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UPCOMMING EVENTS 

Brewoffs – Check schedule on Page 6 

Roller Derby - July 18th, 5 PM 

Come out and support the Big Easy Rollergirls (BERG) 

for their season closer on Saturday, July 18th!  The 

Crescent Wenches will take on the GrassRoots Rollergirls 

at 5:00 PM, and the BERG All-Stars will take on the Gold 

Coast Derby Girls at 7:00 PM.  This promises to be a 

fantastic event: in addition to getting four, action-packed 

hours of entertainment, BERG will have their inimitable 

announcer MC No Evil give the Crescent City 

Homebrewers a shout-out at some point during the night, 

and they are allowing us to set up a table at the event to 

solicit new membership, sell swag, and drum up 

excitement for Winterfest.  I'll also be organizing a 

tailgate so everybody can be sufficiently 

hydrated before the bouts.  As long as we get a 

group of 20 people, tickets will be just $8; if we have less 

than that they're still only $10 each. 

Please e-mail our esteemed secretary, Chris Caterine, if 

you would like to attend or have any questions: 

clcaterine@gmail.com.  He'll also be taking names and 

collecting money at the June and July meetings. 

Just the details: 

Date: Saturday, July 18th 

Time: 5 PM 

Location: UNO's Human Performance Center 

Cost: $8* 

Contact: Chris Caterine, clcaterine@gmail.com 

 

*As long as we have a group of 20; otherwise, $10. 

 

 Around the Lake –   

August ??? 

 The Emerald Coast Beer Festival 

will be September 11, 12 &13.               

 It is time to make your hotel 

reservations for ECBF. 

 Frank will have tickets and 

complete information at the July 

meeting 

 Contact Pensacola Beach Resort 

(Days Inn) 850 934-3300. 

 New Orleans on Tap – 

September 26 

 CCH WinterFest – 

November 14 

 

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. 

Thanks to all who contributed.  

Please bring your latest for all to share! 

Beers brought to last meeting  

Sam: two 40 Arpents + a pale ale;  

Neil – ESB pilsner, single pendejos;  

Sonny – mai bock, pilsner;  

Richard – American Trappist + 

cherry lambic; Tom – bock + honey;  

Johnny – Brown ale and a milk stout;  

Dan – cherry sour; another 40 

Arpent;  

Ryan – Brown IPA;  

Katie – Belgian Winter with ginger 

and orange peel;  

Pierce - Sorachi Ace saison + Irish 

export. 

 

 

Dues 

R 

Due 
To be a member in good 

standing, a returning 

Same Price as Last Year $30.00 

mailto:clcaterine@gmail.com
mailto:clcaterine@gmail.com
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member’s yearly dues 

were due by the March 

meeting. New member’s 

dues are prorated for 

the rest of the year 

Credit Cards Now 

Accepted 

 

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  

    

 

 

 

 

 

         

Grodziskie or Grätzer                    
 

                  Rare  Beer  Styles 
 

Go to the CCH web site and read about it.   
 

http://www.crescentcityhomebrewers.org/  
 

Look for the article Rare Beer Styles – Grätzer. 

 

 

ACIDIFICATION OF 

BREWING      

      AND SPARGE WATER 
         by L. C. Wilson 

The suggestion of adding acid to a brewing water 

certainly seems out of place yet the acidity of a beer is 

far more important than is generally understood; not 

only does it give that palate and crispness which is 

wanted in a beer but at the same time it helps to guard 

against diseases, notably ropiness. There is no doubt 

that a beer with a low acidity (a low presence of lactic 

acid) is liable under certain conditions, to develop 

ropiness, and even if it does not, the flavour and 

drinking properties will be imperfect. 

[text describing the mechanized addition of diluted acid 

deleted] 

The quantity of hydrochloric  acid (or other  suitable 

dilute acid) to  be  added is  found  by estimating the 

alkalinity of the liquor to be used for mashing. Any 

very great variation in the alkalinity of the brewing 

liquor is  not general  and the  same quantity of acid 

(suitably diluted) per barrel can be added daily. 

