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1. American-Style Wheat Beer

A. Substyle: Light American Wheat Ale or Lager without Yeast

Light American Wheats 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 and
bitterness are low to medium. Low to medium-low malt sweetness is present. These beers can be made using either
ale or lager yeast. Grist includes at least 30 percent malted wheat. 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) : 10-35

Color SRM (EBC) : 2-10 (4-20 EBC)

B. Substyle: Dark American Wheat Ale or Lager without Yeast

Dark American Wheats are medium amber to dark brown. Chill haze is acceptable in these versions 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. Diacetyl and phenolic, clove-like aromas should not be perceived. No yeast aroma should be evident.
Hop aroma, flavor and bitterness are low to medium. Medium-low to medium-high malt sweetness is present. Roast
malt astringency acceptable when balanced with malt sweetness. 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. 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)

2. American-Style Wheat Beer With Yeast

A. Substyle: Light American Wheat Ale or Lager with Yeast

Light American yeasty Wheats are pale to light amber. Because this style is served with yeast in the bottle, 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. Diacetyl and phenolic, clove-like aromas should not be perceived. Hop aroma, flavor and bitterness are
low to medium. Low to medium-low malt sweetness is present. These beers can be made using either ale or lager yeast.
Grist includes at least 30 percent malted wheat. 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)

B. Substyle: Dark American Wheat Ale or Lager with Yeast

Dark American yeasty Wheats 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. Diacetyle and phenolic, clove-like aromas should not be
perceived. Hop aroma, flavor and bitterness are low to medium. Medium-low to medium-high malt sweetness is
present. Roast malt astringency acceptable when balanced with malt sweetness. These beers can be made using either
ale or lager yeast. Grist includes at least 30 percent malted wheat. 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)
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3. Fruit Beer

Fruit Beers are any beers 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 may
range widely from pale to very dark depending on the underlying style. 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. Malt
sweetness can vary from none to medium-high levels. 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. Classify-
ing 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 considered as Fruit Beer; whereas such a beer in which juniper berry
characters are expressed more as herbal or spice quality would appropriately be considered as an Herb and Spice Beer.
For purposes of this competition coconut is defined as a vegetable; beers exhibiting coconut character would be
appropriately entered as field beer. To allow for accurate judging the brewer must list the fruit(s) used, as well as a
classic ale, lager or experimental style of base beer or any other ingredients or processes used. Beer entries not
accompanied by this information will be at a disadvantage during judging.

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)

4. Fruit Wheat Beer

Fruit Wheat Beers are straw to light amber, with hue depending on type of fruit used. Color should reflect a degree of
fruit’s color. Chill haze is acceptable. 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. Fruited German-style wheat beers that fit the
other descriptors for this style are permissible. Diacetyl aroma should not be perceived. Yeast and yeast generated
aroma should be low to medium but not overpowering in versions 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. Diacetyl flavor should not
be perceived. Body is low to medium. In versions served with yeast the character should portray a full yeasty mouth-
feel. To allow for accurate judging the brewer must list the fruit(s) used, as well as a classic ale or lager wheat beer
base style or any other ingredients or processes used. Beer entries not accompanied by this information will be at a
disadvantage during judging.

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)

5. Field Beer or Pumpkin Beer

A. Substyle: Field Beer

Field Beers are any beers using vegetables as an adjunct in either the mash, kettle, primary or secondary fermenta-
tion, providing obvious (ranging from subtle to intense), yet harmonious, qualities. Field Beers may range widely from
pale to very dark depending on the underlying style. 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. Malt sweetness can
vary from very low to medium-high levels. Hop bitterness is very low to medium-high. Classifying these beers is
complex, with exemplary versions depending on the exhibition of vegetable characters more so than the addition of
vegetable itself. As an example, a chili-flavored beer with notable roast or vegetal chili flavor and/or aroma characters
evident would be appropriately considered as Field Beer; whereas such a beer in which chili characters are expressed
more as herbal or spice quality (such as the “heat” of a chili pepper) would appropriately be considered as Herb/Spice
Beers. For purposes of this competition, coconut is defined as a vegetable, and beers containing coconut would be
appropriately entered as field beer. To allow for accurate judging the brewer must list what vegetables are used, and
may also list a classic style of base beer, or any other ingredients or processes used. Beer entries not accompanied by
this information will be at a disadvantage during judging.

