
DIVISION XI 
BEER 

Competition for the Beer Division is open to all amateur 
exhibitors twenty-one (21) years of age or older.  Beer 
entries shall be handled and judged in accordance with 
Washington State Law RCW 66.28.140.   

 1. A fee of $2.00 will be charged for each entry. 

 2. Entries will be accepted at Your Homebrew, 305 
West Main, Suite A, Kelso, WA  98626, 360-232-
8322 from July 11 to July 22, 2011.  Judging will 
occur at Your Homebrew on July 23, 2011. 

 3. Entries are limited to no more than one per 
subcategory.  

 4. An entry will consist of three bottles (11 oz. - 12 
oz.) of BROWN GLASS. One bottle is for judging, 
one for display and one for Best of Show. Attach 
an AHA Entry Form to each bottle with a rubber 
band. Also include an Entry Recipe Form with 
each entry.  

 5. Your entry must not have been brewed at any 
place that brews beverages for any commercial 
purpose, whether for commercial research, 
production or any other purpose, including brew-
on-premises establishments.  

 6. Persons entering their beer are responsible for 
entering in the correct class and lot.  

 7. All bottles and contents become the property of 
the Cowlitz County Fair.  

 8. Each beer entry will be judged on its own merits 
by more than one judge. Judging points will be 
based on Bouquet, Aroma, Appearance, Flavor, 
Body, Drinkability and Overall Impression. Judges 
will determine the Best in Show from among the 1st 
Place winners. 

 9. Only winning beers will be on display for the run of 
the Cowlitz County Fair (July 28-31, 2011) in the 
Agriculture Building, located in the north end of the 
fairgrounds. 

 10. First and second place winners will receive a 
ribbon and cash premium. Third place winners will 
receive a ribbon. Best in Show winner will receive 
an extra large, fancy rosette and a cash premium.  
Only one “Best of Show” will be awarded. Ribbons 
and rosettes may be picked up on August 1 in the 
Agriculture building, or in the fair office after 2:00 
p.m. on that date.   

11. The Best of Show winner will receive a $25 cash 
premium. 

 

– AMATEUR BEER CLASSES – 
CLASSES AND MONETARY AWARDS 

CLASS & LOT 1st 2nd 
1 - LIGHT LAGER 

A Light American Lager........................ 5.00 3.00 
B Standard American Lager ................. 5.00 3.00 
C Premium American Lager ................. 5.00 3.00 
D Munich Helles.................................... 5.00 3.00 
E Dortmunder Export............................ 5.00 3.00 

2 - PILSNER 
A German Pilsner ................................. 5.00 3.00 
B Bohemian Pilsner ............................. 5.00 3.00 
C Classic American Pilsner .................. 5.00 3.00 

3 - EUROPEAN AMBER LAGER 
A Vienna Lager..................................... 5.00 3.00 
B Oktoberfest/Maerzen ........................ 5.00 3.00 

4 - DARK LAGER 
A Dark American Lager ........................ 5.00 3.00 
B Munich Dunkle .................................. 5.00 3.00 
C Schwarzbier ...................................... 5.00 3.00 

5 - BOCK 
A Maibock/Helles Bock......................... 5.00 3.00 
B Traditional Bock ................................ 5.00 3.00 
C Doppelbock ....................................... 5.00 3.00 
D Eisbock.............................................. 5.00 3.00 

6 - LIGHT HYBRID BEER 
A Cream Ale ......................................... 5.00 3.00 
B Blond Ale........................................... 5.00 3.00 
C Kolsch ............................................... 5.00 3.00 
D American Wheat or Rye Beer ........... 5.00 3.00 

7 - AMBER HYBRID BEER 
A North Germany Altbier ...................... 5.00 3.00 
B California Common Beer................... 5.00 3.00 
C Duesseldorf Altbier............................ 5.00 3.00 

