
Indiana Chinook and Chinook Crown Homebrew 

Competition Style Guidelines 

18A. Blonde Ale  

Overall Impression: Easy-drinking, approachable, malt oriented American craft beer, often with 

interesting fruit, hop, or character malt notes. Well-balanced and clean, is a refreshing pint without 

aggressive flavors.  

Aroma: Light to moderate sweet malty aroma, possibly with a light bready or caramelly note. Low to 

moderate fruitiness is optional, but acceptable. May have a low to medium hop aroma, and can reflect 

almost any hop variety although citrusy, floral, fruity, and spicy notes are common.  

Appearance: Light yellow to deep gold in color. Clear to brilliant. Low to medium white head with fair to 

good retention.  

Flavor: Initial soft malty sweetness, but optionally some light character malt flavor (e.g., bread, toast, 

biscuit, wheat) can also be present. Caramel flavors typically absent; if present, they are typically low-

color caramel notes. Low to medium fruity esters optional, but are welcome. Light to moderate hop 

flavor (any variety), but shouldn’t be overly aggressive. Medium-low to medium bitterness, but the 

balance is normally towards the malt or even between malt and hops. Finishes medium-dry to slightly 

malty-sweet; impression of sweetness is often an expression of lower bitterness than actual residual 

sweetness. BJCP Beer Style Guidelines – 2015 Edition 33  

Mouthfeel: Medium-light to medium body. Medium to high carbonation. Smooth without being heavy. 

Comments: Brewpub alternative to standard American lagers, typically offered as an entry-level craft 

beer. History: An American craft beer style produced by many microbreweries and brewpubs, 

particularly those who cannot produce lagers. Regional variations exist (many US West Coast brewpub 

examples are more assertive, like pale ales) but in most areas this beer is designed as the least 

challenging beer in their lineup.  

Characteristic Ingredients: Generally all malt, but can include up to 25% wheat malt and some sugar 

adjuncts. Any hop variety can be used. Clean American, lightly fruity English, or Kölsch yeast. May also 

be made with lager yeast, or coldconditioned. Some versions may have honey, spices and/or fruit 

added, although if any of these ingredients are stronger than a background flavor they should be 

entered in those specialty categories instead.  

Style Comparison: Typically has more flavor than American Lagers and Cream Ales. Less bitterness than 

an American Pale Ale.  

Vital Statistics: OG: 1.038 – 1.054 IBUs: 15 – 28 FG: 1.008 – 1.013 SRM: 3 – 6 ABV: 3.8 – 5.5%  

Commercial Examples: Kona Big Wave Golden Ale, Pelican Kiwanda Cream Ale, Russian River Aud 

Blonde, Victory Summer Love, Widmer Citra Summer Blonde Brew  

Tags: standard-strength, pale-color, any-fermentation, northamerica, craft-style, pale-ale-family, 

balanced 18B.  



18B. American Pale Ale  

Overall Impression: A pale, refreshing and hoppy ale, yet with sufficient supporting malt to make the 

beer balanced and drinkable. The clean hop presence can reflect classic or modern American or New 

World hop varieties with a wide range of characteristics. An average-strength hop-forward pale 

American craft beer, generally balanced to be more accessible than modern American IPAs.  

Aroma: Moderate to strong hop aroma from American or New World hop varieties with a wide range of 

possible characteristics, including citrus, floral, pine, resinous, spicy, tropical fruit, stone fruit, berry, or 

melon. None of these specific characteristics are required, but hops should be apparent. Low to 

moderate maltiness supports the hop presentation, and may optionally show small amounts of specialty 

malt character (bready, toasty, biscuit, caramelly). Fruity esters vary from moderate to none. Dry 

hopping (if used) may add grassy notes, although this character should not be excessive.  

Appearance: Pale golden to light amber. Moderately large white to off-white head with good retention. 

Generally quite clear, although dry-hopped versions may be slightly hazy.  

Flavor: Moderate to high hop flavor, typically showing an American or New World hop character (citrus, 

floral, pine, resinous, spicy, tropical fruit, stone fruit, berry, melon, etc.). Low to moderate clean grainy-

malt character supports the hop presentation, and may optionally show small amounts of specialty malt 

character (bready, toasty, biscuity). The balance is typically towards the late hops and bitterness, but the 

malt presence should be supportive, not distracting. Caramel flavors are often absent or fairly restrained 

(but are acceptable as long as they don’t clash with the hops). Fruity yeast esters can be moderate to 

none, although many hop varieties are quite fruity. Moderate to high hop bitterness with a medium to 

dry finish. Hop flavor and bitterness often lingers into the finish, but the aftertaste should generally be 

clean and not harsh. Dry hopping (if used) may add grassy notes, although this character should not be 

excessive.  

Mouthfeel: Medium-light to medium body. Moderate to high carbonation. Overall smooth finish 

without astringency and harshness.  

Comments: New hop varieties and usage methods continue to be developed. Judges should allow for 

characteristics of modern hops in this style, as well as classic varieties. Becoming more of an 

international craft style, with local adaptations appearing in many countries with an emerging craft beer 

market. Hopping styles can vary from the classic large bitterness addition, to more modern late hop-

bursted examples; all variations are allowable.  

History: A modern American craft beer era adaptation of English pale ale, reflecting indigenous 

ingredients (hops, malt, yeast, and water). Prior to the explosion in popularity of IPAs, was traditionally 

the most well-known and popular of American craft beers.  

