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1 (AABC). Low ALcOHOL (=< 4% ABV)

This AABC category includes these BJCP2021 styles, typically
judged in this order:

23A. Berliner Weisse

14A. Scottish Light

14B. Scottish Heavy

1A. American Light Lager

27. Historical Beer: London Brown Ale
13A. Dark Mild

5A. German Leichtbier

3A. Czech Pale Lager

11A. Ordinary Bitter

27. Historical Beer: Piwo Grodziskie

23A. Berliner Weisse

Overall Impression: A very pale, refreshing, low-alcohol
German wheat beer with a clean lactic sourness and a very
high carbonation level. A light bread dough malt flavor
supports the sourness, which shouldn’t seem artificial. A
gentle fruitiness is found in the best examples.

Aroma: A moderate to moderately-high sharply sour
character is dominant. Can have up to a moderately
fruitiness, often lemon, tart apple, peach, or apricot, and a
light floral note. No hop aroma. The wheat may be perceived
as raw bread dough in fresher versions; combined with the
acidity, may suggest sourdough bread.

Appearance: Straw in color, can be very pale. Clarity
ranges from clear to somewhat hazy. Large, dense, white
head with poor retention. Highly effervescent.

Flavor: Clean lactic sourness dominates and can be quite
strong. A complementary doughy, bready, or grainy wheat
flavor is generally noticeable. Hop bitterness is undetectable;
sourness provides the balance rather than hops. Never
vinegary. Bright yet restrained fruitiness may be detected as
apricot-peach, citrus-lemon, or tart apple. Very dry finish.
Balance dominated by sourness, but some malt flavor should
be present. No hop flavor. No THP.

Mouthfeel: Light body, but never thin. Very high
carbonation. No sensation of alcohol. Crisp acidity.

Comments: Any Brett character is restrained, and is
typically expressed as fruity and floral notes, not funky. Aged
examples can show a cider, honey, hay, or gentle wildflower
character, and sometimes increased acidity.

In Germany, it is classified as a Schankbier denoting a small
beer of starting gravity in the range 7-8 °P. Fruited or Spiced
versions should be entered as 29A Fruit Beer, as 30A Spice,
Herb, or Vegetable Beer, or as 29B Fruit and Spice Beer.
History: A regional specialty of Berlin. Referred to by
Napoleon's troops in 1809 as “the Champagne of the North”
due to its lively and elegant character. At one point, it was
smoked and there used to be Mérzen-strength (14 °P)
version. Increasingly rare in Germany, but now produced in
several other countries.

Characteristic Ingredients: Pilsner malt. Usually wheat
malt, often at least half the grist. A symbiotic co-
fermentation with top-fermenting yeast and LAB provides
the sharp sourness, which may be enhanced by blending of
beers of different ages during fermentation and by cool
aging. Decoction mashing with mash hopping is traditional.

German brewing scientists believe that Brett is essential to
get the correct, fruity-floral flavor profile.

Style Comparison: Compared to Lambic, has a clean lactic
sourness with restrained to below sensory threshold Brett.
Also lower in alcohol content. Compared to Straight Sour
Beer and Catharina Sour, is lower gravity and may contain
Brett.

Vital Statistics: OG: 1.028 —1.032
IBUs: 3-8 FG: 1.003 —1.006
SRM: 2-3 ABV: 2.8 —3.8%

Commercial Examples: Bayerischer Bahnhof Berliner
Style Weisse, Berliner Berg Berliner Weisse, Brauerei Meierei
Weille, Lemke Berlin Budike Weisse, Schell's Brewing
Company Schelltheiss, Urban Chestnut Ku’"damm

Tags: session-strength, pale-color, top-fermented, central-
europe, traditional-style, wheat-beer-family, sour

14A. Scottish Light

Overall Impression: A low-alcohol, malty beer with light
caramel, toast, toffee, and fruit flavors. A slight roast dryness
offsets the residual sweetness in the finish, with the
bitterness perceived only to keep the beer from being cloying.
Aroma: Low to medium maltiness with caramel and toffee
notes, and light toasty and sugary qualities that might be
reminiscent of toasted breadcrumbs, ladyfingers, English
biscuits, graham crackers, or butterscotch. Light pome
fruitiness and light English hop aroma (earthy, floral,
orange-citrus, spicy, etc.) allowable.

Appearance: Deep copper to dark brown. Clear. Low to
moderate, creamy off-white.

Flavor: Medium toasty-bready malt with caramel and toffee
overtones, finishing with a slightly roasty dryness. A wide
range of caramelized sugar and toasted bread type of flavors
are possible, using similar descriptors as the aroma. Clean
maltiness and fermentation profile. Light esters and hop
flavor allowable (similar descriptors as aroma). Sufficient
bitterness to not be cloying, but with a malty balance and
aftertaste.

Mouthfeel: Medium-low to medium body. Low to moderate
carbonation. Maybe be moderately creamy.

Comments: See category introduction for detailed
comments. May not seem as bitter as specifications indicate
due to higher finishing gravity and residual sweetness.
Typically a draught product, but somewhat rare. Do not mis-
perceive the light roasty dryness as smoke; smoke is not
present in these beers.

History: See category introduction. The Shilling ale names
were used for mild (unaged) beer before World War I, but
the styles took modern form only after World War II.
Characteristic Ingredients: At its simplest, pale ale malt,
but can also use colored malt, sugars, corn, wheat, crystal
malts, colorants, and a variety of other grains. Clean yeast.
Soft water. No peat-smoked malt.

Style Comparison: See category introduction. Similar to
other Scottish Ales but lower in alcohol, and darker in color.
Similar in strength to the low end of Dark Mild, but with a
different flavor profile and balance.

