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SOME THOUGHTS ON YEAST II 

 As beginning brewers, we’re more than eager to 

learn the basics so we can start brewing beer.   The 

natural progression is to learn more so we can 

alleviate our anxieties and do a better job on the next 

batch.  We continue to learn and, hopefully, our beer 

gets better and better.   As we brew different styles, 

we learn more about the different aspects of the 

brewing process.   Broad, general concepts are 

absorbed and we continue by learning smaller and 

smaller details . . . it never seems to end.  
 

 During the 25+ year learning process in my 

brewing, I’ve wondered what the difference 

between ale yeast and lager yeast actually is.   I 

came to realize that I really didn’t know.   All I 

could do is cite some of the general traits of each 

type of yeast, such as:  

 • Ale yeast is top fermenting while lager yeast is 

 bottom fermenting.  

 • Ale yeast is warm fermenting while lager yeast 

 is cold fermenting.  

 • Ale yeasts produce an estery beer while lager 

 yeasts produce a “crisper” tasting beer.  
 

 I found that the true answer is either glossed 

over or simply missing from almost all brewing 

books.   To properly answer the question, let’s start 

with the festive board of wort.   Wort contains quite a 

few different sugars plus many other components.  

Cooled wort is inoculated with yeast and the feast 

begins.   Maltose and sucrose are disaccharides and 

are a large part of the mix.   All brewing yeasts 

contain the enzyme needed to break the bond of 

these double sugars and then ferment the resulting 

simple sugars.  

 A less abundant disaccharide in wort is 

Melibiose.  It is composed of galactose and glucose.  

Lager yeasts have 

alpha-galactosidase, 
the enzyme needed 

to break apart this 

double sugar while 

ale yeasts don’t.  

That’s why lagers 

are usually a crisper, 

drier beer while ales are a bit sweeter.  This enzyme 

in lager yeast is the defining difference between the 

two species.  

 Yeast gets a lot done for being such a simple 

organism.   Given the right conditions, yeast is a 

tireless worker and does some rather amazing 

things.   Without the magic that yeast performs, 

there would be no beer and we might belong to the 

Crescent City Yogurt Makers.  Take a moment and 

think about that!                                     Mike Retzlaff 
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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 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.  You do not have to 

have ANY brewing experience. BrewOffs give 

participants hands-on experience.  Other members 

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

• Participation in our annual sausage making day in 

March - this year on the 18th. 

• 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. 

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

The Dangerous Chemical 

Lurking in Your Beer Can 
Mon Feb. 9, 2015 7:00 AM EST 

 Almost exactly 80 years since its debut, the beer 

can remains a wildly popular vessel for America's 

favorite alcoholic beverage.  According to the Beer 

Institute, cans accounted for (XLS) 53.2 percent of 

the beer market in 2012 (the latest year for 

numbers), versus 36.5 percent for bottles and 10 

percent for draft.  And the can's market share has 

been inching up—as recently as 2004, just 48 percent 

of beer came in cans.  

 But here's the thing:  Like most other 

commercially available cans, beer cans are lined 

with epoxy that contains bisphenol A (BPA), a 

chemical that keeps foods from reacting to 

aluminum, but that has also become associated with 

a range of ailments, including cancer, reproductive 

trouble, and irregular brain development in kids.  

BPA is well established as an endocrine-disrupting 

chemical, meaning that it likely causes hormonal 

damage at extremely low levels . The question is 

whether we get enough of it in beer (and other 

canned goods) to cause harm. 

 For me, this isn't an academic question. Sure, 

massive conglomerates like Miller SAB and AB 

InBev (maker of Budweiser) use BPA-lined cans.  

