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HAPPY 
Mardi 
gras 

 

SHARING BEER 

 

Bring your brew to the meeting. 

When you bring your creation to the 
meeting, please sign the BROUGHT 
BEER sheet with your name and the 
style(s) you bring.  We would like this to 
be published monthly. Also include any 
particulars you want mentioned. 

The following brought their creation to 
the meeting in January 

 

Tom Lay -Pilsner/Orange, Sweet Stout 

Greg Hackenberg- Helles 

Sam Grooms- Helles Yeah!, Chocolate Raspberry 

Dessert Wine 

Neil Barnett- British Pale Ale, Doppelbock 

Niko Bebic- English Pale Ale 

Ed Ryan- Pilsner 

Johnny Fandal- Oatmeal Stout 

Brian Smith- Oktoberfest 

Keith St. Pierre- Belgian Dubbel 

Dan Rodbell- Milk Stout, Schwarzbier, Dubbel 

(commercial) 

******************************** 

**WYES Beer Tasting**  

Cancelled See Page 7 

********************************* 

MEETING LOCATION 

Deutsches Haus 

1023 Ridgewood Street 

Metairie, LA 

February 4, 2015 @ 7:00 P.M. 

 

 

 

 

 

 

 

 

 

 



 

2 The Hopline 

Time to make the 
Sausage 

 
Date: Saturday February 28

th 
Location--- Monk’s Haus – 7967 Barataria Blvd 

Crown Point (Marrero if you use gps)  

Time: 10:00am till 

Flavors: Cajun Green Onion, Italian, Chorizo 

3lb units---- bulk or link 

Cost is $15.00 per unit --- Including all 

consumables. (Food & Drink) 

Must be present to work or make arrangements 

for someone to take the goods home 

Sign-up sheet at next 

Meeting 
Pay at end of event  
If paying by check, make out to CCH    

Open to guys and gals 

If you want to trade your now drinkable 

homebrew for event goodies, we will talk about it 

     

Questions or additional info Contact Steve 

scsuds@cox.net or 610-7346 

Steve Clark is SAUSAGE Master and Neil 

Barnett is taking names for beer. Style of 

beer to be brewed will be Dry Stout.  
 

Deadline to place order ---- Feb 21 before 8 PM 

Dues 

R 

Due 

Use the membership 

form on page 10 of this 

rag or on our web site 
www.crescentcityhomebrewers.org  
Bring it to the meeting or mail it 

to: 

Crescent City Homebrewers, Inc. 

1213 Curtis Drive 

Harvey, LA 70058 

 

Makes checks payable to: 

CCH  
############################## 

Thought of the Month 

The heaviest thing to carry is a grudge. 

 

                           MASH RESTS     by Mike Retzlaff 
 

There are all sorts of things going on before, during, and 

after the brew-day which are significant enough to attract 

our attention as brewers.  The better informed we are, the 

better we can adjust the conditions needed to complete the 

necessary procedures of “brewing.”  Many of the qualities 

of our finished beer are determined during the mash. 
 

We’ve all heard of or used various rest temps in mashing 

but what do they really do?  What is the purpose of all 

these little stops along the way?  I guess the short answer 

is that as brewers, we have an army to help us in the task 

before us but it’s our responsibility to provide an 

environment which allows them to fight the good fight.  

Our army consists of enzymes.   
 

Many enzymes exist in raw grain.  When grain is malted, 

other enzymes are formed.  When the malt is kilned, that 

kernel of grain is no longer a seed but a storage container.  

Enzymes have extremely interesting properties that make 

them little chemical-reactors. At the most basic level, a 

cell is really a little bag full of chemical reactions that are 

made possible by enzymes.  
 

Enzymes are made from amino acids and they are 

proteins. When an enzyme is formed, it is made by 

stringing together between 100 and 1,000 amino acids in a 

very specific order. This chain of amino acids then folds 

and wraps into a unique configuration.  That shape allows 

the enzyme to carry out specific chemical reactions.  

We’ve all seen graphic depictions of how antibodies 

couple with a virus in the blood stream to defend us from 

viral attack; enzymes work in a very similar way.  An 

enzyme acts as a very efficient catalyst for a specific 

chemical reaction. 
  