Vital Statistics: OG: 1.030 — 1.035
IBUs: 10 — 20 FG: 1.010 — 1.013
SRM: 17— 25 ABV: 2.5 -3.3%

Commercial Examples: Belhaven Best, McEwan's 60/-
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Tags: session-strength, amber-color, top-fermented, british-
isles, traditional-style, amber-ale-family, malty

14B. Scottish Heavy

Overall Impression: A lower-alcohol, malty beer with
light caramel, toast, toffee, and fruity flavors. A slight roast
dryness offsets the residual sweetness in the finish, with the
bitterness perceived only to keep the beer from being cloying.
Aroma: Medium-low to medium maltiness with caramel
and toffee notes, and light toasty and sugary qualities that
might be reminiscent of toasted breadcrumbs, ladyfingers,
English biscuits, graham crackers, or butterscotch. Light
pome fruitiness and light English hop aroma (earthy, floral,
orange-citrus, spicy, etc.) allowable.

Appearance: Pale copper to brown. Clear. Low to
moderate, creamy off-white.

Flavor: Medium toasty-bready malt with caramel and toffee
overtones, finishing with a slightly roasty dryness. A wide
range of caramelized sugar and toasted bread type of flavors
are possible, using similar descriptors as the aroma. Clean
maltiness and fermentation profile. Light esters and hop
flavor allowable (similar descriptors as aroma). Sufficient
bitterness to not be cloying, but with a malty balance and
aftertaste.

Mouthfeel: Medium-low to medium body. Low to moderate
carbonation. Maybe be moderately creamy.

Comments: See category introduction for detailed
comments. May not seem as bitter as specifications indicate
due to higher finishing gravity and residual sweetness. Do
not mis-perceive the light roasty dryness as smoke; smoke is
not present in these beers.

History: See category introduction. The Shilling ale names
were used for mild (unaged) beer before World War I, but
the styles took modern form only after World War II.

Characteristic Ingredients: At its simplest, pale ale malt
and colored malt, but can also use sugars, corn, wheat,
crystal malts, colorants, and a variety of other grains. Clean
yeast. Soft water. No peat-smoked malt.

Style Comparison: See category introduction. Similar to
other Scottish Ales in flavor profile, lighter in color and
stronger than a Scottish Light. Similar in strength to
Ordinary Bitter, but with a different flavor profile and
balance.

Vital Statistics: OG: 1.035 — 1.040
IBUs: 10 — 20 FG: 1.010 — 1.015
SRM: 12 — 20 ABV: 3.3-3.9%

Commercial Examples: McEwan's 70/-, Orkney Raven
Ale

Tags: session-strength, amber-color, top-fermented, british-
isles, traditional-style, amber-ale-family, malty

1A. American Light Lager

Overall Impression: A highly carbonated, very light-
bodied, nearly flavorless lager designed to be consumed very
cold. Very refreshing and thirst-quenching.

Aroma: Low malt aroma optional, but may be perceived as
grainy, sweet, or corn-like, if present. Light spicy, floral, or
herbal hop aroma optional. While a clean fermentation
profile is desirable, a light amount of yeast character is not a
fault.

Appearance: Very pale straw to pale yellow color. White,
frothy head seldom persists. Very clear.

Flavor: Relatively neutral palate with a crisp, dry finish and
a low to very low grainy or corn-like flavor that might be
perceived as sweetness due to the low bitterness. Low floral,

spicy, or herbal hop flavor optional, but is rarely strong
enough to detect. Low to very low bitterness. Balance may
vary from slightly malty to slightly bitter, but is usually close
to even. High carbonation may accentuate the crispness of
the dry finish. Clean fermentation profile.

Mouthfeel: Very light, sometimes watery, body. Very highly
carbonated with slight carbonic bite on the tongue.

Comments: Designed to appeal to as broad a range of the
general public as possible. Strong flavors are a fault. With
little malt or hop flavor, the yeast character often is what
most differentiates brands.

History: Coors briefly made a light lager in the early 1940s.
Modern versions were first produced by Rheingold in 1967 to
appeal to diet-conscious drinkers, but only became popular
starting in 1973 after Miller Brewing acquired the recipe and
marketed the beer heavily to sports fans with the “tastes
great, less filling” campaign. Beers of this genre became the
largest sellers in the United States in the 1990s.
Characteristic Ingredients: Two- or six-row barley with
up to 40% rice or corn as adjuncts. Additional enzymes can
further lighten the body and lower carbohydrates. Lager
yeast. Negligible hops.

Style Comparison: A lighter-bodied, lower-alcohol, lower
calorie version of an American Lager. Less hop character and
bitterness than a German Leichtbier.

Vital Statistics: 0OG: 1.028 —1.040
IBUs: 8 —12 FG: 0.998 —1.008
SRM: 2-3 ABV: 2.8 — 4.2%

Commercial Examples: Bud Light, Coors Light, Grain
Belt Premium Light American Lager, Michelob Light, Miller
Lite, Old Milwaukee Light

Tags: session-strength, pale-color, bottom-fermented,
lagered, north-america, traditional-style, pale-lager-family,
balanced

27. Historical Beer: London Brown Ale

Overall Impression: A luscious, sweet, malty, low-alcohol
dark brown ale, with caramel and toffee malt complexity and
a sweet-tasting finish.

Aroma: Moderate malty-sweet aroma, often with a rich,
caramel, or toffee-like character. Low to medium fruity
esters, often dark fruit like plums. Very low earthy or floral
hop aroma optional.

Appearance: Medium to very dark brown color, but can be
almost black. Nearly opaque, although should be relatively
clear if visible. Low to moderate off-white to tan head.

Flavor: Deep, caramel or toffee sweet malty flavor on the
palate, lasting into the finish, often with hints of biscuit and
coffee. Some dark fruit esters can be present; relatively clean
fermentation profile for an English ale. Low bitterness. Low
earthy or floral hop flavor optional, but rare. Moderately-low
roasty or bitter black malt flavor optional. Moderately sweet
finish with a smooth, malty aftertaste. May have a sugary-
sweet flavor.

