June 2020
Next Meeting: Let’s Hope So!!
Location: Deutsches Haus, 1700 Moss Street, New Orleans, LA 70119

2020 Edition
Table of Contents

Volume 32, Issue 6

President’s Corner

2

Emerald Coast

3

Brewoff Schedule 2020

4

Member’s Homebrew Recipe Spotlight

7

Editor’s Local Beer Spotlight

8

Brew for Thought

9

Gadget Corner

15

Club Links

20

PRESIDENT’S CORNER – JUNE 2020
Crescent City HomeBrewers,
I hope all of you are keeping safe during this crazy time.
Many places are reopening, among them is the Deutsches Haus. They will open up 30 May 2020
with limited seating while following the New Orleans guidelines and requirements. While they
are reopening, club meetings are still not allowed. Therefore, we will continue to suspend
general meetings. We will continue to keep abreast of the situation and will relay information
as we get it.
Further in the future, Emerald Coast Beer Festival in Pensacola is still on. The days are 11-12 of
September. If you are interested in tickets, please email Frank Ballero at f.ballero@yahoo.com
with the subject “beer fest tickets”.
Since this pandemic, we have not been able to conduct any club functions. If anyone has any
ideas or suggestions on what we can do as a club while socially distant please let us know.
Keep safe and continue Homebrewing,
Hector

2020 Emerald Coast Beer Festival Information – Frank W. Ballero
The Escambia Bay Homebrew Club is planning the ECBF for Friday - Saturday September 11-12,
2020. I am handling tickets as in the past.
1. Friday night -- Beer Festival: Saturday -- the Beach Party.
2. Ticket prices are same as last year: General Admission - $20
(in advance). VIP - $75. Tickets available from me until
9/1/2020.
3. Get on the list ASAP as the AMOUNT OF TICKETS MAY BE
LIMITED because of the impact of Covid-19.
I need a count to determine number of tickets I request.
You are not obligated until you actually purchase ticket(s)
from me. I have the cheapest ticket prices. ($40 at the gate if available)
4. Until we restart having meetings, you can get on the list by emailing to me the following
information: Put "Beer Fest Tickets" on Subject line.
Your Name (first and last);
Number of General tickets, VIP tickets requested;
Contact phone number;
5. You can start making reservations NOW at the Pensacola Beach Resort (Best Western). You
MUST CALL THEIR LOCAL NUMBER: (850) 934-3300. Ask for Caitlin. Refer to: the Emerald Coast
Beer Festival.
Contact me with any questions.
As Usual,
Frank
Frank W. Ballero
504 452-1743

BREWOFF SCHEDULE FOR 2020 (Subject to Change, Really)
Date

Style

Host

Location

Brewmaster

2/8/20

Scottish Ale

Deutsches Haus

Matt Ault

3/7/19

Rye Something

Monk

4/11/20

Currahee
Socially Distant
Brewoff

A great bunch
of Home
brewers

1700 Moss St.
NOLA
7967 Barataria Blvd
Crown Point, LA
At a Home brewer's
house near you

6/6/20
?????