 

 

 

 

Same Price as Last Year $30.00 

mailto:scsuds@cox.net
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For example:  
 

       

         
Maltose is made of two glucose molecules bonded 

together (1).  The maltase enzyme is a protein that is 

perfectly shaped to accept a maltose molecule and break 

the bond (2).  The two glucose molecules are released (3).  

A single maltase enzyme can break in excess of 1,000 

maltose bonds per second!  It is like a tiny Tasmanian 

Devil whirling around in the mash.  The only thing that 

maltase can do is break maltose molecules apart, but it can 

do that very rapidly and efficiently. 
 

There are many different enzymes at work when we brew 

beer.  Each works best at certain temperatures and pH 

levels.  Many share the preferences of other enzymes as in 

the case of phytase and beta-glucanase or peptidase and 

protease.  When the mash temp and pH levels are right, 

they all go merrily about their business.  Some break 

down cell walls which allow the contents to be hydrolyzed 

so other enzymes can do their job.  Some break down 

proteins; some break down starches into various sugars.   

 

Dough-In 

This is an old traditional mash step but the term is 

normally misused today.  With under-modified malts and 

decoction mashing, it really was a big deal.  The original 

dough-in was just that – a small amount of water was 

added to the grist and it was kneaded like bread dough.  

Many references call for using ambient temperature water 

but other references state “warm” water.  The dough-in 

phase could last for hours and allowed the grist to hydrate 

long before the alpha and beta amylases got to work.  

Today, the mash-in is done at almost any starting 

temperature and allows the grist to hydrate with or without 

amylase activity. 
 

Acid Rest 

In the days before high tech gadgetry like the thermometer 

and hydrometer, brewers would mash-in or raise the 

dough-in temp by infusion to “blood temperature” of 

about 99
o
.  All they knew was that it worked.  Science has 

determined that phytic acid is produced from phytin in the 

malt by the enzyme phytase.  Phytin is a 

calcium/magnesium phosphate.  Generally, the paler the 

malt, the more phytin it contains.  This weak acid brings 

the pH of the mash down to reasonable levels so the other 

enzymes can do their jobs efficiently.  This rest is also 

used in German wheat beer production to develop ferulic 

acid which is a precursor to 4-vinyl guaiacol; the clove-

like phenol we expect in such a beer.  Modern fully 

modified malts may have reduced or eliminated the need 

for an acid rest in most beers; at least for the sake of 

producing acid.  In 2000, Spaten in Munich went to a 

single infusion mash in their Franziskaner wheat beer 

without any perceivable change in the finished beer - go 

figure!  However, even if you don’t have the need to 

produce these acids in your mash, this rest does other 

things.  Peptides are the supporting structure for beta-

glucans which are the “glue” in cell walls.  This “glue” 

binds the cellulose which forms those walls.  As the 

peptides are broken down, so go the beta-glucans.  Two 

enzymes work together to dissolve these walls and allow 

the cell contents to hydrolyze.  Beta-glucanase and cytase 

are the enzymes responsible for this and both work best at 

a temperature of 98
o
 to 113

o
.  (all temps cited are optimal – not 

absolute!) 

 

             
Sectioned starch kernel under an electron microscope–note the heavy 

“skins” 

 

Protein Rest 

There is considerable argument among brewers over the 

value of the so-called protein rest.  Modern malting breaks 

down most of the high molecular weight proteins 

contained in grain.  Proteins are usually composed of as 

many as 20 different amino acids.  The amino acids link 

together in a small chain to form a peptide.  Proteins are 

molecules made of a complex arrangement of peptides.  

Enzymes are also proteins, but far more complex. 

To say that the protein rest has no value is ludicrous.  It 

may have less value than it had with under-modified 

malts, but if nothing else, peptidase breaks down some 

simple and complex proteins into peptides and eventually 

into free amino nitrogen which yeast needs to do its job 

later in the brewing process.  Protease works to break up 

the larger proteins.  This break up of high molecular 

weight proteins enhances head retention and reduces haze.  

In fully modified malts, both peptidase and protease 

enzymes have done most of their work during the malting 

process.  In the mash, both work between 113
o
 and 131

o
 to 

finish the job. 
 

