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Is It Last Call for Craft Beer? 
By JIM KOCH   APRIL 7, 2017 

BOSTON — When craft brewers get together, we 

agree that this is the greatest time in history to be 

a beer drinker in America.  In 1981, there were 

only 82 breweries in the United States, and our 

beer, fizzy and flavorless, was the laughing stock 

of the beer world.  Today, America is home to 

over 5,300 small, innovative craft breweries 

making unique, flavorful, creative brews.  But 

we also agree that the horizon isn’t 

 [continued:[LAST CALL, page 3, column 1] 

 

More from Hank - 
Making your summer vacation plans? 

I, wife, stepdaughter and M in law escaped in 
my two-day old 2005 CRV the AM Katrina hit. 
All of those named are even now running well 
including 92-year-old M in law. When I read 
this article, I thought about climbing in that 
still great CRV and doing a beer exploration. 
My schedule is tight however so perhaps ONE 
OF YOU will do it and write it up for next 
month's Hopline.   Hank 
 

ON ALBUQUERQUE’S industrial northern 
fringe, down a side street flanked by auto-parts 
stores, I found the wellspring of American beer.  
I’d been traveling; I was parched. What I 
discovered rewrote my understanding of 
American beer.  The brewery was La Cumbre, 
the beer was a Scotch Ale. A traditional Scottish 
beer, served on cask, 5,000 miles from 
Edinburgh? It was a taste of how deliciously 
unpredictable American craft brewing has 
become. 

    What is American beer? That depends on 
where you’re drinking. Sure, you can still find a 
familiar red-and-white can in any corner store, 
and rest assured it’ll taste identical no matter 
where you buy it. But on a recent beer-focused 
road trip, I traced the outlines of a number of 
distinct and diverse regional styles:  the New 
England IPA, the Southern Saison, the Great 
Lakes Gose, the Rocky Mountain Lager, the 
Cascadian Fruited Sour, the Southwest Scotch 
Ale and the SoCal Session. 

    Some new, some traditional, many growing 
from particular local customs and conditions.  I 
discovered there’s more and better beer in 
America than ever before. As craft brewing has 
downsized, it has regionalized.  Brewers big and small 
can source ingredients from anywhere. And 
styles born of necessity or the geopolitical 

[continued: HANK, page 5, column 1]  
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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.  

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

 

 

 

BIG EASY 

Roller-          
girls 

TAILGATE 
 

 

 Come join our annual tailgate with the Big 
Easy Rollergirls!   We'll be setting up around 
1:00 PM and grilling until the girls start 
skating at 5:00 PM.   Just $20 gets you food 
and entry to the event.   All tickets must be 
paid in advance by 5/20/17.  Beer donations 
are welcome, though we'll get some starter 
brews if the budget allows.   For more info 
or to sign up, contact Chris Caterine at 
clcaterine@gmail.com. 

 

May 27, 2017 • 1-9 PM (bouts at 3, 5, and 7) 
UNO Lakefront Arena 

$20/person for food and ticket. 
 

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.] 

 

mailto:clcaterine@gmail.com
mailto:malley_mike@hotmail.com
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LAST CALL (cont.):  so bright.  After years of 15 % 

growth, the craft sector is down to single digits. 

Part of that is to be expected in a maturing part of 

any market — but it’s also a result of a pushback 

by a handful of gargantuan global brewers, aided 

by slack government antitrust oversight.  I worry 

that yet another major shift in the beer landscape is 

upon us — and this time, American consumers will 

be the losers. 

     We have seen a dramatic consolidation in our 

industry in recent years.  It started in 2008 when 

the Department of Justice approved the creation of 

a duopoly in the beer industry by green-lighting a 

joint venture between Molson Coors and 

SABMiller (creating MillerCoors) and, five months 

later, the merger of Anheuser Busch and InBev.  

Overnight, about 90 percent of domestic beer 

production was in the hands of two foreign-

owned brewing giants.  (The consolidation 

continued in 2016, when regulators approved the 

merger of SABMiller and AB InBev; SABMiller 

sold back its stake in MillerCoors, creating a new 

duopoly between Molson Coors and AB InBev.)  

The immediate result was a 6 percent in-crease in 

beer prices and the end of a decades-long decline 

in real beer prices.  Drinkers began paying almost 

$2 billion a year more for their beer.  At least 5,000 

Americans lost their jobs, and cost cutting 

followed, saving the new owners an estimated $2 

billion.  That money goes to those two foreign 

conglomerates that have been able to reduce their 

tax bills and move much of their profits offshore.  