Saison
BIABS

Neil Barnett

5636 Hawthorne Pl
New Orleans, LA
70124

July
August

Off
BIABS

Barney Ryan

X

William
Thompson
An even greater
bunch of
Brewmasters
Neil Barnett

September

O

101 Garden Rd.
River Ridge, LA
70123
O

October

X

X

O

X

X

O

November

Learn to Home
Brew Day

*BIABS = brewing in a bathing suit

Standard Wort price $30.00

Standard Lunch price$10.00

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

CCH CALENDAR

https://crescentcityhomebrewers.org/calendar/

BREWOFF NEWS AND SUCH FOR JUNE
" One taste provoked another ... at length his senses were overpowered, his eyes swam in his
head ... and he fell into a deep sleep."
From Rip Van Winkle
Hey Buckaroo's,
The last thing I remembered was drinking an old Belgian Tripel I made, then things went
woozy. Now, it feels like I have been sleep walking for years. From the stock in my frig though, I
must have been brewing in my sleep also.
It's been a rough few months for us all, and we still have a ways to go before we can get back
to normal. The only event on the horizon is the June 20th BIABS event at my house. The board
will be looking closely at how things are going in the city, and we may have to cancel or
postpone, again. If not, it will be a great way to celebrate Father's day, the Belmont Stakes, and
our new, post quarantine freedom. The Deutsches Haus will be open on Saturday with limited
seating, and following the Covid 19 guidelines. You will have to buy food if you want to drink.
I am posting the email I sent out after our joint Zoom Brewoff event on April 11th. I think it is
funny that the AHA copied our idea! Take care and keep brewing
" We few, we happy few, we band of brothers—for whoever (brews beer) with me today shall be
my brother. However humble his birth, this day shall grant him nobility." Shakespeare (mostly)
---------------------------------------Hey Buckaroo's,
I would just like to fill ya'll in on the last Brewoff we had, and plans for the future.
The Currahee, Brew alone together, event was a blast. We had nine people brewing their own
beers, while streaming on Zoom. It was funny to see all those faces staring at you from the
computer screen while you go about your brewing duties. I'm just glad I remembered to wear
pants that day. I will take you through some of what we did:
Hector and Alessa made a 1868 East Indies IPA on their new equipment, which was not
behaving correctly. I learned a few new words that I had never heard in over 30 years as a
sailor.

Matt Ault did an experimental beer which was 100% malted oats, and finished with Saison
yeast.
Marcel, with the help of his son Alex, started early and finished late with plenty of time in the
middle to play. We all hope Brandi is feeling better.
Greg Hackenberg had an equipment malfunction and was unable to brew, but stopped by
online to lend support.
William Thomson made a German Hefe in his kitchen. I can smell the wheat from here.
Fredrico, also joined in with a kitchen brew from Texas. He said his kitchen still smells of Hops
and Sugar, cool.
Mike Malley made a Cyser, and has been working on a beard while in isolation.
Will and Johanna joined in with a pale ale made with Lemon drop hops. That will be a fun one
to sample.
Gavan McCall made a Brut IPA, this can be a tricky style trying balance the hop bitterness with
the dry finish of a brut beer. I know he is up to it and can't wait to try it.
I rounded out the field with a Mai Bock called "One hand washes the Other", made with a
shitload of yeast I got from Peter Caddoo.
I must admit that I am very proud of this club, and especially those who participated in this
brewoff. Special thanks goes to Matt and Alessa for setting up the Zoom conference which
converted us all into a cohesive group. We will try to get a brewoff set up as soon as they let us
in May. If not, it will be my house in June for the BIABS.
So, once more with feeling everyone:

Currahee!!!!!
----------------------------------------

MEMBER’S HOEMBREW RECIPE SPOTLIGHT – JUNE 2020
“Light on the Water” West Coast IPA – Will Lambert
Est Original Gravity: 1.070 SG
Est Final Gravity: 1.016 SG
Estimated Alcohol by Vol: 7.2 %
Bitterness: 145.8 IBUs
Est Color: 8.9 SRM
12 lbs 8.0 oz Pale Malt (2 Row) US (2.0 SRM) 83.3 %
1 lbs 4.0 oz Caramel/Crystal Malt - 40L (40.0 SRM) 8.3 %
1 lbs 4.0 oz Cara-Pils/Dextrine (2.0 SRM) 8.3 %
0.50 oz Simcoe [13.00 %] - Boil 90.0 min 23.2 IBUs
0.25 oz Columbus (Tomahawk) [14.00 %] - Boil 90.0 min 12.5 IBUs
0.25 oz Columbus (Tomahawk) [14.00 %] - Boil 60.0 min 11.9 IBUs
0.25 oz Simcoe [13.00 %] - Boil 60.0 min 11.0 IBUs
0.25 oz Columbus (Tomahawk) [14.00 %] - Boil 30.0 min 9.9 IBUs
0.25 oz Simcoe [13.00 %] - Boil 30.0 min 9.2 IBUs
0.75 oz Columbus (Tomahawk) [14.00 %] - Boil 15.0 min 23.1 IBUs
0.75 oz Simcoe [13.00 %] - Boil 15.0 min 21.4 IBUs
Irish Moss (Boil 10.0 mins)
1.00 oz Cascade [5.50 %] - Boil 0.0 min 6.8 IBUs
0.50 oz Columbus (Tomahawk) [14.00 %] - Boil 0.0 min 8.7 IBUs
0.50 oz Simcoe [13.00 %] - Boil 0.0 min 8.1 IBUs
1.0 pkg London Ale Yeast (Wyeast Labs #1028) [124.21 ml]
0.50 oz Amarillo [9.20 %] - Dry Hop 7.0 Days 0.0 IBUs
0.50 oz Cascade [5.50 %] - Dry Hop 7.0 Days 0.0 IBUs
0.50 oz Centennial [10.00 %] - Dry Hop 7.0 Days 0.0 IBUs
0.50 oz Simcoe [13.00 %] - Dry Hop 7.0 Days 0.0 IBUs
Water Profile: Burton Pale Ale
Mash at 152 °F for 60 minutes. Sparge at 168 °F
90 Minute boil
Comments: The original recipe that I based this from says this should be around 90 IBUs,
Beersmith calculated this at 145.8. Your mileage may vary.
I did an extended cold crash on one batch of this that dropped it C-L-E-A-R. If you are into that,
wait to dry hop in the keg.

EDITOR’S LOCAL BEER SPOTLIGHT – JUNE 2020
Wookiee Sounds
Brewery: Brieux Carre Brewing Company
Style: American Saison

ABV: 7.1%

Description: An overly hopped American Saison
with El Dorado, Amarillo and Simcoe hops.
Brewer’s Comments - Charles Hall
I started at Brieux Carre about 6 months after
the brewery opened. The first three months were
spent mainly getting aquatinted with the
equipment and getting everything organized and
clean. Wookiee Sounds was one of the first beers
that I felt truly represented me as a brewer. I love
dry beers especially hoppy ones. So an overly
hopped American Saison made perfect sense.
We start with a fairly typical Malt bill of 70% Pilsner, 20% Vienna and 10% Flaked
Oats. We hopped this beer with 50% El Dorado, 25% Amarillo and 25% Simcoe at a
total of about 2.75 lbs per bbl. We split the hops with about 40% of the hops in the
whirlpool and 60% as a dryhop trying to target around 60 ibus. The El Dorado
provide a great fruity character, while the Amarillo and Simcoe provide a spicier
piney character. We use BE-134 from SafAle as the yeast. It's a very high
attenuating yeast with lots of fruit and spicy notes.
We brew this beer every year to be released for the Chewbacchus parade that
passes right by the brewery. This beer is also a great one to try with some Brett as
well.

