18. dubna 2026
Zamecke navrsi

Specifikace soutéznich kategorii



A - Svétly lezak plzeriského typu

(dle BJCP 3b) 11,0-14,9 EPM (Liga lezaku 2025)

Celkovy dojem

Svétly cesky lezak s vyraznym sladovym a chmelovym
charakterem a dlouhym zavérem. Sladové chut je
komplexni. Horkost je stfedni aZ vyssi a Cista, postrada
tvrdost a drsnost, plsobi vyvazenym, zaoblenym
dojmem chuti, ktera zlepSuje pitelnost.

Vzhled

Stiedné a7 syté zlata barva. Ciré, v nefiltrované podobé
lehce aZ mirné zakalené. Hustd, dlouhotrvajici,
krémové bila péna.

Aroma

Stfredné aZ stfedné vysokd chlebova sladova viné a
stfedné nizka az stfedné korenita, kvétinova nebo
bylinna chmelova viné. Rovnovdha mezi sladem a
chmelem se muze lisit, od harmonické vyvazené az po
mirnou dominantu jedné ze slozek, vidy vSak
komplexni. Diacetyl nebo estery jsou neptipustné.

Chut

Bohatd, komplexni, chlebova sladovost kombinovana
s se stfedni aZ vyraznou a pfitom jemnou a zaoblenou
horkosti a kvétinovou a kofenénou chmelovou chuti.
Chut sladu a chmele je stfedni aZ stfedné vysoka a slad
mUzZe obsahovat lehky dojem karamelu. Hofkost je
vyrazna, ale neni drsnd. Dlouhd dochut muZe byt
vyvazend smérem ke chmelu nebo sladu, ale nikdy neni
agresivné naklonéna na jednu ze stran.

Pocit v Ustech

Stredni télo. Stredni az nizka karbonizace.

IBU: 30-45
SRM: 3,5-6
0G: 1,044 - 1,060
FG:1,013-1,017

ABV:4,2%-5,8%

Overall Impression

A refreshing pale Czech lager with considerable malt
and hop character and a long finish. The malt flavors
are complex for a Pilsner-type beer. The bitterness is
strong and clean but lacks harshness, which gives a
well-balanced, rounded flavor impression that
enhances drinkability.

Appearance

Medium yellow to deep gold color. Brilliant to very clear
clarity. Dense, long-lasting, creamy white head.

Aroma

Medium to medium-high bready-rich malt and
medium-low to medium-high spicy, floral, or herbal
hop bouquet; though the balance between the malt
and hops may vary, the interplay is rich and complex.
Diacetyl, or fruity esters are not permissible.

Flavor

Rich, complex, bready maltiness combined with a
pronounced yet soft and rounded bitterness and floral
and spicy hop flavor. Malt and hop flavors are medium
to medium-high, and the malt may contain a slight
impression of caramel. Bitterness is prominent but
never harsh. The long finish can be balanced towards
hops or malt but is never aggressively tilted either way.

Mouthfeel

Medium body. Moderate to low carbonation.
IBU: 3045

SRM: 3,5-6

0G: 1,044 - 1,060

FG:1,013-1,017

ABV:4,2%-5,8%


https://soutez.cech-pivo.cz/korbel/index.php?section=entry&fbclid=IwY2xjawJFMupleHRuA2FlbQIxMAABHVuoy5mepHniPn2AvRz-LAUTbMQzhYr5KSoh6D1ge7BctzZzSXF9xesqqA_aem_6iBBZdjZodeWbKOygscxbw
https://soutez.cech-pivo.cz/korbel/index.php?section=entry&fbclid=IwY2xjawJFMupleHRuA2FlbQIxMAABHVuoy5mepHniPn2AvRz-LAUTbMQzhYr5KSoh6D1ge7BctzZzSXF9xesqqA_aem_6iBBZdjZodeWbKOygscxbw

B - Polotmavy a tmavy lezak ceského typu
(dle BJCP 3c a 3d) 11,0-14,9 EPM

3C. Cesky polotmavy lezak
Celkovy dojem

Sladovy jantarovy Cesky lezdk s chmelovym
charakterem, ktery se muze lisit od nizkého aZ po
pomérné vyrazny. Sladové chuté se také mohou lisit,
coz vede k rGznym interpretacim a vyvazenim, od
sussich, chlebovych a mirné susenkovych az po sladsi a
ponékud karamelové.

