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IN THE UNITED STATES PATENT AND TRADEMARK OFFICE

Applicant: Twin Restaurant IP LLC Examining Attorney: Marynelle W. Wilson
Mark: DROPDEAD REDHEAD Law Office: 113
Serial No.: 86/525176

Filing Date: February 5, 2015

Commissioner for Trademarks
P.O. Box 1451
Alexandria, VA 22313-1451
EX PARTE APPEAL

APPLICANT'’S BRIEF

PRELIMINARY STATEMENT

Twin Restaurant IP LLC (“Applicant”) is the owner of several trademarks, including the trade
name and trade dress, of restaurants offering a wide variety of food and beverage items under the Twin
Peaks trade name (“Twin Peaks”). As an article in Bloomberg Businessweek described it, “Twin Peaks is
the most successful example of a new generation of restaurants, what people in the industry
euphemistically refer to as ‘the attentive service sector’ or, as they’re more casually known,
‘breastaurants’ [Exhibit 1].

Twin Peaks’ attentive service plays out in myriad clever and artful winks at its patrons’
appreciation for the physical attributes of the (attractive female) servers. Applicant has sought federal
trademark registration for many of these sly double entendres, including its name TWIN PEAKS (U.S.
Registration No. 3,252,349 and U.S. Registration No. 3,993,003) [Exhibits 2 & 3], its EATS - DRINKS -

SCENIC VIEWS tagline (U.S. Registration No. 4,076,127) [Exhibit 4], and its logo featuring snow-capped
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mountain peaks (U.S. Registration No. 3,993,004) [Exhibit 5]. In keeping with its cheeky concept,
Applicant chose marks for its craft beers that referred to the brown-, red-, and blonde-haired waitresses
who would be serving them to Twin Peaks’ patrons—KNOTTY BRUNETTE (U.S. Registration No.
4,896,985) [Exhibit 6], GINGER’S ALE (U.S. Registration No. 4,693,068) [Exhibit 7], DROPDEAD REDHEAD
application (U.S. Serial No. 86/525176) [Exhibit 6], and DIRTY BLONDE (U.S. Serial No. 85/934,198)
[Exhibit 8], respectively.

At issue in this appeal is the Examining Attorney’s refusal of Applicant’s DROPDEAD REDHEAD
application (U.S. Serial No. 86/525176) based upon Trademark Act Section 2(d), 15 U.S.C. Section
1052(d). Specifically, the Examining Attorney found that Applicant’s DROPDEAD REDHEAD mark was
confusingly similar to U.S. Registration No. 4,128,716 for DROP DEAD BLONDE. Applicant respectfully
submits that the differences in terms of visual and aural appearances and commercial impressions

between DROPDEAD REDHEAD and DROP DEAD BLONDE far outweigh any similarities.
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DESCRIPTION OF RECORD

A. PROSECUTION HISTORY

Applicant filed Application Serial No. 86/525176 on February 5, 2015. An Office Action issued on
May 18, 2015, refusing registration because of alleged likelihood of confusion with U.S. Registration No.
4,128,716 for DROP DEAD BLONDE. Applicant filed its response to the Office Action on November 18,
2015, requesting reconsideration and withdrawal of the rejection under § 2(d) as improper. A second
Office Action issued on December 11, 2015, maintaining the refusal and making it final. Applicant filed
its Request for Reconsideration and Notice of Appeal on June 13, 2016. The Request for
Reconsideration was denied on July 6, 2016.

Applicant incorporates the arguments set forth in its prior responses as if fully set forth herein.
B. EXAMINING ATTORNEY’S EVIDENCE
U.S. Registration 4,128,716
C. APPLICANT’S EVIDENCE
[Exhibit 1] Bloomberg Businessweek article dated September 25, 2014
[Exhibit 2] U.S. Registration No. 3,252,349 for TWIN PEAKS
[Exhibit 3] U.S. Registration No. 3,993,003 for TWIN PEAKS (& design)
[Exhibit 4] U.S. Registration No. 4,076,127 for EATS - DRINKS - SCENIC VIEWS
[Exhibit 5] U.S. Registration No. 3,993,004 for Miscellaneous Design
[Exhibit 6] U.S. Registration No. 4,896,985 for KNOTTY BRUNETTE
[Exhibit 7] U.S. Registration No. 4,693,068 for GINGER’S ALE
[Exhibit 8] Application Serial No. 85/934,198 for DIRTY BLONDE
[Exhibit 9] Application Serial No. 86/525,176 for DROPDEAD REDHEAD
[Exhibit 10] Brewers Association Number of Breweries

[Exhibit 11] Brewers Association Beer Style Guidelines
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[Exhibit 12] Registrant’s Website

[Exhibit 13] Registrant’s Website—Product Page
[Exhibit 14] Registrant’s Press Release

[Exhibit 15] Twin Peaks Menu

[Exhibit 16] U.S. Registration No. 4,993,707 for TWIN PEAKS BREWING
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ARGUMENT
. LEGAL STANDARD

It is well settled that similarity as to one aspect of the sight, sound and meaning trilogy does not
automatically result in a finding of likelihood of confusion. Consideration of evidence emanating from
the marketplace and embodied in the thirteen du Pont factors should be used in the process of deciding
the issues when of record. In re E.I. duPont de Nemours Co., 476 F.2d 1357, 1361 (CCPA 1973). Further,
the evidentiary factors of duPont are not listed in order of merit; rather, “[e]ach may from case to case
play a dominant role.” Id. at 1361, TEMP § 1201.01.

The Court of Customs and Patent Appeals in duPont set out thirteen (13) factors to be
considered in determining whether a likelihood of confusion exists, thus eliminating a “litmus rule” to
guide all cases. The thirteen factors set forth by the Court of Customs and Patent Appeals are as
follows:

1. The similarity or dissimilarity of the marks in their entireties as to appearance, sound,
connotation and commercial impression.

2. The similarity or dissimilarity and nature of the goods or services as described in an
application or registration or in connection with which a prior mark is in use.

3. The similarity or dissimilarity of established, likely-to-continue trade channels.

4. The conditions under which buyers to whom sales are made, i.e. “impulse” versus careful,
sophisticated purchasing.

5. The fame of the prior mark (sales, advertising, and length of use).

6. The number and nature of similar marks in use on similar goods.

7. The nature and extent of any actual confusion.

8. The length of time during and conditions under which there has been concurrent use without

evidence of actual confusion.
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9. The variety of goods on which a mark is or is not used (house mark, “family” mark, and
product mark).

10. The market interface between the applicant and the owner of a prior mark.

11. The extent to which an applicant has a right to exclude others from use of its mark on its
goods.

12. The extent of potential confusion, i.e. whether de minimis or substantial.

13. Any other established fact probative of the effect of use.
The Court of Appeals for the Federal Circuit acknowledged the role of the duPont factors in Specialty
Brands v. Coffee Bean Distributors, Inc., 798 F.2d 669, 223 USPQ 1281 (Fed. Cir. 1984) as mandating
review of marks in their entirety to reflect the marketplace where confusion can occur. Id. at 669.

Il THE REFUSAL TO REGISTER UNDER SECTION 2(D) IS IMPROPER.

It is well settled that any one of the duPont factors may be given greater weight in assessing
likelihood of confusion as the situation warrants. Applicant respectfully submits that in the extremely
crowded field of beer and other alcoholic brewed beverages, the visual, aural and commercial
impression of the marks are, by far, the most meaningful elements of the analysis. Considering these
key factors, there is no likelihood of confusion between Applicant’s mark and the cited registration.
Accordingly, the refusal to register Applicant’s mark under Section 2(d) was improper.

A. DROPDEAD REDHEAD and DROP DEAD BLONDE have different connotations and
commercial impressions.

Notably, the Examining Attorney correctly found that BLONDE and REDHEAD “do not physically
sound or look alike,” yet gave no apparent weight to that finding, arguing instead that the “overall
similar impressions of the marks outweighs particular differences in wording.”

Applicant respectfully submits that the differences in the marks’ commercial impressions are far

more significant than simply “differences in wording.” The commercial impression of trademarks is
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inextricably linked to how consumers encounter trademarks in the marketplace. See Simon Property
Group LP v. mySimon, Inc., 104 F. Supp. 2d 1033 (S.D. Ind. 2000). This is especially true when a consumer
has thousands of choices in brands for the particular goods in question. According to the Brewers
Association, there are more than 4,000 breweries in the United States as of 2015. [Exhibit 10].

In this case, consumers’ commercial impression of Applicant’s mark DROPDEAD REDHEAD is
starkly different than consumers’ commercial impression of Registrant’s mark DROP DEAD BLONDE for
the category of goods at issue (the very crowded field of beer and other alcoholic brewed beverages).
That is because, although “red” —like “blonde” —is a recognized category of beer style, REDHEAD is not.
[Exhibit 11]. Accordingly, a consumer is likely to give little weight to BLONDE as part of the Registrant’s
DROP DEAD BLONDE mark, but great weight will be given to REDHEAD.

Moreover, as a result of navigating such a crowded marketplace, consumers are likely to rely on
multiple source indicators in combination rather than a single word in a multi-word mark. Indeed,
consumers are accustomed to encountering a source’s line of beer styles—each with an individual
mark—tied together by the source’s primary tradename or trademark. That is certainly the case here.

Registrant uses its POINT® mark in combination with its DROP DEAD BLONDE mark. Indeed,
registrant identifies its beer as POINT DROP DEAD BLONDE on its packaging and throughout its website,
including in its website search engine (along other beer style options like POINT CLASSIC AMBER, POINT
HORIZON WHEAT, and POINT OKTOBER FEST). [Exhibit 12]. The advertising copy at registrant’s website
also uses POINT DROP DEAD BLONDE:

Highlights of sweetness and smoothness reveal the character of Point Drop Dead

Blonde Ale. The invigorating flavors are captured and revealed with an alluring aroma —

promising a refreshingly different 110 calorie beer moment — stimulating in its freshness

and newness. A unique blend of Sterling hops and 2-row malts unleash a balanced
character with layers of flavor — bright and refreshing.

Point Drop Dead Blonde Ale pairs nicely with Italian dishes with red or white sauces.
Middle Eastern like falafel and hummus are great choices.
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[Exhibit 13] (emphasis added). Likewise, a release concerning the Los Angeles International Beer
Competition stated:

According to the Los Angeles International Beer Competition judges, it's new Point
Siesta Key Citrus Pale Ale, which received the gold medal in the 2016 competition's
American-Style Fruit Beer category. The judges also decided America's best Blonde Ale
comes from Stevens Point, too, and crowned Point Drop Dead Blonde Ale the gold
medal winner in the Golden or Blonde Ale category.

[Exhibit 14] (emphasis added). Although a blonde-haired woman is featured on some of Registrant’s
goods, the overall commercial impression is that blonde is being used as the category of beer—
something “redhead” cannot convey because “redhead” is simply not a category of beer.

Additionally, Applicant’s use of its DROPDEAD REDHEAD mark bears the hallmarks of the Twin
Peaks’ concept: playfully sexy and featuring numerous tongue-in-cheek references to the buxom
physique of its Twin Peaks Girls. Consumers who encounter DROPDEAD REDHEAD beer alongside TWIN
PEAKS®, EATS - DRINKS - SCENIC VIEWS®, TEASERS™ appetizers, HOT DISHES™ main courses, and SWEET
THINGS™ desserts [Exhibit 15] will undoubtedly perceive the mark as it was conceived by Applicant: a sly
reference to a film noir character archetype that is well-recognized in American culture. A consumer
who encounters Applicant’s DROPDEAD REDHEAD is likely to conjure the image of Jessica Rabbit’s “I’'m
not bad. I’'m just drawn that way” attitude—a commercial impression that Registrant’s DROP DEAD
BLONDE mark does not convey.

The DROPDEAD REDHEAD mark was selected to draw upon this overtly playful, obliquely sexy
theme displayed in every aspect of Applicant’s branding. The companion trademarks for Applicant’s
other beer offerings—particularly DIRTY BLONDE™ and KNOTTY BRUNETTE®—deploy a similar linguistic
trick. “Dirty blonde” can alternately refer to the lighter “blonde” style of the beer, the darker shade of
the waitress’s blonde hair, or a particular type of sexiness embodied in a blond-haired woman,
particularly the famous “Hitchcock Blonde” archetype. Likewise, Applicant’s KNOTTY BRUNETTE® mark

uses a homonym for “naughty,” which, in American culture, frequently is used to connote a particular
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type of sexiness. For example, many Halloween costumes use “naughty” to indicate to the consumer
that the costume will likely be quite revealing—whereas a nurse costume may be a simple white dress
and hat with medical insignia, a costume called a “naughty nurse” tells the consumer that it is likely to
be some combination of short, tight, and/or low-cut—or, in simpler terms, playfully sexy. Applicant’s
DROPDEAD REDHEAD fits in perfectly with the commercial impression of these marks.

In sum, Registrant’s DROP DEAD BLONDE and Applicant’s DROPDEAD REDHEAD have vastly
different connotations and commercial impressions. Confusion is unlikely and the Section 2(d) rejection
is and was improper.

B. DROP DEAD BLONDE and Applicant’s DROPDEAD REDHEAD are dissimilar in their
entireties as to appearance and sound.

“DROP DEAD” and “DROPDEAD” are similar in appearance and sound, but the marks must be
considered in their entireties when considering the similarity—or lack thereof —of the marks’
appearance and sound. duPont, 476 F.2d at 1361. The Examining Attorney properly conceded that
BLONDE and REDHEAD do not look alike or sound alike. Accordingly, Registrant’s DROP DEAD BLONDE
and Applicant’s DROPDEAD REDHEAD are indisputably dissimilar in their entireties as to appearance and
sound.

Moreover, as noted above, “blonde” is a category of beer but “redhead” is not. That means
consumers are extremely unlikely to shorten Applicant’s mark to “dropdead.” This is not a case where
the two marks share a dominant element because, in Applicant’s mark, DROPDEAD is not dominant, and
consumers will not parse the mark to shorten it.

C. Beer is subject to strict federal labeling requirements, making confusion even less
likely.

The duPont factors include “any other established fact probative of the effect of use.” 476 F.2d
at 1361. When concerning the category of goods at issue—beer—use of trademarks must comply with

strict federal labeling requirements. Among these requirements are: (1) beer labels must be approved
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prior to use, and (2) beer labels must state the supplier’s brand-name. Accordingly, federal law dictates
Applicant’s use of its TWIN PEAKS BREWING® mark (U.S. Registration No. 4,993,707) [Exhibit 16] on the
same label as its DROPDEAD REDHEAD mark, as well as Registrant’s use of its POINT® mark on the same
label as its DROP DEAD BLONDE mark.

As a result of Applicant’s compliance with federal law, consumers’ association of DROPDEAD
REDHEAD with Applicant—and only Applicant—is reinforced in all channels of trade. It is highly unlikely
to be confused with the POINT line of beer styles, including POINT DROP DEAD BLONDE.

CONCLUSION

Applicant respectfully submits that the differences between DROP DEAD BLONDE and
DROPDEAD REDHEAD dwarf the similarity between “DROP DEAD” and “DROPDEAD.” Applicant’s
DROPDEAD REDHEAD mark is not confusingly similar to the DROP DEAD BLONDE mark with respect to
visual and aural impression or commercial impression. Consumers will associate Applicant’s beer and
ale with Applicant’s well-known Twin Peaks restaurant brand and its playfully sexy portfolio of marks.

Accordingly, the Examining Attorney’s rejection under § 2(d) was improper.

Dated: September 12, 2016 Respectfully submitted,

/Elisabeth A. Evert/
Elisabeth A. Evert, Esq.
Hitchcock Evert LLP
P.0. BOX 131709
Dallas, TX 75313

Attorney for Applicant
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Twin Peaks: 'Hooters Just Wasn't Racy
Enough’

By Devin Leonard September 25, 2014

(Corrects the date of Technomic data in the third paragraph. )

Before each shift at Twin Peaks, a Hooters-like restaurant with 57 locations across the U.S., managers
line up waitresses and grade them on their looks. The women get points for hair, makeup, slenderness,
and the cleanliness of their uniforms: fur-lined boots, khaki hot pants, and skimpy plaid tops that
accentuate their cleavage. Their job, between serving sports-bar fare with names such as “well-built
sandwiches” and “smokin’ hot dishes,” is to beguile the mostly male customers, flirting to get them to
empty their wallets. They may also have to fend off patrons who’ve washed down too many of the house
beers, including the Dirty Blonde or the Knotty Brunette.

Twin Peaks is the most successful example of a new generation of restaurants, what people in the
industry euphemistically refer to as “the attentive service sector” or, as they’re more casually known,
“breastaurants.” Twin Peaks Chief Executive Officer Randy DeWitt doesn’t care much for the word, not
that he’s complaining. Last year, Twin Peaks was the fastest-growing chain in the U.S., with $165
million in sales.

On a recent Friday at lunchtime, men fill almost every table at the Twin Peaks in Addison, Texas. Most
of them are more preoccupied with their servers than the sports programming on the numerous flatscreen
TVs. I'm dining here today with DeWitt, a tall, 56-year-old who laments his paunch. Our waitress is
Courtney Freeman, a 20-year-old with platinum blond hair parted on the side. “Hell-ooo, how are you?”
she greets us. “My name is Courtney. I’'m your Twin Peaks girl today.”

We order two Dirty Blondes. Freeman turns to leave.

“Wait, wait. Ask the question,” DeWitt says. He explains to the waitress that I’ve never been to a Twin
Peaks before.

Freeman seems confused. “OK. Why have you never been to Twin Peaks before?” she asks.
“No, not that question,” DeWitt interrupts. “So he’s ordering a beer. ...”
“Oh!” Freeman says. “Do you want the man size or the girl size?”

I assure her the smaller size is fine, but she isn’t easily dissuaded. “Are you sure?” she asks, leaning in
closer. “It’s a little, 10-ounce baby beer.”
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DeWitt conceived of Twin Peaks in 2005 as a challenger to Hooters, the original breastaurant, which was
founded in 1983 by six buddies in Clearwater, Fla. Last year, there were 360 Hooters in the U.S.,
generating $828 million in sales, according to data from Technomic, a food industry consultant. But what
was salacious three decades ago has now become family-friendly; it’s not unusual to see children at
Hooters, doodling in coloring books. And compared with the clothes at some popular teen retailers,
Hooters’s white tank tops and orange shorts seem almost demure. Last year, sales at the chain were
virtually flat.

That’s created opportunities for smaller competitors willing to exhibit more of the female anatomy. The
largest, Tilted Kilt Pub & Eatery, a Tempe (Ariz.)-based chain founded in 2003, did $196 million in sales
last year. Tilted Kilt has 91 restaurants across the country. Its waitresses labor in what might be described
as provocative Celtic garb. “Our costumes are a short kilt and halter top and a swimsuit-type bra that
goes underneath that halter-type top,” explains Ron Lynch, Tilted Kilt’s CEO. The house specialty is the
Big Arse Burger.

The average Twin Peaks generates $3.6 million a year—$1 million more than the typical Tilted Kilt or
Hooters. DeWitt attributes this to his menu, which is a little more ambitious than those of his rivals. Twin
Peaks makes its food from scratch and serves beer at near-freezing temperatures, he says. “If you can
deliver a beer in August with ice crystals on it every single time, that’s something special.”

Darren Tristano, executive vice president of Technomic, says the success of Twin Peaks has more to do
with the chain’s waitresses than its standard pub food. “The results at Twin Peaks are higher because of
the sexual appeal of its servers,” he says. “The customers, who are almost entirely male, make their



decision based on that.”

DeWitt grew up in Dallas and, after a stint in the Air Force, moved to Washington, D.C., where he
worked at a real estate firm that leased space in shopping malls to chains such as Applebee’s (DIN).
When his employer was sold in 1993, he went back to his hometown and started a chain of seafood
restaurants called the Rockfish Grill. The eateries prospered, except for one in Lewisville, Texas. “I
surveyed the area,” DeWitt says. “I realized, ‘OK, the, Macaroni Grill isn’t doing well, TGI Fridays isn’t
doing what it’s used to, Bennigan’s is suffering.’ ” The exception was the local Hooters.

Photograph by Harry Gould Harvey IV A patron is served a man-size beer

So in 2005, DeWitt decided to transform the Lewisville Rockfish Grill into an upscale version of
Hooters. He’d offer a more satisfying menu and a full bar and give his place a trendier, rustic theme.
(He’s a fan of the David Lynch television series from the early 1990s but says it had nothing to do with
the name of his restaurant.) Perhaps most important, DeWitt felt Twin Peaks waitresses should show
more of themselves. “Hooters just wasn’t racy enough,” he says.

The first Twin Peaks did well, so DeWitt converted a few more Rockfish Grills. In 2008 the parent
company of the Bennigan’s and Steak and Ale chains filed for bankruptcy. DeWitt bought as many of its
outlets as he could and turned them into Twin Peaks.

Then in 2011, he got a voice mail from Coby Brooks: The former Hooters CEO wanted to be a Twin
Peaks franchisee. DeWitt ended up signing a deal allowing Brooks and his partners, many of them
former top Hooters executives, to open 35 Twin Peaks over the next decade. Hooters responded by suing
Brooks’s company, accusing it of stealing trade secrets. (Brooks denied the charges; the lawsuit was
eventually settled.)
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DeWitt, who expects to open 21 more restaurants this year, puts all of his franchisees through a training
process at the Addison Twin Peaks. They learn about the chain’s signature chicken wings and burgers
and how to serve beer at a brain-numbing temperature. The chain gets the waitresses discounts at gyms,
tanning joints, and nail salons. It gives them tips on styling their hair and using makeup and offers them a
diet menu to keep them from gaining weight. The best performers are invited to pose, in some cases
topless, for the annual Twin Peaks calendar. DeWitt calls his employees “weapons of mass distraction.”

March Compton, 54, a bank loan officer and Twin Peaks regular in San Antonio, says he often ends up
spending more money there than he means to. “I’ve fallen for that routine,” he admits. He’s especially
vulnerable at Halloween—*"the costumes are very easy on the eyes.” Waitresses are paid minimum wage;
DeWitt says it’s not unusual for them to make $500 a night in tips, though former employees say the
average is more like $150.

Over lunch, DeWitt introduces me to Janie Donnelly, whose title is Twin Peaks girls brand manager. A
former Hooters calendar girl, Donnelly is 34, blond, and dressed conservatively in a black shirt and jeans.
She’s tasked with making sure the waitresses realize their potential. Does she ever think the Twin Peaks
servers are being exploited? “Absolutely not,” she says. “I think it’s a great place for the girls. They can
work their way through college and move on.”

Many disagree. Diamond Dampf, who paid her way through Oklahoma State University working as a
Twin Peaks waitress and corporate trainer, found the daily evaluations offensive. “The whole thing is
degrading,” she says. Her customers, young and old, hit on her constantly. “Unfortunately, the girls are a
dime a dozen, and that’s how they’re treated,” says Dampf, now 22 and working as a recruiter at a
trucking firm. But she acknowledges the money was great.

Back in Addison, Freeman is clearing our food. She says she used to work at a Chuy’s Mexican Food,
serving a lot of kids who barely tipped at all.

“Are you making more here?” DeWitt asks.
“Yeah,” Freeman says hesitantly.

“Why are my servers reluctant to talk about making money?” DeWitt carps. “It’s like they’re Democrats
or something.”

“I’m not embarrassed,” Freeman says, hurt. “I’m making quite a bit of money right now. I’'m enjoying
it.”

DeWitt finishes his man-size beer and asks for the check. He wants to go across the street to visit
Hooters. “We’ll be missing you, Courtney,” he says.

“Yeah, well, I hope so,” Freeman says as we leave.

Leonard is a staff writer for Bloomberg Businessweek in New Y ork.
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Int. Cl.: 43

Prior U.S. Cls.: 100 and 101
Reg. No. 3,252,349
United States Patent and Trademark Office  Registered June 12, 2007

SERVICE MARK
PRINCIPAL REGISTER

TWIN PEAKS

TWIN RESTAURANT MANAGEMENT, L.L.C. THE MARK CONSISTS OF STANDARD CHAR-
(TEXAS CORPORATION) ACTERS WITHOUT CLAIM TO ANY PARTICULAR
801 E. CAMPBELL RD., SUITE 450 FONT, STYLE, SIZE, OR COLOR.

RICHARDSON, TX 75081

FOR: RESTAURANT AND BAR SERVICES, IN SN 78-563,113, FILED 2-8-2005.
CLASS 43 (U.S. CLS. 100 AND 101).

FIRST USE 4-0-2005; IN COMMERCE 4-0-2005. BRIAN PINO, EXAMINING ATTORNEY



Enited States of ey,

Anited States Patent and Trademark Office (?

Reg. No. 3,993,003

TWINPEARY

TWIN RESTAURANT IP, LLC (DELAWARE LIMITED LIABILITY COMPANY)
4803 BROADWAY

Registered July 12, 2011 apbrson. Tx 75001

Int. CL.: 43

SERVICE MARK
PRINCIPAL REGISTER

Director of the United States Patent and Trademark Office

FOR: RESTAURANT, BAR AND CATERING SERVICES, IN CLASS 43 (U.S. CLS. 100 AND
101).

FIRST USE 4-0-2005; IN COMMERCE 4-0-2005.
OWNER OF U.S. REG. NOS. 3,252,349 AND 3.430,804.

THE MARK CONSISTS OF THE WORDS "TWIN PEAKS" BENEATH A SNOWCAPPED
MOUNTAIN RANGE CONSISTING OF TWO MOUNTAINS.

SER. NO. 85-175,901, FILED 11-12-2010.

LINDA ORNDORFF, EXAMINING ATTORNEY



REQUIREMENTS TO MAINTAIN YOUR FEDERAL
TRADEMARK REGISTRATION

WARNING: YOUR REGISTRATION WILL BE CANCELLED IF YOU DO NOT FILE THE
DOCUMENTS BELOW DURING THE SPECIFIED TIME PERIODS.

Requirements in the First Ten Years*
What and When to File:

First Filing Deadline: You must file a Declaration of Use (or Excusable Nonuse) between the
5th and 6th years after the registration date. See 15 U.S.C. §§1058, 1141k. If the declaration is
accepted, the registration will continue in force for the remainder of the ten-year period, calculated
from the registration date, unless cancelled by an order of the Commissioner for Trademarks or a
federal court.

Second Filing Deadline: You must file a Declaration of Use (or Excusable Nonuse) and an
Application for Renewal between the 9th and 10th years after the registration date.*
See 15 U.S.C. §1059.

Requirements in Successive Ten-Year Periods*
What and When to File:

You must file a Declaration of Use (or Excusable Nonuse) and an Application for Renewal between
every 9th and 10th-year period, calculated from the registration date. *

Grace Period Filings*

The above documents will be accepted as timely if filed within six months after the deadlines listed above
with the payment of an additional fee.

The United States Patent and Trademark Office (USPTO) will NOT send you any future notice or
reminder of these filing requirements.

*ATTENTION MADRID PROTOCOL REGISTRANTS: The holder of an international registration with
an extension of protection to the United States under the Madrid Protocol must timely file the Declarations
of Use (or Excusable Nonuse) referenced above directly with the USPTO. The time periods for filing are
based on the U.S. registration date (not the international registration date). The deadlines and grace periods
for the Declarations of Use (or Excusable Nonuse) are identical to those for nationally issued registrations.
See 15U.8.C. §§1058, 1141k. However, owners of international registrations do not file renewal applications
at the USPTO. Instead, the holder must file a renewal of the underlying international registration at the
International Bureau of the World Intellectual Property Organization, under Article 7 of the Madrid Protocol,
before the expiration of each ten-year term of protection, calculated from the date of the international
registration. See 15 U.S.C. §1141j. For more information and renewal forms for the international registration,
see http://www.wipo.int/madrid/en/.

NOTE: Fees and requirements for maintaining registrations are subject to change. Please check the
USPTO website for further information. With the exception of renewal applications for registered
extensions of protection, you can file the registration maintenance documents referenced above online
at http://www.uspto.gov.
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B nited

States of Amepy,,

Anited States Patent and Trademark Office (?

EATS - DRINKS - SCENIC

Reg. No. 4,076,127
Registered Dec. 27,2011
Int. Cl.: 43

SERVICE MARK
PRINCIPAL REGISTER

Director of the United States Patent and Trademark Office

VIEWS

TWIN RESTAURANT IP, LLC (DELAWARE LIMITED LIABILITY COMPANY)
4803 BROADWAY
ADDISON, TX 75001

FOR: RESTAURANT, BAR AND CATERING SERVICES, IN CLASS 43 (U.S. CLS. 100 AND
101).

FIRST USE 4-0-2005; IN COMMERCE 4-0-2005.

THE MARK CONSISTS OF STANDARD CHARACTERS WITHOUT CLAIM TO ANY PAR-
TICULAR FONT, STYLE, SIZE, OR COLOR.

SEC. 2(F).
SER. NO. 85-175,923, FILED 11-12-2010.

LINDA ORNDORFF, EXAMINING ATTORNEY



REQUIREMENTS TO MAINTAIN YOUR FEDERAL
TRADEMARK REGISTRATION

WARNING: YOUR REGISTRATION WILL BE CANCELLED IF YOU DO NOT FILE THE
DOCUMENTS BELOW DURING THE SPECIFIED TIME PERIODS.

Requirements in the First Ten Years*
What and When to File:

First Filing Deadline: You must file a Declaration of Use (or Excusable Nonuse) between the
5th and 6th years after the registration date. See 15 U.S.C. §§1058, 1141k. If the declaration is
accepted, the registration will continue in force for the remainder of the ten-year period, calculated
from the registration date, unless cancelled by an order of the Commissioner for Trademarks or a
federal court.

Second Filing Deadline: You must file a Declaration of Use (or Excusable Nonuse) and an
Application for Renewal between the 9th and 10th years after the registration date.*
See 15 U.S.C. §1059.

Requirements in Successive Ten-Year Periods*
What and When to File:

You must file a Declaration of Use (or Excusable Nonuse) and an Application for Renewal between
every 9th and 10th-year period, calculated from the registration date.*

Grace Period Filings*

The above documents will be accepted as timely if filed within six months after the deadlines listed above
with the payment of an additional fee.

The United States Patent and Trademark Office (USPTO) will NOT send you any future notice or
reminder of these filing requirements.

*ATTENTION MADRID PROTOCOL REGISTRANTS: The holder of an international registration with
an extension of protection to the United States under the Madrid Protocol must timely file the Declarations
of Use (or Excusable Nonuse) referenced above directly with the USPTO. The time periods for filing are
based on the U.S. registration date (not the international registration date). The deadlines and grace periods
for the Declarations of Use (or Excusable Nonuse) are identical to those for nationally issued registrations.
See 15U.S.C. §§1058, 1141k. However, owners of international registrations do not file renewal applications
at the USPTO. Instead, the holder must file a renewal of the underlying international registration at the
International Bureau of the World Intellectual Property Organization, under Article 7 of the Madrid Protocol,
before the expiration of each ten-year term of protection, calculated from the date of the international
registration. See 15 U.S.C. §1141j. For more information and renewal forms for the international registration,
see http://www.wipo.int/madrid/en/.

NOTE: Fees and requirements for maintaining registrations are subject to change. Please check the
USPTO website for further information. With the exception of renewal applications for registered
extensions of protection, you can file the registration maintenance documents referenced above online
at http:/www.uspto.gov.

Page: 2 /RN # 4,076,127



@ﬁﬂﬂ]

States of Ampy,,

Anited States Patent and Trademark Office (?

Reg. No. 3,993,004
Registered July 12, 2011

Int. Cl.: 43

SERVICE MARK
PRINCIPAL REGISTER

Director of the United States Patent and Trademark Office

CONCON

TWIN RESTAURANT IP, LLC (DELAWARE LIMITED LIABILITY COMPANY)
4803 BROADWAY
ADDISON, TX 75001

FOR: RESTAURANT, BAR AND CATERING SERVICES, IN CLASS 43 (U.S. CLS. 100 AND
101).

FIRST USE 4-0-2005; IN COMMERCE 4-0-2005.
OWNER OF U.S. REG. NO. 3,430,804.

THE MARK CONSISTS OF A SNOWCAPPED MOUNTAIN RANGE CONSISTING OF TWO
MOUNTAINS.

SER. NO. 85-175.916, FILED 11-12-2010.

LINDA ORNDORFF, EXAMINING ATTORNEY



REQUIREMENTS TO MAINTAIN YOUR FEDERAL
TRADEMARK REGISTRATION

WARNING: YOUR REGISTRATION WILL BE CANCELLED IF YOU DO NOT FILE THE
DOCUMENTS BELOW DURING THE SPECIFIED TIME PERIODS.

Requirements in the First Ten Years*
What and When to File:

First Filing Deadline: You must file a Declaration of Use (or Excusable Nonuse) between the
5th and 6th years after the registration date. See 15 U.S.C. §§1058, 1141k. If the declaration is
accepted, the registration will continue in force for the remainder of the ten-year period, calculated
from the registration date, unless cancelled by an order of the Commissioner for Trademarks or a
federal court.

Second Filing Deadline: You must file a Declaration of Use (or Excusable Nonuse) and an
Application for Renewal between the 9th and 10th years after the registration date.*
See 15 U.S.C. §1059.