BREW FOR THOUGHT – JUNE 2020
Hector and Alessa’s fabulous trip to Chicago
On a whirlwind trip to the Windy City, where we
would have a total of two days to fit in as much
beer and good food as we can, I think we did
fairly well. Out of approximately 280 breweries
located in Chicao and the surrounding areas, we
managed to hit six and one restaurant which
made their own beers and paired them with
fantastic food. We could have made it to more,
but there is a story there and we travelled
completely at the whims of the trains. Here is a
rundown of where we went:
Begyle Brewing
Our first stop after getting into the city, eating lunch with family and then making our way to our
AirBnb was Begyle Brewing, in a part of town aptly called “Malt Row.” As soon as we walked in, we
were greeting at a small bar space with no seating. The tap room is a small quaint spot with seating
and a small game room off to the side. We asked the very-friendly staff if we could try some small
pours. Hector tried an imperial barrel-aged stout called Imperial Pajamas, which won at the 2019
GABF and a wheat pale ale. I tried their ESB and pale ale. All very sorry beers. We sampled a couple
more before we left. Absolute great first stop with a wide offering of beer styles to choose from.
Band of Bohemia
Thanks to the awesome Mike Malley, we made reservations for that night at Band of Bohemia, the
first Michilin starred brewpub. The place is amazing, can’t say enough about it. They offer a fixed beer
pair menu or a regular menu with beer pairings. We decided to go with the regular menu, but both
looked fantastic. For appetizers we shared the walleye crudo pared with the Noble Raven (their
flagship beer, a German and Belgian malt blend), and the Peanut Agnolotti pared with the Honey Rye.
For entrees, I had the venison loin pared with the Honey Rye. Hector got the Pozole pozole braised
pork shank pared with the Beer of the Woods, which was a roasty darker beer. For dessert we had
masala ice cream. Everything was delicious, we walked out stuffed and very happy. Highly
recommended for anyone that visits Chicao. A little pricey, but the food, beer and service are worth
it.
Sweetwater Tavern and Grille
Disclaimer: This is not included in my brewery count, but worth noting for a beer I tried there. This is
a brewpub with a good number of local beers on tap and friendly staff that I found while I was lost
looking for the Metra while Hector was testing (why not grab a beer??) While I was there the
bartender recommended trying the Pseudo Sue beer by Toppling Goliath Brewing Co. in Iowa, named
after the most complete T-rex dinosaur skeleton ever found, which is located in Chicago’s Field
Museum. I was heading to that very museum when I got lost. The bartender told me that after the
brewery named the beer the museum sued them to stop them from using the name. The owners

suggested a compromise: sharing ownership and rights to the beer. The museum agreed and now
they actually brew some of the beer onsite at the museum and distribute all over Illinois. Cool story
or at least I thought so.
Dovetall Brewing
Another brewery near where we stayed and on Malt row is Dovetail. They specialize in European
styles and using spontaneous fermentation. Everything I tried was excellent. Regular taproom
atmosphere, kinda small. Bartenders were 50/50. The two guys were friendly and willing to discuss
beers when not busy. The other two (who were girls) were pretty rude. There is a nice upstairs area
they use for barreling and private parties and events. We crashed a party up there so we could check
it out.
Halfacre
While at Dovetail, we met some locals who told us to go to Halfacre and to try the food. So we did.
Small brewpub atmosphere with a shop to buy bottles and merchandise next door. It was very
crowded when we got there around 9ish, so I would recommend going earlier to get a table. We
managed to convince a couple of locals to let us sit with them. Yay. The food was fantastic for a
brewpub. Burritos and the bee cheese soup was incredible. We ended up getting two bowls it was so
good. Beers were again solid. Traditional beers and an IPA heavy beer list with some wild
fermentation stuff as well.
Cruz Blanca
This Mexican brewpub was recommended to us by a friend and unfortunately we were only able to
make a quick stop because we were rushing to get to our Lagunita’s tour time. They are known for
their tacos, and the beers we sampled were delicious. We brought some back (and they might
already be gone … )
Lagunitas
Where do I start? This place is literally like being a kid in a candy store - in true Willie Wonka fashion.
If you ever go to Chicago, set up a tour here in advance, it is well worth it. Beers are fabulous and the
building is a sight to see. Believe me. There is also really fantastic food here in a restaurant at the
brewery, so I would plan this around lunch. Everyone was friendly and amazing. We were only
supposed to go here for a decent visit and ended staying half of the day and getting blitzed.
All Rise
On the subway going back to the city from Lagunita’s we just happened to see this gem of a brewery
and stopped. It was worth it. A wide variety of styles and rotating taps. A favorite of mine was Sloth
loves Chunk. You are always going to get me with a Goonies quote. They serve good pub-style food
here.
Chicago was a blast. I can’t wait to go back and try to make a dent in some more of the breweries.
It was hard to find a “bad” beer anywhere. Cheers!
Pictures from Chicago:

https://photos.app.goo.gl/KToP6hy9y886Hvrg6

Beer Bubble Dynamics – Mike Retzlaff
Have you ever wondered how big a CO2 bubble can get?
How fast does it travel on its way to the top of your pint
glass? Are all beer bubbles spherical? You’ll be able to
answer those and other burning questions when you read
the wonder hit It goes through enough physics to give an engineering geek
a chubby. It includes some very interesting stuff!
Too long for the Hopline – send me a request by E-mail and
I’ll send it to you as an attachment. (mickey.61@cox.net)