In worts made from English Pale malt, in particular, the 

value of the protein rest is minimal.  In worts containing 

large percentages of under-modified malts or of higher 

protein grains such as wheat and rye, the protein rest is a 

valuable step in mashing.  How long should the protein 

rest take?  None of us has the lab equipment needed to 

determine that exactly but there are tell-tale signs which 

indicate the parameters.  After lautering a wheat beer 
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mash utilizing a 15 minute protein rest, I started heating 

the wort for the boil.  Before the boil started, I got the 

characteristic foam in the kettle.  I found tufts or little 

pillows of foam sticking through the normal foam.  These 

tufts would not break apart and stir into the wort.  I 

believe that they must have been composed of mainly high 

molecular weight proteins.  A subsequent batch of the 

same recipe was mashed with a 25 minute protein rest and 

the little tufts did not develop.  A rest of shorter duration 

might do the job but at least the rest timing is bracketed, 

for that particular grain bill. 
 

The enzyme Peptase degrades albuminoids which are 

globular proteins and normally fibrous and insoluble.  It 

changes them into soluble proteids, albumoses, peptones 

and amides.  Proteids are generally removed as hot break 

in the boil.  Proteids in the finished beer are responsible 

for chill haze and shorter shelf life.  Albumoses, peptones, 

and amides provide nourishment for the yeast, body for 

the finished beer, and foam stability.  Peptase is aided by 

the presence of a small amount of acid (developed during 

the same rest) and is most active at a temperature of 100° 

to 130°.  It too, works well with either acid or protein rest 

temps.   
  

Maltose Rest 

Beta amylase works on the ends of the starch molecules 

nipping off one maltose molecule at a time.  It was long 

supposed that maltose was a directly fermentable sugar; it 

isn’t.  Maltase breaks the molecular bond of maltose and 

splits it into two molecules of glucose as shown in a 

previous illustration.  Both work well in the range of 131
o
 

to 152
o
. 

 

Saccharification Rest 

Alpha amylase is the brewers’ champion in mashing.  It 

breaks down long-chain carbohydrates at random 

locations along the starch molecule.  It yields maltotriose 

and maltose from amylose, or maltose, glucose and limit 

dextrin from amylopectin.  Optimal temps are 154
o
 to 

162
o
. 

 

Alpha and beta amylases along with maltase work well 

together at a compromise temp of around 149
o
 to 154

o
.  If 

they didn’t, single infusion mashing simply wouldn’t 

work.  George Fix was a proponent of an additional rest at 

160
o
 for 10 minutes.  This helps develop glyco-proteins 

which are polymers of dextrins and middle to high 

molecular weight proteins.  They promote foam stability.   

 

Mash Out 

The purpose of the mash-out is often cited as “stopping all 

enzymic action”, “denaturing the enzymes” or “killing the 

enzymes.”  A mash-out temp of at least 168
o
 makes the 

enzymes lose their complex structure.  It is similar to 

resting bread dough to make the gluten lay out and lose its 

toughness.  Once heated to this temp, the enzymes are 

“denatured” and will no longer perform their little 

miracles.  Many home-brewers don’t mash-out because 

they don’t have the facility to do the heating without either 

scorching the mash or melting their plastic mash tun.  Of 

course, omitting the mash-out is not a deal breaker as 

many fine beers are made every day without it.  If a proper 

mash regimen is completed, there is little else for the 

enzymes to do anyway.  The one thing missing here is that 

by not heating the mash, the viscosity isn’t thinned enough 

to make your lauter more efficient at retrieving the sugars 

from the mashed grist.  An easy option would be to do an 

infusion of near boiling water to raise the mash temp just 

before the vorlauf and lauter.  A portion of your sparge 

water could be heated for this infusion.  
 

As home-brewers, we don’t need to know all the ins and 

outs of chemistry, microbiology, and physics.  That would 

certainly take some of the magic, mystery, and fun out of 

brewing.  However, we do need to understand the 

concepts of the processes which are going on during our 

every brew-day if we really want to improve as brewers.  

Obviously, we don’t need to utilize every possible mash 

rest to make good beer.  You, the brewer, can use this 

knowledge as a pick list in designing your recipe to 

produce a wort suitable for the style of beer you want to 

make.  Remember, the recipe isn’t just ingredients; it 

includes the processes too!  Hopefully, the explanation of 

enzyme activity I’ve outlined in this article will get you 

thinking about what’s happening in that mash tun and how 

it affects virtually everything else in your finished batch of 

beer. 
  

