larger dubbel, with a fuller body
and increased malt richness. Not as bitter or hoppy as a tripel,
but of similar strength.

Vital Statistics:
IBUs: 207 35

OG: 1.0757 1.110

FG: 1.0107 1.024

SRM: 127 22 ABV: 8.071 12.0%

Commercial Examples: Achel Extra Brune, Boulevard The
Sixth Glass, Chimay Grande Réserve, Gouden Carolus Grand
Cru of the Emperor, Rochefort 8 & 10, St. Benardus Abt 12,
Westvleteren 12

Tags: very-high-strength, amber-color, top-fermented,
western-europe, traditional -style, malty

27. HISTORICAL BEER

The Historical Beer category contain s styles that either have all but died out in modern times, or that were much more popular in
past times and are known only through recreations. This category can also be used for traditional or indigenous beers of cult ural
importance within certain countr ies. Placing a beer in the historical category does not imply that it is not currently being produced,
just that it is a very minor style or perhaps is in the process of rediscovery by craft brewers.

Entry Instructions:

The entrant must either specify a style with a BJCP-supplied description from the list below, or specify a

different historical beer style that is not described elsewhere in these guidelines. In the case of a style that has changed substantially
over the years (such as Porter or Stout), the entrant may specify an existing BJCP style as well as an era (e.g., 1820 English Porter).
When the entrant specifies any style not on the BJCP-supplied list, the entrant must provide a description of the style for the judges in
sufficient detail to allow t he beer to be judged. If a beer is entered with just a style name and no description, it is very unlikely that
judges will understand how to judge it. Currently defined examples: Gose, Piwo Grodziskie, Lichtenhainer, Roggenbier, Sahti,
Kentucky Common, Pre-Prohibition Lager, Pre -Prohibition Porter, London Brown Ale .
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Historical Beer: Gose

Overall Impression: A highly -carbonated, tart and fruity
wheat ale with a restrained coriander and salt character and
low bitterness. Very refreshing, with bright flavors and high
attenuation.

Aroma : Light to moderately fruity aroma of pome fruit. Light
sourness, slightly sharp. Noticeable coriander, which can have
an aromatic lemony quality, and an intensity up to moderate.
Light bready, doughy, yeasty character like uncocked
sourdough bread. The acidity and coriander can give a bright,
lively impression. The salt may be perceived as a very light,
clean sea breeze character or just a general freshness, if
noticeable at all.

Appearance: Unfiltered, with a moderate to full ha ze.
Moderate to tall sized white head with tight bubbles and good
retention. Effervescent. Medium yellow color.

Flavor: Moderate to restrained but noticeable sourness, like a
squeeze of lemon in iced tea. Moderate bready/doughy malt
flavor. Light to modera te fruity character of pome fruit, stone
fruit, or lemons. Light to moderate salt character, up to the
threshold of taste; the salt should be noticeable (particularly in
the initial taste) but not taste overtly salty. Low bitterness, no
hop flavor. Dry, fully -attenuated finish, with acidity not hops
balancing the malt. Acidity can be more noticeable in the
finish, and enhance the refreshing quality of the beer. The
acidity should be balanced, not forward (although historical
versions could be very sour).

Mo uthfeel: High to very high carbonation, effervescent.
Medium -light to medium -full body. Salt may give a slightly
tingly, mouthwatering quality, if perceived at all. The yeast and

wheat can give it a little body,

Comments : Served in traditional cylindrical glasses.
Historical versions may have been more sour than modern
examples due to spontaneous fermentation, and may be
blended with syrups as is done with Berliner Weisse, or
Kimmel, a liqueur flavored with caraway, cumin, and fennel.
Modern examples are inoculated with lactobacillus, and are

Tags: standard-strength, pale-color, top-fermented, central-
europe, historical-style, wheat-beer-family, sour, spice

Historical Beer: Kentucky Common

Overall Impression: A darker-colored, light-flavored, malt-
accented beer with a dry finish and interesting character malt
flavors. Refreshing due to its high carbonation and mild
flavors, and highly sessionable due to being served very fresh
and with restrained alcohol levels.

Aroma: Low to medium grainy, corn -like or sweet maltiness
with a low toast, biscuity-grainy, bready, or caramel malt
accent. Medium to moderately-low hop aroma, usually floral or
spicy in character. Clean fermentation character, with possible
faint berry ester. Low levels of DMS are acceptable. No
sourness. Malt-forward in the balance.

Appearance: Amber-orange to light brown in color. Typically
clear, but may have some light haze due to limited
conditioning. Foam stand may not be long lasting, and is
usually white to beige in color.

Flavor: Moderate grainy-sweet maltiness with low to
medium-low caramel, toffee, bready, and/or biscuity notes.
Generally light palate flavors typical of adjunct beers; a low
grainy, corn-like sweetness is common. Medium to low floral or
spicy hop flavor. Medium to low hop bitterness, which should
neither be coarse nor have a harsh aftertaste. May exhibit light
fruitiness. Balance in the finish is towards the malt. May have a
lightly flinty or minerally -sulfate flavor in the finish. The finish
is fairly dry, including the contributions of roasted grains and
minerals. No sourness.

Mouthfeel: Medium to medium -light body with a relatively

sofbrolithfdell HigBlycarbohatledl. €n hdvé@aVcreant tedtuged V Y

Comments: Modern characterizations of the style often
mention a lactic sourness or sour mashing, but extensive
brewing records from the larger breweries at the turn of the
century have no indication of long acid rests, sour mashing, or
extensive conditioning. This is likely a modern homebrewer
invention, based on the supposition that since indigenous

more balanced and generally don0Bourbof dstlle 15 WsedealsimMiashheer brewers must also

Pronounced GOH-zeh.

History:  Minor style associated with Leipzig but originating in
the Middle Ages in the town of Goslar on the Go River.
Documented to have been in Leipzig by 1740. Leipzig was said
to have 80 Gose houses in 1900. Production declined
significantly after WWII, and ceased entirely in 1966. Modern
production was revived in the 1980s, but the beer is not widely
available.

Characteristic Ingredients: Pilsner and wheat malt,
restrained use of salt and coriander seed, lactobacillus. The
coriander should have a fresh, citrusy (lemon or bitter orange),
bright note, and not be vegetal, celerylike, or ham-like. The
salt should have a sea salt or fresh salt character, not a metallic,
iodine note.

Style Comparison:  Perceived acidity is not as intense as
Berliner Weisse or Gueuze. Restrained use of salt, coriander,
and lactobacillus 7 should not taste overtly salty. Coriander
aroma can be similar to a witbier. Haziness similar to a
Weissbier.

Vital Statistics:
IBUs: 571 12

OG: 1.03671 1.056

FG: 1.006 7 1.010

SRM: 37 4 ABV: 4271 4.8%

Commercial Examples: Anderson Valley Gose, Bayerisch
Bahnhof Leipziger Gose, Déllnitzer Rittergut s Gose

have used this process. No contemporaneous records indicate
sour mashing or that the beer had a sour profile; rather the
opposite, that the beer was brewed as an inexpensive, present
use ale.Enter soured versions in American Wild Ale .

History: A true American original style, Kentucky Common
was almost exclusively produced and sold around the Louisville
Kentucky metropolitan area from some time after the Civil War
up to Prohibition. Its hallmark was that it was in expensive and
quickly produced, typically 6 to 8 days from mash to delivery.
The beer was racked into barrels while actively fermenting
(2.0207 1.022) and tightly bunged to allow carbonation in the
saloon cellar. There is some speculation that it was a vaant of
the lighter common or cream ale produced throughout much of
the East prior to the Civil War and that the darker grains were
added by the mostly Germanic brewers to help acidify the
typical carbonate water of the Louisville area, or that they had a
preference for darker colored beers. Up until the late 19h
century, Kentucky Common was not brewed in the summer
months unless cellars, usually used for malting, were used for
fermentation. With the advent of ice machines, the larger
breweries were ableto brew year round. In the period from
1900 to prohibition, about 75% of the beer sold in the
Louisville area was Kentucky Common. With prohibition, the
style died completely as the few larger breweries that survived
were almost exclusively lager producers
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Characteristic Ingredients: Six-row barley malt was used
with 35% corn grits to dilute the excessive protein levels along
with 1 to 2% each caramel and black malt. Native American
hops, usually about .2 pounds per barrel of Western hops for
bittering and a similar amount of New York hops (such as
Clusters) for flavor (15 minutes prior to knock out). Imported
continental Saazer-type hops (.1 pounds per barrel) were added
at knock out for aroma. Water in the Louisville area was
typically moderate to high in carbonates. Mash water was often
pre-boiled to precipitate the carbonate and Gypsum was
commonly added. Considering the time from mash in to

kegging for delivery was typically 6 to 8 days, clearly aggressive

top-fermenting yeasts was used.

Style Compariso n: Like a darker-colored cream ale
emphasizing corn, but with some light character malt flavor.
Malt flavors and balance are probably closest to modern
adjunct-driven international amber or dark lagers, Irish red
ales, or Belgian pale ales.

Vital Statistic s: OG: 1.0447 1.055

IBUs: 1571 30 FG: 1.0107 1.018
SRM: 11i 20 ABV: 407 5.5%
Commercial Examples: Apocal ypse
1912

Tags: standard-strength, amber-color, top-fermented, north -
america, historical -style, balanced

Historical Beer: Lichte nhainer

Overall Impression: A sour, smoked, lower-gravity
historical German wheat beer. Complex yet refreshing
character due to high attenuation and carbonation, along with
low bitterness and moderate sourness.

Aroma: Moderately strong fresh smoky aroma, light hints of
sourness, medium-low fruity esters, possibly apples or lemons,
moderate bready-grainy malt. The smoke character is stronger

than the bready notes, and t
the remnants of an old fire,
Appearance: Tall off-white head, rocky and persistent. Deep

yellow to light gold color. Fair clarity, may be somewhat hazy.
Flavor: Moderately strong fruity flavor, possibly lemons or
apples. Moderate intensity, clean lactic tartness (no funk).
Similar smoky character as aroma (dry wood fire), medium
strength. Dry finish, with acidity and smoke in the aftertaste.
Low bitterness; the acidity is providing the balance, not hops.
Fresh, clean palate and slightly puckery aftertaste. The wheat
character is on the low side; the smoke and acidity are more
prominent in the balance. The lemony-tart/green apple flavor
is strongest in the finish, with smoke a close second. Complex.

Mouthfeel:  Tingly acidity. High carbonation. Medium to
medium-light body.
Comments: Served young. Smoke and sour is an unusual

combination that is not for everyone.

History:  Originating in Lichtenhain, in Thiringen (central
Germany). Height of popularity was towards the end of the
1800s, and was widely available throughout Thiringen. Like a
pre-1840 Berliner Weisse.

Characteristic Ingredients: Smoked barley malt, wheat
malt, lactobacillus, top -fermenting yeast. Grists vary, but the
wheat would typically be 30-50%.

Style Comparison:  In the same general historical lower-
alcohol top-fermenting central European wheat beer family as
Gose, Grodziskie, and Berliner weisse, has elements of all of
them but having its own unique balance i sour and smoke is
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not found in any of the other beers. Not as acidic as Berliner
weisse, probably more like a smoked Gse without coriander
and salt, or a Grodziskie with Goselike acidity.

Vital Statistics: OG: 1.0327 1.040

IBUs: 57 12 FG: 1.0047 1.008

SRM: 37 6 ABV: 351 4.7%

Tags: standard-strength, pale-color, top-fermented, central-
europe, historical-style, wheat-beer-family, sour, smoke

Historical Beer: London Brown Ale

Overall Impression: A luscious, sweet, maltoriented dark
brown ale, with caramel and toffee malt complexity and a sweet
finish.

Aroma: Moderate malty -sweet aroma, often with a rich,
caramel or toffee-like character. Low to medium fruity esters,
often dark fruit like plums. Very low to no hop aroma, earthy or
floral qualities.

Appearance: Medium to very dark brown color, but can be
nearly black. Nearly opaque, although should be relatively clear
if visible. Low to moderate off-white to tan head.

Br ew Wor kRavog Deepy cgrgmel or toffeelike malty and sweet flavor on

the palate and lasting into the finish. Hints of biscuit and coffee
are common. Some fruity esters can be present (typically dark
fruit); relat ively clean fermentation profile for an English ale.
Low hop bitterness. Hop flavor is low to non -existent, possibly
earthy or floral in character. Moderately -low to no perceivable
roasty or bitter black malt flavor. Moderately sweet finish with
a smooth, malty aftertaste. May have a sugarysweet flavor.
Mouthfeel: Medium body, but the residual sweetness may
give a heavier impression. Medium-low to medium
carbonation. Quite creamy and smooth in texture, particularly
for its gravity.

Comments: Increasinglyr ar e ; Mannds has
shar |n Br| ain, but in an |nc easm Iy smﬁlll\ﬂHgment Always

@nﬁy uded & mixe 8sk rhilfl &nd

not b|tt%r |ncbl§b Edmmérdal v@r%é%ﬁn be pasteurized and

back-sweetened, which gives more of a sgary-sweet flavor.

History: Devel oped by Mannds as
Cl aimed at the time to be

Declined in popularity in second half of 20 t century, and now
nearly extinct.

Characteristic Ingredients: English pale ale malt as a base
with a healthy proportion of darker caramel malts and often
some roasted (black) malt
traditional grist 1 others can rely on dark sugars for cobr and
flavor). Moderate to high carbonate water. English hop
varieties are most authentic, though with low flavor and
bitterness almost any type could be used. Postfermentation
sweetening with lactose or artificial sweeteners, or sucrose (if
pasteurized).

Style Comparison:  May seem somewhat like a less roasty
version of a sweet stout (and lower-gravity, at least for US
sweet stout examples) or a sweet version of a dark mild.

Vital Statistics: OG: 1.0337 1.038

IBUs: 151 20 FG: 1.012i 1.015

SRM: 227 35 ABV: 2.871 3.6%

Commercial Examples: Harveys Bloomsbury Brown Ale,
Mann's Brown Ale

Tags: sessionstrength, dark-color, top-fermented, british -
isles, historical-style, brown-ale-family, malty, sweet
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Historical Beer: Piwo Grodziskie

Overall Impression: A low-gravity, highly -carbonated, light-
bodied ale combining an oak-smoked flavor with a clean hop
bitterness. Highly sessionable.

Aroma : Low to moderate oak wood smoke is the most
prominent aroma component, but can be subtle and hard to
detect. A low spicy, herbal, or floral hop aroma is typically
present, and should be lower than or equal to the smoke in
intensity. Hints of grainy wheat are also detected in the best
examples. The aroma is otherwise clean, although light pome
fruit esters (especially ripe red apple or pear) are welcome. No
acidity. Slight water -derived sulfury notes may be present.
Appearance: Pale yellow to medium gold in color with
excellent clarity. A tall, billowy, white, tightly -knit head with
excellent retention is distinctive. Murkiness is a fault.

Flavor: Moderately-low to medium oak smoke flavor up front
which carries into the finish; the smoke can be stronger in
flavor than in aroma. The smoke character is gentle, should not
be acrid, and can lend an impression of sweetness. A modera
to strong bitterness is readily evident which lingers through the
finish. The overall balance is toward bitterness. Low but
perceptible spicy, herbal, or floral hop flavor. Low grainy wheat
character in the background. Light pome fruit esters (red apple
or pear) may be present. Dry, crisp finish. No sourness.
Mouthfeel:  Light in body, with a crisp and dry finish.
Carbonation is quite high and can add a slight carbonic bite or
prickly sensation. No noticeable alcohol warmth.

Comments: Pronounced in English as f p-UBESkegr ow
uhd (meaning: Grodzisk beer).