History of Bock Beer – Mike Retzlaff

This beer was originally brewed for the Lenten season and
was intended to keep body and soul together. It has not
outlived its usefulness in supporting religious practices but
also supports secular practices too! Read about the
Too long for the Hopline – the send me a request by E-mail
and I’ll send it to you as an attachment.
(mickey.61@cox.net)

Small Beer Recipes – All Grain
by Mike Retzlaff

When a “spent” mash is not available, you can always
brew from scratch with a reduced grain bill. These
recipes are for 5 gallon batches and are based on 75%
brewhouse efficiency. Scale up or down depending
on your system. Add kettle finings and do all the
normal things required to brew a batch of beer. Don’t
forget to acidify your sparge water. (See Astringency
in Hopline 8/2014)
Belgian Table Beer
English or Belgian Pale Ale malt
2# 10 oz.
Belgian CaraMunich
4 oz.
CaraPils or CaraFoam
4 oz.
Hallertau hops ~5% aa (60 min.)
0.6 oz.
Hallertau hops ~5% aa (5 min.)
0.4 oz.
S-33, T-58, or Wyeast #3522
Mash/grist ratio 1.2 : 1 (3.75 qts.)
Mash temp. 154 oF – 90 min.
60 min. boil
OG 1.016 (1.2% abv) FG 1.007
IBU ~12 Color 4.5 oSRM CO2 2.1 – 2.5 volumes
Grätzer (Grodziskie)
Weyermann Oak smoked wheat malt
5# 8 oz.
Rice hulls (recommended for all-grain)
8 oz.
Sterling hops ~6% aa (60 min.)
1.0 oz.
Sterling hops ~6% aa (5 min.)
0.5 oz.
Sterling hops ~6% aa (0 min.)
0.5 oz.
S-33, US-05, or Wyeast #1010
Mash/grist ratio 1.2 : 1 (7.25 qts.)
Mash temp. 154 oF – 90 min.
60 min. boil
OG 1.030 (2.75% abv) FG 1.009
IBU ~ 28 Color 3.4 oSRM CO2 2.5 – 2.7 volumes
Scottish Light 60 Shilling Ale (Scottish Mild)
English Pale malt
5#
English Crystal 50/60
3 oz.
Black Patent malt
3 oz.
Light Roast barley
1 oz.
Brown sugar
3 oz.
Fuggles, Glacier, or Goldings hops @ ~5% aa
(60 min.) 1 oz.
(10 min.) 0.5 oz.
S-04 or Wyeast #1728
Mash/grist ratio 1.19 : 1 (6.5 qts.)
Mash temp. 155 oF – 90 min.
60 min. boil
OG 1.031 (2.9% abv) FG 1.009
IBU ~22 Color 14 oSRM CO2 1.6 – 1.9 volumes

Draught Style Irish Stout
English Pale malt
3# 12 oz.
Black Patent malt
4 oz.
British Chocolate malt
4 oz.
Light Roasted barley
8 oz.
Flaked barley
8 oz.
Quaker Rolled Oats
8 oz.
Glacier or Goldings hops ~5% aa (60 min.) 2 oz.
S-04, S-33, or Wyeast #1084
Mash/grist ratio 1.17 : 1 (6.75 qts.)
Mash temp. 155 oF – 90 min.
60 min. boil
OG 1.030 (2.9% abv) FG 1.008
IBU ~43 Color 30 oSRM CO2 1.2 – 1.5 volumes
Sexy Sadie Blonde Ale
US 2 Row barley malt
4# 8 oz.
Pale Wheat malt
14 oz.
Fuggles hops
~5% aa (60 min.) 1 oz.
~5% aa (5 min.) 1 oz.
US-05 or S-04
Mash/grist ratio 1.18 : 1 (6.375 qts.)
Mash temp. 154 oF – 90 min.
60 min. boil
OG 1.029 (2.75% abv) FG 1.008
IBU ~26 Color 2.2 oSRM CO2 2.4 – 2.6 volumes
The yeast strains listed are simply suggestions. S-33
is the EDME strain, S-04 is the Whitbread B strain,
US-05 is the “Chico” strain and the workhorse of
American home-brewing. The Wyeast strains are
well documented. Just pick one; they all work well.
Hallertau hops can be replaced by almost anything
because of the low IBUs involved. Sterling is like a
heavy duty Saaz hop and has definite prominence in
the finished beer. I’ve had great results with Glacier
in place of English hops.
You’ll marvel at the simplicity of these beers and will
always want to have a few bottles of Small beer on
hand! They also give you a great opportunity to hone
your brewing skills and develop new techniques.
Have fun!
*nota bene (Ref. Hopline 6/2019 Small Beers)

