
OREGON   BEER  AWARDS   
2016  MANUAL 



IMPORTANT   DATES

NOVEMBER 1 
BEER  SUBMISSIONS  OPEN

JANUARY 8 
BEER  SUBMISSIONS  CLOSE 

JANUARY 16-17
JUDGING
(THIS IS A CLOSED EVENT FOR JUDGES ONLY)

FEBRUARY 23 
OREGON BEER AWARDS CEREMONY + CELEBRATION
revolution  hall, PORTLAND, OR
(TICKETS AVAILABLE IN january  2016)



NOTE   FROM   THE   COMMITTEE

THE   ONLY   THING   BETTER   
THAN   THE   satisfaction    
of   a   job   well   done? 
That satisfaction, followed by a nod of recognition from someone you  
respect. That nod can take many forms - an oversized order, a glowing  
review, a big smile from a regular, or, occasionally, a shiny medal and  
rapturous applause from your peers. 

For a long time, there’ve been rumblings in the Oregon beer industry about 
the need for an awards ceremony like so many other states have. So, last 
year, we held the first Oregon Beer Awards.

It was a fairly simple endeavor. We crammed a panel of two dozen indus-
try insiders into our conference room, fed them pizza, and asked them to 
nominate the beers, events, pubs, and breweries that make our state’s beer 
scene so wonderful. Then, we sent the ballot they created to more than 100 
industry insiders who voted for winners. Those winners were honored in a 
hot, loud ceremony at the Doug Fir.

The response was even more enthusiastic than we had hoped. Immediately, 
we started discussing ways to make this year’s awards bigger and better. You 
have here the results of that work, along with information for entering your 
beer in a judged competition we hope will become one of the most special 
nights of the year.

The first thing that you should know is that this is not a BJCP competition, 
nor is it attempting to be as all encompassing as the Great American Beer 
Festival or World Beer Cup. This com- petition is designed toward excel-
ence in quality and taste, not strictly hewn IBU’s and SRM. In keeping with 
the spirit of the Oregon beer industry, our categories are designed to reward 
beers that exemplify modern standards, not to honor those that most closely 
resemble a platonic ideal created long ago. And while our judging panel will 
include plenty of people with certification and experience, we will also in-
clude judges who are experts without formal training, who’s taste we simply 
respect and admire. And, as last year, we will also seek to honor the pubs, 
festivals, and people who create wonderful experi- ences around the pints. 

We are excited about this new format, but we remain open to making more 
changes next year. So, please, reach out to any of us with ideas, questions or 
concerns. Thank you for all that you do to make our industry great, and good 
luck in the 2016 Oregon Beer Awards.   
 
The  2016  oba  executive  committee

steph barnhart
sbarnhart@wweek.com
sponsorship + media director

martin cizmar
mcizmar@wweek.com
editorial director, co-founder

ben edmunds
ben@breakside.com
COMPETITION director, co-founder

ezra greenough-johnson 
ezra@breakside.com 
ceremony director, co-founder

OBA   EXECUTIVE 
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2015   STYLE   GUIDELINES

PHILOSOPHY
Oregon Beer Awards will give medals in 14 
categories. Judges will award a Gold, Silver 
and Bronze medal in each of the categories 
below through the process of a blind tasting, 
which will take place January 2016. Winners 
will be announced at the OBA Ceremony and 
Celebration on February 23, 2016. 

The OBA style descriptions are meant as gen-
eral guidelines for each category. These are 
not proscriptive guidelines, which define beer 
by process, raw materials, or particular techni-
cal specifications. In general, it is not our goal 
to reward or eliminate beers on a technicality. 
Judges should use their expertise and familiar-
ity with styles and trends to determine what 
constitutes the appropriate ‘boundary’ of each 
style. Similarly, brewers should enter their 
beers into the category which they feel it most 
comfortably fits without having to worry about 
the risk of it being knocked out because a beer 
is slightly outside the style guidelines.

