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MEAD SCORE SHEET

[ Alcoholic - The warming effect of ethanol and other higher al

Descriptor Definitions (Mark all that apply) Entry # Category # Subcategory (a-f)

“Judge Name (print)

hols.

[0 Astringent - Dry, puckering taste that is similar to bitterness. TH¥#dge Qualifications  (check if appropriate):00  Apprentice/Novice

ooao

O Light-Struck - Having the characteristic smell of a skunk, cause

taste of strong unsweetened tea or chewing on a grape skin. CmeExperienced O Professional BrewEl Honorary Master

comes from tannins present in fruits, especially berries and graB%P Rank (check if appropriate)] Recognizdd Certified
Chlorophenolic - Caused by chemical combination of chlorin

and organics. Detectable in parts per billion. Aroma is unique @tNational O Masted Grand Master
similar to plasticlike phenolic or bleach. Avoid using chlorinate@ategory : [J Traditional Meadd Melomel (fruit mead)

water and rinsethoroughly (with sanitized water) after using strolcj; Metheglin (spiced mead)d] ~ Braggot (mead with m&R) Mixed Category

bleach solutions. . . .
Clean -Lacking off flavors or aromas. Carbonation Level : O Sparklingld Still

Floral - The aroma of flower blossoms or perfume. Sweetness : 00 Dry OO0 MediumO Sweet

Fruity/Estery - Flavors and aromas from the fruits added Btrength : [0 Hydromel OO0 Standardld Sack
melomel. Strong fruit flavors and aromas can be obtained by {%ﬁiety of Honey

(during the secondary ferment) fruit additions or from extracts. )
Some fruity/estery flavors, especially banana and pineapple, Rgcial Ingredients

be caused by higher temperature fermentations and certain ygggle Inspection :  Appropriate size, cap, fill level, label removal, etc.
strains.

Harsh - Causing a biting or stinging sensation in the mouth. Tl¥@Mments if inappropriate

taste is caused by higher alcohols and other products of high tem-

perature fermentation. Most common in very alcoholic meads.
A&oma (9-10 Excellent, 7-9 Very Good, 5-7 Good, 3-5 Fair, 0-3 Problem) 10

by the exposure of hops to light. Only possible in meads with héfgmment on expression of honey and other ingredients as appropriate for style)

O Metallic - Caused by exposure to metal. Also described as tinny,

coins, bloodlike. Check your brewpot and caps.

O Nutrient - Vitamin or chemical taste resulting from the overuse of

ammonium phosphate and other yeast nutrients. Usually dimin-

ishes with aging.

Oxidized/Stale -Develops in the presence of oxygen as mead a’&@
or is exposed to high temperatures. Described as winy, wet c@rrment on color and clarity as appropriate for style)
board, papery, sherry. Often coupled with an increase in sourness,

earance (5 Excellent, 4 Very Good, 3 Good, 2 Fair, 0-1 Problem) 5

harshness and bitterness. The greater the aeration in -bet
tling/siphoning or the air in the headspace, the faster a mead will

oxidize. Warm temperatures dramatically accelerate oxidation.

Phenolic -Can be any one or combination of a medicinal, plasfic@VOr (18-20 Excellent, 14-18 Very Good, 10-14 Good, 6-10 Fair, 0-6 Problem)20

electrical fire, Listerinelike, Band-Aidlike, smoky, clovelike arom@omment on expression of honey and other ingredients as appropriate for style; comment on balance
or flavor. Most often caused by wild strains of yeast or bacteriacidity, sweetness, tannin, alcohol strength, body, carbonation and other ingredients as appropriate)
Sanitizing residues left in equipment can contribute.

Solvent-like - Flavor and aromatic character of certain alcohdls,
often due to high fermentation temperatures. Like acetone, lacquer

thinner.

Sour/Acidic - Pungent aroma, sharpness of taste. Basic taste 1ike
vinegar or lemon; tart. Sensation experienced on sides of tongue.

Often caused by the addition of too much acid blend. May be due . )
to very tart fruit in a melomel, which can be mitigated somewlhdinkability (14-15 Exc, 11-14 Very Good, 8-11 Good, 5-8 Fair, 0-5 Problem)15
using calcium carbonate or balanced with sweetness. (comment on overall drinking pleasure associated with entry. DO NOT comment on style adherence.)

Sweet -Basic taste associated with sugar or honey. Sensation expe-

rienced on the front tip of the tongue. Too much sweetness is re-
ferred to as a cloying quality.

Sulfurlike (H2S: Hydrogen sulfide, or SO2: sulfur dioxide) -

Similar to rotten eggs, burning matches. It is a byproduct of certain
strains of yeast or the overuse of sulfites for preservation. Usually

diminishes with age.

Yeasty -Yeastlike or breadlike flavor. Often due to strains of yeast
in suspension or mead sitting on the yeast sediment too long.

Total 50 —

= Excellent (46-50):World Class example of style

(@) Very Good (36-45):Exemplifies style well, requires some fine tuning
le)] Good (26-35):Generally within style parameters, minor off flavors/arongas
Fair (16-25): Misses the mark on style and/or has major off flavors/aroas

=
=
5fl Problem (0-15):0ff flavors and aromas dominate
(7]