This brewer’s duopoly has led to a second 

consolidation: wholesalers, the crucial intermed-

iaries who distribute our beers to retailers.  In 1980, 

there were 4,600 wholesalers in the country, and 

most markets had four or five competing 

wholesalers . Today, fewer than 3,000 remain, and 

in most local markets over 90 percent of the beer is 

controlled by distributors for these same two 

companies — one of which is dependent on AB 

InBev for most of its volume, and the other on 

Miller Coors.  These distributors are free to favor  

 

their primary suppliers over independent craft 

brewers when it comes to promotion, visibility, 

shelf space and marketing support.  Laws passed 

in the 1970s to protect small “mom and pop” 

wholesalers from the big brewers are now obsolete 

and have the unintended consequence of creating 

an unfavorable balance of power — unfavorable to 

craft brewers and people who enjoy their beers. 

The Department of Justice is allowing the 

damage to continue by greenlighting these two big 

brewers to extend their duopoly into craft beer by 

acquiring craft brewers.  For example, in December 

the department approved AB InBev’s acquisition of 

Karbach, one of the largest craft brewers in Texas, a 

state where AB InBev already controls 52 percent 

of the beer market.  Drinkers buying cute-sounding 

brands like Goose Island or Terrapin or Ten Barrel 

are often unaware that these brands, some of them 

once independent, are now just subsidiaries of AB 

InBev or Molson Coors, which are not transparent 

about disclosing their true owner-ship anywhere 

on the bottle. 

This unwillingness to use effective antitrust 

enforcement to protect American economic 

interests is in 

stark contrast to 

how the rest of 

the world 

operates.  Before 

approving AB 

InBev’s latest 

merger, 

antitrust 

authorities in 

China required it to sell its $1.6 billion stake in 

China’s largest brewer back to the Chinese 

government at a bargain-basement price.  South 

Africa required guarantees of lifetime 

employment for its citizens, and the Monopolies 

Commission in the European Union required 

divestitures by SABMiller and AB InBev to keep 

their new, combined market share to 9 percent. 

 

Early growlers… 
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In the United States, the AB InBev/SAB-Miller 

merger was approved with largely meaningless 

conduct restrictions, and the two big brewers were 

given a free pass to continue buying craft brewers 

and extending the duo-poly into craft beer.  Our 

government does make bad deals when it comes 

to protecting American companies and workers, 

at least in the beer market. 

Of course, the obvious rejoinder is, “Who 

cares?” Goose Island still makes beer that 

consumers are buying, even if it is owned by AB 

InBev.  But that misses the larger point. The 

growth and the excitement in the beer business is 

in craft, and its potential is threatened by a beer 

landscape that is heavily tilted toward gigantic 

foreign-owned conglomerates and against the 

independent, innovative entrants.  It matters 

because independent 

American breweries 

create beers for their 

local regions. They 

invest in their 

communities.  They 

employ local workers. 

And they pay taxes — local, state, and federal. 

American craft brewing is American 

manufacturing that doesn’t out-source these well-

paying American jobs. 

Get some craft brewers really talking, and 

they’ll tell you we are headed for a time when 

independent breweries can’t afford to compete, 

can’t afford the best ingredients, can’t get 

wholesalers to support them, and can’t get shelf 

space and draft lines.  The result: Beer lovers 

won’t have the broad range of choices they have 

today. 

Get some craft brewers together, and they’ll 

tell you that if we continue down this path, we 

may be witnessing the beginning of the end of the 

American craft beer revolution.                 
Jim Koch is the founder of the Boston Beer Company 

and the author of “Quench Your Own Thirst: Business 

Lessons Learned Over a Beer or Two.” 

 

 

 

 

A bit 

of history… 

MARCH 7,  1907 

Nicholas Vanderbilt 

Halter, part of the Willow 

Springs Brewing Company of 

Omaha, Nebraska, was 

charged with (what equated 

to) desecration of the flag.  A 

label and advertising for 

Stars and Stripes Bottled Beer 

was found illegal according 

to a 1903 Nebraska flag 

protection law.  He fought the charges and lost.    

He then appealed to the US Supreme Court.  In 

Halter v. Nebraska (205 U.S. 34), the Court 

upheld the conviction of two businessmen for 

“desecrating the flag by using its imagery on the 

label of their Stars and Stripes beer.  They 

determined that a Nebraska law for-bidding the 

use of the flag for advertising merchandise — in 

this case, beer —did not violate the Constitution.  

