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 People are 

drinking less 

booze -- so 

Heineken is 

launching a 

0.0% beer  

LONDON -- Heineken on Friday [May 12, 2017] 

announced the launch of new drink Heineken 

0.0, an alcohol-free version of its flagship lager.  

The launch comes as consumers increasingly 

shun boozy drinks in favor of healthier options. 

Market research company Euromonitor 

International said on Thursday that the global 

alcoholic drinks market declined for the second 

year in a row in 2016. The volume of alcohol 

sold last year declined 0.2%, following a 0.8% 

fall in 2015. 

    The trend for "clean living" in the US and 

European markets has led to slowdown in 

alcohol sales. Figures from the UK Office for 

National Statistics released earlier this month 

 

show drinking rates in Britain are declining. 

56.9% of people aged 16 and over had a drink in 

the week before being interviewed, down from 

64.2% in 2005.  Heineken says in the release 

announcing 0.0 that the drink taps into the 

"growing cultural trend around the importance 

of responsible alcohol consumption and living a 

balanced, healthy lifestyle." 

    Gianluca Di Tondo, Heineken's senior 

director of global brand, says in a release on 

Friday: "The zero alcohol segment in Europe 

and Russia grew with a 5% CAGR (compound 

annual growth rate) between 2010 to 2015. We  

expect this strong growth to continue, driven by 

good innovation on taste, as it already has in 

Spain, Germany and Austria. "Our ambition is 

to lead the category development in the markets 

where non-alcoholic beer is still small, but has 

growth potential, with a premium proposition." 

Heineken is rolling out the new beer in 17 

markets this year including the UK.  

SOME THOUGHTS ON YEAST 
By Mike Retzlaff 

     For many years, it was thought that 

fermentation was a spontaneous, chemical 

reaction which caused the 

oxidation of sugars.  This wasn’t 

just some old wives’ tale, but a 

belief among men of science.  

    Theodor Schwann was a 

German physiologist.  In 1837 

his research showed that yeast 

were tiny plant-like organisms, and suggested 

that fermentation was a biological process.  In 

the early 1840’s, he showed yeast to be 

 [Continued on page 2, column 2]                         
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BRING YOUR FRIENDS! 

Our meetings are usually held on the first 

   Wednesday of the month, beginning at 7:00pm at: 

 

               The Deutsches Haus 
       1023 Ridgewood Street, 

        Metairie Louisiana 
 

Please support the Haus by purchasing  

at least one beer at the bar. 
 

 

••PLEASE SUBMIT ARTICLES•• 

Submission deadline:  21st of the month.  Anything 

that arrives after that will be held for the next month. 
 

What you submit, will be formatted only.   Please use 

spell check and consider the grammatical changes 

suggested by your word processor.  Some of them are just 

so ridiculous!  
 

SUBMIT TO:  dogearbrewing@hotmail.com.   
SUBJECT LINE:  HOPLINE      Thanks.  Carol 

•••••••••••••••••••••••••••••• 
 

 

$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$ 

...now, about your dues. 
Only $30 for a year of fun and frolic, payable to 

Treasurer Dan Rodbell, by check (made out to CCH), 

credit card, PayPal (to mcharbo@tulane.edu) or with 

that quaint stuff from another era – CA$H. 
 

MEMBERSHIP BENEFITS:   

The aforesaid fun and frolic, etc.  

• Participation in our BrewOffs. See page 5.  You  do not 

have to have ANY brewing experience. Brew-Offs give 

participants hands-on experience.   Other members 

come to socialize.   Wort is $25.  Lunch is $10. 

• Participation in our annual sausage making day.                                      

• First shot at a place on the bus for our pub crawls, 

brewery tours, and other adventures we concoct. 

• Members price tickets for our events, when 

appropriate. 

      • Free Christmas Party.  Guests tickets are $10.  