8 - ENGLISH PALE ALE 
A Standard/Ordinary Bitter ................... 5.00 3.00 
B Special/Best or Premium Bitter ......... 5.00 3.00 
C Extra Special/Strong Bitter 

(English Pale Ale) ............................. 5.00 3.00 

9 - SCOTTISH AND IRISH ALE 
A Scottish Light 60/ .............................. 5.00 3.00 
B Scottish Heavy 70/ ............................ 5.00 3.00 
C Scottish Export 80/............................ 5.00 3.00 
D Irish Red Ale...................................... 5.00 3.00 
E Strong Scotch Ale ............................. 5.00 3.00 

10 - AMERICAN ALE 
A American Pale Ale. ........................... 5.00 3.00 
B American Amber Ale ......................... 5.00 3.00 
C American Brown Ale ......................... 5.00 3.00 



11 - ENGLISH BROWN ALE 
A Mild ....................................................5.00 3.00 
B Southern English Brown Ale .............5.00 3.00 
C Northern English Brown Ale ..............5.00 3.00 

12 - PORTER 
A Brown Porter .....................................5.00 3.00 
B Robust Porter ....................................5.00 3.00 
C Baltic Porter.......................................5.00 3.00 

13 - STOUT 
A Dry Stout ...........................................5.00 3.00 
B Sweet Stout .......................................5.00 3.00 
C Oatmeal Stout ...................................5.00 3.00 
D Foreign Extra Stout ...........................5.00 3.00 
E American Stout..................................5.00 3.00 
F Imperial Stout ....................................5.00 3.00 

14 - INDIA PALE ALE 
A English IPA........................................5.00 3.00 
B American IPA ....................................5.00 3.00 
C Imperial IPA.......................................5.00 3.00 

15 - GERMAN WHEAT AND RYE BEER 
A Weizen/Weissbier..............................5.00 3.00 
B Dunkelweizen ....................................5.00 3.00 
C Weizenbock.......................................5.00 3.00 
D Orggenbier ........................................5.00 3.00 

16 - BELGIAN AND FRENCH ALE 
A Witbier ...............................................5.00 3.00 
B Belgian Pale Ale ................................5.00 3.00 
C Saison................................................5.00 3.00 
D Biere de Garde ..................................5.00 3.00 
E Belgian Specialty Ale.........................5.00 3.00 

17 - SOUR ALE 
A Berliner Weisse .................................5.00 3.00 
B Flanders Red Ale...............................5.00 3.00 
C Flanders Brown Ale/Oud Bruin..........5.00 3.00 
D Straight (unblended) Lambic .............5.00 3.00 
E Gueuze..............................................5.00 3.00 
F Fruit Lambic.......................................5.00 3.00 

18 - BELGIAN STRONG ALE 
A Belgian Blond Ale ..............................5.00 3.00 
B Belgian Dubbel ..................................5.00 3.00 
C Belgian Tripel ....................................5.00 3.00 
D Belgian Golden Strong Ale................5.00 3.00 
E Belgian Dark Strong Ale ....................5.00 3.00 

19 - STRONG ALE 
A Old Ale...............................................5.00 3.00 
B English Barley Wine ..........................5.00 3.00 
C American Barley Wine.......................5.00 3.00 

20 - FRUIT BEER 
A Fruit Beer...........................................5.00 3.00 

21 - SPICE/HERB/VEGETABLE BEER 
A Spice/Herb/Vegetable Beer .............. 5.00 3.00 
B Christmas/Winter Specialty 

Spiced Beer....................................... 5.00 3.00 

22 - SMOKE FLAVORED AND WOOD AGED BEER 
A Classic Rauchbier ............................. 5.00 3.00 
B Other Smoked Beer .......................... 5.00 3.00 
C Wood-Aged Beer .............................. 5.00 3.00 

23 - SPECIALTY BEER 
A Specialty Beer................................... 5.00 3.00 

24 - TRADITIONAL MEAD 
A Dry Mead........................................... 5.00 3.00 
B Semi-Sweet Mead............................. 5.00 3.00 
C Sweet Mead ...................................... 5.00 3.00 