Mouthfeel: Medium body, but the residual sweetness may
give a heavier impression. Medium-low to medium
carbonation. Quite creamy and smooth in texture,
particularly for its gravity.

Comments: Increasingly rare; Mann’s has over 90% market
share in Britain, but in a vanishingly small segment. Always
bottled. Frequently used as a sweet mixer with cask mild and
bitter in pubs. Commercial versions can be pasteurized and
back-sweetened, which gives more of a sugary-sweet flavor.
History: Developed by Mann’s as a bottled product in 1902.
Claimed at the time to be “the sweetest beer in London.” Pre-
WWI versions were around 5% ABV, but same general
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balance. Declined in popularity in second half of 20t
century, and now nearly extinct.

Characteristic Ingredients: English pale ale malt as a
base with a large proportion of darker caramel malts and
often some black and wheat malts (this is Mann’s traditional
grist — others can rely on dark sugars for color and flavor).
Moderate to high carbonate water. English hops. Post-
fermentation sweetening with lactose or artificial sweeteners,
or sucrose, if pasteurized.

Style Comparison: May seem somewhat like a less roasty
version of a Sweet Stout (and lower-gravity, at least for US
sweet stout examples) or a sweet version of a Dark Mild.

Vital Statistics: 0OG: 1.033 — 1.038
IBUs: 15 — 20 FG: 1.012 — 1.015
SRM: 22 — 35 ABV: 2.8 - 3.6%

Commercial Examples: Harveys Bloomsbury Brown Ale,
Mann's Brown Ale

Tags: session-strength, dark-color, top-fermented, british-
isles, historical-style, brown-ale-family, malty, sweet

13A. Dark Mild

Overall Impression: A dark, low-gravity, malt-focused
British session ale readily suited to drinking in quantity.
Refreshing, yet flavorful for its strength, with a wide range of
dark malt or dark sugar expression.

Aroma: Low to moderate malt aroma, and may have some
fruitiness. The malt expression can take on a wide range of
character, which can include caramel, toffee, grainy, toasted,
nutty, chocolate, or lightly roasted. Low earthy or floral hop
aroma optional. Very low diacetyl optional.

Appearance: Copper to dark brown or mahogany color.
Generally clear, although is traditionally unfiltered. Low to
moderate off-white to tan head; retention may be poor.

Flavor: Generally a malty beer, although may have a very
wide range of malt- and yeast-based flavors (e.g., malty,
sweet, caramel, toffee, toast, nutty, chocolate, coffee, roast,
fruit, licorice, plum, raisin) over a bready, biscuity, or toasty
base. Can finish sweet to dry. Versions with darker malts may
have a dry, roasted finish. Low to moderate bitterness,
enough to provide some balance but not enough to
overpower the malt in the balance. Moderate fruity esters
optional. Low hop flavor optional. Low diacetyl optional.
Mouthfeel: Light to medium body. Generally low to
medium-low carbonation. Roast-based versions may have a
light astringency. Sweeter versions may seem to have a
rather full mouthfeel for the gravity. Should not be flat,
watery, or thin.

Comments: Most are low-gravity session beers around
3.2%, although some versions may be made in the stronger
(4%+) range for export, festivals, seasonal or special
occasions. Generally served on cask; session-strength bottled
versions don’t often travel well. A wide range of
interpretations are possible. Pale (medium amber to light
brown) versions exist, but these are even more rare than dark
milds; these guidelines only describe the modern dark
version.

History: Historically, ‘mild’ was simply an unaged beer, and
could be used as an adjective to distinguish between aged or
more highly hopped keeping beers. Modern milds trace their
roots to the weaker X-type ales of the 1800s, which started to
get darker in the 1880s, but only after WWI did they become
dark brown. In current usage, the term implies a lower-
strength beer with less hop bitterness than bitters. The
guidelines describe the modern British version. The term
‘mild’ is currently somewhat out of favor with consumers,
and many breweries no longer use it. Increasingly rare. There

is no historic connection or relationship between Mild and
Porter.

Style Comparison: Some versions may seem like lower-
gravity modern English Porters. Much less sweet than
London Brown Ale.

Characteristic Ingredients: Pale British base malts
(often fairly dextrinous), crystal malt, dark malts or dark
sugar adjuncts, may also include adjuncts such as flaked
maize, and may be colored with brewer’s caramel.
Characterful British ale yeast. Any type of hops, since their
character is muted and rarely is noticeable.

Vital Statistics: OG: 1.030 —1.038
IBUs: 10 — 25 FG: 1.008 — 1.013
SRM: 14 — 25 ABV: 3.0 -3.8%

Commercial Examples: Brain’s Dark, Greene King XX
Mild, Hobson’s Champion Mild, Mighty Oak Oscar Wilde,
Moorhouse Black Cat, Theakston Traditional Mild

Tags: session-strength, dark-color, top-fermented, british-
isles, traditional-style, brown-ale-family, malty

5A. German Leichtbier

Overall Impression: A pale, highly-attenuated, light-
bodied German lager with lower alcohol and calories than
standard-strength beers. Moderately bitter with noticeable
malt and hop flavors, the beer is still interesting to drink.
Aroma: Low to medium hop aroma, with a spicy, herbal, or
floral character. Low to medium-low grainy-sweet or slightly
crackery malt aroma. Clean fermentation profile.

Appearance: Pale straw to deep yellow in color. Brilliant
clarity. Moderate white head with average to below average
persistence.

Flavor: Low to medium grainy-sweet malt flavor initially.
Medium hop bitterness. Low to medium hop flavor, with a
spicy, herbal, or floral quality. Clean fermentation character,
well-lagered. Dry finish with a light malty and hoppy
aftertaste.

Mouthfeel: Light to very light body. Medium to high
carbonation. Smooth, well-attenuated.