Vzhled

Tmavé jantarova az médéna barva. Vysoka, témér bil3,
vytrvalad péna.

Aroma

Stfedné intenzivni, bohaté sladové aroma, které muze
byt bud’ chlebové a dominujici produktu Maillardovy
reakce, nebo lehce karamelové sladké. Korenity,
kvétinovy nebo bylinkovy chmelovy charakter mize byt
mirny az Zzadny, ale i pomérné vyrazny. Charakter
Cistého lezaku bez diacetylu a bez ester(.

Chut

Dominantni je komplexni sladovd chut (stfedni aZ
stfedné vysokd), i kdyzZ jeji povaha se muze lisit od
suché a s dominanci Maillardovy reakce aZz po
karamelovou a témér sladkou. Nizkd aZ stfedné
kotrenitd chmelova chut. Vyrazna, ale Cistd chmelova
horkost poskytuje vyvazeny zavér. Charakter Cistého
lezaku bez diacetylu a bez esterd. Bez chuti prazeného
sladu. Zavér se muize lisit od suchého a chmelového az
po relativné sladky.

Pocit v ustech

Stfedné plné az stfedni télo. Hebké a zakulacené, ¢asto
s jemnou krémovosti. Stfedni aZ nizka karbonizace.

IBU: 20-35

SRM: 10-16

0G: 1,044 - 1,060
FG: 1,013 - 1,017

ABV:4,4%-5,8%

3C. Czech Amber Lager

Overall Impression

A malty amber Czech lager with a hop character that
can vary from low to quite significant. The malt flavors
also can vary, leading to different interpretations and
balances ranging from drier, bready, and slightly
biscuity to sweeter and somewhat caramel-like.

Appearance

Deep amber to copper color. Clear to bright clarity.
Large, off-white, persistent head.

Aroma

Moderate intensity, rich malt aroma that can be either
bready and Maillard product-dominant or slightly
caramelly sweet. Spicy, floral, or herbal hop character
may be moderate to none. Clean lager character.
Diacetyl, or fruity esters are not permissible.

Flavor

Complex malt flavor is dominant (medium to medium-
high), though its nature may vary from dry and Maillard
product-dominant to caramelly and almost sweet.
Some examples have a candy-like to graham-cracker
malt character. Low to moderate spicy hop flavor.
Prominent but clean hop bitterness provides a
balanced finish. Diacetyl, or fruity esters are not
permissible. No roasted malt flavor. Finish may vary
from dry and hoppy to relatively sweet.

Mouthfeel

Medium-full to medium body. Soft and round, often
with a gentle creaminess. Moderate to low
carbonation.

IBU: 20-35

SRM: 10-16

0G: 1,044 - 1,060
FG:1,013-1,017

ABV:4,4%-5,8%


https://www.bjcp.org/style/2021/3/3C/czech-amber-lager/
https://www.bjcp.org/style/2021/3/3C/czech-amber-lager/

3D. Cesky tmavy lezak
Celkovy dojem

Bohaty, tmavy, sladovy cesky lezak s prazenym
charakterem, ktery se mlZe ménit od témér
nepfitomného az po znaéné wvyrazny. Sladova
rovnovaha a zajimavy a komplexni chutovy profil s
proménlivou Urovni chmeleni, ktera poskytuje radu
moznych interpretaci.

Vzhled

Tmavé médéna az témér cerna barva, ¢asto s Cervenym
nebo grandtovym nadechem. Vysoka krémovd a
trvanliva péna.

Aroma

Stfedné az stfedné vysokd, hluboka, nékdy sladova
nasladlost, s volitelnymi vlastnostmi, jako jsou chlebové
klrky, toasty, nebo karamel. Charaktery praZzeného
sladu, jako je ¢okolada nebo nasladla kava, se mohou
liSit od stfedniho po zadné, ale nemély by prehlusit
charakter zakladniho sladu. Volitelné nizké az stfedné
vyrazné korenité chmelové aroma. Diacetyl nebo estery
jsou neptipustné.

Chut

Dominuje stfedni aZ stfedné vysokda komplexni
sladovost, typicky s Maillardovou reakci, bohatymi na
slad a lehkou az stfedni zbytkovou sladovou nasladlosti.
Mohou byt pfitomny také sladové prichuté, jako je
karamel, toast, cokoldda nebo kdva, s velmi nizkym az
stfednim praZenim. Nizkd aZ stfedné kofenita chmelova
chut. Mirna az stfedné nizkd horkost, ale méla by byt
vnimatelna. Rovnovaha se mze liSit od sladové pres
relativné dobre vyvaienou az po jemné chmelovou.
Diacetyl nebo estery jsou nepfipustné.

