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HOME BREW   (Section I) 
 

ROYAL BATHURST SHOW   (ABN 85 953 115 197) 
B-ROCK 99.3 FM HOME BREW CHAMPIONSHIP 

 
16-17 APRIL 2004 

 
Total # of Classes ................... 13 

 
ENTRIES CLOSE (no phone entries accepted)  5.00 pm Friday, 2 April 2004 
EXHIBITS STAGED ...............................  5.00 pm Friday, 2 April 2004 
JUDGING ................................................ Fri/Sat 16-17 April 2004 commencing at 9.00 am 

Competitors and the public are more than welcome to attend the judging 
 

HEAD STEWARD:  Gay Noyes 
STEWARDS:  Members of Bathurst Brewers 

 
ENTRY FEE $7.00 (incl GST) EACH ENTRY  

(maximum two entries per class, per entrant) 
 

SUPPORTERS 
 

B-Rock 99.3 FM The Country Brewer Brewcraft 
Lion Nathan Malt Shovel Brewery Bathurst Brewers 

ESB Brewing Supplies The Hopping Mad Brewery 
(Orange) 

Grain and Grape - Wyeast 

 Bathurst Trophy and 
Specialist Centre 

 

 
AWARDS 

 
GRAND CHAMPION BEER OF SHOW  

Sponsored by Bathurst Trophy and Specialist Centre 
(Trophy) 

 
CHAMPION BATHURST DISTRICT BEER OF SHOW 

(covering postcode 2795 area)  
Sponsored by B-Rock 99.3 FM 

(Trophy) 
 

CHAMPION BATHURST DISTRICT BEER OF SHOW 
(RUNNER UP) 

(covering postcode 2795 area)  
Sponsored by B-Rock 99.3 FM 

 
MOST SUCCESSFUL EXHIBITOR OF SHOW 

Sponsored by The Country Brewer 
 

MOST SUCCESSFUL CLUB  
Sponsored by Royal Bathurst Show 

 
ENCOURAGEMENT AWARDS 

Sponsored by Bathurst Brewers and other sponsors 
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GUIDELINES FOR ENTRANTS 
Venue: The competition will be conducted at the Bathurst City Showground as part of the 

2004 Royal Bathurst Show. 
 
Entry: All entries (including completed entry forms, wrapped around one appropriate bottle 

and secured with an elastic band, and entry fees) must be received at the Bathurst 
Showground prior to 5.00 pm Friday, 2 April 2004 and NO LATE ENTRIES 
WILL BE ACCEPTED.  Bottle labels NOT to have exhibitor’s name recorded. 

 
Entry Fee: A fee of $7.00 (incl GST) per entry must be paid at the time of entry lodgement 

either by cash or cheque/money order made out to Bathurst AH&PA Inc. 
 
Consignment: Entries (securely packaged) should be consigned to: 
  Chief Steward - Home Brew 
  Bathurst AH&P Association  
  Showground, Sydney Road 
  Bathurst  NSW  2795 
 

 Alternatively, entries fully packaged for transportation and with entry forms and fees enclosed 
therewith, may be lodged at participating Homebrew shops in the Sydney metropolitan area prior to 
Friday, 2 April 2004 for collection by competition organisers.  For participating homebrew shops 
please contact The Country Brewer, Bathurst on 02 63321422 or 0417084044. 
 
Bottles: Entries shall consist of one (1) bottle of 750 ml capacity or greater or two (2) bottles of 

a lesser capacity but not less than 325 ml.  All bottles should be securely labelled.  PET 
(plastic) bottles will be accepted.  No restriction other than minimum capacity applies to 
the bottles. 

 
 Upon receipt all bottles become the property of Bathurst AH&P Association. 
 
Judging: All judging will be conducted under the Head Steward’s supervision by the blind taste 

method and will be carried out by experienced judges appointed by the Head Steward.   
 
 The Head Steward’s decision is final and no dispute will be entered into in any 

circumstances. 
 
SPECIAL CONDITIONS OF ENTRY 
 
To qualify for trophies and awards each class MUST have received a minimum of 6 entries.  If the 
minimum requirement is not reached in any class the entries will still be judged according to class and 
style and the judges’ sheets will be returned to the entrant.   
 
Each entry MUST score at least 50% of the total score available, ie (150 x .50 = 75 points) to qualify 
for any trophy or award.  The only exception to this will be the Most Successful Exhibitor of the 
Show award where all scores will be taken into consideration and entrants must have a 
minimum of three entries overall to qualify. 
 
A restriction of 2 entries per class per entrant also applies. 
 
If entering beers not specified in attached guidelines you MUST supply the appropriate style guide or 
the beer will not be judged. 
 
Please read the above very carefully and make sure the class/style details quoted on your entry 
form(s) and bottle labels are strictly in accord therewith.  Organisers and judges will take no 
responsibility for brews entered into the wrong class/style.   If in doubt refer to your local home 
brew business operator for advice. 
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Class No Class No Class No Class No 
Low Alcohol 

< 3.5% 
2840 Aust/American-

Draught 
2841 Pale Ale 2842 Bitter Ale 2843 

Styles Styles Styles Styles 
Australian Light Australian Pale/Draught English Pale Australian Bitter 
American Light American Pale California Common English Ordinary Bitter 

Scottish Light 60/- Other - specify (Steam) Beer English Special Bitter 
English Light Mild  Kolsch Other – specify 
English Dark Mild  Irish Style Red Ale  

Other – specify  Other – specify  
 

Class No Class No Class No Class No 
Dark Ale 2844 Strong Ale 2845 Stout 2846 Pale Continental 

Lager 
2847 

Styles Styles Styles Styles 
Australian Old/Dark English Old/Strong Ale Dry-Classic Irish Helles 
Mild English Brown India Pale Ale Sweet-Milk/Cream Dortmunder Export 
Southern Eng Brown Scottish Strong Ale 90/- Oatmeal German Pilsner 
Northern Eng Brown Strong Scotch Ale Foreign Extra Bohemian Pilsner 

American Brown Strong Golden Ale Other – specify Marzen/Oktoberfest 
Altbier Strong Dark Ale  Vienna 

Robust Porter British Strong Bitter  Other – specify 
Brown Porter English Barley Wine   

Scottish Heavy 70/- American Barley Wine   
Scottish Export 80/- Imperial Stout (Russian)   

Other – specify Other – specify   
 

Class No Class No Class No Class No 
Dark Lager 2848 Strong Lager 2849 Other Lager 2850 Wheat 2851 

Styles Styles Styles Styles 
Munich Dunkel Traditional Bock Australian Lager Bavarian Weizen 

Schwarzbier Doppelbock American/Mexican Lager Bavarian Dunkelweizen 
Other – specify Eisbock Dry Lager Berliner Weisse 

 Helles/Maibock Other – specify Weizenbock 
 Other – specify  Australian 
   American 
   Other – specify 

 
Class No 

Belgian/French 
Specialty 

2852 

Styles 
Belgian Wit 

Biere de Garde 
Flanders Red Ale 

Dubbel 
Tripel 

Lambic 
Saison 

Belgian Pale Ale 
Other - specify 
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OFFICIAL ENTRY FORM 
 
 
 

HOMEBREW CHAMPIONSHIPS – 16-17 APRIL 2004 
FOR INFORMATION REGARDING COMPETITION, CLASSES, ETC. PLEASE 

REFER TO GUIDELINES FOR ENTRANTS 
 

THIS SECTION MUST BE COMPLETED BY ENTRANT 

Class Number 
 
 

Class Description Style (IMPORTANT – please specify) 

 

Name ____________________________________________________________________ 

Address __________________________________________________________________ 

State ________________ Postcode ___________ Phone (________) _________________ 

Club_________________________________________________________(if applicable) 

TYPE OF BREW      (tick applicable box) 

                   Kit/Extract Based                                        Full Mash    

Brand/Type of kit used ______________________________________________________ 

Brewing Information - Please indicate whether you are prepared to supply details of your 

brew ingredients and brewing method for general publication if requested. Yes   No  
 

$7.00 (incl GST) PER ENTRY - 1 ENTRY FORM PER ENTRY (please photocopy form as required) 

                    Payment by cash  cheque or money order (payable to Bathurst AH&P Inc)   

ENTRIES MUST BE RECEIVED AT BATHURST SHOWGROUND OFFICE NO LATER THAN  

5.00 PM ON FRIDAY, 2 APRIL 2004 

ENTRY FORM MUST BE WRAPPED AROUND ONE BOTTLE AND SECURED WITH AN 
ELASTIC BAND 

------------------------------------------------------------------------------ cut along dotted line ---------------------------------------------------------------- 
BOTTLE DESCRIPTION LABELS 

PLEASE COMPLETE BOTTLE LABEL(S) BELOW - CUT ALONG DOTTED LINE AND 
TAPE BOTTLE DESCRIPTION LABEL SECURELY AROUND BOTTLE(S) 

 
BOTTLE 1 BOTTLE 2 

 
Class Number ................................................ 