$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$ 

 

 

[From page 1] the primary causal factor in 

fermentation.  The scientific community scoffed at 

Schwann’s work; he was often anonymously 

ridiculed in professional papers and journals.  

   Among the many accomplish-

ments of Louis Pasteur were germ 

theory and  Pasteuriza-tion.  He 

also developed many vaccines to 

fight all sorts of diseases 

including rabies.  Pasteur was 

highly influenced by 

Schwann.  He repeated many of Schwann’s 

experiments and furthered the study of yeast and 

fermentation.  In 1857, Pasteur demonstrated that 

Schwann was correct in his theories.  

   Emil Hansen was a mycologist 

and physiologist at the Carlsberg 

Laboratories in Copenhagen.  He 

continued much of Pasteur’s 

work on yeast.  In 1883, he 

developed a method of isolating 

individual strains.  He then 

generated a pure strain of lager yeast for the beer 

brewing industry.    

   In 1904, N. Hjelte Claussen, head of the 

Carlsberg Brewery Labs, isolated another family of 

yeast from British Stock Ales, which he named 

Brettanomyces (British fungus).  In later years, the 

particular strain he had isolated was named 

Claussenii in his honor.  

    Yeast is probably the oldest domesticated 

organism in the world.  We’ve been using it in 

bread, wine, and beer for a very long time and, in 

the grand scheme of things, have only recently 

discovered what it is and how it works.  The study 

of yeast continues to this day.  It is an invaluable 

part of the medical, food, and biochemical 

industries.     

    It’s simply a matter of courtesy to say thanks to 

this organism which has done so much for 

us.  When you fill your glass with beer, raise it in 

silent tribute.  It’s the decent thing to do!   
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SOME THOUGHTS ON WATER 
by Greg Hackenburg 

Chloramines, Chlorine and Chlorophenolics 

 

 – 

Jack D. Ripper in Dr. Stranglove 

 

    There was a recent discussion on the 

Louisiana Homebrewer’s Facebook Group that 

deserves some wider exposure. It was noted 

that in recent Louisiana homebrewing 

competitions there has been a large number of 

beers with signs of Chlorophenolics. This is 

noted by plastic, vinyl, and possibly medicinal 

flavors. Obviously, it is a flaw, unless you like 

the taste of plastic and vinyl. 

    What causes it? Chlorine in the brewing 

water, and specifically in our case, something 

called Chloramines. Both are added to water as 

a disinfectant. And both compounds can be 

taken up by the yeast and produce the plasticy 

Chlorophenolic flavors. Chlorine on its own is 

not so bad; carbon filtration easily removes it 

and it is usually off gassed during the boil. 

Years back, the usual culprit for the flavors was 

from the use of household chlorine bleach as a 

sanitizer. Now we have Chloramines, and they 

are not so easily removed.  

    Recent State regulations (brain eating 

amoeba, anyone?) have led to an increased use 

in many municipal water supplies. This 

includes Jefferson and Orleans. The good news 

is that the levels appear to be pretty low, low 

enough that I’ve yet to hear of any problems, 

including brain eating amoebas. However, that 

can change, and Chlorophenolic are potent, 

noticeable in extremely small amounts.  

    Chloramine is a compound of chlorine and 

ammonia. The benefit as a disinfectant is exactly 

what makes it a problem; it stays in the water 

and is hard to remove.  So, if it does rear its 

head, what can we do? Unfortunately, once in 

the beer, you stuck with it, but it can be 

prevented in your next batch. 

Beer Pairing Dinner 
 
 

Wednesday, June 14th  
8115 Jeanette Street, New Orleans 

Dinner will include  
six Crescent City Homebrewers beers  

paired with five courses by Boucherie. 
The estimated cost is $50.  
 For more details, contact 

Mike Malley  (malley_mike@hotmail.com). 

[The beers will be chosen by the executive 
board and the chef.   The club will help brewers 

defray the cost of their beer.] 

 

 

 

 

 

It is that time again! 