The court, however, considered the case only on 

property rights and not in regard to the First 

Amendment. Halter lost and was charged a $50 

fine.  This was the first US Supreme Court 

decision on flag desecration!  

Written by the great granddaughter of Mr. Halter. 
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HANK (cont.):  jockeying of another place and 

age—Scottish beers made with little or no hops, 

for example, flying in the face of English 

brewing practice—are providing inspiration for 

experimentation stateside. Your neighborhood 

nanobrewery might serve locally, but brew with 

an international palette: hops from Australia, 

grain from the Czech Republic, yeast from 

Germany and water chemically treated to taste 

like Belgium’s. 

At the same time, many new craft breweries are 

using their nimble size to play with local 

flavors; small batches let you experiment more 

freely with rare or low-yield crops. Many 

champions of this locavore movement brew in 

the Northwest, using homegrown fruits to 

produce the region’s proliferating sour beers, 

and in the South, following on the recent 

renaissance of Southern cuisine and its focus on 

local flavors. “The number of ingredients that 

find their way into the beers we make here is 

endless,” said Todd Boera, farmer-turned-

brewer in charge of Fonta Flora brewery in 

Morganton, N.C. 

Saisons—dry, easy-drinking farmhouse beers 

built on a hearty grab bag of grains, often 

fermented with wild yeast, spices or fruits—are 

a per-fect canvas on which to paint with local 

plant life.  At Fonta Flora, drinkers routinely 

find at least half a dozen on tap. But they rarely 

see the same one twice, and could never find 

them outside the region.   “We’re not making 

these beers year-round, because we’re waiting 

for certain ingredients to be harvested again,” 

Mr. Boera said. “It creates a lot of excitement.” 

Right now, he’s excited about Bloody Butcher 

corn, a hard-to-find heritage grain. “It’s dry and 

earthy and has that nice, grainy aroma. The 

kernels are a gorgeous red like giant 

pomegranate seeds,” he said. “Plus, people just 

love the name.” Bloody Butcher is a crowd 

pleaser and saison is a Southern staple. “You 

might have a Bud-Light-drinkin’ good ol’ boy 

next to the world’s biggest beer geek, both 

drinking saisons,” said Mr. Boera. 

Many factors led to the formation of this new 

archipelago of American beer styles. The most 

obvious: peer pressure. Small-scale brewers are 

driven by friendly one-upmanship and the 

reinforcing feedback loop of local tastes. “We 

can brew whatever we want,” said Bryant 

Goulding, vice president and co-founder of 

Cincinnati’s Rhinegeist. “But you want to 

reference your peers, pay homage to them and, 

yeah—beat them. It’s com-petitive but 

cooperative.” So if one Great Lakes brewery 

makes a damn good gose (a slightly sour, 

slightly salty German wheat style), another will 

surely follow. Mr. Goulding mentionedDestihl, 

from Chicago. That brewery’s take on the style, 

called Here Gose Nothin’, is puckering tart; 

Rhinegeist’s has a meringue-like softness. Both 

are hits. 

New England IPAs have a decidedly 

secessionist pedigree.  While the reigning kings 

of IPA are brewed in the West Coast style, 

sticky with bitter resin from Northwest-grown 

hops, New England’s upstarts, often brewed 

with milder hops from the South Seas, are 

“smooth, really aromatic with pineapple and 

mango, and super cloudy with hop 

particulates,” said Josh Christie, Portland, 

Maine, beer writer and co-owner of Print: A 

Bookstore.   The origins of the New England 

IPA style are just as murky. “A bunch of places 

came up with it at the same time,” Mr. Christie 

said.  But signs point to Bissell Brothers in 

Portland, Maine, and Treehouse in Monson, 

Mass., as pioneers.  The style spread, fueled as 

much by brewery competition as the local 

penchant for aggressive uniqueness.  This is, 

after all, the land of Walden, Woodstock and 

wicked-local slang. “I think a strong part of 

New England [identity] is wanting to forge 

your own path,” Mr. Christie said. “We’re not 

going to keep brewing English or West Coast 

IPAs. We’re going to do our own thing.” 
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SoCal Session Beers  Meanwhile, Southern 

California’s waters, once roiling with hop 

bombs, have calmed.  Inspired by British brews 

suited for afternoons at the pub, SoCal brewers 

have embraced session beers—relatively low-

alcohol brews designed for drinking in 

quantity—that keep all the hop flavor without 

the boozy bite. Easy Jack from Firestone Walker 

in Paso Robles, Calif.—sweet as orange blossom 

and just as delicate—carries the flag. Even San 

Diego’s Stone Brewing, whose beer once snarled, 

“You’re not worthy,” now offers Go To IPA, 

lighter, accessible and eager to please. 