Requirements in Successive Ten-Year Periods*
What and When to File:

You must file a Declaration of Use (or Excusable Nonuse) and an Application for Renewal between
every 9th and 10th-year period, calculated from the registration date. *

Grace Period Filings*

The above documents will be accepted as timely if filed within six months after the deadlines listed above
with the payment of an additional fee.

The United States Patent and Trademark Office (USPTO) will NOT send you any future notice or
reminder of these filing requirements.

*ATTENTION MADRID PROTOCOL REGISTRANTS: The holder of an international registration with
an extension of protection to the United States under the Madrid Protocol must timely file the Declarations
of Use (or Excusable Nonuse) referenced above directly with the USPTO. The time periods for filing are
based on the U.S. registration date (not the international registration date). The deadlines and grace periods
for the Declarations of Use (or Excusable Nonuse) are identical to those for nationally issued registrations.
See 15U.8.C. §§1058, 1141k. However, owners of international registrations do not file renewal applications
at the USPTO. Instead, the holder must file a renewal of the underlying international registration at the
International Bureau of the World Intellectual Property Organization, under Article 7 of the Madrid Protocol,
before the expiration of each ten-year term of protection, calculated from the date of the international
registration. See 15 U.S.C. §1141j. For more information and renewal forms for the international registration,
see http://www.wipo.int/madrid/en/.

NOTE: Fees and requirements for maintaining registrations are subject to change. Please check the
USPTO website for further information. With the exception of renewal applications for registered
extensions of protection, you can file the registration maintenance documents referenced above online
at http://www.uspto.gov.

Page: 2 /RN # 3,993,004



Enited States of ey,

Anited States Patent and Trademark Office (?

KNOTTY BRUNETTE

Reg. No. 4,896,985
Registered Feb. 9, 2016

Int. Cl.: 32

TRADEMARK
PRINCIPAL REGISTER

N csette X Lo

Director of the United States
Patent and Trademark Office

TWIN RESTAURANT IP LLC (DELAWARE LIMITED LIABILITY COMPANY), DBA TWIN
PEAKS

LEGAL DEPT.

5151 BELTLINE ROAD

DALLAS, TX 75254

FOR: BEER, ALE AND LAGER, IN CLASS 32 (U.S. CLS. 45, 46 AND 48).

FIRST USE 7-1-2009; IN COMMERCE 7-1-2009.

THE MARK CONSISTS OF STANDARD CHARACTERS WITHOUT CLAIM TO ANY PAR-
TICULAR FONT, STYLE, SIZE, OR COLOR.

SER. NO. 85-934,428, FILED 5-16-2013.

ESTHER QUEEN, EXAMINING ATTORNEY



REQUIREMENTS TO MAINTAIN YOUR FEDERAL
TRADEMARK REGISTRATION

WARNING: YOUR REGISTRATION WILL BE CANCELLED IF YOU DO NOT FILE THE
DOCUMENTS BELOW DURING THE SPECIFIED TIME PERIODS.

Requirements in the First Ten Years*
What and When to File:

First Filing Deadline: You must file a Declaration of Use (or Excusable Nonuse) between the
5th and 6th years after the registration date. See 15 U.S.C. §§1058, 1141k. If the declaration is
accepted, the registration will continue in force for the remainder of the ten-year period, calculated
from the registration date, unless cancelled by an order of the Commissioner for Trademarks or a
federal court.

Second Filing Deadline: You must file a Declaration of Use (or Excusable Nonuse) and an
Application for Renewal between the 9th and 10th years after the registration date.*
See 15 U.S.C. §1059.

Requirements in Successive Ten-Year Periods*
What and When to File:

You must file a Declaration of Use (or Excusable Nonuse) and an Application for Renewal between
every 9th and 10th-year period, calculated from the registration date.*

Grace Period Filings*

The above documents will be accepted as timely if filed within six months after the deadlines listed above
with the payment of an additional fee.

*ATTENTION MADRID PROTOCOL REGISTRANTS: The holder of an international registration with
an extension of protection to the United States under the Madrid Protocol must timely file the Declarations
of Use (or Excusable Nonuse) referenced above directly with the United States Patent and Trademark Office
(USPTO). The time periods for filing are based on the U.S. registration date (not the international registration
date). The deadlines and grace periods for the Declarations of Use (or Excusable Nonuse) are identical to
those for nationally issued registrations. See 15 U.S.C. §§1058, 1141k. However, owners of international
registrations do not file renewal applications at the USPTO. Instead, the holder must file a renewal of the
underlying international registration at the International Bureau of the World Intellectual Property Organization,
under Article 7 of the Madrid Protocol, before the expiration of each ten-year term of protection, calculated
from the date of the international registration. See 15 U.S.C. §1141j. For more information and renewal
forms for the international registration, see http://www.wipo.int/madrid/en/.

NOTE: Fees and requirements for maintaining registrations are subject to change. Please check the
USPTO website for further information. With the exception of renewal applications for registered
extensions of protection, you can file the registration maintenance documents referenced above online
at http://www.uspto.gov.

NOTE: A courtesy e-mail reminder of USPTO maintenance filing deadlines will be sent to trademark
owners/holders who authorize e-mail communication and maintain a current e-mail address with the
USPTO. To ensure that e-mail is authorized and your address is current, please use the Trademark
Electronic Application System (TEAS) Correspondence Address and Change of Owner Address Forms
available at http://www.uspto.gov.

Page: 2 / RN # 4,896,985



B nited

States of Amepy,,

Anited States Patent and Trademark Office (?

GINGER'S ALE

Reg. No. 4,693,068
Registered Feb. 24, 2015

Int. Cl.: 32

TRADEMARK
PRINCIPAL REGISTER

Ficpeete % L

Deputy Director of the United States
Patent and Trademark Office

TWINRESTAURANTIP LLC(TEXAS LIMITED LIABILITY COMPANY), DBA TWIN PEAKS,
LEGAL DEPARTMENT

5151 BELTLINE ROAD

DALLAS, TX 75254

FOR: BEER, ALE AND LAGER, IN CLASS 32 (U.S. CLS. 45, 46 AND 48).

FIRST USE 7-1-2013; IN COMMERCE 3-1-2013.

THE MARK CONSISTS OF STANDARD CHARACTERS WITHOUT CLAIM TO ANY PAR-
TICULAR FONT, STYLE, SIZE, OR COLOR.

NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE "ALE", APART FROM THE
MARK AS SHOWN.

SN 86-016,679, FILED 7-22-2013.

MARK T. MULLEN, EXAMINING ATTORNEY



REQUIREMENTS TO MAINTAIN YOUR FEDERAL
TRADEMARK REGISTRATION

WARNING: YOUR REGISTRATION WILL BE CANCELLED IF YOU DO NOT FILE THE
DOCUMENTS BELOW DURING THE SPECIFIED TIME PERIODS.

Requirements in the First Ten Years*
What and When to File:

First Filing Deadline: You must file a Declaration of Use (or Excusable Nonuse) between the
5th and 6th years after the registration date. See 15 U.S.C. §§1058, 1141k. If the declaration is
accepted, the registration will continue in force for the remainder of the ten-year period, calculated
from the registration date, unless cancelled by an order of the Commissioner for Trademarks or a
federal court.

Second Filing Deadline: You must file a Declaration of Use (or Excusable Nonuse) and an
Application for Renewal between the 9th and 10th years after the registration date.*
See 15 U.S.C. §1059.

Requirements in Successive Ten-Year Periods*
What and When to File:

You must file a Declaration of Use (or Excusable Nonuse) and an Application for Renewal between
every 9th and 10th-year period, calculated from the registration date.*

Grace Period Filings*

The above documents will be accepted as timely if filed within six months after the deadlines listed above
with the payment of an additional fee.

*ATTENTION MADRID PROTOCOL REGISTRANTS: The holder of an international registration with
an extension of protection to the United States under the Madrid Protocol must timely file the Declarations
of Use (or Excusable Nonuse) referenced above directly with the United States Patent and Trademark Office
(USPTO). The time periods for filing are based on the U.S. registration date (not the international registration
date). The deadlines and grace periods for the Declarations of Use (or Excusable Nonuse) are identical to
those for nationally issued registrations. See 15 U.S.C. §§1058, 1141k. However, owners of international
registrations do not file renewal applications at the USPTO. Instead, the holder must file a renewal of the
underlying international registration at the International Bureau of the World Intellectual Property Organization,
under Article 7 of the Madrid Protocol, before the expiration of each ten-year term of protection, calculated
from the date of the international registration. See 15 U.S.C. §1141j. For more information and renewal
forms for the international registration, see http://www.wipo.int/madrid/en/.

NOTE: Fees and requirements for maintaining registrations are subject to change. Please check the
USPTO website for further information. With the exception of renewal applications for registered
extensions of protection, you can file the registration maintenance documents referenced above online
at http://www.uspto.gov.

NOTE: A courtesy e-mail reminder of USPTO maintenance filing deadlines will be sent to trademark
owners/holders who authorize e-mail communication and maintain a current e-mail address with the
USPTO. To ensure that e-mail is authorized and your address is current, please use the Trademark
Electronic Application System (TEAS) Correspondence Address and Change of Owner Address Forms
available at http://www.uspto.gov.

Page: 2 / RN # 4,693,068



Generated on:
Mark:

US Serial Number:

Filed as TEAS
Plus:

Register:
Mark Type:

Status:

Status Date:

This page was generated by TSDR on 2016-09-12 14:20:39 EDT

DIRTY BLONDE

85934198

Yes

Principal

Trademark

Application Filing May 16, 2013

Date:

Currently TEAS Yes
Plus:

DIRTY BLONDE

A non-final Office action has been sent (issued) to the applicant. This is a letter from the examining attorney requiring additional
information and/or making an initial refusal. The applicant must respond to this Office action. To view all documents in this file, click on
the Trademark Document Retrieval link at the top of this page.

Apr. 25,2016

Mark Information

Mark Literal
Elements:

Standard Character
Claim:

DIRTY BLONDE

Yes. The mark consists of standard characters without claim to any particular font style, size, or color.

Mark Drawing 4 - STANDARD CHARACTER MARK

Type:

Goods and Services

Note: The following symbols indicate that the registrant/owner has amended the goods/services:

e Brackets [..] indicate deleted goods/services;

e Double parenthesis ((..)) identify any goods/services not claimed in a Section 15 affidavit of incontestability; and
e Asterisks *..* identify additional (new) wording in the goods/services.

For: Beer, ale and lager
International 032 - Primary Class U.S Class(es): 045, 046, 048
Class(es):
Class Status: ACTIVE
Basis: 1(a)
First Use: Jul. 01, 2009 Use in Commerce: Jul. 01, 2009
Basis Information (Case Level)
Filed Use: Yes Currently Use: Yes Amended Use: No
Filed ITU: No Currently ITU: No Amended ITU: No
Filed 44D: No Currently 44D: No Amended 44D: No
Filed 44E: No Currently 44E: No Amended 44E: No
Filed 66A: No Currently 66A: No
Filed No Basis: No Currently No Basis: No

Current Owner(s) Information

Owner Name:

DBA, AKA,
Formerly:

Owner Address:

Twin Restaurant IP LLC
DBA Twin Peaks

Legal Dept.
5151 Beltline Road
Dallas, TEXAS 75254



UNITED STATES

Legal Entity Type: LIMITED LIABILITY COMPANY State or Country DELAWARE
Where Organized:

Attorney/Correspondence Information

Attorney of Record

Attorney Name: Elisabeth A. Evert Docket Number: TWIN-37694-U
Attorney Primary docket@hitchcockevert.com Attorney Email Yes
Email Address: Authorized:
Correspondent

Correspondent Elisabeth A. Evert
Name/Address: Hitchcock Evert LLP

P.O. Box 131709
Dallas, TEXAS 75313-1709
UNITED STATES

Phone: 214-953-1181

Fax: 214-953-1121

Correspondent e- docket@hitchcockevert.com eevert@hitchcockev Correspondent e- Yes
mail: ert.com mail Authorized:

Domestic Representative - Not Found

Prosecution History

Date

Apr. 25,2016
Apr. 25,2016
Apr. 25,2016
Apr. 01, 2016
Oct. 01, 2015
Mar. 31, 2015
Sep. 29, 2014
Sep. 29, 2014
Mar. 28, 2014
Mar. 28, 2014
Mar. 28, 2014
Mar. 05, 2014
Mar. 05, 2014
Mar. 05, 2014
Mar. 05, 2014
Jan. 06, 2014
Dec. 31,2013
Sep. 05, 2013
Sep. 05, 2013
Sep. 05, 2013
Sep. 04, 2013
May 28, 2013
May 20, 2013

Description

NOTIFICATION OF NON-FINAL ACTION E-MAILED

NON-FINAL ACTION E-MAILED

NON-FINAL ACTION WRITTEN

LIE CHECKED SUSP - TO ATTY FOR ACTION

REPORT COMPLETED SUSPENSION CHECK CASE STILL SUSPENDED
REPORT COMPLETED SUSPENSION CHECK CASE STILL SUSPENDED
REPORT COMPLETED SUSPENSION CHECK CASE STILL SUSPENDED
ASSIGNED TO LIE

NOTIFICATION OF LETTER OF SUSPENSION E-MAILED

LETTER OF SUSPENSION E-MAILED

SUSPENSION LETTER WRITTEN

TEAS/EMAIL CORRESPONDENCE ENTERED

CORRESPONDENCE RECEIVED IN LAW OFFICE

TEAS RESPONSE TO SUSPENSION INQUIRY RECEIVED

REPORT COMPLETED SUSPENSION CHECK CASE STILL SUSPENDED
LETTER OF PROTEST EVIDENCE REVIEWED

LETTER OF PROTEST ACCEPTED

NOTIFICATION OF LETTER OF SUSPENSION E-MAILED

LETTER OF SUSPENSION E-MAILED

SUSPENSION LETTER WRITTEN

ASSIGNED TO EXAMINER

NEW APPLICATION OFFICE SUPPLIED DATA ENTERED IN TRAM

NEW APPLICATION ENTERED IN TRAM

Proceeding
Number

6325
6325
69807
68123

68123
6332
6332
69807
88889
88889

69807

6332
6332
69807
69807

TM Staff and Location Information

TM Attorney: MULLEN, MARK TIMOTHY

Current Location: TMO LAW OFFICE 111 - EXAMINING

TM Staff Information

Law Office LAW OFFICE 111

Assigned:

File Location

ATTORNEY ASSIGNED

Date in Location: Apr. 25,2016

Assignment Abstract Of Title Information




Summary

Total Assignments:

1 Applicant: Twin Restaurant IP LLC

Assignment 1 of 1

Conveyance:
Reel/Frame:
Date Recorded:

Supporting
Documents:

Name:

Legal Entity Type:

Name:

Legal Entity Type:

Address:

Correspondent
Name:

Correspondent
Address:

GRANT OF SECURITY INTEREST IN UNITED STATES TRADEMARKS
5618/0530

Sep. 08, 2015
assignment-tm-5618-0530.pdf

Pages: 8

Assignor
Execution Date: Sep. 04, 2015

State or Country DELAWARE
Where Organized:

TWIN RESTAURANT IP, LLC
LIMITED LIABILITY COMPANY

Assignee
BRANCH BANKING AND TRUST COMPANY
BANKING CORPORATION

State or Country NORTH CAROLINA
Where Organized:

2001 ROSS AVENUE, 27TH FLOOR
DALLAS, TEXAS 75201

Correspondent
TERRY L. WITCHER, PARALEGAL

MCGUIREWOODS LLP
201 N. TRYON STREET, SUITE 3000
CHARLOTTE, NC 28202

Domestic Representative - Not Found



Generated on:
Mark:

US Serial Number:

Filed as TEAS
Plus:

Register:
Mark Type:

Status:

Status Date:

This page was generated by TSDR on 2016-09-12 14:19:38 EDT

DROPDEAD REDHEAD

86525176

Yes

Principal

Trademark

Application Filing Feb. 05, 2015

Date:

Currently TEAS Yes
Plus:

DROPDEAD REDHEAD

An appeal of a final refusal to register the mark is pending before the Trademark Trial and Appeal Board. For further information, see
TTABVUE on the Trademark Trial and Appeal Board web page.

Jul. 14,2016

Mark Information

Mark Literal
Elements:

Standard Character
Claim:

DROPDEAD REDHEAD

Yes. The mark consists of standard characters without claim to any particular font style, size, or color.

Mark Drawing 4 - STANDARD CHARACTER MARK

Type:

Goods and Services

Note: The following symbols indicate that the registrant/owner has amended the goods/services:

e Brackets [..] indicate deleted goods/services;
e Double parenthesis ((..)) identify any goods/services not claimed in a Section 15 affidavit of incontestability; and
e Asterisks *..* identify additional (new) wording in the goods/services.

For: Beer, ale and lager
International 032 - Primary Class U.S Class(es): 045, 046, 048
Class(es):
Class Status: ACTIVE
Basis: 1(a)
First Use: Apr. 2015 Use in Commerce: Apr. 2015
Basis Information (Case Level)
Filed Use: No Currently Use: Yes Amended Use: No
Filed ITU: Yes Currently ITU: No Amended ITU: No
Filed 44D: No Currently 44D: No Amended 44D: No
Filed 44E: No Currently 44E: No Amended 44E: No
Filed 66A: No Currently 66A: No
Filed No Basis: No Currently No Basis: No

Current Owner(s) Information

Owner Name: Twin Restaurant IP, LLC

DBA, AKA,
Formerly:

DBA Twin Peaks

Owner Address: 5151 Beltline Road, Suite 1200

Dallas, TEXAS 75254
UNITED STATES

Legal Entity Type: LIMITED LIABILITY COMPANY

State or Country DELAWARE



Where Organized:

Attorney/Correspondence Information

Attorney of Record

Attorney Name: Elisabeth A. Evert

Attorney Primary docket@hitchcockevert.com
Email Address:

Docket Number: TWIN-38425-U

Attorney Email Yes
Authorized:

Correspondent

Correspondent ELISABETH A EVERT
Name/Address: HITCHCOCK EVERT LLP

PO BOX 131709
DALLAS, TEXAS 75313-1709
UNITED STATES

Phone: 214-953-1181

Correspondent e- docket@hitchcockevert.com

Fax: 214-953-1121

Correspondent e- Yes

mail: mail Authorized:
Domestic Representative - Not Found
Prosecution History
Date Description n:ﬁﬁgﬁging
Jul. 06, 2016 NOTIFICATION OF ACTION DENYING REQ FOR RECON E-MAILED
Jul. 06, 2016 ACTION DENYING REQ FOR RECON E-MAILED
Jul. 06, 2016 ACTION CONTINUING FINAL - COMPLETED 86708
Jul. 06, 2016 NOTICE OF ACCEPTANCE OF AMENDMENT TO ALLEGE USE E-MAILED
Jul. 05, 2016 USE AMENDMENT ACCEPTED 86708
Jun. 22, 2016 TEAS/EMAIL CORRESPONDENCE ENTERED 70997
Jun. 22, 2016 CORRESPONDENCE RECEIVED IN LAW OFFICE 70997
Jun. 20, 2016 ASSIGNED TO LIE 70997
Jun. 13,2016 TEAS REQUEST FOR RECONSIDERATION RECEIVED
Jun. 14,2016 AMENDMENT TO USE PROCESSING COMPLETE 88889
Jun. 14, 2016 USE AMENDMENT FILED 88889
Jun. 13, 2016 TEAS AMENDMENT OF USE RECEIVED
Jun. 13,2016 EX PARTE APPEAL-INSTITUTED 525176
Jun. 13,2016 JURISDICTION RESTORED TO EXAMINING ATTORNEY 525176
Jun. 13, 2016 EXPARTE APPEAL RECEIVED AT TTAB
Dec. 11, 2015 NOTIFICATION OF FINAL REFUSAL EMAILED
Dec. 11, 2015 FINAL REFUSAL E-MAILED
Dec. 11, 2015 FINAL REFUSAL WRITTEN 86708
Nov. 18, 2015 TEAS/EMAIL CORRESPONDENCE ENTERED 88889
Nov. 18, 2015 CORRESPONDENCE RECEIVED IN LAW OFFICE 88889
Nov. 18, 2015 TEAS RESPONSE TO OFFICE ACTION RECEIVED
Aug. 24, 2015 ASSIGNED TO EXAMINER 86708
May 18, 2015 NOTIFICATION OF NON-FINAL ACTION E-MAILED 6325
May 18, 2015 NON-FINAL ACTION E-MAILED 6325
May 18, 2015 NON-FINAL ACTION WRITTEN 88222
May 12, 2015 ASSIGNED TO EXAMINER 88222
Feb. 18,2015 NEW APPLICATION OFFICE SUPPLIED DATA ENTERED IN TRAM
Feb. 09, 2015 NEW APPLICATION ENTERED IN TRAM

TM Staff and Location Information

TM Staff Information

TM Attorney: WILSON, MARYNELLE WEST

Law Office LAW OFFICE 113
Assigned:

File Location

Current Location: TMO LAW OFFICE 113 - EXAMINING

Date in Location: Jul. 06, 2016



ATTORNEY ASSIGNED

Assignment Abstract Of Title Information

Summary

Total Assignments:

1 Applicant: Twin Restaurant IP, LLC

Assignment 1 of 1

Conveyance:
Reel/Frame:
Date Recorded:

Supporting
Documents:

Name:

Legal Entity Type:

GRANT OF SECURITY INTEREST IN UNITED STATES TRADEMARKS
5618/0530

Sep. 08, 2015
assignment-tm-5618-0530.pdf

Pages: 8

Assignor
Execution Date: Sep. 04, 2015
State or Country DELAWARE

TWIN RESTAURANT IP, LLC
LIMITED LIABILITY COMPANY

Where Organized:
Assignee
Name: BRANCH BANKING AND TRUST COMPANY
Legal Entity Type: BANKING CORPORATION State or Country NORTH CAROLINA
Where Organized:
Address: 2001 ROSS AVENUE, 27TH FLOOR
DALLAS, TEXAS 75201
Correspondent
Correspondent TERRY L. WITCHER, PARALEGAL
Name:
Correspondent MCGUIREWOODS LLP
Address: 201 N. TRYON STREET, SUITE 3000
CHARLOTTE, NC 28202
Domestic Representative - Not Found
Proceedings
Summary
Number of 1

Proceedings:

Type of Proceeding: Exparte Appeal

Proceeding
Number:

Status:

Interlocutory
Attorney:

Name:

Correspondent
Address:

Correspondent e-
mail:

Associated marks

Mark

DROPDEAD REDHEAD

Entry Number

86525176 Filing Date: Jun 13,2016

Pending Status Date: Jun 13,2016

Plaintiff(s)
Twin Restaurant IP, LLC
ELISABETH A EVERT
HITCHCOCK EVERT LLP
PO BOX 131709

DALLAS TX, 75313-1709
UNITED STATES

docket@hitchcockevert.com

Application Status ﬁ?.l:':'lall)er
Ex Parte Appeal Pending 86525176

Prosecution History

Date
Jun 13,2016
Jun 13,2016

History Text
APPEAL TO BOARD
APPEAL ACKNOWLEDGED; CASE REMANDED

Registration
Number

Due Date



[o2 BN &) B NN V)

INSTITUTED

REQ FOR RECON

RECON DENIED
PROCEEDINGS RESUMED

Jun 13, 2016
Jun 13, 2016
Jul 06, 2016
Jul 14,2016



] P
m_ || Rl https:/www. brewersassociation.org/statistics/number-of-breweries/ P~ G'|Hn Mumber of Breweries and B... * | E:E f-u?_} "_ fﬁﬁ
e Sty o Favortes  Tool  Helo X @Cunvert - Select
% v B ~ 0 @ v Pagev Safetyv Toolsv d@~ [ [0 O
i‘éﬁ @ Remote Access and Remo... Qr USPTO.gov @ TSDR @ TEAS E Directory of Intellectual Pr... E] TMView - European TM 5. m Internet Archive Wayback ... 'E‘; Whois Lockup, Domain A...

state CraftBeer stats  NUMBER OF BREWERIES

Natlonal Beer Stat
aronarEeer=iE Historical U.S. Brewery Count

Economic Impact Slide the bar at the top of the graph to see number of breweries from 1873 to present day
& Brewery Production
Number of Brewerles WO 5 .- 20 am
El Show all
Market Segments 0
4,000 e
Craft Brewer Defined - 000 A
G
& Brewery Operations o
Benchmarking Survey il _o—90
—o—0—0—0—0—0—0—0—0—
1,000

2000 2001 2002 2003 2004 2005 2006 2007 2008 2009 2010 2011 2012 2013 2014 2015

:fv}{ij; if; Fa)
‘!'5:15?‘“ U.S. Craft Brewery Count by Category

HOP5 + SERVICE = 7

5,000

ANY GUEST(ONSY

4,000

3,000

2,000

Brewing In

1,000

Number of U.5. Craft Breweries

Portsmouth
Virginia?

i
1954 1996 1998 2000 2002 2004 20068 2008 2010 2012 2014

@ Regional Breweries @ Microbreweries L1 Brewpubs

#100% -



Brewers Association Beer Style Guidelines
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BREWERS
ASSOLIATION

The Brewers Association Beer Style Guidelines are compiled for the Brewers
Association (BA) by Charlie Papazian, copyright 1993 through and including 2016,
with Style Guideline Committee assistance and review by Paul Gatza, Chuck
Skypeck, Chris Swersey and suggestions from Great American Beer Festival®

and World Beer Cup judges.

Organizations or individuals that use the Brewers Association Beer Style
Guidelines (“Guidelines”) must be aware that they are updated yearly with
significant changes including editing, deletion and/or addition of beer styles.
Changes are not tracked from year to year.

The updated version of the Guidelines is usually posted in February or early March
each year. Therefore, Brewers Association recommends annual updates to

products based on the Guidelines.

Ale Style

British Origin Ale Styles
Ordinary Bitter
Special Bitter or Best Bitter
Extra Special Bitter
Scottish-Style Light Ale
Scottish-Style Heavy Ale
Scottish-Style Export Ale
English-Style Summer Ale
Classic English-Style Pale Ale
English-Style India Pale Ale
Strong Ale
Old Ale
English-Style Pale Mild Ale
English-Style Dark Mild Ale

A PASSIONATE VOICE FOR CRAFT BREWERS

South German-Style Kristal
Weizen

German-Style Leichtes Weizen

South German-Style
Bernsteinfarbenes Weizen

South German-Style Dunkel
Weizen

South German-Style Weizenbock
German-Style Rye Ale
Bamberg-Style Weiss Rauchbier

Belgian and French Origin Ale
Styles

Belgian-Style Blonde Ale
Belgian-Style Pale Ale
Belgian-Style Pale Strong Ale
Belgian-Style Dark Strong Ale

" BREWERS
ASSOCIATION

=

P W',

German-Style Eisbock

Kellerbier or Zwickelbier Lager

North American Origin Lager
Styles

American-Style Lager
American-Style Light Lager

American-Style Amber Light
Lager

American-Style Pilsener
American-Style Ice Lager
American-Style Malt Liquor
American-Style Amber Lager

American-Style
Marzen/Oktoberfest

American-Style Dark Lager

Other Origin Lager Styles
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Brewers Association Beer Style Guidelines

English-Style Brown Ale
Brown Porter

Robust Porter

Sweet Stout or Cream Stout
Oatmeal Stout

Scotch Ale

British-Style Imperial Stout
British-Style Barley Wine Ale

Irish Origin Ale Styles
Irish-Style Red Ale

Classic Irish-Style Dry Stout
Export-Style Stout

North American Origin Ale Styles
Golden or Blonde Ale
American-Style Amber/Red Ale
American-Style Pale Ale
American-Style Strong Pale Ale
American-Style India Pale Ale
Session India Pale Ale

Pale American-Belgo-Style Ale
Dark American-Belgo-Style Ale
American-Style Brown Ale
American-Style Black Ale
American-Style Stout
American-Style Imperial Stout
American-Style Imperial Porter
Imperial or Double India Pale Ale
Double Red Ale

Imperial Red Ale
American-Style Barley Wine Ale
American-Style Wheat Wine Ale
Smoke Porter

American-Style Sour Ale

German Origin Ale Styles
German-Style Kdélsch
German-Style Altbier

Kellerbier or Zwickelbier Ale
Berliner-Style Weisse
Leipzig-Style Gose

South German-Style Hefeweizen

Belgian-Style Dubbel
Belgian-Style Tripel
Belgian-Style Quadrupel
Belgian-Style Witbier

Classic French & Belgian-Style
Saison

French-Style Biére de Garde

Belgian-Style Flanders Oud Bruin
or Oud Red Ale

Belgian-Style Lambic
Belgian-Style Gueuze Lambic
Belgian-Style Fruit Lambic
Other Belgian-Style Ale
Belgian-Style Table Beer

Other Origin Ale Styles

Grodziskie

Adambier

Dutch-Style Kuit, Kuyt or Koyt
Australian-Style Pale Ale
International-Style Pale Ale
Contemporary Gose
Specialty Saison
Finnish-Style Sahti
Swedish-Style Gotlandsdricke
Breslau-Style Pale Schéps
Breslau-Style Dark Schéps

Lager Style

European-Germanic Origin Lager
Styles

German-Style Pilsener
Bohemian-Style Pilsener
Munchner (Munich)-Style Helles

Dortmunder/European-Style
Export

Vienna-Style Lager
German-Style Marzen
German-Style Oktoberfest/Wiesn
Munchner Dunkel
European-Style Dark Lager
German-Style Schwarzbier
German-Style Leichtbier
Bamberg-Style Helles Rauchbier

Bamberg-Style Méarzen
Rauchbier

Baltic-Style Porter

Australasian, Latin American or
Tropical-Style Light Lager

International-Style Pilsener

Hybrid/Mixed Lagers or Ale
All Origin Hybrid/Mixed Lagers or
Ales

Session Beer

American-Style Cream Ale

California Common Beer

Light American Wheat Beer with
Yeast

Light American Wheat Beer
without Yeast

Dark American Wheat Beer with
Yeast

Dark American Wheat Beer
without Yeast

American-Style Fruit Beer
Fruit Wheat Beer
Belgian-Style Fruit Beer
Field Beer

Chili Pepper Beer

Pumpkin Spice Beer
Pumpkin/Squash Beer
Chocolate or Cocoa Beer
Coffee Beer

Herb and Spice Beer
Specialty Beer

Specialty Honey Beer

Rye Beer

Brett Beer

Mixed-Culture Brett Beer
Ginjo Beer or Sake-Yeast Beer
Fresh or Wet Hop Beer
Wood- and Barrel-Aged Beer

Wood- and Barrel-Aged Pale to
Amber Beer

Wood- and Barrel-Aged Dark
Beer

Wood- and Barrel-Aged Strong
Beer

Wood- and Barrel-Aged Sour
Beer

Aged Beer
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Bamberg-Style Bock Rauchbier Experimental Beer
German-Style Heller Historical Beer
Bock/Maibock Wild Beer

Traditional German-Style Bock Smoke Beer
German-Style Doppelbock Other Strong Ale or Lager

Gluten-Free Beer
Non-Alcoholic Malt Beverage

Ordinary Bitters are gold to copper colored. Chill haze is allowable at cold temperatures. Fruity-ester and very low
diacetyl aromas are acceptable, but should be minimized. Hop aroma may be evident at the brewer’s discretion. Low to
medium residual malt sweetness is present. Hop flavor may be evident at the brewer’s discretion. Hop bitterness is
medium. Mild carbonation traditionally characterizes draft-cask versions, but in bottled versions, a slight increase in
carbon dioxide content is acceptable. Fruity-ester and very low diacetyl flavors are acceptable, but should be minimized
in this form of bitter. Body is low to medium. English and American hop character may be specified in subcategories.

Original Gravity (°Plato) 1.033-1.038(8.3-9.5 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.006-1.012(1.5-
3.1 °Plato)  Alcohol by Weight (Volume) 2.4%-3.3%(3.0%-4.2%) ¢ Bitterness (IBU) 20-35 « Color SRM (EBC) 5-
12(10-24 EBC)

Special Bitter or Best Bitters are deep gold to deep copper colored. Chill haze is allowable at cold temperatures. Fruity-
ester aroma is acceptable. Hop aroma may be very low to medium at the brewer’s discretion. Medium residual malt
sweetness is present. Hop flavor may be very low to medium at brewer’s discretion. Hop bitterness is medium and
absent of harshness. Mild carbonation traditionally characterizes draft-cask versions, but in bottled versions, a slight
increase in carbon dioxide content is acceptable. Fruity-ester and very low diacetyl flavors are acceptable, but should be
minimized in this form of bitter. The absence of diacetyl is also acceptable. Body is medium. English and American hop
character may be specified in subcategories.

Original Gravity (°Plato) 1.038-1.045(9.5-11.2 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.006-1.012(1.5-

3.1 °Plato)  Alcohol by Weight (Volume) 3.3%-3.8%(4.2%-4.8%) ¢ Bitterness (IBU) 28-40 « Color SRM (EBC) 6-
14(12-28 EBC)
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Extra Special Bitters are amber to deep copper colored. Chill haze is allowable at cold temperatures. Fruity-ester aroma
is acceptable. Hop aroma is medium to medium-high. The residual malt and defining sweetness are medium to medium-
high. Hop flavor is medium to medium-high. Hop bitterness is medium to medium-high. Mild carbonation traditionally
characterizes draft-cask versions, but in bottled versions, a slight increase in carbon dioxide content is acceptable. The
overall impression is refreshing and thirst quenching. Fruity-ester and very low diacetyl flavors are acceptable, but should
be minimized in this form of bitter. The absence of diacetyl is also acceptable. Body is medium to full. For purposes of
this competition, entries in this subcategory should exhibit hop aromas and flavor typical of traditional British hop
varieties.