AGRA-BET 0) i 1spedkiagcouatmes, and in some beer
literature. Traditionally made using a multi -step mash, a long
boil (~2 hours), and multiple strains of ale yeast. The beer is
never filtered but Isinglass is used to clarify before bottle
conditioning. Traditionally served in tall conical glassware to
accommodate the vigorous foam stand.

History: Developed as a unique style centuries ago in the
Polish city of Grodzisk (known as Gratz when ruled by Prussia
and Germany). Its fame and popularity rapidly extended to
other parts of the world in the late 19t and early 20t century.
Regular commercial production declined after WWII and
ceased altogether in the earlymid 1990s. This style description
describes the traditional version during its period of greatest
popularity.

Characteristic Ingredients: Grain bill usually consists
entirely of oak-smoked wheat malt. Oak-smoked wheat malt
has a different (and less intense) snoke character than German
beechwood smoked barley malt; it has a drier, crisper, leaner
quality i a bacon/ham smoke flavor is inappropriate. Saazer-
type hops (Polish, Czech or German), moderate hardness
sulfate water, and a relatively clean and attenuative continental
ale yeast fermented at moderate ale temperatures are
traditional. German hefeweizen yeast or other strains with a
phenol or strong ester character are inappropriate.

Style Comparison:  Similar in strength to a Berliner Weisse,
but never sour. Has a smoked character but less intense than in
a Rauchbier.
Vital Statistics: OG: 1.0287 1.032

IBUs: 207 35 FG: 1.006 i 1.012

SRM: 37 6 ABV: 2571 3.3%

Tags: sessionstrength, pale-color, top-fermented, central -
europe, historical-style, wheat-beer-famil y, bitter, smoke

Historical Beer: Pre - Prohibition Lager

Overall Impression: A clean, refreshing, but bitter pale
lager, often showcasing a grainy-sweet corn flavor. All malt or
rice-based versions have a crisper, more neutral character. The
higher bitterne ss level is the largest differentiator between this
style and most modern mass market pale lagers, but the more
robust flavor profile also sets it apart.

Aroma: Low to medium grainy, corn -like or sweet maltiness
may be evident (although rice-based beers ae more neutral).
Medium to moderately high hop aroma, with a range of
character from rustic to floral to herbal/spicy; a fruity or

citrusy modern hop character is inappropriate. Clean lager
character. Low DMS is acceptable. May show some yeast
character, as with modern American lagers; allow for a range of
subtle supporting yeast notes.

Appearance: Yellow to deep gold color. Substantial, long
lasting white head. Bright clarity.

Flavor: Medium to medium -high maltiness with a grainy
flavor, and optionally a corn-like roundness and impression of
sweetness. Substantial hop bitterness stands up to the malt and
lingers through the dry finish. All malt and rice -based versions
are often crisper, drier, and generally lack corn-like flavors.
Medium to high hop flavor, with a rustic, floral, or herbal/spicy
character. Medium to high hop bitterness, which should

neither be overly coarse nor have a harsh aftertaste. Allow for a
range of lager yeast character, as with modern American lagers,
but generally fairly neutral.

M outhfeel: Medium body with a moderately rich, creamy

K n owthfeel, smoathyandiwellelagerqd.fMedium goighe e d

carbonation levels.

Comments: The classic American Pilsner was brewed both
pre-Prohibition and post -Prohibition with some differences.
OGs of 1.050 1.060 would have been appropriate for pre-
Prohibition beers while gravities dropped to 1.0441 1.048 after
Prohibition. Corresponding IBUs dropped from a pre -
Prohibition level of 30 T 40 to 25i 30 after Prohibition.

History: A version of Pilsner brewed in the USA by immigrant
German brewers who brought the process and yeast with them,
but who had to adapt their recipes to work with native hops
and malt. This style died out after Prohibition but was
resurrected by homebrewers in the 1990s. Few commercial
versions aremade, so the style still remains mostly a
homebrew phenomenon.

Characteristic Ingredients: Six-row barley with 20% to
30% flaked maize (corn) or rice to dilute the excessive protein
levels; modern versions may be all malt. Native American hops
such as Clsters, traditional continental hops, or modern
noble-type crosses are also appropriate. Modern American
hops such as Cascade are inappropriate. Water with a high
mineral content can lead to an unpleasant coarseness in flavor
and harshness in aftertaste. Awide range of lager yeast
character can be exhibited, although modern versions tend to
be fairly clean.

Style Comparison:  Similar balance and bitterness as modern
Czech Premium Pale Lagers, but exhibiting native American
grains and hops from the era beforeUS Prohibition. More
robust, bitter, and flavorful than modern American pale lagers,
and often with higher alcohol.

Vital Statistics:
IBUs: 2571 40

OG: 1.04471 1.060

FG: 1.0107 1.015

SRM: 37 6 ABV: 4571 6.0%
Commercial Examples: Anchor California Lager, Coors
Batch 19, Little Harpeth Chicken Scratch
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Tags: standard-strength, pale-color, bottom -fermented,
lagered, north-america, historical -style, pilsner-family, bitter,

hoppy

Historical Beer: Pre - Prohibition Porter

Overall Impression: An American adaptation of English
Porter using American ingredients, including adjuncts.

Aroma: Base grainy malt aroma with low levels of dark malt
(slight burnt or chocolate notes). Low hop aroma. Low to
moderate low levels of DMS acceptable. May show low levels of
caramel and biscuit aroma. No to very low esters. Light adjunct
(licorice, molasses) aroma acceptable. Diacetyl low to none.
Clean lager profile acceptable.

Appearance: Medium to dark brown, though some examples
can be nearly black in color, with ruby or mahogany highlights.
Relatively clear. Light to medium tan head which will persist in
the glass.

Flavor: Grainy base malt flavor, with low levels of chocolate or
burnt black malt notes, along with low levels of caramel,
biscuit, licorice, and toast notes. Corn/DMS flavor acceptable
at low to moderate levels. American hop bitterness low to
moderate and American hop flavor low to none. Balance is
typically even between malt and hops, with a moderate dry
finish.

Mouthfeel: Medium light to medium body, moderate
carbonation, low to moderate creaminess. May have a slight
astringency from the dark malts.

Comments: Also sometimes known as Pennsylvania Porter or
East Coast Porter.

History: Commercially brewed in Philadelphia during the
revolutionary period, the beer gained wid e acceptance in the
newly formed mid -Atlantic states, and was endorsed by
President George Washington.

Characteristic Ingredients: Two and six row malt (or a
combination of both) are used, along with low percentages of
dark malts including black, chocolate, and brown malt (roasted
barley is not typically used). Adjuncts are acceptable, including
corn, brewers licorice, molasses, and porterine. More historical
versions will have up to twenty percent adjuncts. Lager or ale
yeast. Emphasis on historical or traditional American bittering
hops (Cluster, Willamette, Cascade), though finishing and
flavor hops may vary.

Style Comparison:  Smoother and less hoppy-bitter than a
(modern) American Porter, less caramelly than an English
Porter with more of an adjunct/lage r character.

Vital Statistics: OG: 1.04671 1.060

IBUs: 2071 30 FG: 1.0107 1.016

SRM: 187 30 ABV: 457 6.0%

Commercial Examples: Stegmaier Porter, Yuengling Porter
Tags: standard-strength, dark-color, any-fermentation, north -
america, historical -style, porter -family, malty

Historical Beer: Roggenbier

Overall Impression: A dunkelweizen made with rye rather
than wheat, but with a greater body and light finishing hops.
Aroma: Light to moderate spicy rye aroma intermingled with
light to moderate weizen yeast aomatics (spicy clove and fruity
esters, either banana or citrus). Light spicy, floral, or herbal
hops are acceptable.

Appearance: Light coppery-orange to very dark reddish or
coppery-brown color. Large creamy off-white to tan head, quite

dense and persisent (often thick and rocky). Cloudy, hazy
appearance.

Flavor: Grainy, moderately-low to moderately-strong spicy
rye flavor, often having a hearty flavor reminiscent of rye or
pumpernickel bread. Medium to medium -low bitterness allows
an initial malt sweetn ess (sometimes with a bit of caramel) to
be tasted before yeast and rye character takes over. Low to
moderate weizen yeast character (banana, clove), although the
balance can vary. Medium-dry, grainy finish with a lightly

bitter (from rye) aftertaste. Low to moderate spicy, herbal, or
floral hop flavor acceptable, and can persist into aftertaste.

Mouthfeel:  Medium to medium -full body. High carbonation.
Moderately creamy.

Comments: Rye is a huskless grain and is difficult to mash,
often resulting in a gummy mash texture that is prone to
sticking. Rye has been characterized as having the most
assertive flavor of all cereal grains. It is inappropriate to add
caraway seeds to a roggenbier (as some American brewers do);
the rye character is traditionally from the rye grain only.
History: A specialty German rye beer originally brewed in
Regensburg, Bavaria. Never a widely popular style, it has all
but disappeared in modern times.

Characteristic Ingredients: Malted rye typically constitutes
50% or greater of the grist (some versions have 6665% rye).
Remainder of grist can include pale malt, Munich malt, wheat
malt, crystal malt and/or small amounts of debittered dark
malts for color adjustment. Weizen yeast provides distinctive
banana esters and clove phenols. Lightusage of Saazettype
hops in bitterness, flavor and aroma. Lower fermentation
temperatures accentuate the clove character by suppressing
ester formation. Decoction mash traditionally used (as with
weissbiers).

Style Comparison: A more distinctive variant of a
dunkelweizen using malted rye instead of malted wheat.
American Rye Beers will not have the weizen yeast character,
and likely more hops.

Vital Statistics: OG: 1.0467 1.056

IBUs: 107 20 FG: 1.0107 1.014
SRM: 1471 19 ABV: 457 6.0%
Commercial Examp  les: Thurn und Taxis Roggen

Tags: standard-strength, amber-color, top-fermenting,
central-europe, historical-style, wheat-beer-family

Historical Beer: Sahti

Overall Impression: A sweet, heavy, strong traditional
Finnish beer with a rye, juniper, and junipe r berry flavor and a
strong banana-clove yeast character.

Aroma: High banana esters with moderate to moderately-
high clove-like phenolics. Not sour. May have a low to
moderate juniper character. Grainy malt, caramel, and rye in
background. Light alcohol aroma. Sweet malt impression.
Appearance: Pale yellow to dark brown color; most are
medium to dark amber. Generally quite cloudy (unfiltered).
Little head, due to low carbonation.

Flavor: Strong banana and moderate to moderately-high clove
yeast character. Moderate grainy rye flavor. Low bitterness.
Fairly sweet finish. Juniper can add a pine-like flavor; juniper
berries can add a girtlike flavor; both should be
complementary, not dominant. No noticeable hop flavor.
Moderate caramel flavor but no roast. Multi -layered and
complex, with kind of a wortiness that is unusual in other beer
styles. Not sour.
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Mouthfeel:  Thick, viscous, and heavy with protein (no boil boughs used for lautering (traditionally in a hollowed -out log),

means no hot break). Nearly still to medium -low carbonation. but often producing a juniper/berry character. Often uses top -

Strongly warming from the alcohol level and young age, but fermenting bakerds yeast in a fa
often masked by sweetness. Weizen yeast is a good substitute). Not boiled; a long mash

Comments: The use of rye doesno6t me aSteeptistised, witha segarayaddad hepdea.t e

like caraway (a dominant flavor in rye bread). The use of Style Comparison:  Strong resemblance to Weizenbocks, but

juniper berries will give a flavor like gin (similarly flavored with sweet and thick with a rye and juniper character.

juniper berries). The jun iper acts a bit like hops in the balance Vital Statistics: 0G: 1.076=1.120

and flavor, providing some counterpoint to the sweet malt. IBUs: 7—15 FG: 1.016-1.020

History: An indigenous traditional style from Finland; a SRM: 4-_22 ABV: 7.0—11.0%

farmhouse tradition for at least 500 years, often brewed for
festive occasions like summer weddings and consumed within

a week or two of brewing. A similar tradition exists in Estonia, Commercial examples: ~ Now made year-round by several
where the beer is known askoduolu. breweries in Finland.

Characteristic Ingredients: Malted barley along with Tags: high-strength, amber-color, top-fermented, central-
malted and unmalted grains, often rye. Low hops. Juniper europe, historical-style, spice

| NTRODUCTION TO SPECIALTY -TYPE BEER

Specialty -Type Beer is a broad term used to refer to the styles described in Categories 28 through 34. They are
different from what we call Classic Styles that are represented by Categories 1 through 27. The Classic Styles stand
alone and can be fully described in a standard BJCP style description. Specialty -Type Beers involve some form of

tra nsformation of either a Classic Style or another base beer, either though adding additional ingredients, or handling
the beer differently using an alternative process. The Specialty -Type Beer style descriptions cannot completely describe
a style on their own, as Classic Style write-ups do. Rather, the Specialty-Type Beer style descriptions discuss how the
additional ingredient or process affects the base beer style.

This introduction section is assumed to be part of every Specialty -Type Beer style. It describes in general how to enter
and judge a Specialty-Type Beer. Specific instructions for a style will be contained within the individual guidelines.

In general, when submitting a Specialty -Type Beer with a food-type ingredient, keep in mind that we use the culinary
definition of ingredients rather than the botanical definition of ingredients. Look for the detailed lists of ingredients in
the style category descriptions rather than making an assumption.

Entering Specialty -Type Beers score well as an English,American, or Baltic Porter, then
donb6t be oV simgdlyycal & pportei. $ome
beers that are designed to showcase the specialty
ingredient will often have a fairly neutral base.

Since additional informat ion must be furnished with
every entry in a Specialty-Type Beer category, it is
critical that entrants closely examine the Entry

Instructions  section of each style description. This When specifying the specialty ingredient, keep in mind

section describes the information that judges will expect. that the more specific you are, the more judges will look
Dondt a stjudgesewillbenable to recognize your for a signature characteristic. So be sure to taste your

beer without any additional information; some might, beer and decide how specific you need to be. If you are

but most wonoét. You wil!/| a | moshdwcasirg an uausualloyexpensiceengredent, ghat imayw e r
score if you omit this information than if you specify it be a good time to be specific. However f the ingredient
properly. Put yourself in the position of the judge; write seems somewhat generic, then just use a generic name. If
down the useful information needed to properly judge you use a combination of ingredients, such as spices, you
the beer. Judges wondét car e idanrefariothehlenddyalcomnorenamenesgr, pumekem i n
your grandmot herdés yard, so dpersdce, cyrypgowddroete. If yos listlevery mdividual
information 1 tell them the variety of cherry or how they ingredi ent, judges will expect to detect each one. But if

taste. the nature of a mixture of ingredients is that the specific

character of each ingredient contributes to a greater
character, then just describe the resulting character.
Understand how judges will use the information you

When specifying a base beer style, read the Entry
Instructions for the style carefully. Some may say that a
Classic Style is requiredi this means that the beer

should be listed as one of the styles in the guidelines provide.