Rocky Mountain Lagers  Sessionable, lower-

alcohol brews rule the Rockies, as well (now that 

Colorado’s drinkers can find headier 

indulgences in other, newly legal forms). In the 

town of Durango, Patagonia-clad après-sport-

sters discuss trout size, mountain bike trails and 

Telemark technique over grain-forward 

continental lagers. Two Great American Beer 

Festival medal winners in the category (Carver’s 

Lightner Creek and Ska’s Mexican Logger) come 

from this tiny town. 

Southwest Scotch Ale  Farther south, red rye 

and toasted barley give dark Southwestern IPAs 

a cracker-crunch. Albuquerque beer writer 

Christopher Jackson calls his blog Dark Side 

Brew Crew. Is the name a nod to the local 

passion for the Stygian side of the beer world? 

Turns out he’s just a heavy metal fan who likes 

stouts. But on the whole, Mr. Jackson said, “we 

do like big, bold flavors here in New Mexico. 

Beers that stand up to the green chilis.” And for 

that, a Scotch ale is perfect. Brewed with rich 

dark malts but fermented long and cool for a 

lighter body, “it’s a bridge beer between a lager 

and a stout, malt-forward but without the 

weight.” In other words, strong enough to 

balance a Hatch Valley hot pepper, mild enough 

to actually enjoy in the heat. 

When I tasted La Cumbre’s Caber Tosser, 

served from a hand-pulled cask in 

Albuquerque, it was creamy, soft and slightly 

smoky—dark but light, strong but smooth, 

utterly distinctive but also recognizably of its 

region.  American beer may be all over the place 

these days, but you can use the regional styles 

laid out here to navigate this new landscape. 

Let the recommendations above be your 

jumping-off place: 

Great Lakes Gose   

(Hank's note about Gose..made it about 2005 and 

brought a keg to a meeting and few liked it!) 
 

1. Off Color Troublesome  (Illinois; 4.3%) 

A sprinkle of coriander adds a complex zest to 

this Chicago sour, serrating its sharp edge with 

notes of spice and citrus 

2. Destihl Wild Sour Series Here Gose Nothin’   

(Illinois; 5%)  

Tart and tannic like a lime wedge with an 

almost sticky, resinous sourness that lingers 

3. Rhinegeist Peach Dodo  (Ohio; 4%)  

A subtle brew with the barest hints of tip-of-

the-tongue acid bite, sweet fruit and a 

pleasantly creamy finish.  

New England IPA 

1. Alchemist Heady Topper  (Vermont; 8%)  

Brewed in tiny batches, sold in humble silver 

cans, jagged with raw-orange-oil hop flavor, 

this much-coveted IPA is a favorite of beer 

nerds. 

2. Maine Beer Lunch  (Maine; 7%)  

Soft on the palate but bursting bright on the 

nose with strawberry, pineapple and banana, 

like a sweet spoonful of tropical sorbet. 

3. Lawson’s Finest Liquids Sip of Sunshine 

(Vermont; 8%)  

A fitting name for this blindingly fresh beer, 

whose cloudy looks belie the clear, sharp 

acidity of ripe papaya. 
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Cascadian FRUITED Sour 

1. Cascade Kriek  (Oregon; 8.2%)  

Fans hoard rare vintages of this vanilla-sweet, 

balsamic-biting, barrel-aged beer from the 

pioneers of Pacific sours. It changes every year 

with the cherry crop.  

2. Sante Adairius Rustic Ales West Ashley 

(California; 7.3%) 

This sour has a creamy-sweet body, like fruit-

on-the-bottom yogurt, from a months-long rest 

in Pinot barrels stuffed with apricots. 

3. Logsdon Farmhouse Ales Peche ´n Brett 

(Oregon; 10%) 

Wild yeast and farm-fresh peaches—a half a 

pound per gallon—give a fuzzy, floral dryness 

with wisps of fruit like an orchard on the 

breeze. 

Southwest Scotch ALE 

1. Bosque Scotia  (New Mexico; 7.8%)  

Richer, smoother and less biting than most, 

with a satisfying crunch like the buttery crust of 

cinnamon toast. 

2. Bow and Arrow Crossed Arrows Scotch 

(New Mexico; 7.2%)  

A twisted take from this brand-new 

Albuquerque brewery: honey-sweet, light and 

dry, a Scotch ale with a saison’s heart or a pale 

ale in a kilt. 