Original Gravity (°Plato) 1.046-1.060(11.4-14.7 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.010-1.016(2.6-
4.1 °Plato) « Alcohol by Weight (Volume) 3.8%-4.6%(4.8%-5.8%) * Bitterness (IBU) 30-45 « Color SRM (EBC) 8-
14(16-28 EBC)

Scottish-Style Light Ales are golden to light brown. Chill haze is allowable at low temperatures. Malty, caramel-like aroma
may be present. Fruity-ester aromas are low if evident. Hop aroma is not perceived. Despite its lightness a low to
medium-low degree of malty, caramel-like, soft and chewy character will be present. Hop flavor is not perceived. Hop
bitterness is low. Yeast characters such as diacetyl and sulfuriness are acceptable at very low levels. Bottled versions
may contain higher amounts of carbon dioxide than is typical for mildly carbonated draft versions. Body is low. Though
there is little evidence suggesting that traditionally made Scottish Light Ale exhibited peat smoke character, the current
marketplace offers many examples with peat or smoke character present at low to medium levels. Thus a peaty/smoky
character may be evident at low levels. Ales with medium or higher smoke character would be considered a smoke
flavored beer and considered in another category. Scottish Light Ale may be split into two subcategories: Traditional (no
smoke character) and Peated (low level of peat smoke character).

Original Gravity (°Plato) 1.030-1.035(7.6-8.8 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.006-1.012(1.5-
3.1 °Plato)  Alcohol by Weight (Volume) 2.2%-2.8%(2.8%-3.5%) ¢ Bitterness (IBU) 9-20 « Color SRM (EBC) 6-
15(12-30 EBC)

Scottish-Style Heavy Ales are amber to dark brown. Chill haze is allowable at low temperatures. Malty, caramel-like
aroma is present. Fruity-ester aromas are low if evident. Hop aroma is not perceived. Scottish Heavy is dominated by a
smooth, balanced sweet maltiness; in addition it will have a medium degree of malty, caramel-like, soft and chewy
character in flavor and mouthfeel. Hop flavor is not perceived. Hop bitterness is low but perceptible. Yeast characters
such as diacetyl and sulfuriness are acceptable at very low levels. Bottled versions may contain higher amounts of
carbon dioxide than is typical for mildly carbonated draft versions. Body is medium. Though there is little evidence
suggesting that traditionally made Scottish Heavy Ale exhibited peat smoke character, the current marketplace offers
many examples with peat or smoke character present at low to medium levels. Thus a peaty/smoky character may be
evident at low levels. Ales with medium or higher smoke character would be considered a smoke flavored beer and
considered in another category. Scottish Heavy Ale may be split into two subcategories: Traditional (no smoke character)
and Peated (low level of peat smoke character).

Original Gravity (°Plato) 1.035-1.040(8.8-10.0 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.010-1.014(2.6-
3.6 °Plato)  Alcohol by Weight (Volume) 2.8%-3.2%(3.5%-4.1%) ¢ Bitterness (IBU) 12-20 « Color SRM (EBC) 8-
19(16-38 EBC)
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Scottish-Style Export Ales are medium amber to dark chestnut brown. Chill haze is allowable at low temperatures. Malty,
caramel-like aroma dominates. Fruity-ester aromas may be apparent. Hop aroma is not perceived. The overriding
character of Scottish Export is sweet, caramel-like, and malty. Hop flavor is not perceived. Hop bitterness is low to
medium. Fruity-ester character may be apparent. Yeast characters such as diacetyl and sulfuriness are acceptable at
very low levels. Bottled versions may contain higher amounts of carbon dioxide than is typical for mildly carbonated draft
versions. Body is medium. Though there is little evidence suggesting that traditionally made Scottish Export Ale exhibited
peat smoke character, the current marketplace offers many examples with peat or smoke character present at low to
medium levels. Thus a peaty/smoky character may be evident at low levels. Ales with medium or higher smoke character
would be considered a smoke flavored beer and considered in another category. Scottish Export Ale may be split into
two subcategories: Traditional (no smoke character) and Peated (low level of peat smoke character).

Original Gravity (°Plato) 1.040-1.050(10.0-12.4 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.010-1.018(2.6-
4.6 °Plato) « Alcohol by Weight (Volume) 3.2%-4.2%(4.1%-5.3%) * Bitterness (IBU) 15-25 « Color SRM (EBC) 9-
19(18-38 EBC)

English-Style Summer Ales are pale to light amber. Chill haze is allowable at cold temperatures. Fruity-ester aromas are
acceptable at low to moderate levels. No diacetyl or DMS aromas should be apparent. Hop aroma is low to medium.
English, American or noble-type hop aroma should not be assertive and always well balanced with malt aroma. Residual
malt sweetness is low to medium. Torrefied and/or malted wheat are often used in quantities of 25% or less. Malt flavor
may be biscuit-like. Hop flavor is low to medium. English, American, or noble-type hop flavor should not be assertive and
always well balanced with malt character. Hop bitterness is medium-low to medium. Mild carbonation traditionally
characterizes draft-cask versions, but in bottled versions, a slight increase in carbon dioxide content is acceptable. The
overall impression is refreshing and thirst quenching. Low to moderate fruity-ester flavors are acceptable. No diacetyl or
DMS flavors should be apparent. Body is low to medium-low.

Original Gravity (°Plato) 1.036-1.050(9.0-12.4 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.006-1.012(1.5-
3.1 °Plato) « Alcohol by Weight (Volume) 2.9%-4.0%(3.7%-5.1%) ¢ Bitterness (IBU) 20-30 « Color SRM (EBC) 3-
7(6-14 EBC)

Classic English-Style Pale Ales are gold to copper colored. Chill haze may be evident only at very cold temperatures.
Low to medium malt aroma and moderate to strong fruity-ester aroma are present. Hop aroma is medium to medium-
high. Low to medium malt flavor is present, and low caramel character is allowable. Hop flavor is medium to medium-
high. Earthy and herbal English-variety hop character is the perceived end, but may be a result of the skillful use of hops
of other national origins. Hop bitterness is medium to medium-high. Fruity-ester flavors are moderate to strong. Diacetyl
can be absent or may be perceived at very low levels. Body is medium.

Original Gravity (°Plato) 1.040-1.056(10.0-13.8 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.008-1.016(2.1-
4.1 °Plato) » Alcohol by Weight (Volume) 3.5%-4.2%(4.4%-5.3%) * Bitterness (IBU) 20-40 « Color SRM (EBC) 5-
12(10-24 EBC)

English-Style India Pale Ales are gold to copper colored. Chill haze is allowable at cold temperatures. Fruity-ester
aromas are moderate to very strong. Hop aroma is medium to high, often flowery. Medium malt flavor is present. Hop
flavor is medium to strong (in addition to the hop bitterness). Hops from a variety of origins may be used to contribute to
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a high hopping rate. Earthy and herbal English-variety hop character is the perceived end, but may be a result of the
skillful use of hops of other national origins. Hop bitterness is medium to high. Fruity-ester flavors are moderate to very
strong. Most traditional interpretations are characterized by medium to medium-high alcohol content. The use of water
with high mineral content results in a crisp, dry beer, sometimes with subtle and balanced character of sulfur compounds.
Diacetyl can be absent or may be perceived at very low levels. Body is medium. Hops of other origins may be used for
bitterness or approximating traditional English character.

Original Gravity (°Plato) 1.046-1.064(11.4-15.7 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.012-1.018(3.1-
4.6 °Plato) « Alcohol by Weight (Volume) 3.6%-5.6%(4.5%-7.1%) * Bitterness (IBU) 35-63 « Color SRM (EBC) 6-
14(12-28 EBC)

Strong Ales are amber to dark brown. Chill haze is acceptable at low temperatures. Rich, often complex fruity esters can
contribute to the aroma profile. Hop aroma is not perceived to very low. They have malty and/or caramel-like sweetness.
They may have very low levels of roast malt. Hop flavor is not perceived to medium. Hop bitterness is minimal but
evident, and balanced with the malt flavors present. Fruity-ester flavors can contribute to the character of this ale as a
rich, often sweet and complex estery character. Alcohol types can be varied and complex. Very low levels of diacetyl are
acceptable. Body is medium to full. This style may often be split into two categories, strong and very strong.

Original Gravity (°Plato) 1.060-1.125(14.7-29.0 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.014-1.040(3.6-
10.0 °Plato)  Alcohol by Weight (Volume) 5.5%-8.9%(7.0%-11.3%) * Bitterness (IBU) 30-65 « Color SRM (EBC)
8-21(16-42 EBC)

Old Ales are copper-red to very dark. Chill haze is acceptable at cold temperatures. Fruity-ester aroma can contribute to
the aroma profile. Hop aroma is very low. They have a malty and sometimes caramel-like sweetness. Hop flavor is not
perceived to medium. Hop bitterness is minimal but evident. Fruity-ester flavors can contribute to the character of this
ale. Alcohol types can be varied and complex. A distinctive quality of these ales is that they undergo an aging process
(often for years) on their yeast either in bulk storage or through conditioning in the bottle, which contributes to a rich,
wine-like and often sweet oxidation character. Complex estery characters may also emerge. Very low diacetyl character
may be evident and acceptable. Body is medium to full. Wood aged characters such as vanillin and other woody
characters are acceptable. Horsey, goaty, leathery and phenolic character evolved from Brettanomyces organisms and
acidity may be present but should be at low levels and balanced with other flavors. Residual flavors that come from
liquids previously aged in a barrel such as bourbon or sherry should not be present. This style may often be split into two
categories, strong and very strong. Brettanomyces organisms and acidic characters reflect historical character.
Competition organizers may choose to distinguish these types of old ale from modern versions.

Original Gravity (°Plato) 1.058-1.088(14.3-21.1 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.014-1.030(3.6-
7.6 °Plato) « Alcohol by Weight (Volume) 5.0%-7.2%(6.3%-9.1%) ¢ Bitterness (IBU) 30-65 « Color SRM (EBC)
12-30(24-60 EBC)

English-Style Pale Mild Ales are light amber to medium amber. Chill haze is allowable at cold temperatures. Fruity-ester
aroma is very low to medium low. Hop aroma is very low or low. Malt flavor dominates the flavor profile. Hop flavor is
very low to low. Hop bitterness is very low to low. Very low diacetyl flavors may be appropriate in this low-alcohol beer.
Fruity-ester flavor is very low to medium low. Body is low to low-medium.
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Original Gravity (°Plato) 1.030-1.036(7.6-9.0 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.004-1.008(1.0-
2.1 °Plato) « Alcohol by Weight (Volume) 2.7%-3.4%(3.4%-4.4%) « Bitterness (IBU) 10-20 « Color SRM (EBC) 6-
9(12-18 EBC)

English-Style Dark Mild Ales are reddish brown to very dark. Fruity-ester aroma is very low to medium low. Malt and
caramel are part of the aroma while licorice and roast malt tones may sometimes contribute to aroma profile. Hop aroma
is very low. Malt flavor and caramel are part of the flavor profile while licorice and roast malt tones may also contribute.
Hop flavor is very low. Hop bitterness is very low to low. Very low diacetyl flavors may be appropriate in this low-alcohol
beer. Fruity-ester flavor is very low to medium low. Body is low-medium to medium.

Original Gravity (°Plato) 1.030-1.036(7.6-9.0 °Plato) - Apparent Extract/Final Gravity (°Plato) 1.004-1.008(1.0-
2.1 °Plato) « Alcohol by Weight (Volume) 2.7%-3.4%(3.4%-4.4%) « Bitterness (IBU) 10-24 - Color SRM (EBC)
17-34(34-68 EBC)

English-Style Brown Ales are copper to brown. Chill haze is allowable at cold temperatures. Low to medium-low fruity-
ester aroma is appropriate. Roast malt tones may sometimes contribute a biscuit/toasted character to aroma profile. Hop
aroma is very low. Balance ranges from dry to sweet maltiness. Roast malt tones may sometimes contribute to flavor
profile. Hop flavor is very low. Hop bitterness is very low to low. Low to medium-low levels of fruity-ester flavors are
appropriate. Diacetyl if evident should be very low. Body is medium.

Original Gravity (°Plato) 1.040-1.050(10.0-12.4 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.008-1.014(2.1-
3.6 °Plato) « Alcohol by Weight (Volume) 3.3%-4.7%(4.2%-6.0%) ¢ Bitterness (IBU) 15-25 « Color SRM (EBC)
12-17(24-34 EBC)

Brown Porters are dark brown (may have red tint) to very dark. Fruity-ester aroma is acceptable. Hop aroma is negligible
to medium. No strong roast barley or strong burnt/black malt character should be perceived. Low to medium malt
sweetness, caramel and chocolate is acceptable. Hop flavor is negligible to medium. Hop bitterness is medium. Fruity-
ester flavors are acceptable. Body is low to medium.

Original Gravity (°Plato) 1.040-1.050(10.0-12.4 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.006-1.014(1.5-
3.6 °Plato) « Alcohol by Weight (Volume) 3.5%-4.7%(4.4%-6.0%) ¢ Bitterness (IBU) 20-30 « Color SRM (EBC)
20-35(40-70 EBC)

Robust Porters are very dark to black. Hop aroma is very low to medium. They have a roast malt flavor, often
reminiscent of cocoa, but no roast barley flavor. Caramel and other malty sweetness is in harmony with a sharp
bitterness of black malt without a highly burnt/charcoal flavor. Hop flavor is very low to medium. Hop bitterness is
medium to high. Diacetyl should not be perceived. Fruity esters should be evident, balanced with all other characters.
Body is medium to full.

Original Gravity (°Plato) 1.045-1.060(11.2-14.7 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.008-1.016(2.1-

4.1 °Plato) * Alcohol by Weight (Volume) 4.0%-5.2%(5.1%-6.6%) « Bitterness (IBU) 25-40 + Color SRM (EBC)
30+(60+ EBC)
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Sweet Stout or Cream Stouts are black. Malt sweetness, chocolate, and caramel should contribute to the aroma; roast
character may be perceived. Fruity-ester aroma is low if present. Hop aroma is not perceived. Malt sweetness,
chocolate, and caramel flavor should dominate the flavor profile; roast flavor may be perceived. They should also have
low to medium-low roasted malt/barley derived bitterness. Hop flavor is not perceived. Hop bitterness is low to medium
low and serve to balance and suppress some of the sweetness without contributing apparent flavor and aroma. Fruity-
ester flavors are low if present. Body is full with an overall sweet impression; the style can be given more body with milk
sugar (lactose) before bottling.

Original Gravity (°Plato) 1.045-1.056(11.2-13.8 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.012-1.020(3.1-
5.1 °Plato) « Alcohol by Weight (Volume) 2.5%-5.0%(3.2%-6.3%) ¢ Bitterness (IBU) 15-25 « Color SRM (EBC)
40+(80+ EBC)

Oatmeal Stouts are dark brown to black. Coffee-like roasted barley and roasted malt aromas are prominent. Caramel-like
and chocolate-like roasted malt aroma should be evident. Fruity-ester aroma is not perceived to very low. Hop aroma is
optional, but should not overpower the overall balance if present. A roasted malt character which is caramel-like and
chocolate-like should be evident, smooth and not bitter. Hop flavor is optional, but should not overpower the overall
balance if present. Hop bitterness is medium. Oatmeal is used in the grist, resulting in a pleasant, full flavor without being
grainy. Fruity-ester flavor is very low. Diacetyl should be absent or at extremely low levels. Body is full.

Original Gravity (°Plato) 1.038-1.056(9.5-13.8 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.008-1.020(2.1-
5.1 °Plato) « Alcohol by Weight (Volume) 3.0%-4.8%(3.8%-6.1%) ¢ Bitterness (IBU) 20-40 « Color SRM (EBC)
20+(40+ EBC)

Scotch Ales are light-reddish brown to very dark. Chill haze is allowable at low temperatures. Rich dominant sweet malt
aroma is present. Fruity-ester aroma if present is very low. Hop aroma is not perceived to very low. They are
overwhelmingly malty with a rich and dominant sweet malt flavor; a caramel character is often part of the profile. Dark
roasted malt flavors may be evident at low levels. Hop flavor is not perceived to very low. Hop bitterness is not perceived
to be very low. If present, fruity esters are generally at low levels. Low diacetyl levels are acceptable. A brewery fresh
experience is intended in these beers, thus oxidation is not an acceptable character. Pleasantly oxidized Scotch Ales can
be entered in “Aged Beer” categories. Body is full. Because there is little evidence suggesting that traditionally made
Strong Scotch Ales exhibited peat smoke character, entries in this subcategory will not exhibit peaty/smoky character.
Scotch Ales may be split into two subcategories: Traditional (no smoke character) and Peated (low level of peat smoke
character). Though there is little evidence suggesting that traditionally made Strong Scotch Ales exhibited peat smoke
character, the current marketplace offers many examples with peat or smoke character present at low to medium levels.
Thus a peaty/smoky character may be evident at low levels in peated versions.

Original Gravity (°Plato) 1.072-1.085(17.5-20.4 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.016-1.028(4.1-
7.1 °Plato) « Alcohol by Weight (Volume) 5.2%-6.7%(6.6%-8.5%) ¢ Bitterness (IBU) 25-35 « Color SRM (EBC)
15-30(30-60 EBC)

British-Style Imperial Stouts are dark copper to very dark. Hop aroma is very low to medium, with qualities such as floral,
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citrus or herbal. Extremely rich malty flavor, often characterized as toffee-like or caramel-like, is sometimes accompanied
by very low (sometimes absent) roasted malt astringency. Hop flavor is very low to medium. Hop bitterness is medium,
and should not overwhelm the overall balance. The bitterness may be higher in darker versions yet balanced with sweet
malt. High alcohol content is evident. High fruity-ester character may be present. Diacetyl should be absent. Body is full.

Original Gravity (°Plato) 1.080-1.100(19.3-23.7 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.020-1.030(5.1-
7.6 °Plato) « Alcohol by Weight (Volume) 5.5%-9.5%(7.0%-12.0%) * Bitterness (IBU) 45-65 « Color SRM (EBC)
20-35+(40-70+ EBC)

British-Style Barley Wine Ales are tawny copper to deep red/copper-garnet. Chill haze is allowable at cold temperatures.
Hop aroma is very low to medium. Residual malty sweetness is high. Hop flavor is very low to medium. Hop bitterness is
perceived to be low to medium. English type hops are often used but not necessary for this style. Complexity of alcohols
and fruity-ester characters are often high and balanced with the high alcohol content. Low levels of diacetyl may be
acceptable. Caramel and some characters indicating oxidation (vinous aromas and/or flavors) may be considered
positive. Body is full.

Original Gravity (°Plato) 1.085-1.120(20.4-28.0 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.024-1.028(6.1-
7.1 °Plato) « Alcohol by Weight (Volume) 6.7%-9.6%(8.5%-12.2%) * Bitterness (IBU) 40-60 « Color SRM (EBC)
14-18(28-36 EBC)

Back to Top

Irish-Style Red Ales are copper red to reddish brown. Chill haze is allowable at cold temperatures. Slight yeast haze is
acceptable for bottle-conditioned products. Low fruity-ester aroma is acceptable. Hop aroma is not perceived to low. Low
to medium candy-like caramel malt sweetness is present. Should have some degree of toast malt character, and may
have subtle degree of roast barley or roast malt character and complexity. Hop flavor is medium. Hop bitterness is
medium. Low levels of fruity-ester flavor are acceptable. Diacetyl should be absent or at very low levels. Body is medium.

Original Gravity (°Plato) 1.040-1.048(10.0-11.9 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.010-1.014(2.6-
3.6 °Plato) « Alcohol by Weight (Volume) 3.2%-3.8%(4.0%-4.8%) ¢ Bitterness (IBU) 20-28 « Color SRM (EBC)
11-18(22-36 EBC)

Classic Irish-Style Dry Stouts are black. Head retention and rich character should be part of its visual character. The
emphasis of coffee-like roasted barley and a moderate degree of roasted malt aromas define much of the character. Hop
aroma is European type at low levels or not perceived. Dry stouts achieve a dry-roasted character through the use of
roasted barley. Initial malt and light caramel flavor profile give way to a distinctive dry-roasted bitterness in the finish.
Emphasis of coffee-like roasted barley and a moderate degree of roasted malt flavors define much of the character. Hop
flavor is European type at low levels or not perceived. Hop bitterness is perceived as medium to medium high. Fruity
esters are minimal and overshadowed by malt, hop bitterness and roasted barley character. Diacetyl should not be
perceived to very low. Slight acidity may be perceived but not necessary. Body is medium-light to medium.

I Original Gravity (°Plato) 1.038-1.048(9.5-11.9 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.008-1.012(2.1-
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3.1 °Plato) « Alcohol by Weight (Volume) 3.2%-4.2%(4.1%-5.3%) ¢ Bitterness (IBU) 30-40 « Color SRM (EBC)
40+(80+ EBC)

Export-Style Stouts are black. Head retention is excellent. Coffee-like roasted barley and roasted malt aromas are
prominent. Fruity-ester aroma is low. Hop aroma is not perceived. Initial malt and light caramel flavor profile give way to
a distinctive dry-roasted bitterness in the finish. Hop flavor is not perceived. Hop bitterness is often analytically high, but
the perception is often compromised by malt sweetness. Perception of fruity-ester flavor is low. Diacetyl should be
negligible or not perceived. Slight acidity is acceptable. Body is medium to full.

Original Gravity (°Plato) 1.052-1.072(12.9-17.5 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.008-1.020(2.1-
5.1 °Plato) « Alcohol by Weight (Volume) 4.5%-7.5%(5.7%-9.5%) ¢ Bitterness (IBU) 30-60 « Color SRM (EBC)
40+(80+ EBC)

Back to Top

Golden or Blonde Ales are straw to light amber. Chill haze should be absent. Hop aroma is low to medium-low, present
but not dominant. Light malt sweetness is present. Hop flavor is low to medium-low, present but not dominant. Hop
bitterness is low to medium. Fruity esters may be perceived but not predominant. Diacetyl should not be perceived. DMS
should not be perceived. Body is crisp, low to medium.

Original Gravity (°Plato) 1.045-1.054(11.2-13.3 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.008-1.016(2.1-
4.1 °Plato) « Alcohol by Weight (Volume) 3.2%-4.0%(4.1%-5.1%) * Bitterness (IBU) 15-25 « Color SRM (EBC) 3-
7(6-14 EBC)

American-Style Amber/Red Ales are copper to reddish brown. Chill haze is allowable at cold temperatures. Fruity-ester
aroma is low if present. Hop aroma is medium. Medium-high to high maltiness with low to medium caramel character is
present. Hop flavor is medium, and characterized by American-variety hops. Hop bitterness is medium to medium-high.
They may have low levels of fruity-ester flavor. Diacetyl can be absent or barely perceived at very low levels. Body is
medium to medium-high.

Original Gravity (°Plato) 1.048-1.058(11.9-14.3 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.010-1.018(2.5-
4.6 °Plato) « Alcohol by Weight (Volume) 3.5%-4.8%(4.4%-6.1%) * Bitterness (IBU) 25-45 « Color SRM (EBC)
11-18(22-36 EBC)

American-Style Pale Ales are deep golden to copper or light brown. Chill haze is allowable at cold temperatures. Hop
haze is allowable at any temperature. Low caramel malt aroma is allowable. Fruity-ester aroma should be moderate to
strong. Hop aroma is medium to medium-high, exhibiting floral, fruity, sulfur/diesel-like, citrus-like, piney resinous
characters that are typical of though not exclusively from American-variety hops. Low to medium maltiness may include
low caramel malt character. Hop flavor is medium to medium-high, and is reflective of American-variety hop aroma
characters. Hop bitterness is medium to medium-high. Fruity-ester flavor should be moderate to strong. Diacetyl should
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be absent or very low. Body is medium.

Original Gravity (°Plato) 1.044-1.050(11.0-12.4 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.008-1.014(2.1-
3.6 °Plato) « Alcohol by Weight (Volume) 3.5%-4.3%(4.4%-5.4%) ¢ Bitterness (IBU) 30-50 « Color SRM (EBC) 6-
14(12-28 EBC)

American-Style Strong Pale Ales are deep golden to copper. Chill haze is allowable at cold temperatures. Hop haze is
allowable at any temperature. Low caramel malt aroma is allowable. Fruity-ester aroma may be low to high. Hop aroma
is high, exhibiting floral, fruity, sulfur/diesel-like, citrus-like, piney, resinous characters that are typical of though not
exclusively from American-variety hops. Low level maltiness may include low caramel malt character. Hop flavor is high,
and is reflective of American-variety hop aroma characters. Hop bitterness is high. Fruity-ester flavor may be low to high.
Diacetyl should be absent or low if present. Body is medium.

Original Gravity (°Plato) 1.050-1.065(12.4-15.9 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.008-1.016(2.1-
4.1 °Plato) » Alcohol by Weight (Volume) 4.4%-5.6%(5.6%-7.0%) * Bitterness (IBU) 40-50  Color SRM (EBC) 6-
14(12-28 EBC)

American-Style India Pale Ales are gold to copper. Chill haze is allowable at cold temperatures and hop haze is
allowable at any temperature. Fruity-ester aroma may be low to high. Hop aroma is high, exhibiting various floral, fruity,
sulfur/onion-garlic-catty, citrus-like, piney, resinous characters that are typical of though not exclusively from American-
variety hops. Medium maltiness is present. Hop flavor is high, and is reflective of American-variety hop aroma
characters. Hop bitterness is medium-high to very high. Fruity-ester flavors are moderate to very high. Diacetyl should be
absent or very low. Body is medium. The use of water with high mineral content may result in a crisp, dry beer rather
than a malt-accented version. English and citrus-like American hops are considered enough of a distinction justifying
separate American-style IPA and English-Style IPA categories or subcategories. Hops of other origins may be used for
bitterness or approximating traditional American or English character. See English-style India Pale Ale.

Original Gravity (°Plato) 1.060-1.070(14.7-17.1 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.010-1.018(2.5-
4.6 °Plato) « Alcohol by Weight (Volume) 5.0%-6.0%(6.3%-7.5%) °* Bitterness (IBU) 50-70 « Color SRM (EBC) 6-
12(12-24 EBC)

Session India Pale Ales are gold to copper. Chill haze is allowable at cold temperatures and hop haze is allowable at any
temperature. Fruity-ester aroma is light to moderate. Hop aroma is medium to high with qualities from a wide variety of
hops from all over the world. Low to medium maltiness is present. Hop flavor is strong, characterized by flavors from a
wide variety of hops. Hop bitterness is medium to high. Fruity-ester flavors are low to moderate. Diacetyl is absent or at
very low levels. Body is low to medium. Beers which exceed 5.0% abv would not be characterized as Session India Pale
Ale. Beers containing less than 4.0% abw (5.0% abv) which could be appropriately characterized in another classic or
traditional category would not be appropriately characterized as Session India Pale Ale.

Original Gravity (°Plato) 1.038-1.052(9.5-12.9 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.008-1.014(3.1-

4.6 °Plato) « Alcohol by Weight (Volume) 3.0%-4.0%(3.7%-5.0%) * Bitterness (IBU) 40-55 <« Color SRM (EBC) 4-
12(8-24 EBC)
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Pale American-Belgo-Style Ales are gold to light brown. Chill haze may be evident. Fruity-ester aroma is medium to high.
Hop aroma is medium to very high, exhibiting American type hop aromas not usually found in traditional Belgian styles.
Hop flavor is medium to very high. Hop bitterness is medium to very high. Fruity-ester flavor should be medium to high.
Yeast derived characters such as banana, berry, apple, sometimes coriander spice-like and/or smoky-phenolic
characters should be portrayed with balance of hops and malt character when fermented with Belgian yeasts. Diacetyl
should be absent. Sulfur-like yeast character should be absent. Breftanomyces character should be absent. Pale
American-Belgo-Style Ales are either 1) non-Belgian beer types portraying the unique characters imparted by yeasts
typically used in big fruity Belgian-style ales, or 2) defined Belgian-style beers portraying a unique character of American
hops. These beers are unique beers unto themselves. To allow for accurate judging the brewer must provide information
that identifies the classic beer style being elaborated upon (if there is one) or other information unique to the entry with
regard to flavor, aroma and/or appearance. Beer entries not accompanied by this information will be at a disadvantage
during judging.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style ¢ Bitterness (IBU) Varies with style « Color SRM (EBC) 5-15(10-30 EBC)

Dark American-Belgo-Style Ales are brown to black. Chill haze may be evident. Fruity-ester aroma is medium to high.
Hop aroma is medium to very high, exhibiting American type hop aromas not usually found in traditional Belgian styles.
Perception of roasted malts or barley will be subtle to robust. Hop flavor is medium to very high. Hop bitterness is
medium to very high. Fruity-ester flavor should be medium to high. Yeast derived characters such as banana, berry,
apple, sometimes coriander spice-like and/or smoky-phenolic characters should be portrayed with balance of hops and
malt character when fermented with Belgian yeasts. Diacetyl should be absent. Sulfur-like yeast character should be
absent. Brettanomyces character should be absent. Dark American-Belgo-Style Ales are either 1) non-Belgian darker
beer types portraying the unique characters imparted by yeasts typically used in big fruity Belgian-style ales, or 2)
defined darker Belgian-style beers portraying a unique character of American hops. These beers are unique beers unto
themselves. To allow for accurate judging the brewer must provide information that identifies the classic beer style being
elaborated upon (if there is one) or other information unique to the entry with regard to flavor, aroma and/or appearance.
Beer entries not accompanied by this information will be at a disadvantage during judging.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style * Bitterness (IBU) Varies with style « Color SRM (EBC) 16+(32+ EBC)

American-Style Brown Ales are deep copper to very dark brown. Chill haze is allowable at cold temperatures. Fruity-
ester aromas should be subdued. Roasted malt caramel-like and chocolate-like aromas should be medium. Hop aroma
is low to medium. Roasted malt caramel-like and chocolate-like flavors should be medium. Hop flavor is low to medium.
Hop bitterness is medium to high. Fruity-ester flavors should be subdued. Diacetyl should not be perceived. Body is
medium.

Original Gravity (°Plato) 1.040-1.060(10.0-14.7 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.010-1.018(2.6-
4.6 °Plato) « Alcohol by Weight (Volume) 3.3%-5.0%(4.2%-6.3%) * Bitterness (IBU) 25-45 « Color SRM (EBC)
15-26(30-52 EBC)

American-Style Black Ales are very dark to black. Low to medium caramel malt and dark roasted malt aromas may be
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evident. Hop aroma is medium-high to high, with fruity, citrus, piney, floral, herbal or other hop aroma from hops of all
origins contributing. Low to medium caramel malt and dark roasted malt flavors are evident. Astringency and burnt
character of roast malt should be absent. Hop flavor is medium-high, with fruity, citrus, piney, floral, herbal or other hop
flavor from hops of all origins contributing. Hop bitterness is medium-high to high. Body is medium.

Original Gravity (°Plato) 1.056-1.075(13.8-18.2 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.012-1.018(3.1-
4.6 °Plato) « Alcohol by Weight (Volume) 5.0%-6.0%(6.3%-7.6%) * Bitterness (IBU) 50-70 - Color SRM (EBC)
35+(70+ EBC)

American-Style Stouts are black. Head retention is excellent. Fruity-ester aroma is low. Coffee-like roasted barley and
roasted malt aromas are prominent. Hop aroma is medium to high, often with American citrus-type and/or resiny hop
aromas. Low to medium malt sweetness with low to medium caramel, chocolate, and/or roasted coffee flavor is present,
with a distinctive dry-roasted bitterness in the finish. Roasted barley and roasted malt contribution to astringency is low
and not excessive. Slight roasted malt acidity is permissible. Hop flavor is medium to high, often with American citrus-
type and/or resiny hop flavors. Hop bitterness is medium to high. Fruity-ester flavor is low. Diacetyl should be negligible
or not perceived. Body is perceived as a medium to full.

Original Gravity (°Plato) 1.050-1.075(12.4-18.2 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.010-1.022(2.6-
5.6 °Plato) « Alcohol by Weight (Volume) 4.5%-7.0%(5.7%-8.9%) ¢ Bitterness (IBU) 35-60 « Color SRM (EBC)
40+(80+ EBC)

American-Style Imperial Stouts are black. Extremely rich malty aroma is typical. Fruity-ester aroma is generally high.
Diacetyl aroma should be absent. Hop aroma is medium-high to high with floral, citrus and/or herbal hop aromas.
Extremely rich malty flavor with full sweet malt character is typical. Roasted malt astringency and bitterness can be
moderately perceived but should not overwhelm the overall character. Hop flavor is medium-high to high floral, citrus
and/or herbal hop flavors. Hop bitterness is medium-high to very high and balanced with the malt personality. Fruity-ester
flavors are generally high. Diacetyl should be absent. Body is full.

