Kingdom of Caid

Arts and Sciences Fair and Pentathlon

Class: 
2.22.1 - Culinary: Brewing: Beers

Skill Level:

Entry #:


Does entry meet criteria for class:   Yes   No 

Entry Type:



(If no, please explain)




Description of Entry:
Total Points:
Execution: (80% of total)









Presentation: 
(Points Possible: 0 – 5) 


Points Earned: __________

Should include appropriate serving containers (if appropriate). Penalized for non-period elements.

Selected Criteria 



Points Possible
Cap: Clean & Sound



(2)

Serving container: Clean & Sound

(1)

Label: Clear Identification


(1)

Air Space: 3/4 Inch



(1)

Clarity & Color: 
(Points Possible: 0 – 10) 

Points Earned: __________

Look for richness of color and clarity. Penalized for weak color, haziness or oily surface.

 Selected Criteria 



Points Possible
Hazy or floating sediment,



Clear, Bright

 


(5)


Carbonation 




(1)

Head





(2)




Good Color




(2)

Bouquet: 

(Points Possible: 0 – 20) 

Points Earned: __________

Does it have an aroma? Is it pleasant, sharp, fruity? Can you identify the product by its aroma? Penalize for chemical, sulfur or petroleum smells.

Selected Criteria 



Points Possible
Aroma – does it have one? Good or Bad

(6)

Identifiable-How Identifiable Is it?

(4)

Malt/Hops: Are they properly present?

(10)

Taste: 

(Points Possible: 0 –55) 


Points Earned: __________

Reward pleasant use of spices, flavor, and aroma. Penalize off flavors, flatness, bad aftertaste, unwanted lumps and missing ingredients.
Selected Criteria 



Points Possible
Taste: Good or Bad



(15)

Balance: Sugars, Acids, Alcohol


(9)

Developed Flavor 



(10)

Malt/Hops




(8)

Aftertaste




(7)

Body: Mouthfeel



(6)

Documentation: (10% of total) (Points Possible 0 – 10)






Required documentation is an Ingredient List and Period Recipe. No points given unless these two at minimum are provided.

 Selected Criteria 



Points Possible
Ingredient list 




(2)
     




Period recipe 

     


(2)

Brewers Log Notes



(4)
     

Bibliography 




(2)

Documentation Total Points:  __________

Comments: (Use back if more space is needed)