                                                                   

 

&&&&&&&&&&&&&&&&&&&&&&&& 

Hank Speaks… So Listen 

 
Here's a little article I want to share about some wild 
and wacky brewers in a kinda Frenchie, damp, flat 
and marshy place...non, mon ami, it's not Carencro 
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but Beer Fantasia (pronounced bel' jum). 
--  
 

 
Renaud Pirotte, left, and François Dethier work in 

their micro-brewery in Liège, Belgium 

 
 

In Belgium, Battle Builds Between 

Brewers and ‘Beer Architects’ 
Brews Flavored With Cucumber, Insects, 
Rile Old Gueuzers; Oyster Stout, 
Anyone? 

 

BRUSSELS—A storm in a beer glass is 
raging in Belgium. Traditional brewers 
are sour about “beer creators”—
Internet-savvy startups who create 
recipes then employ other Belgian 
brewers to make the final product. 

“They don’t get their hands dirty, they 
don’t have pain in their backs, the only 
thing those guys do in a workday is sit 
in front of a computer,” said Yvan de 
Baets, a co-founder of Brussels’ 
Brasserie de la Senne, a brewery in the 
Belgian capital. “They make a lot of 
noise on social media.” 

Contract brewing—where brewers make 
beers for clients ranging from Michelin-
starred chefs to discount 
supermarkets—has long existed. But 
things are turning bitter in Belgium. 
Some brewery owners are foaming with 

rage about “beer architects” who create 
a recipe then get it brewed under 
contract. 

The country’s traditional brewing 
prowess is legendary. Cantillon, another 
brewery in Brussels, still uses brewing 
equipment over 100 years old, making 
acidic gueuze beers with wild yeast 
floating in the air near the River Senne. 
Westvleteren, rated by some the world’s 
best beer, can usually only be bought 
from the front gate of the Trappist 
monastery where it is brewed. 

In Monk, a bar popular with hipsters in 
downtown Brussels, Sebastien Morvan 
is promoting heresy. 

“We’re the antithesis of the old theory 
that there’s a relationship between God 
and what’s in the beer glass,” said the 
co-founder of the Brussels Beer Project, 
a collective of beer creators who get 
others to brew for them. 

He creates beers with the aid of mass 
tastings, crowdsourced recipes and 
Internet forums. And then he gets 
someone else to brew them. “I get 
frustrated at people acting like the 
guardians of the temple of brewing"  
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Beers made by Brasserie de la Senne, a brewery 

in Brussels.  
 

Now settled in Brussels, Mr. Morvan 
studied at Johns Hopkins University, got 
into the craft brewing scene in Canada, and 
likes to talk about disruption. His latest 
project: an oyster stout, infused with 
shellfish from his native Brittany. 

Not everyone is drinking to that. Mr. De 
Baets and 14 other brewers wrote an open 
letter decrying those who create recipes 
and market the finished product, but don’t 
brew. The writers want to change the law 
so the name of the contract brewery is 
printed on the bottle. 

The Brussels Beer Project’s ales are made 
at Anders brewery in Halen, 40 miles away. 
In a country the size of Maryland, a few 
miles are enough to cause big controversy. 

“We are in the middle of the war between 
the beer firms and breweries,” said Davy 
Daniels, commercial manager at Anders, 
which means “Different” in Dutch. He has 
produced beers with cucumber, green tea 
and even powdered insects. “The idea was 
to start up brewing for people who have 
crazy, nice ideas, but can’t find a brewery.” 

Mr. Daniels loves brewing, but is happy to 
produce just one beer of his own a year. 
His brewery even holds a competition—“So 
You Think You Can Brew”—targeting “beer 
geek” home-brewers. First prize: 264 
gallons of the winners’ own-recipe beer. 

 

The team behind the Brussels Beer Project, a 

collective of beer creators who get others to 

brew for them. Left to right: Olivier de 

Brauwere, Antoine Dubois and Sebastien 

Morvan. Brussels Beer Project  

Mr. Morvan, who is a fan of Ayn Rand, has 
hired an architect. Together with his co-
founder, Olivier de Brauwere, he plans a 
crowdfunded “pilot microbrewery.” 