Original Gravity (°Plato) 1.080-1.100(19.3-23.7 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.020-1.030(5.1-
7.6 °Plato) « Alcohol by Weight (Volume) 5.5%-9.5%(7.0%-12.0%) ¢ Bitterness (IBU) 50-80 » Color SRM (EBC)
40+(80+ EBC)

American-Style Imperial Porters are black. Ale-like fruity-ester aromas should be evident but not overpowering,
complimenting malt and hop aromas. Hop aroma is low to medium-high. No roast barley or strong burnt/black malt
character should be perceived. Medium malt, caramel and cocoa-like sweetness is present. Hop flavor is low to medium-
high. Hop bitterness is medium-low to medium. Ale-like fruity-ester flavors should be evident but not overpowering,
complimenting hop character and malt derived sweetness. Diacetyl should be absent. Body is full.

Original Gravity (°Plato) 1.080-1.100(19.3-23.7 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.020-1.030(5.1-

7.6 °Plato) « Alcohol by Weight (Volume) 5.5%-9.5%(7.0%-12.0%) ¢ Bitterness (IBU) 35-50 » Color SRM (EBC)
40+(80+ EBC)
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Imperial or Double India Pale Ales are gold to light brown. Chill haze is allowable at cold temperatures and haze created
by dry hopping is allowable at any temperature. Hop aroma is very high. Hop aroma should be fresh and evident, from
any variety of hops. Malt character is low to high. Hop flavor is very high, and should be fresh and evident and should not
be harsh in quality, deriving from any variety of hops. Hop bitterness is very high but not harsh. Alcohol content is
medium-high to high and notably evident. Fruity-ester flavor is high. Diacetyl should not be perceived. Body is medium-
high to full. The intention of this style of beer is to exhibit the fresh and evident character of hops. Oxidative character
and aged character should not be present.

Original Gravity (°Plato) 1.070-1.100(17.1-23.7 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.012-1.020(3.1-
5.1 °Plato) « Alcohol by Weight (Volume) 6.0%-8.4%(7.6%-10.6%) ¢ Bitterness (IBU) 65-100 + Color SRM (EBC)
5-15(10-30 EBC)

Double Red Ales are deep amber to dark copper/reddish brown. A small amount of chill haze is allowable at cold
temperatures. Fruity-ester aroma is medium. Hop aroma is high, arising from any variety of hops. Medium to medium-
high caramel malt character is present. Low to medium biscuit or toasted characters may also be present. Hop flavor is
high and balanced with other beer characters. Hop bitterness is high to very high. Alcohol content is medium to high.
Complex alcohol flavors may be evident. Fruity-ester flavors are medium. Diacetyl should not be perceived. Body is
medium to full.

Original Gravity (°Plato) 1.058-1.080(14.3-19.3 °Plato) * Apparent Extract/Final Gravity (°Plato) 1.015-1.024(3.9-
6.1 °Plato) « Alcohol by Weight (Volume) 4.9%-6.3%(6.1%-7.9%) ¢ Bitterness (IBU) 45-80 « Color SRM (EBC)
10-17(20-34 EBC)

Imperial Red Ales are deep amber to dark copper/reddish brown. A small amount of chill haze is allowable at cold
temperatures. Fruity-ester aroma is medium. Hop aroma is intense, arising from any variety of hops. Medium to high
caramel malt character is present. Hop flavor is intense, and balanced with other beer characters. They may use any
variety of hops. Hop bitterness is intense. Alcohol content is very high and of notable character. Complex alcohol flavors
may be evident. Fruity-ester flavors are medium. Diacetyl should not be perceived. Body is full.

Original Gravity (°Plato) 1.080-1.100(19.3-23.7 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.020-1.028(5.1-
7.1 °Plato) « Alcohol by Weight (Volume) 6.3%-8.4%(8.0%-10.6%) ¢ Bitterness (IBU) 55-85 » Color SRM (EBC)
10-17(20-34 EBC)

American-Style Barley Wine Ales are amber to deep red/copper-garnet. Chill haze is allowable at cold temperatures.
Fruity-ester aroma is often high. Caramel and/or toffee malt aromas are often present. Hop aroma is medium to very
high. High residual malty sweetness, often containing caramel and/or toffee flavors is present. Hop flavor is medium to
very high. American type hops are often used but not necessary for this style. Hop bitterness is high. Complexity of
alcohols is evident. Fruity-ester flavor is often high. Very low levels of diacetyl may be acceptable. Body is full.
Characters indicating oxidation, such as vinous (sometimes sherry-like) aromas and/or flavors, are not generally
acceptable in American-style barley wine ales, however if a low level of age-induced oxidation character harmonizes and
enhances the overall experience this can be regarded favorably.

Original Gravity (°Plato) 1.090-1.120(21.6-28.0 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.024-1.028(6.1-
7.1 °Plato) * Alcohol by Weight (Volume) 6.7%-9.6%(8.5%-12.2%) * Bitterness (IBU) 60-100 « Color SRM (EBC)
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I 11-18(22-36 EBC)

American-Style Wheat Wine Ales are gold to light brown. Chill haze is allowable. Fruity-ester aroma is often high and
counterbalanced with complex alcohol character. Bready, wheat, honey-like and/or caramel malt aromas are often
present. Hop aroma is low to medium. High residual malt sweetness is present. Bready, wheat, honey-like and/or
caramel flavors are often part of malt character. Hop flavor is low to medium. Hop bitterness is medium to medium-high.
Fruity-ester flavors are often high and counterbalanced by complexity of alcohols and high alcohol content. This style is
brewed with 50% or more wheat malt. Very low levels of diacetyl may be acceptable. Phenolic yeast character, sulfur,
and/or DMS should not be present. Oxidized, stale and aged characters are not typical of this style. Body is full.

Original Gravity (°Plato) 1.088-1.120(21.1-28.0 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.024-1.032(6.1-
8.0 °Plato) « Alcohol by Weight (Volume) 6.7%-9.6%(8.5%-12.2%) ¢ Bitterness (IBU) 45-85 - Color SRM (EBC)
5-15(10-30 EBC)

Smoke Porters are dark brown to black. Fruity-ester aroma is acceptable. They will exhibit a mild to assertive smoke malt
aroma in balance with other aroma characters. Hop aroma is not perceived to medium. They will exhibit a mild to
assertive smoke malt flavor in balance with other flavors. Black malt character can be perceived in some porters, while
others may be absent of strong roast character. Roast barley character should be absent. Medium to high malt
sweetness, caramel and chocolate are acceptable. Hop flavor is not perceived to medium. Hop bitterness is medium to
medium-high. Fruity-ester flavor is acceptable. Body is medium to full. To allow for accurate judging the brewer must list
the traditional style of porter as well as the wood type used as a smoke source (e.g. “alder smoked brown porter”). Beer
entries not accompanied by this information will be at a disadvantage during judging.

Original Gravity (°Plato) 1.050-1.065(12.4-15.9 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.010-1.018(2.6-
4.6 °Plato) « Alcohol by Weight (Volume) 4.0%-7.0%(5.1%-8.9%) * Bitterness (IBU) 20-40 « Color SRM (EBC)
20+(40+ EBC)

American-Style Sour Ales are any range of color, and may take on the color of other ingredients. Chill haze, bacteria and
yeast-induced haze are allowable at low to medium levels at any temperature. Moderate to intense yet balanced fruity-
ester aromas are evident. In darker versions, roasted malt, caramel-like and chocolate-like aromas are subtly present.
Diacetyl and DMS aromas should not be perceived. Hop aroma is evident over a full range from low to high. In darker
versions, roasted malt, caramel-like and chocolate-like flavors are subtly present. Hop flavor is evident over a full range
from low to high. Hop bitterness is evident over a full range from low to high. There is no Brettanomyces character in this
style of beer. The evolution of natural acidity develops balanced complexity. The acidity present is usually in the form of
lactic, acetic and other organic acids naturally developed with acidified malt in the mash or in fermentation by the use of
various microorganisms including certain bacteria and yeasts. Acidic character can be a complex balance of several
types of acid and characteristics of age. Moderate to intense yet balanced fruity-ester flavors are evident. Residual
flavors that come from liquids previously aged in a barrel such as bourbon or sherry should not be present. Wood
vessels may be used during the fermentation and aging process, but wood-derived flavors such as vanillin must not be
present. Diacetyl and DMS flavors should not be perceived. Body is evident over a wide range from low to high. For
purposes of competition entries exhibiting wood-derived characters or characters of liquids previously aged in wood
would more appropriately be characterized as Wood-Aged Sour Beers. Fruited American-Style sour beers would more
appropriately be characterized within the fruited subcategory. Fruited versions will exhibit fruit flavors in harmonious
balance with other characters. A statement by the brewer explaining the classic or experimental beer style being made
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sour and identifying fruit or any other ingredients (if any) is essential in order for accurate assessment in competitions.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style * Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Back to Top

German-Style Kodlschs are straw to gold. Chill haze should be absent. Good, dense head retention is desirable. Fruity-
ester aroma should be minimally perceived, if at all. Light pear-apple-Riesling wine-like fruitiness may be apparent, but is
not necessary for this style. Hop aroma is low and if evident should express noble hop character. Malt character is a very
low to low with soft sweetness. Caramel character should not be evident. Hop flavor is low and if evident should express
noble hop character. Hop bitterness is medium. Fruity-ester flavors should be minimally perceived, if at all. Light pear-
apple-Riesling wine-like fruitiness may be apparent, but is not necessary for this style. Diacetyl should not be perceived.
Body is low to medium-low; it is slightly dry on the palate, yet crisp. Wheat can be used in brewing this beer. Koelsch is
fermented at warmer temperatures compared to typical lager temperatures but at lower temperatures than most English
and Belgian ales, then aged at cold temperatures (German ale or alt-style beer). Ale yeast is used for fermentation,
though lager yeast is sometimes used in the bottle or final cold conditioning process.

Original Gravity (°Plato) 1.042-1.048(10.5-11.9 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.006-1.010(1.5-
2.6 °Plato)  Alcohol by Weight (Volume) 3.8%-4.2%(4.8%-5.3%) ¢ Bitterness (IBU) 18-28 « Color SRM (EBC) 3-
6(6-12 EBC)

German-Style Altbiers are copper to dark brown ales, originally from the Duesseldorf area. No chill haze should be
perceived. A variety of malts including wheat may be used to produce medium-low to medium malt aroma. Fruity-ester
aroma can be low. No diacetyl aroma should be perceived. Hop aroma is low to medium. A variety of malts including
wheat may be used to produce medium-low to medium level malty flavor. Hop flavor is low to medium. Hop bitterness is
medium to very high (although the 25 to 35 IBU range is more normal for the majority of Altbiers from Duesseldorf).
Fruity-ester flavors can be low. No diacetyl should be perceived. Body is medium. The overall impression is clean, crisp,
and flavorful often with a dry finish.

Original Gravity (°Plato) 1.044-1.052(11.0-12.9 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.008-1.014(2.1-
3.6 °Plato) « Alcohol by Weight (Volume) 3.6%-4.4%(4.6%-5.6%) ¢ Bitterness (IBU) 25-52 « Color SRM (EBC)
11-19(22-38 EBC)

Kellerbier or Zwickelbier Ales are the color of the underlying German ale style. Appearance may or may not be clear.
They may appear slightly hazy to moderately cloudy. Exhibiting a small amount of yeast haze is acceptable and
traditional. These beers must be unfiltered, but may be naturally clear due to settling of yeast during aging. Head
retention may not be optimal. Kellerbier Ales are unfiltered German-style Altbier and Kélsch. Aromas typical of the
underlying beer style are present. Fruity-ester levels should align with the filtered version, but may be perceived at
slightly higher or lower levels due to age and presence of yeast. Yeast aroma is desirable, yet should be low to medium
in balance with character of malt and hops. Low to moderately low levels of yeast-generated sulfur-containing
compounds should be apparent in aroma, and low levels of acetaldehyde or other volatiles normally reduced during
lagering may or may not be apparent. Hop aroma is sometimes suppressed by the presence of yeast, depending on
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style. Malt character will vary with style (see individual style descriptions). Hop flavor is sometimes suppressed by the
presence of yeast, depending on style. Hop bitterness is sometimes suppressed by the presence of yeast, depending on
style. Yeast flavor is desirable, yet should be low to medium in balance with character of malt and hops. Low to
moderately low levels of yeast-generated sulfur containing compounds should be apparent in flavor, and low levels of
acetaldehyde or other volatiles normally reduced during lagering may or may not be apparent. The sulfur and
acetaldehyde characters should contribute positively to the beer drinking experience. Body is variable with style. These
unfiltered German-style ales are packaged and/or served intentionally with low to moderate amounts of yeast. Products
may be filtered and again dosed with yeast in the package, manifesting themselves as bottle conditioned beers or
unfiltered beer with yeast present. During registration brewers may specify pouring instructions, choosing normal
pouring, quiet pouring or intentional rousing of yeast. Entries will be presented during judging as specified by entering
brewer. Beers containing novel ingredients or aged in flavor-imparting vessels would be more appropriately
characterized in other beer styles. A statement by the brewer explaining the underlying classic German ale style is
essential for accurate assessment in competitions.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style < Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Berliner Weissbiers are straw to pale, the lightest of all the German wheat beers. Appearance may be hazy or cloudy
from yeast or chill haze. Fruity-ester aroma will be evident at low to medium levels. No diacetyl should be perceived. Hop
aroma is not perceived. Malt sweetness is absent. Hop flavor is not perceived. Hop bitterness is not existent to very low.
The unique combination of yeast and lactic acid bacteria fermentation yields a beer that is acidic and highly attenuated.
Fruity-ester flavors will be evident at low to medium levels. No Brettanomyces character or diacetyl should be perceived.
Berliners are sometimes served with sweet fruit or herbal syrups. Body is very low. Carbonation is high. At competition,
subcategories for unfruited and fruited or flavored versions of the style could be created. For unfruited versions, brewer
would indicate that no fruit or flavor has been added. Fruited or flavored entries would be accompanied by a very brief
description of the fruit/flavor used by the brewer.

Original Gravity (°Plato) 1.028-1.032(7.1-8.0 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.004-1.006(1.0-
1.5 °Plato) « Alcohol by Weight (Volume) 2.2%-2.7%(2.8%-3.4%) ¢ Bitterness (IBU) 3-6 « Color SRM (EBC) 2-
4(4-8 EBC)

Leipzig-Style Goses are straw to medium amber. Appearance is cloudy/hazy with yeast character, and may have
evidence of continued fermentation activity. Lemony or other citrus-like aromas are often present. Some versions may
have the spicy aroma character of added coriander at low to medium levels. Horsey, leathery or earthy aromas
contributed by Brettanomyces yeasts may be evident but have a very low profile, as this beer is not excessively aged.
Hop aroma is not perceived. Malt sweetness is not perceived to very low. They typically contain malted barley and
unmalted wheat, and may contain oats. Hop flavor is not perceived. Hop bitterness is not perceived. Lemony or other
citrus-like flavors are often present. Some versions may have the spicy flavor character of added coriander on the palate
at low to medium levels. Salt (table salt) character is also traditional in low amounts. Body is low to medium-low.
Traditional examples of Gose are spontaneously fermented. Low to medium lactic acid character is evident in all
examples as sharp, refreshing sourness. At competitions, brewers might provide supplemental information such as
whether coriander, salt and/or Brettanomyces is used and/or other information about the brewing process.

Original Gravity (°Plato) 1.036-1.056(9.0-13.8 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.008-1.012(2.1-

3.1 °Plato) » Alcohol by Weight (Volume) 3.5%-4.3%(4.4%-5.4%) « Bitterness (IBU) 10-15 « Color SRM (EBC) 3-
9(6-18 EBC)
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South German-Style Hefeweizens are straw to amber. Because yeast is present appearance may appropriately be very
cloudy. The aroma of a German Hefeweizen is decidedly fruity and phenolic. The phenolic characteristics are often
described as clove-like, nutmeg-like, mildly smoke-like or even vanilla-like. Banana-like ester aroma should be present at
low to medium-high levels. Hop aroma is not perceived to very low. Malt sweetness is very low to medium-low. Hop
flavor is not perceived to very low. Hop bitterness is very low. These beers are made with at least 50 percent malted
wheat. No diacetyl should be perceived. The flavor of a Weissbier with yeast is decidedly fruity and phenolic. The
phenolic characteristics are often described as clove-like, nutmeg-like, mildly smoke-like or even vanilla-like. Banana-like
ester flavor should be present at low to medium-high levels. Hefeweizen is very highly carbonated. Body is medium to
full. These beers are typically roused during pouring and because yeast is present, the beer will have yeast flavor and a
characteristically fuller mouthfeel. During competition, entries will be roused unless instructed otherwise by the entering
brewer.

Original Gravity (°Plato) 1.047-1.056(11.7-13.8 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.008-1.016(2.1-
4.1 °Plato) « Alcohol by Weight (Volume) 3.9%-4.4%(4.9%-5.6%) ¢ Bitterness (IBU) 10-15 « Color SRM (EBC) 3-
9(6-18 EBC)

South German-Style Kristal Weizens are straw to amber. Appearance is clear with no chill haze present. Because the
beer has been filtered, yeast is not present. The aroma is very similar to Hefeweizen; the phenolic characteristics are
often described as clove-like or nutmeg-like and can be smoky or even vanilla-like. Banana-like ester aroma is often
present. Hop aroma is not perceived to very low. Malt sweetness is very low to medium-low. Hop flavor is not perceived
to very low. Hop bitterness is very low. These beers are made with at least 50 percent malted wheat. No diacetyl should
be perceived. The flavor is very similar to Hefeweizen with the caveat that fruity and phenolic characters are not
combined with the yeasty flavor and fuller-bodied mouthfeel of yeast. The phenolic characteristics are often described as
clove-like or nutmeg-like and can be smoky or even vanilla-like. Banana-like ester flavor is often present. Kristal Weizen
is well attenuated and very highly carbonated. Body is medium to full. The beer will have no flavor of yeast and a
cleaner, drier mouthfeel than counterparts served with yeast.

Original Gravity (°Plato) 1.047-1.056(11.7-13.8 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.008-1.016(2.1-
4.1 °Plato) « Alcohol by Weight (Volume) 3.9%-4.4%(4.9%-5.6%) * Bitterness (IBU) 10-15 « Color SRM (EBC) 3-
9(6-18 EBC)

German-Style Leichtes Weizens are straw to copper-amber. If served with yeast appearance may appropriately be very
cloudy. The phenolic and estery aromas typical of Weissbiers are more subdued in Leichtes Weizen. No diacetyl aroma
should be perceived. Hop aroma is not perceived to very low. Malt sweetness is very low to medium-low. Hop flavor is
not perceived to very low. Hop bitterness is very low. These beers are made with at least 50 percent wheat malt. The
phenolic and estery flavors typical of Weissbiers are more subdued in Leichtes Weizen. The overall flavor profile is less
complex than Hefeweizen due to decreased alcohol content and there is less yeasty flavor present. No diacetyl should
be perceived. Body is low with diminished mouth feel relative to hefeweizen. The German word leicht means light, and
as such these beers are light versions of Hefeweizen. These beers are often roused during pouring, and when yeast is
present the beer will have yeast flavor and a characteristically fuller mouthfeel. During competition, entries will be roused
unless instructed otherwise by the entering brewer.

Original Gravity (°Plato) 1.028-1.044(7.1-11.0 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.004-1.008(1.0-
2.1 °Plato)  Alcohol by Weight (Volume) 2.0%-2.8%(2.5%-3.5%) ¢ Bitterness (IBU) 10-15 « Color SRM (EBC)
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I 3.5-15(7-30 EBC)

South German-Style Bernsteinfarbenes Weizens are amber to light brown; the German word bernsteinfarben means
amber colored. If served with yeast appearance may appropriately be very cloudy. The phenolic and estery aromas
typical of Weissbiers are more subdued in Bernsteinfarbenes Weissbier. No diacetyl aroma should be perceived. Hop
aroma is not perceived. Distinct sweet maltiness and caramel or bready character from the use of medium colored malts
characterize this beer style. Hop flavor is not perceived. Hop bitterness is low. These beers are made with at least 50
percent malted wheat. The phenolic and estery flavors of this Weissbier should be evident but subdued.
Bernsteinfarbenes Weissbier should be well attenuated and very highly carbonated. No diacetyl should be perceived.
Body is medium to full. These beers are typically roused during pouring and because yeast is present, the beer will have
yeast flavor and a characteristically fuller mouthfeel. During competition, entries will be roused unless instructed
otherwise by the entering brewer.

Original Gravity (°Plato) 1.048-1.056(11.9-13.8 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.008-1.016(2.1-
4.1 °Plato) » Alcohol by Weight (Volume) 3.8%-4.3%(4.8%-5.4%) * Bitterness (IBU) 10-15 « Color SRM (EBC) 9-
13(18-26 EBC)

South German-Style Dunkel Weizens are copper-brown to very dark. If served with yeast appearance may appropriately
be very cloudy. The phenolic and estery aromas typical of Weissbiers are more subdued in Dunkel Weissbier. No
diacetyl aroma should be perceived. Hop aroma is not perceived. Distinct sweet maltiness and a chocolate-like character
from roasted malt characterize this beer style. Usually dark barley malts are used in conjunction with dark cara or color
malts. Hop flavor is not perceived. Hop bitterness is low. These beers are made with at least 50 percent malted wheat.
The phenolic and estery flavors of Dunkel Weissbier should be evident but subdued. Dunkel Weissbier should be well
attenuated and very highly carbonated. No diacetyl should be perceived. Body is medium to full. These beers are
typically roused during pouring and because yeast is present, the beer will have yeast flavor and a characteristically fuller
mouthfeel. During competition, entries will be roused unless instructed otherwise by the entering brewer.

Original Gravity (°Plato) 1.048-1.056(11.9-13.8 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.008-1.016(2.1-
4.1 °Plato) « Alcohol by Weight (Volume) 3.8%-4.3%(4.8%-5.4%) * Bitterness (IBU) 10-15 « Color SRM (EBC)
10-25(20-50 EBC)

South German-Style Weizenbocks are gold to very dark. If served with yeast appearance may appropriately be very
cloudy. Balanced clove-like phenolic and fruity-ester banana elements produce a well-rounded aroma. If dark, a mild
roast malt character should emerge to a lesser degree in the aroma. No diacetyl aroma should be perceived. Hop aroma
is not perceived. Medium malty sweetness is present. If dark, a mild roast malt flavor should emerge. Hop flavor is not
perceived. Hop bitterness is low. Balanced clove-like phenolic and fruity-ester banana-like elements produce a well-
rounded flavor. Carbonation is high. No diacetyl should be perceived. Body is medium to full. These beers are typically
roused during pouring and because yeast is present, the beer will have yeast flavor and a characteristically fuller
mouthfeel. During competition, entries will be roused unless instructed otherwise by the entering brewer.

Original Gravity (°Plato) 1.066-1.080(16.1-19.3 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.016-1.028(4.1-

7.1 °Plato) » Alcohol by Weight (Volume) 5.5%-7.5%(7.0%-9.5%) * Bitterness (IBU) 15-35 « Color SRM (EBC)
4.5-30(9-60 EBC)
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German-Style Rye Ales are pale to very dark, with darker versions running dark amber to dark brown. Chill haze is
acceptable in versions packaged and served without yeast. In versions served with yeast, appearance may range from
hazy to very cloudy. Low to medium banana-like fruity-ester aroma is typical; phenolic, clove-like aromas should also be
perceived. In darker versions malt aromas can optionally include low roasted malt characters evident as cocoa/chocolate
or caramel, and/or aromatic toffee-like, caramel, or biscuit-like characters. Diacetyl aroma should not be perceived. No
yeast aroma should be evident in versions without yeast. Low to medium yeast aroma should not overpower the balance
and character of rye and barley malt and hops in versions with yeast. Hop aroma is not perceived. Malt sweetness will
vary from low to medium. In darker versions malt flavor can optionally include low roasted malt characters evident as
cocoa/chocolate or caramel, and/or aromatic toffee-like, caramel, or biscuit-like characters. Low level roast malt
astringency acceptable when balanced with low to medium level malt sweetness. Versions packaged and served without
yeast will not have yeast flavor or fuller mouthfeel caused by yeast. Versions packaged and served with yeast will have
low to medium yeast flavor and a characteristically fuller mouthfeel, which should not overpower the balance and
character of rye and barley malt and hops. Hop flavor is not perceived. Hop bitterness is very low to low. Grist should
include at least 30 percent rye malt. Low banana-like fruity-ester flavor is typical; phenolic, clove-like characteristics
should also be perceived. Diacetyl flavor should not be perceived. Body is low to medium. At competition beers will be
poured as instructed by entering brewer. During registration brewer may specify pouring instructions, choosing normal
pouring, quiet pouring or intentional rousing of yeast.

Original Gravity (°Plato) 1.047-1.056(11.7-13.8 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.008-1.016(2.1-
4.1 °Plato) « Alcohol by Weight (Volume) 3.9%-4.4%(4.9%-5.6%) * Bitterness (IBU) 10-15 « Color SRM (EBC) 4-
25(8-50 EBC)

Bamberg-Style Weiss Rauchbiers are a range of color from pale to chestnut brown. Because yeast is present
appearance may appropriately be very cloudy. Smoky malt character ranging from low to high should be present in the
aroma. The aroma of a Weissbier with yeast is decidedly fruity and phenolic. The phenolic characteristics are often
described as clove-like, nutmeg-like, mildly smoke-like or even vanilla-like. Banana-like ester aroma is often present at
low to medium-high levels. Hop aroma is not perceived. In darker versions a detectable degree of roast malt may be
present without being robust. Smoky malt flavor ranging from low to high is present. Smoke character is not harshly
phenolic, but rather very smooth, almost rendering a perception of mild sweetness. Hop flavor is not perceived. Hop
bitterness is low. These beers are made with at least 50 percent malted wheat. No diacetyl should be perceived. The
flavor of a Weissbier is decidedly fruity and phenolic. The phenolic characteristics are often described as clove-like or
nutmeg-like and can be smoky or even vanilla-like. Banana-like esters are often present. Weissbier is well attenuated
and very highly carbonated. Body is medium to full. These beers are typically roused during pouring and because yeast
is present, the beer will have yeast flavor and a characteristically fuller mouthfeel. During competition, entries will be
roused unless instructed otherwise by the entering brewer.

Original Gravity (°Plato) 1.047-1.056(11.7-13.8 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.008-1.016(2.1-
4.1 °Plato) « Alcohol by Weight (Volume) 3.9%-4.4%(4.9%-5.6%) * Bitterness (IBU) 10-15 « Color SRM (EBC) 4-
18(8-36 EBC)

Back to Top

Belgian-Style Blonde Ales are pale to light amber. Chill haze is allowable at cold temperatures. Malt aroma is low. Low to
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medium fruity-ester aromas balanced with light malt and spice aromas may be present. Hop aroma is not perceived to
low; noble-type hops are commonly used. Malt flavor is low. Hop flavor is not perceived to low. Hop bitterness is very low
to low. Overall impression is a beer orchestrated with balanced light sweet, spiced and low to medium fruity-ester flavors.
Low yeast-derived phenolic spiciness may be perceived. Diacetyl and acidic character should not be perceived. Body is
low to medium.

Original Gravity (°Plato) 1.054-1.068(13.3-16.6 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.008-1.014(2.1-
3.6 °Plato)  Alcohol by Weight (Volume) 5.0%-6.2%(6.3%-7.9%) ¢ Bitterness (IBU) 15-30 « Color SRM (EBC) 4-
7(8-14 EBC)

Belgian-Style Pale Ales are gold to copper. Chill haze is allowable at cold temperatures. Malt aroma is low. Low to
medium fruity-ester aromas are evident. Yeast-derived phenolic spiciness may be perceived. Diacetyl aroma should not
be perceived. Hop aroma is low but noticeable; noble-type hops are commonly used. Malt aroma is low. Caramel or
toasted malt flavor is acceptable. Hop flavor is low but noticeable. Hop bitterness is low but noticeable. Low to medium
fruity-ester flavors are evident. Low levels of yeast-derived phenolic spicy flavors may be perceived. Diacetyl flavor
should not be perceived. Body is low to medium.

Original Gravity (°Plato) 1.044-1.054(11.0-13.3 °Plato) * Apparent Extract/Final Gravity (°Plato) 1.008-1.014(2.1-
3.6 °Plato) « Alcohol by Weight (Volume) 3.2%-5.0%(4.1%-6.3%) ¢ Bitterness (IBU) 20-30 « Color SRM (EBC) 6-
12(12-24 EBC)

Belgian-Style Pale Strong Ales are pale to copper. Chill haze is allowable at cold temperatures. Hop aroma is medium-
low to medium-high. Malt character intensity should be low to medium, often surviving along with a complex fruitiness.
Hop flavor is medium-low to medium-high. Hop bitterness is medium-low to medium-high. These beers are often brewed
with light colored Belgian “candy” sugar. Very little or no diacetyl should be perceived. Herbs and spices are sometimes
used to delicately flavor these strong ales. Low levels of yeast-derived phenolic spiciness may also be perceived. Body is
very low to medium. These beers can be malty in overall impression or dry and highly attenuated. They can have a
perceptively deceiving high alcoholic character. They can have relatively light body for beers of this alcoholic strength.
Some versions may be equally high in alcohol yet more medium in body.

Original Gravity (°Plato) 1.064-1.096(15.7-22.9 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.008-1.024(2.0-
6.1 °Plato) « Alcohol by Weight (Volume) 5.6%-8.8%(7.1%-11.2%) ¢ Bitterness (IBU) 20-50 - Color SRM (EBC)
3.5-10(7-20 EBC)

Belgian-Style Dark Strong Ales are medium-amber to very dark. Chill haze is allowable at cold temperatures. Medium to
high malt aroma and complex fruity aromas are distinctive. Very little or no diacetyl aroma should be perceived. Hop
aroma is low to medium. Medium to high malt intensity can be rich, creamy, and sweet. Fruity complexity along with soft
roasted malt flavor adds distinct character. Hop flavor is low to medium. Hop bitterness is low to medium. These beers
are often, though not always, brewed with dark Belgian “candy” sugar. Very little or no diacetyl flavor should be
perceived. Herbs and spices are sometimes used to delicately flavor these strong ales. Low levels of phenolic spiciness
from yeast byproducts may also be perceived. Body is medium to full. These beers can be well attenuated, with an
alcohol strength which is often deceiving to the senses.

I Original Gravity (°Plato) 1.064-1.096(15.7-22.9 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.012-1.024(3.1-
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6.1 °Plato) « Alcohol by Weight (Volume) 5.6%-8.8%(7.1%-11.2%) ¢ Bitterness (IBU) 20-50 - Color SRM (EBC)
9-35(18-70 EBC)

Belgian-Style Dubbels are brown to very dark. Chill haze is acceptable at low serving temperatures. Slight yeast haze is
often evident when bottle conditioned. Head retention is dense and mousse-like. Cocoa and caramel aromas are
present. Fruity-ester aromas (especially banana) are appropriate at low levels. Diacetyl aroma should not be perceived.
Hop aroma is low if present. Malty sweetness and chocolate-like character is present. Hop flavor is low if present. Hop
bitterness is medium-low to medium. Diacetyl should not be perceived. Fruity-ester flavors (especially banana) are
appropriate at low levels.

Original Gravity (°Plato) 1.060-1.075(14.7-18.2 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.012-1.016(3.1-
4.1 °Plato) « Alcohol by Weight (Volume) 5.0%-6.0%(6.3%-7.6%) * Bitterness (IBU) 20-35 * Color SRM (EBC)
16-36(32-72 EBC)

Belgian-Style Tripels are pale to light-amber. Chill haze is acceptable at low serving temperatures. Traditional tripels are
bottle conditioned and may exhibit slight yeast haze, but the yeast should not be intentionally roused. Head retention is
dense and mousse-like. A complex, sometimes mild spicy aroma characterizes this style. Clove-like phenolic aroma may
be very low. Fruity-ester aromas including banana are also common but not necessary. Hop aroma is low if present. Low
sweetness from very pale malts is present. Character from roasted or any dark malts should not be present. Hop flavor is
low if present. Hop bitterness is medium to medium-high. Complex sometimes mild spicy flavor characterizes this style.
Clove-like phenolic flavor may be evident at very low levels. Fruity-ester flavors including banana are also common but
not necessary. Traditional Tripels are often well attenuated. Body is medium. Brewing sugar may be used to lighten the
perception of body. Alcohol strength and flavor should be perceived as evident. Hop/malt balance is equalizing. The
overall beer flavor may finish sweet, though any sweet finish should be light. Oxidative character if evident in aged tripels
should be mild and pleasant.

Original Gravity (°Plato) 1.070-1.092(17.1-22.0 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.008-1.018(2.1-
4.6 °Plato) « Alcohol by Weight (Volume) 5.6%-8.0%(7.1%-10.1%) ¢ Bitterness (IBU) 20-45 « Color SRM (EBC)
4-7(8-14 EBC)

Belgian-Style Quadrupels are amber to dark brown. Chill haze is acceptable at low serving temperatures. A mousse-like
dense, sometimes amber head will top off a properly poured and served quad. Complex fruity aromas reminiscent of
raisins, dates, figs, grapes and/or plums emerge, often accompanied with a hint of winy character. Hop aroma not
perceived to very low. Caramel, dark sugar and malty sweet flavors and aromas can be intense, not cloying, while
complementing fruitiness. Hop flavor not perceived to very low. Hop bitterness is low to low-medium. Perception of
alcohol can be extreme. Complex fruity flavors reminiscent of raisins, dates, figs, grapes and/or plums emerge, often
accompanied with a hint of winy character. Perception of alcohol can be extreme. Clove-like phenolic flavor and aroma
should not be evident. Diacetyl and DMS should not be perceived. Body is full with creamy mouthfeel. Quadrupels are
well attenuated and are characterized by the immense presence of alcohol and balanced flavor, bitterness and aromas.
They are well balanced with savoring/sipping drinkability. Oxidative character if evident in aged examples should be mild
and pleasant.

