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Thank you for agreeing to participate as a CAMRA panel chair. These notes provide some general 
objectives and guidelines for procedures on the day. 

The end result 
While our main objective is to select the best beers from those presented on our tables we also 
need to ensure a fair and objective judging process and a positive experience for our judges.  
Current procedures provide for this but do depend on your expertise to direct activities. 

Preparation 

Whilst the hard work of judging occurs at the tasting tables preparation of all judges is important, 
both on the day before the event and on the morning of the event.  Sensitivity can be greatly 
affected by over-indulgence up to 24 hours before an event both from alcohol, heavy food and lack 
of sleep! 

On the morning of the judging we ask CAMRA panel chairs to host their panel in preparation for 
the event. On arrival, the judges should be escorted direct to the judging area. As the judging is a 
blind tasting it is important that judges are prevented from investigating beers on sale in the beer 
festival or in the programme. During introductions and socialising before judging, it is worth 
assessing your panel members’ experience, strengths and weaknesses.  These will vary greatly 
according to background and training.   

Brewery guests may have sat at tasting panels every day for years but be limited in the styles and 
characters of beers they appreciate.  They may know their own beers inside out but have much 
less idea of other beers.  In addition they may be experts at identifying faults and unforgiving of 
their presence.  It is a difficult job to balance a preoccupation about faults against recognition of 
positive features expected in a particular beer style and that job falls to the panel chair. 

In other cases you will have panel members who are very unskilled in assessing beers beyond 
comparing them with those of their youth or the latest trend.  Such assessments are valuable 
impressions of a beer's impact in the market place but must be tempered with a critical 
assessment of the beer’s style criteria.   

The chances are that you will have judges of differing ability on the panel.  Few will have tasted 
together before. Assessing your panel in advance and explaining procedures helps avoid 
confusion, unnecessary debate and inaccuracies. It is important for the panel chairs to encourage 
contributions to discussion from all members of the panel and to prevent any individuals from 
dominating procedures. 

Finally, ensure that your tasters are refreshed.  Water will be available and a beer will be provided 
for trial tasting to adjust senses to the impact of tasting beer.  Early morning tastings can be a 
shock to the system and need a slow introduction.  Half a pint should do the job and stimulate 
appetite for the harder work to come. 

Tasting protocol 
Your tasting panel should work individually and produce individual scores.  
These will be collated and average scores determined.  However, the 
panel is no monastery. It is not necessary to work in silence or be 
reverential.   
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Reasonable discussion is valid and may avoid errors and misinterpretations.  Try to outline the 
beer style at some point, either before assembling at the table or when you do sit down.  Provide 
suitable and unsuitable examples for discussion to focus the panel’s mind and refer to the style 
guidelines which will be available for reference. 

Each beer is assessed and given a score out of 10 for appearance, aroma, taste and aftertaste. 
Guidelines are including on the scoring forms. 'Taste' is regarded as the most important parameter 
and the taste scores should be carefully considered as they will be weighted accordingly. 

Ask judges not to name brands if they think they can identify any entrants, as this can influence 
other scores either positively or negatively because of pre-conceived views about individual beers - 
and it is easy for experienced tasters to mis-identify beers in blind tastings. 

Most judges will know how to drink but if you find a judge assessing aroma without an evident sniff 
or pronouncing on aftertaste just after swallowing you may need to outline a few ideas about 
assessment of aroma, taste and aftertaste. 

A couple of other issues which have been noted in previous years: 

• Ask for more water and crackers if stocks run low.  Some judges have thought they were 
rationed. 

• Ask if anyone is too hot, cold, uncomfortable, needs toilets etc. 

• Avoid disturbing other tables.  Occasional rowdy tasters have influenced decisions. 

• Ask for refills if fresh samples are needed. 

• Ask judges to record impressions as well as scores if they feel able. 

At the end 
After handing in your forms lead your judges to the hospitality area for food and drink.  They may 
wish to wander around the hall or visit specific stalls.  This may be possible but check with the 
organisers first.  
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