Pocit v Ustech

Stfedné aZ stfedné plné télo, vyrazny pocit v Ustech,
aniz by byl tézky. Stfedné krémova textura, hladkeé.
Stredni az nizka karbonizace. V silnéjsich verzich mize
mit mirnou alkoholovou hrejivost.

IBU: 18-34

SRM: 17-35

0G: 1,044 - 1,060
FG: 1,013 - 1,017

ABV:4,4%-5,8%

3D. Czech Dark Lager

Overall Impression

A rich, dark, malty Czech lager with a roast character
that can vary from almost absent to quite prominent.
Malty balance and an interesting and complex flavor
profile, with variable levels of hopping that provides a
range of possible interpretations.

Appearance

Dark copper to almost black color, often with a red or
garnet tint. Clear to bright clarity. Large, off-white to
tan, persistent head.

Aroma

Medium to medium-high rich, deep, sometimes sweet
maltiness, with optional qualities such as bread crusts,
toast, or caramel. Roasted malt characters such as
chocolate or sweetened coffee can vary from moderate
to none but should not overwhelm the base malt
character. Low to moderate spicy hop aroma optional.
Diacetyl, or fruity esters are not permissible.

Flavor

Medium to medium-high deep, complex maltiness
dominates, typically with malty-rich Maillard products
and a light to moderate residual malt sweetness. Malt
flavors such as caramel, toast, chocolate, or coffee may
also be present, with very low to moderate roast
character. Low to moderate spicy hop flavor. Moderate
to medium-low bitterness, but should be perceptible.
Balance can vary from malty to relatively well-balanced
to gently hop-forward. Diacetyl, or fruity esters are not
permissible.

Mouthfeel

Medium to medium-full body, considerable mouthfeel
without being heavy or cloying. Moderately creamy in
texture. Smooth. Moderate to low carbonation. Can
have a slight alcohol warmth in stronger versions.

IBU: 18-34

SRM: 17-35

0G: 1,044 - 1,060
FG:1,013-1,017

ABV:4,4%-5,8%


https://www.bjcp.org/style/2021/3/3D/czech-dark-lager/
https://www.bjcp.org/style/2021/3/3D/czech-dark-lager/

C — Pale Ale — bez udani konkrétniho typu

Volitelny styl piva bez pfifazeni k BJCP, podminkou je
jen barva svétla az polotmava a EPM v rozmezi 11 — 15
% EPM. Nutna specifikace konkrétniho stylu a EPM.

D — IPL — spodné kvaseno pivo

Podminkou je uziti chmele Genotyp 5432.
Dry Hopping pouze s chmelem Genotyp 5432 (od 11,00
do 15,0 % EPM).
Uéastnik je povinen specifikovat EPM

Optional beer style without BJCP affiliation, only light
to medium-dark color and EPM in the range of 11 - 15%
EPM. Specification of specific style and EPM required.

IPL — bottom-fermented beer. The condition is the use
of Genotype 5432 hops*) Dry Hopping only with
Genotype 5432 hops (from 11.0 to 15.0% EPM). The
participant is obliged to specify the EPM



E — Baltic Porter (9C Baltic Porter) od 1.060 do 1.090 OG

(priblizné od 14 do 21 EPM)

9C. Baltic Porter

Celkovy dojem

Silné, tmavé, sladové pivo s riznymi interpretacemi v
ramci baltského regionu. Hladké, hrejivé a bohaté
sladové, s komplexni chuti tmavého ovoce a prazenou
chuti bez pfipalenych tona.

Vzhled

Tmavé Cerveno-médéna aZ neprihledna tmavé hnéda
barva, ale ne ¢erna. Silnd, dlouhotrvajici krémova péna.
Ciré, i kdyz tmavsi verze mohou byt neprihledné.
Aroma

Bohatd sladova viné casto obsahujici karamel, ofechy,
prazeny toast nebo lékofici. Komplexni alkoholovy a
esterovy profil stredni sily pripominajici Svestky,
rozinky, tfeSné nebo rybiz, obdas s vinovou vini
podobnou portskému. Hluboké sladové akcenty horké
¢okolady, kavy nebo melasy, ale nikdy pripalené. Zadny
chmel. Zadna kyselost. Hladky, ne ostry dojem.