The “co-creation and innovation hub” is due 
to open in 2015. Right by the rapidly 
gentrifying canal in central Brussels, it will 
be capable of producing 2,000 bottles a 
day, with one recipe a year selected for 
production at Anders. 

“It’s not an abbey, it’s a playground,” Mr. 
Morvan said. “I want to come up with a new 
recipe every two weeks, not every 250 
years.” 

Brasserie de la Senne, one of the 
breweries involved in the letter condemning 
the beer creators, isn’t that old: It opened in 
2010. It took five years for Mr. De Baets 
and his co-founder Bernard Leboucq to find 
a location, raise funds and build it. Before 
that, they rented the facilities of De Ranke, 
a brewery in Flanders. The difference, he 
insists, is that they took the risk of failed 
batches and raising funds—and that they 
never tried to associate their beers with a 
particular town. 
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“Every week now you have a new fake beer 
firm coming on the market,” he said. “They 
manipulate enough that people think they 
are the new craft beer of the city.” 

In Liège, 60 miles from the capital, François 
Dethier and Renaud Pirotte, two young 
agronomists, uncorked trouble when they 
were on “Starter!” a reality TV show for 
entrepreneurs. Their pitch: a beer created 
in Mr. Dethier’s garage, which they wanted 
to be a prestige beer for their city. But they 
needed quick action so they took the recipe 
to La Binchoise brewery, 70 miles away. 

“It’s not like we went to the Czech 
Republic…we just drove down the road,” 
said Mr. Pirotte. “We were really upset by 
the polemic.” 

In June 2013, they opened a small brewery 
and pub, Brasserie C, in the medieval 
center of Liège, to make their beer—named 
“Curtius” after a famous resident of Liège—
but will continue to brew it elsewhere as 
well. 

Mr. De Baets doesn’t think it is right that 
they claim a connection to the city, when 
the beer isn’t made there exclusively.  

Others say contract brewing is 
paradoxically a way to retain control. Johan 
Van Dyck left his job at one of Belgium’s 
biggest brewers to try to re-create Seef, a 
beer popular in 19th-century Antwerp which 
ceased production after World War I. But 
he is brewing the beer at Roman, a brewery 
in Oudenaarde, 55 miles away. 

“I know there’s criticism, nine times out of 
10 that comes from people who inherited a 
brewery,” Mr. Van Dyck said. He wants to 
build his own brewery in Antwerp one day, 
and “every glass of Seef people drink is 
helping this.” 

All the “beer architects” and brewers 
involved probably represent less than 1% of 
the Belgian market, estimates Sven Gatz, a 
former head of the Belgian Brewers 
Federation, which includes the world’s 
biggest brewer AB-InBev, monks and 
microbreweries alike. 

He is now a lawmaker in the parliament of 
Flanders, the country’s Dutch-speaking 
region. While he understands the call for a 
federal law to have precise breweries 
printed on beer labels, he is also sober 
about the industry’s issues. 

“Do we really need a law?” he said. “What’s 
important to the customer is that they drink 
a good beer.”                                               
********************************************        
                                              
************************       

SEEF...didja read SEEF? 

Here's a nice link to it and lots of other 
unusual Belgian beers. 

http://belgianbeerspecialist.blogspot.com/2
012/11/seefbier-and-old-antwerp-style-is-
reborn.html 

The neat thing for us beer explorers about 
that country's products are that even in 
Belgium most everything is bottled not 
kegged so one can get a fairly authentic 
taste if one buys now in the cold seasons 
before those bottles have to come travel 
across the ocean and be stored in a hot 
warehouse 

THNX 
Hank 

Dear WYES Beer Event Participants, 

WYES Beer Tasting Canceled  

As we start a New Year, we are thankful for all 

who have contributed to the success of WYES.   

We especially appreciate your interest and 

participation that made the WYES International 

Beer Tasting and Private Beer Sampling some 

of the most anticipated events of the year.   