(including historical beers, or beers with enumerated Deciding where to enter a Specialty Type Beer is often
alternatives). Some may say that a base style must be difficult for entrants. Be sure to reach each style

described, but that it does not have to be a Classic Stylé carefully, as some styles will specify where to enter a

this is free license to describe the beer style in any way beer with a certain combination of ingredients. We have
you want. | f your base i s | ooabérarilyd afined some iegredients astakingou |l d n 6t
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precedence over others (in order of highest precedence: fermentation process can transform some ingredients

wild, smoke, wood, fruit/spice, grain/sugar), but that (particularly those with fermentable sugars), and that
only applies if you can perceive that ingredient. When the ingredient character may not be the same as the
seeking a place to enter your SpecialtyType Beer, look unadulterated specialty ingredient. Therefore, judges
for the best fit with the style description in a style where should look for the overall pleasantness and balance of
the combination is allowable. Entering a beer as a the resulting combination, as long as the beer suggests
specific style will be a signal to judges that your beer will both the base beer and the specialty ingredent or

have certain identifiable components. If you added an process.

ingredient, but it cannot be detected, then do not enter it

Creating and judging Specialty-Type Beers can be ve
in a style that requires the ingredient. If judges cannot g jucging sp y-.yp 4

rewarding. Judges should keep in mind that a creative

pe_rceive it, th_ey will believe it is absent and deduct element exists in these styles, and that something

points accordingly. unusual and delicious should generally be rewarded.
Keep an open mind when evaluding these styles, and do

Judging Specialty - Type Beers not look to judge them as rigidly as Classic Styles.

Overall balance is the key to a successful Specialyype

Beer. The entry should be a harmonious marriage of the Effects of Added Ingredients on

beer and the special ingredients, with neither Balance in Beer

overpowering the other. The special ingredients should
complement and enhance the underlying beer, and the
resulting product should be pleasant to drink. The entry
should be recognized as belonging in the entry category,
or at least not clearly belonging elsewhere.

The ingredient character should be pleasant and
supportive, not artificial and inappropriately
overpowering (considering the character of the
ingredient), and should not have brewing, fermentation,
or handling defects. Aroma hops, yeast byproducts and

Some experienced judges will do take a C]UiCk hedonistic malt Components of the under|ying beer may not be as

pass at a SpecialtyType Beer prior to digging deep at the noticeable when additional ingredients are present.

particulars. The quick assessmentis designed to judge These components (especialy hops) may also be

whet her the combination wor K Sintghtionaly@heubdad allol the ifgredienticharadtek a v o r
clashes exist). I f the combi ntgdéomethitoudhsn thd finfl présentattb®. fthebase d o e s
matter how well the product ipeerfs &nta téh:a nohdpecificifrotihdsyandio dthert

be enjoyable. Judges should keep an open mind, fermentation by -products may be present as appropriate
however; someunexpected flavor combinations can be for warmer fermentations. If the base beer is a lager,
surprisingly delicious. then overall less fermentation by-products would be

Judges should not be overly pedantic about seeking the appropriate. Some malt aroma may be desirable,

full character of a specified base beer style. After all, the especially in dark styles. Hop aroma may be absent or

base beer does not usually contain the special ingredient, balanced with the added ingredients, depending on the

so its characterwill not be the same. There can be style. The added ingredients should add an extra

interactions of flavor that produce additional sensory complexity to the beer, but not be so prominent as to

effects. Likewise, judges should understand that the unbalance the resulting presentation.

28. AMERICAN WILD ALE

The name American Wild Ale is in common use by craft brewers and homebrewers. However, the word Wild does not imply that

these beers are necessarily spontaneouslyfermented; rather, it indicates that they are influenced by microbes other than traditional
brewerds yeasts. This category is intended ropeansaromildsglesrAd afthe of b
styles in this category are essentially specialty beers where many creative interpretations are possible, and the styles are defined only

by the use of specific fermentation profiles and ingredients. As specialty styl es, the mandatory description provided by the entrant is

of the utmost importance to the judge.

Throughout this category, Brett is used as an abbreviation for Brettanomyces. This is the term most craft brewers and homebrewers

will use in conversation, if n ot in formal communications.

28A. Brett Beer citrus), but this is variable by the strain(s) of Brett used. For
100% Brett beers heavily hopped with American hop varieties,
the fermentation -derived flavors are often difficult to tease
from the hop aromatics. Older 100% Brett beers may start to
develop a little funk (e.g., barnyard, wet hay, or slightly earthy
or smoky notes), but this character should not dominate. If the

Overall Impression: Most often drier and fruitier than the
base style suggests. Funky notes range from low to high,
depending on the age of the beer and strain(s) of Brett used.
Funkiness is generally restrained in younger 100% Brett
examples, but tends to increase with age. May possess a light

acidity, although this does not come from Brett beer is fermented with a brewer?o
Y, X 9 ) some of the character of the primary yeast may remain. A faint

Aroma: Variable by pase style. Young .Brettfe‘rmented begrs sourness is acceptable but should not be a prominent

will possess more fruity notes (e.g., tropical fruit, stone fr uit, or character.
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Appearance: Variable by base style. Clarity can be variable,
and depends on the base style and ingredients used. Some haze
is not necessarily a fault.

Flavor: Variable by base style. Brett haracter may range from
minimal to aggressive. Can be quite fruity (e.g., tropical fruit,
berry, stone fruit, citrus), or have some smoky, earthy, or
barnyard character. Should not be unpleasantly funky, such as
Band-Aid, fetid, nail polish remover, cheese, etc. Light
sourness is acceptable with the beer being lightly tart, but
should not be truly sour. Always fruitier when young, gaining
more funk with age. May not be acetic or lactic. Malt flavors are
often less pronounced than in the base style, leavinga beer
most often dry and crisp due to high attenuation by the Brett.
Mouthfeel: Variable by base style. Generally a light body,
lighter than what might be expected from the base style but an
overly thin body is a fault. Generally moderate to high
carbonation. Head retention is variable.

Comments: The base style describes most of the character of
these beers, but the addition of Brett ensures a drier, thinner,
and funkier product. Younger versions are brighter and

fruitier, while older ones possess more depth of funk and may
lose more of the base style character. Woodaged versions
should be entered in the Wild Specialty Beer style. The Brett
character should always meld with the style; these beers should
never be a 6Brett bomb 6 duceNastic e
acid.

History: Modern American craft beer interpretations of
Belgian wild ales, or experimentations inspired by Belgian wild
ales or historical English beers with Brett. 100% Brett beers
gained popularity after the year 2000; Port Brewing Mo Be tta
Bretta was one of the first celebrated examples.

Characteristic Ingredients: Virtually any style of beer,
fermented in any manner, then finished with one or more
strains of Brett. Alternatively, a beer made with Brett as the
sole fermentation strain.

Style Comparison: ~ Compared to the same beer style without
Brett, a Brett Beer will be drier, more highly attenuated,
fruitier, lighter in body, and slightly funkier as it ages. Less

sourness and depth than Bel gian

Entry Instructions: The entrant must specify either a base
beer style (Classic Style, or a generic style family) or provide a
description of the ingredients/specs/desired character. The
entrant must specify if a 100% Brett fermentation was
conducted. The entrant may specify the strain(s) of
Brettanomyces used.

Vital Statistics:  Variable by base style.

Commercial Examples: Boulevard Saison Brett, Hill
Farmstead Arthur, Logsdon Seizoen Bretta, Russian River
Sanctification, The Bruery Saison Rue, Victory Helios

Tags: wild -fermentation, no rth -america, craft-style, specialty-
beer

28B. Mixed -Fermentation Sour Beer

Overall Impression: A sour and/or funky version of a base
style of beer.

Aroma: Variable by base style. The contribution of non-
Saccharomyces microbes should be noticeable to strongand
often contribute a sour and/or funky, wild note. The best
examples will display a range of aromatics, rather than a single
dominant character. The aroma should be inviting, not harsh
or unpleasant.

Appearance: Variable by base style. Clarity can bevariable;
some haze is not a fault. Head retention can be poor due to
high levels of acid or anti-foam properties of some lactobacillus
strains.

Flavor: Variable by base style. Look for an agreeable balance
between the base beer and the fermentation charater. A range
of results is possible from fairly high acidity/funk to a subtle,
pleasant, harmonious beer. The best examples are pleasurable
to drink with the esters and phenols complementing the malt
and/or hops. The wild character can be prominent, but do es
not need to be dominating in a style with an otherwise strong
malt/hop profile. Acidity should be firm yet enjoyable, but
should not be biting or vinegary; prominent or
objectionable/offensive acetic acid is a fault. Bitterness tends to
be low, especialy as sourness increases.

Mouthfeel:  Variable by base style. Generally a light body,
almost always lighter than what might be expected from the
base style. Generally moderate to high carbonation, although
often lower in higher alcohol examples.

Comments: These beers may be aged in wood, but any wood
character should not be a primary or dominant flavor. Sour
beers are typically not bitter as these flavors clash. The base
beer style becomes less relevant because the various yeast and
bacteria tend to dominate the profile. Inappropriate

t hcharactBristiestincludd diagedyl, soleent, rqpy/viscous texture,

and heavy oxidation.

History: Modern American craft beer interpretations of
Belgian sour ales, or experimentations inspired by Belgian sour
ales.

Characteristic In  gredients: Virtually any style of beer.
Usually fermented by Lactobacillus and/or Pediococcus often
in conjunction with Saccharomycesand/or Brettanomyces.
Can also be a blend of styles. Wood or barrel aging is very
common, but not required.

Style Compari son: A sour and/or funky version of a base
style.

Entry Instructions: The entrant must specify a description
of the beer, identifying the yeast/bacteria used and either a
18 istylelo thedngrédfents/specs/target character of the beer.
Vital Statistics:  Variable by style

Commercial Examples: Boulevard Love Child, Cascade
Vlad the Imp Aler, Jester King Le Petit Prince, Jolly Pumpkin
Calabaza Blanca, Russian RiveiTemptation, The Bruery
Rueuze, The Bruery Tart of Darkness

Tags: wild -fermentation, north -america, craft-style, specialty-
beer, sour

28C. Wild Specialty Beer

Overall Impression: A sour and/or funky version of a fruit,
herb, or spice beer, or a wild beer aged in wood. If woodaged,
the wood should not be the primary or dominant character.
Aroma: Variable by base style. Should show the fruit, sour
and/or funk of a wild fermentation, as well as the
characteristics of the special ingredients used. The best
examples will blend the aromatics from the fermentation with
the special ingredients, creating an aoma that may be difficult
to attribute precisely.

Appearance: Variable by base style, generally showing a
color, tint, or hue from any fruit (if used) in both the beer and
the head. Clarity can be variable; some haze is not a fault. Head
retention is oft en poor.
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Flavor: Variable by base style. Should show the fruit, sour
and/or funk of a wild fermentation, as well as the

characteristics of the special ingredients used. Any fruit
sweetness is generally gone, so only the esters typically remain
from the fru it. The sour character from the fruit and wild
fermentation could be prominent, but should not be
overwhelming. The acidity and tannin from any fruit can both
enhance the dryness of the beer, so care must be taken with the
balance. The acidity should enharce the perception of the fruit
flavor, not detract from it. Wood notes, if present, add flavor

but should be balanced.

Mouthfeel: Variable by base style. Generally a light body,
lighter than what might be expected from the base style.
Generally moderate to high carbonation; carbonation should
balance the base style if one is declared. The presence of tannin
from some fruit or wood can provide a slight astringency,
enhance the body, or make the beer seem drier than it is.

Characteristic Ingredients: Virtually any style of beer. Any
combination of Saccharomyces, Brettanomyces, Lactobacillus,
Pediococcus or other similar fermenters. Can also be a blend
of styles. While cherries, raspberries, and peaches are most
common, other fruits can be used as well. Vegetables with fruit-
like characteristics (chile, rhubarb, pumpkin, etc.) may also be
used. Wood or barrel agingis very common, but not required.
Style Comparison:  Like a fruit, herb, spice, or wood beer,
but sour and/or funky.

Entry Instructions: Entrant must specify the type of fruit,
spice, herb, or wood used. Entrantmust specify a description
of the beer, identifying the yeast/bacteria used and either a
base style or the ingredients/specs/target character of the beer.
A general description of the special nature of the beer can cover
all the required items.

Vital Statistics: ~ Variable by base style.
Commercial Ex amples: Cascade Bourbonic Plague, Jester

u

t

Comments: A wild beer featurin_g frui t, herbs, spices, or wood King Atri al Rubicite, New Bel gi
based on a style other than lambic. Co_uld be another _Classm Belgian Red, Russian River Supplication, The Lost Abbey
Style (normally sour or not), or something more generic. These Cuvee de Tomme
beers may be aged in wood, but any wood character should not Tags: wild-f . h . fr-styl ial
be a primary or dominant flavor. ags: wild -fermentation, north -america, craft-style, specialty-

. . . . beer, sour, fruit
History: Modern American craft beer interpretations of
Belgian wild ales, or experimentations inspired by Belgian wild
ales.
29. FRUIT BEER
The Fruit Beer category is for beer made with any fruit or combination of fruit under the definitions of this category. The culinary,
not botanical,  definition of fruit is used here i fleshy, seedassociated structures of plants that are sweet or sour, and edible in the
raw state. Examples include pome fruit (apple, pear, quince), stone fruit (cherry, plum, peach, apricot, mango, etc.), berrie s (any fruit
with the word o6berryd in it), currant sg¢), topicalfruit édantina,pineapple, duava,ed f r ui
papaya, etc.), figs, pomegranate, prickly pear, and so on. It does not mean spices, herbs, or vegetables as defined in Category 30,
especially botanical fruit treated as culinary vegetables. Basically,ifyou have to justify a fruit using
the description, then thatos what we mean.
29A. Fruit Beer of fruit with the underlying beer is vital, and the fruit character
See thelntroduction to Specialty -Type Beersection for should not be so artificial and/or |nappropr|ate_ly overpowering

as to suggest a oO6fruit juilte dr

additional comments, particularly on evaluating the balance
of added ingredients with the base beer.

Overall Impression: A harmonious marriage of fruit and
beer, but still recognizable as a beer. The fruit character should
be evident but in balance with the beer, not so forward as to
suggest an artificial product.

Aroma: The distinctive aromatics associated with the declared
fruit should be noticeable in the aroma; however, note that
some fruit (e.g., raspberries, cherries) have stronger aromas
and are more distinctive than others (e.g., blueberries,
strawberries) i allow for a range of fruit character and

intensity from subtle to aggressive. The additional aromatics
should blend well with whatever aromatics are appropriate for
the declared base beer style.

Appearance: Appearance should be appropriate for the
declared base beerand declared fruit. For lighter -colored beers
with fruits that exhibit distinctive colors, the color should be
noticeable. Note that the color of fruit in beer is often lighter
than the flesh of the fruit itself and may take on slightly
different shades. Fruit beers may have some haze or be clear,
although haze is a generally undesirable. The head may take on
some of the color of the fruit.

Flavor: As with aroma, the distinctive flavor character
associated with the declared fruit should be noticeable, and
may range in intensity from subtle to aggressive. The balance

flavors, alcohol content, and fermentation by -products, such as
esters, should be appropriate to the base beer and be
harmonious and balanced with the distinctive fruit flavors
present. Remember that fruit generally add flavor not
sweetness to fruit bees. The sugar found in fruit is usually fully
fermented and contributes to lighter flavors and a drier finish
than might be expected for the declared base style. However,
residual sweetness is not necessarily a negative characteristic
unless it has a raw,unfermented quality.

Mouthfeel: Mouthfeel may vary depending on the base beer
selected and as appropriate to that base beer. Body and
carbonation levels should be appropriate to the declared base
beer style. Fruit generally adds fermentables that tend to thin
out the beer; the resulting beer may seem lighter than expected
for the declared base style. Smaller and darker fruit have a
tendency to add a tannic depth that should overwhelm the base
beer.

Comments: Overall balance is the key to presenting a welt
made fruit beer. The fruit should complement the original style
and not overwhelm it. The key attributes of the underlying style
will be different with the addition of fruit; do not expect the

base beer to taste the same as the unadulterated version. Judge
the beer based on the pleasantness and balance of the resulting
combination.
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Entry Instructions: The entrant must specify a base style,
but the declared style does not have to be a Classic Style. The
entrant must specify the type(s) of fruit used. Soured fruit

carbonation levels should be appropriate to the declared base
beer style. Fruit generally adds fermentables that tend to thin
out the beer; the resulting beer may seem lighter than expected

beers that arendt | ambAmescans houl dforlthe deelated baseestyle. Bame $HV ) may add additional

Wild Ale category.