Original Gravity (°Plato) 1.084-1.120(20.2-28.0 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.014-1.020(3.6-
5.1 °Plato) « Alcohol by Weight (Volume) 7.2%-11.2%(9.1%-14.2%) « Bitterness (IBU) 25-50 + Color SRM (EBC)
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I 8-20(16-40 EBC)

Belgian-Style Witbiers are straw to pale. Unfiltered starch and yeast haze should be part of the appearance. Wits are
traditionally bottle conditioned and served cloudy. Coriander and light orange peel aroma should be perceived as such or
as an unidentified spiciness. Low to medium fruity-ester aromas are present. Diacetyl aroma should not be perceived.
Hop aroma is not perceived. Malt character is very low to low. Hop flavor is not perceived to low. Hop bitterness is low,
achieved traditionally by the use of noble-type hops. Wits are spiced with coriander and orange peel. Mild phenolic
spiciness and yeast flavors may be evident. Low to medium fruity-ester flavors are present. Mild acidity is appropriate.
No diacetyl flavor should be perceived. Wits are brewed using unmalted wheat, sometimes oats and malted barley. Body
is low to medium, with a degree of creaminess from wheat starch. During competition, entries will be roused unless
instructed otherwise by the entering brewer. During registration brewers may specify pouring instructions, choosing
intentional rousing of yeast, normal pouring or quiet pouring. Entries will be presented during judging as specified by
entering brewer.

Original Gravity (°Plato) 1.044-1.050(11.0-12.4 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.006-1.010(1.5-
2.6 °Plato) « Alcohol by Weight (Volume) 3.8%-4.4%(4.8%-5.6%) ¢ Bitterness (IBU) 10-17 « Color SRM (EBC) 2-
4(4-8 EBC)

Classic French & Belgian-Style Saisons are gold to light amber. Chill or slight yeast haze is acceptable. Malt aroma is
low. Fruity-ester aromas are medium to high. Earthy, cellar-like and/or musty aromas are okay. Diacetyl aroma should
not be perceived. Hop aroma is low to medium and characterized by European-type hops: floral, herbal and/or woody
traits are common. Malt flavor is low but provides foundation for the overall balance. Hop flavor is low to medium and
characterized by European-type hops: floral, herbal and/or woody traits are common. Hop bitterness is medium-low to
medium and not assertive. Very low levels of Brettanomyces character that are slightly acidic, fruity, horsey, goaty and/or
leather-like may or may not be evident in the overall balanced beer. Fruitiness and spicy black pepper from classic
Belgian-type yeast fermentation may be in character. Diacetyl flavor should not be perceived. These beers are well
attenuated, and often bottle conditioned contributing some yeast character and high carbonation. Body is generally very
low to low.

Original Gravity (°Plato) 1.040-1.060(10.0-14.7 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.006-1.010(1.5-
2.5 °Plato)  Alcohol by Weight (Volume) 3.5%-5.4%(4.4%-6.8%) ¢ Bitterness (IBU) 20-38 « Color SRM (EBC) 5-
7(10-14 EBC)

Bieres de Garde are light amber to chestnut brown/red. Chill haze is acceptable. These beers are often bottle
conditioned so slight yeast haze is acceptable. These beers are characterized by a toasted malt aroma. Fruity-ester
aromas can be light to medium in intensity. Biére de Garde may have Breftanomyces yeast-derived aromas that are
slightly acidic, fruity, horsey, goaty and/or leather-like. Earthy, cellar-like, corky and/or musty aromas are acceptable.
Diacetyl aroma should not be perceived. Hop aroma is low to medium, from noble-type hops. These beers are
characterized by slight malt sweetness and/or toasted malt in flavor. Hop flavor is low to medium, from noble-type hops.
Hop bitterness is low to medium. Biere de Garde may have Brettanomyces yeast-derived flavors that are slightly acidic,
fruity, horsey, goaty and/or leather-like. Flavor of alcohol is evident. Fruity-ester flavors can be light to medium in
intensity. Diacetyl flavor should not be perceived. Body is low to medium. Fruited versions of Biere de Garde would be
appropriately characterized as Belgian Fruit Beer. During registration brewers may specify pouring instructions, choosing
normal pouring, quiet pouring or intentional rousing of yeast. Entries will be presented during judging as specified by
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entering brewer.

Original Gravity (°Plato) 1.060-1.080(14.7-19.3 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.012-1.024(3.1-
6.1 °Plato) « Alcohol by Weight (Volume) 3.5%-6.3%(4.4%-8.0%) ¢ Bitterness (IBU) 20-30 « Color SRM (EBC) 7-
16(14-32 EBC)

Belgian-Style Flanders Oud Bruin or Oud Red Ales are copper to very dark. SRM/EBC color values can be misleading
because the red spectrum of color is not accurately assessed using these procedures. Chill haze is acceptable at low
serving temperatures. Some versions may be more highly carbonated and, when bottle conditioned, may appear cloudy
when served. Roasted malt aromas including a cocoa-like character are acceptable at low levels. Brettanomyces
produced aromas may be completely absent or very low. Fruity-ester aroma which is often cherry-like is apparent. Hop
aroma is not perceived. Roasted malt flavors including a cocoa-like character are acceptable at low levels. A very low
degree of malt sweetness may be present and in balance with the acidity produced by Lactobacillus activity. Hop flavor is
not perceived. Hop bitterness is perceived to be very low to medium-low, though acidity and wood aging (if used) may
mask higher bitterness unit levels. Overall balance is characterized by slight to strong lactic sourness, and with “Reds”
sometimes a balanced degree of acetic acid. Brettanomyces produced flavors may be absent or very low. Fruity-ester
flavor which is often cherry-like is apparent. Body is described as a refreshing mouthfeel. Oak-like or woody characters
may be pleasantly integrated into overall palate. Residual wine or distilled spirits flavors associated with used barrels
should not be evident. Bottle conditioned versions are often blended old with new before packaging in order to create the
brewer’s intended balance of characters.

Original Gravity (°Plato) 1.044-1.056(11.0-13.8 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.008-1.016(2.1-
4.1 °Plato) « Alcohol by Weight (Volume) 3.8%-5.2%(4.8%-6.6%) * Bitterness (IBU) 5-18 « Color SRM (EBC) 12-
25(24-50 EBC)

Belgian-Style Lambics are gold to medium-amber. Cloudiness is acceptable. Characteristic horsey, goaty, leathery and
phenolic aromas evolved from Brettanomyces yeast are often present at moderate levels. High to very high fruity-ester
aromas are present. Hop aroma is not perceived to very low, and can include cheesy or floral lavender-like character.
Hop character is achieved by using stale and aged hops at low rates. Lambics are brewed with unmalted wheat and
malted barley. Sweet malt characters are not perceived. Hop flavor is not perceived to very low. Hop bitterness is very
low. Traditionally Lambics are unblended, naturally and spontaneously fermented, with high to very high levels of fruity
esters, bacterial and yeast derived sourness, that sometimes but not necessarily includes acetic flavors. Characteristic
horsey, goaty, leathery and phenolic flavors evolved from Brettanomyces yeast are often present at moderate levels.
Some modern versions are fermented with the addition of cultured yeast and bacteria. Carbonation can range from very
low to high. Vanillin and other wood-derived flavors should not be evident. Body is very low with dry mouthfeel. Lambics
originating in the Brussels area are often simply called lambic. Versions of this beer style made outside of the Brussels
area of Belgium cannot be called true lambics. These versions are said to be “Belgian-Style Lambic” and may be made
to resemble many of the beers of true origin. Historically, traditional lambic is dry and completely attenuated, exhibiting
no residual sweetness either from malt, sugar or artificial sweeteners. Sweet versions may be created through addition of
sugars or artificial sweeteners. Competition organizers may choose to subcategorize this style into A) Traditional and B)
Sweet.

Original Gravity (°Plato) 1.047-1.056(11.7-13.8 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.000-1.010(0.0-

2.6 °Plato) « Alcohol by Weight (Volume) 5.0%-6.5%(6.3%-8.2%) ¢ Bitterness (IBU) 9-23 « Color SRM (EBC) 6-
13(12-26 EBC)
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Belgian-Style Gueuze Lambics are gold to medium-amber. Cloudiness is acceptable, as Gueuze is always refermented
in the bottle. Gueuze is characterized by intense fruity-estery, sour, and acidic aromas. Diacetyl aroma should be absent.
Characteristic horsey, goaty, leathery and phenolic aromas evolved from Brettanomyces yeast are often present at
moderate levels. Hop aroma is not perceived to very low, and can include cheesy or floral lavender-like character.
Gueuze is brewed with unmalted wheat, malted barley, and stale, aged hops. Sweet malt characters are not perceived.
Hop flavor is not perceived. Hop bitterness is very low. Old lambic is blended with newly fermenting young lambic to
create this special style of lambic. These unflavored blended and secondary fermented lambic beers may be very dry or
mildly sweet and are characterized by intense fruity-estery, sour, and acidic flavors. Diacetyl should be absent.
Characteristic horsey, goaty, leathery and phenolic flavors evolved from Brettanomyces yeast are often present at
moderate levels. Vanillin and other wood-derived flavors should not be evident. Body is very low with dry mouthfeel.
Gueuze Lambics whose origin is the Brussels area are often simply called gueuze lambic. Versions of this beer style
made outside of the Brussels area of Belgium are said to be “Belgian-Style Gueuze Lambics.” The Belgian-style versions
are made to resemble many of the beers of true origin. Historically, traditional gueuze lambics are dry and completely
attenuated, exhibiting no residual sweetness either from malt, sugar or artificial sweeteners. Some modern versions may
have a degree of sweetness, contributed by sugars or artificial sweeteners. See also Belgian-Style Lambic for additional
background information. Competition organizers may choose to subcategorize this style into A) Traditional and B) Sweet.

Original Gravity (°Plato) 1.044-1.056(11.0-13.8 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.000-1.010(0.0-
2.6 °Plato)  Alcohol by Weight (Volume) 5.5%-7.0%(7.0%-8.9%) ¢ Bitterness (IBU) 11-23 « Color SRM (EBC) 6-
13(12-26 EBC)

Belgian-Style Fruit Lambics are hued with color reflecting the choice of fruit. Cloudiness is acceptable. These beers, also
known by the names framboise, kriek, peche, cassis, etc., are characterized by fruit aromas. Characteristic horsey,
goaty, leathery and phenolic aromas evolved from Brettanomyces yeast are often present at moderate levels. Hop
aroma is not perceived. Malt sweetness is absent, but sweetness of fruit may be low to high. Hop flavor is not perceived.
Hop bitterness is very low. Fruit lambics are characterized by fruit flavors. Sourness is an important part of the flavor
profile, though sweetness may compromise the intensity. These flavored lambic beers may be very dry or mildly sweet.
Characteristic horsey, goaty, leathery and phenolic flavors evolved from Brettanomyces yeast are often present at
moderate levels. Vanillin and other woody flavors should not be evident. Body is dry to full. Fruit Lambics whose origin is
the Brussels area are often simply called fruit lambic. Versions of this beer style made outside of the Brussels area of
Belgium are said to be “Belgian-Style Fruit Lambics.” The Belgian-style versions are made to resemble many of the
beers of true origin. Historically, traditional lambics are dry and completely attenuated, exhibiting no residual sweetness
either from malt, sugar, fruit or artificial sweeteners. Some versions often have a degree of sweetness, contributed by
fruit sugars, other sugars or artificial sweeteners. See also Belgian-Style Lambic for additional background information.
Competition organizers may choose to subcategorize this style into A) Traditional and B) Sweet.

Original Gravity (°Plato) 1.040-1.072(10.0-17.5 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.008-1.016(2.1-
4.1 °Plato) » Alcohol by Weight (Volume) 4.0%-7.0%(5.0%-8.9%) * Bitterness (IBU) 15-21 - Color SRM (EBC)
Color takes on hue of fruit(Color takes on hue of fruit EBC)

Other Belgian-Style Ales are of varying color. Hop aroma is a wide range depending on style. Malt perception may also
vary widely depending on style. Hop flavor is a wide range depending on style. Hop bitterness is a wide range depending
on style. Recognizing the uniqueness and traditions of several other styles of Belgian Ales, the beers entered in this
category will be assessed on the merits that they do not fit existing style guidelines, and information that the brewer
provides explaining the history and tradition of the style. Balance of character is a key component when assessing these
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beers. Body is variable with style. Barrel or wood-aged entries in competitions may be directed to other categories by
competition director. In competitions the brewer must provide the historical or regional tradition of the style, or his
interpretation of the style, in order to be assessed properly by the judges.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style ¢ Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style(Varies
with style EBC)

Belgian-Style Table Beers are gold to black, with caramel color sometimes added to adjust color. Spices (such as orange
and lemon peel, as well as coriander) may be added for barely perceptible aroma, but this is not common. Diacetyl
aroma should not be perceived. Hop aroma not perceived to very low. Mild malt character could be evident. These beers
may contain malted barley, wheat and rye, as well as unmalted wheat, rye, oats and corn. Hop flavor is very low to low.
Hop bitterness is very low to low. Spices (such as orange and lemon peel, as well as coriander) may be added in
amounts barely perceptible for flavor, but this is not common. Diacetyl flavor should not be perceived. Traditional
versions do not use artificial sweeteners nor are they excessively sweet. More modern versions of this beer can
incorporate sweeteners such as sugar and saccharine added post fermentation to sweeten the palate and add to
perception of smoothness. Body is low with relatively low carbonation and aftertaste. The mouth feel is light to moderate,
though higher than one might anticipate, usually because of unfermented sugars/malt sugars. Competition directors may
choose to break out subcategories of Traditional and Modern.

Original Gravity (°Plato) 1.008-1.038(2.1-9.5 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.004-1.034(1.0-
8.5 °Plato) ¢ Alcohol by Weight (Volume) 0.4%-2.8%(0.5%-3.5%) ¢ Bitterness (IBU) 5-15 « Color SRM (EBC) 5-
50(10-100 EBC)

Back to Top

Grodziskies are straw to golden colored. Chill haze is allowable at cold temperatures. Aroma is dominated by oak smoke
notes. Fruity-ester aroma can be low. Diacetyl and DMS aromas should not be perceived. Hop aroma is not perceived to
very low European noble hop aroma notes. Distinctive character comes from 100% oak wood smoked wheat malt.
Overall balance is a sessionably medium to medium-high assertively oak-smoky malt emphasized beer. Hop flavor is
very low to low European noble hop flavor notes. Hop bitterness is medium-low to medium clean hop bitterness. Ale
fermentation temperatures are managed to lend a crisp overall flavor impression. Low fruity-ester flavor may be present.
Sourness, diacetyl, and DMS should not be perceived on the palate. Body is low to medium low. Grodziskie (also known
as Gratzer) is a Polish ale style. Historic versions were most often bottle conditioned to relatively high carbonation levels.

Original Gravity (°Plato) 1.028-1.036(7.1-9.0 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.006-1.010(1.5-
2.6 °Plato)  Alcohol by Weight (Volume) 2.1%-2.9%(2.7%-3.7%) * Bitterness (IBU) 15-25 « Color SRM (EBC) 3-
6(6-12 EBC)

Adambiers are light brown to very dark. Toast and caramel-like malt aroma may be evident. Hop aroma is low.
Astringency of highly roasted malt should be absent. Toast and caramel-like malt flavors may be evident. Hop flavor is
low. Hop bitterness is low to medium. Adambier may or may not use wheat in its formulation. Traditional and non-hybrid
varieties of European hops were traditionally used. A Kélsch-like ale fermentation is typical. Extensive aging and
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acidification of this beer can mask malt and hop character to varying degrees. Aging in barrels may contribute some level
of Brettanomyces and lactic character. Body is medium to full. The style originated in Dortmund, and is a strong, dark,
hoppy sour ale extensively aged in wood barrels. Traditional versions may have a low or medium low degree of
smokiness. Smoke character may be absent in contemporary versions. For purposes of this competition, fruited versions
would more appropriately be entered as Fruited Wood- and Barrel-Aged Sour Beer.

Original Gravity (°Plato) 1.070-1.090(17.1-21.6 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.010-1.020(2.6-
5.1 °Plato)  Alcohol by Weight (Volume) 7.1%-8.7%(9.0%-11.0%) ¢ Bitterness (IBU) 30-50 « Color SRM (EBC)
15-35(30-70 EBC)

Dutch-Style Kuit, Kuyt or Koyts are gold to copper colored ale. Chill haze and other haze is allowable. The overall aroma
character of this beer is grain emphasized with a grainy-bready accent. Hop aroma is very low to low from noble hops or
other traditional European varieties. The distinctive character comes from use of minimum 45% oat malt, minimum 20%
wheat malt and the remainder pale malt. Hop flavor is very low to low from noble or other traditional European varieties.
Hop bitterness is medium-low to medium in perceived intensity. Esters may be present at low levels. Very low levels of
diacetyl are acceptable. Acidity and sweet corn-like DMS (dimethylsulfide) should not be perceived. Body is low to
medium. This style of beer was popular in the Netherlands from 1400-1550.

Original Gravity (°Plato) 1.050-1.080(12.4-19.3 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.006-1.015(1.5-
3.7 °Plato) * Alcohol by Weight (Volume) 3.8%-6.3%(4.7%-7.9%) ¢ Bitterness (IBU) 25-35 « Color SRM (EBC) 5-
12.5(10-25 EBC)

Australian-Style Pale Ales are light amber to light brown. Chill or hop haze may be evident. Hop aroma is often
reminiscent of tropical fruit such as mango, passion fruit and other tropical fruit character. Intensity can be low to
medium-high. Malt character has a perceived low to medium caramel-candy sweetness. Hop flavor is aligned with
aroma; tropical fruit such as mango, passion fruit and other tropical fruit character. Intensity can be low to medium-high.
Hop bitterness is low to medium. Fruity-ester aroma should be perceived. Diacetyl should be very low if present. DMS
aroma should not be present. Body is low to medium.

Original Gravity (°Plato) 1.040-1.052(10-12.5 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.004-1.008(1-2
°Plato) « Alcohol by Weight (Volume) 3.5%-5.2%(4.2%-6.2%) * Bitterness (IBU) 20-45  Color SRM (EBC) 3-
14(6-28 EBC)

International-Style Pale Ales are gold to light brown. Chill haze is allowable at cold temperatures. Recognizing the wide
range of distinctive hop flavors and aromas which characterize Pale Ales from around the world, International Pale Ales
will be assessed on the merits that they do not fit existing Pale Ale guidelines (such as American, English or Australian).
Low caramel malt aroma may be present. Hop aroma is absent to high and reflective of hop flavor. Very low to medium
maltiness is present. Low caramel malt flavor may be present. Hop flavor is very low to high, and may reflect a wide
range of characters evident in hop varieties from origins not otherwise outlined in these guidelines, for example, tropical
fruity qualities typical of New Zealand hop varieties and/or spicy, woody or other qualities typical of German hop
varieties, or other origins. Hop bitterness is medium to high. Fruity-ester flavor and aroma should be low to high. Diacetyl
should be absent or present at very low levels. DMS should not be present. Body is low to medium.

I Original Gravity (°Plato) 1.040-1.060(10-14.7 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.006-1.014(1.5-
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3.6 °Plato) « Alcohol by Weight (Volume) 3.5%-5.2%(4.4%-6.6%) * Bitterness (IBU) 20-42 « Color SRM (EBC) 5-
14(10-28 EBC)

Contemporary Goses are straw to medium amber, or, may take on the hue of added fruits or other ingredients if present.
Appearance is cloudy/hazy with yeast character, and may have evidence of continued fermentation activity. A wide
variety of herbal, spice, floral or fruity aromas other than found in traditional Leipzig-Style Gose are present, in harmony
with other aromas. Horsey, leathery or earthy aromas contributed by Brettanomyces yeasts may be evident but have a
very low profile, as this beer is not excessively aged. Hop aroma is not perceived. Malt sweetness is not perceived to
very low. They typically contain malted barley and unmalted wheat, with some traditional examples containing oats;
contemporary examples may also contain other grains. Hop flavor is not perceived. Hop bitterness is not perceived. A
wide variety of herbal, spice, floral or fruity flavors other than found in traditional Leipzig-Style Gose, are present in
harmony with the overall flavor profile. Salt (table salt) character and coriander are traditional in low amounts, but may
vary from absent to present in Contemporary Gose. Contemporary Gose may be fermented with pure beer yeast strains,
or with yeast mixed with bacteria, or may be spontaneously fermented. Contemporary Gose differs from Traditional Gose
by the addition of fruits, spices, grains and other non-traditional ingredients. Low to medium lactic acid character is
evident in all examples as sharp, refreshing sourness. Body is low to medium-low. At competitions, brewers should
provide supplemental information which can include any herbs, spices, fruit or other added ingredients, and/or
information about the brewing process.

Original Gravity (°Plato) 1.036-1.056(9.0-13.8 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.008-1.012(2.1-
3.1 °Plato)  Alcohol by Weight (Volume) 3.5%-4.3%(4.4%-5.4%) ¢ Bitterness (IBU) 10-15 « Color SRM (EBC) 3-
9(6-18 EBC)

Specialty Saisons are pale to dark brown. Chill or slight yeast haze is acceptable. There may be quite a variety of
characters in these beers which differ from classic saisons. Malt aroma is low to medium-low. Fruity-ester aromas are
medium to high. Earthy, cellar-like and/or musty aromas are okay. Diacetyl aroma should not be perceived. Hop aroma is
low to medium. Malt flavor is low but provides foundation for the overall balance. Hop flavor is low to medium. Hop
bitterness is medium to medium-high. Contemporary “Specialty” Saison beers include a very wide family of specialty
beers. Specialty ingredients (spices, herbs, flowers, fruits, vegetables, fermentable sugars and carbohydrates, special
yeasts of all types, wood aging, etc.) may contribute unique and signature character. Complex alcohols, herbs, spices,
low Brettanomyces character including slightly acidic, fruity, horsey, goaty and/or leather-like, and even clove and
smoke-like phenolics may or may not be evident in the overall balanced beer. Herb and/or spice flavors, including black
pepper-like notes, may or may not be evident. Fruitiness from fermentation is generally in character. A low level of sour
acidic flavor is acceptable when in balance with other components. Diacetyl flavor should not be perceived. These beers
are often bottle conditioned with some yeast character and high carbonation. Color, body, malt character, esters, alcohol
level and hop character should be in harmony with the general style description. Body is generally low to medium. Af
competition, specialty-ingredient-flavored Saisons can be their own categories or subcategories of the main style.

Original Gravity (°Plato) 1.040-1.080(10-19.3 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.010-1.014(2.5-

3.5 °Plato) « Alcohol by Weight (Volume) 3.5%-6.6%(4.4%-8.4%) ¢ Bitterness (IBU) 20-40 « Color SRM (EBC) 4-
20(8-40 EBC)

Finnish-Style Sahtis are pale to copper. Chill haze, yeast haze and general turbidity is acceptable. There may be quite a
variety of characters within these beers. Malt aroma is medium-low to medium. Fruity-ester and yeasty aromas are
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medium to high. Juniper aroma is evident due to the use of juniper boughs/branches and berries in the brewing process.
Diacetyl aroma should not be perceived. Hop aroma is not evident to very low. Malt flavor is overall sweet, medium to
high. Hop flavor is not evident to very low. Hop bitterness is very low. Juniper flavor is evident. Bread/baker’s yeast is
traditionally used for fermentation. Complex alcohols, clove-like phenols, banana fruitiness are byproducts evident in
flavor and aromas due to type of yeast and fermentation regime. Diacetyl flavor should not be perceived. Body is
generally medium to full.

Original Gravity (°Plato) 1.060-1.090(14.7-21.6 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.016-1.040(4-
10 °Plato) « Alcohol by Weight (Volume) 5.6%-6.8%(7%-8.5%) ¢ Bitterness (IBU) 3-16 + Color SRM (EBC) 4-
12(8-24 EBC)

Swedish-Style Gotlandsdrickes are pale to copper. Chill or yeast haze is acceptable. The distinguishing characters of
this beer are juniper, smoked birchwood malt, and fermentation characters from the use of bread/baker’s yeast. Malt
aroma is medium-low to medium. Fruity-ester and yeasty aromas are medium to high. Birchwood smoke characters are
arise from the malting process. Juniper characters arise from the use of juniper boughs/branches and berries in the
brewing process. Diacetyl aroma should not be perceived. Hop aroma is not evident to very low. Malt flavor is overall
medium-low to medium. Hop flavor is not evident to very low. Hop bitterness is very low to medium low. Bread/baker’s
yeast is traditionally used for fermentation. Diacetyl flavor should not be perceived. Body is generally medium to full.

Original Gravity (°Plato) 1.040-1.050(10-12.4 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.010-1.014(2.5-
3.5 °Plato) « Alcohol by Weight (Volume) 4.4%-5.2%(5.5%-6.5%) ¢ Bitterness (IBU) 15-25 « Color SRM (EBC) 4-
12(8-24 EBC)

Pale Schoep are straw to light amber. They are made with a high proportion (as much as 80%) of pale wheat malt as
well as pilsener and other pale specialty malts. They may have a bready, aromatic biscuit malt aroma, but not caramel.
Fruity-ester aromas may be evident since this is a beer fermented with ale yeast. Traditional German wheat beer yeast is
not used in this style of beer. Diacetyl and phenolic aromas should not be perceived. Hop aroma is very low. Pale
Schoeps has medium to medium-high malt sweetness. Hop flavor is low. Hop bitterness is perceived as medium-low to
medium. Fruity-ester flavors may be present. Diacetyl and phenolic flavors should be absent. Body is full.

Original Gravity (°Plato) 1.067-1.072(16.5-17.5 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.016-1.024(4.5-
6.1 °Plato) « Alcohol by Weight (Volume) 4.8%-5.6%(6.0%-7.0%) ¢ Bitterness (IBU) 20-30 « Color SRM (EBC) 2-
8+(4-16+ EBC)

Dark Schoep are dark brown to black. They are made with a high proportion (as much as 80%) of dark wheat malt as
well as other specialty toasted and dark specialty malts, and has high malt character with aromas of toasted or nut-like
malt, but not caramel. Fruity-ester aromas may be evident since this is a beer fermented with ale yeast, but not with
traditional wheat beer yeast. Diacetyl and phenolic aromas should not be perceived. Hop aroma is very low. Dark
Schoeps has medium to medium-high malt sweetness. Roast malt bitterness may be evident at low levels. Hop
bitterness is low. Fruity-ester flavors may be present. Diacetyl and phenolic flavors should be absent. Body is full.

Original Gravity (°Plato) 1.067-1.072(16.5-17.5 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.016-1.024(4.5-

6.1 °Plato) « Alcohol by Weight (Volume) 4.8%-5.6%(6.0%-7.0%) ¢ Bitterness (IBU) 20-30 « Color SRM (EBC)
25-40+(50-80+ EBC)
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German-Style Pilseners are straw to pale. There should be no chill haze. The head should be dense, rich, perfectly
white, and very stable and show a good cling. A malty residual sweet aroma can be perceived. Very low levels of DMS
aroma, usually below most beer drinkers’ taste thresholds and not detectable except to the trained or sensitive palate,
may be present. Other fermentation- or hop-derived sulfur aromas when perceived at low levels may be characteristic of
this style. Fruity-ester aromas and diacetyl aroma should not be perceived. Hop aroma is moderate and quite obvious,
deriving from late hopping (not dry hopping) noble-type hops. A malty residual sweet flavor can be perceived. Hop flavor
is moderate and quite obvious, deriving from late hopping (not dry hopping) noble-type hops. Hop bitterness is medium
to high. Similarly very low levels of DMS flavor, usually not detectable to all but well trained palates, may be present. Low
levels of other fermentation- or hop-derived sulfur flavors, may be characteristic of this style. Fruity-ester flavors and
diacetyl should not be perceived. These are well attenuated beers. Body is medium-light.

Original Gravity (°Plato) 1.044-1.055(11.0-13.6 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.006-1.012(1.5-
3.1 °Plato) « Alcohol by Weight (Volume) 3.6%-4.2%(4.6%-5.3%) ¢ Bitterness (IBU) 25-40 « Color SRM (EBC) 3-
4(6-8 EBC)

Bohemian-Style Pilseners are straw to light amber. There should be no chill haze. Its head should be dense and rich. A
toasted, biscuit-like, bready malt aroma with low levels of fermented malt derived sulfur compounds may be evident.
Very low diacetyl and DMS aromas, if perceived, are characteristic of this style and both may accent malt aroma. Hop
aroma is low to medium-low, deriving from noble-type hops. Slightly sweet malt character is evident. Toasted, biscuit-
like, and/or bready malt flavors along with low levels of fermented malt derived sulfur compounds may be evident. Hop
flavor is low to medium-low, deriving from noble-type hops. Hop bitterness is medium. Very low levels of diacetyl and
DMS flavors, if perceived, are characteristic of this style. Body is medium.

Original Gravity (°Plato) 1.044-1.056(11.0-13.8 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.014-1.020(3.6-
5.1 °Plato) « Alcohol by Weight (Volume) 3.2%-4.0%(4.1%-5.1%) « Bitterness (IBU) 30-45 « Color SRM (EBC) 3-
7(6-14 EBC)

Munich Helles lagers are pale to golden. There should be no chill haze. This is a malt aroma and flavor emphasized beer
style. Malt aromas and flavors are often balanced with low levels of yeast-produced sulfur aromas and flavors. Malt
character is sometimes bread-like yet always reminiscent of freshly and very lightly toasted malted barley. There should
not be any caramel character. Hop aroma is not perceived to low. Hop flavor is very low to low, deriving from European
noble-type hops, with hop flavor not implying hop bitterness. Hop bitterness is low, deriving from European noble-type
hops. Fruity-ester aromas and flavors should not be perceived. Diacetyl aroma and flavor should not be perceived. Body
is medium.

Original Gravity (°Plato) 1.044-1.050(11.0-12.4 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.008-1.012(2.1-

3.1 °Plato) « Alcohol by Weight (Volume) 3.8%-4.4%(4.8%-5.6%) ¢ Bitterness (IBU) 18-25 « Color SRM (EBC) 4-
5.5(8-11 EBC)
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Dortmunder/European-Style Exports are straw to deep golden. Chill haze should not be perceived. Fruity-ester and
diacetyl aromas should not be perceived. Hop aroma is very low to low, deriving from noble-type hops. Sweet malt flavor
can be low and should not be caramel-like. Hop flavor is very low to low, deriving from noble-type hops. Hop bitterness is
medium. Fruity-ester flavors and diacetyl should not be perceived. Body is medium.

Original Gravity (°Plato) 1.048-1.056(11.9-13.8 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.010-1.014(2.6-
3.6 °Plato) « Alcohol by Weight (Volume) 4.0%-4.8%(5.1%-6.1%) ¢ Bitterness (IBU) 23-29 « Color SRM (EBC) 3-
6(6-12 EBC)

Vienna-Style Lagers are copper to reddish brown. Chill haze should not be perceived. Viennas are characterized by
malty aroma, which should have a notable degree of toasted and/or slightly roasted malt character. Hop aroma is very
low to low, deriving from noble-type hops. They are also characterized by slight malt sweetness, which should have
notable toasted and/or slightly roasted malt character. Hop flavor is very low to low, deriving from noble-type hops. Hop
bitterness is low to medium-low, clean and crisp. DMS, diacetyl, and ale-like fruity esters should not be perceived. Body
is medium.

Original Gravity (°Plato) 1.046-1.056(11.4-13.8 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.012-1.018(3.1-
4.6 °Plato) « Alcohol by Weight (Volume) 3.8%-4.3%(4.8%-5.4%) * Bitterness (IBU) 22-28 « Color SRM (EBC)
12-26(24-52 EBC)

German-Style Marzens are pale to reddish brown. Chill haze should not be perceived. Bread or biscuit-like malt aroma is
acceptable. Fruity-ester and diacetyl aromas should not be perceived. Hop aroma is low and of noble-type character.
Sweet maltiness is medium low to medium and dominates over clean hop bitterness. Malt flavors should be light-toasted
rather than strongly caramel; low level caramel character is acceptable. Bread or biscuit-like malt flavor is acceptable.
Hop flavor is low and of noble-type character. Hop bitterness is medium low to medium. Fruity-ester flavors and diacetyl
should not be perceived.

Original Gravity (°Plato) 1.050-1.060(12.4-14.7 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.012-1.020(3.1-
5.1 °Plato) « Alcohol by Weight (Volume) 4.0%-4.7%(5.1%-6.0%) « Bitterness (IBU) 18-25 « Color SRM (EBC) 4-
15(8-30 EBC)

German-Style Oktoberfest/Wiesns are straw to golden. Chill haze should not be perceived. Fruity-ester and diacetyl
aromas should not be perceived. Hop aroma is very low to low. Sweet maltiness is low to medium-low. Hop flavor is very
low to low. Hop bitterness is very low to low, clean and equalizing the low sweet maltiness. Fruity-ester flavors and
diacetyl should not be perceived. Body is medium. Today’s Oktoberfest beers are similar or equal to
Dortmunder/European-Style Export.

