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SHARE YOUR BEER 

 

Bring your brew to the meeting. 

When you bring your creation to the 
meeting, please sign the BROUGHT 
BEER sheet, legibly, with your name 
and the style(s) you bring.   

Last Meeting we had: 

Mike Mally ……………………... Mocha Porter 
Frank Ballero ………………. McGuires Porter 
Neil Barnett ……… Pilsner, ESB, Scotch Ale 
John Vinson ………..…. Commercial Variety 
Perry Soniat ……………………….….. Maibock  

Meeting Note:  When you come to the 

meeting at the Deutsches Haus realize 

that for the past 20 years they have 

allowed us to use their facilities free of 

charge.  The only thing they ask is for us 

to patronize the bar.  So, we encourage 

you to have your first beer from their 

taps. They have a quality selection.  

 

??????????????????????????????? 

  CCH Crawfish Boil 

A good time was had by all.  Many thanks to 

Frank Ballero for coordinating this event. 

MEETING LOCATION 

Deutsches (Half-Way) Haus 

1023 Ridgewood Street 

Metairie, LA 

May 1, 2013 @ 7:00 P.M. 
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Frank received the ultimate compliment, 2 

thumbs up, from none other than our most 

esteemed and knowledgeable authority and 

critic, Harold. Additionally, Frank 

accomplished a feat that no politician can 

ever do, he came in below budget. 

Our Thanks also goes out to the Deutsches 

Haus for the use of their facility. 

^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^ 

Bet you did not know: 

Gecko lizards drink water by licking 

their own eyeballs 

Apes that have been taught sign 

language have answered questions, 

but have yet to ever ask one. 

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

Helpful Health News 

Eating a bacon sandwich helps to 
speed up the recovery from a 

hangover. 

Web Site Links to Some of Our 

Sponsors and Brother Clubs. 

Deutsches Haus 
Southern Brewing News 
New Orleans Brewing Company 

Heiner Brau 

Abita Brewery 

Crescent City Brewhouse 

Gordon Biersch 

NOLA Brewing Company  

BrewStock  

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

Bicyclebrewclub 

Louisianahomebrewers 

Maltmunchingmashmonsters 
 

HOW DO WE GET NEW MEMBERS? 

BY ASKING OUR FRIENDS NOW,            

NOT TOMORROW  

 

 

 

HISTORY TELL US 
 

One of the first acts of the 

continental Congress was to issue 

rations of a quart a day of beer to 

all Revolutionary War soldiers. 

********* 

Vikings were huge beer drinkers. 

They would even stop mid-battle 

for a beer break, drink huge 

quantities of beer, and then rejoin 

the battle “bare shirt” - armor and 

shirts removed. 

******** 

In the 1600’s, midwives created 

“Groaning Ale.” It was a special 

ultra-strong beer meant to ease the 

pain of childbirth. 

 
//////////////////////////////////////////////////////////////////////////////////// 

 

Dues 

R 

Due 

Use the membership 

form on page 8 of this 

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

to: 

Crescent City Homebrewers, Inc. 

7967 Barataria Blvd. 

Crown Point, LA 70072 

 

Makes checks payable to: 

CCH  

Same 

Price 

as Last 

Year 

$30.00 

http://www.deutscheshaus.org/
http://www.brewingnews.com/southernbrew/
http://www.bigeasybeer.com/
http://www.heinerbrau.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.brbrewers.com/
http://www.deadyeast.com/
Bicyclebrewclub
Louisianahomebrewers
Maltmunchingmashmonsters
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A Continuing Series      from Greg Hackenberg 

MAY 2013 

 

Episode Five:  What the Water Gave Me 

 

In the last beery episode we have seen…off flavors and unreduced compounds thwarted by a healthy yeast starter. The telltale twang foiled by 

optimum fermentation temperatures. And now the beery crusaders are precariously poised for kegging and bottling as the CO2 is about to be released. 

But wait! The worst is yet to come! 