Part of the objective of the OBA is to reward 
beers for being harmonious and dynamic. 
This differentiates it from other competitions 
in which medals are given along very strictly 
written style guidelines. As such, a beer with 
no technical flaws that varies from classic style 
parameters will be judged in greater esteem 
than a beer with technical flaws that adheres 
to style. 

The split of the categories is intended to re-
flect the Oregon beer market as it is currently 
popularly segmented, while also allowing for 
all styles to be entered into some category. The 

fact that there are four categories devoted to 
hop-forward beers is a reflection of popular-
ity of those beers on the market. The split 
of categories will evolve from year-to-year 
based on market trends, judge/brewer input, 
and number of entries into a category.

In all categories, the ideal is a harmonious 
and delicious beer which exemplifies the 
category as it exists in today’s beer culture. 
Harmoniousness includes technical criteria 
such as color and carbonation as well as 
more qualitative elements like finesse, more-
ishness/drinkability, and balance. Unless it 
is ‘typical’ of the style, technical flaws such 
as diacetyl, acetaldehyde, sulfur, acetone, 
astringency, unpleasant bitterness, oxidation, 
autolysis and DMS should not be present, 
even at low levels. Certain esters, phenols, 
fusel alcohols and acids are appropriate to 
some styles when in balance. 

In all categories except Category 9/American 
IPA, the brewer should note the style of beer 
entered. Some categories require additional 
information.

IMPORTANT  RULES
+ Limit eight entries per brewery
+ $10 per beer entry fee
+ No single beer may be entered more than  
    once or in multiple categories
+ A brewer may enter a single category with 
    as many entries as she/he likes
+ Judges notes will be provided for all entries
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CATEGORIES
1. Pils/Helles/Kolsch
This category encompasses Pilsners 
brewed in the German, Czech or Ameri-
can traditions, as well as Munich-Style 
Helles Lager and German-Style Kolsch. 
This category can include “Northwest” 
variants on these styles, which tend to 
have more hop character than is  
traditional in the areas of origin.

2. Wheat/Wit/Weizen
This category encompasses any beer in 
which wheat makes a substantial con-
tribution to the flavor and/or body of 
finished beer, and includes the follow-
ing classic styles: German-Style Hefewei-
zen, Dunkelweizen and Weizenbock; 
Leipziger-Style Gose; Belgian-Style Wit; 
Farmhouse Ales with substantial amounts 
of wheat; English-Style Summer Ale and 
American-Style Wheat Beers (Pale and 
Dark). Beers with substantial acidity or 
wild yeast character should not be entered 
in this category.

3. Stout/Porter
All classic porters or stouts should be 
entered in this category. Any beers with 
substantial wood, sour, or wild/Brett-
anomyces/spontaneous character should 
be entered elsewhere. Any beer brewed 
with specialty ingredients, such as fruit or 
spices, should be entered elsewhere. 

4. Classic  Styles (Lagers, 
Ales, Brown, Amber, Red, etc) 
This is a catch-all category meant to in-
clude and reward examples of classic 
styles that are commercially available and 
not covered elsewhere in these guide-
lines. Styles appropriately entered here 
for 2015 would include: amber and dark 
lagers, bocks, blonde ales, cream ales, 
California commons, rye beer, rauchbiers, 
gratzerbier, Scottish and Irish-style ales, 
brown ales, altbiers, milds, English-style 
bitters, English-style pale ales, old ale, and 
English Barleywine. “West Coast” or hop-
forward versions of any of these styles 
might be more appropriately entered into 
Category 6, 7 or 8 as well. These styles are 
combined here due to the fact that they 
constitute a small fraction of beer sold in 
the Oregon craft beer market. For judging 
purposes, please note the classic style on 
your entry form. Beers will be grouped 
and judged by classic styles until the 
medal round.