 
Class Number ................................................ 

 
Class Description .......................................... 

 
Class Description .......................................... 

 
Style ............................................................... 

 
Style ............................................................... 

 

 



 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 

PRESENTATION FUNCTION 
SATURDAY, 17 APRIL 2004 

 
The presentation of trophies and awards for the Championships will be held 
at the Bathurst Showground commencing at approximately 7.00 pm and 
following the conclusion of the judging process. 
 
A three course meal, homebrewed draft beer, microbrewed beer, soft drink 
and wine will be available at the function.  The cost will be $25.00 
(including GST) per head, all inclusive. 
 
There will also be a number of homebrew products given away throughout 
the night. 
 
Due to licensing laws only persons 18 years and over will be admitted. 
 
Please reserve your tickets early by completing the attached form and 
mailing with your payment to: 
 
  The Secretary 
  Bathurst Brewers 
  65 Cox Street 
  Eglinton  2795 
 
If you require your tickets to be posted to you beforehand please include a 
stamped, self addressed envelope. 
 

 



 

 
 
 
 

HOMEBREW CHAMPIONSHIPS 
PRESENTATION FUNCTION 
SATURDAY, 17 APRIL 2004 

 
To 
The Secretary 
Bathurst Brewers 
65 Cox Street 
Eglinton  NSW  2795 
 
I, ________________________________________________________ 
 
of ________________________________________________________ 
 address 
 
____________________  ___________   ______________ 
 city postcode phone 
 
 
would like _________ tickets @ $25.00 (including GST) per head.   
 
I enclose $ ______________ 
 
 
 
Note:  Please make cheques payable to:  Bathurst AH&P Association 
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CLASS 2840 - LOW ALCOHOL < 
3.5% 

 
Australian Light 
American Light 
(OG 1024-1040 IBU 8-15 ALC VOL 2-
3.5%) 
Appearance 
Very pale straw to pale gold colour.  Very 
clear.  White head.  Medium to high 
carbonation. 
Aroma 
Light grain and possibly flowery hop 
aromas.  May have slightly fruity aromas 
from yeast and hop varieties used. 
Flavour 
Crisp and dry flavour.  Can have some low 
levels of sweetness.  Hop bitterness low to 
medium.  Hop flavour none to low.  No 
diacetyl.  No fruitiness.  Well carbonated. 
Body 
Light body from use of high percent of 
adjuncts such as rice or corn. 
Overall Impression 
Refreshing and thirst quenching.  Delicate 
and dry.  Well carbonated.  American 
version is noticeably lighter in 
flavour/body than Australian style. 
 
Scottish Light 60/- 
(OG 1030-1034 IBU 9-15 ALC VOL 2.5-
3.3%) 
Appearance 
Amber to dark brown colour.  Low 
carbonation.  Creamy Head. 
Aroma 
Malt evident.  Low hop aroma.  Fruitiness 
low to none.  Very faint smokey and/or 
toasty/roasty characteristic may sometimes 
be present. 
Flavour 
Malt dominated flavour.  Subdued esters 
and hop bitterness.  Slight toasty, roasty 
and/or chocolate like character acceptable.  
Caramel flavour medium to none. 
Body 
Light and creamy with low carbonation. 
Overall Impression 
Cleanly malty with few esters, low 
carbonation and low bitterness. 
 
English Light Mild 
(OG 1030-1035 IBU 10-20 ALC VOL 
2.5-3.5%) 
Appearance 
Colour can range from light to dark brown 
or mahogany.  Low creamy, long lasting 
head.  Low carbonation. 
Aroma 
Malty aroma with some fruitiness.  No hop 
aroma. 
Flavour 
Malty but not roasty with a lightly nutty 
character.  Flavours may include slight 
vinous (sherry), liquorice, plum, raisin or 
chocolate.  Hop flavour very low or may 
not be evident. 
Body 
Light to medium body.  Low carbonation. 

Overall Impression 
A light flavoured, malt accented beer, with 
relatively high residual sweetness and 
muted hop character. 
 
English Dark Mild 
(OG 1030-1038 IBU 10-24 ALC VOL 
2.5-3.5%) 
Appearance 
Colour may range from deep copper to 
deep brown and may have a red tint.  Low 
carbonation is normal. 
Aroma 
Malty sweetness and caramel evident.  
Liquorice and roast malt tones may also be 
present.  Very low hop aroma. 
Flavour 
Malty sweetness evident.  Caramel, 
liquorice and roast malt tones may 
contribute to the flavour profile.  Hop 
flavour low.  Diacetyl flavours and fruity 
esters very low. 
Body 
Light to medium body.  Low carbonation. 
Overall Impression 
A malt oriented beer with a caramel 
complexity and very little hop character. 
 

CLASS 2841 – 
AUSTRALIAN/AMERICAN-
DRAUGHT 

 
Australian Pale/Draught 
(OG 1040-1055 IBU 20-30 ALC VOL 
4.0-5.5%) 
Appearance 
Colour pale gold to golden.  Carbonation 
medium. 
Aroma 
Low to medium hop aroma.  Fruity, yeasty 
characters may be evident. 
Flavour 
Low to medium bitterness.  Fruity esters 
acceptable.  Can contain low amounts of 
diacetyl. 
Body 
Light to medium.  Medium carbonation. 
Overall Impression 
Fruity, delicately dry to sweet finish with a 
low to medium bitterness and hop 
character. 
 
American Pale 
(OG 1045-1056 IBU 20-40 ALC VOL 
4.5-5.7%) 
Appearance 
Colour pale golden to amber.  Carbonation 
medium to high. 
Aroma 
Moderate to strong hop aroma.  Citrusy 
hop aroma acceptable.  Esters can vary 
from low to high.  No diacetyl apparent. 
Flavour 
Moderate to high hop flavour can have 
citrusy tones.  Malt flavour moderate 
relative to aggressive hop flavour and 
bitterness.  Balance towards bitterness.  
Caramel flavour restrained.  Diacetyl 
moderate to none. 

 
Body 
Light to medium.  Well carbonated. 
Overall Impression 
Should be refreshing and balanced more 
towards hop bitterness. 
 

CLASS 2842 – PALE ALE 

 
English Pale 
(OG 1043-1056 IBU 20-40 ALC VOL 
4.4-6.0%) 
Appearance 
Colour golden to copper, medium 
carbonation.  Chill haze allowable at 
cold temperatures. 
Aroma 
Malt aroma apparent.  Fine British hops 
featured.  Diacetyl and caramel aromas 
moderate to none.  Moderate fruitiness 
acceptable. 
Flavour 
Low to medium maltiness, low caramel 
allowable.  Diacetyl low to none.  Fruity 
ester flavours can be moderate to strong.  
Moderate to high hop bitterness should 
be evident.  Balance can vary from even 
to decidedly bitter but should not 
completely overpower the malt flavour. 
Body 
Light to medium body.  Moderate 
carbonation. 
Overall Impression 
Generally a well attenuated beer, but not 
always.  Solidly flavoured both in terms 
of malt and hops. 
 
California Common (Steam) Beer 
(OG 1044-1055 IBU 35-45 ALC VOL 
4.0-5.5%) 
Appearance 
Colour dark gold to copper or medium 
amber.  Medium to high carbonation. 
Aroma 
Can have pronounced woody hop aroma 
(from use of Northern Brewer hops).  
Fruitiness evident but restrained.  
Toasted malt also acceptable.  Diacetyl 
low to none. 
Flavour 
Malty, but balanced with a pronounced 
hop bitterness which may have a 
woody/rustic character.  Hop flavour 
medium to none.  Toasted as opposed to 
roasted malt flavour is acceptable.  
Diacetyl low to none.  Mild fruity esters 
acceptable. 
Body 
Medium body.  Medium to medium high 
carbonation.   
Overall Impression 
A beer with solid malt and hop apparent, 
but only mildly fruity and having a 
woody/rustic hop character present. 
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Kolsch 
(OG 1040-1048 IBU 16-30 ALC VOL 
4.0-5.0%) 
Appearance 
Very pale to light gold colour.  Very 
clear/brilliant.  Medium carbonation and 
white head. 
Aroma 
Light hop aroma from German Noble or 
Czech Saaz hops.  Light fruitiness 
acceptable.  Maltiness low to none.  No 
diacetyl.  Low sulphur acceptable. 
Flavour 
Soft rounded palate;  light hop fruitiness 
and a delicate dryness to slight sweetness 
in finish.  Just a little residual fruitiness.  
No diacetyl.  Medium to low bitterness.  
Balanced toward bitterness but malt 
character should not be completely 
overshadowed. 
Body 
Light side of medium.  Medium 
carbonation.  Smooth crisp mouthfeel. 
Overall Impression 
A delicately balanced beer with just a hint 
of flavour/aroma hops and fruitiness that 
finishes dry to slightly sweet. 
 