Make your reservations for the 

beer party NOW!  Days Inn is 

more than half booked.  Call 

Belinda to reserve your room.  

(800) 934-3301 Monday through 

Friday from 9am ‘til 4pm. 
 

mailto:malley_mike@hotmail.com
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    Bottled water? Yeah, there’s that. 

    Filtration is another option, but it’s a bit more 

difficult than chlorine. You need and “active” or 

“catalytic” carbon filter, not the standard carbon 

filter, and a long contact time. So an extremely 

low flow rate is needed. How slow? It depends 

on your filter, but most advise rates that would 

put a serious dent into your brew day.  Some of 

you out there have fancy-pants reverse osmosis 

systems, and think you have no need to 

worry…not so fast! Not all systems have the 

required active carbon portion, and the flow 

rate still applies. Check your system specs. 

    Next is chemical removal, and we have two 

methods. The one snag is would really helps to 

know how much Chloramine is in your water. 

The easily available water reports do not list the 

amount, and as with chlorine, the amount 

probably varies over the year. But all hope is 

not lost. From what I can deduce 3ppm seems 

to be an upper limit. Considering we are not 

really seeing Chlorophenolics locally, we are 

probably well below that, but we will look at 

the worst case. 

    The first is Metabisulfite otherwise known as 

Campden Tablets. They can be either potassium 

metabisulfite or sodium metabisulfite, and are 

available at any homebrew shop. One tablet will 

treat and chemically remove up to 3ppm of 

Chloramines in 20 gallons of water. It works in 

minutes, and the by-products are negligible. 

The tablets are most often used in wine making 

to kill off wild yeast, and they do remain active 

for a while. Winemakers typically wait 24 hours 

to pitch the yeast. Our level is about 1/20th of 

that, and some claim mashing and the boiling of 

the wort drives it off. But you may want to let 

the water sit overnight to be sure. 

    The second is good old Vitamin C. It keeps 

scurvy at bay, and takes out both chlorine and 

Chloramines. It can be bought as granules, also 

labeled as “Ascorbic Acid”. I’ve gotten mixed 

information on the quantities required. Sticking 

to sources that actually recognized that some 

sort of chemistry was involved, it appears that 

10mg per gallon should clear out the 

Chloramines. It works in seconds and, again, 

the by-products are negligible. The plus is you 

are good to go with no worries about your 

yeast, downside is it is more expensive than 

Campden Tablets.  

    A caveat; there was some good info as it applies 

to homebrewing, but not a lot. Much of what I 

found was from aquarium enthusiasts, companies 

trying to sell you something, and those worried 

about the contamination of their precious bodily 

fluids. As more municipalities use it, I would 

expect some better information to start coming 

out. Also, accurate amounts listed in a water 

report would be a big help. All in all, at this point, 

if you begin to see problems from your tap water, 

Campden Tablets seem the best solution.  

 

Calling all homebrewers:  

The Mystic Krewe of Brew and 

the St. Tammany Humane Society 

present 

The 6th Annual  

Larry Hartzog's Twisted Brew Festival  
and Homebrew Contest  

 

Saturday, June 24, 2017   4pm to 8 pm  

Castine Center at Pelican Park in Mandeville 
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All proceeds of the festival will go directly to 

the St. Tammany Humane Society to help 

homeless animals.  

    We are looking for homebrewers to 

participate by bringing homebrew to the 

festival. To participate in the festival, you will 

need to bring at least 5 gallons or 2 cases of any 

style of homebrew.  You will also need to serve 

your homebrew. 

    Again this year, we will have a people's 

choice contest.  Every paid attendee will get to 

vote on their favorite homebrew of the 

evening.  The winner will get an award, their 

picture on the Larrybeerfest.com website and 

epic bragging rights until the next Larry Fest. 

    If you bring homebrew, there will be no cost 

to you and a helper to enter and participate in 

the festival. 