But so do my beloved craft beer makers—the small 

and midsize brewers that have popped up nation-

wide over the past quarter century to challenge the 

hegemony of corporate swill.  Ever since pulling the 

ring off my first Dale's Pale Ale, made by the 

excellent Colorado brewer Oskar Blues, several 

http://www.bloomberg.com/news/articles/2015-01-23/beer-can-celebrates-80th-birthday-80-years-of-beers
http://www.beerinstitute.org/br/beer-statistics/brewers-almanac
http://www.beerinstitute.org/br/beer-statistics/brewers-almanac
https://www.motherjones.com/files/brewers_almanac-_201312.xls
http://erc.endocrinology-journals.org/content/15/3/649.long
http://www.sciencedirect.com/science/article/pii/S0303720706002292
http://www.sciencedirect.com/science/article/pii/S0303720706002292
http://www.hsph.harvard.edu/news/press-releases/2011-releases/bpa-exposure-behavioral-difficulties.html
http://www.niehs.nih.gov/health/topics/agents/endocrine/
http://www.niehs.nih.gov/health/topics/agents/endocrine/
https://www.landesbioscience.com/journals/endo_dis/article/26490/
http://www.motherjones.com/tom-philpott/2014/07/craft-beer-revival
http://www.motherjones.com/tom-philpott/2014/07/craft-beer-revival
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years ago, I've been enamored of canned beers and 

their throwback charm. 

 I'm hardly alone.  According to the website 

Craftcans.com, Oskar Blues launched the canned-

craft craze in 2002.  Today, nearly 500 craft 

breweries, a least one in every state, offer canned 

product. In my current hometown of Austin, several 

excellent local brewers are retailed only in cans.  

Colorful canned six-packs dominate the coolers of 

top local beer emporia. In 2013, Whole Foods 

reported a 30 percent nationwide increase in 

canned-beer sales.  A decade ago, cans accounted for 

precisely zero percent of my beer consumption; 

today, that number hovers above 50 percent, or 

about the national average for all beers. Is my turn 

to cans harming me? 

 The Food and Drug Administration, after a 

lengthy review process, has opted to give BPA a 

tentative thumbs-up.  In 2012, the FDA banned BPA 

from baby bottles and sippy cups, and added 

containers for infant formula to the list the following 

year.  But last year, citing its most recent safety 

assessment (PDF), the FDA pronounced BPA "safe 

at the current levels occurring in foods." The 

European Food Safety Authority recently ended its 

own BPA reassessment with the same conclusion, 

though the French government vehemently 

disagrees and has instituted a ban. 

 But the FDA's sort-of embrace of the can 

industry's favorite liner is highly controversial 

among a swath of 

scientists, as my 

colleague Mariah Blake 

showed last year. Blake 

reports that "roughly 

1,000 published studies 

have found that low-

level exposure to BPA—a 

synthetic estrogen that is 

also used in cash register receipts and the lining of 

tin cans—can lead to serious health problems, from 

cancer and insulin-resistant diabetes to obesity and 

attention-deficit disorder." 

 And both the FDA itself and Consumer Reports 

have shown that BPA does indeed travel from can 

linings into the food we eat.  Back in 2010, Health 

Canada, the Canadian version of the FDA, tested 

(PDF) 16 beer samples—eight from cans and eight 

from bottles—and found 

BPA in all of the canned 

beer and in just one of the 

bottled.  But it called the 

levels "extremely low," 

and reiterated its 

assessment that "current 

dietary exposure to BPA through food packaging 

uses is not expected to pose a health risk to the 

general population." 

 But BPA researcher Karin Michels, associate 

professor of epidemiology at Harvard, told me that 

she knows of no research that assesses how much 

BPA actually makes it into our bodies from drinking 

canned beer.  She herself coauthored a 2011 study, 

published in the Journal of the American Medical 

Association, finding that a "group of volunteers who 

consumed a serving of canned soup each day for 

five days had a more than 1,000 percent increase in 

urinary bisphenol  A (BPA) concentrations 

compared with when the same individuals 

consumed fresh soup daily for five days," as the 

Harvard press release put it. 

 A similar study by Korean researchers published 

in Hypertension found that on days when subjects 

drank canned soy milk, the BPA levels found in 

their urine surged by 1,600 percent, and their blood 

pressure rose significantly, compared to days when 

they took their soy milk from bottles (not the first 

time that BPA has been associated with 

cardiovascular dysfunction). 