 

You’ve made it this far, but once again this balanced beauty can still go so horribly wrong, and far too often it does. But before I describe what you 

would be getting in your glass when you sally up to the bar at your local pub and how to replicate that, a bit about getting that glass in your hand in the 

first place and the pub experience.  

 

When you enter a pub, you will first notice the bar. Whether a simple affair or a grand Victorian edifice, it will dominate the space. As you approach, 

you will notice the familiar taps for mass market YFS we all know too well. And sadly they have been becoming far too popular. I blame Baywatch 

for starting this disturbing trend. Convincing poor Brits that bikini clad beauties will magically appear if only they emulate David Haselhoff, get a 

white boy afro and drink insipid beer. My sister-in-law once got paid as an extra to cheer for David Haselhoff, which is the only reason to cheer for 

David Haselhoff…but I digress. 

 

Now, in the UK a bar is almost always strictly for service; no stools, no sitting, and limited leaning space out of the traffic areas, so approach it only if 

you want something. Which you do, so look past those taps and there will be a neat line of what you might think are taps but they are not, these are 

beer engines (if they are not, find another pub). Atop each will be a cheery sign identifying the wonderful elixir that it will dispense. Some pub will 

taunt you with a collection of unused signs for beers you won’t be drinking on the back bar, but you’re thirsty and there is beer to be had. Peruse the 

selections, and select your beer. You can, if unsure, ask the good man behind the bar for advice. 

 

Now when ordering, politeness rules; Yanks with there “I want” this or that is right off. “I’d like a pint of, Cheswick, please” or “May I have another 

pint mild, please” is the way to go. The British like their rules and social conventions and really will follow them with the rigidity of those Monty 

Python characters. Don’t ask if they will let you see the cellar, it’s against the rules and baffling that anyone would even ask such a thing. 

 

The bartender will place a glass below the spout and by pulling the beer engine handle, actually pump or “pull” the beer up from the cellar below.  As 

if nothing was sacred, more and more pubs are switching to the co2 driven taps we are all familiar with. When drinking with your mates, everyone 

takes turn and gets a round; that is still sacrosanct. Also sacrosanct is paying for your beer.  

 

Now this is hard for a lot of Americans to get, but you DO NOT TIP. Pubs are likely owned by the breweries whose beer they feature, and the 

bartenders are brewery employees. And unlike US service industry worker, they are paid reasonably well with benefits that are inconceivable in this 

country and covered by universal healthcare. Some pubs are individually owner and tied contractually to a brewery. A fully an independent pub is 

known as a “Free House” can have beers from several breweries, and now from any of the small craft breweries springing up in the UK.  

 

The only acceptable form of “tipping” in a pub is if the bartender has been particularly, and way beyond the call of duty, helpful, or perhaps on a slow 

day took a shining to you and gotten quite chummy. In such cases the proper response is to offer to buy him a pint and put the money on the bar. This 

usually goes into a pot and used for some nice treat for the staff. In four trips to the UK I have never seen this happen. Much of the hospitality was 

handled by the pub owner and you don’t tip the owner, even in the UK. 

 

So you’re in this pub, or at least imagining you are. Before you sit a dimpled mug or the classic pint glass full of a beautiful copper colored beer with 

a thin creamy head. The delicate aroma of hops drifts up to your nose with the carbonation followed by that first sip of the cool beer, your taste the 

crisp malty notes and delicate fruit from the yeast punctuated with a lingering bitterness.  No, it’s not warm and flat, but if all you drink is 

Supercold™ Coors Light then it might seem that way. And it will also be marred by this annoying thing called flavor. 

 

Now how do we get our beer that way? 