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)
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B. Substyle: Pumpkin Beer

Pumpkin 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. Pumpkin Beers may range widely from pale to very dark depending on the underlying style. Clear or hazy
beer is acceptable in appearance. Pumpkin or winter squash aromas ranging from subtle to intense should be evident.
These beers may or may not be spiced with other ingredients. Hop and spice aromas should not overpower pumpkin or
squash aromas. Hop aroma is low to medium. Malt sweetness often varies from low to medium high levels. Hop flavor
is low to medium, and not overpowering pumpkin or squash characters. Hop bitterness is low to medium-low. Exem-
plary versions exhibit pumpkin or squash characters, which should not be overpowered by balanced, harmonious hop
or spice characters (if present). To allow for accurate judging the brewer must provide information about their entry,
including a classic ale, lager or experimental style of base beer, and/or any other ingredients or processes used. Beer
entries not accompanied by this information will be at a disadvantage during judging.

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)

6. Herb and Spice Beer

Herb/Spice Beers are any beers using herbs or spices (derived from roots, seeds, fruits, vegetable, flowers, etc.) other
than or in addition to hops to create a distinct (ranging from subtle to intense) character. Herb and Spice Beers may
range from light brown to black depending on underlying style. Clear or hazy beer is acceptable in appearance.
Individual aroma and/or flavor characters of herbs and/or spices used may not always be identifiable. Malt sweetness
will vary dramatically depending on overall balance desired. Hop bitterness is very low to low. Low hop bitterness is
optimal for highlighting herbal/spice characters. Positive evaluations are significantly based on perceived balance of
flavors. Classifying these beers can be complex; entries which exhibit primarily herbal and/or spicy qualities would
appropriately considered as Herb/Spice Beer. As described in other categories and by way of example, chili-flavored
beer with notable roast or vegetal chili flavor and/or aroma characters evident would be appropriately considered as
Field Beer; whereas such a beer in which chili characters are expressed more as herbal or spice quality (such as the
“heat” of a chili pepper) would appropriately be considered as Herb/Spice Beers. Pumpkin beers in which herb and
spice characters dominate would also be appropriately be considered as Herb/Spice beers. To allow for accurate
judging the brewer must list what herbs and/or spices are used, and a classic ale, lager or experimental style of base
beer. Beer entries not accompanied by this information will be at a disadvantage during judging.

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)

7. Chocolate Beer

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 (ranging from subtle to intense) character. Chocolate Beers may range from light brown to black
depending on underlying style. Clear or hazy beer is acceptable in appearance. Medium-low to medium-high malt
sweetness helps accent cocoa flavors and aromas. Hop flavor is 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. For purposes of
this competition coconut is defined as a vegetable; beers exhibiting coconut character would be appropriately entered
as field beer. To allow for accurate judging the brewer must list the classic ale, lager or experimental style of the base
beer, and may also list the type of chocolate or other details if they wish. Beer entries not accompanied by this infor-
mation will be at a disadvantage during judging.

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) : 15-40

Color SRM (EBC) : 15-50 (30-100 EBC)

8. Coffee Beer

Coffee Beers are any beers using coffee in any of its forms to create a distinct (ranging from subtle to intense) charac-
ter. Coffee beers may range from amber to black depending on underlying style. Clear or hazy beer is acceptable in
appearance. Medium-low to medium malt sweetness helps accent coffee flavor and aromas. Hop flavor is lower than
might be expected for style of beer. Under hopping allows coffee to contribute to the flavor profile while not becoming
excessively bitter. Hop bitterness is very low to medium. To allow for accurate judging the brewer must list the classic
ale, lager or experimental style of the base beer, and may also list the type of coffee used along with other processing
information. Beer entries not accompanied by this information will be at a disadvantage during judging.

