
PUMPKIN BEER TASTING 2019  

 Tasting Key: 

 
Scorecard: 

 5 4 3 2 1 

Color 
Medium amber to coppery 
brown. Usually clear, but may  
be dark. Orange tints. 

   
Very light, light head. 

Aroma 
Pumpkin pie, candied yams, or  
similar harvest dishes. Any combo of fall aromatics.  

   No smell, no spice related 
smell. 

Taste 

Provides some spice presentation. Spices 
associated with the fall season. The spices and 
optional fermentables should be supportive & 
blend well. 

   
No taste, overly hoppy, little 
spice. 

Body 
Body is generally medium to full, and a certain 
malty and/or  
vegetable-based chewiness is often present. 

   
Very light, no mouth feel. 

Name 
Creative: related to the Halloween or fall season. 
Pumpkin tie-in recommended.  

   Not seasonally related or just 
“Pumpkin Ale”. 

Label 
Eye-catching and unique. Related to the 
Halloween/fall season, but also to beer name.  

   Not seasonally related or 
related to name.  
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