Comments: Marketed primarily as a diet-oriented beer
with lower carbohydrates, alcohol, and calories. Pronounced
“LYESHT-beer.” May also be known as a Diat Pils or Helles,
this style is in the schankbier gravity class. Other variations
of Leicht class beers can be made from Weissbier, Kolsch,
and Altbier; those beers are best entered as 34B Mixed-Style
Beer.

History: Traditional versions existed as drinks for physical
laborers in factories or fields, but modern versions are more
based on popular American products in the same class and
targeted towards health or fitness conscious consumers.
Increasingly supplanted in the current market by non-
alcoholic beers and radlers.

Characteristic Ingredients: Continental Pils malt.
German lager yeast. Traditional German hops.

Style Comparison: Like a lower-alcohol, lighter-bodied,
slightly less aggressive German Pils or Munich Helles. More
bitter and flavorful than an American Light Lager.

Vital Statistics: OG: 1.026 — 1.034
IBUs: 15— 28 FG: 1.006 - 1.010
SRM: 1.5 —4 ABV: 2.4 —3.6%

Commercial Examples: Autenrieder Schlossbriau Leicht,
Greif Brau Leicht, Hohenthanner Tannen Hell Leicht,
Miillerbrau Heimer Leicht, Schonramer Surtaler Schankbier,
Waldhaus Sommer Bier

Tags: session-strength, pale-color, bottom-fermented,
lagered, central-europe, traditional-style, pale-lager-family,
bitter, hoppy
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3A. Czech Pale Lager

Overall Impression: A lighter-bodied, rich, refreshing,
hoppy, bitter pale Czech lager having the familiar flavors of
the stronger Czech Premium Pale Lager (Pilsner-type) beer
but in a lower alcohol, lighter-bodied, and slightly less
intense format.

Aroma: Light to moderate bready-rich malt combined with
light to moderate spicy or herbal hop bouquet; the balance
between the malt and hops may vary. Faint hint of caramel is
acceptable. Light (but never intrusive) diacetyl and light,
fruity esters are optional. No sulfur.

Appearance: Light yellow to deep gold color. Brilliant to
very clear, with a long-lasting, creamy white head.

Flavor: Medium-low to medium bready-rich malt flavor
with a rounded, hoppy finish. Low to medium-high spicy or
herbal hop flavor. Bitterness is prominent but never harsh.
Flavorful and refreshing. Low diacetyl or fruity esters are
optional, but should never be overbearing.

Mouthfeel: Medium-light to medium body. Moderate
carbonation.

Comments: The Czech name of the style is svétlé vycepni
pivo.

History: Josef Groll initially brewed two types of pale beer
in 1842-3, a vycdepni and a leZdk, with the smaller beer
having twice the production; Evan Rail speculates that these
were probably 10 °P and 12 °P beers, but that the vjcepni
could have been weaker. This is the most consumed type of
beer in the Czech Republic at present.

Characteristic Ingredients: Soft water with low sulfate
and carbonate content. Traditional Czech hops. Czech Pilsner
malt. Czech lager yeast. Low ion water provides a
distinctively soft, rounded hop profile despite high hopping
rates.

Style Comparison: A lighter-bodied, lower-intensity,
refreshing, everyday version of Czech Premium Pale Lager.

Vital Statistics: 0OG: 1.028 —1.044
IBUs: 20 -35 FG: 1.008 —1.014
SRM: 3-6 ABV: 3.0 -4.1%

Commercial Examples: Bernard svétlé pivo 10, Bireziidk
svétlé vycepni pivo, Notch Session Pils, Primétor Antonin
svétlé vycepni, Radegast Razna 10, Unétické pivo 10°
Tags: session-strength, pale-color, bottom-fermented,
lagered, central-europe, traditional-style, pale-lager-family,
bitter, hoppy

11A. Ordinary Bitter

Overall Impression: Low gravity, alcohol, and
carbonation make this an easy-drinking session beer. The
malt profile can vary in flavor and intensity, but should never
override the overall bitter impression. Drinkability is a
critical component of the style.

Aroma: Low to moderate malt aroma, often (but not
always) with a light caramel quality. Bready, biscuity, or
lightly toasty malt complexity is common. Mild to moderate
fruitiness. Hop aroma can range from moderate to none,
typically with a floral, earthy, resiny, or fruity character.
Generally no diacetyl, although very low levels are allowed.
Appearance: Pale amber to light copper color. Good to
brilliant clarity. Low to moderate white to off-white head.
May have very little head due to low carbonation.

Flavor: Medium to moderately high bitterness. Moderately
low to moderately high fruity esters. Moderate to low hop
flavor, typically with an earthy, resiny, fruity, or floral
character. Low to medium maltiness with a dry finish. The
malt profile is typically bready, biscuity, or lightly toasty.

Low to moderate caramel or toffee flavors are optional.
Balance is often decidedly bitter, although the bitterness
should not completely overpower the malt flavor, esters, and
hop flavor. Generally no diacetyl, although very low levels are
allowed.

Mouthfeel: Light to medium-light body. Low carbonation,
although bottled examples can have moderate carbonation.

Comments: The lowest gravity member of the British Bitter
family, typically known to consumers simply as “bitter”
(although brewers tend to refer to it as Ordinary Bitter to
distinguish it from other members of the family).

History: See comments in category introduction.
Characteristic Ingredients: Pale ale, amber, or crystal
malts. May use a touch of dark malt for color adjustment.
May use sugar adjuncts, corn, or wheat. English finishing
hops are most traditional, but any hops are fair game; if
American hops are used, a light touch is required.
Characterful British yeast.

Style Comparison: Some modern variants are brewed
exclusively with pale malt and are known as golden ales,
summer ales, or golden bitters. Emphasis is on the bittering
hop addition as opposed to the aggressive middle and late
hopping seen in American ales.

