BJCP Study Session Syllabus

1/27/09 Class 1: Doctored Beer Seminar 

This is an informative and practical method of learning how isolated flavors taste in beer. A beer is doctored with threshold amounts of compounds, which occur in beer or mimic those that do. 
2/3/09 Class 2: Light Lager, Pilsner


Light Lager



1A. Lite American Lager



1B. Standard American Lager



1C. Premium American Lager



1D. Munich Helles


1E. Dortmunder Export


Pilsner



2A. German Pilsner



2B. Bohemian Pilsner



2C. Classic American Pilsner

Tech Topic: Malt, including the malting process, types, adjuncts, kilning, and styles with which different malts are associated.
2/10/09 ABL Meeting
2/17/09 Class 3: European Amber Lagers, Dark Lagers, Bocks

European Amber Lager


3A. Vienna Lager



3B. Oktoberfest / Marzen


Dark Lager



4A. Dark American Lager



4B. Munich Dunkel



4C. Schwarzbier (Black Beer)


Bock



5A. Maibock / Helles Bock



5B. Traditional Bock



5C. Doppelbock



5D. Eisbock

Tech Topic: Water, including minerals, pH, hardness, adjustment and the effect on the development of world beer styles.
2/24/09 Class 4: Light and Amber Hybrids

Light Hybrid Beer



6A. Cream Ale



6B. Blonde Ale



6C. Kolsch



6D. American Wheat or Rye


Amber Hybrid Beer



7A. Northern German Altbier



7B. California Common Beer


7C. Dusseldorf Altbier

Tech Topic: Mashing, including types used for different beer styles, mash schedules and enzymes.
3/3/09 Class 5: English, Scottish And Irish Ales

English Pale Ale



8A. Standard / Ordinary Bitter



8B. Special / Best / Premium Bitter



8C. Extra Special / Strong Bitter (English Pale Ale)


Scottish and Irish Ale


9A. Scottish Light 60/-



9B. Scottish Heavy 70/-



9C. Scottish Export 80/-



9D. Irish Red Ale



9E. Strong Scotch Ale

Tech Topic: Hops, including varieties and association with different beer styles, IBUs, Hopping schedules.
3/10/09 ABL Meeting
3/17/09 No Class St. Patrick’s Day

3/24/09 Class 6: American Ale, India Pale Ale 

American Ale



10A. American Pale Ale



10B. American Amber Ale



10C. American Brown Ale


India Pale Ale

14A. English IPA

14B. American IPA

14C. Imperial IPA 

Tech Topic: Yeast and fermentation, including characteristics of different yeast strains, bacteria, by products and relationship to world beer styles.
3/31/09 Class 7: English Brown Ales, Porters, Stouts

English Brown Ale



11A. Mild



11B. Southern English Brown



11C. Northern English Brown


Porter



12A. Brown Porter



12B. Robust Porter



12C. Baltic Porter


Stout



13A. Dry Stout



13B. Sweet Stout



13C. Oatmeal Stout



13D. Foreign Extra Stout



13E. American Stout



13F. Russian Imperial Stout

Tech Topic: Brewing procedures, including sparging, boiling, fining and carbonation methods. Discuss reasons and potential problems.

4/7/09 Class 8: German Wheat and Rye Beer, Belgian and French Ale

German Wheat and Rye Beer



15A. Weizen / Weissbier



15B. Dunkelweizen



15C. Weizenbock



15D. Roggenbier (German Rye Beer)


Belgian and French Ale



16A. Witbier



16B. Belgian Pale Ale



16C. Saison



16D. Biere De Garde



16E. Belgian Specialty Ale

Tech Topic: Recipe formulation, including selection of appropriate hops, malt, water yeast and procedures for brewing different beer styles.

4/14/09 ABL Meeting

4/21/09 Class 9:  Strong Ale, Sour Ale

Strong Ale



19A. Old Ale



19B. English Barleywine



19C. American Barleywine


Sour Ale



17A. Berliner Weisse



17B. Flanders Red Ale



17C. Flanders Brown / Oud Bruin



17D. Straight (Unblended) Lambic



17E. Gueuze


17F. Fruit Lambic

Tech Topic: Troubleshooting I. Includes discussion of how positive and negative attributes are perceived and produced, the beer styles with which they may be associated and corrective measures.

4/28/09 Class 10: Belgian Strong Ale 

Belgian Strong Ale



18A. Belgian Blond Ale



18B. Belgian Dubbel



18C. Belgian Tripel



18D. Belgian Golden Strong Ale



18E. Belgian Dark Strong Ale


Tech Topic: Troubleshooting II.
5/5/09 Class 11: Review
5/9/09   BJCP Exam