 Michels told me that the Hypertension study, 

which she called "very important" and "pretty well 

designed," is among the only to test the impact of 

drinking beverages from BPA-lined cans.  She told 

me that this study, along with her 2011 one on soup, 

are relevant to beer drinkers and that more research 

on BPA and beverages is "urgently needed." She 

Sure, massive 

conglomerates 

like Miller SAB 

and AB InBev 

use BPA-lined 

cans. But so do 

craft beer 

makers. 

 

One researcher 

says it is "highly 

possible" that 

BPA leaches 

from can linings  

into beer. 

 

http://www.craftcans.com/
http://www.marketwatch.com/story/the-beer-industrys-new-can-do-attitude-2013-05-31%20%20Cheers,
http://www.fda.gov/NewsEvents/PublicHealthFocus/ucm064437.htm#summary
http://www.fda.gov/downloads/NewsEvents/PublicHealthFocus/UCM424266.pdf
http://www.fda.gov/downloads/NewsEvents/PublicHealthFocus/UCM424266.pdf
http://www.fda.gov/NewsEvents/PublicHealthFocus/ucm064437.htm#summary
http://www.foodproductiondaily.com/Safety-Regulation/Bisphenol-A-poses-no-health-risk-says-EFSA
http://www.plasticsnews.com/article/20141204/NEWS/141209948/plastics-europe-slams-french-bpa-study
http://www.plasticsnews.com/article/20141204/NEWS/141209948/plastics-europe-slams-french-bpa-study
http://www.motherjones.com/environment/2014/03/scientists-slam-fda-study-bpa
http://pubs.acs.org/doi/abs/10.1021/jf201076f
http://www.consumerreports.org/cro/magazine-archive/december-2009/food/bpa/what-we-found/bisphenol-a-what-we-found.htm
http://publications.gc.ca/collections/collection_2011/sc-hc/H164-125-2010-eng.pdf
http://jama.jamanetwork.com/article.aspx?articleid=201917
http://www.hsph.harvard.edu/news/press-releases/canned-soup-bpa/
http://hyper.ahajournals.org/content/early/2014/12/08/HYPERTENSIONAHA.114.04261.short
http://journals.plos.org/plosone/article?id=10.1371/journal.pone.0008673
http://journals.plos.org/plosone/article?id=10.1371/journal.pone.0008673
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added:  "In fact, I am submitting an application to 

NIH [National Institutes of Health] as we speak on 

exactly this [BPA in canned beverages], but who 

knows whether it will be funded." 

 Yun-Chul Hong, coauthor of the soy milk study 

and director of the Institute of Environmental 

Medicine at Seoul National University, told me that 

it's impossible to say whether BPA from canned beer 

makes it into our bodies at significant levels because 

no one has measured it.  But "from my research and 

[that of] others, I think it is highly possible," he 

added.  Given that Americans quaff beer at the rate 

of about 21 gallons annually per capita (PDF), more 

than than half of which is canned, that's not a 

comforting statement. 

 As for Oskar Blues, the brewer whose work I so 

admire and that launched the can craze among craft 

brewers, it continues to offer its product only in cans 

(with the exception of 

kegged beer at bars). 

The company is 

holding a line that it 

has maintained for 

years : It's seeking 

viable BPA-free cans, 

but so far hasn't 

found them.  "We are 

staying on top of this issue, not much has changed 

in the last few years," marketing director Chad Melis 

said.  He added that a BPA-free can lining does 

exist, but it's only approved for low-acid foods like 

beans . "The FDA will not approve BPA-free linings 

for use with other foods that have a level of acidity 

(beer, tomatoes, soda, etc.) due to the fact that acidic 

foods are able to react with the metal through the 

container's lining if the lining hasn't been hardened 

with BPA, therefore defeating the purpose of the 

lining altogether," he wrote in an email.  

He  directed me to this BPA fact sheet (PDF) from its 

can supplier, Ball, the globe's largest aluminum can 

maker, and noted the recent pro-BPA decisions from 

the FDA and the European Food Safety Authority. 