Vital Statistics:  OG, FG, IBUs, SRM and ABV will vary
depending on the underlying base beer, but the fruit will often
be reflected in the color.

Commercial Examples: B e | Ghérry Stout, Dogfish Head
Aprihop, Ebulum Elderberry Black Ale , Founders Riibaeus

Tags: specialty-beer, fruit

29B. Fruit and Spice Beer

See thelntroduction to Specialty -Type Beersection for
additional comments, particularly on evaluating the balance
of added ingredients with the base beer. The definition of Fruit
in the preamble to Category 29 and Spice in the preamble to
Category 30 apply; any combination of ingredients valid in
Styles 29A and 30A are allowable in this category. The use of
the word spice does not imply only spices can be used; any
Spice, Herb, or Vegetable (SHV) from Category 30 may be
used.

Overall Impression: A harmonious marriage of fruit, spice,
and beer, but still recognizable as a beer. The fruit and spice
character should each be ®ident but in balance with the beer,
not so forward as to suggest an artificial product.

Aroma: The distinctive aromatics associated with the declared
fruit and spices should be noticeable in the aroma; however,
note that some fruit (e.g., raspberries, cherries) and some
spices (e.g., cinnamon, ginger) have stronger aromas and are
more distinctive than others (e.g., blueberries, strawberries) T
allow for a range of fruit and spice character and intensity from
subtle to aggressive. The additional aromatics $1ould blend
well with whatever aromatics are appropriate for the declared
base beer style. The hop aroma may be absent or balanced,
depending on the declared base style.

Appearance: Appearance should be appropriate for the
declared base beer and declaredrit and spices. For lighter -
colored beers with fruits or spices that exhibit distinctive
colors, the color should be noticeable. Note that the color of
fruit in beer is often lighter than the flesh of the fruit itself and
may take on slightly different sh ades. May have some haze or
be clear, although haze is a generally undesirable. The head
may take on some of the color of the fruit or spice.

Flavor: As with aroma, the distinctive flavor character
associated with the declared fruits and spices should be
noticeable, and may range in intensity from subtle to
aggressive. The balance of fruit and spices with the underlying
beer is vital, and the fruit character should not be so artificial
and/or inappropriately overpowering as to suggest a spiced
fruit juice d rink. Hop bitterness, flavor, malt flavors, alcohol
content, and fermentation by -products, such as esters, should
be appropriate to the base beer and be harmonious and
balanced with the distinctive fruit and spice flavors present.
Remember that fruit gener ally add flavor not sweetness. The
sugar found in fruit is usually fully fermented and contributes
to lighter flavors and a drier finish than might be expected for
the declared base style. However, residual sweetness is not
necessarily a negative characteistic unless it has a raw,
unfermented quality. Some SHV(s) are inherently bitter and
may result in a beer more bitter than the declared base style.
Mouthfeel: Mouthfeel may vary depending on the base beer
selected and as appropriate to that base beer. Bogd and

body, although fermentable additions may thin out the beer.
Some SHV(s) may add a bit of
spice character is undesirable.

Comments: Overall balance is the key to presenting a welt
made fruit and spice beer. The fruit and spice should each
complement the original style and not overwhelm it. The key
attributes of the underlying style will be different with the
addition of fruit and spice; do not expect the base beer to taste
the same as the unadulterated version. Judge the beer baed on
the pleasantness and balance of the resulting combination. The
brewer should recognize that some combinations of base beer
styles and fruits/spices work well together while others do not
make for harmonious combinations. Whenever fruits, spices,
herbs or vegetables are declared, each should be noticeable and
distinctive in its own way (although not necessarily individually
identifiable; balanced with the other ingredients is still critical)

T in other words, the beer should read as a spiced fruit bee but
without having to tell that specific fruits and spices are present
(even if declared).

Entry Instructions: The entrant must specify a base style;
the declared style does not have to be &lassic Style. The
entrant must specify the type of fruit and spices, herbs, or
vegetables (SHV) used; individual SHV ingredients do not need
to be specified if a well-known blend of spices is used (e.g.,
apple pie spice).

Vital Statistics:  OG, FG, IBUs, SRM and ABV will vary
depending on the underlying base beer, butthe fruit will often
be reflected in the color.

Tags: specialty-beer, fruit, spice

29C. Specialty Fruit Beer

A Specialty Fruit Beer is a fruit beer with some additional
ingredients or processes, such as fermentable sugars (honey,
brown sugar, invert sugar , etc.) added.

See thelntroduction to Specialty -Type Beersection for
additional comments, particularly on evaluating the balance
of added ingredients with the base beer.

Overall Impression: A harmonious marriage of fruit, sugar,
and beer, but still recognizable as a beer. The fruit and sugar
character should both be evident but in balance with the beer,
not so forward as to suggest an artificial product.

Aroma: Same as fruit beer, except that some additional
fermentables (honey, molasses, etc.) may add araroma
component. Whatever additional aroma component is present
should be in balance with the fruit and the beer components,
and be a pleasant combination.

Appearance: Same as fruit beer.

Flavor: Same as fruit beer, except that some additional
fermentables (honey, molasses, etc.) may add a flavor
component. Whatever additional flavor component is present
should be in balance with the fruit and the beer components,
and be a pleasant combination. Added sugars should not have a
raw, unfermented flavor. Some added sugars will have
unfermentable elements that may provide a fuller finish; fully
fermentable sugars may thin out the finish.

Mouthfeel:  Same as fruit beer, although depending on the
type of sugar added, could increase or decrease the body.
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Comments: If the additional fermentables or processes do
not add a distinguishable character to the beer, enter it as a
normal 29A Fruit Beer and omit a description of the extra
ingredients or processes.

Entry Instructions: The entrant must specify a base style;
the declared style does not have to be &lassic Style. The
entrant must specify the type of fruit used. The entrant must

specify the type of additional fermentable sugar or special
process employed.

Vital Statistics:  OG, FG, IBUs, SRM and ABV will vary
depending on the underlying base beer, but the fruit will often
be reflected in the color.

Commercial Examples:
Tags: specialty-beer, fruit

New Planet Raspberry Ale

30. SPICED BEER

We use the common or culinary definitions of spices, herbs, and vegetables, not botanical or scientific ones. In general, spices are the
dried seeds, seed pods, fruit, roots, bark, etc. of plants used for flavoring food. Herbs are leafy plants or parts of plants  (leaves,
flowers, petals, stalks) used for flavoring foods. Vegetables are savory or less sweet edible plant products, used primarily for cooking
or sometimes eating raw. Vegetables can include some botanical fruit. This category explicitly includes all culinary spices, herbs, and

vegetables, as wel/l

a m the names including gotohuit),rchyle pepperd coftea chocodlate, spruce tips, rose hips,
hibiscus, fruit peels/zest (but not juice), rhubarb, and the like. It does not include culinary fruit or grains. Flavorful fe

rmentable

sugars and syrups (agave nectar, maple syrup, molasses, sorghum, treacle, honey, etc.) can be included only in combination with
other allowable ingredients, and should not have a dominant character. Any combination of allowable ingredients may also be

entered. See Category 29 for a ddinition and examples of fruit .

30A. Spice, Herb, or Vegetable Beer

See thelntroduction to Specialty -Type Beersection for
additional comments, particularly on evaluating the balance

of added ingredients with the base beer.

Overall Impression: A harmonio us marriage of SHV and
beer, but still recognizable as a beer. The SHV character should
be evident but in balance with the beer, not so forward as to
suggest an artificial product.

Aroma: The character of the particular spices, herbs and/or
vegetables (SHY) should be noticeable in the aroma; however,
note that some SHV (e.g., ginger, cinnamon) have stronger
aromas and are more distinctive than others (e.g., some
vegetables)i allow for a range of SHV character and intensity
from subtle to aggressive. The ndividual character of each
SHV(s) may not always be identifiable when used in
combination. Hop aroma may be absent or balanced with SHV,
depending on the style. The SHV(s) should add an extra
complexity to the beer, but not be so prominent as to
unbalance the resulting presentation.

Appearance: Appearance should be appropriate to the
declared base beer and declared special ingredients. For
lighter -colored beers with spices, herbs or vegetables that
exhibit distinctive colors, the colors may be noticeable in the
beer and possibly the head. May have some haze or be clear.
Head formation may be adversely affected by some ingredients,
such as chocolate.

Flavor: As with aroma, the distinctive flavor character
associated with the particular SHV(s) should be noticeable, and
may range in intensity from subtle to aggressive. The
individual character of each SHV(s) may not always be
identifiable when used in combination. The balance of SHV
with the underlying beer is vital, and the SHV character should
not be so artificial and/or overpowering as to overwhelm the
beer. Hop bitterness, flavor, malt flavors, alcohol content, and
fermentation by -products, such as esters, should be
appropriate to the base beer and be harmonious and balanced
with the distinctive SHV flavors present. Some SHV(s) are
inherently bitter and may result in a beer more bitter than the
declared base style.

Mouthfeel: Mouthfeel may vary depending on the base beer
selected and as appropriate to that base beer. Body and
carbonation levels should be appropriate to the base beer style

being presented. Some SHV(s) may add additional body,
although fermentable additions may thin out the beer. Some
SHV(s) may add a bit of astri
character is undesirable.

Comments: Overall balanceis the key to presenting a welk
made spice, herb or vegetable (SHV) beer. The SHV(s) should
complement the original style and not overwhelm it. The key
attributes of the declared base style will be different with the
addition of spices, herbs and/or vegetables; do not expect the
base beer to taste the same as the unadulterated version. Judge
the beer based on the pleasantness and balance of the resulting
combination. The individual character of each SHV may not
always be individually identifiable when used in combination.

Entry Instructions: The entrant must specify a base style,
but the declared style does not have to be &lassic Style. The
entrant must specify the type of spices, herbs, or vegetables
used, but individual ingredients do not need to be spedfied if a
well-known spice blend is used (e.g., apple pie spice, curry
powder, chili powder).

Vital Statistics:  OG, FG, IBUs, SRM and ABV will vary
depending on the underlying base beer.

Commercial Examples: Al esmith Speedway
Java Stout, Elysian Avatar Jasmine IPA, Founders Breakfast
Stout,
Double Chocolate Stout,

Tags: specialty-beer, spice

30B. Autumn Seasonal Beer

Autumn Seasonal Beers are beers that suggest cool
weather and the autumn ha rvest season, and may include
pumpkin or other squashes, and the associated spices. See the
Introduction to Specialty -Type Beersection for additional
comments, particularly on evaluating the balance of added
ingredients with the base beer.

Overall Impress ion: An amber to copper, spiced beer that
often has a moderately rich body and slightly warming finish
suggesting a good accompaniment for the cool fall season, and
often evocative of Thanksgiving traditions.

Aroma: A wide range of aromatics is possible, dhough many
examples are reminiscent of pumpkin pie, candied yams, or
similar harvest or (US) Thanksgiving themed dishes. Any
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combination of aromatics that suggests the fall season is
welcome. The base beer style often has a malty profile that
supports the balanced presentation of the aromatics from
spices and possibly other special ingredients. Additional
fermentables (e.g., brown sugar, honey, molasses, maple syrup,
etc.) may lend their own unique aromatics. Hop aromatics are
often absent, subdued, or sightly spicy. Alcohol aromatics may
be found in some examples, but this character should be
restrained. The overall aroma should be balanced and
harmonious, and is often fairly complex and inviting.
Appearance: Generally medium amber to coppery-brown
(lighter versions are more common). Usually clear, although
darker versions may be virtually opaque. Some chill haze is
acceptable. Generally has a weliformed head that is often off-
white to tan. Some versions with squashes will take on an
unusual hue for beer, with orange-like hints.

Flavor: Many interpretations are possible; allow for brewer
creativity as long as the resulting product is balanced and
provides some spice (and optionally, sugar and vegetable)
presentation. Spices associated with the fall seasorare typical
(as mentioned in the Aroma section). The spices and optional
fermentables should be supportive and blend well with the
base beer style. Rich, malty and/or sweet maltbased flavors
are common, and may include caramel, toasty, biscuity, or
nutty flavors (toasted bread crust or cooked pie crust flavors
are welcome). May include distinctive flavors from specific
fermentables (molasses, honey, brown sugar, etc.), although
these elements are not required. Flavor derived from squash
based vegetables ee often elusive. The wide range of special
ingredients should be supportive and balanced, not so
prominent as to overshadow the base beer. Bitterness and hop
flavor are generally restrained so as to not interfere with the
spices and special ingredients. Gnerally finishes rather full
and satisfying, and often has some alcohol flavor. Roasted malt
characteristics are typically absent.

Mouthfeel: A wide range of interpretations is possible. Body
is generally medium to full, and a certain malty and/or
vegetable-based chewiness is often present. Moderately low to
moderately high carbonation is typical. Many examples will
show some wellaged, warming alcohol content, but without
being overly hot. The beers do not have to be overly strong to
show some warming effects.

Comments: Overall balance is the key to presenting a welt
made Autumn Seasonal beer. The special ingredients should
complement the base beer and not overwhelm it. The brewer
should recognize that some combinations of base beer styles
and special ingredients work well together while others do not
make for harmonious combinations. If the base beer is a classic
style, the original style should come through in aroma and
flavor. Whenever spices, herbs or additional fermentables are
declared, each should benoticeable and distinctive in its own
way (although not necessarily individually identifiable;
balanced with the other ingredients is still critical) T in other
words, the beer should read as a spiced beer but without having
to tell that specific spices are present (even if declared).
Characteristic Ingredients: Spices are required, and often
include those evocative of the fall or Thanksgiving season (e.g.,
allspice, nutmeg, cinnamon, cloves, ginger) but any
combination is possible and creativity is encouraged. Flavorful
adjuncts are often used (e.g., molasses, invert sugar, brown
sugar, honey, maple syrup, etc.). Squashktype or gourd-type
vegetables (most frequently pumpkin) are often used.

Entry Instructions: The entrant must specify a base style,
but the declared style does not have to be &lassic Style. The

entrant must specify the type of spices, herbs, or vegetables
used; individual ingredients do not need to be specified if a
well-known blend of spices is used (e.g., pumpkin pie spice).
The beer mustcontain spices, and may contain vegetables
and/or sugars.

Vital Statistics:  OG, FG, IBUs, SRM and ABV will vary
depending on the underlying base beer. ABV is generally above
5%, and most examples are somewhat ambeicopper in color.

Commercial Examples: Dogfish Head Punkin Ale, Schiafly
Pumpkin Ale, Southampton Pumpkin Ale

Tags: specialty-beer, spice

30C. Winter Seasonal Beer

Winter Seasonal Beers are beers that suggest cold weather
and the Christmas holiday season, and may include holiday
spices, specialty sugars, and other products that are
reminiscent of mulling spices or Christmas holiday desserts.
See thelntroduction to Specialty -Type Beersection for
additional comments, particularly on evaluating the balance

of added ingredients with the base beer.

Overall Impression: A stronger, darker, spiced beer that
often has a rich body and warming finish suggesting a good
accompaniment for the cold winter season.