    Let us know if you want to participate!! If you 

have any questions, please check out 

www.larrybeerfest.com or  www.mkob.com 

Cheers!!! 

Daryl Hope 

Mystic Krewe of Brew 

Treasurer 

dhopejr@bellsouth.net   

 

STRENGTH OF  

BREWERY WORKMEN         
From American Handy Book - Wahl & Henius 1902  

   As a rule, the men examined displayed 

unusual muscular strength.  The average 

weight lifted was 480 pounds; the lowest 

weight indicated on the dynamometer, used by 

Dr. Katzenmayer, being 390 pounds.  Grouping 

the men according to the length of time they are 

employed in breweries, we find the largest 

number in the group from five to ten years, 

there being about 300 in it.  From ten to fifteen 

years the number is 187, and from fifteen to 

twenty 122.  Those who are engaged in brewing 

from one month to two years are a little more 

numerous than those who were thus engaged 

for over twenty, and less than twenty-five 

years.  The number of men at work over 

twenty-five years is 46.  In the first and last 

groups no unsound men were found; in the 

other groups the numbers are as follows:   

 

AVERAGE DAILY QUANTITY OF BEER 

CONSUMED PER CAPITA 

Years worked       Men  

2 to 5  2  23.62 glasses.   

5 to 10  4  24.63 glasses.   

10 to I5  6  26.60 glasses.   

15 to 20  5  26.09 glasses.   

20 to 25  8  26.22 glasses.   

PHYSIQUE OF BREWERY WORKMEN 

   Comparing height of body and breadth of 

chest with the weight it will be found that, as a 

rule, brewery workmen are not remarkable for 

obesity; on the contrary, the rare occurrence of 

weight that does not correspond with the size of 

the men is striking.  It is reasonable to assume 

that the mode of life of brewery workmen  

 

accounts for this favorable showing, and that 

the same quantities of beer, if consumed by men 

of sedentary habits — shoemakers, for example 

— would produce different results.  The error 

http://larrybeerfest.com/
http://www.larrybeerfest.com/
http://www.mkob.com/
mailto:dhopejr@bellsouth.net
http://www.sandcreekbrewing.com/history.php
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made by nearly all writers on this subject arises 

from a misconception as to the difference 

between a constant and an excessive use of malt 

liquors.  The nature of the work in which men 

are engaged and the general manner of living 

determine the quantities of malt liquors men 

can consume without injury to their health.  It is  
 

a fact well known to everyone who has devoted 

any attention to this matter, that the daily 

consumption of beer among Germans, the 

majority of whom are habitual, but not 

excessive beer-drinkers, varies from five to 

twenty glasses, according to the nature of the 

occupation of the drinker.  

    The conclusions to be drawn from the 

investigations are:   

    I. Brewers drink more beer, and drink it more 

constantly, than any other class of people.  

    II. The rate of death among brewers is lower, 

by 40 per cent, than the average death rate 

among the urban population of the groups of 

ages corresponding with those to which 

brewery work men belong.   

    III. The health of brewers is unusually good; 

diseases of the kidneys and liver occur rarely 

among them.   

   The conclusion to be drawn from II and III is :   

    IV. That, on an average, brewers live longer and 

preserve their physical energies better than the 

average workman of the United States.   

 

More from Hank - 
Chilling options in Summer 

I use a CFC-"store bought" via eBay a few years 

ago...twisted irregularly lined inner core with 

ID of 1/2" and outer tube  about 7/8 which is 

large and shakes the wort around so that that 

inner tube doesn't plug up with debris as my 

previous 3/8" ID tube one did and as inexpen-

sive plate coolers also seem to do based on 

reports on the Web. 

OLD STUFF:  

    CFCs will lower wort to within a few degrees 

of coolant temp whereas immersion chillers 

(everyone's first chiller) can only get within 20 

degrees of coolant. Also although ICs are easy 

to clean and will leave a lot of break material in 

the boil pot, I FEAR contamination since once 

the wort volume drops below 140,it is OPEN 

season for infection; hence, its CFC for me. 