 I appreciate that Oskar Blues communicates 

straightforwardly about BPA.  And I acknowledge 

the ecological advantages of cans (more efficient 

shipping, storing, recycling, etc.), as well as the 

pleasure of popping the top on an ice-cold can of 

beer on a hot day.  I can't say for certain that BPA 

from my canned beer habit is harming me. But until 

more research emerges, I'm cutting back on cans 

and turning back to bottles. 

http://www.motherjones.com/TomPhilpott   
 

More from Hank - 

 A beer a day helps prevent stroke and heart 

disease, new study suggests. I refer all readers of 

The Hopline to the information I posted a while ago 

about excessive drinking.  Today's note does not 

contradict that since the previous one addressed 

brain, not cardiac function and damage.  

 This study of 80,000 adults (A LARGE 

NUMBER) found that the normal decline in HDL, 

BPA-free can linings 

are only approved 

for low-acid foods 

like beans. For high-

acid substances like 

tomatoes or beer, 

there's no approved 

alternative yet. 

 

At a glance | Alcohol units  
Official guidance says that it is safest to drink less 

than 14 units a week.  If you do regularly exceed 

this, it’s best to spread your drinking over three or 

more days.  

BEVERAGE ABV*               SIZE                    ALCOHOL                       

                                                                                              UNITS 

Wine  14.0%  125 ml 1.8  

Wine  14.0%  175 ml 2.5 

Wine  14.0%  250 ml  3.5  

Wine  14.0%  750 ml 10.5 

Beer  2.8% Pint  1.6  

Strong Beer  4.8% Pint  2.7  

Vodka  40.0%    25 ml shot  1 

Vodka  40.0% 50 ml   2  

Flavored Cider  4.0%  330 ml  1.3  
 

* ABV - Alcohol By Volume  

(NOTE for mathematically challenged - for beer a unit comes 

to 14/2.7 pints of real beer or 5 PINTS which is 6.66 

bottles/week; younger can have more)  

 

https://www.motherjones.com/files/brewers_almanac-_beerpc.pdf
https://www.motherjones.com/files/can_coatings_fact_sheet_april_2014_final.pdf
http://seekingalpha.com/article/310662-ball-looks-to-beverage-can-business-for-growth
http://seekingalpha.com/article/310662-ball-looks-to-beverage-can-business-for-growth
http://www.motherjones.com/tom-philpott
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also known as the good cholesterol, that occurs with 

aging is slowed down by a moderate intake of 

alcohol.  The study by Penn State University, a well-

respected center, and presented by the prestigious 

American Heart Association says that the trend 

applied to both beer and spirits but the effect was 

most visible for drinkers of beer. Since very little 

wine was given to the test subjects no conclusions 

about the effects of wine can be made to either 

praise or condemn wine.  

     One could question this because it is a very 

homogeneous group being all Chinese. More studies 

are going to be done in a non-Chinese population 

since we know that different genetic ancestry affects 

how alcohol is metabolized.  In the meantime, I will 

remind that old expressions such as "24 hours a day; 

24 beers in a case - coincidence or Divine plan?"  
 

Do Smarter People Drink More? 

    It’s nearly the booziest time of the year, and the 

most hung over:  According to one study, 96 percent 

of Americans have been hung over at work after a 

holiday party, or know someone who has.  Creative 

hangover cures like dried sour plums and poached 

duck embryos may ease (or exacerbate) physical 

symptoms, but here’s something that might help the 

self-reproach: you can blame your hangover on your 

high IQ,.  Studies show there might be a positive 

correlation between intelligence and alcohol 

consumption. 

The sooner you talk, the sooner you drink 

     Finnish researchers gathered data on 3,000 

fraternal and identical twins and found that the 

sibling who was the first to develop verbal ability—

speaking words, reading and using expressive 

language—also tended to be the first to try alcohol 

and to drink more heavily throughout adolescence. 

Verbal development may be correlated with social 

intelligence; the verbally precocious twin also had, 

on average, more friends, and could be more likely 

to end up in social situations where alcohol is 

present: “Good language skills reduce the likelihood 

of peer rejection… higher social activity predicts 

more frequent drinking in adolescence,” write the 

authors. 