Small Beer Recipes (BIAB)
By Mike Retzlaff

When a “spent” mash is not available, one option in
all-grain brewing is to pursue a recipe in BIAB.
These recipes are for 3 gallon batches and are based
on 75% brewhouse efficiency. Read Greg’s BIAB
article (Hopline 10/2012) for everything you need to
know. You’ll find BIAB to be an easy way to step up
from syrup and into all-grain brewing. It is a super
way to utilize these recipes; even if you are an allgrain brewer already.
As in almost all home
brewing, there are lots of options.
Belgian Table Beer
English or Belgian Pale Ale malt
1# 8 oz.
Belgian CaraMunich
2.5 oz.
CaraPils or CaraFoam
2.5 oz.
Hallertau hops ~4.2% aa (15 min.)
0.5 oz.
~4.2% aa (5 min.)
0.5 oz.
S-33, T-58, or Wyeast #3522
Mash temp. 154 oF – 90 min.
60 min. boil
OG 1.016 (1.2% abv) FG 1.007
IBU ~12 Color 4.5 oSRM CO2 2.1 – 2.5 volumes
Grätzer (Grodziskie)
Weyermann Oak smoked wheat malt 3# 7 oz.
Sterling hops ~6% aa (60 min.)
0.5 oz.
~6% aa (5 min.)
0.5 oz.
~6% aa (1 min.)
1.0 oz.
US-05, S-33, or Wyeast #1010
Mash temp. 154 oF – 90 min.
60 min. boil
OG 1.030 (2.75% abv) FG 1.009
IBU ~ 28 Color 3.4 oSRM CO2 2.5 – 2.7 volumes
Scottish Light 60 Shilling Ale
English Pale malt
3#
English Crystal 50/60
1.9 oz.
Black Patent malt
1.9 oz.
Light Roast barley
1 oz.
Brown sugar
1.9 oz.
Fuggles, Glacier, or Goldings hops @ ~5% aa
(60 min.) 0.5 oz.
(5 min.) 0.5 oz.
S-04 or Wyeast #1728
Mash temp. 155 oF – 90 min.
60 min. boil
OG 1.031 (2.9% abv) FG 1.009
IBU ~22 Color 14 oSRM CO2 1.6 – 1.9 volumes

Draught Style Irish Stout
English Pale malt
2# 5.5 oz.
Black Patent malt
2.5 oz.
British Chocolate malt
2.5 oz.
Light Roasted barley
5 oz.
Flaked barley
4 oz.
Quaker Rolled Oats
4 oz.
Glacier or Goldings hops ~5% aa (60 min.) 1 oz.
~5% aa ( 5 min.) 1 oz.
S-04, S-33, or Wyeast #1084
Mash temp. 155 oF – 90 min.
60 min. boil
OG 1.030 (2.9% abv) FG 1.008
IBU ~43 Color 31 oSRM CO2 1.2 – 1.5 volumes
Sexy Sadie Blonde Ale
US 2 Row barley malt
2# 12 oz.
Pale Wheat malt
8 oz.
Fuggles hops
~5% aa (30 min.) 1 oz.
US-05 or S-04
Mash temp. 154 oF – 90 min.
60 min. boil
OG 1.029 (2.75% abv) FG 1.008
IBU ~26 Color 2.2 oSRM CO2 2.4 – 2.6 volumes