Irish Style Red Ale 
(OG 1040-1048 IBU 22-28 ALC VOL 
4.0-5.0%) 
Appearance 
Light red-amber-copper to light brown 
colour.  Chill haze and slight yeast haze 
acceptable. 
Aroma 
Hop aroma low to none.  May have fruity 
ester aromas.  No diacetyl. 
Flavour 
Medium hop bitterness and flavour.  Low 
to medium candy-like caramel sweetness 
present.  Fruity ester flavour acceptable.  
Diacetyl should be absent. 
Body 
Medium body.  Low to medium 
carbonation. 
Overall Impression 
Complex flavours of hops, caramel 
sweetness and low levels of fruity esters. 
 

CLASS 2843 – BITTER ALE 

 
Australian Bitter 
(OG 1035-1050 IBU 20-30 ALC VOL 
4.0-5.2%) 
Appearance 
Colour pale gold to gold.  Carbonation 
medium.  Clear with white head. 
Aroma 
Little to no hop aroma.  Slight fruity 
aromas may be detected.  No diacetyl. 
Flavour 
Crisp and clean flavoured.  Low to low 
medium bitterness.  Balance may tend 
towards bitterness but can be relatively 
even.  No diacetyl.  Finish tending dry. 
Body 
Light to medium.  Medium carbonation. 

 
Overall Impression 
A clean flavoured beer.  Lighter in hop 
character than most styles of bitter. 
 
English Ordinary Bitter 
(OG 1034-1039 IBU 20-40 ALC VOL 
3.0-3.8%) 
Appearance 
Medium gold to medium copper-brown.  
Low to low-medium carbonation.  Can 
have very little head.  Chill haze 
acceptable at low temperatures. 
Aroma 
Hop aroma can range from moderate to 
none.  Diacetyl and caramel aromas also 
moderate to none.  Should have mild to 
moderate fruitiness. 
Flavour 
Medium to high bitterness tends to 
dominate over the malt character.  May or 
may not have hop flavour, diacetyl and 
fruitiness.  Crystal malt flavour acceptable.  
Balance can vary from even to decidedly 
bitter although bitterness should not 
completely overpower the malt flavour. 
Body 
Light body may even tend to be thin.  Low 
carbonation is normal 
Overall Impression 
Low gravity, lower alcohol levels and low 
carbonation make this an easy drinking 
beer.  The lightest of the bitters. 
 
English Special (Best) Bitter 
(OG 1040-1046 IBU 20-45 ALC VOL 
3.7-4.8%) 
Appearance 
Medium gold to medium copper-brown.  
Carbonation low to medium.  Can have 
little head. 
Aroma 
Hop aroma can range from high to none.  
Diacetyl and caramel aroma moderate to 
none.  Moderate fruitiness.  Some malt 
aroma. 
Flavour 
Diacetyl and fruitiness moderate to none.  
Malt flavour apparent.  Medium to high 
bitterness.  Crystal malt flavour and 
moderate hop flavour acceptable.  Balance 
can vary from even to decidedly bitter, but 
the bitterness should not completely 
overpower the malt flavour. 
Body 
Medium body.  Low to medium 
carbonation. 
Overall Impression 
More robust than English Ordinary Bitter 
with medium body and more evident malt 
flavour.  Also should have more hop 
character. 
 

CLASS 2844 – DARK ALE 

 
Australian Old/Dark 
(OG 1040-1050 IBU 15-25 ALC VOL 
4.5-5.3%) 
Appearance 
Medium brown to black, opaque.  Low to 
medium carbonation. 

 
Aroma 
Mild malt, low hop aroma.  Esters low.  
Flavour 
Mild maltiness with low hop flavour and 
bitterness.  Low esters, light roastiness 
can be evident. No diacetyl. 
Body 
Medium body.  Low to medium 
carbonation. 
Overall Impression 
Malt evident but evenly balanced by hop 
bitterness. 
 
Mild English Brown 
(OG 1030-1038 IBU 10-20 ALC VOL 
2.5-4.0%) 
Appearance 
Colour can range from light to dark 
brown or mahogany.  A low creamy 
long lasting head is appropriate as is low 
carbonation. 
Aroma 
Slight mild malt/brown malt aroma with 
some fruitiness.  No hop aroma 
apparent. 
Flavour 
Malty, though not roasty with a lightly 
nutty character.  Hop flavour not evident 
but can exhibit slight vinous (sherry), 
liquorice, plum, raisin, chocolate or 
other fruity flavours.  Usually fairly well 
balanced but sweet malt oriented 
acceptable. 
Body 
Light to medium body.  Low 
carbonation and relatively high residual 
sweetness normal. 
Overall Impression 
A light flavoured, malt accented beer 
with very muted hop character and 
relatively low in alcohol. 
 
Southern English Brown 
(OG 1040-1045 IBU 15-20 ALC VOL 
3.5-5.0%) 
Appearance 
Colour dark brown almost opaque.  Low 
to low medium carbonation.  Can have 
little head. 
Aroma 
Malty and moderately fruity with some 
mild malt/brown malt character 
common. Hop aroma very low to none. 
Flavour 
Gentle, moderate sweetness.  Roasty 
flavours inappropriate.  Hop flavour low 
to non-existent.  Balance malt 
dominated but hop bitterness should be 
sufficient to prevent an overly sweet 
sensation.  Some caramel may be 
present. 
Body 
Low to medium body.  Low to low 
medium carbonation. 
Overall Impression 
A malt oriented version of brown ale, 
with a caramel, dark fruit complexity of 
malt flavour. 
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Northern English Brown 
(OG 1040-1050 IBU 15-30 ALC VOL 
4.0-5.0%) 
Appearance 
Dark golden to light brown colour.  Low 
to low medium carbonation.  Creamy 
head. 
Aroma 
Malt evident and may have a slight 
caramel character.  Restrained fruitiness 
acceptable.  Little to no hop aroma. 
Flavour 
Gentle to moderate sweetness, with a nutty 
character.  Balance nearly even.  Hop 
flavour low to none.  Some fruity esters 
should be present.  Low diacetyl 
acceptable.  Finish should be dry. 
Body 
Medium light to medium.  Carbonation 
low to low medium. 
Overall Impression 
Drier and more hop-oriented than 
Southern style, with a nutty rather than 
caramel character evident. 
 
American Brown 
(OG 1040-1060 IBU 25-60 ALC VOL 
4.0-6.0%) 
Appearance 
Dark amber to dark brown colour.  
Medium carbonation. 
Aroma 
Hop aroma mild to strong can be citrusy.  
Esters and dark malt aspects moderate. 
Flavour 
Hop bitterness and flavour dominate the 
malty richness.  Some toasty malt 
character or restrained roastiness should be 
evident. 
Body 
Medium body with a dry, resiny 
impression contributed by the high hop 
bitterness. 
Overall Impression 
A big, hoppy, dry brown ale typically 
including citrus accented hop presence.  
Alcohol can be in the higher range. 
 
Altbier 
(OG 1040-1055 IBU 40-60 ALC VOL 
5.0-5.5%) 
Appearance 
Orange-copper to brown colour.  Very 
clear/brilliant.  Medium carbonation.  
Thick persistent head. 
Aroma 
Munich malt aroma evident with a 
restrained fruitiness.  Hop aroma present 
may be low to moderate. 
Flavour 
Assertively bitter yet balanced with 
intense Munich malt flavour.  Fruity esters 
should be restrained;  very low chocolate 
flavour acceptable.  Hop flavour low to 
medium.  Mild grain or even harsh or 
astringent malt flavours acceptable.  Can 
have a dry finish. 
Body 
Medium body with medium carbonation. 

 
Overall Impression 
A very clean, smooth and bitter beer.  
Munich malt lends balance resulting in a 
bitter-sweet character. 
 