In the case of beers intended for chilling the results of 

the acid treatment of the water is most marked. It often 

happens that chilled beers develop a milky haze after 

having been in bottle only a few days. I have noticed 

that beers in which the acidity is normal do not develop 

this haze and the sediments are firmer than in those in 

which no acid was used. In the case of matured bottled 

beers the improvement is also pronounced, the 

sediment, which consists of yeast only, being firm on 

the sides and bottom of the bottle. The flavour is sound 

and possesses that crisp bite which is so desirable. 

On the cooler the sludge seems to fall quicker and the 

flocculation is in larger flakes when acidified liquor is 

used. The treatment appears to be without effect on the 

fermentation. The forcing samples of the  different beers 

showed a decided improvement, the deposits being 

cleaner and firmer, the beer remained sounder for a 

longer period and the tendency for the development of 

long rods so noticeable in forcing samples was lessened. 

Moreover the short rods (bacteria) which, from my 

experience, I associate with ropiness were absent. In 

those breweries where ropiness occurs from time to time 

it is probable that a great improvement can be effected 

by using liquor acidified in the manner I have 

described. 

from Journal of the Institute of Brewing – June 1923 

What Will They Think Of 
Next? 

American Brewers’ Review    1899 

POWDERED BEER 

It is reported in the Riga Industrie Zeitung that a beer 

powder is prepared by evaporating beer. For use, 5.8 

parts of the powder are dissolved in 100 parts of water, 

mixed with 7 - 9 % of alcohol, and carbonated. It is 

http://www.crescentcityhomebrewers.org/
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stated that this powder is to be shipped to tropical 

countries accompanied by cylinders of liquefied 

carbonic acid. 

 
 

As of 2013 - 

Pat’s Backcountry Beverages, an Alaskan based 

company, now offers concentrated beer along with 

powdered soft drinks for campers, hikers, mountain 

climbers, and others who want a beer but don’t want 

to haul the extra weight. The powdered drinks don’t 

seem to be any more innovative than Kool-Aid but 

they do offer the same carbonation trick used with 

the concentrated syrup beer. A special pressure rated 

plastic bottle is available for $40. You pour COLD 

water into the bottle, followed by the concentrated 

beer, and then pour in the activator which comes in 

an envelope like a sugar pack. The activator is 

sodium bicarbonate and citric acid which anyone 

who actually passed chemistry class in High School 

knows will fizz by producing CO2  gas. The lid is 

sealed and the assembly shaken to mix. In lieu of 

paying $40 plus refills @ $3 per pint, it might make 

more sense to hire an extra Sherpa just to carry beer 

to the base camp; for that next assault on Everest. 

 

HANK Speaks Again… So 

Listen                   By Hank  
A little background on these CCH folks with whom 
we work, drink and meet .  
 

We few, we happy few, we Band of 

Brewers 

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

1) When, where, why and how did you become 

a homebrewer? 

I first took an Intro to Brewing class at 

Brewstock, when Aaron owned it, back in 

November 2012. I had always been curious 

about the question: "Where does beer come 

from?", and that question then leads into: "How 

is beer made?". 

 

At the time leading up to the intro class at 

Brewstock, I had already graduated college and 

was working. The majority of my friends had 

moved away and/or were getting married. I 

found myself with no one to hang out with and 

boredom ever increasing as the months crept 

along. I decided a change was in order and 

figured picking up a hobby, any hobby, is better 

than sitting at home alone watching TV. 

 

I was a wall flower at the Intro class, as I am 

normally in very new environments. Throughout 

the demo, my naturally analytical mind started 

connecting the dots rather fast. Once the class 

ended, I approached Aaron to get a few 

questions answered. I held off on any purchases 

that day so that I may do additional research 

about what was demonstrated and other more 

advanced topics related to brewing. Two weeks 

later, I show up at Brewstock and get setup with 

a the whole lot: 8 gallon pot, propane burner 

stand, brewing beginners equipment kit and a 

Brewer's Best German Alt extract kit. (With 

other miscellaneous bits included) 

 

2) When and why did you join CCH?  

I joined the club officially in July 2013. I had 

attended the June 2013 meeting as a guest to see 

what it's all about. I do have to say, going solo 

that June meeting was rather intimidating. The 

vibe felt like a 'good ole boys club'. However, 

after a few beers from the bar, I started to talk 

with people and realized it's an extremely open 

and friendly bunch. 
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I joined CCH because brewing for yourself is 

great, but I wasn't meeting anyone new. I wanted 

to expand my circle of friends and it looked like 

joining the club was the best way to achieve that 

goal. 