Vital Statistics: OG: 1.030 — 1.039
IBUs: 25— 35 FG: 1.007 — 1.011
SRM: 8 —14 ABV: 3.2-3.8%

Commercial Examples: Bateman’s XB, Brains Bitter,
Brakspear Gravity, Fuller's Chiswick Bitter, Greene King IPA,
Tetley’s Original Bitter

Tags: session-strength, amber-color, top-fermented, british-
isles, traditional-style, amber-ale-family, bitter

27. Historical Beer: Piwo Grodziskie

Overall Impression: A low-gravity, bitter, oak-smoked
historical central European wheat beer with a clean
fermentation profile and no sourness. Highly carbonated,
dry, crisp, and refreshing.

Aroma: Low to moderate oak wood smoke is the most
prominent aroma component, but can be subtle and hard to
detect. A low spicy, herbal, or floral hop aroma is typically
present, and should be lower than or equal to the smoke in
intensity. Hints of grainy wheat are also detected in the best
examples. The aroma is otherwise clean, although light pome
fruit esters (especially ripe red apple or pear) are welcome.
No acidity. Light sulfur optional.

Appearance: Pale yellow to gold in color with excellent
clarity. A tall, billowy, white, tightly-knit head with excellent
retention is distinctive. Murkiness is a fault.

Flavor: Moderately-low to medium oak smoke flavor up
front which carries into the finish; the smoke can be stronger
in flavor than in aroma. The smoke character is gentle,
should not be acrid, and can lend an impression of
sweetness. A moderate to strong bitterness is readily evident
which lingers through the finish. The overall balance is
toward bitterness. Low but perceptible spicy, herbal, or floral
hop flavor. Low grainy wheat character in the background.
Light pome fruit esters (red apple or pear) may be present.
Dry, crisp finish. No sourness.

Mouthfeel: Light in body, with a crisp and dry finish.
Carbonation is quite high and can add a slight carbonic bite
or prickly sensation. No alcohol warmth.

Comments: Pronounced in English as “pivo grow-JEES-
kee-uh” (meaning: Grodzisk beer). Known as Gratzer
(pronounced “GRATE-sir”) in German-speaking countries,
and in some beer literature. Traditionally made using a
multi-step mash, a long boil (~2 hours), and multiple strains
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of ale yeast. The beer is never filtered but Isinglass is used to
clarify before bottle conditioning. Traditionally served in tall
conical glassware to accommodate the vigorous foam stand.
History: Developed as a unique style centuries ago in the
Polish city of Grodzisk (known as Gritz when ruled by
Prussia and Germany). Its fame and popularity rapidly
extended to other parts of the world in the late 19t and early
20th century. Regular commercial production declined after
WWII and ceased in the 1990s. This style description
describes the traditional version during its period of greatest
popularity.

Characteristic Ingredients: Oak-smoked wheat malt,
which has a less intense smoke character than German
Rauchmalz, and a drier, crisper, leaner quality — a smoky
bacon or ham flavor is inappropriate. Traditional Polish,

Czech or German hops. Moderate hardness sulfate water.
Clean, attenuative ale yeast; Weizen yeast inappropriate.
Style Comparison: Similar in strength to a Berliner
Weisse, but never sour and much more bitter. Has a smoked
character but less intense than in a Rauchbier. Lower gravity
than a Lichtenhainer, but more bitter and not sour. More
bitter than a Gose, but no salt and spices.

Vital Statistics: OG: 1.028 —1.032
IBUs: 20 —35 FG: 1.006 — 1.012
SRM: 3-6 ABV: 2.5 -3.3%

Commercial Examples: Live Oak Grodziskie

Tags: session-strength, pale-color, top-fermented, central-
europe, historical-style, wheat-beer-family, bitter, smoke
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2 (AABC). PALE LAGER

This AABC category includes these BJCP2021 styles, typically
judged in this order:

1B. American Lager

2A. International Pale Lager

4A. Munich Helles

5C. Helles Exportbier (Dortmunder)

27. Historical Beer: Pre-Prohibition Lager

5D. German Pils

3B. Czech Premium Pale Lager (Bohemian Pils)
4B. Festbier

1B. American Lager

Overall Impression: A very pale, highly-carbonated, light-
bodied, well-attenuated lager with a very neutral flavor
profile and low bitterness. Served very cold, it can be a very
refreshing and thirst-quenching drink.

Aroma: Low malt aroma optional, but may be perceived as
grainy, sweet, or corn-like, if present. Light spicy or floral
hop aroma optional. While a clean fermentation profile is
desirable, a light amount of yeast character is not a fault.

Appearance: Very pale straw to medium yellow color.
White, frothy head seldom persists. Very clear.

Flavor: Relatively neutral palate with a crisp, dry finish and
a moderately-low to low grainy or corn-like flavor that might
be perceived as sweetness due to the low bitterness.
Moderately low hop flavor optional, with a floral, spicy, or
herbal quality, if strong enough to distinguish. Low to
medium-low bitterness. Balance may vary from slightly
malty to slightly bitter, but is usually close to even. High
carbonation may accentuate the crispness of the dry finish.
Clean fermentation profile.

Mouthfeel: Low to medium-low body. Very highly
carbonated with slight carbonic bite on the tongue.

Comments: Often what non-craft beer drinkers expect to
be served if they order beer in the United States. May be
marketed as Pilsner outside Europe, but should not be
confused with traditional examples. Strong flavors are a
fault. With little malt or hop flavor, the yeast character is
what most frequently differentiates brands.

History: Evolved from Pre-Prohibition Lager (see Category
27) in the US after Prohibition and World War II. Surviving
breweries consolidated, expanded distribution, and heavily
promoted a beer style that appealed to a broad range of the
population. Became the dominant beer style for many
decades, and spawned many international rivals who would
develop similarly bland products for the mass market
supported by heavy advertising.