Robust Porter 
(OG 1050-1065 IBU 25-45 ALC VOL 
4.8-6.0%) 
Appearance 
Dark brown to black colour, may be 
garnet-like.  Low to moderate carbonation.  
Head retention moderate to good. 
Aroma 
Roast malt or grain aroma, coffee or 
chocolate like evident.  Hop aroma 
moderate to low.  Fruity esters and 
diacetyl moderate to none. 
Flavour 
Malt flavour should exhibit coffee or 
chocolate-like roasty dryness.  Overall 
flavour may finish from medium sweet to 
dry.  Sharp roasted grain character 
acceptable.  Hop flavour can vary from 
low to high.  Diacetyl should be moderate 
to none. 
Body 
Medium to full bodied.  Low to moderate 
carbonation. 
Overall Impression 
A robust dark ale with complex roasty 
malt and hop characteristics. 
 
Brown Porter 
(OG 1040-1050 IBU 20-30 ALC VOL 
3.8-5.2%) 
Appearance 
Medium brown to dark brown colour.  
Clarity and head retention should be fair to 
good.  Low to moderate carbonation. 
Aroma 
Malt aroma with mild roastiness should be 
evident.  Hop aroma moderate to low.  
Esters and diacetyl moderate to none. 
Flavour 
Malt flavour should include mild to 
moderate roastiness.  Hop flavour low to 
none.  Balance can be from slightly malty 
to slightly bitter.  Diacetyl and sourness or 
sharpness from dark grains should be low 
to none. 
Body 
Light medium to medium.  Low to 
moderate carbonation. 
Overall Impression 
A dark ale with more substance and roast 
character than a brown ale. 
 
Scottish Heavy 70/- 
(OG 1035-1040 IBU 15-25 ALC VOL 
3.2-3.9%) 
Appearance 
Amber to dark brown colour.  Creamy, 
long lasting head.  Low carbonation. 
Aroma 
Sweet malt evident.  Hops very low to 
none. Fruitiness low to none.  A very faint 
smokey and/or toasty/roasty characteristic 
may sometimes be present. 

 
Flavour 
Malt dominated flavour with subdued 
esters and just enough hop bitterness to 
prevent cloying sweetness.  Slight 
toasty/roasty and/or chocolate-like 
character acceptable.  Caramel flavour 
may vary from medium to none.   
Body 
Medium to medium light with creamy 
mouthfeel.  Low carbonation. 
Overall Impression 
Cleanly malty with perhaps a very faint 
touch of smoke and few esters. 
 
Scottish Export 80/- 
(OG 1040-1050 IBU 15-36 ALC VOL 
3.9-4.9%) 
Appearance 
Colour amber to dark brown.  Low 
carbonation.  Creamy, lasting head. 
Aroma 
Malt is evident.  Hops low to none.  
Fruitiness low to none.  A mild smokey 
and/or toasty/roasty character may 
sometimes be detected. 
Flavour 
Malt should dominate with subdued 
esters and just enough hop bitterness to 
prevent cloying sweetness.  A very 
slight toasty/roasty and/or chocolate-like 
character may be present.  Caramel 
flavour from medium to none 
acceptable.   
Body 
Medium to medium full with creamy, 
mouthfeel and low carbonation. 
Overall Impression 
Clean and malty with perhaps a faint 
touch of smoke and few esters. 
 

CLASS 2845 – STRONG ALE 

 
English Old/Strong Ale 
(OG 1060-1090 IBU 30-60 ALC VOL 
6.0-9.0+%) 
Appearance 
Medium amber to very dark red-amber 
colour.  Low to medium carbonation. 
Aroma 
Malty with complex fruity esters.  Some 
oxidative notes are acceptable (akin to 
those found in port or sherry).  Hop 
aroma low to none (usually due to 
extended age). 
Flavour 
Malty and sweet with abundant fruity 
esters.  The nutty malt sweetness should 
yield to a finish that may vary from dry 
to somewhat sweet.  May have oxidative 
flavours similar to fine old port or 
madiera wine.  Alcohol strength should 
be evident, but not overwhelming. 
Body 
Medium to full body.  Alcohol should 
contribute some warmth. 
Overall Impression 
An ale of significant alcoholic strength, 
though not as strong or rich as barley 
wine.  Tilted toward a sweeter, more 
malty balance 
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India Pale Ale 
(OG 1050-1075 IBU 30-60 ALC VOL 
5.5-7.8%) 
Appearance 
Colour may be golden to dark copper.  
Clarity should be clear although some chill 
haze at low temperatures is acceptable.  
Carbonation on low side of medium to 
medium. 
Aroma 
A prominent hop aroma of floral, grassy or 
fruity characteristics is typical.  A low 
level caramel or toasty malt presence may 
also be detected.  Fruitiness either from 
esters or hops is also acceptable. 
Flavour 
Hop flavour may be medium to high, 
coupled with assertive hop bitterness.  
Malt flavour should be low to medium but 
sufficient to support and balance the hop 
aspect.  Very low levels of diacetyl 
acceptable and fruitiness from the hops 
and/or fermentation may add to the overall 
complexity.  Alcohol warming may also 
be sensed. 
Body 
Smooth medium body without 
astringency.  Moderate carbonation.  
Overall dry sensation in presence of malt 
sweetness usually evident. 
Overall Impression 
A decidedly hoppy, moderately strong 
pale ale exhibiting complex fruit ester 
flavours and aromas. 
 
Scottish Strong Ale 90/- 
(OG 1050-1070 IBU 25-35 ALC VOL 
5.0-7.0% 
Appearance 
Colour deep copper to black but not 
opaque.  Carbonation low to low medium. 
Aroma 
Malty with some kettle caramelisation 
present.  Slight roast malt aroma is 
acceptable as is a faint smokey character.  
Hop aroma very low to none. 
Flavour 
Decidedly malty with low to medium hop 
bitterness and flavour.  Caramel flavour 
apparent.  Slight roast malt and a hint of 
smokey flavour may be detected.  Malt 
should be balanced by clean alcohol 
flavours. 
Body 
Full body without astringency.  Some 
alcohol warmth apparent.  Carbonation 
low to low medium. 
Overall Impression 
A dark decidedly malty ale with hints of 
caramel apparent. 
 
Strong Scotch Ale (Wee Heavy) 
(OG 1072-1088 IBU 20-40 ALC VOL 
6.9-8.5+%) 
Appearance 
Dark amber to dark brown colour.  May 
have ruby highlights.  Carbonation low to 
low medium. 
Aroma 
Deeply malty, with caramel apparent.  
Roasty or smokey secondary aromas may 
be present.   

Flavour 
Intensely malty with caramelisation 
apparent.  Hints of roasted malt or smokey 
flavour may be present as may some 
buttery diacetyl or nutty character.  Hop 
flavour low.  Malt impression dominant. 
Body 
Full bodied to point of giving thick and 
chewy impression.  Alcohol warmth 
evident. 
Overall Impression 
Rich and malty, reminiscent of a dessert.  
Complex secondary malt flavours. 
 
Strong Golden Ale (Belgian) 
(OG 1065-1080 IBU 25-35 ALC VOL 
7.0-9.0%) 
Appearance 
Pale yellow to golden in colour.  Good 
clarity and long lasting head.  Carbonation 
can be relatively high. 
Aroma 
Fruity esters are common and malt 
character light.  A clove-spice character 
may be present from either warm 
fermentation or actual spice additions.  A 
spicy hop aroma is acceptable but no 
diacetyl apparent. 
Flavour 
Full of fruity, hoppy, alcoholic 
complexity, supported by a soft malt 
character.  A slight presence of spices may 
be present.  Hop bitterness should be 
restrained.  Flavour may be dry to the 
palate despite a sweet after taste.  No 
diacetyl should be evident. 
Body 
Medium body gives a light impression 
despite the high original gravity and 
alcohol content.  usually effervescent, yet 
with a smooth finish. 
Overall Impression 
A very pale, effervescent, complex strong 
ale. 
 
Strong Dark Ale (Belgian) 
(OG 1065-1098 IBU 25-40+ ALC VOL 
7.0-12.0+%) 
Appearance 
Deep burgundy to dark brown in colour.  
Clarity may be reasonable to good.  Head 
retention may vary from excellent to low 
as a result of high alcohol content. 
Aroma 
Intermingling aromas of Munich malt, 
alcohol and fruity esters are typical, along 
with spicy phenols resulting from warm 
yeast fermentation and/or actual spice 
additions.  Hop aroma may vary from 
moderate to none.  No strong dark (roast) 
malt aroma or diacetyl. 
Flavour 
Ripe fruit flavours including raisin and 
plum acceptable.  Malt usually dominates 
but balance can be pitched towards 
bitterness.  Some spicy phenols from 
fermentation or spice additions may be 
evident.  Hop flavour can range from 
moderate to none.  Alcohol evident. No 
diacetyl. 
Body 
Medium to full body.  Creamy and 
warming. 