 

3)Where did the club meet?  

When I joined, the club met at the current, 

Ridgewood, location when I joined. 

 

4) What equipment/supplies did you use then 

that you no longer use?  

I still use every piece of equipment at one point 

or another that was purchased when I started. 

I'm in the process of upgrading to a keggle for 

my brewpot with pump, but I will likely still use 

my 8 gallon pot for other uses. 

 

5)Where geographically have you brewed? 

I have yet to brew out of state. Within the metro 

area, I've brewed at: 

 Old Metairie  

 Uptown  

 Harahan  

 Kenner  

 Metairie  

 Lakeview 

 

6)What equipment (kitchen stove-atomic 

reactor) have you used? 

I was quickly bit by the "equipment bug". I 

started buying a lot of things that I know I 

would use immediately or soon. I also joined a 

club brewoff as a guest and learned as much as I 

could from both Peter Caddoo and Neil Barnett.  

 

I'll give a brief list, as it has become rather large 

these days: 

 All the club brewing equipment  

 All the club serving equipment  

 pH meter  

 Immersion chiller  

 Refractometer  

 Rubbermaid 10 gallon cooler for a Mash 

Tun  

 Blichmann beer gun  

 Kegs (5 gallon and 2.5 gallon)  

 Chest freezer with temp controller  

 etc... 

 

7)When if ever did you go to all grain? 

After extract batch 3 was done in January 2013, 

I started getting bored--feeling like I have 

nothing new to learn from this technique. I 

started doing more research on processes, 

equipment, etc. and decided to make the jump. 

My first All Grain batch was in April 2013 and I 

haven't looked back. 

 

8) Is there anything in your background such as 

occupation/hobbies/family experiences that 

helped you improve your technique? 

I'd say because I am naturally analytical, observe 

and research before taking action has had a 

dramatically positive affect on my brewing 

techniques. 

 

9) Where are you from? If after age 10,you were 

local (lived within 10 miles of the 

directionally  improbable junction of South 

Claiborne with South Carrolton) where were 

you raised? 

My dad's job had us moving every 2-4 years 

when I was very young. 

 Born in Kenner  

 Moved to Coppell, Texas  

 Moved to Davie, Florida  

 Moved back to Kenner to start 5th grade  

 Moved locally to Lakeview, where I'd 

live for most of my life  
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 Moved just outside Peoria, Illinois for 

my 1st semester of college  

 Promptly returned to Lakeview after 1 

semester  

 Moved to Orlando, Florida to work at 

Walt Disney World for college 

internship  

 Returned to Lakeview to continue 

college  

 Katrina evacuation to ultimately be in 

Orlando, Florida at Disney again  

 Moved to Twin Lakes, Wisconsin for a 

few months (Father lives there)  

 Returned to Metairie in April 2006  

 Now residing in Old Metairie 

                                    

10)Who if anybody do/did you brew with? 

I've always been a solo brewer. I've tried to get 

my non-brewing friends to stop by on a brew 

day, but still no luck. Maybe one of these days. 

11)How often do you brew? 

I originally tried to brew once a month. When I 

bought my chest freezer, I brewed a bit more to 

try to always have 3 beers on tap at all times, 

and at least 1 in a fermenter. Lately, I've been a 

bit lazy. Although, the frequency of brewoff's 

has been keeping me stocked. 

 

My brew habits have definitely changed from 

maintaining a constant volume to experimenting 

with different malts, hops and yeast strains. 

However, I'm about to go through another 

brewing frenzy due to festival season 

approaching. 

 

My goal with experimenting is to build up a list 

of 'house' recipes that I've received immense 

amount of praise on. So if I ever decide to put 

together that business plan for a brewery, I'll at 

least have a few of my ducks in a row. 

  

12) Any advice for new brewers such as 3 most 

important things for creating a good beer? 