It is because of your generous support that for 

over 30 years, WYES has produced the WYES 

International Beer Tasting and, for over five 

years, the WYES Private Beer Sampling.  We 

have enjoyed working with you and your 

organization on the largest and oldest annual 

beer event in the state of Louisiana which also 

http://belgianbeerspecialist.blogspot.com/2012/11/seefbier-and-old-antwerp-style-is-reborn.html
http://belgianbeerspecialist.blogspot.com/2012/11/seefbier-and-old-antwerp-style-is-reborn.html
http://belgianbeerspecialist.blogspot.com/2012/11/seefbier-and-old-antwerp-style-is-reborn.html
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spotlighted the craft beer movement in our 

state.   

As we plan for this New Year, we regret to 

announce that WYES will discontinue the beer 

events beginning in 2015.  The increased costs 

of these events coupled with new ATC 

regulations make it prohibitive to host a 

quality event for our community which 

benefits the station.   

We thank you again for your generous support, 

hard work and exemplary loyalty to WYES and 

look forward to creating other opportunities to 

work together again. 

Sincerely, 

Sharon 

Sharon Egan Snowdy 

Events Manager  

WYES-TV 

916 Navarre Avenue 

New Orleans, LA 70124 

ssnowdy@wyes.org 

 

THANKS ATC 

 

SHAME ON YOU! 

 

&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&& 

Stop In at Dorignac’s and try these 

fine Stouts, Imp Stouts & Porters .   

Sonny Day …..       Beer Manager                                                                            
Sierra Nevada Stout  

Sierra Nevada Porter    

New Belgium Portage  

New Belgium Salted Belgian Chocolate Stout  

Sam Adams Cream Stout   

Shiner Chocolate Stout 

Brooklyn Black Chocolate Stout  

North Coast Old Rasputin Russian Imp. Stout  

Founders Breakfast Stout  

Founders Porter  

Wasatch Polygamy Porter  

Anchor Porter  

Stouts Fat dog Imp. Oatmeal Stout Milk 

Terrapin Moo Hoo Chocolate Stout 

Terrapin Liquid Bliss, Chocolate Peanut Butter 

Porter  

Green Flash Double Stout  

French Broad Anvil Porter  

Santa Fe Imp. Java Stout  

Southern Star Buried Hatchet Stout  

Southern Star Buried Hatchet Stout  

Covington Brew house Electric Porter  

Tin Roof Parade Ground Coffee Porter  

Nola Irish Channel Stout  

Lazy Magnolia Jefferson Stout  

Abita Macchiato Espresso Milk Stout  

Ommegang Chocolate Indulgence Stout  

Humboldt Black Xantus Imp. Stout  

Ipswich Oatmeal Stout  

Squatters Outer Darkness Imp. Stout  

Brooklyn Black Ops Stout  

Bayou Teche Loup Garou Stout  

Stone Smoked Porter  

Stone Smoked Porter with Vanilla Beans  

Stone Smoked Porter with Chipolte peppers 

Clown Shoes Pecan Pie Porter  

Clown Shoes undead Imp. Stout  

Rougue Double Stout  

Rougue Double Chocolate Stout  

Rougue Shakespear Oatmeal Stout  

Fullers London Porter  

Crown Valley Imp. Pumpkin Stout  

Malka Dry Irish Stout  

Guinness extra Stout  

Guinness Foreign extra Stout  

Guinness Draught Stout  

Day of the dead Porter  

Youngs Double Chocolate Stout  

Murphy’s Irish Stout  

Baltika Porter  

St. Peters Old Style Porter  

St. Peters Cream Stout  

Brew dog Tokio Stout  

Brew dog Cocoa Psycho Imp. Russian Stout  

Sam Smith Oatmeal Stout  

Sam Smith Imp. Stout  

Sam Smith Taddy Porter  

Belhaven Scottish Stout  

De Struise Black Albert Belgium Royal Stout  

De Struise Blackberry Albert Belgium Royal 

Stout  

mailto:ssnowdy@wyes.org
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Brewoff News for February 

Standard Wort price $25                      Standard Food price $10 
 
  "Without question, the greatest invention in the history of mankind is beer. Oh, I grant 
you the wheel was also a fine invention, but the wheel does not go nearly as well with 

pizza." 