3. Four Peaks Kilt Lifter  (Arizona; 6%) From 

fiery Phoenix, a burnt-red brew rich with toasty 

malt and just the right balance of tannic, roasted 

coffee and sweet caramel syrup.  (Hank's note-I 

take my roving reporter title so seriously I even went 

to Phoenix to test this.   ...the fact that my son lives 

there is ONLY a coincidence-VERY TASTY!) 

Rocky Mountain Lager 

1. Carver Lightner Creek Lager 

(Colorado; 4.4%)  

The snappy, crisp and slightly sweet German-

style beer from these Durango upstarts is 

practically synonymous with lager in this 

mountain town. 

2. Ska Mexican Logger  (Colorado; 5.2%)  

With two Great American Beer Festival medals 

in as many years, Ska sets the standard for 

Rocky Mountain lagers: pleasantly gritty, like 

beach sand in the air. 

3. Oskar Blues Beerito  (Colorado; 4%) 

Local Colorado-grown Troubadour barley gives 

this Lyons-made beer the earthy chew of good 

corn masa, like a handmade tortilla. 

SoCal Session 

1. Stone Go To IPA 

(California; 4.8% ABV)  

A chilled and cheery crowd-pleaser of yellow 

peach and cantaloupe from the folks who 

defined the bitter-er-than-thou West Coast IPA 

style. 

  

2. Ballast Point Even Keel 

(California; 3.8% ABV)  

Spritzing with citrus and a touch of lemongrass, 

this beer is light as sea spray and smooth as 

beach glass, with a heftier body than other 

sessions.  

 

3. Firestone Walker Easy Jack (California; 4.5%)  

The British-inspired barrel-aging specialists at 

this brewery freshen up this fruit-basket of a 

beer with brightly tropical hops from Australia 

and New Zealand. 
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BrewOff News and Such 
“Reality is an illusion that occurs due to 

lack of alcohol."  -Anonymous- 
 

 Hey Buckeroo's,  

     It's Easter Sunday, and rather than miss 

another deadline, I'm sitting here, writing this 

stupid article. Buy a truck  
 

    Yesterday (4/15), a small, skillful band of 

intrepid Home Brewers invaded the demesne of 

Greg Hackenberg to create a classic Pilsner. 

Marcel Charbonnet, using his Laissez 

Faire methodology, led us to greatness. He 

blended a bunch of malts, mashed at 147°, 

boiled the wort with a bunch of hops, and 

divided up the wort. I would give you the 

recipe, but I left it on an envelope with Marcel. 

Se la vie. I would like to thank Greg and his 

wife for hosting us, and Marcel for all the hard 

work. Trucks are Great  
 

 On May 13th, we will be making a recreation of 

Katie Luther's German homebrew. This will 

coincide with the 500th anniversary of the 

Protestant reformation.  Hank Jaubert will lead 

this one, along with myself and Gerald Lester. 

This will be a high gravity beer made from a   

decoction mash of Munich and Smoked malts, 

and hopped with Hallertauer hops. This event 

will be at John Foley's house in Lakeview.  We 

still have spots for equipment movers, grunts, 

and alternates. You appear more handsome in a truck   

   The first Brewing in a Bathing suit event will 

be on June 24th at my house. We will be making 

a Lime Agave Saison and getting wet, though 

maybe not at the same time. I have made a test 

batch that was quite tasty, but came out at 7.7% 

ABV. We will be changing the recipe slightly to 

make a beer in the 6% range. Also, this is a very 

social event, so if you don't want to brew, come 

for the pool and the party. Trucks = Cool  

  In August we will be doing the second BIABS 

event at Barney Ryan's house. This style will be 

a California Common or maybe something else. 

Barney will be doing the cooking along with 

hosting, and the pool will open. I'm taking 

names now.  

   On September 23rd, we will be brewing a 

Belgian Blond ale, always a great style. We are 

enlisting people already. Babes dig Trucks  

   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 
                        

 05/13  Katie Luther's    

  totally historic Ale John Foley  6386 Canal Blvd, New Orleans  The Diet of Brewers      .  

 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 brewing.
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MAY 

 3 Meeting, 7:00pm at Deutsches Haus 

 13 BrewOff.  See Neil’s calendar for details. 

 21 Crawfish Boil 11:00am - 3:00pm 

 27 Beer Appreciation School,  

  9:00am at Deutsches Haus  

  Note:  Not the third Saturday! 
 

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.  