1. KISS (Keep it simple stupid)  

2. I learned early to accept the fact that 
everyone makes a bad beer from time-to-
time. So the best advice to pass along to 
anyone is: "Recognize and accept the reality 
that you have a bad beer on your hands, and 
pull it off the serving line. Review your 
process(es) used so that you may to find the 
fault(s). Live, Learn and Have a Libation!" 

3. Additional product from the idea machine 
lodged between Hank's ears.. 

4. ************* 

5. Georgine (my liege-a word worth 

knowing) had requested that we purchase a 
pressure washer because with our rain and 
humidity we frequently get a lot of growth of 
stuff on concrete plus she likes the idea of 
starting out with a slightly stained surface 
and cleaning it up sparkling.. I think she 
views our relationship the same way and is 
trying to reform me, a slightly stained 
surface but that's a whole different matter! 

6.    In any event I purchased one at Sams club 
that looked pretty good but after pulling on 
the damn cord for 200 times was unable to 
start it in spite of risking heart attack and 
finally gave up. My research shows that the 
gasoline one with at least 3000 psi is what 
you want but a lot of them with that capability 
have the same trouble with starting.  

7.   So today I put in an order through Costco 
to get a gasoline one with an electric starter 
for just about the same price and then the 
little light bulb went on.  

8.   My pool house has an electric tankless 
water heater and needs to be run from time 
to time to keep the coils clean so I bought 
some thick wall tubing and when running hot 
water through have used it to clean serving 
kegs but connecting it to the pressure water 
gives a new dimension but I will keep the 
input temp below 104 which is the highest 
the washer hoses can accept .This would be 
perfect to clean out my boil pot and to clean 
out my mash tun as long as no detergent 
has ever been used in this equipment (and it 
never will.)  I urge you to consider such a 
purchase.  
 
--  

9. THNX 
Hank 
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And Now a Few Words From 

Yosemite Sam 

AKA Greg Hackenburg 

Water 

Water, water, every where,  

Nor any drop to drink.  

- The Rime of the Ancient Mariner 

 

I’m back from Hopline Hiatus…which kind of sounds like 

a cartoon character, maybe one of Yosemite Sam’s 

incarnations? Tarnation! Anyway, after teaching the unit 

on water in Carol Rice’s Beer School I figured I could 

pull all my notes into something coherent, or at least fake 

it. So here starts a series on everyone’s favorite and most 

pressing topic:  Brewing Liquor aka water. If you like, 

you can imagine all this in Yosemite Sam’s voice as you 

read. 

As you probable have figured out, I was being facetious 

there. Not the Yosemite Sam part, the “everyone’s 

favorite” part. Because, let’s face it, while water is the 

most plentiful ingredient in Beer, typically 95% or so, to 

most it is an afterthought, if even that.  To others it can be 

a point of obsession. You can visit any online forum for 

examples. But generally, if you mention it you get a lot of 

the following: 

 It is essential to duplicate the classic water 

profile to get the water "correct" for the style  

 I don't do anything and my beer is just fine  

It's far too complicated and involves way too 

much calculation and chemistry  

 For soft water an addition of gypsum will 

improve your beer. 

 Who are you and how did you get in here? 

And, okay, you got me; just about any potable, decent 

tasting water can be used to make beer. But water is the 

medium and provides a portion of the chemicals necessary 

for most of the key reactions in the brewing process, from 

the mash, to the boil, during fermentation and in the 

finished beer. Ignore it, and you are ignoring a lot that 

goes into making a good beer. And you do want to make 

good beer, right? Well, at least drink it…  

So let's take that first concept of matching a 'classic' water 

profile. The first thing you need to know is that they 

hardly are, 'classic'. There are often several profiles 

published for the same region all with differing amounts, 

most lacking any source for where this data came from. 

Many are probably averages from contemporary domestic 

drinking water sources, probably not those used by 

breweries either today or in the past.  

And this all assumes the brewer would use the water 

straight from the tap. But Brewers are a clever lot, and we 

know they have been treating their water in multiple ways 

for centuries (and I’ll be getting into exactly what they did 

in later installments).  So the whole matching a water 

profile concept is rather dubious. And it is in this 

misguided effort that an awful lot of unnecessary 

complexity around water has been pushed over the years.  

As for the second and third claims, it is true that there are 

far more important techniques and procedures to master. 