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) : 15-40

Color SRM (EBC) : 8-50 (16-100 EBC)
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9. Specialty Beer

Specialty Beers are any beers brewed using unusual fermentable sugars, grains and starches that contribute to alcohol
content other than, or in addition to, malted barley. Specialty Beers may range from very light to black depending on
underlying style. Clear or hazy beer is acceptable in appearance. 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.
For example, maple syrup or potatoes would be 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. Nuts generally have some degree of fermentables, thus a beer
brewed with nuts would be appropriately considered as a Specialty Beer. A beer brewed with honey would most appro-
priately be considered as a Honey Beer. Beer brewed with roots, seeds, flowers etc. and which exhibit herbal and/or
spicy characters would be appropriately considered as Herb and Spice Beer. Examples might include a chili-flavored
beer that emphasize heat rather than chili flavor, or 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 considered as fruit or field beers. For purposes of this competition coconut is defined as a
vegetable; beers exhibiting coconut character would be appropriately entered as field beer. To allow for accurate judging
the brewer must list the special ingredient(s) used and may also list the classic style on which the entry is based. Beer
entries not accompanied by this information will be at a disadvantage during judging.

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)

10. Rye Beer

A. Substyle: Rye Ale or Lager with or without Yeast

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 level 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 at
least 20 percent rye malt. 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. To allow for accurate judging the brewer must provide information about
the entry that indicates a rye version of a classic ale or lager style (e.g. rye pale ale, rye porter, etc.) or other hybrid rye
beer style. 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) : Varies with style

B. Substyle: German-Style Rye Ale (Roggenbier) with or without Yeast

German Ryes are pale to very dark, with darker versions running 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 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 in versions with yeast. Hop aroma and flavor are none. Malt sweetness will vary from
low to medium. Low level roast malt astringency acceptable when balanced with low to medium level malt sweetness.
Hop bitterness is very low to low. These beers can be made using phenol producing yeast. Grist should include at least
30 percent rye malt. 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.

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)
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11. Specialty Honey Beer

Honey Beers are any beers brewed using honey in addition to malted barley. Honey Beers may range from very light to
black depending on underlying style. Clear or hazy beer is acceptable in appearance. 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. Character of honey should be evident in aroma, flavor and/or overall balance with the
other components, without overpowering them. Honey Beers may be brewed to a traditional style, or may be experi-
mental. To allow for accurate judging the brewer must provide additional information about the entry which could
include the traditional or experimental style of the base beer, and/or the type of honey used (wildflower, clover, etc.).
Entries not accompanied by this information will be at a disadvantage during judging.

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)

12. Session Beer

Session Beers are the color of the classic beer style being made to lower strength. Appearance will vary 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 style must not exceed 4.1% alcohol by weight (5.2% alcohol by volume). For purposes of competi-
tion, entries containing less than 4.1% abw (5.2% abv) which could be appropriately entered in any other classic or
traditional style should be entered in that style and not entered as a session beer. To allow for accurate judging the
brewer must identify the base style by name or style number that is being created lower in alcohol and/or appropri-
ately identify the style created (for example: half-alt, singlefest or baby bock). Beer entries not accompanied by this
information will be at a disadvantage during judging.

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) : 3.2%-4.1% (4.1%-5.2%)

Bitterness (IBU) : 10-30

Color SRM (EBC) : 2+

13. Other Strong Beer

A. Substyle: Other Strong Ale or Lager

Other Strong Ales or Lagers are any range or 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 appropri-
ately identify the style created (for example: double alt, triple fest, or quadruple Pilsener). To allow for accurate
judging the brewer must provide the base style that is being created stronger and/or appropriately identify the style
created (for example: double alt, triple fest, imperial porter or quadruple Pilsener). 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) : Varies with style

B. Substyle: American-Style Imperial Porter

American Imperial Porters are black. Ale-like fruity ester aromas should be evident but not overpowering, compli-
menting malt and hop aromas. Hop aroma is low to medium-high. No roast barley or strong burnt/black malt charac-
ter 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. 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) :