    Earlier speaking age is also associated with better 

academic performance throughout middle and high 

school and a higher chance of graduating from 

college.  Achieving higher levels of education is also 

correlated with higher alcohol consumption. The 

authors hypothesize that intelligence is correlated 

with curiosity and a desire for new experiences: 

“Cognitive performance and reading abilities in 

childhood are related to higher stimulation-seeking 

tendencies.” 
 

Drinkers are evolutionarily adaptive 

    According to the Savanna-IQ Interaction 

Hypothesis posited by evolutionary psychologist 

Satoshi Kanazawa, the human brain has trouble 

dealing with situations that did not exist in the 

Pleistocene environment that we evolved in.   Some 

brains (less intelligent ones) have more trouble than 

others.  Kanazawa writes, “The human brain has 

difficulty comprehending and dealing with entities 

and situations that did not exist in the ancestral 

environment…  General intelligence evolved as a 

domain-specific psychological adaptation to solve 

evolutionarily novel problems.”  Alcohol 

consumption is “evolutionarily novel.”  Humans 

began cultivating and consuming alcohol just 10,000 

years ago (though we may have ingested trace 

amounts of ethanol in fermented fruits before that).  

Rob McInerney and Hew Leith came up with a beer brewing technique 

that uses artificial intelligence.  They are the co-founders of IntelligentX.  

http://www.huffingtonpost.com/2012/11/28/holiday-party-hangovers-call-sick_n_2204397.html
http://www.thedailybeast.com/articles/2013/11/29/the-wildest-hangover-cures-from-around-the-world.html
http://onlinelibrary.wiley.com/doi/10.1111/acer.12254/abstract
http://www.psychologytoday.com/blog/the-scientific-fundamentalist/201003/the-hypothesis
http://www.psychologytoday.com/blog/the-scientific-fundamentalist/201003/the-hypothesis
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This model would predict a link between intelligence 

and drinking. 

    When Kanazawa analyzed data on children in the 

United Kingdom, he found that link.  A National 

Child Development Study tracked all British babies 

born during one week in March 1958 for 50 years.   

Drawing on the results of that study, Kanazawa 

found that kids who scored higher on IQ tests grew 

up to drink larger quantities of alcohol on a more 

regular basis than their less intelligent peers.  He 

evaluated other factors, including religion, frequency 

of church attendance, social class, parents’ education 

and self-reported satisfaction with life, and found 

that intelligence before age 16 was second only to 

gender in predicting alcohol consumption at age 23. 

In Kanazawa’s model, illicit drugs constitute another 

evolutionarily novel experience.  He (and others) 

have found a link between high IQ and experiment-

ation with drugs.  In Kanazawa’s study, the higher a 

respondent’s IQ before age 16, the more psychoactive 

substances he or she had tried by age 42.  Another 

study found that 30-year-old women who had 

earned high scores on an IQ test at age five were 

more than twice as likely to have smoked weed or 

used cocaine in the previous year.  Men who had 

scored highly on IQ tests as children were 50 percent 

more likely to have recently consumed 

amphetamines or ecstasy. 
 

Smart people prefer wine 

    A study that compared 1,800 Danish men’s IQ 

scores to their drinking habits from the 1950s 

through 1990s found a strong correlation between 

high IQ in young adulthood and preference for wine 

over beer later in life, regardless of socioeconomic 

status. (Very few respondents—less than 1 percent—

preferred spirits; this preference was unrelated to 

IQ.) Twenty-two percent of men who were grouped 

into the highest of five IQ categories at age 18 

preferred wine in their 30s, compared to 9 percent of 

the men grouped in the lowest IQ category. By their 

40s, the differences were even more pronounced: 39 

percent of the men with the highest IQs, but only 13 

percent of those with the lowest, preferred wine. 

According to the paper, “in the predominantly beer-

drinking Danish population…wine drinking has 

traditionally been a sign of high social standing.” 

The correlation among income, education, social 

status and intelligence could explain their findings. 
 