But once you have, there are a few basic steps you can 

take that can greatly improve your beer. If you’d like to, 

there are a few slightly more complicated steps that can 

improve it a good bit more. If you really enjoy this sort of 

thing or you are looking for that little extra something for 

competition you can go all in, but even that is not as 

difficult as it might sound.  

The forth is a bit of past brewing advice I included as an 

example of some of the gross oversimplifications out 

there, one you will hopefully understand by the time I’ve 

wrapped this up. The long and the short of it is that a 

particular style of beer made with a particular water 

source may benefit from such an addition; however in 

some cases it can be disastrous.   

So to start out, we are going to be looking at three roles 

water plays in brewing that you should pay attention to. 

Once you understand how these work and why, things 

should start to make sense. Don’t worry! There’ll be no 

math involved, chemical equations, or overly complicated 

concepts. There will be a few numbers, those chemical 

symbols with the little subscript numbers, and nothing 

beyond the basic concepts.  

The first, and probably most important, is in determining 

the pH of the mash  

The second is in providing mineral for the mash and by 

the yeast for growth and fermentation 

The third is in the contributions to flavor and character in 

the finished beer. 

Now there are a lot of other things affected by the 

chemistry of the water: extraction of tannins, protein 

coagulation, hop utilization, Maillard reactions, nutrient 

uptake by yeast, inhibition of beer spoilage organisms, 

clarification in kettle and fermenter, and so on. Some of 

these will be addressed along the way, but I’m generally 

going to stick to the big three.   

################################# 
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Brewoff Schedule for 2015 (Subject to Change) 

*BIABS = brewing in a bathing suit 

 
Standard Wort price $25.00        Standard Lunch price$10.00 
  For any new members, a Brewoff is a group event in which we make 50 gallons of beer with the 
Club equipment. The wort is then split up into ten, 5 gallon units. The units are given out to the 
Host(1), Brewmaster(1), Chef(1), Equipment Movers(2), and Grunts(5). Guests and Alternates are 
encouraged to sign up and join in the fun. Wort participants must bring their own 5 gallon fermenter, 
and yeast. If you are interested, email me at neilwbarnett@yahoo.com or sign up at the meetings. 
 
 

Brewoff News and Such for July 
"Give a man a beer, waste an hour. Teach a man to brew, and 

waste a lifetime!" 

Bill Owen 

Date Style Host Location Brewmaster 
1/17/15 Dry Stout Applegate's 617 N. Cumberland St 

Metairie 
Neil Barnett 

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

7967 Barataria Blvd 
Crown Point 

Dan Rodbell 

3/28/15 Mai Bock/Helles Bock 
 

Hank Bienert 330 W Livingston  Metairie Marcel Charbonnet 

Cancelled IPA 
 

Richard Cuccia CoochDome Towers 4725 
Chastant St 

Metairie, LA 70006 

Chris Caterine 

5/9/15 Belgium Pale Ale 
 

Ryan Casteix 105 OK Ave 
Harahan, LA 

Keith St. Pierre 

6/6/15 Strong Belgium Gold BIABS* at Barnett's 5636 Hawthorne Pl 
NOLA, 70124 

Neil Barnett 

7/11/15 Cream Ale 
 

John Foley 6386 Canal Blvd NOLA, 
70124 

 

8/8/15 Saison 
 

BIABS* at Barney 
Ryan's 

101 Garden Rd Harahan, 
LA 70123 

 

9/19/15 California Common Charles Sule      6325 Perlita Drive 
Lakeview, NOLA 

Charles Sule 

9/26/15 Estrogen Ale New Orleans on 
Tap 

City Park Festival Grounds, 
NOLA 

Carol Rice 

10/10/15 Octoberfest Deutches Haus 
Octoberfest 

Williams Blvd, Rivertown 
Kenner 

Sam Grooms 

10/17/15 London Porter Deutches Haus 
Octoberfest 

Williams Blvd, Rivertown 
Kenner 

Greg Hackenberg 

11/7/15 New American Pilsner Brewstock 3800 Dryades St 
New Orleans, LA 

 

 

     

     

Date Style Host Location Brewmaster 
1/17/15 Dry Stout Applegate's 617 N. Cumberland St 