25 - MELOMEL (FRUIT MEAD) 
A Cyser (Apple Melomel) ..................... 5.00 3.00 
B Pyment (Grape Melomel).................. 5.00 3.00 
C Other Fruit Melomel .......................... 5.00 3.00 

26 - OTHER MEAD 
A Metheglin........................................... 5.00 3.00 
B Braggot.............................................. 5.00 3.00 
C Open Category Mead........................ 5.00 3.00 

27 - STANDARD CIDER AND PERRY 
A Common Cider.................................. 5.00 3.00 
B English Cider..................................... 5.00 3.00 
C French Cider ..................................... 5.00 3.00 
D Common Perry.................................. 5.00 3.00 
E Traditional Perry................................ 5.00 3.00 

28 - SPECIALTY CIDER AND PERRY 
A New England Cider ........................... 5.00 3.00 
B Fruit Cider ......................................... 5.00 3.00 
C Apple Wine........................................ 5.00 3.00 
D Other Specialty Cider or Perry.......... 5.00 3.00 
 



Brewer(s) Information..................................................................................................

Name(s) ____________________________________ Street Address ______________________________________

City ________________________________________ State _____________ZIP/Postal Code____________________

Phone (h) (____)______________  Phone (w) (____)_______________  Email Address ________________________

Club Name (if appropriate) ________________________________________________________________________

Entry Information.........................................................................................................
Name of Brew ___________________  Category (No.) ____________________ Subcategory (A-F) ______________

Category/Subcategory (print full names) ______________________________________________________________

For Mead and Cider

❏ Still

❏ Petillant

❏ Sparkling

For Mead

❏ Hydromel (light mead)

❏ Standard Mead

❏ Sack (strong mead)

❏ Dry

❏ Semi-Sweet

❏ Sweet
...............

Special Ingredients/Classic Style 
(required for categories 6D, 16E, 17F, 20, 21, 22B, 22C, 23, 25C, 26A, 26C, 27E, 28B-D)

______________________________________________
______________________________________________
______________________________________________

Ingredients and Procedures.........................................................................................

Number of U.S. gallons brewed for this recipe ___________

WATER TREATMENT Type/Amount____________________

__________________________________________________

YEAST CULTURE ❏ Liquid     ❏ Dried

Did you use a starter?        ❏ Yes        ❏ No

Type______________________________________________

Brand ____________________________________________

Amount __________________________________________

YEAST NUTRIENTS Type/Amount ____________________

CARBONATION    ❏ forced CO2 ❏ Bottle Conditioned

Volumes of CO2 ____________________________________

Type/Amount of Priming Sugar ________________________

BOILING TIME _____________ Hrs. ______________Min.

SPECIFIC GRAVITIES Original________________________

Terminal __________________________________________

FERMENTATION Duration (days)        Temperature (ºF)

Primary     _______________   _______________

Secondary    _______________   _______________

Other   _______________   _______________

BREWING DATE __________________________________

BOTTLING DATE ______________________________

Finings

Type __________________________________________

Amount ________________________________________

Please use the back of this form for brewer’s specifics.

BJCP Entry/Recipe Form  Copyright ©2006 Beer Judge Certification Program  rev. 070307

FERMENTABLES (MALT, MALT EXTRACT, ADJUNCTS, HONEY OR OTHER SUGARS)

AMOUNT (LB.)                    TYPE/BRAND                              USE (MASH/STEEP)   

HOPS
AMOUNT (OZ.)    PELLETS OR     TYPE                     %A ACID    USE (BOIL              MIN. FROM 

WHOLE?                                                     STEEP, DRY, ETC.)   END OF BOIL

MASH SCHEDULE
STEP                                       TEMPERATURE                             TIME

ENTRY/RECIPE FORM
AHA/BJCP Sanctioned Competition Program

www.beertown.org
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