    BUT it can only chill wort based on what 

difference between wort inner channel and 

water temp flowing in outer chamber in longer 

contact time and faster heat carried off Chilling is 

dependent on removal of heat from wort via 

contact of wort and water and the longer the 

contact time the better so either speed up the 

water flow or slow down the wort flow. 

    Careful reading and tedious due to poorly 

written incomplete anecdotes, shows the 

optimal wort flow rate to be about 0.5 -0.33 

Gs/minute and Jeff Parish water flow wide open 

at my house is 5.5 Gs a minute. 

NEW STUFF:  

    1)slower wort flow- The usual 3/8" ID tubing 

flows out 1 G/min and I have valves available 

but realized that I seek the SAME optimal flow 

more or less most times so I decreased the  

outflow by a series of progressively narrower 

tubes and the flow is 0.45 G/min. 

  2) cooler and faster water-I can slightly chill 

the water by knowing which faucet is the 

coldest; remember those that are post flow 

through house will reflect house temp which in 

the Spring is as much as 5 degrees warmer than 

when they came to your house.  If in an out 

building the earth temp between house and 

building will often cool it a bit. Run it WIDE 

OPEN but a minor improvement. 

Let's step it up. 
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3)Pumping ice bath chilled water through the 

CFC works fine but one goes through the ice 

very quickly at 5Gs/min. 

  Another approach for some. 

Like many CCH members,I have a swimming 

pool and the water there is cooler in the Spring 

than the faucet choices which often mimic air 

temps-see pix attached from pool console-temps 

are ACCURATE.  A deep pond or a lake will 

also do. An original CCH member has a second 

home near Picayune and once we brewed on 

the banks of Hide Away lake-UNLIMITED 

supply of COOL water until late spring-great 

experience! 

  I lower my cheapo Harbor Freight dirty water 

sump pump into the shady deep and COLD 

end and it's chill away with heated water back 

into pool! After use I flush CFC and pump with 

a 30Gs (5 minute run).My pump pushes 6 Gs/ 

min and I don't think the flow can go faster 

even with a bigger pump due to the constriction 

in the CFC. 

When the pool has heated up, spring is over so 

this approach isn't practical and it's back to the 

usual Summer routine-post CFC wort chiller, 

the same slow flow via my old 3/8" ID coil 

sitting in an ice bath with a small pump 

agitating the water bath around the coil.    

BEER IS GOOD FOR  

YOUR HEART.  

 

It doesn’t matter if  

you’re a male or a  

female, drinking beer  

keeps your heart healthy.  

According to a study                             

researchers at Italy’s Fondazione                           

di Ricerca e Cura, moderate 

beer drinking (a little more than a pint of beer a 

day) makes you 31 percent less likely than those 

who don’t drink to suffer from hearts attacks, 

strokes or heart disease.    

A bit of history… 

Early in the 20th century, the railroads held sway for 

transporting bulky and heavy cargoes, but the need 

for delivery of consumable products to the then 

growing state population base and with the advent of 

new technology, spawned an era of trucks that 

continues to this day.  Which leads me to what did 

truck transport look like in the early days?  For a 

clue, always look first to the beer distributors, 

including Rainier Beer. 

 
Photo courtesy of the Museum of History and Industry and 

University of Washington Libraries, shs10559, circa 1905 

Note the leather aprons.  Apparently hauling crates 

full of bottled beer took a toll on clothes.  The ability 

of small trucks to efficiently adapt their carriage to 

specialized cargoes proved to be an important 

trucking advantage.  In this case, we had stacking of 

crates and cases of beer two high.    

 

Coming next month………………... 

IT’S JUST HOMEBREW . . .  