- Dave Berry 
  Happy Mardi Gras everyone! I hope you all have a good stockpile of homebrew for the carnival season. Our first Brewoff 
of the year was at David Applegate's house, and we made a traditional dry Stout. We used the old 9-1-1 Guinness recipe, 
which is a ratio of 9 pounds of base malt to1 pound of Roasted Barley and 1 pound of Flaked Barley. We were shooting for 
a 1.050 starting gravity but only hit 1.049. Better luck next time. We did a double hop addition of Nugget hops to give us 30 
IBU's, used Lactic acid in the mash water, and Irish moss at the end. We used two different yeast strains in this beer, 
Safeale 04, and 05, so it will be interesting to taste them side by side. David also acted as Chef, and made delicious 
barbeque pulled pork sandwiches. I would like to thank him again for his hospitality. I have just racked mine and It finished 
at 1.012 with 4.7 ABV. It has a strong roasty character, dry finish, and nice hop bitterness at the finish. I will try to bring 
some for the March meeting. 
  Our next scheduled event will be at the Monk's Haus,7967 Barataria Blvd, Crown Point, on February 28th at 8 AM. This 
will be in conjunction with the Club's Sausage Stuffing event. The style will be a Rye PA and I am fairly certain I have a 
Brewmaster and recipe. We shall see. For this event, the food charge will be $15.00, but you will get 3 lbs of sausage to 
take home. On March 28, we are planning a Bock Beer brewoff with Marcel as Brewmaster. We are still looking for a host. 
Anyone interested in any of these events can sign up at the meeting, or email me at neilwbarnett@yahoo.com. I will update 
the schedule and supply more information as I receive it. Lastly, the equipment is available for use by any members, who 
know how to use it, for private brewing events. Take care and keep brewing. Neil  

  
++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++ 

Date Style Host Location Brewmaster 
     

2/28/15 Rye P A Monk's Sausage 
Stuffing 

7967 Barataria Blvd 
Crown Point 

Dan Rodbell 

3/28/15 Mai Bock/Helles Bock 
 

  Marcel Charbonnet 

4/11/15 IPA 
 

   

5/16 or 5/9* Wheat or Wit Beer 
 

   

6/6 or 6/13** Strong Belgium Gold BIABS at Barnett's 5636 Hawthorne Pl 
New Orleans, LA 

Neil Barnett 

7/11/15 Cream Ale 
 

   

8/8/15 Saison 
 

   

9/19/15 California Common 
 

 Charles Sule House Charles Sule 

10/10/15 Octoberfest Deutches Haus 
Octoberfest 

Williams Blvd, Rivertown 
Kenner 

 

10/17/15 London Porter Deutches Haus 
Octoberfest 

Williams Blvd, Rivertown 
Kenner 

 

11/14/15 New American Pilsner    
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        CRESCEC    CRESCENT  CITY HOMEBREWERS 
                          1213 Curtis Drive – Harvey La 70058 

Email – cchhopline@aolo.com  

              2015 MEMBERSHIP APPLICATION 

              Yearly Dues:  $30.00 
 

 

Mission Statement and Purpose 
To promote Homebrewing within the club; through public awareness and appreciation of the quality and variety 

of homebrew; through education and research; and through the collection and dissemination of information.  To 

serve as a forum for technological and cross-cultural aspects of the Art of Homebrewing.  Most importantly, to 

encourage responsible alcohol consumption. 
 

New Member     Returning Member (joined CCH in         ) 

 

Name:         Home Telephone:  

Home Address:      Cellular Telephone:  

City, State, ZIP      e-mail Address 

Date of Birth:       Spouse:  

Occupation 

Employer:                                                     Work Telephone:  

Homebrewing Experience:   Beginner     Intermediate     Advanced 

Beer Judging Experience:

 BJCP Ranking:  #       Apprentice     Recognized 

 Certified     National    Master 

 Non-BJCP:  None     Experienced    Professional Brewer     

I FULLY UNDERSTAND THAT:  My participation in the Crescent City Homebrewers is entirely voluntary.  I know 

that alcoholic beverages are offered at various functions, and that my consumption of these beverages may affect my 

perceptions and reactions.  I accept full responsibility for my self, and absolve the CRESCENT CITY HOMEBREWERS, 

ITS OFFICERS, DIRECTORS, AND FELLOW MEMBERS of any responsibility for my conduct, behavior, and actions. 

