
Pitching Rate Experiment - Sensory Evaluation Form (DRAFT 2)

A B C
Foam Appearance
(head formation 
and retention, 
lacing, color, 
relative size of 
bubbles, etc.)

Beer Appearance
(check color 
against SRM guide 
if available, haze, 
solids, etc.)

Aroma
(malt, hops, esters, 
alcohol, etc.)

Flavor
(fruity/malty, 
bitter/sweet, esters, 
alcohol, aftertastes, 
etc.)

Mouthfeel
(perceived 
viscosity, 
carbonation, 
astringency, 
warmth, etc.)

Identify
(Which used the 
standard rate, and 
which was/were 
under-pitched?)

Preference
(Is one “better”?)

Please return to:
(Mail or email)

Sean Terrill
8529 Stark Dr
Indianapolis, IN 46216
sean@seanterrill.com