Overall Impression 
A dark, very rich, complex, very strong 
ale. 
 
British Strong Bitter 
(OG 1046-1065 IBU 30-65 ALC VOL 
4.5-6.2%) 
Appearance 
Copper to dark-amber brown.  
Carbonation low to low medium.  May 
have very little head. 
Aroma 
Hop aroma high to none.  Caramel 
aroma and diacetyl moderate to none.  
Moderate fruitiness.  Malt aroma 
apparent. 
Flavour 
Malt flavour evident. Crystal malt 
flavour acceptable.  Hop flavour can 
range from low to strong.  Diacetyl and 
fruitiness from moderate to none.  
Balance may vary from even to quite 
bitter but malt flavour should not be 
completely overpowered. 
Body 
Medium to medium full body.  
Carbonation low to moderate.  Warming 
from alcohol may be apparent. 
Overall Impression 
A solidly flavoured beer both in terms of 
malt and hops.  More evident malt and 
hop flavours than in an English Special 
Bitter. 
 
English Barley Wine 
(OG 1080-1120 IBU 50-100 ALC VOL 
8.0-12.0+%) 
Appearance 
Colour may range from rich gold to dark 
amber or brown and may have ruby 
highlights.  Head retention may be poor 
due to high alcohol content. 
Aroma 
Moderate to intense fruitiness;  hop 
aroma (English varieties) may range 
from low to high.  Caramel aroma 
acceptable. 
Flavour 
Fruity with high malt intensity.  Hop 
bitterness can range from just enough to 
resiny dominance.  Balance can range 
from slightly malty to very bitter.  Some 
oxidative flavours may be present.  
Alcohol should be evident. 
Body 
Full bodied, with a slick, viscous 
texture.  A gentle smooth warmth from 
alcohol should be evident. 
Overall Impression 
A very rich, strong ale.  The fact it is the 
strongest of English ales should be very 
evident. 
 
American Barley Wine 
(OG 1080-1120 IBU 50-100 ALC VOL 
8.0-12.0+%) 
Appearance 
Colour may range from rich gold 
through very dark amber or even brown, 
often with ruby highlights.  Head 
retention may be poor. 
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Aroma 
Moderate to intense fruitiness;  hop aroma 
(American varieties) may range from low 
to high.  A caramel aroma may be present. 
Flavour 
Fruity with a great intensity of malt.  Hop 
bitterness may range from just enough for 
balance to a firm, resiny dominance.  
Balance may range from slightly malty to 
intensely bitter.  Some oxidative flavours 
may be present and alcohol should be 
evident. 
 
Body 
Full bodied, with a slick, viscous texture.  
Gentle, smooth, warmth from alcohol 
should be present. 
Overall Impression 
A very rich strong ale.  Should feature 
American hop varieties (eg Cascades or 
Centennial) with greater emphasis on hop 
bitterness, flavour and aroma than English 
barley wine. 
 
Imperial Stout (Russian) 
(OG 1075-1095 IBU 50-90+ ALC VOL 
8.0-12.0+%) 
Appearance 
Very dark reddish-black colour, opaque.  
Carbonation low. 
Aroma 
Fruity esters, reminiscent of dark fruit, 
merged with intense roastiness and 
maltiness.  Hop aroma can be subtle to 
overwhelmingly floral. 
Flavour 
Intensely fruity and malty, backed up by 
balancing roastiness and prominent hop 
bitterness and flavour.  A “burnt currant” 
character may be present with a suggestion 
of cocoa or strong coffee.  Alcohol should 
be evident along with a deep, complex 
malt flavour.  The finish can vary from 
relatively dry to moderately sweet, with 
some lingering roastiness and warming 
character.  Diacetyl levels should be very 
low. 
Body 
Very full bodied and rich, with intense 
flavours and perceptible alcohol presence.  
Carbonation relatively low. 
Overall Impression 
An intensely flavourful beer.  Roasty, 
fruity and bittersweet, with notable alcohol 
presence.  Dark fruit melds with roasty, 
burnt, almost tar-like sensations. 
 

CLASS 2846 – STOUT 

 
Dry – Classic Irish 
(OG 1036-1055 IBU 25-40 ALC VOL 
3.2-5.6%) 
Appearance 
Very dark garnet to black, opaque.  A 
thick, creamy, long lasting head should be 
part of the visual character.  Carbonation 
low to low medium. 

 
Aroma 
Coffee like roasted barley and roasted malt 
aromas should be prominent.  Esters low 
to medium.  Diacetyl very low to none.  
Hop aroma should not be perceived. 
Flavour 
Fruity esters should be minimal and 
overshadowed by malt, hop bitterness and 
roasted barley character.  Moderate 
acidity/sourness and sharpness from 
roasted grains and medium to high hop 
bitterness provide a dry finish.  Diacetyl 
should be very low or not perceived. 
Body 
Medium body, with a creamy character.  
Low to low medium carbonation. 
Overall Impression 
A very dark, roasty, creamy ale with a 
distinctive dry roasted bitterness in the 
finish. 
 
Sweet – Milk/Cream 
(OG 1038-1056 IBU 15-25 ALC VOL 
3.2-5.6%) 
Appearance 
Very dark amber to black in colour with a 
creamy head.  Carbonation low to low 
medium. 
Aroma 
Mild roasted grain aromas.  Fruitiness can 
be low to high.  Diacetyl medium to none.  
Hop aroma very low to none. 
Flavour 
Malt sweetness, chocolate and caramel 
flavour should dominate the flavour 
profile, but light roastiness may be 
apparent.  Hops should balance the 
sweetness without contributing apparent 
flavour.  Residual sweetness may result 
from the use of milk sugar (lactose) as an 
adjunct. 
Body 
Full bodied and creamy.  Carbonation low 
to low medium. 
Overall Impression 
A very dark, sweet, full bodied ale. 
 
Oatmeal 
(OG 1038-1056 IBU 15-25 ALC VOL 
3.2-5.6%) 
Appearance 
Black in colour.  Thick, creamy head.  
Carbonation low to low medium. 
Aroma 
Mild roasted grain aromas.  Fruitiness 
should be low to medium.  Diacetyl 
medium to none.  Hop aromas low to 
none. 
Flavour 
Medium sweet to medium dry with some 
roast apparent.  Medium hop bitterness 
with the balance toward malt.  Diacetyl 
low to medium.  May have a slight 
nuttiness from the addition of oatmeal. 
Body 
Full bodied with a firm, smooth, silky 
character.  Texture may be oily or mealy 
from the oatmeal. 
Overall Impression 
A very dark, very full bodied, malty 
sweet/light roast ale. 
 

 
Foreign Extra 
(OG 1060-1075 IBU 25-60 ALC VOL 
5.0-7.5%) 
Appearance 
Very deep brown to black in colour.  
Carbonation low to medium.  Excellent 
head retention. 
Aroma 
Roasted grain aromas prominent.  
Fruitiness medium to high.  Diacetyl 
low to none.  Alcohol aroma may be 
present. 
Flavour 
Can range from sweet to dry with a 
distinctive dry roasted bitterness in the 
finish.  Fruitiness can be low to high.  
Diacetyl should be negligible.  Slight 
acidity permissible.  Hop flavour should 
not be perceived. 
Body 
Medium to full bodied with a creamy 
character.  May give a warming 
impression from alcohol. 
Overall Impression 
A very dark, moderately sweet, strong, 
roasty ale. 
 

CLASS 2847 – PALE 
CONTINENTAL LAGER 

 
Helles 
(OG 1044-1055 IBU 18-25 ALC VOL 
4.5-5.5%) 
Appearance 
Medium gold colour, clear with a 
creamy white head.  Medium 
carbonation. 
Aroma 
Grain and malt aromas predominate.  
Light aroma hops may also feature. 
Flavour 
Distinctively sweet, malty profile to 
balance the carbonate water source.  
Grain and malt flavours predominate 
with just enough hop bitterness to 
balance.  Very slight hop flavour 
acceptable.  Finish and aftertaste should 
remain malty.  Clean, no fruitines or 
esters. 
Body 
Medium body.  Medium carbonation.  
Smooth maltiness with no trace of 
astringency. 
Overall Impression 
Characterised by rounded maltiness 
without heaviness. 
 