Characteristic Ingredients: Two- or six-row barley with
up to 40% rice or corn as adjuncts. Lager yeast. Light use of
hops.

Style Comparison: Stronger, more flavor and body than
an American Light Lager. Less bitterness and flavor than an
International Pale Lager. Significantly less flavor, hops, and
bitterness than traditional European Pilsners.

Vital Statistics: 0OG: 1.040 — 1.050
IBUs: 8 — 18 FG: 1.004 — 1.010
SRM: 2-3.5 ABV: 4.2 -5.3%

Commercial Examples: Budweiser, Coors Original, Grain
Belt Premium American Lager, Miller High Life, Old Style,
Pabst Blue Ribbon, Special Export

Tags: standard-strength, pale-color, bottom-fermented,
lagered, north-america, traditional-style, pale-lager-family,
balanced

2A. International Pale Lager

Overall Impression: A highly-attenuated pale lager
without strong flavors, typically well-balanced and highly
carbonated. Served cold, it is refreshing and thirst-
quenching.

Aroma: Low to medium-low grainy-malty or slightly corny-
sweet malt aroma. Very low to medium spicy, floral, or
herbal hop aroma. Clean fermentation profile.
Appearance: Pale straw to gold color. White, frothy head
may not be long lasting. Very clear.

Flavor: Low to moderate levels of grainy-malt flavor,
medium-low to medium bitterness, with a crisp, dry, well-
attenuated finish. The grain character can be somewhat
neutral, or show a light bready-crackery quality. Moderate
corny or malty sweetness optional. Medium floral, spicy, or
herbal hop flavor optional. Balance may vary from slightly
malty to slightly bitter, but is usually relatively close to even.
Neutral aftertaste with light malt and sometimes hop flavors.

Mouthfeel: Light to medium body. Moderately high to
highly carbonated. Can have a slight carbonic bite on the
tongue.

Comments: Tends to have fewer adjuncts than American
Lagers. They may be all-malt, although strong flavors are still
a fault. A broad category of international mass-market lagers
ranging from up-scale American lagers to the typical
“import” or “green bottle” international beers found in
America and many export markets. Often confusingly labeled
as a “Pilsner.” Any skunkiness in commercial beers is a
handling fault, not a characteristic of the style.

History: In the United States, developed as a premium
version of the standard American lager, with a similar
history. Outside the US, developed either as an imitation of
American-style lagers, or as a more accessible (and often
drier and less bitter) version of a Pilsner-type beer. Often
heavily marketed and exported by large industrial or multi-
national breweries.

Characteristic Ingredients: Two- or six-row barley. May
use rice, corn, or sugar as adjuncts, but are generally all malt.
Style Comparison: Generally more bitter and filling than
American Lager. Less hoppy and bitter than a German Pils.
Less body, malt flavor, and hop character than a Czech
Premium Pale Lager. More robust versions can approach a
Munich Helles in flavor, but with more of an adjunct quality.
Entry Instructions: Entrant may specify regional
variations, if desired (Mexican lager, Dutch lager, etc.).

Vital Statistics: 0OG: 1.042 — 1.050
IBUs: 18 — 25 FG: 1.008 —1.012
SRM: 2-6 ABV: 4.5 -6.0%

Commercial Examples: Asahi Super Dry, Birra Moretti,
Corona Extra, Devils Backbone Gold Leaf Lager, Full Sail
Session Premium Lager, Heineken, Red Stripe, Singha
Tags: standard-strength, pale-color, bottom-fermented,
lagered, traditional-style, pale-lager-family, balanced
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4A. Munich Helles

Overall Impression: A gold-colored German lager with a
smooth, malty flavor and a soft, dry finish. Subtle spicy,
floral, or herbal hops and restrained bitterness help keep the
balance malty but not sweet, which helps make this beer a
refreshing, everyday drink.

Aroma: Moderate grainy-sweet malt aroma. Low to
moderately-low spicy, floral, or herbal hop aroma. Pleasant,
clean fermentation profile, with malt dominating the
balance. The freshest examples will have more of a malty-
sweet aroma.

Appearance: Pale yellow to pale gold. Clear. Persistent
creamy white head.

Flavor: Moderately malty start with the suggestion of
sweetness, moderate grainy-sweet malt flavor with a soft,
rounded palate impression, supported by a low to medium-
low bitterness. Soft and dry finish, not crisp and biting. Low
to moderately-low spicy, floral, or herbal hop flavor. Malt
dominates hops in the palate, finish, and aftertaste, but hops
should be noticeable. No residual sweetness, simply the
impression of maltiness with restrained bitterness. Clean
fermentation profile.

Mouthfeel: Medium body. Medium carbonation. Smooth,
well-lagered character.

Comments: Very fresh examples can have a more
prominent malt and hop character that fades over time, as is
often noticed in exported beers. Helles in Munich tends to be
a lighter version than those outside the city. May be called
Helles Lagerbier.

History: Created in Munich in 1894 to compete with pale
Pilsner-type beers, often first credited to Spaten. More
popular in Southern Germany.

Characteristic Ingredients: Continental Pilsner malt.
Traditional German hops. Clean German lager yeast.

Style Comparison: Similar in malt balance and bitterness
to Munich Dunkel, but less malty-sweet in nature and pale
rather than dark and rich. More body and malt presence than
a German Pils, but less crisp and with less hop character
throughout. Similar malt profile as a German Helles
Exportbier, but with fewer hops in the balance and slightly
less alcohol. Less body and alcohol than a Festbier.