What Could Go Wrong?  
 

and Robbie Burns’ classic poem  

JOHN BARLEYCORN   

https://www.flickr.com/photos/brookston/14826907481
http://www.huffingtonpost.com/2011/11/16/beer-health-benefits_n_1097445.html
http://www.huffingtonpost.com/2011/11/16/beer-health-benefits_n_1097445.html
http://www.huffingtonpost.com/2011/11/16/beer-health-benefits_n_1097445.html
http://www.blackdiamondnow.net/.a/6a00e5513924e6883301b7c74fb431970b-pi
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BrewOff News and Such  Buy a truck 
 " I am a firm believer in the people. If given the truth, 

they can be depended upon to meet any national crisis. 

The great point is to bring them the real facts, and beer."  

- Abraham Lincoln- proud truck owner 

 Hey Buckeroo's,  

    Summer is coming and it's going to get hot. 

Time to store up massive quantities of liquid 

refreshment, of the hops and barley sort.  

   For those of you who were doing something 

ordinary last Saturday, I'll try to rehash what us 

REAL Brewer's were doing. Nothing less than a 

recreation of a 500-year-old homebrew from 

Martin Luther's wife Katie. Yeah, that Katie 

Luther a big truck fan. Hank Jaubert led the team 

with a multi rest, double decoction mash, then 

boiled the wort for an hour with Mittlelfruh 

hops. The first couple of temperature rest, 98° 

and 120°, used very little water. They were 

more like a "Dry Rub" than a conventional acid 

rest. By adding more boiling water we then 

brought the temperature up to 130°, 140°, and 

148°, resting at each step. Now you are asking 

yourselves, how do you top a 5 step Mash? By 

doing a double decoction! So a mere 4 hours 

into the brewing day, we were ready to recirc 

the wort and fill the kettle. We added 12 oz of 

Mittelfruh at the beginning of a 60-minute boil, 

then another 8 oz with 15 and 5 minutes left. 

The OG came in at 1.085, we were expecting 

1.070. To do battle with this monster, I sent in a 

blend of 34/70 and Rochefort yeast, the "Knights 

Templar" of the Trappist strains. My beer 

reached high krausen before I even got it into 

my truck. Three days later I observed a lack of 

activity and took a sample to see if I needed to 

repitch, but the beer was already down to 1.016. 

WTF? Buy a truck  I realize drinking 3 day old 

beer, right out of the fermenter is considered 

bad form, but it did taste good. I would like to 

thank John Foley and his family for hosting us, 

Gerald for cooking a tasty lunch, and mostly 

Hank for is his determination and exotic 

brewing techniques that produced such a 

remarkable beer.  

    On June 24th, at my house we will be heading 

back to the mundane with a Lime Agave Saison. 

This will be the first BIABS event of the season, 

so bring your swim trunks. We will be trying 

for a 6% alcohol beer, the 7.7% test batch tasted 

great but was a little extreme. If you just want 

to use the pool and hang out, sign up as a 

guest.  Trucks = Cool  

   In August we will be doing the second BIABS 

event at Barney Ryan's house. We will be 

making a California Common, or possibly an 

Einbeck. This predecessor of the Bock is an 

extinct style, which was one of Martin Luther's 

favorites. Imports of this Weissen Bock beer into 

Bavaria , and the resulting loss of revenue to the 

kingdom, was one of the reasons for the 

Reinheitsgebot.  Barney will be doing the 

cooking along with hosting, and the pool will 

open. I'm taking names now.  

  On September 23rd, at Brewstock, we will 

brew a Belgian Blond ale, always a great style. 

The October event will be a Christmas Ale, led 

by Mike Malley and hosted by Urban South. It 

is not too early to sign up. Babes dig Trucks  

    I would like to give a shout out to our 

Quartermaster who just bought an new Truck! 

Real pretty Truck Sam, I'm sorry I got it all 

sticky  with my wort covered hands but I'm 

sure it will come off with a little soap and water.  

    Everyone is welcome to these events, truck 

drivers even more so, but you must be a paid 

up member to sign up for Wort.  