Dortmunder Export 
(OG 1048-1060 IBU 23-30 ALC VOL 
4.8-6.0%) 
Appearance 
Straw to medium gold colour, clear with 
a good white head.  Carbonation 
medium. 
Aroma 
Low to medium German or Czech hop 
aroma.  Malt aroma moderate. 
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Flavour 
Neither malt nor hops are distinctive, but 
both are in good balance with a touch of 
sweetness, providing a smooth, crisply 
refreshing beer.  Balance continues 
through the finish and the hop bitterness 
(accentuated by the hard sulphate water 
used) lingers in the aftertaste.  Clean, no 
fruitiness or esters. 
Body 
Medium body.  Medium carbonation. 
Overall Impression 
Balance is the hallmark of this style. 
 
German Pilsner (Northern) 
(OG 1044-1050 IBU 25-45 ALC VOL 
4.4-5.2%) 
Appearance 
Straw to medium gold, clear, with a 
creamy white head.  Medium to high 
carbonation. 
Aroma 
May feature grain and distinctive, flowery, 
noble hops.  Clean, no fruitiness or esters. 
Flavour 
Crisp, dry and bitter.  Maltiness low, 
although some grainy flavours and slight 
sweetness are acceptable.  Hop bitterness 
dominates taste and continues through the 
finish and lingers into the aftertaste.  Hop 
flavour can range from low to high, but 
should only be derived from German 
noble hops.  Clean, no fruitiness or esters. 
Body 
Light to medium body.  Medium to high 
carbonation. 
Overall Appearance 
A crisp, clean, refreshing beer that 
prominently features Noble German hop 
bitterness accentuated by sulfates in the 
water.  Usually drier than a Bohemian 
Pilsner with a bitterness that tends to 
linger more in the aftertaste. 
 
Bohemian Pilsner 
(OG 1044-1056 IBU 35-45 ALC VOL 
4.0-5.3%) 
Appearance 
Light gold to deep copper gold colour.  
Clear, with a dense, creamy white head.  
Medium carbonation. 
Aroma 
Should be rich with a complex malt and a 
spicy, floral, Saaz hop bouquet.  Moderate 
diacetyl acceptable. 
Flavour 
Rich complex maltiness combined with 
pronounced soft, rounded bitterness and 
flavour from Saaz hops.  Moderate 
diacetyl acceptable.  Bitterness is 
prominent but never harsh and does not 
linger.  No astringency.  The aftertaste is 
balanced between malt and hops.  Clean, 
no fruitiness or esters. 
Body 
Medium bodied.  Medium carbonation. 
Overall Impression 
Crisp, complex and well rounded yet 
refreshing.  Saaz hops and low sulfate, low 
carbonate water provide a distinctively 
soft, rounded hop profile. 
 

 
Märzen/Oktoberfest 
(OG 1050-1064 IBU 20-30 ALC VOL 
4.8-6.5%) 
Appearance 
Dark gold to reddish amber colour.  Bright 
clarity with a solid head.  Medium 
carbonation. 
Aroma 
German, Vienna or Munich malt aroma 
should be apparent.  A light toasted malt 
aroma may be present.  No fruitiness, 
diacetyl or hop aroma should be detected. 
Flavour 
Distinctive and complex maltiness may 
include a toasty aspect.  Hop bitterness 
moderate and hop flavour low to none.  
Balance toward malt though finish not 
sweet. 
Body 
Medium body with a creamy texture.  
Medium carbonation. 
Overall Impression 
Smooth and rich with a full depth of malt 
character that is soft, complex and elegant 
but never cloying. 
 
Vienna 
(OG 1046-1052 IBU 18-30 ALC VOL 
4.6-5.5%) 
Appearance 
Reddish amber to light brown colour.  
Bright clarity and solid head.  Carbonation 
medium. 
Aroma 
German, Vienna or Munich malt aroma 
should be apparent.  A light toasted malt 
aroma may be present.  Similar, though 
less intense than an Oktoberfest. 
Flavour 
Soft, elegant malt complexity is to the 
forefront, with a firm enough hop presence 
to provide a balanced finish.  Some toasted 
character from the use of Vienna malt may 
be detected. 
Body 
Light to medium body with a gentle 
creaminess.  Medium carbonation. 
Overall Impression 
Characterised by a soft, elegant maltiness 
that dries out in the finish to avoid 
becoming overly sweet. 
 

CLASS 2848 – DARK LAGER 

 
Munich Dunkel 
(OG 1046-1058 IBU 20-28 ALC VOL 
4.3-5.6%) 
Appearance 
Medium amber to dark brown, often with a 
red or garnet tint.  Creamy light tan head.  
Medium carbonation.  Clarity clear.  No 
chill haze. 
Aroma 
Munich dark malt aroma should be evident 
with hints of chocolate, roast, toffee and/or 
breadlike aromas acceptable.  No fruity 
esters or diacetyl should be detected but 
slight hop aroma is acceptable. 

 
Flavour 
Should be dominated by the rich and 
complex flavour of dark Munich malt.  
May be slightly sweet from residual 
extract, but should not have a 
pronounced crystal or caramel malt 
flavour.  Burnt or bitter flavours from 
roasted malts should not be perceived.  
Hop bitterness should be low but 
discernible, with the balance tipped 
firmly towards maltiness.  Hop flavour 
should barely be perceived.  Aftertaste 
should remain malty, although the hop 
bitterness may become more apparent 
later on. 
Body 
Medium to medium full.  Firm without 
being heavy.  Medium carbonation. 
Overall Impression 
This beer should be characterised by the 
depth and complexity of Munich malt. 
 
Schwarzbier (Black Beer) 
(OG 1044-1054 IBU 25-35 ALC VOL 
4.2-5.4%) 
Appearance 
Dark brown to black colour.  Medium 
carbonation. 
Aroma 
Primarily malty, with low aromatic 
sweetness and roast malt evident.  Low 
hop aroma may be perceived.  No fruity 
esters or diacetyl. 
Flavour 
Rich, full malt flavour balanced by 
moderate bitterness from both hops and 
roasted malt, providing a bitter 
chocolate palate without being 
particularly dry.  Low hop flavour and 
some residual sweetness are acceptable.  
Aftertaste should tend to dry out slowly 
and linger, featuring hop bitterness with 
a subtle roastiness in the background.  
No fruity esters or diacetyl. 
Body 
Low to medium body.  Medium 
carbonation. 
Overall Impression 
A beer that balances rich dark malt 
flavours with a perceptible bitterness 
from hops and roasted malts. 
 

CLASS 2849 – STRONG LAGER 

 
Traditional Bock 
(OG 1064-1074 IBU 20-30 ALC VOL 
6.0-7.5%) 
Appearamce 
Deep amber to dark brown colour with 
good clarity.  Head retention may be 
impaired by higher than average alcohol 
content.  Low to low medium 
carbonation. 
Aroma 
Strong aroma of malt.  Hop aroma very 
low to none.  Diacetyl and fruity esters 
should be low to none.  Alcohol may be 
discernable. 
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Flavour 
Rich and complex maltiness is dominated 
by the grain and caramel flavours of 
Munich and Vienna malts.  A touch of 
roasty character is acceptable.  No hop 
flavour should be perceived.  Hop 
bitterness should only be sufficient to 
balance the malt and allow moderate 
sweetness in the finish. 
Body 
Medium to full bodied.  Low to moderate 
carbonation. 
Overall Impression 
A dark, strong, malty, lager beer. 
 
Doppelbock 
(OG 1070-1085 IBU 20-30 ALC VOL 
7.5-12.0%) 
Appearance 
Gold to dark brown colour.  Good clarity.  
Head retention may be low due to high 
alcohol content which is generally a 
minimum 7.5% alc/vol.  Carbonation low. 
Aroma 
Dominated by malt.  No hop aroma.  No 
diacetyl or esters perceived.  Alcohol 
presence apparent. 
Flavour 
Very rich and malty.  Very low roastiness 
acceptable.  There should be an impression 
of alcoholic strength, but this should be 
smooth and warming not harsh or burning.  
Hop flavour very low to none.  Hop 
bitterness may vary from moderate to low, 
but malt should always dominate the 
flavour. 
Body 
Full bodied.  Low carbonation. 
Overall Impression 
A very strong, rich, malty lager beer. 
 
