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CLASS 1 CLASS 2 CLASS 3 CLASS 4 CLASS 5 CLASS 6 CLASS 7 CLASS 8
DATE Sept 25th Oct 9th Oct 23rd Nov 6th Nov 20th Dec 4th Dec 18th Jan 8th
TIME 5 to 8 PM 5 to 8 PM 5 to 8 PM 5 to 8 PM 5 to 8 PM 5 to 8 PM 5 to 8 PM 5 to 8 PM
DISCUSSION 
LEADER

Jim Wilson Jim Wilson Mike
Fro

 
hlich

C
To

arl 
wnsend

George Eldridge Kevin Pratt Dave 
Cordrey

Jim Wilson

READING FOR
THIS CLASS

 Styles 1,
and 6. St
Guide pp
and 18-2
Gordon 
Strong's 
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the Exam
and the 
Exam 
Scoring 
Guide. 

 2 
udy 
 3-8 
2, 

g 
 

Styles 
and 7.
Works
pac ag
Syllabu

trong
metho
lexic n
sample
cores

#5 and

3, 4 
 Taste 
hop 
e -
s, 

'  
d,
, 
 

heets 
 6.

Style
and 
pp 3
Hop
44 in
Stud
For 
amb
the m
hops
on th
read

s 8, 9 
10. Malt 
2-35 nd 
s pp 41-
 the
y Guide. 

the 
itious: All 

alt and 
 r icles
e 
ing list.

St
an
W
31
pp
th
G
th
am
th
an

r
th
Li

yles 11, 12 
d 13, 
ater pp 29-
 and Yeast 
45-49 in 

e Study 
uide. For 
e 
bitious: All 

e water 
d Yeast 
ticles on
e Reading 
st.

St
an
Br
p
St
35
am
the
ar
Re

yles 14, 15 
d 22 A.
ewing 
ocesses in the 
udy Guide pp 
-40. For the 
bitious: All 
 pr cess 

ticles on the 
ading List.

Styles 5 and
Troubleshoo
and F edba
50-55 in the 
Study Guide
the ambit ou
the 
Troubleshoo
and F edba

rticles on th
Reading List

 19. 
ting
ck pp 

. For 
s: All

ting 
ck 
e
.

Styles 16 
(except 16E), 
17 and 18. 
Recipe 
chapter from 
Miller (if you 
have it). For 
the 
ambitious: 
BJCP Exam 
for Dummies 
and all the 
recipe 
related 
articles on 
h di

Prepare for 
mock exam.

the reading 

REVIEW AND 
QUESTIONS

BJCP 
Style 
questio

and 

ns 

Scoresheets M
H

alt and 
ops

W
Ye

ater and 
ast

Process li tSpiked beers Recipes

DISCUSSION 
TOPIC

Welcome
introduct
and over
of the cla
and the 
exam 

, 
ion 
view 
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Taste 
workshop

Malt
Hop

 and 
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ck 

Recipes Mock exam

TEST 
QUESTIONS

BJCP, S
7, lassi
Score Sh
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eet

T 2, 3 
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heets

T 4, 5, S 6 T 7, 8 T 9-11, 13 T 1 T 14
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STYLE 
TASTING

1 Light Lager
3 Euro
Amber

pean 
 Lager

8 En
Pale

glish 
 Ale

11
Br

 Enlish 
ow  Ale

14
Al

 India Pale 
e (IPA)

5 Bock 16 Belgian 
and French 
Ale

2 Pilsner 4 Dark Lager 9 Sc
and 

ottish 
Irish Ale

12 Porter 15
W
Be

 German 
heat and Rye 

r

19 Strong Ale 17 Sour Ale

6 Light 
Hybrid Beer

7 Amb
Hybrid

er 
 Beer

10 A
Ale

merican 13 Stout 22
Be

A Smoked 
er

Spiked beers 18 Belgian 
Strong Ale

TASTE 
LEADER

Jim Wilson Jim Mike
Fro
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Ge
an

orge Eldridge 
d Jim

Kevin Pratt and 
Jim

Dave 
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HOMEWORK 
FOR THE NEX
CLASS

T 
Question
1, 1-2, S
and S-4.

 1-
-2 
 

Five pr
scores
you  ch
of style
the 
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ten 
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actice 
heets - 
oice 
s. For 

us: 

heets.

T 4 
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of th
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5, 13. For the 
bitious: T 9-
 plus 
oresheets.

Catch up and 
scoresheets

Review for 
mock exam 
which will 
have three 
questions 
and one beer 
to judge in a 
one hour 
period. A 
tasting and g
Q/A session 
will follow.
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