   To sign up for any event, or if you have 

questions, see me at a meeting or email me at 

neilwbarnett@yahoo.com. Truckers make the best 

Homebrew   
 

As always, I'm your Director Undertaking Massive Brewing Operations,  take care and keep brewing. 

Neil Damn right I drive a Truck 



    

   2017 BrewOff Schedule (Subject to Change) 
Wort participants must bring their own 5-gallon fermenter, and yeast. Guests and Alternates are encouraged to 
sign up and join in the fun.  If you are interested, email me at neilwbarnett@yahoo.com or sign up at the 
meetings.  Standard Wort: $25.00 Standard Lunch: $10.00  
 

 DATE  STYLE  HOST  LOCATION  BREWMASTER 
                         

 06/24  Lime Agave Saison Neil Barnett  5636 Hawthorne Pl, New Orleans Neil Barnett 

  *Brewing in a Bathing Suit   Please note:    Lunch will be served at 2:00 pm.                        .  

 08/12 California Common       Barney Ryan 101 Garden Road, River Ridge, LA                 .                                                                                                                                                                            

 09/23  Belgian Blond                                                                                                                                                                             .  

 10/28  Christmas Ale    Urban South  1645 Tchoupitoulas St, New Orleans           Mike Malley                   .  

 11/11  Scotch Ale                                                                                                                                          William Thompson       . 
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What’s a BrewOff?  
 Hi, I'm Neil, your Director Undertaking Massive Brewing Operations (DUMBO). For those of you new to 

the club, or if you just have not been paying attention, I will describe what our Club BrewOffs are all about.

 Our Club has a storage container located on the Deutsches Haus property.  It houses our beer serving 

equipment, along with our 50-gallon brewing system. About ten times a year, we move the gear to different 

locations, and make a big batch of beer. These events are part educational, part social, and part constructive. 

The 10 people who sign up as brewers, all bring home five gallons of wort, that's the constructive part. Guest 

are also welcome, which is the social aspect. For those new to whole grain brewing, or who are just learning 

about our equipment, we will instruct and educate.
 

The 10 brewing positions are:  
 

 1.  Host:  The person whose house we are using.  

They will supply coffee, water and beer for the 

event. The Host should have a level area for us to 

brew in which also has access to a water facet and 

electricity. They will coordinate with the Chef, 

Brewmaster and equipment movers.   
 

  2.  Brewmaster:  The man or woman with the plan. 

It is their job to come up with a recipe, buy 

ingredients, and decide on the brewing program. 

They will be in complete control of the entire 

brewing operation and will instruct, and organize 

the Grunts and helpers during the setup, mashing, 

boiling, run off, clean up, and breakdown of the 

event.   
 

  3.  Chef:  The Chef supplies, cooks, and serves the 

food at the event.   
 

  4 and 5.  Equipment movers:  These two people  

are responsible for getting the equipment to and 

from the event.  In most cases, we try to move the 

gear a day or two before. This makes it easier to get 

a good start at 8 AM. After the event, they will load 

the gear back up and take it back to the storage 

container. Equipment movers must have their own 

truck, van, or trailer to move the gear. They can also 

come late to the event since they moved the gear the 

day before. 
 

  6 thru 10.  Grunts:  These five good folks are the 

muscle of the operation. They work under the 

direction of the Brewmaster and Host to set up the 

equipment, brew the beer, clean the gear, and help 

breakdown the gear.  
 

 

A few important things to keep in mind:  
 

 1. Do your best to try to stay within your budget. 

The Brewmaster will have $250.00 to buy 

ingredients. If the malt and grain bill is low, it may 

be possible to supply dry yeast for the event. The 

Chef will have $100 for the Wort participants and 

another $10 each for the Guest and Alternates. I will 

coordinate with you to let know how many people 

will be there. Again, try to stay within budget.  
 