Original Gravity (°Plato) 1.048-1.056(11.9-13.8 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.010-1.014(2.6-
3.6 °Plato) « Alcohol by Weight (Volume) 4.0%-4.8%(5.1%-6.1%) ¢ Bitterness (IBU) 23-29 « Color SRM (EBC) 3-
5(6-10 EBC)
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Munchner Dunkels are light brown to brown. Chill haze should not be perceived. Malt aroma is low to medium, with
chocolate-like, roast malt, bread-like or biscuit-like aromas from the use of Munich dark malt. Fruity-ester and diacetyl
aromas should not be perceived. Hop aroma is very low to low, deriving from noble-type hops. Hop flavor is very low to
low, deriving from noble-type hops. Hop bitterness is medium-low to medium. Dunkels do not offer an overly sweet
impression, but rather a mild balance between malt and dark malt sweetness and hop character. Fruity-ester and
diacetyl flavors should not be perceived. Body is low to medium-low.

Original Gravity (°Plato) 1.048-1.056(11.9-13.8 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.014-1.018(3.6-
4.6 °Plato) « Alcohol by Weight (Volume) 3.8%-4.2%(4.8%-5.3%) * Bitterness (IBU) 16-25 < Color SRM (EBC)
15-17(30-34 EBC)

European-Style Dark Lagers are light brown to dark brown. Chill haze should not be perceived. Malt aroma is low to
medium, with chocolate-like, roast malt aromas evident. Fruity-ester and diacetyl aromas should not be perceived. Hop
aroma is very low to low, deriving from noble-type hops. Hop flavor is very low to low, deriving from noble-type hops. Hop
bitterness is perceived as medium-low to medium-high. These beers offer a distinct and finely balanced impression of
sweet malt characters and hop bitterness. Fruity-ester and diacetyl flavors should not be perceived. Body is low to
medium-low.

Original Gravity (°Plato) 1.048-1.056(11.9-13.8 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.014-1.018(3.6-
4.6 °Plato) « Alcohol by Weight (Volume) 3.8%-4.2%(4.8%-5.3%) * Bitterness (IBU) 20-35 - Color SRM (EBC)
15-24(30-48 EBC)

German-Style Schwarzbiers are very dark brown to black, with a surprisingly pale-colored head (not excessively brown)
with good cling quality. Medium malt aroma includes a mild roasted malt character. Fruity-ester and diacetyl aromas
should not be perceived. Hop aroma is very low to low, deriving from noble-type hops. Malt sweetness is low to medium,
and incorporates mild roasted malt character without the associated bitterness. Hop flavor is very low to low, deriving
from noble-type hops. Hop bitterness is low to medium. Fruity-ester flavors and diacetyl should not be perceived. Body is
low to medium-low, not full bodied.

Original Gravity (°Plato) 1.044-1.052(11.0-12.9 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.010-1.016(2.6-
4.1 °Plato) » Alcohol by Weight (Volume) 3.0%-3.9%(3.8%-4.9%) ¢ Bitterness (IBU) 22-30 - Color SRM (EBC)
25-30(50-60 EBC)

German-Style Leichtbiers are straw to pale. Chill haze is not acceptable. Fruity-ester and diacetyl aromas should not be
perceived. Hop aroma is low to medium. Malt sweetness is perceived at low to medium levels. Hop flavor is low to
medium. Hop bitterness is medium. These beers should be clean. Fruity-ester flavors and diacetyl should not be
perceived. Very low levels of sulfur related compounds are acceptable. Body is very low.

Original Gravity (°Plato) 1.026-1.034(6.6-8.5 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.006-1.010(1.5-

2.6 °Plato) * Alcohol by Weight (Volume) 2.0%-2.9%(2.5%-3.7%) * Bitterness (IBU) 16-24 + Color SRM (EBC) 2-
4(4-8 EBC)

https://www.brewersassociation.org/resources/brewers-association-beer-style-guidelines/[6/9/2016 3:28:24 PM]



Brewers Association Beer Style Guidelines

Bamberg-Style Helles Rauchbiers are light pale to golden. Chill haze should not be perceived. It is a malt-emphasized
beer, with malt aromas reminiscent of freshly and very lightly toasted sweet malted barley present. Beech wood smoky
malt character ranging from very low to medium should be present in the aroma. Smoke aroma characters are not
harshly phenolic, but rather very smooth. Malt aromas are often balanced with low level character of yeast produced
sulfur compounds. Caramel aroma should not be present. Fruity-ester and diacetyl aromas should not be perceived. Hop
aroma is very low to low, deriving from noble-type hops. Malt flavors reminiscent of freshly and very lightly toasted sweet
malted barley is present. Beech wood smoky malt flavors ranging from very low to medium should be present. Smoke
character is not harshly phenolic, but rather very smooth, almost rendering a perception of mild sweetness to this style of
beer. Malt flavors are often balanced with low level character of yeast produced sulfur compounds. Caramel flavor
should not be present. Hop flavor is very low to low, deriving from noble-type hops, with hop flavor not implying hop
bitterness. Hop bitterness is low to medium. Fruity-ester and diacetyl flavors should not be perceived. Body is medium.

Original Gravity (°Plato) 1.044-1.050(11.0-12.4 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.008-1.012(2.1-
3.1 °Plato)  Alcohol by Weight (Volume) 3.8%-4.4%(4.8%-5.6%) ¢ Bitterness (IBU) 18-25 « Color SRM (EBC) 4-
5.5(8-11 EBC)

Bamberg-Style Marzen Rauchbiers are pale to light brown. Chill haze should not be perceived. Aroma should strike a
balance between malt, hop and smoke. Sweet toasted malt aroma is present. Beech wood smoky malt character ranging
from very low to medium should be present in the aroma. Smoke aroma characters are neither harshly phenolic nor
acrid, but rather very smooth. Fruity-ester and diacetyl aromas should not be perceived. Hop aroma is very low to low,
deriving from noble-type hops. Medium-low to medium toasted malt sweetness is present. Very low to medium beech
wood smoky malt flavors are very smooth, not harshly phenolic or acrid. Hop flavor is very low to low, deriving from
noble-type hops. Hop bitterness is low to medium. Fruity-ester and diacetyl flavors should not be perceived. Body is full.

Original Gravity (°Plato) 1.050-1.060(12.4-14.7 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.012-1.020(3.1-
5.1 °Plato)  Alcohol by Weight (Volume) 4.0%-4.7%(5.1%-6.0%) ¢ Bitterness (IBU) 18-25 « Color SRM (EBC) 4-
15(8-30 EBC)

Bamberg-Style Bock Rauchbiers are dark brown to very dark. Chill haze should not be perceived. Medium to medium-
high malt aroma is present, with very low to medium-high beech wood smoky aromas. Smoke character is not harshly
phenolic, but rather very smooth. Fruity-ester aromas should be minimal if present. Diacetyl aroma should not be
perceived. Hop aroma is very low. Medium to medium-high malt flavor is present, with very low to medium-high beech
wood smoky characters. Smoke flavor is not harshly phenolic, but rather very smooth, almost rendering a perception of
mild sweetness. Hop flavor is low. Hop bitterness is perceived as medium, increasing proportionately with starting
gravity. Fruity-ester flavors should be minimal if present. Diacetyl flavor should not be perceived. Body is medium to full.

Original Gravity (°Plato) 1.066-1.074(16.1-18.0 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.018-1.024(4.6-
6.1 °Plato) » Alcohol by Weight (Volume) 5.0%-6.0%(6.3%-7.6%) ¢ Bitterness (IBU) 20-30 « Color SRM (EBC)
20-30(40-60 EBC)

German-Style Heller Bock/Maibocks are pale to light amber. The German word helle means light colored, and as such a
Heller Bock is relatively pale. Chill haze should not be perceived. Malty aroma as a lightly toasted and/or bready aroma
is often evident. Roast or heavy toast/caramel malt aromas should be absent. Fruity-ester aromas may be low if present.

https://www.brewersassociation.org/resources/brewers-association-beer-style-guidelines/[6/9/2016 3:28:24 PM]



Brewers Association Beer Style Guidelines

Diacetyl aroma should not be perceived. Hop aroma is low to medium-low, deriving from noble-type hops. Sweet malty
character as a lightly toasted and/or bready malt character is often evident. Roast or heavy toast/caramel malt flavors
should be absent. Hop flavor is low to medium-low, deriving from noble-type hops. Hop bitterness is low to medium-low.
Fruity-ester flavors may be low if present. Diacetyl should be absent. Body is medium to full.

Original Gravity (°Plato) 1.066-1.074(16.1-18.0 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.012-1.020(3.1-
5.1 °Plato) « Alcohol by Weight (Volume) 5.0%-6.4%(6.3%-8.1%) ¢ Bitterness (IBU) 20-38 « Color SRM (EBC) 4-
9(8-18 EBC)

Traditional German-Style Bocks are dark brown to very dark. Traditional bocks are made with all malt, and have high
malt character with aromas of toasted or nut-like malt, but not caramel. Fruity-ester aromas should be minimal if present.
Diacetyl aroma should not be perceived. Hop aroma is very low. Traditional bocks have high malt sweetness. Malt flavor
character should be a balance of sweetness and toasted or nut-like malt, but not caramel. Hop flavor is low. Hop
bitterness is perceived as medium, increasing proportionately with starting gravity. Fruity-ester flavors should be minimal
if present. Diacetyl flavor should be absent. Body is medium to full.

Original Gravity (°Plato) 1.066-1.074(16.1-18.0 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.018-1.024(4.6-
6.1 °Plato) « Alcohol by Weight (Volume) 5.0%-6.0%(6.3%-7.6%) ¢ Bitterness (IBU) 20-30 « Color SRM (EBC)
20-30(40-60 EBC)

German-Style Doppelbocks are copper to dark brown. Dominant malt aromas are reminiscent of fresh and lightly toasted
Munich-style malt, more so than caramel or toffee malt character. Some elements of caramel and toffee can be evident
in aroma and contribute to complexity, but the predominant malt aroma is an expression of toasted barley malt. Hop
aroma is absent. Malty sweetness is dominant but should not be cloying. Malt flavor character is primarily fresh and
lightly toasted Munich-style malt, more so than caramel or toffee malt character. Some elements of caramel and toffee
can be evident in flavor, but predominant malt character is toasted barley malt. Astringency from roast malts is absent.
Hop flavor is perceived as low. Hop bitterness is perceived as low. Alcoholic strength is high. Fruity-ester flavors are
commonly perceived but at low to moderate levels. Diacetyl should be absent. Body is full.

Original Gravity (°Plato) 1.074-1.080(18.0-19.3 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.014-1.020(3.6-
5.1 °Plato) * Alcohol by Weight (Volume) 5.2%-6.2%(6.6%-7.9%) ¢ Bitterness (IBU) 17-27 - Color SRM (EBC)
12-30(24-60 EBC)

German-Style Eisbocks are light brown to black. Alcohol may be perceived in aroma. Fruity-ester aromas may be evident
but not overpowering. Diacetyl aroma should be absent. Hop aroma is absent. Sweet malt character is very high. Hop
flavor is absent. Hop bitterness is very low to low. This is a stronger version of Doppelbock. Typically these beers are
brewed by freezing a Doppelbock and removing resulting ice to increase alcohol content. Fruity-ester flavors may be
evident but not overpowering. Diacetyl flavor should be absent. Alcoholic strength is very high. Body is very full.

Original Gravity (°Plato) 1.074-1.116(18.0-27.2 °Plato) « Apparent Extract/Final Gravity (°Plato) N/A < Alcohol
by Weight (Volume) 6.8%-11.3%(8.6%-14.3%) ¢ Bitterness (IBU) 26-33 + Color SRM (EBC) 15-50(30-100 EBC)
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Kellerbier or Zwickelbier Lagers are the color of the underlying German lager style. They may appear slightly hazy to
moderately cloudy. Exhibiting a small amount of yeast haze is acceptable and traditional. These beers must be
unfiltered, but may be naturally clear due to settling of yeast during aging. Head retention may not be optimal. Kellerbier
Lagers are unfiltered lagered versions of Germanic lager beer styles such as Munchner Helles and Dunkel, Dortmunder/
Export, Bohemian Pilsener and German Pilsener. Aromas typical of the underlying beer style are present. Low to
medium levels of yeast-generated sulfur aromas should be apparent in aroma. Low levels of acetaldehyde or other
volatiles normally scrubbed during fermentation may or may not be apparent. Subtle or low fruity-ester aromas may be
apparent. Diacetyl aroma should be absent. Hop aroma is variable with style, with dry hopped characters acceptable.
Malt character will vary with style (see individual style descriptions). Hop flavor is variable with style, with dry hopped
characters acceptable. Hop bitterness is variable with style. Kellerbier Lagers have low to medium carbonation. Subtle or
low fruity-ester flavors may be apparent. Low to medium levels of yeast-generated sulfur flavors should be apparent, and
low levels of acetaldehyde or other volatiles normally scrubbed during fermentation may or may not be apparent.
Diacetyl should be absent. Body is variable with style. The sulfur and acetaldehyde characters should contribute
positively to the beer drinking experience. These unfiltered German lager styles are packaged and/or served intentionally
with low to moderate amounts of yeast. Products may be filtered and again dosed with yeast in the package, manifesting
themselves as bottle conditioned beers or unfiltered beer with yeast present. During registration brewers may specify
pouring instructions, choosing normal pouring, quiet pouring or intentional rousing of yeast. Entries will be presented
during judging as specified by entering brewer. A statement by the brewer explaining the underlying classic German ale
style is essential for accurate assessment in competitions.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style * Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Back to Top

American-Style Lagers are straw to gold. Chill haze should not be perceived. Light fruity-ester aroma is acceptable. Hop
aroma is not perceived to very low. Malt sweetness is very low to low. Hop flavor is not perceived to very low. Hop
bitterness is not perceived to very low. Corn, rice, or other grain or sugar adjuncts often used. American Lagers are very
clean and crisp, and aggressively carbonated. Light fruity-ester flavor is acceptable. Diacetyl should be absent. Body is
low.

Original Gravity (°Plato) 1.040-1.048(10.0-11.9 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.006-1.014(1.5-
3.6 °Plato) « Alcohol by Weight (Volume) 3.2%-4.0%(4.1%-5.1%) ¢ Bitterness (IBU) 5-15 « Color SRM (EBC) 2-
6(4-12 EBC)

American-Style Light Lagers are very light to pale. In these beers the word “light” refers to relatively low body and
reduced calories, rather than to color. Chill haze should not be perceived. Aromas typically related to beer are very low.
Low fruity-ester aromas are acceptable. Diacetyl aroma should be absent. Hop aroma is absent to very low. Hop flavor is
absent to very low. Hop bitterness is absent to very low. Corn, rice, or other grain or sugar adjuncts often used. These
beers are high in carbonation. Flavors typically related to beer are very low. Low fruity-ester flavors are acceptable.
Diacetyl flavor should be absent. Body is low with dry mouthfeel. Calorie level should not exceed 125 per 12 ounce
serving. Low carb beers should have a maximum carbohydrate level of 3.0 gm per 12 oz. (356 ml). These beers are
characterized by extremely high degree of attenuation; often final gravity is less than 1.000 (0 °Plato).

I Original Gravity (°Plato) 1.024-1.040(6.1-10.0 °Plato)  Apparent Extract/Final Gravity (°Plato) 0.992-
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1.008(minus 2.1-2.1 °Plato) » Alcohol by Weight (Volume) 2.8%-3.5%(3.5%-4.4%) ¢ Bitterness (IBU) 4-10 « Color
SRM (EBC) 1.5-4(3-8 EBC)

American-Style Amber Light Lagers are pale to medium-amber. In these beers the word “light” refers to relatively low
body and reduced calories, rather than to color. Chill haze should not be perceived. Low fruity-ester aromas are
acceptable. Diacetyl aroma should be absent. Hop aroma is absent or low. Malt sweetness is very low but evident. Hop
flavor is absent or very low. Hop bitterness is very low to low. Corn, rice, or other grain or sugar adjuncts may be used
but all-malt formulations are also made. These beers are high in carbonation. Low fruity-ester flavors are acceptable.
Diacetyl flavor should be absent. Body is low to medium-low. Calorie level should not exceed 125 per 12 ounce serving.

Original Gravity (°Plato) 1.024-1.040(6.1-10.0 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.002-1.008(0.5-
2.1 °Plato) « Alcohol by Weight (Volume) 2.8%-3.5%(3.5%-4.4%) « Bitterness (IBU) 8-15 « Color SRM (EBC) 4-
12(8-24 EBC)

American-Style Pilseners are straw to gold. There should be no chill haze. This style represents the classic and unique
pre-Prohibition American-style pilsener. Medium-low to medium malt aroma is present. DMS, fruity-ester and diacetyl
aromas are not acceptable. Hop aroma is medium to high, preferably deriving from noble-type hops, but aromas can also
be from various American-type hops. Up to 25% corn and/or rice in the grist should be used. Medium-low to medium
malt flavor is present. Hop flavor is medium to high, preferably deriving from noble-type hops, but flavors can also be
from various American-type hops. Hop bitterness is medium to high. DMS, fruity-ester and diacetyl flavors are not
acceptable. Body is medium-low to medium. Competition organizers may wish to subcategorize this style into rice and
corn subcategories.

Original Gravity (°Plato) 1.045-1.060(11.2-14.7 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.012-1.018(3.1-
4.6 °Plato) « Alcohol by Weight (Volume) 3.9%-4.7%(4.9%-6.0%) * Bitterness (IBU) 25-40 « Color SRM (EBC) 3-
6(6-12 EBC)

American-Style Ice Lagers are very pale to golden. Chill haze is absent. Fruity-ester and diacetyl aromas should not be
perceived. Hop aroma is low. Low residual malt sweetness is present. Hop flavor is low. Hop bitterness is low but
certainly perceptible. This style is slightly higher in alcohol than most other light-colored American-Style lagers. It has few
or no adjuncts. Typically these beers are chilled before filtration so that ice crystals (which may or may not be removed)
are formed. This process can contribute to a higher alcohol content (up to 0.5% more). Fruity-ester and diacetyl flavors
should not be perceived. Body is low to medium.

Original Gravity (°Plato) 1.040-1.060(10.0-14.7 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.006-1.014(1.5-
3.6 °Plato) « Alcohol by Weight (Volume) 3.8%-5.0%(4.8%-6.3%) ¢ Bitterness (IBU) 7-20 « Color SRM (EBC) 2-
8(4-16 EBC)

American-Style Malt Liquors are straw to gold. Chill haze is absent. Fruity-ester and complex alcohol aromas (though not
solvent-like) are acceptable at low levels. Diacetyl aroma should not be perceived. Hop aroma is not perceived. Some
residual sweetness is perceived. Hop flavor is not perceived. Hop bitterness is very low. High in starting gravity and
alcoholic strength, this style is somewhat diverse. Some malt liquors are just slightly stronger than American lagers,
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while others approach bock strength. Fruity-ester and complex alcohol (though not solvent-like) flavors are acceptable at
low levels. Diacetyl flavor should not be perceived. Body is low to medium-low.

Original Gravity (°Plato) 1.050-1.060(12.4-14.7 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.004-1.010(1.0-
2.6 °Plato) « Alcohol by Weight (Volume) 5.0%-6.0%(6.3%-7.6%) ¢ Bitterness (IBU) 12-23 « Color SRM (EBC) 2-
5(4-10 EBC)

American-Style Amber Lagers are gold to copper. Chill haze should not be perceived. Low to medium-low caramel-type
or toasted malt aromas are often present. Fruity-ester and diacetyl aromas should be absent. Hop aroma is very low to
medium-high. Low to medium-low caramel-type or toasted malt flavors are present. Hop flavor is very low to medium-
high. Hop bitterness is very low to medium-high. Fruity-ester and diacetyl flavors should be absent. Body is medium.

Original Gravity (°Plato) 1.042-1.056(10.5-13.8 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.010-1.018(2.6-
4.6 °Plato) « Alcohol by Weight (Volume) 3.8%-4.3%(4.8%-5.4%) * Bitterness (IBU) 18-30 « Color SRM (EBC) 6-
14(12-28 EBC)

American-Style Marzen/Oktoberfests are pale to reddish brown. Chill haze should not be perceived. Malt aroma should
be light-toasted rather than strongly caramel, though a low level of light caramel character is acceptable. Bread- or
biscuit-like malt aroma is acceptable. Fruity-ester and diacetyl aromas should be absent. Hop aroma is very low to
medium-low. Sweet maltiness should dominate over clean hop bitterness. Malt character should be light toasted rather
than strongly caramel, though a low level light caramel character is acceptable. Bread- or biscuit-like malt flavor is
acceptable. Hop flavor is very low to medium-low. Hop bitterness is medium low to medium, and should not be
aggressive or harsh. The American style of these classic German beers is distinguished by a comparatively greater
degree of hop character. Fruity-ester and diacetyl aromas should not be perceived. Body is medium.

Original Gravity (°Plato) 1.050-1.060(12.4-14.7 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.012-1.020(3.1-
5.1 °Plato) « Alcohol by Weight (Volume) 4.0%-4.7%(5.1%-6.0%) ¢ Bitterness (IBU) 20-30 « Color SRM (EBC) 4-
15(8-30 EBC)

American-Style Dark Lagers are light brown to very dark. Chill haze should not be perceived. Low malt aroma contains
discrete contributions from caramel and roasted malts. Fruity-ester, DMS and diacetyl aromas should not be perceived.
Hop aroma is very low to low. Low malt flavor contains discreet contributions from caramel and roasted malts. Non-malt
adjuncts are often used. Hop flavor is very low to low. Hop bitterness is very low to low, and clean with a short duration of
impact. Carbonation is high. Fruity-ester and diacetyl flavors should not be perceived. Body is low with a clean finish.

Original Gravity (°Plato) 1.040-1.050(10.0-12.4 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.008-1.012(2.1-
3.1 °Plato) « Alcohol by Weight (Volume) 3.2%-4.4%(4.1%-5.6%) ¢ Bitterness (IBU) 14-24 « Color SRM (EBC)
14-25(28-50 EBC)

Back to Top
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Baltic-Style Porters are very deep ruby/garnet to black. Distinctive malt aromas of caramelized sugars, licorice, and
chocolate-like character of roasted malts and dark sugars are present. Roasted dark malts sometimes contribute coffee-
like roast barley aroma. Low smoky aroma from malt may be evident. Debitterized roast malts are best used for this
style. Because of its alcoholic strength, may include very low to low complex alcohol aromas and/or lager fruitiness such
as berries, grapes, plums, but not banana; ale-like fruitiness from warm fermentation is not appropriate. Hop aroma is
very low, though a hint of floral or sweet hop aroma can complement aromatics without dominance. Medium-low to
medium-high malt sweetness is present, with distinctive flavors of caramelized sugars, licorice, and chocolate-like
character of roasted malts and dark sugars. Roasted dark malts sometimes contribute coffee-like roast barley flavor, yet
not bitter or astringent roast character. Low degree of smoky flavor from malt may be evident. Debitterized roast malts
are best used for this style. Hop flavor is very low. Hop bitterness is low to medium-low. Baltic Porter is a true smooth
cold-fermented and cold lagered beer, brewed with lager yeast. Because of its alcoholic strength, may include very low
to low complex alcohol flavors and/or lager fruitiness such as berries, grapes, plums, but not banana; ale-like fruitiness
from warm temperature fermentation is not appropriate. Diacetyl and DMS flavors should not be apparent. Body is
medium to full.

Original Gravity (°Plato) 1.072-1.092(17.5-22 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.016-1.022(4.1-
5.6 °Plato) « Alcohol by Weight (Volume) 6.0%-7.4%(7.6%-9.3%) ¢ Bitterness (IBU) 35-40 « Color SRM (EBC)
40+(80+ EBC)

Australasian, Latin American or Tropical-Style Light Lagers are straw to gold. Chill haze should be absent. Sugar, corn,
rice, and other cereal grains are used as adjuncts. Sugar adjuncts are often used to lighten the body and flavor,
sometimes contributing to a slight apple/pear-like fruity-ester aroma. Fruity-ester aromas should be very low to low.
Diacetyl aroma should be absent. Hop aroma is not perceived to very low. Malt sweetness is absent. Sugar, corn, rice,
and other cereal grains are used as an adjunct. Hop flavor is not perceived to very low. Hop bitterness is very low. Fruity-
ester flavors should be very low to low. Sugar adjuncts are often used to lighten the body and flavor, sometimes
contributing to a slight apple/pear-like fruity-ester flavor. Diacetyl flavor should be absent. Body is low.

Original Gravity (°Plato) 1.038-1.046(9.5-11.4 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.006-1.010(1.5-
2.6 °Plato) « Alcohol by Weight (Volume) 3.2%-4.0%(4.1%-5.1%) ¢ Bitterness (IBU) 9-18 « Color SRM (EBC) 2-
5(4-10 EBC)

International-Style Pilseners are straw to pale. Chill haze should not be perceived. These beers are often brewed with
rice, corn, wheat, or other grain or sugar adjuncts making up part of the mash. Residual malt aroma is very low and does
not predominate but may be perceived. Very low levels of DMS aroma are acceptable. Fruity-ester and diacetyl aromas
should not be perceived. Hop aroma is low. Residual malt sweetness is very low and does not predominate but may be
perceived. Hop flavor is low. Hop bitterness is low to medium. Very low levels of DMS flavor if perceived are acceptable.
Fruity-ester and diacetyl flavors should not be perceived. Body is low to medium.

Original Gravity (°Plato) 1.044-1.050(11.0-12.4 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.008-1.010(2.1-
2.6 °Plato) « Alcohol by Weight (Volume) 3.6%-4.2%(4.6%-5.3%) ¢ Bitterness (IBU) 17-30 « Color SRM (EBC) 3-
4(6-8 EBC)

Back to Top
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Session Beers are the color of the classic beer style being made to lower strength. Appearance may vary from brilliant to
hazy to cloudy with style of beer being made to lower strength. Aroma depends on the style of beer being made to lower
strength. Any style of beer can be made lower in strength than described in the classic style guidelines. The goal should
be to reach a balance between the style’s character and the lower alcohol content. Drinkability is a character in the
overall balance of these beers. Beers in this category must not exceed 4.0% alcohol by weight (5.0% alcohol by volume).
Beers above these limits that are entered into this category may be disqualified before judging or after results are
announced. Body is variable with style. Beers which exceed 5.0% abv would not be characterized as Session Beer.
Beers containing less than 4.0% abw (5.0% abv) which could be appropriately characterized in another classic or
traditional category would not be appropriately characterized as Session Beer. At competition Session IPAs would be
appropriately characterized as Session India Pale Ale, if such a category exists.

Original Gravity (°Plato) 1.034-1.040(8.5-10.0 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.004-1.010(1.0-
2.6 °Plato) « Alcohol by Weight (Volume) 2.8%-4.0%(3.5%-5.0%) ¢ Bitterness (IBU) 10-35 « Color SRM (EBC) 2+
(4+ EBC)

American-Style Cream Ales are straw to gold. Chill haze should not be perceived. Medium-low to medium pale malt
aroma may be present. Caramelized malt aroma character should be absent. Fruity-ester aroma may be perceived.
Sulfur character and/or DMS aroma should be extremely low or absent. Diacetyl should not be perceived. Hop aroma is
usually absent. Medium-low to medium pale malt sweetness predominates. Caramelized malt character should be
absent. Adjunct character (such as corn) may be perceived at low levels. Hop flavor is very low to low. Hop bitterness is
very low to low. This mild ale is made using a warm fermentation (top or bottom fermenting yeast) and cold lagering.
These beers are crisp and refreshing. Fermentation induced sulfur character and/or DMS flavor should be extremely low
or absent from this style of beer. Diacetyl flavor should not be perceived. Body is low.

Original Gravity (°Plato) 1.044-1.052(11.0-12.9 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.004-1.010(1.0-
2.6 °Plato) « Alcohol by Weight (Volume) 3.4%-4.5%(4.3%-5.7%) ¢ Bitterness (IBU) 10-22 « Color SRM (EBC) 2-
5(4-10 EBC)

California Common Beers are light amber to medium-amber. Chill haze should not be perceived. There is often a
noticeable degree of toast malt and/or caramel-type malt aroma. Fruity-ester aromas are low to medium-low. Diacetyl
aroma should be absent. Hop aroma is low to medium-low. Noticeable toast malt and/or caramel-type malt flavor is
present. Hop flavor is low to medium-low. Hop bitterness is medium to medium high. California common beers are
brewed with lager yeasts but at ale fermentation temperatures. Noticeable caramel-type malt flavor is present. Fruity-
ester flavors are low to medium-low. The balance between fruity esters and malt character give an impression of balance
and drinkability. Diacetyl flavor should be absent. Body is medium.

Original Gravity (°Plato) 1.045-1.056(11.2-13.8 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.010-1.018(2.6-
4.6 °Plato) « Alcohol by Weight (Volume) 3.6%-4.5%(4.6%-5.7%) * Bitterness (IBU) 35-45 « Color SRM (EBC) 8-
15(16-30 EBC)

Light American Wheat Beers with Yeast are pale to light amber. Because this style is served with yeast in the bottle,
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appearance may range from hazy to very cloudy. Chill haze is also acceptable. Low fruity-ester aroma is typical, as is
low to medium-low malt aroma. Yeast aroma should be low to medium but not overpowering the balance and character
of malt and hops. Phenolic, clove-like aromas should not be perceived. Diacetyl aroma should not be perceived. Hop
aroma is low to medium. Low to medium-low malt sweetness is present. Hop flavor is low to medium. Hop bitterness is
low to medium. These beers can be made using either ale or lager yeast. Grist includes at least 30 percent malted
wheat. Low to medium yeast flavor should not overpower the balance and character of malt and hops. Low fruity-ester
flavors are typical. Diacetyl and phenolic, clove-like flavors should not be perceived. Body is low to medium. Because
this style is served with yeast the character should portray a full yeasty mouthfeel.

Original Gravity (°Plato) 1.036-1.056(9.0-13.8 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.006-1.018(1.5-
4.6 °Plato) « Alcohol by Weight (Volume) 2.8%-4.4%(3.5%-5.6%) * Bitterness (IBU) 10-35 « Color SRM (EBC) 4-
10(8-20 EBC)

Light American Wheat Beers without Yeast are straw to light amber. Chill haze is acceptable in these versions packaged
and served without yeast. Low fruity-ester aroma is typical, as is low to medium-low malt aroma. Phenolic, clove-like
aromas should not be perceived. Diacetyl aroma should not be perceived. No yeast aroma should be evident. Hop
aroma is low to medium. Low to medium-low malt sweetness is present. Hop flavor is low to medium. Hop bitterness is
low to medium. These beers can be made using either ale or lager yeast. Grist includes at least 30 percent malted
wheat. No yeast flavor should be evident. Low fruity-ester flavors are typical. Diacetyl and phenolic, clove-like flavors
should not be perceived. Body is very low to medium.

Original Gravity (°Plato) 1.036-1.050(9.0-12.4 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.004-1.016(1.0-
4.1 °Plato) « Alcohol by Weight (Volume) 3.0%-4.0%(3.8%-5.1%) * Bitterness (IBU) 10-35 « Color SRM (EBC) 2-
10(4-20 EBC)

Dark American Wheat Beers with Yeast are medium amber to dark brown. Because this style is served with yeast in the
bottle, appearance may range from hazy to very cloudy. Chill haze is also acceptable. Malt aromas can include low
roasted malt characters evident as cocoa/chocolate or caramel, and/or aromatic toffee-like, caramel, or biscuit-like
characters. Low fruity-ester aroma is typical, as is low to medium-low malt aroma. Yeast aroma should be low to medium
but not overpowering the balance and character of malt and hops. Phenolic, clove-like aromas should not be perceived.
Diacetyl aroma should not be perceived. Hop aroma is low to medium. Medium-low to medium-high malt sweetness is
present. Malt flavors can include low roasted malt characters evident as cocoa/chocolate or caramel, and/or aromatic
toffee-like, caramel, or biscuit-like characters. Roast malt astringency is acceptable when balanced with malt sweetness.
Hop flavor is low to medium. Hop bitterness is low to medium. These beers can be made using either ale or lager yeast.
Grist includes at least 30 percent malted wheat. Low to medium yeast flavor should not overpower the balance and
character of malt and hops. Low fruity-ester flavors are typical. Diacetyl and phenolic, clove-like flavors should not be
perceived. Body is low to medium. Because this style is served with yeast the character should portray a full yeasty
mouthfeel.

Original Gravity (°Plato) 1.036-1.050(9.0-12.4 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.004-1.016(1.0-
4.1 °Plato) » Alcohol by Weight (Volume) 3.0%-4.0%(3.8%-5.1%) * Bitterness (IBU) 10-25 + Color SRM (EBC) 9-
22(18-44 EBC)

Dark American Wheat Beers without Yeast are medium amber to dark brown. Chill haze is acceptable in these versions
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packaged and served without yeast. Malt aromas can include low roasted malt characters evident as cocoa/chocolate or
caramel, and/or aromatic toffee-like, caramel, or biscuit-like characters. Low fruity-ester aroma is typical, as is low to
medium-low malt aroma. Phenolic, clove-like aromas should not be perceived. Diacetyl aroma should not be perceived.
No yeast aroma should be evident. Hop aroma is low to medium. Medium-low to medium-high malt sweetness is
present. Malt flavors can include low roasted malt characters evident as cocoa/chocolate or caramel, and/or aromatic
toffee-like, caramel, or biscuit-like characters. Roast malt astringency acceptable when balanced with malt sweetness.
Hop flavor is low to medium. Hop bitterness is low to medium. These beers can be made using either ale or lager yeast.
Grist includes at least 30 percent malted wheat. No yeast flavor should be evident. Low fruity-ester flavors are typical.
Diacetyl and phenolic, clove-like flavors should not be perceived. Body is low to medium. Because this style is packaged
and served without yeast, no yeast characters should be evident in mouthfeel.