 

SIGNED:__________________________________________  DATE:                  , 2015 
 

Paid:  $     Cash   Check # 

 

For the responsible drinker, there is always another party. 

 

 

mailto:cchhopline@aolo.com
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Schedule of Events 

2015 CALENDAR 

January  
CCH General Membership Meeting  Wed 7 7:00 pm 11:00 pm 

Brew Off – Dave Applegate’s House Sat 17 7:00 AM 4:00 PM 

     

February  
CCH General Membership Meeting  Wed 4 7:00 pm 11:00 pm 

Brew Off – Monk’s Haus Sat 28 7:00 am 4:00 pm 

Sausage Making – Monk’s Haus Sat 28 9:00 am 5:00 pm 

     

March  
CCH General Membership Meeting  Wed 4 7:00 pm 11:00 pm 

Brew Off Sat 28 7:00 am 4:00 pm 

     

April  
CCH General Membership Meeting  Wed 1 7:00 pm 11:00 pm 

Brew Off 

Crawfish Boil 

Sat 11 7:00 am 4:00 pm 

     

May  
CCH General Membership Meeting  Wed 6 7:00 pm 11:00 pm 

Brew Off Sat 16 7:00 am 4:00 pm 

     

June  
CCH General Membership Meeting  

Brew Off 

Wed 

Sat 

3 

6 

7:00 pm 11:00 pm 

 

WYES Beer Tasting CANCELLED BY ATC Sat XX 6:00 pm 8:00 pm 

     

 July  
CCH General Membership Meeting 

Brew Off  

Wed 

Sat 

1 

11 

7:00 pm 

7:00 am 

11:00 pm 

4;00 pm 

     

 



 
The Hopline 

 

12 

August 
CCH General Membership Meeting  Wed 5 7:00 pm 11:00 pm 

Brew Off Sat 8 7:00 am 4:00 pm 

     

September 
CCH General Membership Meeting  Wed 2 7:00 pm 11:00 pm 

Pensacola Emerald Coast Fri  TBA TBA 

Pensacola Emerald Coast Sat  TBA TBA 

Pensacola Emerald Coast Sun  TBA TBA 

Brew Off   Sat 19   7:00 am      4:00 pm 

     

October 
CCH General Membership Meeting  Wed 7 7:00 pm 11:00 pm 

Brew Off Kenner Oktoberfest 

Brew Off Kenner Oktoberfest 

Sat 

Sat 

10 

17 

TBA 

TBA 

 

November 
CCH General Membership Meeting  Wed 4 7:00 pm 11:00 pm 

Brew Off  Sat 14 7:00 am 4:00 pm 

     

December 

CCH General Membership Meeting, Nominees 

from Floor, Election and Christmas Party 

Fri 4 7:00 pm 11:00 pm 

     
 

Web Site Links to Some of Our Sponsors and Brother Clubs. 

Deutsches Haus     
Southern Brewing News 
New Orleans Brewing Company 

Covington Brewhouse 

Abita Brewery 

Crescent City Brewhouse 

Gordon Biersch 

NOLA Brewing Company  

BrewStock  

Mystic Krewe of Brew - Northshore   

BR club-Brasseurs a la maison 
Dead Yeast Society – Lafayette    

 
   HOW DO WE GET NEW MEMBERS? 

         BY ASKING OUR FRIENDS NOW, NOT TOMORROW  

CCH  ---  Brewing Today For a Better Brew Tomorrow 
Published by: 

CRESCENT CITY   HOMEBREWERS 
       c/o Monk Dauenhauer 

           7967 Barataria Blvd 

     Crown Point, LA 70072 

 

http://www.deutscheshaus.org/
http://www.brewingnews.com/southernbrew/
http://www.bigeasybeer.com/
http://www.covingtonbrewhouse.com/
http://www.abita.com/
http://www.crescentcitybrewhouse.com/
http://www.gordonbiersch.com/restaurants/?pg=location&sub=loc&location_id=5
http://www,nolabrewing.com/
http://www.brewstock.com/
http://www.brewstock.com/
http://www.mkob.com/
http://www.brbrewers.com/
http://www.deadyeast.com/