2. Make sure all the equipment comes back to the 

storage unit clean, and in working condition. If there 

are any problems with the gear, or anything breaks, 

let me know as soon as possible so we can address it 

before the next BrewOff.   
  

3. All brewers will need to bring a 5-gallon 

fermenter and yeast, unless the Brewmaster tells 

you he will supply the yeast. When the Brewmaster 

gives the word, you will pick numbers to decide the 

order of wort units.  
   

4. The Host and Brewmaster will work with the 

Equipment Movers to make sure all the gear is clean 

and nothing is left behind.   

   

5. All Brewers are expected to work.   
 

6. The Host’s and Brewmaster's word is Law.  
 

7. These are Homebrewing events and homebrew 

should be available at these events if possible. If not, 

the host can buy some beer and submit the receipt.  
 

To sign up for any event, or if you have questions, 

see me at a meeting or email me at 

neilwbarnett@yahoo.com.

As always, I'm your  Director Undertaking Massive Brewing Operations, take care and keep on brewing,  

Neil Damn right I drive a truck.
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JUNE 

 7  Meeting, 7:00pm at Deutsches Haus 

 14 Beer Pairing Dinner with Boucherie 

 24 Beer Appreciation School,  

  9:00am at Deutsches Haus  

  Note:  Not the third Saturday! 

 24 BrewOff.  See Neil’s calendar for details. 
 

JULY 

 5 Meeting, 7:00pm at Deutsches Haus 

 15 Beer Appreciation School,  

  9:00am at Deutsches Haus  

 22 Brewery Tour, South Shore, all day 
 

AUGUST 

 2 Meeting, 7:00pm at Deutsches Haus 

 12 BrewOff.  See Neil’s calendar for details

 19 Beer Appreciation School,  

  9:00am at Deutsches Haus  

SEPTEMBER 

 5 Meeting, 7:00pm at Deutsches Haus 

 7 Seville Quarter Beer Paining Dinner,  

  Pennsacola, Florida 

 8 Emerald Coast Beer Festival, 

  Pennsacola, Florida,  

 16 Beer Appreciation School,  

  9:00am at Deutsches Haus  

 23 BrewOff.  See Neil’s calendar for details. 
 

OCTOBER 

 4 Meeting, 7:00pm at Deutsches Haus 

 6 Up on the Roof, EJGH 

 21 Beer Appreciation School,  

  9:00am at Deutsches Haus 

 28 BrewOff.  See Neil’s calendar for details.  
 

NOVEMBER 

 1 Meeting, 7:00pm at Deutsches Haus 

 11 WINTERFEST 

  BrewOff.  See Neil’s calendar for details. 

 18 Beer Appreciation School,  

  9:00am at Deutsches Haus   
 

DECEMBER 

TBA Christmas Party and election of officers  

 16 Maybe -  Beer Appreciation School, 

  Graduation Party 

 

2018 
 

JANUARY 

 3 Meeting, 7:00pm at Deutsches Haus 

 18  BJCP Tasting Exam, Mandeville 

 

 

 

 

 

 

 

 

 



 

   CRESCENT CITY HOMEBREWERS  
 

                         3444 Somerset Drive 

  New Orleans, Louisiana 70131 

    2017 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: _____________________________  

Date of Birth:________________________________  Spouse:_____________________________  

Occupation:_____________________________________________________________________  

Employer:___________________________________  Work Telephone: (       )_________________  

Homebrewing Experience:   Beginner  

Beer Judging Experience: 

 Intermediate   Advanced  

  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 myself, and 

absolve the CRESCENT CITY HOMEBREWERS, ITS OFFICERS, DIRECTORS, AND FELLOW 

MEMBERS; AND DEUTSCHES HAUS of any responsibility for my conduct, behavior, and actions.  
  

SIGNED:__________________________________________  DATE:______________, 2017  

  

Paid:  $_________  Cash   Check #___________  
 

For the responsible drinker, there is always another party.  