Original Gravity (°Plato) 1.036-1.050(9.0-12.4 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.004-1.016(1.0-
4.1 °Plato) « Alcohol by Weight (Volume) 3.0%-4.0%(3.8%-5.1%) * Bitterness (IBU) 10-25 « Color SRM (EBC) 9-
22(18-44 EBC)

American-Style Fruit Beers are any range of color from pale to very dark depending on the underlying style, and will
often reflect the color of added fruit to some degree. Clear or hazy beer is acceptable in appearance. Fruit aromas
ranging from subtle to intense should be evident, and should not be overpowered by hop aromas. American-Style Fruit
Beers are fermented with traditional German, British or American ale or lager yeast using fruit or fruit extracts as an
adjunct in either the mash, kettle, primary or secondary fermentation providing obvious (ranging from subtle to intense),
yet harmonious, fruit qualities. Fruit beers fermented using Belgian-, wit-, abbey-, farmhouse-, saison- and/or
Brettanomyces-type yeast would be more appropriately categorized as Belgian-Style Fruit Beer or possibly as fruited
versions of Brett Beer. Hop aroma is not perceived to medium-low. Malt sweetness can vary from none to medium-high
levels. Hop flavor is not perceived to medium-low. Hop bitterness is in balance and usually at very low to medium levels.
Fruit qualities should not be overpowered by hop character. Acidic bacterial (not wild yeast) fermentation characters may
be evident (but not necessary) and if present contribute to acidity and enhance fruity balance. Body is variable with style.
Classifying these beers is complex with exemplary versions depending on the exhibition of fruit characters more so than
the addition of fruit itself. As an example, a juniper berry-flavored beer with notable juniper berry fruity flavor and/or
aroma characters evident would be appropriately characterized as Fruit Beer; whereas such a beer in which juniper berry
characters are expressed more as herbal or spice quality would appropriately be categorized as Herb and Spice Beer.
Fruit Beer with wheat as an ingredient would be appropriately characterized as Fruit Wheat Beer. Fruit Beer brewed with
unusual fermentable(s) (other than wheat) would be appropriately characterized as Fruit Beer. For purposes of
competition, coconut is defined as a vegetable, and beers containing coconut would be appropriately entered as Field
Beer. A statement by the brewer explaining what fruits are used (and other ingredients if present) is essential in order for
accurate assessment in competitions. If this beer is a classic style with fruit, the brewer should also specify the classic
style.

Original Gravity (°Plato) 1.030-1.110(7.6-25.9 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.006-1.030(1.5-
7.6 °Plato) « Alcohol by Weight (Volume) 2.0%-9.5%(2.5%-12.0%) ¢ Bitterness (IBU) 5-45 « Color SRM (EBC) 5-
50(10-100 EBC)

Fruit Wheat Beers are generally straw to light amber, and will usually reflect the color of added fruit to some degree. Chill
haze is acceptable. These beers may be served with or without yeast. When served with yeast, appearance is hazy to
very cloudy. Fruit or fruit extracts contribute aroma with fruit qualities perceived as authentic and replicating true fruit
complexity as much as possible. Low fruity-ester aroma is typical, as is low to medium-low malt aroma. Diacetyl aroma
should not be perceived. Yeast and yeast generated aroma should be low to medium but not overpowering in versions
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served with yeast. Hop aroma is low to medium. Low to medium-low malt sweetness is present. Hop flavor is low to
medium. Hop bitterness is low to medium. These beers can be made using either ale or lager yeast. Grist includes at
least 30 percent malted wheat. Fruit or fruit extracts contribute flavor with fruit qualities perceived as authentic and
replicating true fruit complexity as much as possible. Low fruity-ester flavor from yeast is typical. Diacetyl flavor should
not be perceived. Yeast and yeast generated flavor should be low to medium but not overpowering in versions served
with yeast. Body is low to medium. In versions served with yeast the character should portray a full yeasty mouthfeel. At
competition, these beers are poured as specified by the entering brewer, using quiet pouring, normal pouring or
intentional rousing. For purposes of this competition, coconut is defined as a vegetable, and beers containing coconut
would be appropriately entered as Field Beer. At competition, fruited versions of Berliner Weisse or Contemporary Gose
would be appropriately characterized in those categories (as they are commonly brewed with fruit), and not entered as
Fruit Wheat Beers. At competition, fruited versions of various South German style Weizens, Grodziskie, or other wheat
beer styles would be appropriately characterized as Fruit Wheat Beer, as they are not commonly brewed with fruit. Such
entries could appropriately deviate from parameters shown below and would instead hew towards the underlying classic
beer style, with fruit added. A statement by the brewer explaining fruits used, underlying beer style or other information
about the entry is essential in order for fair assessment in competitions.

Original Gravity (°Plato) 1.036-1.050(9.0-12.4 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.004-1.016(1.0-
4.1 °Plato) « Alcohol by Weight (Volume) 3.0%-4.0%(3.8%-5.1%) * Bitterness (IBU) 10-35 « Color SRM (EBC) 2-
10, or color of fruit(4-20, or color of fruit EBC)

Belgian-Style Fruit Beers are any range of color from pale to dark depending on underlying Belgian style, and will usually
reflect the color of added fruit to some degree. Clear to hazy beer is acceptable in appearance. Fruit aromas ranging
from subtle to intense should be evident, and should not be overpowered by hop aromas. Belgian-Style Fruit Beers are
fermented with traditional Belgian-, wit-, abbey-, and/or farmhouse-type yeast using fruit or fruit extracts as an adjunct in
either the mash, kettle, primary or secondary fermentation providing obvious (ranging from subtle to intense), yet
harmonious, fruit qualities. Malt sweetness can vary from not perceived to medium-high levels. Acidic bacterial (not wild
yeast) fermentation characters may be evident (but not necessary) and if present contribute to acidity and enhance fruity
balance. Body is variable with style. Classifying these beers is complex, with exemplary versions depending on the
exhibition of fruit characters more so than the addition of fruit itself, within a Belgian beer style. As examples, a fruited
Saison exhibiting some Brett character would be appropriately characterized as Specialty Saison. Whereas a fruited
version of a Brett Beer might more appropriately be characterized within a fruited Brett Beer subcategory. Lambic-Style
fruit beers should be entered in the Belgian-Style Fruit Lambic category. Fruited Belgian style beers brewed with
additional unusual fermentables should be entered in this category. Fruit beers fermented using German, British or
American ale or lager yeast would be more appropriately categorized as American-Style Fruit Beer or as Fruit Wheat
Beer. At competition coconut is defined as a vegetable; beers exhibiting coconut character would be appropriately
entered as Field Beer. A statement by the brewer explaining fruit(s) used and classic or other Belgian beer style is
essential in order for accurate assessment in competitions.

Original Gravity (°Plato) 1.030-1.110(7.6-25.9 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.006-1.030(1.5-
7.6 °Plato) « Alcohol by Weight (Volume) 2.0%-9.5%(2.5%-12.0%) * Bitterness (IBU) 5-70 « Color SRM (EBC) 5-
50(10-100 EBC)

Field Beers are any range of color from pale to very dark depending on the underlying style, and may take on the color of
added ingredients. Clear or hazy beer is acceptable in appearance. Vegetable aromas ranging from subtle to intense
should be evident, and should not be overpowered by hop aromas. Field Beers are any beers using vegetables as flavor
or carbohydrate adjuncts in either the mash, kettle, primary or secondary fermentation, providing obvious (ranging from
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subtle to intense), yet harmonious, qualities. Malt sweetness can vary from very low to medium-high levels. Hop
bitterness is very low to medium-high. Vegetable qualities should not be overpowered by hop character. Body is variable
with style. Classifying these beers is complex, with exemplary versions depending on the exhibition of vegetable
characters more so than the addition of vegetable itself. All beers containing chili peppers should be entered as Chili
Beer. At competition, coconut is defined as a vegetable, and beers containing coconut would be appropriately entered as
Field Beer. A statement by the brewer explaining vegetables used and information about the underlying classic or other
beer style is essential in order for accurate assessment in competitions.

Original Gravity (°Plato) 1.030-1.110(7.6-25.9 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.006-1.030(1.5-
7.6 °Plato) « Alcohol by Weight (Volume) 2.0%-10.5%(2.5%-13.3%) ¢ Bitterness (IBU) 5-70 - Color SRM (EBC)
5-50(10-100 EBC)

Chili Pepper Beers are any range of color from pale to very dark depending on the underlying style. Clear or hazy beer is
acceptable in appearance. Chili Beers are any beers using chili peppers as a flavor, aroma or “heat” inducing adjunct to
create distinct and balanced (ranging from subtle to intense) character. Chili pepper aromas ranging from subtle to
intense may or may not be evident, and should not be overpowered by hop aromas. Malt sweetness can vary from very
low to medium-high levels, depending on the underlying beer style. Hop bitterness is very low to medium-high. Chili
pepper aroma and flavor qualities should not be overpowered by hop aroma and flavor, and should be present in
harmony with characteristics typical of the underlying beer style. Chili pepper qualities may vary widely as vegetal, spicy
or “heat” inducing flavors and/or aromas. At competition, all beers containing chili peppers should be entered as Chili
Beer. Beers which represent more than one style (for example chili beers with chocolate) would also be appropriately
entered as Chili Beer. A statement by the brewer explaining chili peppers used and information about the underlying
classic or other beer style is essential in order for accurate assessment in competitions.

Original Gravity (°Plato) 1.030-1.110(7.6-25.9 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.006-1.030(1.5-
7.6 °Plato) « Alcohol by Weight (Volume) 2.0%-10.5%(2.5%-13.3%) ¢ Bitterness (IBU) 5-70 » Color SRM (EBC)
5-50(10-100 EBC)

Pumpkin Spice Beers are any range of color from pale to very dark depending on the underlying style. Clear or hazy
beer is acceptable in appearance. Pumpkin or squash aromas ranging from subtle to intense may or may not be evident.
These beers are any beers using pumpkins (Cucurbito pepo) or winter squash as an adjunct in either the mash, kettle,
primary or secondary fermentation, providing obvious (ranging from subtle to intense), yet harmonious, qualities. They
are spiced with other ingredients whose character should be evident and in balance. Hop aromas should not overpower
pumpkin, squash, spice or overall balance of aromas. While cinnamon, allspice, clove and nutmeg are common spices
added to American type pumpkin beers, brewers may add other spices that for example could replicate a Wit-Pumpkin
spiced beer (orange peel and coriander). Hop aroma is none to medium. Malt sweetness often varies from low to
medium high levels. Hop flavor is none to medium, and not overpowering pumpkin or squash characters. Hop bitterness
is low to medium-low. Body is variable with style. A statement by the brewer explaining the nature of the beer is essential
for accurate assessment in competitions. If this beer is a classic style with pumpkin, the brewer should also specify the
classic style.

Original Gravity (°Plato) 1.030-1.110(7.6-25.9 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.006-1.030(1.5-

7.6 °Plato)  Alcohol by Weight (Volume) 2.0%-9.5%(2.5%-12.0%) * Bitterness (IBU) 5-70 « Color SRM (EBC) 5-
50(10-100 EBC)
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Pumpkin/Squash Beers are any range of color from pale to very dark depending on the underlying style. Clear or hazy
beer is acceptable in appearance. Pumpkin or squash aromas ranging from subtle to intense should be evident. These
beers are any beers using pumpkins (Cucurbito pepo) or winter squash as an adjunct in either the mash, kettle, primary
or secondary fermentation, providing obvious (ranging from subtle to intense), yet harmonious, qualities. They are not
flavored with the addition of spices but may have flavors associated with a particular style of beer (examples: smoked
beer, fruit beer, sour beer). Spice aromas and flavors should be absent; versions exhibiting spice aromas and/or flavors
would most appropriately be characterized as pumpkin spice beer or other categories. Hop aroma is none to medium.
Malt sweetness often varies from low to medium high levels depending on the underlying beer style. Hop flavor is none
to medium. Hop bitterness is low to medium-low. Beers made with pumpkin or squash, but which do not exhibit pumpkin
or squash aromas or flavors, would be more appropriately characterized within the underlying classic or experimental
beer style. Body is variable with style. A statement by the brewer explaining the nature of the beer is essential for
accurate assessment in competitions. If this beer is a classic style with pumpkin, the brewer should also specify the
classic style.

Original Gravity (°Plato) 1.030-1.110(7.6-25.9 °Plato) + Apparent Extract/Final Gravity (°Plato) 1.006-1.030(1.5-
7.6 °Plato) « Alcohol by Weight (Volume) 2.0%-9.5%(2.5%-12.0%) ¢ Bitterness (IBU) 5-70 « Color SRM (EBC) 5-
50(10-100 EBC)

Chocolate or Cocoa Beers are light amber to black depending on the underlying style. Clear or hazy beer is acceptable
in appearance. Chocolate Beers are any beers using “dark” chocolate or cocoa in any of its forms other than or in
addition to hops to create a distinct and balanced (ranging from subtle to intense) character. Hop aroma not perceived to
very low. Medium-low to medium-high malt sweetness helps accent balanced cocoa flavors and aromas. Hop flavor
lower than might be expected for style of beer. Under hopping allows chocolate to contribute to the flavor profile while not
becoming excessively bitter. Hop bitterness is very low to medium-low. Other flavors may be infused but chocolate
should be dominant character. Body is variable with style. Beers made with white chocolate do not exemplify this
category. If this beer is a classic style made with chocolate or cocoa, the brewer should specify the classic style.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style < Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Coffee Beers are pale to black depending on the underlying style. Clear or hazy beer is acceptable in appearance.
Coffee beers use coffee in any of its forms to create a distinct and balanced (ranging from subtle to intense) character.
Hop aroma is low to high depending on the intent of the underlying style. Medium-low to medium malt sweetness helps
accent balanced coffee flavor and aromas. Hop flavor is reflective of aroma and can be low to high depending on the
intent of the underlying style. Hop bitterness is variable, depending on underlying beer style. Other flavors may be
infused but coffee should be an obvious character. Body is reflective of the underlying beer style. A statement by the
brewer including information about the classic or experimental beer style and coffee used is essential in order for
accurate assessment in competitions.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style * Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Herb and Spice Beers are any range of color depending on underlying style. Clear or hazy beer is acceptable in
appearance. Herb and Spice beers are any beers using herbs or spices (derived from roots, seeds, fruits, vegetable,
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flowers, etc.) other than or in addition to hops to create a distinct (ranging from subtle to intense). Individual aroma
and/or flavor characters of herbs and/or spices used may not always be identifiable but should be evident. Hop aroma is
not essential but may be evident in certain herbed/spiced beer styles and may or may not dominate over herb-spice
character. Malt sweetness will vary dramatically depending on overall balance desired. Hop flavor is not essential but
may be evident in certain herbed/spiced beer styles and may or may not dominate over herb-spice character. Hop
bitterness is very low to medium-low. The perception of lower hop bitterness is optimal for highlighting herbal/spice
characters. Positive evaluations are significantly based on perceived balance of flavors. Body is variable with style.
Classifying these beers can be complex; entries which exhibit primarily herbal and/or spicy qualities would appropriately
considered as Herb and Spice Beer. All beers with chili peppers should be entered as Chili Pepper Beer. Beers made
with pumpkin in which herb and spice characters dominate and which nonetheless lack perceivable pumpkin character
would be appropriately characterized as Herb and Spice beer. A statement by the brewer explaining herbs or spices
used and underlying beer style is essential for accurate assessment in competitions.

Original Gravity (°Plato) 1.030-1.110(7.6-25.9 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.006-1.030(1.5-
7.6 °Plato) « Alcohol by Weight (Volume) 2.0%-9.5%(2.5%-12.0%) ¢ Bitterness (IBU) 5-40 « Color SRM (EBC) 5-
50(10-100 EBC)

Specialty Beers are very light to black depending on the underlying style. Clear or hazy beer is acceptable in
appearance. Specialty Beers are brewed with unusual fermentable sugars, grains and/or starches other than or in
addition to malted barley, which contribute to alcohol content. For example, maple syrup, agave or potatoes are
considered unusual. Rice, corn, or wheat are not considered unusual. The distinctive characters of these special
ingredients should be evident in the aroma, flavor and/or overall balance of the beer, but not necessarily in overpowering
quantities. Malt sweetness will vary dramatically depending on overall balance desired. Hop bitterness is very low to very
high, and may be used for highlighting desired characters. Body is variable with style. Classifying these beers can be
complex. Nuts generally impart much more flavor than fermentables, thus beer brewed with nuts would be appropriately
characterized as Field Beer. Beers brewed with coconut are typically characterized as Field Beer. Beers brewed with
honey would most appropriately be characterized as Specialty Honey Beer. Beers brewed with roots, seeds, flowers etc.
and which exhibit herbal and/or spicy characters would be appropriately characterized as Herb and Spice Beer (for
example a juniper berry beer in which juniper berry characters are expressed more as herbal or spice quality than as
berry fruity character). While beers brewed with fruits or vegetables may derive fermentable carbohydrate from those
sources, such beers which exhibit fruit or vegetable qualities would most appropriately be characterized as Fruit Beer or
Field Beer respectively. Spiced versions of beers made with unusual fermentables would be appropriately characterized
as Experimental Beer. Beers brewed with unusual fermentables as well as fruit should be entered as Fruit Beer. A
statement by the brewer identifying the unusual fermentable ingredient(s), underlying classic or other beer style and
achieved character is essential in order for accurate assessment in competitions.

Original Gravity (°Plato) 1.030-1.140+(7.6-32.1+ °Plato) « Apparent Extract/Final Gravity (°Plato) 1.006-1.030+
(1.5-7.5+ °Plato) « Alcohol by Weight (Volume) 2.0%-20+%(2.5%-25+%) ¢ Bitterness (IBU) 1-100 - Color SRM
(EBC) 1-100(2-200 EBC)

Specialty Honey Beers are very light to black depending on underlying style. Clear or hazy beer is acceptable in
appearance. Honey Beers use honey in addition to malted barley. Character of honey should be evident in aroma, flavor
and/or overall balance with the other components, without overpowering them. Malt sweetness will vary dramatically
depending on overall balance desired. Hop bitterness is very low to very high, and may be used for highlighting desired
characters. Honey Beers may be brewed to a traditional style, or may be experimental. Body is variable with style. A
statement by the brewer explaining the classic or other style of the beer, and the type of honey used is essential in order
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for accurate assessment in competitions.

Original Gravity (°Plato) 1.030-1.110(7.6-25.9 °Plato)  Apparent Extract/Final Gravity (°Plato) 1.006-1.030(1.5-
7.6 °Plato) « Alcohol by Weight (Volume) 2.0%-9.5%(2.5%-12.0%) ¢ Bitterness (IBU) 1-100 - Color SRM (EBC)
1-100(2-200 EBC)

Rye Beers are often versions of classic styles that contain noticeable rye character in balance with other qualities of the
beer. As such they include a wide range of color. Lighter versions are straw to copper, while darker versions are dark
amber to dark brown. Chill haze is acceptable in these versions packaged and served without yeast. In versions served
with yeast, appearance may range from hazy to very cloudy. Low spicy, fruity-estery aromas are typical. Phenolic, clove-
like aromas should not be perceived. In darker versions malt aromas can optionally include low roasted malt characters
evident as cocoa/chocolate or caramel, and/or aromatic toffee-like, caramel, or biscuit-like characters. Diacetyl aroma
should not be perceived. No yeast aroma should be evident in versions without yeast. Low to medium yeast aroma
should not overpower the balance and character of rye and barley malt and hops in versions with yeast. Hop aroma is
low to medium-high. In darker versions malt flavor can optionally include low roasted malt characters evident as
cocoa/chocolate or caramel, and/or aromatic toffee-like, caramel, or biscuit-like characters. Low level roast malt
astringency acceptable when balanced with low to medium malt sweetness. Hop flavor is low to medium-high. Hop
bitterness is low to medium. These beers can be made using either ale or lager yeast. Grist should include sufficient rye
such that rye character is evident in the beer. Beers brewed with rye but which do not exhibit rye character would be
more appropriately considered as other beer styles. Rye characters are often described as low level spicy and subtle
black pepper. Very low level astringent, grainy, and/or fruity-ester flavors are typical. Phenolic clove-like characteristics
and diacetyl should not be perceived. A low level of tannin derived astringency may be perceived. Body is low to
medium. In versions packaged and served without yeast, no yeast characters should be evident in mouthfeel. Versions
served with yeast should portray a full yeasty mouthfeel. A Statement by the brewer indicating the classic or other style
being made with rye is essential for accurate assessment in competitions.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style « Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Brett Beers are any range of color and may take on the color of added fruits or other ingredients. Chill haze and yeast-
induced haze are allowable at low to medium levels at any temperature. Moderate to intense yet balanced fruity-ester
aromas are evident. In darker versions, roasted malt, caramel-like and chocolate-like aromas are subtly present. Diacetyl
and DMS aromas should not be perceived. Hop aroma is evident over a full range from low to high. In darker versions,
roasted malt, caramel-like and chocolate-like flavors are subtly present. Fruited versions will exhibit fruit flavors in
harmonious balance with other characters. Hop flavor is evident over a full range from low to high. Hop bitterness is
evident over a full range from low to high. The evolution of natural acidity develops balanced complexity. Low to high
levels of Brettanomyces character should be present, expressed as horsey, goaty, leathery, phenolic, fruity and/or acidic
characters, and in balance with other characters. Brettanomyces character may or may not be dominant. Cultured yeast
strains may be used in the fermentation. Because some Brettanomyces strains of yeast may not contribute evident and
common Brettanomyces character, beers fermented with such yeasts and which do not exhibit such characters would be
more appropriately categorized elsewhere, perhaps in a classic beer style. Beers in this style should not use bacteria or
exhibit bacteria-derived characters. Moderate to intense yet balanced fruity-ester flavors are evident. Diacetyl and DMS
flavors should not be perceived. Wood vessels may be used during the fermentation and aging process, but wood-
derived flavors such as vanillin must not be present. Residual flavors that come from liquids previously aged in a barrel
such as bourbon or sherry should not be present. Body is evident over a full range from low to high. For purposes of
competition entries exhibiting wood-derived characters or characters of liquids previously aged in wood would more
appropriately be characterized in other Wood-Aged Beer categories. Wood- and barrel-aged sour ales should not be
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entered here and are classified elsewhere. A statement provided by the brewer listing a classic or other style of base
beer, fruit or any other ingredients if present is essential for accurate assessment at competitions.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style * Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Mixed-Culture Brett Beers are any range of color and may take on the color of added fruits or other ingredients. Chill
haze, bacteria and yeast-induced haze are allowable at low to medium levels at any temperature. Moderate to intense
yet balanced fruity-ester aromas are evident. In darker versions, roasted malt, caramel-like and chocolate-like aromas
are subtly present. Diacetyl and DMS aromas should not be perceived. Hop aroma evident over a full range from low to
high. In darker versions, roasted malt, caramel-like and chocolate-like flavors are subtly present. Fruited versions will
exhibit fruit flavors in harmonious balance with other characters. Hop flavor is evident over a full range from low to high.
Hop bitterness is evident over a full range from low to high. The evolution of natural acidity develops balanced
complexity. Horsey, goaty, leathery, phenolic and light to moderate and/or fruity acidic character evolved from
Brettanomyces organisms may be evident, not dominant and in balance with other character. Cultured yeast may be
used in the fermentation. Bacteria should be used and in evidence in this style of beer. Acidity will be contributed by
bacteria, but may or may not dominate. Moderate to intense yet balanced fruity-ester flavors are evident. Diacetyl and
DMS flavors should not be perceived. Wood vessels may be used during the fermentation and aging process, but wood-
derived flavors such as vanillin must not be present. Residual flavors that come from liquids previously aged in a barrel
such as bourbon or sherry should not be present. Body is evident over a full range from low to high. For purposes of
competition entries exhibiting wood-derived characters or characters of liquids previously aged in wood would more
appropriately be characterized in other Wood-Aged Beer categories. Wood- and barrel-aged sour ales should not be
entered here and are classified elsewhere. A statement provided by the brewer listing a classic or other style of base
beer, fruit, bacteria or any other ingredients if present is essential for accurate assessment at competitions.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style * Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Ginjo Beer or Sake-Yeast Beers are pale to dark brown. Slight chill haze is permissible. These beers are brewed with
sake yeast or sake (koji) enzymes. The unique aromas of the byproducts of sake yeast and/or koji enzymes should be
distinctive and harmonize with the other malt and hop aromas. Sake character may best be described as having mild
fruitiness and a gentle and mild earthiness, mushroom and/or umami protein-like character. Malt aroma is very low to
medium. Hop aroma is low to medium and should harmonize with sake-like characters. Malt sweetness is very low to
medium. Hop flavor is low to medium and should harmonize with sake-like characters. Hop bitterness is low to medium
and should harmonize with sake-like characters. A high amount of alcohol may be evident. The unique flavors should
reflect perceived or possible unique aromas described above and harmonize with other malt and hop characters. Body is
dependent on base style and original gravity, as is mouthfeel. High carbonation should be evident.

Original Gravity (°Plato) 1.040-1.090(10.0-21.6 °Plato) « Apparent Extract/Final Gravity (°Plato) 1.008-1.020(2.1-

5.0 °Plato) « Alcohol by Weight (Volume) 3.4%-8.2%(4.3%-10.2%) ¢ Bitterness (IBU) 12-35 - Color SRM (EBC)
4-20(8-40 EBC)

Fresh or Wet Hop Beers are the color of the underlying ale style being made with fresh hops. Fruity-ester aroma is high,
although somewhat dependent on the ale style being made with fresh hops. Hop aroma is prominent and will exhibit

https://www.brewersassociation.org/resources/brewers-association-beer-style-guidelines/[6/9/2016 3:28:24 PM]



Brewers Association Beer Style Guidelines

especially aromas of green, almost chlorophyll-like or other fresh hop characters. Malt perception will vary with the style
of ale being made with fresh hops. Hop flavor is prominent, exhibiting especially flavors of green, almost chlorophyll-like
or other fresh hop characters. Hop bitterness is dependent on the style of ale being made with fresh hops. These ales
are hopped predominantly with fresh (newly harvested and kilned) and/or undried (“wet”) hops. Beers may be aged and
enjoyed after initial “fresh-hop” character diminishes. Unique character(s) may emerge from the aging of fresh hop beers,
but these have yet to be defined. Body is dependent on the style of ale being made with fresh hops. A statement
provided by the brewer identifying a classic or other beer style, variety and condition of hops and manner in which the
hops are used is essential for accurate assessment at competitions.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style * Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Wood- and Barrel-Aged Beers are any range of color. Any lager, ale or hybrid beer, either a traditional style or a unique
experimental beer, can be aged for a period of time in a wooden barrel or in contact with wood. These beers are aged
with the intention of imparting the particularly unique character of the wood and/or what has previously been in the barrel;
but, wood aged is not necessarily synonymous with imparting wood-flavors. New wood character can be characterized
as a complex blend of vanillin and/or other unique wood character. Used sherry, rum, bourbon, scotch, port, wine and
other barrels are often used, imparting complexity and uniqueness to beer. Ultimately a balance of flavor, aroma and
mouthfeel are sought with the marriage of new beer with wood and/or barrel flavors. Wood-Aged Beers may or may not
have Brettanomyces character. Body is variable with style. Competition managers may create subcategories to
differentiate between Wood and Barrel Aged beers of varying alcohol content, color or presence or absence of bacteria
or fruit. A statement provided by the brewer identifying a classic or other beer style, type and condition of wood, previous
liquid in the barrel, and any other ingredients used is essential for accurate assessment at competitions.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style < Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Wood- and Barrel-Aged Pale to Amber Beers are pale to copper. For purposes of competition these wood-aged beers
have color less than 18 SRM or 36 EBC, and contain alcohol less than 5.2% abw or 6.5% abv. Darker wood-aged beers
(>18 SRM or >36 EBC) or higher alcohol wood-aged beers (>5% abw or >6.25% abv) of any color would be more
appropriately characterized as other beer styles. Any lager, ale or hybrid beer in the appropriate color range, either a
traditional style or a unique experimental beer, can be aged for a period of time in a wooden barrel or in contact with
wood. Primary character of the original beer style may or may not be apparent. These beers are aged with the intention
of imparting the particularly unique character of the wood and/or what has previously been in the barrel; but, wood aged
is not necessarily synonymous with imparting wood-flavors. New wood character can be characterized as a complex
blend of vanillin and/or other unique wood character. Used sherry, rum, bourbon, scotch, port, wine and other barrels are
often used, imparting complexity and uniqueness to beer. Ultimately a balance of flavor, aroma and mouthfeel are sought
with the marriage of new beer with wood and/or barrel flavors. Wood-Aged Pale to Amber Beers may or may not have
Brettanomyces character. Body is variable with style. For purposes of competition fruited or spiced pale to amber beer
that is wood and barrel aged would also be appropriately entered in this category. Sour wood-aged beers of any color or
strength would more appropriately be characterized as Wood-Aged Sour Beer. A statement by the brewer explaining the
special nature of the beer is essential to accurate assessment at competition. Comments could include: base beer style
being aged in wood, type and age of wood used (new or old, oak or other wood type), previous barrel contents if any
(new, port/ whiskey/ wine/ sherry/ other), and achieved character.

I Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
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I Weight (Volume) 3.0%-5.2%(3.75%-6.5%) ¢ Bitterness (IBU) Varies with style - Color SRM (EBC) 4-18(8-36 EBC)

Wood- and Barrel-Aged Dark Beers are brown to black. For purposes of competition these wood-aged beers have color
greater than 18 SRM or 36 EBC, and contain alcohol less than 5.2% abw or 6.5% abv. Paler wood-aged beers (5% abw
or >6.25% abv) of any color would be more appropriately characterized as other beer styles. Any lager, ale or hybrid
beer in the appropriate color range, either a traditional style or a unique experimental beer, can be aged for a period of
time in a wooden barrel or in contact with wood. Primary character of the original beer style may or may not be apparent.
These beers are aged with the intention of imparting the particularly unique character of the wood and/or what has
previously been in the barrel; but, wood aged is not necessarily synonymous with imparting wood-flavors. New wood
character can be characterized as a complex blend of vanillin and/or other unique wood character. Used sherry, rum,
bourbon, scotch, port, wine and other barrels are often used, imparting complexity and uniqueness to beer. Ultimately a
balance of flavor, aroma and mouthfeel are sought with the marriage of new beer with wood and/or barrel flavors. Wood-
Aged Dark Beers may or may not have Brettanomyces character. Body is variable with style. For purposes of
competition fruited or spiced dark beer that is wood and barrel aged would also be appropriately entered in this category.
Sour wood-aged beers of any color or strength would more appropriately be characterized as Wood-Aged Sour Beer. A
statement provided by the brewer identifying a classic or other beer style, type and condition of wood, previous liquid in
the barrel, and any other ingredients used is essential for accurate assessment at competitions.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) 3.0%-5.2%(3.75%-6.5%) ¢ Bitterness (IBU) Varies with style -« Color SRM (EBC) >18(>36 EBC)

Wood- and Barrel-Aged Strong Beers are any color. For purposes of competition these wood-aged beers contain alcohol
greater than 5.2% abw or 6.5% abv. Any strong classic or unique experimental lager, ale or hybrid beer style, either a
traditional style or unique experimental beers, can be aged for a period of time in a wooden barrel or in contact with
wood. These beers are aged with the intention of imparting the particularly unique character of the wood and/or what has
previously been in the barrel; but, wood aged is not necessarily synonymous with imparting wood-flavors. New wood
character can be characterized as a complex blend of vanillin and/or other unique wood character. Used sherry, rum,
bourbon, scotch, port, wine and other barrels are often used, imparting complexity and uniqueness to beer. Ultimately a
balance of flavor, aroma and mouthfeel are sought with the marriage of new beer with wood and/or barrel flavors. Wood-
Aged Beers may or may not have Brettanomyces character. Body is variable with style. For purposes of competition
fruited or spiced strong beer that is wood and barrel aged would also be appropriately entered in this category. Sour
wood-aged strong beers would more appropriately be characterized as Wood-Aged Sour Beer. A statement provided by
the brewer identifying a classic or other beer style, type and condition of wood, previous liquid in the barrel, and any
other ingredients used is essential for accurate assessment at competitions.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) >5.2% (>6.5%) * Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Wood- and Barrel-Aged Sour Beers are very light to black. Fruit and herb/spice versions may take on the hue, flavors
and aromas of added ingredients. Any lager, ale or hybrid beers, either in a traditional style or unique experimental
beers, can be aged for a period of time in a wooden barrel or in contact with wood, and, develop bacterial induced
natural acidity. These beers are aged with the intention of introducing the micro flora present in the wood. Sometimes
wood aging is intended to impart the particularly unique character of the wood and/or what has previously been in the
barrel; but, wood aged is not necessarily synonymous with imparting wood-flavors. New wood character can be
characterized as a complex blend of vanillin and/or other unique wood character. Used sherry, rum, bourbon, scotch,
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port, wine and other barrels are often used, imparting complexity and uniqueness to beer. These wood-derived flavors, if
present in this style, can be very low in character and barely perceived or evident or assertive as wood-derived flavors.
Any degree of wood-derived flavors should be in balance with other beer character. Usually bacteria and “wild” yeasts
fermentation contributes complex esters and results in dry to very dry beers. Ultimately a balance of flavor, aroma and
mouthfeel are sought with the marriage of acidity, complex esters, and new beer with wood and/or barrel flavors. Wood-
Aged Sour Beers may or may not have Brettanomyces character. Body is variable with style. A statement provided by
the brewer identifying a classic or other beer style, type and condition of wood, previous liquid in the barrel, cultures and
any other ingredients used is essential for accurate assessment at competitions.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style * Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Aged Beers are any range or color from very light to black. Aged Beers are any beer aged for over one year. A brewer
may brew any type of beer of any strength and enhance its character with extended and creative aging conditions.
Generally, but not exclusively, beers with high hopping rates, roast malt content, high alcohol content, and/or complex
herbal, smoke or fruit content lend themselves to aging. Beers which are wood aged, or exhibit Brettanomyces
characters or sour/acidic beers should be classified or entered into other categories if those options are available. Beers
in this category may be aged in bottles or any type of food grade vessel. Aged character may manifest itself in mouthfeel,
aroma and flavor. Often aged character is an expression of oxidative reactions that either bring individual extreme
characters into harmony or are characters unique unto themselves. Sherry, fruity and hop transitions are common during
aging. No matter what the effect, the overall balance should be balanced, harmonic and not extreme or distastefully
aggressive. The level of changes created by aging will vary with different types of beer types. Lighter flavored beer types
may often manifest aggressive and distasteful oxidation. Whereas higher elevations of hops, malt or alcohol can help
create synergies with “good” oxidative change. Body is variable with style. A statement provided by the brewer which
identifies the classic or other style of beer being aged, achieved character, special ingredients, length of aging time, etc.
is essential for accurate assessment at competitions.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style * Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Experimental Beers are any range of color. Experimental beer is any beer that is primarily grain-based and employs
unique and unusual techniques and/or ingredients or a combination of ingredients and techniques. A minimum 51% of
the fermentable carbohydrates must be derived from malted grains. The overall uniqueness of the process, ingredients
used and creativity should be considered in positive evaluations. Body is variable with style. Uniqueness is the primary
consideration when evaluating this category. Beers such as field, fruit, chocolate, coffee, spice, specialty or other beers
that match existing categories should not be entered into this category. Beers not easily matched to existing style
categories in a competition would often be entered into this category. By definition and for purposes of competition,
beers that represent a combination of two or more other categories, and which exhibit distinctive characters of each of
those categories, may appropriately be characterized as Experimental Beer. A statement provided by the brewer
explaining the unique and experimental or other nature of the beer is essential in order for accurate assessment in
competitions. Generally, a 25-word statement would suffice in explaining the experimental nature of the beer.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style < Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

https://www.brewersassociation.org/resources/brewers-association-beer-style-guidelines/[6/9/2016 3:28:24 PM]
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Historical Beers are any range of color. Malt sweetness will vary dramatically depending on overall balance desired. Hop
bitterness is very low to very high. Above all beers in this category are reflective of an established historical beer and/or
brewing heritage from any period of time or part of the world, that are not already a beer style already established in
these guidelines. This beer commemorates combinations of unique brewing ingredients and/or techniques established in
past periods. Examples of Historical Beers might include current day versions of historic styles which are not represented
elsewhere in these guidelines, such as Finnish-style Sahti, South American Chicha, Nepalese Chong/Chang, and African
sorghum based beers, and others. In evaluating these beers, judges will weigh several factors such as uniqueness,
heritage, regional distinction, technical brewing skills, and balance of character, background story & information and
overall spirit of the intent of this category. “Historical beers” that are not represented elsewhere as a definitive style in
these guidelines could possibly be entered in such categories as Experimental, Herb & Spice, Field Beer, etc. but by
choice a brewer may categorize (and enter) their beer as Historical beer. Brewers must provide a short statement (100
words or less) illustrating the historical context without revealing the company’s identity. This information helps establish
a basis for comparison between highly diverse entries. This statement should be carefully crafted and will be evaluated
by judges and carry significant weight in their decisions. Statements that contain information which might identify or
otherwise create bias towards the entry will be modified by the Competition Manager.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style * Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Wild Beers are any range of color. These beers may be clear or hazy due to yeast, chill haze or hop haze. Aromas may
vary tremendously due to fermentation characters contributed by various known and unknown microorganisms. The
overall balance should be complex and balanced. Hop aroma very low to high. Usually because of a high degree of
attenuation in these beers, malt character is very low to low. If there are exceptions that are malty, the overall balance of
complexity of other characters should be in harmony. Hop flavor very low to high. Hop bitterness is perceived at varying
levels depending on the overall balance, but usually perceived as very low to low. Wild beers are “spontaneously”
fermented with microorganisms that the brewer has introduced from the ambient air/environment in the vicinity of the
brewery in which the beer is brewed. Wild beers may not be fermented with any cultured strains of yeast or bacteria.
Wild beer may or may not be perceived as acidic. It may include a wildly variable spectrum of flavors and aromas derived
from the wild microorganisms with which it was fermented. The overall balance of flavors, aromas, appearance and body
is an important factor in assessing these beers. Body is very low to medium. Spontaneously fermented beers with fruit,
spice or other ingredients would be appropriately entered as Wild Beer. At competition, beers which could be
appropriately categorized in an existing classic or traditional category such as Belgian-Style Lambic, Gueuze, Fruit
Lambic, etc. should be entered in that category and not entered as a Wild Beer. Competition directors may create
specific subcategories of Wild Beer, such as Pale or Dark, fruit, spice, etc. A statement provided by the brewer
explaining the unique nature of the beer is essential in order for accurate assessment in competitions.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style * Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Smoke Beers are any beer of any style incorporating smoke, and therefore may range from very light to black. Any style
of beer can be smoked; the goal is to reach a balance between the style’s character and the smoky properties. Body is
variable with style. Any smoke beer that does not fit other smoke beer categories would be appropriately considered
here. A statement provided by the brewer which identifies the type of wood or other source of smoke and the classic or
other style of beer is essential to accurate assessment at competition.

I Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by

https://www.brewersassociation.org/resources/brewers-association-beer-style-guidelines/[6/9/2016 3:28:24 PM]
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I Weight (Volume) Varies with style * Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Other Strong Ale or Lagers are any color from very light to black. Any style of beer can be made stronger than the classic
style guidelines. The goal should be to reach a balance between the style’s character and the additional alcohol.
Whenever possible, refer to accompanying guidelines when making styles stronger and appropriately identify the style
created. Body is variable with style. A statement provided by the brewer which identifies the underlying style of ale or
lager being made stronger and/or a reference to level of strength of the resulting beer is essential to accurate
assessment at competition.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) 6.4%+ (8%+) * Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Gluten-Free Beers are very light to black. These are beers (lager, ale or other) made from fermentable sugars, grains
and converted carbohydrates. Ingredients must include some portion of gluten free cereal. Ingredients do not contain
gluten, in other words zero gluten (no barley, wheat, spelt, rye, etc.) Gluten-Free Beers may, or may not, contain malted
grains that do not contain gluten. Sweetness will vary dramatically depending on overall balance desired. Hop bitterness
is very low to very high, and may be used for highlighting desired characters. Brewers may, or may not, design and
identify these beers along other style guidelines with regard to aroma, flavor and appearance profile. The beer’s overall
balance and character should be based on its own merits and not necessarily compared with traditional styles of beer.
Body is variable with style. In competitions, brewers identify ingredients and fermentation type. NOTE: These guidelines
do not supersede any government regulations. Wine, mead, flavored malt beverages or beverages other than “beer” as
defined by the TTB (U.S. Trade and Tax Bureau) are not considered “gluten-free beer” under these guidelines. Gluten-
reduced beers’ original ingredients would have gluten content that has been reduced by enzymes or other processes to
reduced levels. Gluten-reduced beers should be entered into the classic style category after which an entry was brewed.
At the competition director’s discretion, rapid detection methods may be used to qualify that a beer is indicated “gluten
free” in testing. Gluten-reduced beers should be entered into the classic style category after which an entry was brewed.
Gluten reduced beers’ original ingredients would have gluten content that has been reduced by enzymes or other
processes to reduced levels.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) Varies with style * Bitterness (IBU) Varies with style « Color SRM (EBC) Varies with style

Non-Alcoholic Malt Beverages are any range or color from very light to black. Non-alcoholic (NA) malt beverages can
emulate the character of any previously listed beer category in these guidelines but without the alcohol (less than 0.5
percent). Non-alcoholic (beer) malt beverages will inherently have a profile lacking the complexity and balance of flavors
which can be attributed to alcohol. They should accordingly not be assessed negatively for reasons related to the
absence of alcohol. Non-alcoholic (NA) malt beverages should emulate the character of a previously listed
category/subcategory designation but without the alcohol (less than 0.5 percent). Non-alcoholic (beer) malt beverages
will inherently have a profile lacking the complexity and balance of flavors which can be attributed to alcohol. They
should accordingly not be assessed negatively for reasons related to the absence of alcohol.

Original Gravity (°Plato) Varies with style « Apparent Extract/Final Gravity (°Plato) Varies with style « Alcohol by
Weight (Volume) <0.5% (<0.625%) * Bitterness (IBU) Varies with style - Color SRM (EBC) Varies with style

https://www.brewersassociation.org/resources/brewers-association-beer-style-guidelines/[6/9/2016 3:28:24 PM]
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STEVENS POINT BREWERY SHINES AT
LOS ANGELES INTERNATIONAL BEER COMPETITION

Judges award two gold medals, two silvers and a bronze to Point
products

STEVENS POINT, Wis. (April 19, 2016) - What's the best fruit beer brewed in the
United States?

According to the Los Angeles International Beer Competition Judges it's new Point

Siesta Key Citrus Pale Ale, which received the gold medal in :

the 2016 competition’s American-Style Fruit Beer category.

The judges also decided America's best Blonde Ale comes

from Stevens Point, too, and crowned Point Drop Dead
Blonde Ale the gold medal winner
in the Golden or Blonde Ale

category.

In addition, Point Special Lager won the silver medal in the

American-Style Lager, Light Lager or Premium Lager judging; the brewery's Ciderboys
Peach County hard cider received the silver in the Standard Cider & Perry category;
and Point Classic Amber Lager earned the bronze in the American-style Amber Lager


https://twitter.com/intent/tweet?original_referer=http%3A%2F%2Fmyemail.constantcontact.com%2FStevens-Point-Brewery-Wins-Gold-.html%3Fsoid%3D1101984481797%26aid%3DAL3_GEiXMUw&ref_src=twsrc%5Etfw&text=Stevens%20Point%20Brewery%20Wins%20Gold!&tw_p=tweetbutton&url=http%3A%2F%2Fmyemail.constantcontact.com%2FStevens-Point-Brewery-Wins-Gold-.html%3Fsoid%3D1101984481797%26aid%3DAL3_GEiXMUw
http://www.labeercomp.com/wos/beer_competition/
http://www.pointbeer.com/beers/seasonal-brews/siesta-key/

segment.

"Winning any medal in a well-
regarded beer judging like the
Los Angeles International Beer
Competition is quite an honor
when
you
consider
that
more than 1,000 beers from across
the country were entered. To
receive five medals, including two
golds, is especially exciting for all us at the Stevens Point Brewery and for our loyal
fans, too," said Joe Martino, Stevens Point Brewery Operating Partner. "These awards
are more proof that Stevens Point Brewery brews some of the best craft beers in
America.”

Point's Winning Entries

Gold medal winner Point Siesta Key Citrus Pale Ale was introduced just a few weeks
ago at retail wherever Point brands are sold. An
American-style pale ale available from April through
August, Siesta Key is brewed with Vic Secret hops, a new
variety developed in Australia’s Victoria state, and fresh
grapefruit juice from Florida. Point’'s brewers dry hop the
ale twice during the brewing process for an inviting hops
flavor and aroma.

Drop Dead Blonde Ale is brewed with Sterling hops from the Pacific Northwest. A blend
of two-row barley malts provide Drop Dead Blonde Ale with its bright golden color and
smooth, slightly sweet malty taste.

- = It's the second year in a row that Point Special Lager has been
F“ Point T8 recognized at the Los Angeles International Beer Competition.
ol f The full-bodied pilsner-style beer won the gold in the
w7l K72zzZa American-style Lager, Light Lager and Premium Lager category
o last year. Ciderboys Peach County is a repeat winner, too. The
seasonal fruitful pairing of crisp apple cider with juicy peach
also won the Silver Medal in the Standard Cider and Perry
category in the 2015 judging.

SPECIAL

Point Classic Amber Lager, meanwhile, added to its awards
collection with its bronze medal. Brewed with roasted
caramel malts and American Tettnanger hops, Classic
Amber has subtle caramel character, a reddish-amber hue

and a gentle hop aroma. AMBLEE% AMBER AMBE

JAGEREE=2
Los Angeles International Beer Competition .

The 16th annual Los Angeles International Beer Competition, held April 9 and 10 at
the Los Angeles County Fairplex in Pomona, Calif., featured more than 1,000 beers


http://www.pointbeer.com/beers/year-round-brews/special-lager/
http://www.ciderboys.com/ciders/peach-county/
http://www.pointbeer.com/beers/seasonal-brews/siesta-key/
http://www.pointbeer.com/beers/year-round-brews/special-lager/
http://www.pointbeer.com/beers/year-round-brews/classic-amber/

competing in 97 categories.

L | Medal-winning beers will be featured at LA
on Tap, a beer festival scheduled at the
Fairplex on May 7, and during the Los

> ® Angeles County Fair in September.

§l Stevens Point Brewery

Stevens Point Brewery, founded in 1857,
uses only the highest-grade barley malts,
specialty malts, grains and the choicest

The brewery's year-round lineup features
flagship Point Special Lager;

Point Amber Classic, an American-style
Amber Lager; Newly introduced Point
S.P.A. (Session Pale Ale) an American
Style Pale Ale; Point Onyx Black Ale, a
robust dark ale; Point Beyond the Pale
IPA, a robust, hoppy India Pale Ale;

Point Smiley Blue Pils, a Czech-style
Pilsner; and Point Drop Dead Blonde Ale, a 110 calorie golden ale.

SpeciaL
C degr

The brewery's seasonal beers include Point
Apricadabra Apricot Wheat Ale for the spring;
Point Coast Radler, a mix of beer and natural
citrus flavors for the summer; New Siesta Key
Citrus Pale Ale, also for summer; Point
Oktoberfest, a Bavarian-style Marzen beer;
and Point St. Benedict's Winter Ale, a rich,
dark beer available from November through
February.

In addition to the year-round and seasonal craft brands Point offers four seasonal
variety 12-packs, each containing three bottles of four unique beers available only in
the variety packs.

Available in the summer months, the Long Days variety
pack features four refreshing fruit lagers: Point Lime
Lager, Point Mango Lager, Point Tart Cherry Lager and
Point Watermelon Mojito Lager. During the winter
months, the Long Nights variety pack features Malted
Milk Shake Lager, Pistachio Nut Brown Ale, Gingerbread
Ale and Salted Caramel Toffee Ale. For Fall, The
Harvest Craft Creations 12-pack features Point
Cranberry Wheat Ale, Point Squash Ale, Point Pumpkin
Peach Ale and Point Blood Orange Amber. Four unique

Look for Point Long Days 12- year-round India pale ales - Point Spruce Tip IPA, Point

packs on store shelves soon!  Peach Mango IPA, Point White IPA and Point One Shot
IPA are available only in the Point IPA variety 12-pack.



http://www.pointbeer.com/beer/#beer_long-days

Whole Hog Limited Edition "big beers" include year-round Whole Hog Espresso Stout
and Whole Hog Six-Hop India Pale Ale.

Seasonal offerings include Whole Hog Peach Hefeweizen, z
Whole Hog Russian Imperial Stout, Whole Hog Barley Wine =
and Whole Hog Pumpkin Ale. = :
Point also brews four unique James Page specialty beers % ~
sold only in convenient 12-ounce cans: A Cappella Gluten- it o s
free Pale Ale, Casper White Stout, Healani Pineapple AN :gf:':;%";:;j e

Hefeweizen, and Bastian Black Forest Cake, a dark porter
just introduced at retail.

1 R CRERRGY " At o

Point's Ciderboys Cider Co. hard ciders blend unexpected fresh fruit flavors with apple
cider. Ciderboys' year-round products are First Press, a traditional hard cider;
Raspberry Smash, alive with the tartness of raspberries; and Strawberry Magic, a
blend of fresh strawberries and apple cider. Ciderboys also produces winter seasonal
Mad Bark, made with natural cinnamon; fall seasonal Cranberry Road, a pairing of
apple cider and cranberries; and seasonals Pine apple Hula, Peach County and Grand
Mimosa. Pineapple Hula is made with fresh Hawaiian pineapple, Peach County
combines pure peach flavor with apple cider, and Grand Mimosa is a winter cider
made with succulent Florida oranges.

Gourmet soft drinks from the Stevens Point Brewery include Point Premium Root Beer,
Point Premium Diet Root Beer, Point Premium Orange Cream, Point Premium Vanilla
Cream, Point Kitty Cocktail and Point Premium Black Cherry Cream Soda.

For more information about the Stevens Point Brewery, please visit


http://www.pointbeer.com/beers/whole-hog/peach-hefeweizen/
http://www.ciderboys.com/age-check/
http://www.pointbeer.com/soda/

www.pointbeer.com or call 1-800-369-4911. Tours of the brewery are available;
schedules are listed on the website.

www.pointbeer.com

Confirm that you like this.

Click the "Like" button.


http://www.pointbeer.com/
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BILLIONAIRE’S BACON 4.99
thick cut bacon/brown sugar/
red chile flakes/smoked paprika

CHIPOTLE QUESO & CHIPS 6.29

add venison chili or cup of salsa .99

TRIPLE PLAY GIE™ 7.99
house made avocado smash/fire roasted salsa/
chipotle queso/tortilla chips

MOZZARELLA CHEESE BITES 6.29
hand cut mozzarella/panko breaded to order/
marinara/ranch

FRIED PICKLE BASKET 5.99

sliced pickles/hand breaded to order/ranch

PEAKS SAMPLER 12.29

fried pickles/buffalo tenders/mozzarella bites

BEER BATTERED TENDERS 8.49
hand battered to order/fire fries/
poblano honey mustard

BUTTERMILK GHICKEN SLIDERS 8.99

battered fried chicken/billionaire’s bacon/
American cheese/jalapefio gravy/honey butter/
hollandaise/house made buttermilk black
pepper biscuits

BACON JAM SLIDERS 8.99
grilled mini burgers/smoked gouda/bacon jam/
roasted garlic mustard/pickles/potato bun

BUFFALO WINGS

cooked to order/red hot/bbg/ghost pepper/
green chile parmesan

(6)7.99 (12)13.49 (18)11.99

BLACKENED CHICKEN QUESADILLAS 8.79
blackened chicken/pepper jack & cheddar/
green chiles/roasted corn/black beans/
pico de gallo/salsa/sour cream

BBQ PULLED PORK NACHOS 8.99

charcoal smoked pulled pork/melted cheddar/
chipotle queso/refried beans/pico de gallo/
sour cream/smoky sweet bbq sauce/cilantro

DOUBLE STACKED NACH0S GIE™

grilled chicken or steak/melted cheddar/chipotle
queso/refried beans/pico de gallo/pickled
jalapefios/sour cream/house made avocado
smash/piled high and double stacked

CHICKEN 9.99  STEAK 11.99

—HANDHELDS —

SERVED WITH FRIES EXCEPT WHERE NOTED

BURGERS

FRESH GROUND BEEF SEASONED, SMASHED
AND SEARED TO ORDER FOR MAXIMUM FLAVOR

CHEESEBURGER" 8.19
choice of cheese/lettuce/tomato/
pickles/caramelized onions/mustard/mayo

AVOCADO SMASH BURGER* GI™™ 9.99
Swiss/house made avocado smash/red onions/
tomato/arugula/sun dried tomato mayo

ADD BACON .99

SMOKY SWEET BBQ BURGER" GIE™ §.99
smoked gouda/pickles/caramelized onions/
lettuce/tomato/smoky sweet bbq sauce/
chipotle mayo

ADD BACON .99

THE HANGOVER" 9.79
fried egg/bacon/American cheese/lettuce/
tomato/red onions/mayo

BILLIONAIRE’S BACON BURGER" 12.99
bacon-laced burger patty/sriracha pimento
cheese/billionaire’s bacon/lettuce/tomato/
bacon beer mustard/bacon mayo

SANDWICHES

THE SICILIAN GIE™ 9.49

capicola ham/sopressata/salami/provolone/
Mama Lil's red peppers/sun dried tomato mayo/
sour dough

TURKEY AVOCADO SMASH 9.99

sliced turkey/Swiss/house made avocado smash/
arugula/tomato/red onions/sun dried tomato
mayo/potato bread/sweet potato fries

ADD BACON .99

OL’ FASHIONED B.L.T. GI3™ 9.99
hickory smoked bacon/iceberg lettuce/
tomato/bacon mayo/potato bread

ADD AN EGG .99

PHILLY CHEESESTEAK 9.49

thin sliced fresh sirloin/provolone/peppers/onions/
mushrooms/Italian seasoning/mayo

TREIYI I_}JEXIS STYLE: JALAPENOS/QUESO/PICO DE GALLD

CHICKEN RANCH 9.49
grilled chicken/bacon/pepper jack/lettuce/
pico de gallo/ranch mayo

BLACKENED FISH TACOS 9.29

blackened white fish/pico de gallo/cabbage slaw/
chipotle mayo/chips & salsa

TRY W/ CHICKEN

® &0 © 9 20 00 0% 00 00 00" 00 00 @00

MOM'S POT ROAST 14.29
slow cooked pot roast/brown gravy/herb roasted
potatoes & carrots/sautéed green beans

16 0. T-BONE STEAK" 24.99

herb roasted potatoes & carrots/sautéed green beans

GOMBO BASKET

CHICKEN/CATFISH/SHRIMP

house breaded & fried/lemon scallion remoulade/
house tartar/cocktail sauce/poblano honey
mustard/fire fries

TRY IT GRILLED OR BLACKENED

CHOOSE2 12.49 CHOOSE3 14.49

SPICY CHIPOTLE CHICKEN 11.79

grilled/southwest pico/house made garlic
mash_e_d potatoes/sautéed vegetables

it ol S gl

GREEN CHILE MEATLOAF 12.49
grilled/green chiles/mushrooms/caramelized onions/
brown gravy/mac n’ cheese/sautéed broccoli

TROPHY TROUT 12.99

grilled/blackened seasoning/roasted garlic lime
butter/house made garlic mashed potatoes/
sautéed vegetables

10 0z SIRLOIN STEAK™ 16.99
grilled/house made garlic mashed potatoes/
sautéed broccoli

CHICKEN FRIED STEAK OR CHICKEN 13.49

hand battered/cooked to order/house made
garlic mashed potatoes/jalapefio cream gravy/
sautéed green beans

S T

A

oy

CRISPY BUFFALO CHICKEN
SALAD GIE™ 10.99
crispy buffalo chicken tenders/mixed
greens/kale/bacon/red onions/grape
tomatoes/celery leaves/carrots/blue
cheese/bacon ranch

STEAK SALAD* 12.19
grilled sirloin/mixed greens/pico de gallo/
roasted corn/black beans/pepper jack/
cilantro lime vinaigrette
TRY W/ CHICKEN OR SHRIMP

THE GREEK GIE™ 9.79
mixed greens/kale/pepperoncini/artichoke/
fried capers/red onions/grape tomatoes/
cucumber/feta/herb vinaigrette
ADD GRILLED SHRIMP SKEWER OR CHICKEN 2.99

CHICKEN COBB 10.99
grilled chicken/mixed greens/boiled egg/
bacon/tomatoes/carrots/red cabbage/
green onions/blue cheese/poblano
honey mustard

HOUSE SALAD 2.99
mixed greens/kale/carrots/grape tomatoes/
pepper jack/cheddar/cilantro

VENISON CHILI
pepper jack/red onions
CUP 5.79 BOWL 17.99

GREEN CHILE CHICKEN SouP GIE™ 3.99
grilled chicken/New Mexico green chiles/
onions/tomatoes/roasted corn/pico de
gallo/lime/smoked paprika
ADDACUP TO ANY ITEM 1.99

smEs 2.29 cach

sautéed broccoli
sautéed vegetables
sautéed green heans
mac n’ cheese
herh roasted potatoes & carrots
house made garlic mashed potatoes
fire fries
sweet potato fries GIEM

SWEET
e

TWIN PEAKS SUNDAE 6.49
two scoops of vanilla ice cream
on a hot fudge brownie

BREAD PUDDING 2.99
Buffalo Trace Bourbon sauce/
vanilla ice cream

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,

SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.
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BOURBON + WHISKEY

SCOTGH TEQUILA
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BLANTON’S BUFFALO TRACE DEWAR’S 12 YEAR PATRON SILVER
JACK DANIEL’S EAGLE RARE 10 YEAR JOHNNIE WALKER BLACK PATRON REPOSADO
GENTLEMAN JACK KNOB CREEK THE GLENLIVET 12 YEAR PATRON AREJO
1792 RIDGEMONT RESERVE MAKER’'S MARK GLENFIDDICH 12 YEAR LUNAZUL SILVER
WOODFORD RESERVE CROWN ROYAL BALVENIE 12 YEAR HERRADURA ANEJO
BULLEIT TULLAMORE DEW IRISH MACALLAN 12 YEAR
BULLEIT RYE JAMESON IRISH WHISKEY MACALLAN 15 YEAR
EVAN WILLIAMS SINGLE BARREL JAMESON CASKMATES MACALLAN 18 YEAR

SERVED OVER OUR SIGNATURE ICE BALL

COGKTAILS

SHOTS

BULLEIT RYE OLD FASHIONED PEAKS’ LONG ISLAND ICED TEA THE DIVORCE SPIKED APPLE
Bulleit Rye Whiskey/simple syrup/orange  Absolut Vodka/Lunazul Silver Tequila/ Firefly Sweet Tea Vodka 0Ole Smoky Apple Pie/Fireball
bitters/cherry bitters/orange & lemon peel Bacardi Rum/Tanquerey Gin/ bombed into lemonade
) sweet & sour/splash of Coke RUMPLE MINZE
JACK DANIEL'S WHISKEY SMASH TROPIC THUNDER A 100 proof breath mint
BRI SsKey HENDRICK'S Red Bull Tropical/Malibu Rum/ CAPTAIN MORGAN
simple syrup/lemon/mint ORIGINAL TOM COLLINS Bacardi Rum kv : :
" s A A dark, full-bodied rum with a kick
TITOS TEA Hendrick’s Gin/simple syrup/
Tito’s Handmade Vodka/Cointreau/0)/ splash of soda water/lemon - ChHﬂi/IJEYEgDGEF : GREY GOOSE
sweet & sour/splash of Coke umChata/Jack Daniel’s Honey Top shelf vodka served ice cold
HARD CHERRY CIDER e p
Lunazul Silver Tequila/triple sec/ ANGRY BALLS DEEP EDDY LEMON

Bacardi Torched Cherry Rum/
Angry Orchard Hard Cider/sweet & sour

BLOODY MARY

Absolut Peppar Vodka/celery/
olive/seasoned salt rim/bacon

fresh lime/agave nectar

SIGNATURE MARGARITA

Patron Silver Tequila/Cointreau/
fresh lime/agave nectar

served in a copper mug

MOSCOW MULE KENTUCKY MULE

— THE MULE TRAIN———

Fireball/Angry Orchard Hard Cider A sweet & tart lemon vodka

'3 CHEAP SHOTS

LEMON DROP e SEX ON THE PEAKS © FIREBALL
JOSE CUERVO SILVER © JACK DANIEL'S HONEY

Ketel One Vodka/lime juice/
simple syrup/mint/ginger beer

Maker's Mark Bourbon/lemon juice/
simple syrup/mint/ginger beer

MEXICAN MULE

Lunazul Silver Tequila/lime juice/
simple syrup/jalapefio/cilantro/ginger beer

MAKE IT A SHOTSKI

PICK4 OF YOUR FAVORITE CHEAP SHOTS FOR $10.95

W/ IJ M E by REX GOLIATH — Your choice of Cabernet, Chardonnay or Pink Moscato
-

UNITE!

Get your hands on Twin Peaks’ signature draft beers—
Dirty Blonde and Knotty Brunette. These full-bodied beers
are served at a teeth chattering 29° Fahrenheit.

- ANGRY
SAMUEL <70 ORCHARD

Ty ADAMS n

BEER

ALL RESPONSIBLE ALCOHOL SERVICE REGULATIONS APPLY

ASK YOUR TWIN PEAKS GIRL WHAT WE HAVE ON OUR ROTATOR TAP!

UVTEST 0616




Enited States of ey,

Anited States Patent and Trademark Office (?

TWIN PEAKS BREWING

Reg. No. 4,993,707
Registered July 5, 2016
Int. Cl.: 32

TRADEMARK
PRINCIPAL REGISTER

N csette X Lo

Director of the United States
Patent and Trademark Office

TWIN RESTAURANT IP, LLC (DELAWARE LIMITED LIABILITY COMPANY)
5151 BELTLINE ROAD, SUITE 1200
DALLAS, TX 75254

FOR: ALCOHOLIC BEVERAGES, NAMELY, BEER AND ALE, IN CLASS 32 (U.S. CLS. 45,
46 AND 48).

FIRST USE 4-0-2015; IN COMMERCE 4-0-2015.

THE MARK CONSISTS OF STANDARD CHARACTERS WITHOUT CLAIM TO ANY PAR-
TICULAR FONT, STYLE, SIZE, OR COLOR.

OWNER OF U.S. REG. NOS. 3,252,349 AND 3,993,003,

NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE "BREWING", APART FROM
THE MARK AS SHOWN.

SN 85-893,351, FILED 4-2-2013.

LOURDES AYALA, EXAMINING ATTORNEY



REQUIREMENTS TO MAINTAIN YOUR FEDERAL
TRADEMARK REGISTRATION

WARNING: YOUR REGISTRATION WILL BE CANCELLED IF YOU DO NOT FILE THE
DOCUMENTS BELOW DURING THE SPECIFIED TIME PERIODS.

Requirements in the First Ten Years*
What and When to File:

First Filing Deadline: You must file a Declaration of Use (or Excusable Nonuse) between the
5th and 6th years after the registration date. See 15 U.S.C. §§1058, 1141k. If the declaration is
accepted, the registration will continue in force for the remainder of the ten-year period, calculated
from the registration date, unless cancelled by an order of the Commissioner for Trademarks or a
federal court.

Second Filing Deadline: You must file a Declaration of Use (or Excusable Nonuse) and an
Application for Renewal between the 9th and 10th years after the registration date.*
See 15 U.S.C. §1059.

Requirements in Successive Ten-Year Periods*
What and When to File:

You must file a Declaration of Use (or Excusable Nonuse) and an Application for Renewal between
every 9th and 10th-year period, calculated from the registration date.*

Grace Period Filings*

The above documents will be accepted as timely if filed within six months after the deadlines listed above
with the payment of an additional fee.

*ATTENTION MADRID PROTOCOL REGISTRANTS: The holder of an international registration with
an extension of protection to the United States under the Madrid Protocol must timely file the Declarations
of Use (or Excusable Nonuse) referenced above directly with the United States Patent and Trademark Office
(USPTO). The time periods for filing are based on the U.S. registration date (not the international registration
date). The deadlines and grace periods for the Declarations of Use (or Excusable Nonuse) are identical to
those for nationally issued registrations. See 15 U.S.C. §§1058, 1141k. However, owners of international
registrations do not file renewal applications at the USPTO. Instead, the holder must file a renewal of the
underlying international registration at the International Bureau of the World Intellectual Property Organization,
under Article 7 of the Madrid Protocol, before the expiration of each ten-year term of protection, calculated
from the date of the international registration. See 15 U.S.C. §1141j. For more information and renewal
forms for the international registration, see http://www.wipo.int/madrid/en/.

NOTE: Fees and requirements for maintaining registrations are subject to change. Please check the
USPTO website for further information. With the exception of renewal applications for registered
extensions of protection, you can file the registration maintenance documents referenced above online
at http://www.uspto.gov.

NOTE: A courtesy e-mail reminder of USPTO maintenance filing deadlines will be sent to trademark
owners/holders who authorize e-mail communication and maintain a current e-mail address with the
USPTO. To ensure that e-mail is authorized and your address is current, please use the Trademark
Electronic Application System (TEAS) Correspondence Address and Change of Owner Address Forms
available at http://www.uspto.gov.

Page: 2 /RN # 4,993,707



	I. LEGAL STANDARD
	II. THE REFUSAL TO REGISTER UNDER SECTION 2(D) IS IMPROPER.
	A. DROPDEAD REDHEAD and DROP DEAD BLONDE have different connotations and commercial impressions.
	B. DROP DEAD BLONDE and Applicant’s DROPDEAD REDHEAD are dissimilar in their entireties as to appearance and sound.
	C. Beer is subject to strict federal labeling requirements, making confusion even less likely.
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