Metairie 
Neil Barnett 

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

7967 Barataria Blvd 
Crown Point 

Dan Rodbell 

3/28/15 Mai Bock/Helles Bock 
 

Hank Bienert 330 W Livingston  Metairie Marcel Charbonnet 

Cancelled IPA 
 

Richard Cuccia CoochDome Towers 4725 
Chastant St 

Metairie, LA 70006 

Chris Caterine 

5/9/15 Belgium Pale Ale 
 

Ryan Casteix 105 OK Ave 
Harahan, LA 

Keith St. Pierre 

6/6/15 Strong Belgium Gold BIABS* at Barnett's 5636 Hawthorne Pl 
NOLA, 70124 

Neil Barnett 

7/11/15 Cream Ale 
 

John Foley 6386 Canal Blvd NOLA, 
70124 

 

8/8/15 Saison 
 

BIABS* at Barney 
Ryan's 

101 Garden Rd Harahan, 
LA 70123 

 

9/19/15 California Common Charles Sule      6325 Perlita Drive 
Lakeview, NOLA 

Charles Sule 

9/26/15  New Orleans on 
Tap 

City Park Festival Grounds, 
NOLA 

 

10/10/15 Octoberfest Deutches Haus 
Octoberfest 

Williams Blvd, Rivertown 
Kenner 

 

10/17/15 London Porter Deutches Haus 
Octoberfest 

Williams Blvd, Rivertown 
Kenner 

Greg Hackenberg 

 New American Pilsner    

     

     

http://www.brainyquote.com/quotes/quotes/b/billowen404554.html?src=t_beer
http://www.brainyquote.com/quotes/quotes/b/billowen404554.html?src=t_beer
http://www.brainyquote.com/quotes/authors/b/bill_owen.html
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  Welcome to Summer! Yes it is hot, but that just makes the beer taste better. We 
come off the June Brewoff on a high note, the brewing went off without a hitch, and we 
even had a Triple Crown winner. The Strong Belgian Gold we made came in at a 1.073 
gravity, right on target, and finished at 1.012 with an ABV of 7.7%. This will be a fun 
one to sample since of the different Belgian yeast strains used will each impart its own 
unique character.  I would like to thank Mike Biggs for the great food, and everyone 
else who came for making this a great day.  
  Our next event is on 7/11/15 at John Foley's house in Lakeview and we are planning 
to make a Cream Ale. As of now, we only have 3 people signed up and need a 
Brewmaster, equipment movers, a chef, and a few more grunts. If we don't get more 
people to sign up by the next meeting, we will have to cancel the event. 
  In August, we will have the second BIABS event at Barney Ryan's house and will be 
making a Saison. We need a Brewmaster and Equipment movers. This is a great beer 
to make during the summer since the yeast is really heat tolerant, and it will be ready 
to drink in the Fall like a true Saison. 
  September has two events, a California Common on Sept 19th at Charles Sule's 
house, and the "Twenty Ta Ta's" event at NOLA on Tap. As the name implies, we are 
looking for female brewers to spearhead this Brewoff which will be at the City Park 
Festival grounds. Carol Rice will be the Brewmaster and she is looking for a few good 
women to help. Male Minions may also be needed for the heavy lifting.    
  If you think you have what it takes, and would like to sign up, contact me at 
neilwbarnett@yahoo.com or see me at the meeting. Take care and keep on brewing. 
 

 

 
  

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

 

Don’t forget to see our WEB SITE from time to time.  

It has been revitalized with current activities and historical archives. 

www.crescentcityhomebrewers.org 

 

 

 

 

 

http://www.crescentcityhomebrewers.org/
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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 9 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 

Roller Derby Sat 18 5:00 pm  

 

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

Brew Off Sat 8 7:00 am 4:00 pm 
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September 
CCH General Membership Meeting  Wed 2 7:00 pm 11:00 pm 

Pensacola Emerald Coast Fri 11 TBA TBA 

Pensacola Emerald Coast Sat 12 TBA TBA 

Pensacola Emerald Coast Sun 13 TBA TBA 

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

Brew Off  City Park Festival Grounds Sat 26   TBA  

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 

CCH Winterfest  Sat 14 :00 am :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 Beer 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/