Aroma: A wide range of aromatics is possible, although many
examples are reminiscent of Christmas @okies, gingerbread,
English-type Christmas pudding, evergreen trees, or mulling
spices. Any combination of aromatics that suggests the holiday
season is welcome. The base beer style often has a malty profile
that supports the balanced presentation of the aromatics from
spices and possibly other special ingredients. Additional
fermentables (e.g., honey, molasses, maple syrup, etc.) may
lend their own unigque aromatics. Hop aromatics are often
absent, subdued, or slightly spicy. Some fruit character (often
of dried citrus peel, or dried fruit such as raisins or plums) is
optional but acceptable. Alcohol aromatics may be found in
some examples, but this character should be restrained. The
overall aroma should be balanced and harmonious, and is often
fairly comp lex and inviting.

Appearance: Generally medium amber to very dark brown
(darker versions are more common). Usually clear, although
darker versions may be virtually opague. Some chill haze is
acceptable. Generally has a welifformed head that is often off-
white to tan.

Flavor: Many interpretations are possible; allow for brewer
creativity as long as the resulting product is balanced and
provides some spice presentation. Spices associated with the
holiday season are typical (as mentioned in the Aroma section).
The spices and optional fermentables should be supportive and
blend well with the base beer style. Rich, malty and/or sweet
malt-based flavors are common, and may include caramel,
toast, nutty, or chocolate flavors. May include some dried fruit
or dried fruit peel flavors such as raisin, plum, fig, orange peel
or lemon peel. May include distinctive flavors from specific
fermentables (molasses, honey, brown sugar, etc.), although
these elements are not required. A light evergreen tree
character is optional but found in some examples. The wide
range of special ingredients should be supportive and balanced,
not so prominent as to overshadow the base beer. Bitterness
and hop flavor are generally restrained so as to not interfere
with the spices and special ingredients. Generally finishes
rather full and satisfying, and often has some alcohol flavor.
Roasted malt characteristics are rare, and not usually stronger
than chocolate.
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Mouthfeel: A wide range of interpretations is possible. Body
is generally medium to full, and a certain malty chewiness is
often present. Moderately low to moderately high carbonation
is typical. Many examples will show some well-aged, warming
alcohol content, but without being overly hot. The beers do not
have to be overly strong to showsome warming effects.
Comments: Overall balance is the key to presenting a welt
made Winter Seasonal Beer. The special ingredients should
complement the base beer and not overwhelm it. The brewer
should recognize that some combinations of base beer styles
and special ingredients work well together while others do not
make for harmonious combinations. If the base beer is a classic
style, the original style should come through in aroma and
flavor. Whenever spices, herbs or additional fermentables are
declared, each should be noticeable and distinctive in its own
way (although not necessarily individually identifiable;
balanced with the other ingredients is still critical). Whenever
spices, herbs or additional fermentables are declared, each
should be noticeable and distinctive in its own way (although
not necessarily individually identifiable; balanced with the
other ingredients is still critical) T in other words, the beer
should read as a spiced beer but without having to tell that
specific spices are presenteven if declared).

History: Throughout history, beer of a somewhat higher
alcohol content and richness has been enjoyed during the
winter holidays, when old friends get together to enjoy the
season. Many breweries produce unique seasonal offerings that

may be darker, stronger, spiced, or otherwise more
characterful than their normal beers. Spiced versions are an
American or Belgian tradition, since English or German
breweries traditionally do not use spices in their beer.
Characteristic Ingredients: Generally ales, although some
dark strong lagers exist. Spices are required, and often include
those evocative of the Christmas season (e.g., allspice, nutmeg,
cinnamon, cloves, ginger) but any combination is possible and
creativity is encouraged. Fruit peel (e.g., oranges, lemon) may
be used, as may subtle additions of other fruits. Flavorful
adjuncts are often used (e.g., molasses, treacle, invert sugar,
brown sugar, honey, maple syrup, etc.).

Entry Instructions: The entrant must specify a base style,
but the declared style does not have to be &lassic Style. The
entrant must specify the type of spices, sugars, fruits, or
additional fermentables used; individual ingredients do not
need to be specified if a weltknown blend of spices is used
(e.g., mulling spice).

Vital Statistics:  OG, FG, IBUs, SRM and ABV will vary
depending on the underlying base beer. ABV is generally above
6%, and most examples are somewhat dark in color.
Commercial Examples: Anchor Our Special Ale, Goose
Island Christmas Ale, Great LakesChristmas Ale, Harpoon
Winter Warmer, Lak efront Holiday Spice Lager Beer,
Weyerbacher Winter Ale

Tags: specialty-beer, spice

31. ALTERNATIVE FERMENTABLES BEER

This category contains specialty beers that have some additional ingredient (grain or sugar) tha tadds a distinctive character.

31A. Alternative Grain Beer

An Alternative Fermentables Beer is a standard beer
(Classic Style or not) with additional or non -standard

brewing grains (e.g., rye, oats, buckwheat, spelt, millet,
sorghum, rice, etc.) added or used exclusively. Gluten-free
(GF) beers made from completely gluten -free ingredients may
be entered here, while GF beers using processbased gluten
removal should be entered in their respective base style
categories.

See thelntroduction to Specialty -Type Beersection for
additional comments, particularly on evaluating the balance

of added ingredients with the base beer.

Overall Impression: A base beer enhanced by or featuring
the character of additional grain or grains. The specific
character depends greatly on the character of the added grains.
Aroma: Same as base beer style. The added grain will lend a
particular character, although with some grains the beer will
simply seem a bit more grainy or nutty. The alternative grain
should provide the major arom a profile for this beer.

Appearance: Same as base beer style, although some
additional haze may be noticeable.

Flavor: Same as base beer style. The additional grain should
be noticeable in flavor, although it may not be necessarily
identifiable. However, t he alternative grain should provide the
major flavor profile for this beer. Different grains have
different characters; the additional grain should enhance the
flavor of the base beer. Many will add an additional grainy,
bready, or nutty flavor.

Mouthfeel: Same as the base beer, although many additional
grains will tend to increase the body (oats, rye) and increase

the viscosity, while some may decrease the body (GF grains)
resulting in thinness.

Comments: If the alternative grain does not provide a
noticeable distinguishable character to the beer, enter it as the
base style. This style should not be used for styles where the
alternative grain is fundamental to the style definition (e.g.,
Rye IPA, Oatmeal Stout, Rice or Corn-based International
Lager). Note that sake is not beer, and is not intended for this
category.

Entry Instructions: The entrant must specify a base style,
but the declared style does not have to be &lassic Style. The
entrant must specify the type of alternative grain used.

Vital Stati  stics: OG, FG, IBUs, SRM and ABV will vary
depending on the underlying base beer.

Commercial Examples:
New Grist, New Planet Pale Ale

Tags: specialty-beer

31B. Alternative Sugar Beer

An Alternative Fermentables Beer is a standard beer
(Classic Style or not) with additional fermentable sugars (e.g.,
honey, brown sugar, invert sugar, molasses, treacle, maple
syrup, sorghum, etc.) added.

See thelntroduction to Specialty -Type Beersection for
additional comments, particularly on evaluating the balance
of added ingredients with the base beer.

Overall Impression: A harmonious marriage of sugar and
beer, but still recognizable as a beer. The sugar character
should both be evident but in balance with the beer, not so
forward as to suggest an artificial product.
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Aroma: Same as the base beer, except that some additional
fermentables (honey, molasses, etc.) may add an aroma
component. Whatever additional aroma component is present
should be in balance with the beer components, and bea
pleasant combination.

Appearance: Same as the base beer, although some sugars
will bring additional colors.

Flavor: Same as the base beer, except that some additional
fermentables (honey, molasses, etc.) may add a flavor
component. Whatever additional fl avor component is present
should be in balance with the beer components, and be a
pleasant combination. Added sugars should not have a raw,
unfermented flavor. Some added sugars will have
unfermentable elements that may provide a fuller finish; fully
fermentable sugars may thin out the finish.

Mouthfeel: Same as the base beer, although depending on the
type of sugar added, could increase or decrease the body.

Comments: If the additional fermentables do not add a
distinguishable character to the beer, enter it in the base style
category. A honey-based beer should not have so much honey
that it reads more like a mead with beer (i.e., a braggot) than a
honey beer. This style should not be used for styles where the
alternative sugar is fundamental to the style definition, or
where a small amount of neutral-flavored sugar is used simply
to increase gravity, increase attenuation, or lighten flavor or
body; those beers should be entered as the normal base style.
Entry Instructions: The entrant must specify a base syle,
but the declared style does not have to be &lassic Style. The
entrant must specify the type of sugar used.

Vital Statistics:  OG, FG, IBUs, SRM and ABV will vary
depending on the underlying base beer.

Commercial Examples: Bell s Hops| &yn, Ful

Dew, Lagunitas Brown Shu g g a 6
Tags: specialty-beer

32. SMOKED BEER

This category contains specialty beers that have a smoke character.

32A. Classic Style Smoked Beer

Overall Impression: A smoke-enhanced beer showing good
balance between the smoke and leer character, while
remaining pleasant to drink. Balance in the use of smoke, hops
and malt character is exhibited by the better examples.

Aroma: The aroma should be a pleasant balance between the
expected aroma of the base beer and the smokiness imparted
by the use of smoked malts. The intensity and character of the
smoke and base beer style can vary, with either being
prominent in the balance. Smokiness may vary from low to
assertive; however, balance in the overall presentation is the
key to well-made examples. The quality and secondary
characteristics of the smoke are reflective of the source of the
smoke (e.g., alder, oak, beechwood). Sharp, phenolic, harsh,
rubbery, or burnt smoke -derived aromatics are inappropriate.
Appearance: Variable. The appeararce should reflect the
base beer style, although the color of the beer is often a bit
darker than the plain base style.

Flavor: As with aroma, there should be a balance between
smokiness and the expected flavor characteristics of the base
beer style. Smokiness may vary from low to assertive. Smoky
flavors may range from woody to somewhat bacortlike
depending on the type of malts used. The balance of underlying
beer characteristics and smoke can vary, although the resulting
blend should be somewhat balanced ad enjoyable. Smoke can
add some dryness to the finish. Harsh, bitter, burnt, charred,
rubbery, sulfury, medicinal, or phenolic smoky characteristics
are generally inappropriate (although some of these
characteristics may be present in some base styles; havever,
the smoked malt shouldnot

Mouthfeel: Varies with the base beer style. Significant
astringent, phenolic smoke-derived harshness is inappropriate.
Comments: This style is for any beer that exhibits smoke as a
principal flavo r and aroma characteristic other than the
Bamberg-style Rauchbier (i.e., beechwood smoked Mérzen),
which has its own style. Any style of beer can be smoked; the
goal is to reach a pleasant balance between the smoke
character and the base beer style. Entries should be judged on
how well that style is represented, and how well it is balanced
with the smoke character. Entries with a specific type or types
of smoke cited will be judged on how well that type of smoke is

contri

recognizable and marries with the base stye. Judges should
evaluate the beers mostly on the overall balance, and how well
the smoke character enhances the base beer.

History: The process of using smoked malts has been adapted
by craft brewers to many styles. German brewers have
traditionally used smoked malts in bock, doppelbock,
weissbier, dunkel, schwarzbier, helles, Pils, and other specialty
styles.

Characteristic Ingredients: Different materials used to
smoke malt result in unique flavor and aroma characteristics.
Beechwood, or other hardwood (oak, maple, mesquite, alder,
pecan, apple, cherry, other fruitwoods) smoked malts may be
used. The various woods may remind one of certain smoked
products due to their food association (e.g., hickory with ribs,
maple with bacon or sausage, and alder withsalmon).
Evergreen wood should never be used since it adds a medicinal,
piney flavor to the malt. Noticeable peat-smoked malt is
universally undesirable due to its sharp, piercing phenolics and
dirt -like earthiness. The remaining ingredients vary with the
base style. If smoked malts are combined with other unusual
ingredients (fruits, vegetables, spices, honey, etc.) in noticeable
guantities, the resulting beer should be entered in the Specialty
Smoked Beer.

Entry Instructions: The entrant must specify aClassic
Style base beer. The entrantmust specify the type of wood or
smokeif a varietal smoke character is noticeable.

Vital Statistics:  Varies with the base beer style.

Commercial Examples: Alaskan Smoked Porter,
Schlenkerla Weizen Rauchbier and Ur-Bock Rauchbier, Spezial
lkagetbier, Weissbier and Backbier oStoge)Smoked Porter
Tags: specialty-beer, smoke

32B. Specialty Smoked Beer

A Specialty Smoked Beer s either a smoked beer based on
something other than a Classic Style, or any type of smoked
beer with a dditional ingredients (fruits, vegetables, spices) or
processes employed that transform the beer into something
more unique.

Overall Impression: A smoke-enhanced beer showing good
balance between the smoke, the beer character, and the added
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ingredients, while remaining pleasant to drink. Balance in the
use of smoke, hops and malt character is exhibited by the
better examples.

Aroma: The aroma should be a pleasant balance between the
expected aroma of the base beer, the smokiness imparted by
the use of smoked malts, and any additional ingredients. The
intensity and character of the smoke, base beer style, and
additional ingredients can vary, with any being more
prominent in the balance. Smokiness may vary from low to
assertive; however, balance in the overallpresentation is the
key to well-made examples. The quality and secondary
characteristics of the smoke are reflective of the source of the
smoke (e.g., alder, oak, beechwood). Sharp, phenolic, harsh,
rubbery, or burnt smoke -derived aromatics are inappropri ate.
Appearance: Variable. The appearance should reflect the
base beer style, although the color of the beer is often a bit
darker than the plain base style. The use of certain fruits and
spices may affect the color and hue of the beer as well.

Flavor: Aswith aroma, there should be a balance between
smokiness, the expected flavor characteristics of the base beer
style, and the additional ingredients. Smokiness may vary from
low to assertive. Smoky flavors may range from woody to
somewhat bacon-like depending on the type of malts used. The
balance of underlying beer characteristics and smoke can vary,
although the resulting blend should be somewhat balanced and
enjoyable. Smoke can add some dryness to the finish. Harsh,
bitter, burnt, charred, rubbery, sulfu ry, medicinal, or phenolic
smoky characteristics are generally inappropriate (although
some of these characteristics may be present in some base

styl es; however, the smoked
flavors).
Mouthfeel: Varies with the base beer styke. Significant

astringent, phenolic smoke-derived harshness is inappropriate.

Comments: Any style of beer can be smoked; the goal is to
reach a pleasant balance between the smoke character and the
base beer style. Entries should be judged on how well thatstyle
is represented, and how well it is balanced with the smoke
character. Entries with a specific type or types of smoke cited
will be judged on how well that type of smoke is recognizable
and marries with the base style and added ingredients. Judges
should evaluate the beers mostly on the overall balance, and
how well the smoke character and added ingredients enhances
the base beer.

Characteristic Ingredients: Different materials used to
smoke malt result in unique flavor and aroma characteristics.
Beechwood, or other hardwood (oak, maple, mesquite, alder,
pecan, apple, cherry, other fruitwoods) smoked malts may be
used. The various woods may remind one of certain smoked
products due to their food association (e.g., hickory with ribs,
maple with bacon or sausage, and alder with salmon).
Evergreen wood should never be used since it adds a medicinal,
piney flavor to the malt. Noticeable peat-smoked malt is
universally undesirable due to its sharp, piercing phenolics and
dirt -like earthiness. The beer ingredients vary with the base
style. Other unusual ingredients (fruits, vegetables, spices,
honey, etc.) used in noticeable quantities.

Entry Instructions: The entrant must specify a base beer
style; the base beer does not have to be €lassic Style. The
entrant must specify the type of wood or smokeif a varietal
smoke character is noticeable. The entrantmust specify the
additional ingredients or processes that make this a specialty
smoked beer.

ma | t Vital Btatistitsd n \aties with the base beertstgle. t h e s e

Tags: specialty-beer, smoke

33. WooD BEER

This category contains specialty beers with a wood -aged character, with or without added alcohol character.