Chut

Stejné jako aroma ma bohatou sladovost s komplexni
smési sladu, esterd suSeného ovoce a alkoholu. Slad
mlze mit karamelovy, ofechovy, melasovy nebo
|ékoticovy nadech. Vyrazna, ale hladkd prazena chut
pfipominajici Schwarzbier, ktera se zastavi pred
spaleninou. Lehké téony cerného rybizu a tmavého
suSeného ovoce. Hladké na patfe a hutny dojezd.
Zacatky sladové sladké, ale tmavsi sladové chuté rychle
dominuji a pretrvavaji pres suchy zavér, pficemz v
dochuti zanechdvaji nddech prazené kavy nebo lékofice
a suseného ovoce. Stfedné nizka az stfedni horkost, jen
pro zajiSténi rovnovahy a zabranéni drsnosti. Chmelova
chut mirné kofenitého chmele se pohybuje od 7zadné az
po stfedné nizkou.

Pocit v ustech

Obecné docela plné a hladké, s dobie wvyzralym
alkoholovym teplem, které muze byt zradné pici.
Stfedni aZ stfredné vysoka karbonizace, diky cemuz se
zdd jesté vice zapliujici. Neni tézké na jazyku kvl
urovni karbonizace.

IBU: 20-40
SRM: 17-30
0G: 1,060 - 1,090
FG: 1,016 - 1,024

ABV:6,5%-9,5%

9C. Baltic Porter

Overall Impression

A strong, dark, malty beer with different
interpretations within the Baltic region. Smooth,
warming, and richly malty, with complex dark fruit
flavors and a roasted flavor without burnt notes.

Appearance

Dark reddish-copper to opaque dark brown color, but
not black. Thick, persistent tan-colored head. Clear,
although darker versions can be opaque.

Aroma

Rich maltiness often containing caramel, toffee, nuts,
deep toast, or licorice notes. Complex alcohol and ester
profile of moderate strength, and reminiscent of plums,
prunes, raisins, cherries, or currants, occasionally with
a vinous Port-like quality. Deep malt accents of dark
chocolate, coffee, or molasses, but never burnt. No
hops. No sourness. Smooth, not sharp, impression.

Flavor

As with aroma, has a rich maltiness with a complex
blend of deep malt, dried fruit esters, and alcohol. The
malt can have a caramel, toffee, nutty, molasses, or
licorice complexity. Prominent yet smooth
Schwarzbier-like roasted flavor that stops short of
burnt. Light hints of black currants and dark dried fruits.
Smooth palate and full finish. Starts malty-sweet but
darker malt flavors quickly dominate and persist
through the dryish finish, leaving a hint of roast coffee
or licorice and dried fruit in the aftertaste. Medium-low
to medium bitterness, just to provide balance and
prevent it from seeming cloying. Hop flavor from
slightly spicy hops ranges from none to medium-low.
Clean fermentation profile.

Mouthfeel

Generally quite full-bodied and smooth, with a well-
aged alcohol warmth that can be deceptive. Medium to
medium-high carbonation, making it seem even more
mouth-filling. Not heavy on the tongue due to
carbonation level.

IBU: 20-40
SRM: 17-30
0G: 1,060 - 1,090
FG: 1,016 - 1,024

ABV:6,5%-9,5%


https://www.bjcp.org/style/2021/9/9C/baltic-porter/

F — Zitné pivo — pivo s vy$sim podilem Zitného sladu

Podminky pro splnéni v této kategorii:

1) Uziti kvasnic spodniho kvaseni

2) Minimalni podil libovolného Zitného sladu
(pFipadné jejich kombinace) 30 % sypani

3) Maximalni EPM 11,00 — 14,9 %

Ucastnik je povinen specifikovat pivni kategorii, podil a
typ Zitného sladu, EPM piva.

Beer with a higher proportion of rye malt

Conditions for compliance in this category:
1) Use of bottom-fermenting yeast

2) Minimum proportion of any rye malt (or their
combination) 30%

3) OG: 1,044 - 1,060

The participant is obliged to specify the beer category,
proportion and the type of rye malt, EPM of the beer.