Vital Statistics: OG: 1.044 —1.048
IBUs: 16 — 22 FG: 1.006 — 1.012
SRM: 3-5 ABV: 4.7 -5.4%

Commercial Examples: Augustiner Lagerbier Hell,
Hacker-Pschorr Miinchner Gold, Lowenbraii Original,
Paulaner Miinchner Lager, Schonramer Hell, Spaten
Miinchner Hell, Weihenstephaner Original Helles

Tags: standard-strength, pale-color, bottom-fermented,
lagered, central-europe, traditional-style, pale-lager-family,
malty

5C. German Helles Exportbier

Overall Impression: A golden German lager balancing a
smooth malty profile with a bitter, hoppy character in a
slightly above-average body and strength beer.

Aroma: Medium-low to medium floral, spicy, or herbal hop
aroma. Moderate grainy-sweet malt aroma, possibly with
light toasty, bready, or doughy notes. Clean fermentation
profile. Hops and malt both noticeable, and generally
balanced.

Appearance: Medium yellow to deep gold. Clear. Persistent
white head.

Flavor: Moderate, balanced malt and hops with supporting
bitterness. Malt and hop flavors similar to aroma (same

descriptors and intensities). Medium, noticeable bitterness,
full on the palate, with a medium-dry finish. Clean
fermentation character. Aftertaste of both malt and hops,
generally in balance. Mineral character typically perceived
more as a roundness and fullness of flavor, and a dry, flinty
sharpness in the finish rather than overt mineral flavors.
Background sulfate optional.

Mouthfeel: Medium to medium-full body. Medium
carbonation. Smooth and mellow on the palate. Very slight
warmth may be noted in stronger versions.

Comments: Also known Dortmunder Export, Dortmunder,
Export, or simply a Dort. Called Export within Germany, and
often Dortmunder elsewhere, Export is also a beer strength
descriptor under German brewing tradition, and could be
applied to other styles. Splits the difference between a
German Pils and a Munich Helles in several aspects: color,
hop-malt balance, finish, bitterness.

History: Developed in Dortmund in the Ruhr industrial
region in the 1870s in response to pale Pilsner-type beers. It
became very popular after World War II but declined in the
1970s. Other Export-class beers developed independently,
and reflected a slightly stronger version of existing beers.
Characteristic Ingredients: Minerally water with high
levels of sulfates, carbonates, and chlorides. Traditional
German or Czech hops. Pilsner malt. German lager yeast.
Decoction mash traditional.

Style Comparison: Less finishing hops and more body
than a German Pils. More bitter and drier than a Munich
Helles. Stronger, drier, but less hoppy than a Czech Premium

Pale Lager.

Vital Statistics: OG: 1.050 — 1.058
IBUs: 20 - 30 FG: 1.008 - 1.015
SRM: 4-6 ABV: 5.0 - 6.0%

Commercial Examples: Chuckanut Export Dortmunder
Lager, DAB Dortmunder Export, Dortmunder Kronen,
Landshuter Edel Hell, Miillerbrau Export Gold, Schonramer
Gold

Tags: standard-strength, pale-color, bottom-fermented,
lagered, central-europe, traditional-style, pale-lager-family,
balanced

27. Historical Beer: Pre-Prohibition
Lager
Overall Impression: A bitter and hoppy pale American

adjunct lager, often with a robust, corny flavor profile,
although more crisp and neutral-tasting versions exist.

Aroma: Low to medium grainy maltiness. Low to moderate
corn-like sweetness optional. Medium to moderately-high
rustic, floral, herbal, or spicy hop aroma, not modern fruity
or citrusy varieties. Clean fermentation profile. May show
some yeast character, similar to modern American Lager.
Low DMS acceptable.

Appearance: Yellow to deep gold color. Substantial, long
lasting white head. Bright clarity.

Flavor: Medium to medium-high maltiness with a grainy
flavor. Optional corn-like roundness and impression of
sweetness. Substantial hop bitterness stands up to the malt
and lingers through the dry, soft to crisp finish. Medium to
high rustic, floral, herbal, or spicy hop flavor. Medium to
high bitterness that is clean not coarse. No harsh aftertaste.
Generally neutral fermentation profile, but some yeast
character similar to American Lager is allowable.
Mouthfeel: Medium to medium-full body with a
moderately rich and creamy mouthfeel. Smooth and well-
lagered. Medium to high carbonation levels.
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Comments: Sometimes called Classic American Pilsner.
Rice-based versions have a crisper, more neutral character,
and lack corn-like flavors.

History: An adaptation of continental lagers by immigrant
German brewers in the mid-1800s in the US. Became most
popular by the 1870s, but weakened in strength, bitterness,
and popularity after Prohibition, and was largely replaced by
Standard American Lager. Resurrected by homebrewers in
the mid-1990s, but few commercial examples exist.
Characteristic Ingredients: Six-row barley. Corn or rice
adjuncts, up to 30%. Traditional American or Continental
hops. Modern American hops are inappropriate. Lager yeast.
Style Comparison: Similar balance and bitterness as
modern Czech Premium Pale Lagers, but exhibiting native
American grains and hops from the era before US
Prohibition. More robust, bitter, and flavorful than modern
pale American Lagers, often with higher alcohol.

Vital Statistics: 0OG: 1.044 — 1.060

IBUs: 25 — 40 FG: 1.010 —1.015

SRM: 3-6 ABV: 4.5-6.0%
Commercial Examples: Capital Supper Club, Coors Batch
19, Little Harpeth Chicken Scratch, Schell Deer Brand, Urban
Chestnut Forest Park Pilsner

Tags: standard-strength, pale-color, bottom-fermented,
lagered, north-america, historical-style, pilsner-family,
bitter, hoppy

5D. German Pils

Overall Impression: A pale, dry, bitter German lager
featuring a prominent hop aroma. Crisp, clean, and
refreshing, showing a brilliant gold color with excellent head
retention.

Aroma: Moderately to moderately-high flowery, spicy, or
herbal hops. Low to medium grainy, sweet, or doughy malt
character, often with a light honey and toasted cracker
quality. Clean fermentation profile. The hops should be
forward, but not totally dominate the malt in the balance.