33A. Wood -Aged Beer

This style is intended for beer aged in wood without added
alcohol character from previous use of t he barrel. Bourbon -
barrel or other similar beers should be entered as a Specialty
Wood-Aged Beer.

Overall Impression: A harmonious blend of the base beer
style with characteristics from aging in contact with wood. The
best examples will be smooth, flavorful, well-balanced and
well-aged.

Aroma: Varies with base style. A low to moderate wood or
oak-based aroma is usually present. Fresh wood can
occasionally impart raw
character should never be too strong. Other optional aromatics
include a low to moderate vanilla, caramel, toffee, toast, or
cocoa character from any char on the wood. Any alcohol
character should be smooth and balanced, not hot. Some
background oxidation character is optional, and can take on a
pleasant, sherry-like character and not be papery or cardboard-
like. Should not have added alcohol character.

Appearance: Varies with base style. Often darker than the
unadulterated base beer style, particularly if toasted/charred
barrels are used.

Flavor: Varies with base style. Wood usually contributes a
woody or oaky flavor, which can occasionally take on a raw
Afgreeno flavor if new wood i s

Afgreenod

used.

optionally be present include vanilla (from vanillin in the

wood); caramel, butterscotch, toasted bread or almonds (from
toasted wood); and coffee, chocolate, cocoa (from charred
wood). The wood and/or other cask-derived flavors should be
balanced, supportive and noticeable, but should not overpower
the base beer style. Some background oxidation characteiis
optional, although this should take on a pleasant, sherry-like
character and not be papery or cardboard-like.

Mouthfeel:  Varies with base style. Wood can add tannins to
the beer, depending on age of the cask. The tannins can lead to
additional astringen cy (which should never be high), or simply
a fuller mouthfeel. Tart or acidic characteristicst S}[’]loiuksi be low

8 oReMd neverdistrading! h 0 U g

Comments: The base beer style should be apparent. The
wood-based character should be evident, but not so dominant
asto unbalance the beer. The intensity of the wood-based
flavors is based on the contact time with the wood; the age,
condition, and origin and char level of the barrel; and the type
of wood. THIS CATEGORY SHOULD NOT BE USED FOR
BASE STYLES WHERE WOODAGING IS A FUNDAMENTAL
REQUIREMENT FOR THE STYLE (e.g., Flanders Red,
Lambic, etc.). Beers made using either limited wood aging or
products that only provide a subtle background character

may be entered in the base beer style categories as long as the

woodcharact er i sndt prominently
Ot her flavors that may
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History: A traditional production method that is rarely used
by major breweries, and usually only with specialty products.
More popular with modern American craft breweries looking
for new, distinctive products. Oak cask and barrels are
traditional, although other woods are becoming more popular.
Characteristic Ingredients: Varies with base style. Aged in
wooden casks or barrels, or using woodbased additives (wood
chips, wood staves, oak essence). Fullebodied, higher-gravity
base styles often are used since they can best stand up to the
additional flavors, although experimentation is encouraged.
Entry Instructions: The entrant must specify the type of
wood used and thechar level (if charred). The entrant must
specify the base style the base style can be either a classic
BJCP style (i.e., a named subcategory) or may be a generic type
of beer (e.g., porter, brown ale). If an unusual wood has been
used, the entrant must supply a brief description of the
sensory aspects thewood adds to beer.

Vital Statistics:

OG: varies with base style, typically aboveaverage

FG: varies with base style

ABV: varies with base style typically above-average

IBUs: varies with base style

SRM: varies with base style,often darker than the
unadulterated base style

Commercial Examples: Bush Prestige, Cigar City Humidor
India Pale Ale, Faust Holzfassgereifter Eisbock, Firestone
Walker Double Barrel Ale, Great Divide Oak Aged Yeti Imperial
Stout, Petrus Aged Pale, Samuel Smith Yorkshire Stingo

Tags: specialty-beer, wood

33B. Specialty Wood -Aged Beer

This style is intended for beer aged in wood with added
alcohol character from previous use of the barrel. Bourbon -
barrel or other similar beers should be entered here.

Overall Impression: A harmonious blend of the base beer
style with characteristics from aging in contact with wood
(including alcoholic products previously in contact with the
wood). The best examples will be smooth, flavorful, well-
balanced and wellaged.

Aroma: Varies with base style. Alow to moderate wood- or
oak-based aroma is usually present. Other aromatics often
include a low to moderate vanilla, caramel, toffee, toast, or
cocoa character, as well as any aromatics associated with
alcohol (distilled spirits, wine, etc.) previously st ored in the
wood. The added alcohol character should be smooth and
balanced, not hot. Some background oxidation character is
optional, and can take on a pleasant, sherrylike character and
not be papery or cardboard-like.

Appearance: Varies with base style Often darker than the
unadulterated base beer style, particularly if whiskey/bourbon
barrels are used. Beers aged in wine barrels or other products
with distinctive colors may also impart a color to the finished
beer.

Flavor: Varies with base style. Woodusually contributes a
woody or oaky flavor. Other flavors that are typically present
include vanilla (from vanillin in the wood); caramel,
butterscotch, toasted bread or almonds (from toasted wood);
coffee, chocolate, cocoa (from charred wood or bourbon @sks);

and alcohol flavors from other products previously stored in

the wood. The wood and/or other cask-derived flavors should
be balanced, supportive and noticeable, but should not
overpower the base beer style. Some background oxidation
character is optional, although this should take on a pleasant,
sherry-like character and not be papery or cardboard-like.
Mouthfeel:  Varies with base style. Wood can add tannins to
the beer, depending on age of the cask. The tannins can lead to
additional astringency (wh ich should never be high), or simply
a fuller mouthfeel. Usually exhibits additional alcohol
war ming. Higher alcohol
aged, smooth flavors are most desirable. Tart or acidic
characteristics should be low to none.

His tory: A traditional production method that is rarely used
by major breweries, and usually only with specialty products.
Quite popular with modern American craft breweries looking
for new, distinctive products. Oak cask and barrels are
traditional, although other woods can be used.

Comments: The base beer style should be apparent. The
wood-based character should be evident, but not so dominant
as to unbalance the beer. The intensity of the woodbased
flavors is based on the contact time with the wood; the age,
condition, previous usage of the barrel; and the type of wood.
Alcoholic products previously stored in the wood should be
evident, but should not be so dominant as to unbalance the
beer. THIS CATEGORY SHOULD NOT BE USED FOR BASE
STYLES WHERE BARREL-AGING IS A FUNDAMENTAL
REQUIREMENT FOR THE STYLE (e.g., Flanders Red,
Lambic, etc.). Special wood-aged wild ales should be entered in
the Wild Specialty style.

Characteristic Ingredients: Varies with base style. Aged in
wooden casks or barrels previously usedto store alcohol (e.g.,
whiskey, bourbon, port, sherry, Madeira, wine, etc). Fuller -
bodied, higher-gravity base styles often are used since they can
best stand up to the additional flavors, although
experimentation is encouraged.

Entry Instructions: The entrant must specify the additional
alcohol character, with information about the barrel if relevant

to the finished flavor profile. The entrant must specify the

base style the base style can be either a classic BJCP style (i.e.,
a named subcategory) or maybe a generic type of beer (e.g.,
porter, brown ale). If an unusual wood or ingredient has been
used, the entrant must supply a brief description of the

sensory aspects the ingredients adds to the beer.

Vital Statistics:

OG: varies with base style,typically above-average
FG: varies with base style

ABV: varies with base style typically above-average
IBUs: varies with base style

SRM: varies with base style,often darker than the
unadulterated base style

Commercial Examples: Founders Kentucky Breakfast

Stout, Goose Island Bourbon County Stout, J.W. Lees Harvest
Ale in Port, Sherry, Lagavulin Whisky or Calvados Casks, T
Lost Abbey An gnary tisrob®hesias baveA | e ;
specialty beers served only on premises often directly from the
cask

Tags: specialty-beer, wood

|l evel
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34. SPECIALTY BEER

While there are many Specialty -Type Beers in these guidelines, the Specialty Beer category is intended for those beers that do not fit
anywhere else. As the number of Specialty-Type categories is quite large, most beers are expected to be entered elsewhere unless there
is something quite unusual or unique about them. Please check each other Specialty-Type category first before deciding to enter a

beer in one of these styles.

34A. Clone Beer
This style is intended for r eproductions of specific commercial

Flavor: Based on the declared base styles.
Mouthfeel: Based on the declared base styles.

beers that arendt g odngstyes fhee s e nt Gommants:s Intended éoxSpegialty-Type combinations of

use of the word clone doesnot imply an exact copy it implies
an interpretation of a style represented by a specific beer that
does not have a defined stylewithin the guidelines. The beer
should be judged as to how well it fits the broader style
represented by the example beer, not how well it is an exact

copy of a specific commerci al

another style, do not enter it here.

Overall Impression: Based on declared clone beer.
Aroma: Based on declared clone beer.

Appearance: Based on declared clone beer.

Flavor: Based on declared clone beer.

Mouthfeel: Based on declared clone beer.

Comments: Intended as a catch-all location for sp ecific beers

styles not described elsewhere as SpecialyType Beers, or as

hybrid or fusion beers between other existing styles.

Entry Instructions: The entrant must specify the styles

being mixed. The entrant may provide an additional

description of the sensory profile of the beer or the vital

Natistice of the résiiltingbedr.c| one beer 6 does fi

Tags: specialty-beer

—

p

34C. Experi mental Beer

This is explicitly a catch -all category for any beer that does

not fit into an existing style d
styleo in this style, unl ess it
resort for any beer entered into a competition.

that are based on uniqgue c¢ommer cOverall Inpressiomp | é/aries; butshoulddbe awhigque f i t

existing styles.

Entry Instructions: The entrant must specify the name of
the commercial beer being cloned, specifications (vital
statistics) for the beer, and either a brief sensory description or
a list of ingredients used in making the beer. Without this
information, judges who are unfamiliar with the beer will

have no basis for comparison.

Vital Statistics:  OG, FG, IBUs, SRM and ABV will vary
depending on the declared beer.

Tags: specialty-beer

34B. Mixed - Style Beer

This style is intended for combinations of existing styles
(Classic Beers or Specialty-Type) that are not defined

el sewhere in the gsuiydeel ibneeesr.6

another style, do not enter it here.
Overal | Impression:  Based on the declared base styles. As

with all Specialty -Type Beers, the resulting combination of beer
styles needs to be harmonious and balanced, and be pleasant to

drink.
Aroma: Based on the declared base styles.
Appearance: Based on the delared base styles.

experience.

Aroma: Varies.

Appearance: Varies.

Flavor: Varies.

Mouthfeel:  Varies.

Comments: This style is the ultimate in creativity, since it

cannot represent a well-known commercial beer (otherwise it

would be a clone beer) and cannot fit into any other existing

Specialty-Type style (including those within this major

category).

Entry Instructions: The entrant must specify the special

nature of the experimental beer, including the special

ingredients or pr ocesses that make it not fit elsewhere in the

guidelines. The entrant must provide vital statistics for the
Idfo daeer,éinilieither @ brief sensory description or a list of

ingredients used in making the beer. Without this information,

judges will have no basis for comparison.

Vital Statistics:  OG, FG, IBUs, SRM and ABV will vary

depending on the declared beer.

Commercial Examples: None

Tags: specialty-beer
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APPENDIX A: ALTERNATE CATEGORIZATIONS

Many have requested alternate categorizations of the BJCP styles since the guidelines may be used for purposes other than homebrew
competitions (e.g., education, research, study). To better meet these needs, additional systems have been developed. The alteate
categories are listed, along with the current 2015 Styles fro m the main guidelines.

1. Styles Sorted Using 2008 Categories (1)10. American Ale
(Strict) A. 18B. American Pale Ale

This system uses the 2008 categories with the equivalent beer B. 19A. Ameri_can Amber Ale
styles from the 2015 guidelines. Any 2015 style not present in C. 19C. American Brown Ale
the 2008 guidelines is categorized as a Category 23 Specialty (1)11. English Brown Ale

Beer.

(1)1. Light Lager
A. 1A. American Light Lager
B. 1B. American Lager
C. 2A. International Pale Lager
D. 4A. Munich Helles
E. 5C. Helles Exportbier

(1)2. Pilsner

(1)12.

A. 13A. Dark Mild

B. 27. Historical Beer (London Brown Ale)

C. 13B. British Brown Ale
Porter

A. 13C. English Porter

B. 20A. American Porter

C. 9C. Baltic Porter

(1)13. Stout

A. 5D. German Pils A. 15B. Irish Stout

B. 3B. Czech Premium Pale Lager B. 16A. Sweet Stout

C. 27. Historical Beer (Pre-Prohibition C. 16B. Oatmeal Stout

Lager) D. 16D. Foreign Export Stout

(1)3. European Amber Lager E. 20B. American Stout

A. T7A.Vienna Lager F. 20C. Imperial Stout

B. 6A. Marzen (1)14. India Pale Ale (IPA)
(1)4. Dark Lager A. 12C. English IPA

A. 2C. International Dark Lager B. 21A. American IPA

B. 8A. Munich Dunkel C. 22A. Double IPA

C. 8B. Schwarzbier (1)15. German Wheat and Rye Beer

(1)5. Bock
A. 4C. Helles Bock
B. 6C. Dunkles Bock
C. 9A. Doppelbock
D. 9B. Eisbock
(1)6. Light Hybrid Beer
A. 1C. Cream Ale
B. 18A. Blonde Ale
C. 5B. Kdélsch
D. 1D. American Wheat Beer
(1)7. Amber Hybrid Beer

A. 2B. International Amber Lager

B. 19B. California Common

C. 7B. Altbier
(1)8. English Pale Ale

A. 11A. Ordinary Bitter

B. 11B. Best Bitter

C. 11C. Sstrong Bitter
(2)9. Scottish and Irish Ale
14A. Scottish Light
14B. Scottish Heavy
14C. Scottish Export
15A. Irish Red Ale
17C.Wee Heavy

moow>

(1)16.

(1)17.

(1)18.

(1)19.

A. 10A. Weissbier

B. 10B. Dunkles Weissher

C. 10C. Weizenbock

D. 27. Historical Beer (Roggenbier)
Belgian and French Ale

A. 24A. Witbier

B. 24B. Belgian Pale Ale

C. 25B. Saison

D. 24C. Biére de Garde

E. 34A. Clone Beer (Belgian styles only)
Sour Ale

A. 23A. Berliner Weisse

B. 23B. Flanders Red Ale

C. 23C. Oud Bruin

D. 23D. Lambic

E. 23E. Gueuze

F. 23F. Fruit Lambic
Belgian Strong Ale

A. 25A. Belgian Blond Ale

B. 26B. Belgian Dubbel

C. 26C. Belgian Tripel

D. 25C. Belgian Golden Strong Ale

E. 26D. Belgian Dark Strong Ale
Strong Ale
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A. 17B. Old Ale
B. 17D. English Barleywine
C. 22C. American Barleywine
(1)20. Fruit B eer
A. 29A. Fruit Beer
(1)21. Spice/Herb/Vegetable Beer
A. 30A. Spice, Herb, or Vegetable Beer
B. 30C. Winter Seasonal Beer
(1)22. Smoke-Flavored and Wood-Aged Beer
A. 6B. Rauchbier
B. 32A. Classic Style Smoked Beer
C. 33A. Wood-Aged Beer
(1)23. Specialty Beer
3A. Czech Pale Lager
2B. Internati onal Amber Lager
3C. Czech Amber Lager
4B. Festbier
3D. Czech Dark Lager
5A. German Leichtbier
7C. Kellerbier
12A. British Golden Ale
12B. Australian Sparkling Ale
21B. Specialty IPA (all)
15C. Irish Extra Stout
16C. Tropical Stout
26A. Trappist Single
17A English Strong Ale
22B. American Strong Ale
22D. Wheatwine
27. Historical Beer (those not
already listed)
28A. Brett Beer
28B. Mixed-Fermentation Sour Beer
28C. Soured Fruit Beer
29B. Fruit and Spice Beer
29C. Specialty Fruit Beer
. 30B. Autumn Seasonal Beer
31A. Alternative Grain Beer
31B. Alternative Sugar Beer
. 32B. Specialty Smoked Beer
AA. 33B. Specialty Wood-Aged Beer
BB. 34A. Clone Beer (non-Belgian styles)
CC.34B. Mixed-Style Beer
DD. 34C. Experimental Beer

OUVOZEIrAC~IOIMUO®Y
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2. Styles Sorted Using 2008 Guidelines
(Modified )
This system uses the 2008 categories with the nearest

equivalent beer styles from the 2015 guidelines. New styles
introduced in the 2015 guidelines have been added to the

(subjectively determined) most appropriate 2008 categories.