Characteristic Ingredients: Pale ale malt, typically North American two-row. American or New World 

hops, with a wide range of allowable characteristics. American or English ale yeast (neutral to lightly 

fruity). Specialty grains may add character and complexity, but generally make up a relatively small 

portion of the grist. Grains that add malt flavor and richness, light sweetness, and toasty or bready notes 

are often used (along with late hops) to differentiate brands.  



Style Comparison: Typically lighter in color, cleaner in fermentation by-products, and having less 

caramel flavors than English counterparts. There can be some overlap in color between American pale 

ale and American amber ale. The American pale ale will generally be cleaner, have a less caramelly malt 

profile, less body, and often more finishing hops. Less bitterness in the balance and alcohol strength 

than an American IPA. More balanced and drinkable, and less intensely hop-focused and bitter than 

session-strength American IPAs (aka Session IPAs).  

Vital Statistics: OG: 1.045 – 1.060 IBUs: 30 – 50 FG: 1.010 – 1.015 SRM: 5 – 10 ABV: 4.5 – 6.2%  

Commercial Examples: Ballast Point Grunion Pale Ale, Firestone Walker Pale 31, Great Lakes Burning 

River, Sierra Nevada Pale Ale, Stone Pale Ale, Tröegs Pale Ale  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

21A. American IPA  

Overall Impression: A decidedly hoppy and bitter, moderately strong American pale ale, showcasing 
modern American or New World hop varieties. The balance is hopforward, with a clean fermentation 



profile, dryish finish, and clean, supporting malt allowing a creative range of hop character to shine 
through.  

Aroma: A prominent to intense hop aroma featuring one or more characteristics of American or New 
World hops, such as citrus, floral, pine, resinous, spicy, tropical fruit, stone fruit, berry, melon, etc. Many 
versions are dry hopped and can have an additional fresh hop aroma; this is desirable but not required. 
Grassiness should be minimal, if present. A low to medium-low clean, grainy-malty aroma may be found 
in the background. Fruitiness from yeast may also be detected in some versions, although a neutral 
fermentation character is also acceptable. A restrained alcohol note may be present, but this character 
should be minimal at best. Any American or New World hop character is acceptable; new hop varieties 
continue to be released and should not constrain this style.  

Appearance: Color ranges from medium gold to light reddish-amber. Should be clear, although 
unfiltered dryhopped versions may be a bit hazy. Medium-sized, white to offwhite head with good 
persistence.  

Flavor: Hop flavor is medium to very high, and should reflect an American or New World hop character, 
such as citrus, floral, pine, resinous, spicy, tropical fruit, stone fruit, berry, melon, etc. Medium-high to 
very high hop bitterness. Malt flavor should be low to medium-low, and is generally clean and grainy-
malty although some light caramel or toasty flavors are acceptable. Low yeast-derived fruitiness is 
acceptable but not required. Dry to medium-dry finish; residual sweetness should be low to none. The 
bitterness and hop flavor may linger into the aftertaste but should not be harsh. A very light, clean 
alcohol flavor may be noted in stronger versions. May be slightly sulfury, but most examples do not 
exhibit this character.  

Mouthfeel: Medium-light to medium body, with a smooth texture. Medium to medium-high 
carbonation. No harsh hopderived astringency. Very light, smooth alcohol warming not a fault if it does 
not intrude into overall balance.  

Comments: A modern American craft beer interpretation of the historical English style, brewed using 
American ingredients and attitude. The basis for many modern variations, including the stronger Double 
IPA as well as IPAs with various other ingredients. Those other IPAs should generally be entered in the 
Specialty IPA style. Oak is inappropriate in this style; if noticeably oaked, enter in wood-aged category.  

History: The first modern American craft beer example is generally believed to be Anchor Liberty Ale, 
first brewed in 1975 and using whole Cascade hops; the style has pushed beyond that original beer, 
which now tastes more like an American Pale Ale in comparison. American-made IPAs from earlier eras 
were not unknown (particularly the well-regarded Ballantine’s IPA, an oak-aged beer using an old 
English recipe). This style is based on the modern craft beer examples.  

Characteristic Ingredients: Pale ale or 2-row brewers malt as the base, American or New World hops, 
American or English yeast with a clean or slightly fruity profile. Generally all-malt, 38 BJCP Beer Style 
Guidelines – 2015 Edition but mashed at lower temperatures for high attenuation. Sugar additions to aid 
attenuation are acceptable. Restrained use of crystal malts, if any, as high amounts can lead to a sweet 
finish and clash with the hop character.  



Style Comparison: Stronger and more highly hopped than an American Pale Ale. Compared to an English 
IPA, has less of the “English” character from malt, hops, and yeast (less caramel, bread, and toast; more 
American/New World hops than English; less yeast-derived esters), less body, and often has a more 
hoppy balance and is slightly stronger than most examples. Less alcohol than a Double IPA, but with a 
similar balance.  

Vital Statistics: OG: 1.056 – 1.070 IBUs: 40 – 70 FG: 1.008 – 1.014 SRM: 6 – 14 ABV: 5.5 – 7.5%  

Commercial Examples: Alpine Duet, Bell’s Two-Hearted Ale, Fat Heads Head Hunter IPA, Firestone 
Walker Union Jack, Lagunitas IPA, Russian River Blind Pig IPA, Stone IPA 

 

 

 

 