College graduates drink more 

    Researchers at the London School of Economics 

examined data on thousands of British adults in their 

30s and found a positive correlation between 

educational attainment and daily drinking.  The 

relationship was stronger for women:  women who 

had graduated from college were 86% more likely 

than women who hadn’t graduated high school to 

admit to drinking on most days.  Possible 

explanations include: “a more intensive social life 

that encourages alcohol intake; a greater engagement 

into traditionally male spheres of life; a greater social 

acceptability of alcohol use and abuse; more exposure 

to alcohol use during formative years; and greater 

postponement of childbearing and its responsibilities 

among the better educated.”   The link between 

education and drinking holds for American adults:  

according to the U.S. Department of Health, rates of 

alcohol consumption rise with education level, with 

68.4 % of college graduates describing themselves as 

drinkers, compared with 35.2 % for adults without 

high school diplomas—perhaps reflecting people 

bringing the binge-drinking habits they learn on 

campus into adulthood.  ALICE ROBB  December 3, 2013 




 

The happiest people don’t have 
the best of everything. 

They just make the best of 
everything they have. 

 

 

http://psycnet.apa.org/index.cfm?fa=buy.optionToBuy&id=2010-25386-009
http://www.sciencedaily.com/releases/2011/11/111114221018.htm
http://www.ncbi.nlm.nih.gov/pubmed/16185206
http://www.ncbi.nlm.nih.gov/pubmed/20452109
http://oas.samhsa.gov/NSDUH/2k9NSDUH/2k9Results.htm
http://www.thedailybeast.com/articles/2010/12/29/drinking-stats-who-drinks-the-most-alcohol.html
http://www.thedailybeast.com/articles/2010/12/29/drinking-stats-who-drinks-the-most-alcohol.html
https://newrepublic.com/authors/alice-robb
https://newrepublic.com/article/115802/intelligence-and-drinking-studies-say-theres-correlation
https://newrepublic.com/article/115802/intelligence-and-drinking-studies-say-theres-correlation
https://newrepublic.com/article/115802/intelligence-and-drinking-studies-say-theres-correlation
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Brewoff News and Such for October 

"Blah, Blah, Blah" -Me  

Truck Man  

 Hey Buckeroo's,  

    The next Brewoff is Sept. 30th, we are making a Belgian Pale Ale. It will be held at Brewstock, Greg 

Hackenberg will be the Brewmaster. Start time is 0800. I need a chef and an equipment mover, plus a grunt. 

Time is running out, so sign up.  

   October 28th is the Beer Noel Brewoff at Urban South. Mike Malley is the Brewmaster and we need 2 

Equipment Movers, a Chef, and Grunts.  

   November 25th will be the Scotch Ale event at the New Deutsches Haus at 1700 Moss Street. William 

Thompson will be making a Scotch Ale, we need Grunts and Equipment movers.   

   Don't make me have to beg you, sign up now, I'm tired and I'm not going to take it anymore!  Nobody wants 

to buy trucks, I have to send out emails like a telemarketer to get you attention, what's the problem? This is 

fun shit! Great people, good food, and Great Beer.  

  Contact me at neilwbarnett@yahoo.com when you are ready to commit.  

Keep Brewing Ya'll, Neil  

Brewoff Schedule for the rest of 2017 (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 

9/30/17 Belgian Blond Kyle DuPont Brewstock 
3800 Dryades St. 

NOLA, 70115 

Greg Hackenberg 

10/28/17 Christmas Ale Urban South 1645 Tchoupitoulas  
New Orleans, LA 70130 

Mike Malley 

11/25/17 Scotch Ale New  
Deutsches Haus 

1700 Moss St. 
NOLA 

William Thompson 

Dec     
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BrewOff News and Such  -  BrewOff WTF? 
 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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2017 
 

OCTOBER 

 4 Meeting, 7:00pm at Deutsches Haus 

 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 BrewOff.  See Neil’s calendar for details. 

 18 Beer Appreciation School,  

  9:00am at Deutsches Haus  

 18 Winterfest 

 

DECEMBER 

 ?? Christmas Party - TBA 

 16 Maybe -  Beer Appreciation School, 

  Graduation Party 

 

2018 
 

JANUARY 

 3 Meeting, 7:00pm at Deutsches Haus 

 18  BJCP Tasting Exam, Mandeville 
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   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.  