(2)1. Light Lager
A. 1A. American Light Lager
B. 1B. American Lager
C. 2A. International Pale Lager

(2)2.

2)3.

(2)4.

(2)5.

(2)6.

2)7.

(2)8.

(2)9.

(2)10.

(2)11.

2)12.

D. 4A. Munich Helles

E. 4B. Festbier

F. 5C. Helles Exportbier
Pilsner

A. 5A. German Leichtbier

B. 3A. Czech Pale Lager

C. 5D. German Pils

D. 3B. Czech Premium Pale Lager

E. 27.Historical Beer (Pre-Pro Lager)
European Amber Lager

A. T7A. Vienna Lager

B. 3C. Czech Amber Lager

C. 6A. Marzen

D. 7C. Kellerbier
Dark Lager

A. 2C. International Dark Lager

B. 8A. Munich Dunkel

C. 3D. Czech Dark Lager

D. 8B. Schwarzbier
Bock

A. 4C. Helles Bock

B. 6C. Dunkles Bock

C. 9A. Doppelbock

D. 9B. Eisbock
Light Hybrid Beer

A. 1C. CreamAle

B. 18A. Blonde Ale

C. 5B. Kdlsch

D. 1D. American Wheat Beer
Amber Hybrid Beer

A. 2B. International Amber Lager

B. 27. Historical Beer (Kentucky Common)

C. 19B. California Common

D. 7B. Altbier
English Pale Ale

A. 11A. Ordinary Bitter

B. 11B. Best Bitter

C. 11C. Strong Bitter

D. 12A.British Golden Ale

E. 12B. Australian Sparkling Ale
Scottish and Irish Ale

A. 14A. Scottish Light

B. 14B. Scottish Heavy

C. 14C. Scottish Export

D. 15A. Irish Red Ale

E. 17C. Wee Heavy
American Ale

A. 18B. American Pale Ale

B. 19A. American Amber Ale

C. 19C. American Brown Ale
English Brown Ale

A. 13A. Dark Mild

B. 27. Historical Beer (London Brown Ale)

C. 13B. British Brown Ale
Porter
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(2)13.

(2)14.

(2)15.

(2)16.

(2)17.

(2)18.

(2)19.

(2)20.

(2)21.

76

13C. English Porter

20A. American Porter
9C. Baltic Porter

15B. Irish Stout
15C. Irish Extra Stout
16A. Sweet Stout
16B. Oatmeal Stout
16C. Tropical Stout
16D. Foreign Export Stout
20B. American Stout
. 20C. Imperial Stout
India Pale Ale (IPA)
A. 12C. English IPA
B. 21A. American IPA
C. 22A. Double IPA
D. 21B. Specialty IPA (all)
German Wheat and Rye Beer
A. 10A. Weissbier
B. 10B. Dunkles Weisshier
C. 10C. Weizenbock
D. 27. Historical Beer (Roggenbier)
E. 27. Historical Beer (Sahti)
Belgian and French Ale
A. 24A. Witbier
B. 26A. Trappist Single
C. 24B. Belgian Pale Ale
D. 25B. Saison
E
F

IOTMOUO®>»E00®>

24C. Biere de Garde

34A. Clone Beer (Belgian styles only)

Sour Ale

A. 23A. Berliner Weisse

B. 27. Historical Beer (Gose)

C. 23B. Flanders Red Ale

D. 23C. Oud Bruin

E. 23D. Lambic

F. 23E. Gueuze

G. 23F. Fruit Lambic
Belgian Strong Ale

A. 25A. Belgian Blond Ale

B. 26B. Belgian Dubbel

C. 26C. Belgian Tripel

D. 25C. Belgian Golden Strong Ale

E. 26D. Belgian Dark Strong Ale
Strong Ale
17B. Old Ale
17A. English Strong Ale
22B. American Strong Ale
17D. English Barleywine
22C. American Barleywine
. 22D. Wheatwine
Fruit Beer

A. 29A. Fruit Beer
Spice/Herb/Vegetable Beer

nmmoow>

27. Historical Beer (Pre-Pro Porter)

A. 30A. Spice, Herb, or Vegetable Beer
B. 30B. Autumn Seasonal Beer
C. 30C. Winter Seasonal Beer
(2)22. Smoke-Flavored and Wood-Aged Beer
A. 27. Historical Beer (Piwo Grodziskie)
B. 27. Historical Beer (Lichtenhainer)
C. 6B. Rauchbier
D. 32A. Classic Style Smoked Beer
E. 33A. Wood-Aged Beer
(2)23. Specialty Beer
28A. Brett Beer
28B. Mixed-Fermentation Sour Beer
28C. Soured Fruit Beer
29B. Fruit and Spice Beer
29C. Specialty Fruit Beer
31A. Alternative Grain Beer
31B. Alternative Sugar Beer
32B. Specialty Smoked Beer
33B. Specialty Wood-Aged Beer
34A. Clone Beer (nonBelgian styles)
34B. Mixed-Style Beer
34C. Experimental Beer

FrAXC~"IENMOUO®»

3. Styles Sorted Using Style Family
This system uses new categories based on the style family or
beer style name without regard to country of origin or
history; based primarily on color and yeast. Has fewer,
broader categories.
(3)1. Pale Lager
1A. American Light Lager
1B. American Lager
2A. International Pale Lager
3A. Czech Pale Lager
4A. Munich Helles
4B. Festbier
5A. German Leichtbier
5C. Helles Exporthier
I.  7C. Kellerbier (Pale Kellerbier)
(3)2. Pilsner
A. 3B. Czech Premium Pale Lager
B. 5D. German Pils
C. 27. Historical Beer (Pre-Prohibition
Lager)
(3)3. Amber Lager
2B. International Amber Lager
3C. Czech Amber Lager
6A. Marzen
6B. Rauchbier
7A. Vienna Lager
7C. Kellerbier (Amber Kellerbier)
. 19B. California Common
(3)4. Dark Lager
A. 2C. International Dark Lager
B. 3D. Czeh Dark Lager
C. 8A. Munich Dunkel
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D.
(3)5. Bock
A.
B.
C.
D.

8B. Schwarzbier

4C. Helles Bock
6C. Dunkles Bock
9A. Doppelbock
9B. Eisbock

(3)6. Pale Ale

“mIeTMmMoUO®my

(3)7. IPA
A.
B.
C.
D

1C. Cream Ale

5B. Kdlsch

12A. British Golden Ale

12B. Australian Sparkling Ale
18A. Blonde Ale

18B. American Pale Ale

24B. Belgian Pak Ale

25A. Belgian Blond Ale

25B. Saison

26A. Trappist Single

12C. English IPA

21A. American IPA
21B. Specialty IPA (all)
22A. Double IPA

(3)8. Amber Ale

ACTIOMMOO®>

L.
(3)9. Brow
A.
B.
C.
D.

7B. Altbier

11A. Ordinary Bitter
11B. Best Bitter
11C. Strong Bitter
14A. Scottish Light
14B. Scottish Heavy
14C. Scottish Export
15A. Irish Red Ale
19A. American Amber Ale
24C. Biére de Garde
26B. Belgian Dubbel

27. Historical Beer (Kentucky Common)

n Ale

13A. Dark Mild

13B. British Brown Ale

19C. American Brown Ale

27. Historical Beer (London Brown Ale)

(3)10. Porter

oo w>

9C. Baltic Porter

13C. English Porter

20A. American Porter

27. Historical Beer (Pre-Prohibition
Porter)

(3)11. Stout
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15B. Irish Stout

15C. Irish Extra Stout
16A. Sweet Stout

16B. Oatmeal Stout
16C. Tropical Stout

16D. Foreign Extra Stout
20B. American Stout
20C. Imperial Stout

(3)12. Strong Ale

[ SR
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17A. British Strong Ale

17B. Old Ale

17C. Wee Heavy

17D. English Barleywine

22B. American Strong Ale

22C. American Barleywine

22D. Wheatwine

25C. Belgian Golden Strong Ale
26C. Belgian Tripel

26D. Belgian Dark Strong Ale

(3)13. Wheat Beer
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1D. American Wheat Beer

10A. Weissbier

10B. Dunkles Weissbier

10C. Weizenbock

23A. Berliner Weisse

23D. Lambic

23E. Gueuze

23F. Fruit Lambic

24A. Witbier

27. Historical Beer (Gose)

27. Historical Beer (Piwo Grodziskie)
27. Historical Beer (Licht enhainer)

. 27. Historical Beer (Roggenbier)

27. Historical Beer (Sahti)

(3)14. Sour Ale
A. 23B. Flanders Red
B. 23C. Oud Bruin
(3)15. Specialty Beer
A. All remaining beers in Categories 28-34

4. Styles Sorted Using Country of Origin

This system uses new categories based on county of origin.
Specialty beers omitted.

(4)1. United States

WIODVOZIrAC~IONMMUO®>

1A. American Light Lager

1B. American Lager

1C. Cream Ale

1D. American Wheat Beer

18A. Blonde Ale

18B. American Pale Ale

19A. American Amber Ale

19B. California Common

19C. American Brown Ale

20A. American Porter

20B. American Stout

21A. American IPA

21B. Specialty IPA

22A. Double IPA

22B. American Strong Ale

22C. American Barleywine

22D. Wheatwine

27. Historical Beer (Kentucky Common)
27. Historical Beer (Pre-Pro Lager)
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T. 27.Historical Beer (Pre-Pro Porter)
(4)2. International
A. 2A. International Pale Lager
B. 2B. International Amber Lager
C. 2C. International Dark Lager
(4)3. England
11A. Ordinary Bitter
11B. Best Bitter
11C. Strong Bitter
12A. British Golden Ale
12C. English IPA
13A. Dark Mild
13B. British Brown Ale
13C. Endish Porter
16A. Sweet Stout
16B. Oatmeal Stout
16C. Tropical Stout
16D. Foreign Extra Stout
17A. British Strong Ale
17B. Old Ale
17D. English Barleywine
20C. Imperial Stout
27. Historical Beer (London Brown Ale)
(4)4. Scotland
A. 14A. Scottish Light
B. 14B. ScottishHeavy
C. 14C. Scottish Export
D. 17C. Wee Heavy
(4)5. Ireland
A. 15A. Irish Red Ale
B. 15B. Irish Stout
C. 15C. Irish Extra Stout
(4)6. Belgium
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5C. HellesExportbier
5D. German Pils
6A. Marzen
6B. Rauchbier
6C. Dunkles Bock
7B. Altbier
7C. Kellerbier
8A. Munich Dunkel
8B. Schwarzbier
9A. Doppelbock
8B. Eisbock
10A. Weissbier
10B. Dunkles Weissbier
10C. Weizenbock
23A. Berliner Weisse
27. Historical Beer (Gose)
27. Historical Beer (Lichtenhainer)
W 27. Historical Beer (Roggenbier)
(4)9. Austria
A. T7A. Vienna Lager
(4)10. Czech Republic
A. 3A. Czech Pale Lager
B. 3B. Czech Premium Pale Lager
C. 3C. Czech Amber Lager
D. 3D. Czech Dark Lager
(4)11. Poland
A. 27. Historical Beer (Piwo Grodziskie)
(4)12. Scandnavia
A. 9C. Baltic Porter
B. 27. Historical Beer (Sahti)
(4)13. Australia
A. 12B. Australian Sparkling Ale
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23B. Flanders Red Ale
23C. Oud Bruin

23D. Lambic

23E. Gueuze

23F. Fruit Lambic

24A. Witbier

24B. Belgian Pale Ale
25A. Belgian Blond Ale
25B. Saison

25C. Belgian Golden Strong Ale
26A. Trappist Single
26B. Belgian Dubbel

. 26C. Belgian Tripel

26D. Belgian Dark Strong Ale

4)7. France

A.

24C. Biere de Garde

(4)8. Germany

moow>

4A. Munich Helles

4B. Festbier

4C. Helles Bock

5A. German Leichtbier
5B. Kélsch

5. Styles Sorted Using History

This system attempts to break the styles into groups based on
historical development and derived styles in a more granular
approach than the style family sorting.

(5)1. Pilsner
3A. Czech Pale Lager
3B. Czech Premium Pale Lager
5D. German Pils
7C. Kellerbier (Pale Kellerbier)
27. Historical Beer (Pre-Pro Lager)
5A. German Leichtbier
(5)2. Mass Market Pale Lager
A. 1B. American Lager
B. 2A. International Pale Lager
C. 1A. American Light Lager
(5)3. European Pale Lager
A. 5C. Helles Exportbier
B. 4A. Munich Helles
C. 4B. Festbier
D. 4C. Helles Bock
(5)4. Amber Lager
A. 7A. Vienna Lager

Tmoow>
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(5)5.

(5)6.

(5)7.

(5)8.

(5)9.

(5)10.

(5)11.

(5)12.

(5)13.

(5)14.

(5)15.

(5)16.

6A. Marzen
7C. Kellerbier (Amber Kellerbier)
3C. Czech Amber Lager
. 2B. International Amber Lager
European Smoked Beer
A. 27. Historical Beer (Piwo Grodziskie)
B. 27. Historical Beer (Lichtenhainer)
C. 6B. Rauchbier
Indigenous American Beer
A. 1C. Cream Ale
B. 19B. California Common
C. 27. Historical Beer (Kentucky Common)
D. 18A. Blonde Ale
Dark Lager
A. 8A. Munich Dunkel
B. 3D. Czech Dark Lager
C. 8B. Schwarzbier
D. 2C. International Dark Lager
Bock
A. 6C. Dunkles Bock
B. 9A. Doppelbock
C. 9B. Eisbock
English Pale Ale
A. 11A. Ordinary Bitter
B. 11B. Best Bitter
C. 11C. Strong Bitter
D. 12C. English IPA
Pale Ales (derived from English Pale Ale)
A. 15A. Irish Red Ale
B. 12B. Australian Sparkling Ale
C. 24B. Belgian Pale Ale
D. 12A. British Golden Ale
American Pale Beer (derived from English
styles)
A. 18B. American Pale Ale
B. 19A. American Amber Ale
C. 21A. American IPA
American Bitter Beer (derived from American
IPA)
A. 21B. Specidty IPA (all)
B. 22A. Double IPA
Top-Fermented German Lagers
A. 5B. Kdlsch
B. 7B. Altbier
European Farmhouse Beer
A. 24C. Biere de Garde
B. 25B. Saison
C. 27. Historical Beer (Sahti)
English Mild
A. 13A. Dark Mild
Dark American Beer (derived from English
Styles)

mooOw

(5)17.