Eisbock 
(OG 1064-1120 IBU 25-50 ALC VOL 
8.6-14.4%) 
Appearance 
Deep gold to dark brown colour.  Good 
clarity.  Head retention may be low owing 
to very high alcohol content, generally a 
minimum of 8.6% alc/vol. 
Aroma 
Dominated by malt.  No hop aroma.  No 
diacetyl or esters.  Definite alcohol 
presence. 
Flavour 
Rich malt and concentrated alcohol 
dominate.  No hop flavour apparent.  Hop 
bitterness should just balance the malt 
sweetness to avoid a cloying character.  
No diacetyl or esters. 
Body 
Full bodied.  Carbonation low. 
Overall Impression 
An extremely strong lager beer.  
Alcohol/Volume can be as high as 14+%. 

 
Helles/Maibock 
(OG 1064-1070 IBU 20-33 ALC VOL 
6.0-7.5%) 
Appearance 
Golden to amber colour.  Good clarity.  
Head retention may be low owing to 
alcohol content which is generally 
between 6-7.5% alc/vol.  Low to medium 
carbonation. 
Aroma 
Moderate to strong malt aroma.  Hop 
aroma low to none.  Diacetyl and/or fruity 
esters low to none.  Alcohol may be 
noticeable. 
Flavour 
The rich flavour of continental pale malts 
should dominate.  Little or no hop flavour.  
Hop bitterness only enough to balance 
malt flavours and allow moderate 
sweetness in the finish.  The perception of 
hops may be more apparent than in darker 
bocks. 
Body 
Medium bodied.  Low to medium 
carbonation. 
Overall Impression 
A relatively pale, strong, malty lager beer. 
 

CLASS 2850 – OTHER LAGER 

 
Australian Lager 
(OG 1035-1050 IBU 8-22 ALC VOL 3.5-
5.1%) 
Appearance 
Very pale straw to pale gold colour.  
White head.  Carbonation medium to high.  
Clarity good to excellent. 
Aroma 
Little to no malt aroma.  Hop aroma may 
range from low to none and may be 
flowery.  Slight fruity aromas from yeast 
and hop varieties used may exist, as well 
as perceptible levels of green apples due to 
acetaldehyde.  No diacetyl. 
Flavour 
Crisp and dry flavour with some low 
levels of sweetness.  Hop flavour may 
range from low to none.  Hop bitterness 
low to medium.  Balance may vary from 
slightly malty to slightly bitter, but is 
usually close to even.  No diacetyl.  No 
fruitiness.  Finish tending dry. 
Body 
Generally low to low medium at best.  
Very well carbonated with slight carbonic 
bite on tongue. 
Overall Impression 
Very refreshing and thirst quenching.   
 
American/Mexican Lager  
(OG 1035-1050 IBU 8-22 ALC VOL 3.5-
5.1%) 
Appearance 
Very pale straw to pale gold colour.  
White head is seldom well retained.  
Clarity clear.  Carbonation medium to 
high. 

 
Aroma 
Both malt and hop aroma may range 
from low to none at all.  If hop aroma is 
present it is usually flowery in nature.  
Fruity aromas from yeast and/or hops 
may be detected.  Also green apple 
and/or “cooked corn” aromas from 
acetaldehyde and DMS respectfully may 
be present. 
Flavour 
Should be crisp and dry with some low 
levels of sweetness.  Hop flavour can be 
low to none.  Hop bitterness low to 
medium.  Balance can vary from a little 
towards malt to slightly bitter, but is 
usually even.  High levels of 
carbonation may provide a slight acidity 
or dry “sting”.  No diacetyl or fruitiness 
should be perceived. 
Body 
Very light body from the use of a high 
percentage (up to 40%) of adjuncts such 
as rice or corn.  Very well carbonated 
with slight carbonic bite on the tongue. 
Overall Impression 
A refreshing and thirst quenching beer, 
usually lower than average in alcohol 
content, although premium varieties 
may be stronger. 
 
Dry Lager 
(OG 1040-1055 IBU 12-22 ALC VOL 
4.0-5.5%) 
Basically the same as Australian Lager 
style except that it lacks sweetness in 
both aroma and flavour.  However, 
alcoholic strength is usually greater.  
Hop rates are still low and carbonation 
high.  There should be no chill haze, 
fruity esters or diacetyl detected and the 
finish should be decidedly dry. 
 

CLASS 2851 – WHEAT 

 
Bavarian Weizen 
(OG 1042-1056 IBU 8-14 ALC VOL 
4.3-5.6%) 
Appearance 
Pale straw to amber in colour.  A very 
thick, long-lasting head is appropriate.  
High protein content of wheat and/or 
suspended yeast sediment may cause 
cloudiness and is acceptable except in 
“Krystal” versions which are filtered 
and should therefore be clear.  
Carbonation medium to high - may even 
verge on excessive. 
Aroma 
Vanilla and clove-like phenols and 
fruity esters of banana should feature.  
Hop aroma may range from low to none.  
No diacetyl.  Some wheat aroma may be 
detected. 
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Flavour 
The soft grainy flavour of wheat is 
essential.  Hop flavour should be very low 
to none and hop bitterness very low.  A 
tart character from yeast and high 
carbonation may be present.  Spicy clove 
phenols and fruity esters, most 
prominently banana, should feature in the 
flavour profile.  No diacetyl should be 
evident. 
Body 
The texture of wheat (which typically 
constitutes 50% or more of the grist) 
imparts the sensation of a fluffy, creamy 
fullness that may progress to a surprisingly 
light finish.  High carbonation is typical. 
Overall Impression 
A pale, spicy, fruity, wheat-based ale. 
 
Bavarian Dunkelweizen 
(OG 1042-1056 IBU 8-14 ALC VOL 4.2-
5.6%) 
Appearance 
Light amber to light brown colour.  A 
thick long-lasting head is characteristic.  
High protein content of wheat may impair 
clarity. 
Aroma 
Gentle aroma of Munich malt supported 
by fruity, notably banana and clove spice 
aromas.  No hop aroma.  No diacetyl. 
Flavour 
Caramel character of Munich and/or 
Vienna type malts is prominent, along 
with some wheat flavour.  Very low roasty 
character may be present and is 
acceptable.  There may be some spicy, 
fruity flavour as well, but clove phenols 
should be low.  Hop bitterness should be 
low and no hop flavour evident.  No 
diacetyl apparent. 
Body 
While the texture of wheat imparts the 
sensation of fluffy, creamy fullness that 
progresses to a lighter finish, the presence 
of Munich and/or Vienna type malts 
provides its own sense of fullness.  
Moderate to high carbonation is typical. 
Overall Impression 
A dark, malty, spicy, wheat based ale. 
 
Berliner Weisse 
(OG 1026-1034 IBU 3-10 ALC VOL 2.8-
3.6%) 
Appearance 
Very pale straw in colour.  Clarity can 
range from clear to cloudy.  Despite high 
carbonation, head retention can be low. 
Aroma 
Slightly fruity.  A sour aspect quite 
noticeable and a mild yeast aroma may be 
present.  No hop aroma or diacetyl should 
be evident. 
Flavour 
Lactic sourness (eminating from the use of 
lactobacillus yeast culture in fermentation) 
dominates and can be quite strong, but 
some wheat flavour should be noticeable.  
Hop bitterness should be very low.  No 
hop flavour or diacetyl evident. 

 
Body 
Light body.  High carbonation. 
Overall Impression 
A very pale, sour, refreshing, low-alcohol 
wheat ale. 
 
Weizenbock 
(OG 1066-1080 IBU 12-22 ALC VOL 
6.5-8.0+%) 
Appearance 
Light amber to dark brown colour.  High 
alcohol content (typically 6.5-8%+ ) may 
impair what would otherwise be a thick, 
long lasting head.  Wheat protein content 
may impair clarity.  Medium carbonation. 
Aroma 
A powerful aroma of ripe fruit is common.  
Aroma of alcohol also common.  Some 
clove spice aroma may be present.  No hop 
aroma or diacetyl should be evident. 
Flavour 
Concentrated wheat flavour is dominant.  
Malty complexity, including smokey or 
raisin-like essences, may be present in 
darker versions.  A fruity character is 
common and some clove spice flavour 
may be present.  Hop bitterness low with 
wheat and malt flavours dominating the 
balance.  No hop flavour or diacetyl 
evident. 
Body 
Full bodied and creamy with a warming 
sensation from the substantial alcohol 
content.  Medium carbonation. 
Overall Impression 
A strong, malty, fruity, wheat based ale. 
 