 

When a beer hits the pub in the UK, it is hopefully cask conditioned aka “real ale”. Real ale has been on the wane in the UK despite the efforts of the 

Campaign for Real Ale, CAMRA which publishes yearly guide books that list most pubs serving real ale (get a copy if you’re going). It is a bit of an 

art, labor intensive and the beer needs to be consumed within a day or two, but it makes an enormous difference. Real Ale is a topic for another 

article, but take my advice and get it whenever you can.  We may not be serving our beer as real ale, but we can get close. 
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Cask conditioned ales are put in the cask with additional sugar for natural carbonation, much like bottle conditioning a beer.  Also a handful of hops 

(classic dry hopping) and a charge of isinglass, a fining to help settle the reactivated yeast are added. Isinglass is derived from the swim bladders of 

cod and other fish.  Now exactly how they figured that out I’d like to know. I mean was it something like this; “Oy! Let’s toss this bit of fish guts into 

the beer, that’d be the bomb” ? ...but I digress.  If that’s a little unappetizing for you, use gelatin. 

 

The takeaway is we want our beer clear or “bright” in brewing parlance , and we want to dry hop as close to serving as possible. You can drop some 

hops into secondary a few days before you keg.  But I have a couple of 3” stainless tea balls so I can just toss it into the corny keg. And again, 

balance, restraint, this is not a west coast IPA ½ to 1 oz. max of a good English finishing hop is all you need.  I’ve actually used gelatin in the corny 

and it has worked just fine. As for the sugar? You can naturally carbonate if you so choose (and if you bottle, you will be), but in a standard 

homebrewing corny keg setup, I do not think it adds much.  

 

All jokes about warm beer, aside, you do serve these at “cellar” temperatures. Now I was never served something that was “warm”, but at some not so 

good pubs cool beer was about the best you could do. I prefer the 50-55 degree range. A little bit if useless trivia for the traveler; in the south (London 

and the channel counties) beer is served with a minimal head. North of London a sparkler is attached to the tap head, agitating the beer and producing 

a creamy head. Purists claim the out gassing of the head diminishes the hop aroma. Coincidentally the south (no sparkler) is the major hop growing 

region of Britain where hopping levels were always a bit higher and enjoyed that way.  

 

So what happens to our masterpiece if serve it too cold? The esters and malty flavors will vanish and all you’ll taste is the more vegetal notes of the 

hops and a wallop of bitterness. Over carbonation will wash the hops and esters out. If you get one that’s too cold, let it warm up. Over carbonated is a 

bit tougher, but you can swirl it and let out some of the gas a few times. Anyway, now you’re on your own. That’s all for this time. 

 

 

Hank Speaks… So Listen   by Hank Bienert 

MAY 2013 

Gentle readers, I am a bit tired from producing articles over the years for the Hopline unaided (except for the recent contribution from 

Greg Hackenberg-thanks again, GH) by the rest of the CCH membership-- those out there who have been on beer expeditions or have 
unusual approaches to brewing or would like to recall what brought them to homebrewing and CCH-please send information to the 
Hopline ... the principles of education which are part of CCH bylaws are to increase knowledge about brewing ... the old principle of "see 
one, do one, teach one" so let's hear from you. 
I was discussing this situation with my literary muse, Hopline editor+. Treasurer Monk D (Yes Monk, you do have my permission to have 

"literary muse" as your vanity license plate) and he suggested that I "relax, slow down the pace and have a beer and pizza on CCH's 
ticket" so I will do this later this month so I submit a borrowed article...  
 

Hong Kong  

In a handful of spare bedrooms in high-rise apartments all around Hong Kong, the yeast has been hard at work. 

The results were sampled last weekend at the city's first-ever homebrewing competition, where 16 mostly expatriate beer aficionados 
came bearing bottles of carefully concocted inebriants. Entries ranged from the contest-winning seasonal black ale brewed by a 30-
something investment banker—the judges called it "commercially viable"—to a maple-almond ale dubbed "Love Sap" that had only been 
in the bottle for six days. (By its brewer's own admission, it could have used a little more time to mature.)  

 
Stefan Irvine for The Wall Street Journal  

Danny Wong 

Until recently, homebrewing barely existed in Hong Kong, a city better known for its 
robust wine scene. But a nascent interest in craft beer among Western expats has 
brought more exposure to brews from the U.S., U.K. and beyond. While easy-to-use 
kits with prepared and pre-portioned ingredients are available for beginners, more 
advanced homebrewers mash their own grains, producing sweet liquid called wort, 
which is then boiled with hops and fermented with yeast.  