(5)18.

(5)19.

(5)20.

(5)21.

(5)22.

(5)23.

(5)24.

(5)25.

(5)26.

(5)27.

19C. AmericanBrown Ale
27. Historical Beer (Pre-Pro Porter)
20A. American Porter
. 20B. American Stout
Porter
A. 13C. English Porter
B. 9C. Baltic Porter
Irish Stout
A. 16D. Foreign Extra Stout
B. 15C. Irish Extra Stout
C. 15B. Irish Stout
English Stout
A. 20C. Imperial Stout
B. 16B. OatmealStout
C. 16A. Sweet Stout
D. 16C. Tropical Stout
Strong Ale
A. 17B. Old Ale
B. 17A. British Strong Ale
C. 22B. American Strong Ale
Barleywine
A. 17D. English Barleywine
B. 22C. American Barleywine
C. 22D. Wheatwine
Belgian Ale
A. 25A. Belgian Blond Ale
B. 26A. Trappist Single
C. 26B. Belgian Dubbel
Belgian Strong Ale
A. 26C. Belgian Tripel
B. 25C. Belgian Golden Strong Ale
C. 26D. Belgian Dark Strong Ale
Wheat Beer
10A. Weissbier
10B. Dunkles Weissbier
10C. Weizenbock
24A. Witbier
27. Historical Beer (Roggenbier)
. 1D. American Wheat Beer
German Sour Ale
A. 23A. Berliner Weisse
B. 27. Historical Beer (Gose)
Belgian Sour Ale
A. 23B. Flanders Red
B. 23C. Oud Bruin
C. 23D. Lambic
D. 23E. Gueuze
E. 23F. Fruit Lambic
Specialty Beer
A. All remaining beers in Categories 2834
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APPENDIX B: LOCAL STYLES

This appendix contains styl es submitted by local chapters of the BJCP for styles that are not yet established, but are more important
for homebrewers within a single country. They are not included in the main style guidelines, but are available for use by tho  se who
wish to use them. The guidelines were written by local members, and were not validated by the BJCP.

Argentine Styles

X1. Dorada Pampeana
Suggested style placement: Category 18 (Pale American Beer)

En sus comienzos los cerveceros caseros argentinos estaban
muy limitados: n o existian los extractos, s6lo malta pilsen y
lGpulo Cascade. Sélo levaduras secas, cominmente
Nottingham, Windsor o Safale. Con estos ingredientes, los
cerveceros argentinos desarrollaron una version especifica de
la Blond Ale, llamda Dorada Pampeana.

Imp resion general:  Facilmente bebible, accesible, con
orientacion a malta.

Aroma: aroma dulce maltoso ligero a moderado. Es aceptable
el aroma frutal bajo a moderado. Debe tener aroma a lGpulo
bajo a medio. Sin diacetilo.

Aspecto: color amarillo claro a dorad o profundo. Claro a
brillante. Espuma baja a medio con buena retencion.

Sabor: Dulzor maltoso inicial suave. Tipicamente ausentes los
flavors a caramelo. Flavor a ltpulo ligero a moderado
(usualmente Cascade), pero no deberia ser agresivo. Amargor
bajo a moderado, pero el balance tiende a la malta. Final
medio-seco o algo dulce. Sin diacetilo.

Sensacién en boca: Cuerpo mediano ligero a medio.
Carbonatacién media a alta. Sensacién suave sin amargor
aspero o astringencia.

Comentarios:  es dificultoso lograr el balance.

Historia:  los primeros cerveceros argentinos solo accedian a
malta pilsen y lUpulo cascade y con ellos desarrollaron esta
variante de Blond Ale.

Ingredientes:  usualmente solo malta palida o pilsen, aunque
puede incluir bajas proporciones de malta caramelizadas.
Comunmente lUpulo Cascade. Levaduras americanas limpias,
britanicas levemente frutadas o Kolsch, usualmente
acondicionada en frio.

Estadisticas vitales: D.l.: 1.0427 1.054
IBUs: 1571 22 D.F.: 1.00971 1.013
SRM: 37 5 G.A.: 43°71 55°

Pam pas Golden Ale

Overall impression: easy drinkability, malt -oriented.
Aroma: light to moderate sweet malty aroma. Low to
moderate fruity aroma is acceptable. May have a low to
medium hop aroma. No diacetyl.

Appearance: light yellow to deep gold color. Clear to brilliant.
Low to medium head with good retention.

Flavor: Initial soft malty sweetness. Caramel flavors typically
are absent. Mild to moderate hop flavor (usually Cascade), but
should not be aggressive. Low to moderate hop bitterness, the
balance is normally towards the malt. Half -dry to something
sweet finish. No diacetyl.

Mouthfeel: Medium -light to medium body. Medium to high
carbonation. Smooth without harsh bitterness or astringency.
Comments: itis difficult to achieve the balance.

History: At the beginning argentine homebrewers were very
limited: there weren’t extract, they could use only pils malt,
Cascade hops and dry yeast, commonly Nottingham, Windsor
or Safale. With these ingredients, Argentine brewers developed
a specific version of Blond Ale, named Dorada Pampeana .
Ingredients:  usually only pale or pils malt, although may
include low rates of caramelized malt. Commonly Cascade
hops. Clean American yeast, slightly fruity British or Kélsch,
usually packaged in cold.
Vital Statistics:

IBU: 157 22

SRM: 37 5

OG: 1.04271 1.054
FG: 1.0097 1.013
ABV: 4.3%1 5.5%

X2. IPA Argenta
Suggested style placement: Category 21 (IPA)

IPA Especialidad: IPA ARGENTA

Impresién general: Una Pale Ale Argentina decididamente
amarga y lupulada, refrescante ymoderadamente fuerte. La
clave del estilo esta en la tomabilidad sin asperezas y con un
buen balance.

Aroma: Intenso aroma a lapulo con carécter floral y citrico,
derivado de los ltpulos argentinos. Muchas versiones tienen
dry-hopping, lo que otorga un caracter a hierba adicional,
aungue esto no es requerido. Puede hallarse dulzura limpida a
malta e inclusive algo de caramelo, pero con menor tenor que
en las Ipas inglesas. Un caracter frutal leve de los ésteres es
aceptable, al igual que toques fendlicos poducto de la
fermentacion del trigo, que nunca deben ser dominantes y solo
deben agregar complejidad. De todos modos, el caracter
relativmente neutro de la fermentacion es lo méas usual. Puede
notarse algo de alcohol en las versiones mas fuertes. Sin DMS.
El diacetil es un demérito importante en esta cerveza ya que
apaga el lapulo, por lo que nunca debe estar presente.
Aspecto: El color varia de dorado medio a cobre rojizo medio.
Algunas versiones pueden tener un tinte anaranjado. Debe ser
clara, aunque lasversiones con dry-hopping o que contienen
trigo no malteado pueden tener una leve turbiedad. Buena
espuma persistente.

Sabor: A ldpulo medio a alto, debiendo reflejar el caracter del
lGpulo argentino, con aspectos prominentemente citricos a
pomelo rosado y cascara de mandarina, que deben dominar.
Puede tener también tonos florales como flores de azhar o
también herbal y/o resinoso aunque es menos habitual y solo
debe agregar complejidad. Amargor medio a medio alto,
soportado por una maltosidad limpia que pr oporciona un
balance adecuado.

Sabor a malta bajo a medio, limpido, aunque son aceptables
bajos niveles acaramelados o picantes por el uso de trigo, sea o
no malteado. Sin diacetil. Un bajo caréacter frutal es aceptable,
pero no requerido. El amargor debe permanecer en el
retrogusto pero nunca debe ser aspero. Finish medio seco a
seco y refrescante. Puede percibirse algun sabor a alcoh@n

las versiones mas fuertes.

Sensacion en boca:  cuerpo medio liviano a medio, suave, sin
astringencias derivadas del lpulo, aunque la moderada a
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moderada alta carbonatacion puede combinarse con el trigo
para dar una sensacion seca, aln en presencia de la dulzura de
la malta. Suave tibieza a alcohol en las versiones mas fuertes
(no en todas). Menor cuerpo que la IPA inglesa,y més seca que
la IPA Americana.

Historia:  La version Argentina del historico estilo inglés
desarrollada en el marco de una serie de encuentros de la
Asociacion Civil Somos Cerveceros en 2013, donde se fueron
definiendo sus caracteristicas distintivas. Se diferencia de la
IPA Americana por agregado de trigoa la receta de granos y el
uso de lapulos Argentinos que tienen caracteristicas Unicas de
sabor y aroma. Se busca que las caracterisiticas citricas del
lGpulo Argentino armonicen con el trigo, como sucede en la
Witbier. El agregado de bajas cantidades de trigo puede
recordar al grist de la Kdlsch, donde también hay un frutado
producto de la fermentacion.

Ingredientes:  malta palida (bien modificada y disponible

para maceracion simple) y una cantidad de tigo como
complemento que no debe superar el 15%; El trigo puede ser
malteado o sin maltear. EN el caso de agregar caramelos,
deben ser limitados y preferentemente utilizando trigo
caramelo. Los ltpulos Argentinos como el Cascade, Mapuche y
Nugget son losusuales, aunque puede tener Spalt, Victoria 'y
Bullion para agregar complejidad. Levadura americana que da
un perfil limpido o levemente frutal. El agua varia de blanda a
moderadamente sulfatada.

Estadisticas vitales: DO: 105571 1065

IBU: 357 60 DF: 100871 1015

SRM: 61 15 GA 5.07 6.5%.
Ejemplos comerciales: Antares Ipa Argenta, Kerze Ipa
Argenta.

Argentine IPA

Overall Impression: A decidedly hoppy and bitter,
refreshing and moderately strong Argentine pale ale. The clue
is drinkability without harshness and best balance.

Aroma: Intense hop aroma with a citrusy and floral character
derived from Argentine hops. Many versions are dry hopped
and can have an additional grassy aroma, although this is not
required. Some clean malty sweetness and caramel may be
found in the background, but should be at a lower level than in
English examples. Fruitiness from esters and light phenolics
from fermentation of wheat may also be detected in some
versions, although a neutral fermentation character is usual.
Some alcoholmay be noted in stronger versions. No DMS. The
diacetyl is a high demerit because it can cover aroma hops, and
never should be present.

Appearance: Color ranges from medium gold to medium
reddish copper; some versions can have an orangssh tint.
Should be clear, although unfiltered dry -hopped versions or
with unmalted wheat may be little hazy. Good head stand,
persistent.

Flavor: Hop flavor is medium to high, and should reflect an
Argentine hop character: citrusy, grapefruit and tangerine peel
must be dominant. May have some floral character like orange
blossoms, or herbal and resinous, although it is less common
and should only add complexity. Medium -high to very high
hop bitterness, although the malt backbone will support the
strong hop character and provide the best balance. Malt flavor
should be low to medium, and is generally clean and malty
sweet although some caramel or spicy flavors from wheat,
malted or unmalted, are acceptable at low levels. No diacetyl.
Low fruitiness is acceptable but not requir ed. The bitterness

may linger into the aftertaste but should not be harsh.

Medium -dry to dry finish, refreshing. Some clean alcohol flavor
can be noted in stronger versions.

Mouthfeel: Medium -light to medium -bodied mouthfeel
without hop -derived astringency, although moderate to
medium-high carbonation can combine with wheat to render
an overall dry sensation in the presence of malt sweetness.
Some smooth alcohol warming can and should be sensed in
stronger (but not all) versions. Body is generally less than in
English counterparts, and more dry than American
counterparts.

History: An Argentine version of the historical English style,
developed in 2013 from Somos Cerveceros Association
meetings, when its distinctive characteristics were defined.
Different f rom an American IPA in that it is brewed with wheat
and using Argentine hops, with its unique flavor and aroma
characteristic. Based on a citrus (from Argetine hop) and wheat
pairing idea, like in a witbier. Low amounts of wheat are

similar to a Kdlsh grist, as is some fruitiness from

fermentation.

Ingredients:  Pale ale malt (well-modified and suitable for
single-temperature infusion mashing) with up to 15% wheat,
either malted or unmalted; Caramel malts should be limited
and preferably be caramel wheat. Argentine hops like Cascade,
Mapuche and Nugget are typical, although Spalt, Victoria or
Bullion may be used to add complexity; American yeast that
can give a clean or slightly fruity profile. Water character varies
from soft to moderately sulfate.

Vital Statistics: OG: 1.0557 1.065

IBU: 351 60 FG: 1.00871 1.015

SRM: 671 15 ABV: 5.01 6.5%.
Commercial Examples: Antares Ipa Argenta, Kerze Ipa
Argenta.
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Italian Styles

X3. Italian Grape Ale
Suggested style placement: Category 29 (Fruit Beer)

Overall Impression: A sometimes refreshing, sometimes
more complex Italian ale characterized by different varieties of
grapes.

Aroma: Aromatic characteristics of a particular grape have to
be noticeable but do should not overpower the other aromas.
The grape/wine character should be pleasant and should not
have defects such as oxidation. Malt claracter is usually
restrained while hop aroma can range from medium-low to
absent. Some examples can have a low to moderately low wild
character described as barnyard, earthy, goaty but should not
be as intense as in a lambic/fruit lambic. No diacetyl.

App earance: Color can range from gold to dark brown.
Reddish/ruby color is usually due to the use of red grape
varieties. White to reddish head with generally a medium low
retention. Clarity is generally good but can be affected by the
use of grape.

Flavor: Many interpretations are possible. As with aroma,
grape character (must or winey like) must be present but may
range from subtle to medium intensity. Varieties of grape can
contribute differently on the flavor profile: in general
stonef/tropical fruit flavo rs (peach, apricot, pineapple) can
come from white grapes and red fruit flavors (e.g., cherry,
strawberry) from red grape varieties. Further fruity character
of fermentative origin is also common. Different kinds of
special malts can be used but should besupportive and
balanced, not so prominent as to overshadow the base beer.
Roasted and/or strong chocolate character is inappropriate.
Some sour notes are common and may help to improve the
drinkability but should not be prominent as in Flemish
ale/Lambic. Oak flavors, along with some barnyard, earthy,
goaty notes,coming from aging in barrels can be present but
should not be predominant. Bitterness and hop flavors are
generally low. Diacetyl from very low to none.

Mouthfeel: Medium -high carbonation improves the
perception of aroma. Body is generally from low to medium
and some acidity can contribute to increased perception of
dryness. Strong examples can show some warming but without
being hot or solventy.

History: Produced by many ltalian craft breweries during the
last years, it represents a communion between beer and wine
promoted to the large local availability of different varieties of
grapes across the country. They can be an expression of
territory, biodiversity and creativity of the brewer. Normally
seen as speciality beer in the range of products of the brewery.
Ingredients:  Pils or pale base malt with some adjuncts (if
any) or special malts. Grape content can represent up 40% of
whole grist. Grape or grape must (sometimes extensively boiled
before use) can be used at different stages: boil,
primary/secondary fermentation, or aging. Ale or wine yeast
can show a neutral character (more common) or a fruity profile
(English and Belgian strains). A wide range of hop varieties can
be used in low quantities in order not to excessively
characterize the beer.

Vital Statistics: OG: 1.0437 1.090
IBUs: 107 30 FG: 1.00771 1.015
SRM: 57 30 ABV: 4871 10%

Commercial Examples: Montegioco Tibir, Montegioco
Open Mind, Birranova Moscata, LoverBeer BeerBera,
Loverbeer DéuvaBeer, Birra del
BB10, Barley BBevo, Cudera, Pasturana Filare!, Gedeone
PerBacco! Toccalmatto Jadis, Rocca dei Conti Tari Giacche.
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