Australian 
(OG 1035-1050 IBU 10-30 ALC VOL 
3.2-5.2%) 
Appearance 
Pale straw to gold colour.  Carbonation 
medium.  Some cloudiness owing to the 
high protein content of wheat (which may 
comprise 50% or more of the grist) may be 
apparent. 
Aroma 
Light wheat grain aroma detected.  Some 
clove spice eminating from yeast used in 
fermentation may be apparent.  Hop aroma 
may be low to medium.  Light fruity esters 
are acceptable. 
Flavour 
Typically has light grain flavour 
characteristic of wheat.  Slight spicy clove 
phenols and fruity esters may be present.  
Hop flavour and bitterness low to medium 
but should not dominate the wheat malt 
flavour.  No diacetyl evident.  Finish 
tending dry. 
Body 
Light body.  Medium carbonation. 
Overall Appearance 
A pale, easy drinking, wheat based ale. 

 
American 
(OG 1035-1050 IBU 10-30 ALC VOL 
3.2-5.2%) 
Appearance 
Pale straw to gold colour.  Carbonation 
medium.  May display some cloudiness 
due to the high protein content of wheat, 
which can comprise 50% plus of the 
grist. 
Aroma 
Wheat grain aroma dominates.  Low to 
medium hop aroma acceptable.  The 
clove aromas of Weizen beers should 
not be detected and are inappropriate.  
Light fruity esters acceptable. 
Flavour 
Should display a dominant wheat grain 
flavour.  Slight fruity esters may be 
present.  Hop bitterness and flavour may 
be medium to low but should be limited 
to supporting the wheat malt flavour.  
No diacetyl should be apparent and no 
clove spice phenols detected. 
Body 
Light body.  Medium carbonation. 
Overall Impression 
A pale, wheat flavoured ale. 
 

CLASS 2852 – BELGIAN/FRENCH 
SPECIALTY 

 
Belgian Wit 
(OG 1042-1055 IBU 15-22 ALC VOL 
4.2-5.5%) 
Appearance 
Very pale straw to very light gold in 
colour and generally cloudy.  Head 
retention should be quite good.  
Carbonation high. 
Aroma 
The aroma should be sweet and may 
have a honey like character with 
prominent citrus (notably orange), 
herbal and spice aromas present.  This 
may be followed by a mild phenolic 
aroma. Hop aroma low to none.  No 
diacetyl should be detected. 
Flavour 
The flavour of unmalted wheat (which 
usually comprises about 50% of the 
grist) is typically noticeable.  Coriander, 
citrus and mild phenolic flavours 
contribute to a complex and elegant 
character.  A very slight lactic acidity 
may also be present.  Hop flavour 
should be low to none and hop bitterness 
restrained.  Some bitterness may be 
contributed by the addition of orange 
peel.  No diacetyl should be perceived. 
Body 
Light to medium body.  Effervescent 
character of high carbonation evident. 
Overall Impression 
A refreshing, elegant, complex, lightly 
acidic, wheat based ale. 
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Biere de Garde 
(OG 1060-1080 IBU 20-35 ALC VOL 
5.7-8.0%) 
Appearance 
Colour can vary from gold to copper to a 
dark reddish-brown.  Clarity and head 
retention should be good.  Medium 
carbonation. 
Aroma 
Malt should be prominent with a slight 
level of fruity esters evident.  Little or no 
hop aroma and often a musty/woody 
character.  Higher alcohol may be 
detected.  Diacetyl low to none. 
Flavour 
A medium to high malt flavour often 
including toffee or caramel aspects is 
typical.  A slight musty or woody 
character may also be present.  Hop 
bitterness low and subtle and hop flavour 
should be restrained.  Diacetyl low to 
none. 
Body 
Medium body with a smooth, silky 
character.  Alcohol level should give a 
warming sensation.  Carbonation medium. 
Overall Impression 
A rich, complex, malty and moderately 
strong ale. 
 
Flanders Red Ale 
(OG 1042-1060 IBU 14-25 ALC VOL 
4.0-5.8%) 
Appearance 
Deep red to reddish-brown colour.  Good 
clarity.  Average to good head retention.  
Carbonation low-medium to medium. 
Aroma 
Deep complexity of fruitiness and malt.  A 
sour or vinegary aroma may be present 
and there is often an oak aroma.  No hop 
aroma.  Diacetyl low to none. 
Flavour 
Malty, with fruity complexity and 
balanced toward complex sourness/acidity.  
Hop flavour low to none and hop 
bitterness restrained.  Diacetyl low to 
none.  Some oak character is typical but 
not to the point of high astingency.  The 
astringency should be like a well-aged red 
wine. 
Body 
Medium body.  Low-medium to medium 
carbonation. 
Overall Impression 
A complex, sour, wine-like red ale. 
 
Dubbel 
(OG 1060-1080 IBU 20-35 ALC VOL 
5.7-7.8%) 
Appearance 
Dark amber to brown colour.  Clarity fair 
to good.  Head retention may be low 
owing to high alcohol content.  
Carbonation low-medium to medium. 

 
Aroma 
Rich malt aromas typical and may have 
raisiny or other fruity ester aromas.  No 
roasted malt aroma should be detected.  
Some higher alcohol aromas (peppery, 
spicy) may be present and mild clove-
spice aroma may be evident.  Hop aroma 
should be low to none.  No diacetyl. 
Flavour 
Rich malty and fruity flavours (especially 
banana) bring the balance toward malt 
throughout.  Dry raisin flavours are 
common and a slight clove spiciness may 
be present.  Hop flavour low to none.  No 
diacetyl. 
Body 
Mediumt o full body.  Warming mouthfeel 
from alcohol. 
Overall Impression 
A dark, rich, malty, moderately strong ale. 
 
Tripel 
(OG 1075-1095 IBU 20-35 ALC VOL 
6.3-10.0%) 
Appearance 
Pale gold to deep gold colour.  Clarity 
should be fair to good.  Head retention 
may vary from good to low (alcohol 
affected).  Carbonation high. 
Aroma 
Complex aroma of malt and fruity esters, 
which may have a “ citrus-like” essence 
and often a mild to moderate clove-spice 
character.  Hop aroma low to none.  No 
diacetyl. 
Flavour 
Crisp and moderately fruity.  Malt 
sweetness is balanced by restrained hop 
bitterness and high carbonation to provide 
a dry finish to the palate and a sweet 
aftertaste.  Clove-like spiciness may be 
perceived.  Alcohol strength and flavour 
should be evident.  Hop flavour low to 
none.  No diacetyl. 
Body 
Medium to full-bodied.  Carbonation high 
and may be effervescent in character.  
Alcohol warming evident in mouthfeel. 
Overall Impression 
A pale, moderately, fruity, spicy, very 
strong ale. 
 
Lambic 
 
These are uniquely sour ales from the 
Senne Valley of Belgium, spontaneously 
fermented with yeasts and bacteria.  There 
are several sub-styles with specific 
characteristics.  Accordingly the brewer 
should specify the particular sub-style on 
the entry form and bottle label (eg Straight 
(unblended), Lambic, Gueuze-Style Ale, 
Fruit Lambic (specify fruit used), etc. 
 
Saison 
(OG 1052-1080 IBU 20-42 ALC VOL 
4.5-8.1%) 
Appearance 
Distinctive pale orange colour with a 
dense, rocky head.  Clarity should be 
good.  Carbonation high – may border on 
excessive. 

 
Aroma 
Fruity esters should dominate the aroma.  
Complexity is often contributed by hop 
aroma,, higher alcohol, herbs, spices and 
phenols.  The malt aroma should be low 
and no diacetyl detected. 
Flavour 
Bitter but not assertively so, providing a 
refreshing character.  The hoppy, fruity 
flavours may include citric notes and the 
addition of several spices and herbs.  
Hop bitterness moderate and hop flavour 
medium to high, but should not 
overwhelm fruity esters, spices and 
malt.  There may be a quenching 
tartness evident.  No diacetyl. 
Body 
Light to medium body.  Very high 
carbonation with an effervescent quality.  
Alcohol medium to high. 
Overall Impression 
A fruity, hoppy, highly carbonated, 
moderately strong, refreshing ale. 
 
Belgian Pale Ale 
(OG 1040-1055 IBU 20-38 ALC VOL 
3.9-5.6%) 
Appearance 
Golden to copper in colour.  Clarity fair 
to good.  Good head retention.  Medium 
carbonation. 
Aroma 
Prominent but soft-edged aroma of malt, 
accented by small amounts of phenols.  
Higher alcohols and spices may be 
detected.  Hop aroma low to none.  No 
diacetyl. 
Flavour 
Fruity and lighty to moderately spicy, 
with a soft, smooth malt character.  
Higher alcohols may contribute 
complexity but not harshness.  Hop 
flavour low.  Hop bitterness moderate to 
high. 
Body 
Light to medium body with a smooth 
quality and moderate carbonation. 
Overall Impression 
A fruity, slightly spicy, smooth ale. 
 
 