Adam Goldberg, a lawyer who moved to Hong Kong two years ago from Los 
Angeles, has brewed dozens of beers, from English-style bitters to experimental 
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concoctions made with star anise, Sichuan peppercorns and osmanthus blossoms.  

"The process itself is pretty remarkable," he says. "You put all these things together and it looks frothy and disgusting, and then a couple 
of weeks later it's beer."  

While Mr. Goldberg didn't compete in the homebrew contest, he did bring two of his own beers for attendees to sample, including 
coriander amber ale and a Belgian-style farmhouse ale made with wild yeast.  

Homebrewers Seek Cure for Asia's Ales 

View Slideshow 

 
Stefan Irvine for The Wall Street Journal  

Mr. Wong brews in a spare bedroom and serves from his 'kegerator.' 

Similar experiments are playing out across Asia. While some countries maintain legal restrictions on homebrewing—it is banned 
completely in Malaysia, while Japan restricts homebrewed beverages to 1% alcohol by volume—others have lifted barriers to making 
beer at home. Singapore legalized homebrewing in 2000 and it now has "a few hundred" regular homebrewers, according to local beer 
blogger Zhaosheng Xue. In Seoul, homebrewers provide an alternative to the fizzy mass-market lagers that dominate South Korea. 

China seems especially fertile ground for homebrewing. Last year saw the launch of the Beijing Homebrewing Society and the city's first 
homebrewing festival. Gao Yan, owner of Nanjing's Oktoberfest brewing company, sells homebrewing equipment on Taobao and wrote 
the first Chinese-language book on the topic, "Get Your Own Brew." He estimates the number of homebrewers in China has grown to 
1,200 from 200 over the past year. 

That's a tiny number compared with China's population, or the one million Americans who homebrew at least once a year, according to 
the American Homebrew Association. But as interest in the hobby increases, so does the infrastructure to support it. In November, the 
Beijing Homebrewing Society formed a cooperative with local craft brewery Great Leap to help members source the grains, hops and 
yeast, which are often difficult to find in China—especially in small amounts.  

Before, homebrewers would "bring grain and hops in their luggage," says Beijing Homebrewing Society President Jacob Wickham, 
resulting in "a lot of people brewing out of their suitcases." 

 
Stefan Irvine for The Wall Street Journal  

Laurie Goldberg, who imports U.S. craft beers, with her husband Adam, an avid 
homebrew hobbyist. 

Hong Kong's first homebrew supply business, the Beer Necessities, was launched in 
December by Scottish transplant Clark Hopton, a postgraduate student at the University 
of Hong Kong. "It's much busier than I thought it would be," he says.  

Finding ingredients can still be tricky for more advanced homebrewers. Danny Wong, a 
former architect who now runs craft-beer importer the Bottle Shop—an online business 
for now, but with a bricks-and-mortar shop opening later this year—buys some of his from 
iBrew, a store in Singapore. Mr. Goldberg's wife, Laurie, runs craft-beer import business 
AmeriCraft, so he is able to piggyback ingredients on beer shipments from the U.S. 
(AmeriCraft and Beer Necessities organized last weekend's homebrew competition, along 
with a craft-beer distributor called Hop Leaf.) 

"Because I don't have the same access to what I did in the U.S., I throw a lot to the wind 
and try things I wouldn't have otherwise," says Mr. Goldberg. Among his discoveries: 
Bread yeast works surprisingly well as a substitute for brewer's yeast and if malted wheat 
isn't available, bulgur works pretty well in a pinch.  