5. Belgian    Beers
This category encompasses all Belgian-
style beers that do not fall elsewhere in 
the OBA style guidelines. Classic styles 
appropriate to this category include most 
farmhouse styles (saison, Biere de garde) 
and Abbey styles (dubbel, tripel, quad), 
as well as Belgian blonde and pale ales, 
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Belgian IPA, Belgian-strong golden ales, 
and obscure styles such as Belgian biere 
de table. Any beers with substantial wood, 
sour, or wild/Brettanomyces/spontaneous 
character should be entered elsewhere. 
Any classic Belgian-style wit/wheat 
beers should be entered elsewhere. Any 
Belgian-style beer brewed with specialty 
ingredients, such as fruit or spices, should 
be entered elsewhere. For judging purpos-
es, please note the classic style on your 
entry form. Beers will be grouped and 
judged by classic styles until the medal 
round.

6. Sessionable   Hoppy   Beers 
(6% ABV or lower)
This category encompasses all hop-for-
ward beers that are 6% ABV and lower, 
AND dark copper or lighter in color. Clas-
sic and contemporary styles that might 
be appropriately entered in this category 
include American Pale Ale, Rye Pale Ale, 
Session IPA/India Session Ale, American 
Strong Pale Ale, India Pale Lager and Eng-
lish IPA. 

7. Strong   Hoppy   Beers 
(7.5%+)
This category encompasses all hop-for-
ward beers that are both above 7.5% ABV 
and dark copper or lighter in color. Clas-
sic and contemporary styles that might 
be appropriately entered in this category 
include Double IPA, Triple IPA, and Light-

er-Colored Barley Wines. As with Cat-
egory 9/American IPA, the overall flavor 
of these beers should strongly favor hops 
with malt and yeast characters in bal-
ance. 

8. Dark   Hoppy   Beers 
This category encompasses all hop-
forward beers that are amber or darker 
in color, regardless of strength. Classic 
and contemporary styles that might be 
appropriately entered into this category 
include Cascadian Dark Ale, Black IPA, 
American Black Ale, Texas Brown Ale, 
American Brown Ale, India Red Ale, 
Imperial or Double Red Ale, American 
Strong Ale, and American-Style Barley-
wine. Aggressively hopped American-
style stouts or porters should not be 
entered here. 

9. American   IPA  
(6.1% - 7.5%)
Beers in this category should be brewed 
in the style of a classic, American “single 
IPA.” American IPA ranges in color from 
light golden to dark copper. Flavors and 
aromas of American hops--described 
often as citrusy, piney, resinous, tropical, 
fruity, woody, sulfuric, and/or dank--are 
the signature element of this beer, and 
are the most noticeable element of the 
flavor and aroma. The hop flavor and 
aroma should be intense, complex and 
harmonious. Malt flavor and aroma is 
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present and balanced, and serves as a sec-
ondary actor to hops. Beers above 7.5% 
or below 6.1% ABV should not be entered 
in this category.

10. Flavored   Beers 
This category includes any beer made 
with one of the following: herbs, chil-
ies, spices, chocolate, coffee, honey, or 
other non-traditional ingredient that is 
NOT a fruit or vegetable. (Note: Beers 
made with pumpkins and/or coconuts 
should be entered in category #11, not 
here). When entering the beer, the brewer 
should note his/her goal in creating this 
beer. While citing a traditional base style 
is not required for judging, it does help 
give the judges some useful context, even 
if the beer does not adhere strictly to that 
base style. The specialty ingredients used 
should be stated in the beer description; 
brewers may explain the process in which 
the ingredients were used as well.

11. Fruit + Field   Beers
This category includes any beer made 
with any fruit or vegetable, including 
pumpkins and coconuts. When entering 
the beer, the brewer should note his/her 
goal in creating this beer. While citing a 
traditional base style is not required for 
judging, it does help give the judges some 
useful context, even if the beer does not 
adhere strictly to that base style. The spe-
cialty ingredients used should be stated 
in the beer description. Brewers should 

avoid using descriptive words like puree, 
fresh, natural, organic, canned, etc. For ex-
ample, Fresh Organic Peaches and Peach 
Puree would both be listed as just “Peach.”
 