G — Klasterni piva
dle BJCP 26A, 26B, 26C, 26D

26 — Klasterni piva

Jde o 4 typy piv se spole¢nym prvkem:

V této kategorii jsou piva, kterd byla inspirovdna
naboZenskymi pivovary. VSechny jsou svrchné
kvasenévrcholné fermentujici, dosahuji  vysoké
nasycenosti diky dokvaseni v lahvi a maji vyrazny,
komplexni a typicky ‘'belgicky’ korfenéno-esterovy
kvasinkovy charakter. VétSinou i velmi silné alkoholické.

26A. Klasterni belgické Single
Celkovy dojem

Svétlé, suché a silné sycené. Typicky silny ovocno-
kofenény charakter s vyssi horkosti s nizkou az stredni
sladovou slozkou, chlebové, ¢i aZz toustové tény
v pozadi. Ovocna slozka mlze byt od jablka, grepu,
citronu, pomerance, broskve, ¢i merunky. Vyraznéjsi
fenoly jdouci do hiebicku, pfipadné cerného pepre.
Zvykackové tény jsou nevhodné.

Vzhled

Svétle Zluta aZ stfedné zlata barva, silnéjsi perleni,
vysoka péna.

Aroma a Chut

Pocatecni sladova chut je lehkd a ma zpravidla medovy
charakter, mlze byt lehce toustové, chlebové. V zavéru
suché a chmelové tény. Lehké aZz stfedni fenolova
v aroma i v chuti jdouci do hrebicku, ¢i ¢erného pepre,
kvasnicovy a chmelovy charakter.

Pocit v Ustech

Télo stfedni aZ lehké. Stfedni aZ vysoké nasyceni, nemél
by se alkohol vyrazné projevovat.

IBU: 25-45

SRM: 3-5
0G:1,044 -1,054
FG:1,004 -1,010

ABV:4,8% -6 %

26. Trappist Ale
Trappist is a protected legal appellation, and cannot be

used commercially except by genuine Trappist
monasteries that brew their own beer. However, we
can use it to describe the type or styles of beer
produced by those breweries and those who make
beers of a similar style. Trappist type beers are all
characterized by very high attenuation, high
carbonation through bottle conditioning, and
interesting (and often aggressive) yeast character.

26A. Trappist Single
Overall Impression

A pale, bitter, highly attenuated and well carbonated
Trappist ale, showing a fruity-spicy Trappist yeast
character, a spicy-floral hop profile, and a soft,
supportive grainy-sweet malt palate.

Appearance, aroma and flavor

Pale yellow to medium gold color. Generally good
clarity, with a moderate-sized, persistent, billowy white
head with characteristic lacing.

Medium-low to medium-high Trappist yeast character,
showing a fruity-spicy character along with medium-
low to medium spicy or floral hops, occasionally
enhanced by light herbal/citrusy spice additions. Low
to medium-low grainy-sweet malt backdrop, which
may have a light honey or sugar quality. Fruit
expression can vary widely (citrus, pome fruit, stone
fruit). Light spicy, yeast-driven phenolics found in the
best examples. Bubblegum inappropriate.

Fruity, hoppy, bitter, and dry. Initial malty-sweet
impression, with a grainy-sweet soft malt palate, and a
dry, hoppy finish. The malt may have a light honeyed
biscuit or cracker impression. Moderate spicy or floral
hop flavor. Esters can be citrus (orange, lemon,
grapefruit), pome fruit (apple, pear), or stone fruit
(apricot, peach). Light to moderate spicy, peppery, or
clove phenolics. Bitterness rises towards the crisp, dry
finish, with an aftertaste of light malt, moderate hops
and yeast character.

Mouthfeel - Medium-light to medium body. Smooth.
Medium-high to high carbonation, can be somewhat
prickly. Should not have noticeable alcohol warmth.


https://www.bjcp.org/style/2015/26/trappist-ale/
https://www.bjcp.org/style/2015/26/26A/trappist-single/

26B. Klasterni belgické Dubbel
Celkovy dojem

Tmavé Cerveno-médéné, stiedné silné, sladové,
komplexni s bohatou sladovou chuti. Tmavé, ¢i susené
ovoce s lehkym alkoholem ve sladovém vyznéni, které
je ale stale pomérné suché.