Appearance: Straw to deep yellow, brilliant to very clear,
with a creamy, long-lasting white head.

Flavor: Initial malt flavor quickly overcome with hop flavor
and bitterness, leading into a dry, crisp finish. Malt and hop
flavors similar to aroma (same descriptors and intensities).
Medium to high bitterness, lingering into the aftertaste along
with a touch of malt and hops. Clean fermentation profile.
Minerally water can accentuate and lengthen the dry finish.
Hops and malt can fade with age, but the beer should always
have a bitter balance.

Mouthfeel: Medium-light body. Medium to high
carbonation. Should not feel heavy. Not harsh, but may have
a flinty, minerally, sharpness in some examples.

Comments: Modern examples of Pils tend to become paler
in color, drier and sharper in finish, and more bitter moving
from South to North in Germany, often mirroring increasing
sulfates in the water. Pils found in Bavaria tend to be a bit
softer in bitterness with more malt flavor and late hop
character, yet still with sufficient hops and crispness of finish
to differentiate itself from Munich Helles. The use of the
term ‘Pils’ is more common in Germany than ‘Pilsner’ to
differentiate it from the Czech style, and (some say) to show
respect.

History: Adapted from Czech Pilsner to suit brewing
conditions in Germany, particularly water with higher
mineral content and domestic hop varieties. First brewed in
Germany in the early 1870s. Became more popular after
WWII as German brewing schools emphasized modern

techniques. Along with its cousin Czech Pilsner, it is the
ancestor of the most widely produced beer styles today.

Characteristic Ingredients: Continental Pilsner malt.
Traditional German hops. Clean German lager yeast.

Style Comparison: Lighter in body and color, drier,
crisper, more fully attenuated, more lingering bitterness, and
higher carbonation than a Czech Premium Pale Lager. More
hop character, malt flavor, and bitterness than International
Pale Lager. More hop character and bitterness with a drier,
crisper finish than a Munich Helles; the Helles has more
malt intensity, but of the same character as the German Pils.

Vital Statistics: OG: 1.044 — 1.050
IBUs: 22 — 40 FG: 1.008 — 1.013
SRM: 2 —4 ABV: 4.4 -5.2%

Commercial Examples: ABK Pils Anno 1907, Jever
Pilsener, Konig Pilsener, Paulaner Pils, Bierstadt Slow-Pour
Pils, Rothaus Pils, Schonramer Pils, Trumer Pils

Tags: standard-strength, pale-color, bottom-fermented,
lagered, central-europe, traditional-style, pilsner-family,
bitter, hoppy

3B. Czech Premium Pale Lager

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.

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. Light diacetyl, or very
low fruity esters are optional. Esters tend to increase with
gravity.

Appearance: Medium yellow to deep gold color. Brilliant to
very clear clarity. Dense, long-lasting, creamy white head.
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. Light to moderately-low
diacetyl and low hop-derived esters are acceptable, but need
not be present.

Mouthfeel: Medium body. Moderate to low carbonation.
Comments: Generally a group of pivo Plzeriského typu, or
Pilsner-type beers. This style is a combination of the Czech
styles svétly lezak (11—12.9 °P) and svétlé specialni pivo (13—
14.9 °P). In the Czech Republic, only Pilsner Urquell and
Gambrinus are called Pilsner, despite how widely adopted
this name is worldwide. Outside the Czech Republic, Czech
Pilsner or Bohemian Pilsner are sometimes used to
differentiate the beer from other Pilsner-type beers.

Kvasnicové (“yeast beer”) versions are popular in the Czech
Republic, and may be either krdusened with yeasted wort or
given a fresh dose of pure yeast after fermentation. These
beers are sometimes cloudy, with subtle yeastiness and
enhanced hop character. Modern examples vary in their malt
to hop balance and many are not as hop-forward as Pilsner
Urquell.

History: Commonly associated with Pilsner Urquell, which
was first brewed in 1842 after construction of a new
brewhouse by burghers dissatisfied with the standard of beer
brewed in Plzen. Bavarian brewer Josef Groll is credited with
first brewing the beer, although there may have been earlier
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pale lagers in Bohemia. Just as important as the lager yeast
was the use of English malting techniques.
Characteristic Ingredients: Traditional Czech hops.
Czech malt. Czech lager yeast. Water low in sulfate and
carbonate provides a distinctively soft, rounded hop profile
despite high hopping rates. The bitterness level of some
larger commercial examples has dropped in recent years,
although not as much as in many contemporary German
examples.

Style Comparison: More color, malt richness, and body
than a German Pils, with a fuller finish and a cleaner, softer
impression. Stronger than a Czech Pale Lager.

Vital Statistics: 0OG: 1.044 — 1.060
IBUs: 30 — 45 FG: 1.013 — 1.017
SRM: 3.5-6 ABV: 4.2 -5.8%

Commercial Examples: Bernard svétlé lezak 12°, Budvar
33 svétly lezak, Pilsner Urquell, Pivovar Jihlava Jezek 11%,
Primator Premium lager, Radegast Ryze hoiké 12, Unétick4
pivo 12°

Tags: standard-strength, pale-color, bottom-fermented,
lagered, central-europe, traditional-style, pilsner-family,
balanced, hoppy

4B. Festbier

Overall Impression: A smooth, clean, pale German lager
with a moderately strong malty flavor and a light hop
character. Deftly balances strength and drinkability, with a
palate impression and finish that encourages drinking.
Showcases elegant German malt flavors without becoming
too heavy or filling.

Aroma: Moderate malty richness, with an emphasis on
toasty-doughy aromatics and an impression of sweetness.
Low to medium-low floral, herbal, or spicy hops. The malt
should not have a deeply toasted, caramel, or biscuity
quality. Clean lager fermentation profile.

Appearance: Deep yellow to deep gold color; should not
have amber hues. Bright clarity. Persistent white to off-white
foam