Asia's small living spaces can sometimes lead to mishaps, starting with leaky barrels. Mr. 
Wong, who brews in his spare bedroom, recalls, "I once had a burst pipe and ended up 
with more beer on the ceiling than on the floor." 

http://online.wsj.com/article/SB10001424127887324178904578340583953340780.html?KEYWORDS=homebrewing
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************* 

 

 WYES 

 

2013 Fleurty Girl/WYES Beer Shirt 

Coming Soon! 

http://www.wyes.org/beer/
http://www.wyes.org/
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er vendors to come 

 

 

 

 

 

http://www.wyes.org/beer/tickets/
http://www.wyes.org/beer/tickets/
http://www.wyes.org/beer/tickets/
http://www.wyes.org/beer/tickets/
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           CRESCEC    CRESCENT CITY HOMEBREWERS 
                          7967 Barataria Blvd. – Crown Point – LA -70072 

                   Email – cchhopline@aol.com  

              2013 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 

 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 myself, and absolve the CRESCENT CITY HOMEBREWERS, 

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

 

SIGNED:__________________________________________  DATE:                  , 2013 
 

Paid:  $     Cash   Check # 

 

For the responsible drinker, there is always another party. 

 

 

 

mailto:cchhopline@aol.com
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Schedule of Events 

2013 CALENDAR 

January  
CCH General Membership Meeting  Wed 9 7:00 pm 11:00 pm 

     

     

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

CCH Beer School Begins Sat 16 7:00 am 4:00 pm 

March  
Sausage Making – Monk’s Haus 

Brewoff – Monk’s Haus 

CCH General Membership Meeting  

Sat 

Sat 

Wed 

9 

9 

6 

9:00 am 

8:00 pm 

7:00 pm 

until 

until 

11:00 pm 

CCH Beer School Continues 

Brew Off – Greg Hackenberg House 

Sat  

Sat 

16 

30 

9:00 am 

8:00 am 

12:00 pm 

4:00 pm 

April  
CCH General Membership Meeting  Wed 3 7:00 pm 11:00 pm 

Crawfish Boil 

Brew Off –  

Sat 

Sat 

13 

27 

Noonish 

8:00 am 

4:00 pm 

4:00 pm 

CCH Beer School Continues Sat 20 9:00 am 12:00 pm 

May  
CCH General Membership Meeting  

BREW OFF - TBD 

Wed 1 7:00 pm 11:00 pm 

CCH Beer School Continues Sat 25 9:00 am 12:00 pm 

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

WYES Beer Tasting  

 http://www.wyes.org/beer/ 

Sat 22 6:00 pm 9:00 pm 

CCH Beer School Continues Sat 15 9:00 am 12:00 pm 

 July  
CCH General Membership Meeting  Wed 3 7:00 pm 11:00 pm 

CCH Beer School Continues Sat 20 9:00 am 12:00 pm 

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

CCH Beer School Continues Sat 24 9:00 am 12:00 pm 

 

 
 

http://www.wyes.org/beer/
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September 
CCH General Membership Meeting  Thu 4 7:00 pm 11:00 pm 

Pensacola Emerald Coast Beer Fest Fri  TBA TBA 

Pensacola Emerald Coast Beer Fest Sat  TBA TBA 

Pensacola Emerald Coast Beer Fest Sun  TBA TBA 

     

October 
CCH General Membership Meeting  

Club Brew  

Club Brew at Oktoberfest Grounds in Rivertown Kenner 

Wed 

Sat 

Sat 

2 

? 

7:00 pm 

7:00 am 

2:00 pm 

11:00 pm 

4:00 pm 

?:00 pm 

Deutsches Haus Oktober Fest Last 3 weekends.  Kenner Old 

Town October TBA 11:00 AM until ??? 

    

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

CCH Winterfest @ Deutsches Haus Sat ? 6:00 pm 11:00 pm 

Club Brew  Sat ? 8:00 am 4:00 pm 

December 

CCH General Membership Meeting, Nominees 

from Floor, Election and Christmas Party 

Location Pending 

Club Brew  

Fri 

 

 

 

Sat 

7 

 

 

 

 

7:00 pm 

 

 

 

7:00 am 

11:00 pm 

 

 

 

4:00 pm 

 

 
CRESCENT CITY 
   HOMEBREWERS 
       C/o Monk Dauenhauer. 

           7967 Barataria Blvd 

     Crown Point, LA 70072 

 
 