Vzhled
Tmaveé cerveno-meédeéné.
Aroma a Chut

Stfedné az stfedné silné, bohaté sladové aroma

s nadechem cokolady, karamelizovaného cukru. Nesmi
byt pfipalené. Stfedni ovocné esterové tony, zacasté
tmavého, Ci suseného ovoce, nékdy i bananu. Fenoly
stfedni aZ stfedné vyssi jdouci do cerného pepfre.
Chmelova slozka obvykle chybi, pfipadné je nizsi

s bylinnym, ¢i kvétinovym charakterem. Sladova je

v rovnovaze s fenolovymi a kofenénymi tény. Alkohol
je spise schovany.

Pocit v ustech

Hladkeé stfedni aZ stiedné plné télo, vysoka
nasycenost, pfijemné teplo s pfijemnym nizkym
alkoholem.

IBU: 15-25

SRM: 10-17

0G: 1,062 - 1,075
FG: 1,008 - 1,018

ABV:6 %—7,6 %

26B. Belgian Dubbel
Overall Impression

A deep reddish-copper, moderately strong, malty,
complex Trappist ale with rich malty flavors, dark or
dried fruit esters, and light alcohol blended together in
a malty presentation that still finishes fairly dry.

Appearance

Dark amber to copper in color, with an attractive
reddish depth of color. Generally clear. Large, dense,
and long-lasting creamy off-white head.

Aroma

Complex, rich-sweet malty aroma, possibly with hints
of chocolate, caramel and/or toast (but never roasted
or burnt aromas). Moderate fruity esters (usually
including raisins and plums, sometimes also dried
cherries). Esters sometimes include banana or apple.
Spicy phenols and higher alcohols are common (may
include light clove and spice, peppery, rose-like and/or
perfumy notes). Spicy qualities can be moderate to very
low. Alcohol, if present, is soft and never hot or
solventy. Low to no spicy, herbal, or floral hop aroma,
typically absent. The malt is most prominent in the
balance with esters and a touch of alcohol in support,
blending together for a harmonious presentation.

Flavor

Similar qualities as aroma. Rich, complex medium to
medium-full rich-sweet malt flavor on the palate yet
finishes moderately dry. Complex malt, ester, alcohol
and phenol interplay (raisiny flavors are common; dried
fruit flavors are welcome; clove or pepper spiciness is
optional). Balance is always toward the malt. Medium-
low bitterness that doesn’t persist into the aftertaste.
Low spicy, floral, or herbal hop flavor is optional and
not usually present.

Mouthfeel

Medium-full body. Medium-high carbonation, which
can influence the perception of body. Low alcohol
warmth. Smooth, never hot or solventy.

IBU: 15-25

SRM: 10-17

0G: 1,062 - 1,075
FG: 1,008 - 1,018

ABV:6 % —7,6 %


https://www.bjcp.org/style/2015/26/26B/belgian-dubbel/

26C. Klasterni belgické Triple
Celkovy dojem

Silné, svétlé, mirné kofenéné s pfijemnou zakulacenou
sladovou chuti, vyssi horkosti a suchym doznénim.
Velmi aromatické s kofenénymi, ovocnymi a lehce
alkoholovymi tény v kombinaci s €istym sladovym
charakterem.

Vzhled

Tmaveé Zluté aZ svétle jantarova barva, dlouhotrvajici
krémova péna.

Aroma a Chut

Komplexni, stfedné az vyrazné pikantni, stfedni estery,
ve vini by se alkohol nemél projevovat. Fenoly
vyrazné jdouci do ¢erného pepfre, pfipadné hrebicku.
Estery Casto pfipominaji citrusové plody, ale nékdy

mUzZou jit i do bananové. Vyrazné kofenéné, kvétinové.

Sladovy charakter je lehky, lehce do medové.
Pocit v ustech

Stfedné lehké azZ stfedni télo — lehci, neZ by
naznacovalo EPM. Silné sycené, alkohol skryty.

IBU: 20-40
SRM: 4,5-7
0G: 1,075 -1,085
FG: 1,008 - 1,014

ABV:7,5%-9,5%

26C. Belgian Tripel
Overall Impression

A pale, somewhat spicy, dry, strong Trappist ale with a
pleasant rounded malt flavor and firm bitterness.
Quite aromatic, with spicy, fruity, and light alcohol
notes combining with the supportive clean malt
character to produce a surprisingly drinkable beverage
considering the high alcohol level.

Appearance

Deep yellow to deep gold in color. Good clarity.
Effervescent. Long-lasting, creamy, rocky, white head
resulting in characteristic Belgian lace on the glass as it
fades.