12. Sour + Wild   Beers
This category encompasses a wide range 
of beers that have elevated levels of acid-
ity and/or notable “wild” yeast character 
from the use of non-Saccharomyces yeast 
and bacteria. This category includes beers 
brewed in the tradition of Belgian lambic 
and gueuze, German Berliner Weisse, 
Flanders Red and Brown ales, as well as 
numerous ‘new world’ interpretations of 
these types of beers. Beers in this category 
may or may not show wood character. 
Beers in this category may be brewed with 
traditional mixed culture fermentations, 
spontaneous fermentations, or controlled-
techniques such as kettle souring. Acidity 
from lactic, acetic, malic, citric or fatty 
acid(s) should be present for sour beers. 
“Funky” notes of Brettanomyces or other 
non-traditional yeast should be present, 
if indicated by the brewer. Beers entered 
in this category will require substantial 
explanation from the brewer in order to 
be judged appropriately. Brewers should 
note process, ingredients and objectives 
in order to paint a full picture of the beer 
being judged. Beers with substantial fruit, 
spice or other “culinary” character should 
be entered into either Category 10 or 11.



13. Barrel-Aged   Beers
This category includes all barrel-aged 
beers that are not sour or wild. Beers in 
this category should demonstrate a bal-
ance of flavor between the barrel(s) and 
base beer. Pleasant oxidative notes may 
enhance the character of these beers due 
to extended aging. Beers entered in this 
category will require explanation from the 
brewer in order to be judged appropri-
ately. Brewers should note the base beer 
(or variation on a classic style) and the 
barrel(s) used in order to paint a full pic-
ture of the beer being judged. Beers with 
substantial fruit, spice or other “culinary” 
character should may be entered here 
rather than in either Category 10 or 11.

14. Experimental Beers
This category is a catch-all to encompass 
any beers that do not fit elsewhere in the 
style guidelines. If an entering brewer is 
dissatisfied with the way another style 
is written, s/he can enter the beer here. 
Beers entered in this category will require 
substantial explanation from the brewer 
in order to be judged appropriately. Brew-
ers should note process, ingredients and 
objectives in order to paint a full picture 
of the beer being judged. 
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rules   for   submission

For  each  beer  submitted, 
please  send: 
FOUR  22 OZ bottles
 or 
SIX  12 OZ bottles

to:
Breakside Brewing Co.  
c/o Oregon Beer Awards
5821 SE International Way
Milwaukie, OR
97222

Hours:  
Monday – Friday 3 p.m. - 8 p.m.  
Saturday – Sunday 12 p.m. - 8 p.m. 

by:
Friday, January 8, 2016 at NOON

REMEMBER:
Beers submitted without proper tag (see 
next page) will not be judged. 

Beers submitted without proper payment 
will not be judged. 

Do not mail your application fee to 
Breakside Brewing. Please complete your 
online payment at the end of your digital 
application. 



PRINT + Adhere  1  tag  per  bottle.
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TUESDAY, FEBURARY 23
REVOLUTION HALL 

1300 SE STARK STREET
PORTLAND, OREGON 

6:00 P.M. - 9:00 P.M.

21+  //  $15 

tickets on sale in january 2016

2016  OREGON  BEER   
AWARDS   CEREMONY

IMPORTANT  LINKS: 

  BEER  SUBMISSION  FORM
  bit.ly/OBA16submissionform

  PAYMENT  FORM
  bit.ly/OBA16pay

  VOTING ACADEMY  APPLICATION
  bit.ly/OBA16votingacademy

What is the Voting Academy?  
OBA also includes the following “Non-Beer 
Categories,” which will be voted on by a pool 
of hundreds of Oregon beer industry insiders. 
Want to join the Academy? Please apply by 
filling out the link above. Please forward this to 
others who’d be great voters, too.

ADDITIONAL CATEGORIES: 

BEST  NEW  BREWERY
BEST   BEER  BAR
BEST  BREWPUB  EXPERIENCE
BEST  BEER  FESTIVAL 
BREWERY  OF  THE  YEAR

for  competition  questions,  contact: 
Ben Edmunds, OBA Competition Director 
ben@breakside.com

OBA  awards  ceremony


