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Overall Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.
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jng Outstanding (Gold) 45-50  World-closs example of style +3
(Ol Excellent (Silver)  38-44  Exemplifies style well, requires minor fine-tuning +2
S8 Very Good (Bronze) 30-37  Generally within style parameters, some minor flaws +1
E Good 21-29  Misses the mark on style and/or minor flaws 0
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Please send any comments to nhc@soba.org.nz