Aroma

Complex bouquet with moderate to significant
spiciness, moderate fruity esters and low alcohol and
hop aromas. Generous spicy, peppery, sometimes
clove-like phenols. Esters are often reminiscent of
citrus fruits such as oranges, but may sometimes have
a slight banana character. A low yet distinctive spicy,
floral, sometimes perfumy hop character is usually
found. Alcohols are soft, spicy and low in intensity.
The malt character is light, with a soft, slightly grainy-
sweet or slightly honey-like impression. The best
examples have a seamless, harmonious interplay
between the yeast character, hops, malt, and alcohol.

Mouthfeel

Medium-light to medium body, although lighter than
the substantial gravity would suggest. Highly
carbonated. The alcohol content is deceptive, and has
little to no obvious warming sensation. Always
effervescent.

IBU: 20-40
SRM: 4,5-7
0G: 1,075 -1,085
FG: 1,008 - 1,014

ABV:7,5%-9,5%


https://www.bjcp.org/style/2015/26/26C/belgian-tripel/

26D. Klasterni belgické tmavé silné (Quadrupel)
Celkovy dojem

Tmavé, komplexni, velmi silné belgické ALE s lahodnou
smési sladové spolu s tmavym ovoceme a kofenénymi
tony, slozité, bohaté, hladké a nebezpecné pitelné.

Vzhled

Tmavé jantarové az tmavé médeéné. Vysoka krémova
husta péna.

Aroma a Chut

Komplexni a pomérné intenzivni smés bohaté sladové
a ovocné zvyraznéné korfenénymi fenoly a alkoholem.
Sladova je stfedni az vysokd s chlebovymi a tmavé-
karamelovymi tony, ale bez prazenych chuti a vani.
Estery jsou silné a pfipominaji rozinky, Svestky, susené
tresné, fiky, datle. Kofenéné fenoly zase cerny pepf, Ci
vanilku, nikoli hiebicek. Alkohol stfedni az silny. Chmel
neznatelny, pokud je pfitomen, pak lehce kofenity Ci
bylinny charakter. Alkohol dodava sladové protivahu.

Pocit v Ustech

Stiredné lehké aZ stfedni télo — lehdi, nez by
naznacovalo EPM. Silné sycené, alkohol skryty.

Hrejivy alkohol, vysoké nasyceni, ale nikoli ostré,
vétsinou stiedné tézké.

IBU: 20-35

SRM: 12-22
0G:1,075-1,110
FG:1,010 - 1,024

ABV:8%—-12%

26D. Belgian Dark Strong Ale
Overall Impression

A dark, complex, very strong Belgian ale with a
delicious blend of malt richness, dark fruit flavors, and
spicy elements. Complex, rich, smooth and dangerous.

Appearance

Deep amber to deep coppery-brown in color (dark in
this context implies more deeply colored than golden).
Huge, dense, moussy, persistent cream- to light tan-
colored head. Can be clear to somewhat hazy.

Aroma

Complex, with a rich-sweet malty presence, significant
esters and alcohol, and an optional light to moderate
spiciness. The malt is rich and strong, and can have a
deep bready-toasty quality often with a deep caramel
complexity. The fruity esters are strong to moderately
low, and can contain raisin, plum, dried cherry, fig or
prune notes. Spicy phenols may be present, but usually
have a peppery quality not clove-like; light vanilla is
possible. Alcohols are soft, spicy, perfumy and/or rose-
like, and are low to moderate in intensity. Hops are not
usually present (but a very low spicy, floral, or herbal
hop aroma is acceptable). No dark/roast malt aroma.
No hot alcohols or solventy aromas.

Mouthfeel

High carbonation but not sharp. Smooth but noticeable
alcohol warmth. Body can range from medium-light to
medium-full and creamy. Most are medium-bodied.

IBU: 20-35

SRM: 12-22
0G:1,075-1,110
FG: 1,010 - 1,024

ABV:8%—12%


https://www.bjcp.org/style/2015/26/26D/belgian-dark-strong-ale/

H — Divoka karta — ostatni pivni styly

Nesmi byt vzorek zafazen v jiné kategorii.

U divoké karty musi Gcastnik pfiradit svému vzorku styl
(tedy druh piva), podle kterého bude komise
posuzovat Cistotu stylu

H - Wild card - other beer styles (the sample may not
be included in another category. For a wild card, the
participant must assign a style (i.e. type of beer) to
their sample, according to which the committee will
assess the purity of the style.