The yeast strains listed are simply suggestions. S-33
is the EDME strain, S-04 is the Whitbread B strain,
US-05 is the “Chico” strain and the workhorse of
American home-brewing. The Wyeast strains are
well documented. Just pick one; they all work well.
Hallertau hops can be replaced by almost anything
because of the low IBUs involved. Sterling is like a
heavy duty Saaz hop and has definite prominence in
the finished beer. I’ve had great results with Glacier
in place of English hops.
You’ll marvel at the simplicity of these beers and will
always want to have a few bottles of Small beer on
hand! They also give you a great opportunity to hone
your brewing skills and to develop new techniques.
Have fun
*nota bene (Ref. Hopline 6/2019 Small Beers)

American Brewers’ Review
Vol. XXXI No.3

March 1917

By C. A. Nowak

Formation and Destruction of Foam in Beer
While a great deal has been written in regard to the various
substances which condition foam in beer, and every practical brewer
conducts his brewing operations accordingly, the equally, if not more,
important conditions which may lead to a more or less complete
destruction of foam, especially those incidental to the dispensation of
the beverage, have been sadly neglected.
All of our efforts to embody in the product certain chemical
transformation products of the proteids and carbohydrates which are
known to result in the formation of a nice head of foam, are useless
unless equally great care and precaution is used as regards the
substances with which the beer is permitted to come into contact after it
leaves the bottle. It is indeed an easy matter to show up a certain beer at
disadvantage by pouring it into a glass which, while apparently clean
and free from visible substances, may contain traces, and traces only, of
fatty substances, soap or alkali.
Among these foam and life destroying factors the presence of small
amounts of fat or soap in the container into which the beer is poured is
most frequently the source of complaint, but is so deceptive that the
conclusion is usually reached that the beer lacks life, which is then
further attributed to improper carbonation or to a deficiency of certain
foam forming constituents.
Where fat is present in a glass even though this be in a very minute
quantity, this fat or oil will ﬂoat upon the surface and thereby break the
surface tension of the liquid. The observing workman who buys his
beer by bulk knows how to put this physical phenomena to good
advantage. By greasing the inside of the pitcher slightly he has learned
by experience that, when ﬁlled in the saloon, the foam will not rise as
rapidly, or even fail to rise at all, thus to a certain extent deceiving the
man drawing the beer as to the true contents of the vessel. The truth of
all this was brought home to the writer in a striking manner a few weeks
ago. A beer of good taste and appearance, and with apparently enough
life, when poured into the glass gave a loose head of foam which
collapsed completely within less than a minute. The glass was then
rinsed thoroughly with hot water, but this seemed to have no result. A
master brewer who was present suggested that the beer had been over
carbonated; the apparent behavior of the product indicating that such
had been the case. Later the true cause was established. A glass
thoroughly cleansed with a strong solution of alkali with subsequent
rinsings with clean water so as to insure the removal of all traces of
alkali was then used and the result was astonishing. The foam was now
thick and permanent and was retained by the beer for a long time.
The moral is obvious. Not enough care can be exercised in cleansing
the glasses which are to be used for serving beer. Milk glasses or other
vessels which may have contained greasy substances should never be
used unless they are given repeated treatment with a strong solution of
alkali. Apparent cleanliness and chemical cleanliness are two entirely
different things. Glasses used for serving beer must not only be
apparently but chemically clean.

nota bene - This is why so much emphasis is made on keeping glassware “beer
clean.” Choose your dish washing detergent carefully.

Head On Beer

(American Brewers’ Review)

With the present compulsory lowering of gravities the
question of head retention has become a somewhat acute
one, wherefore a careful consideration of those factors
which favorably inﬂuence the production of a clinging
foam may at this juncture prove of more than ordinary
interest. Illustrative of what the brewer should aim for is
the familiar effect obtained by beating the white of an egg,
and whatever may be said about viscosity determining
head-retention, it is very certain that the one wort
constituent that possesses this power above all others is
albumose; but this colloid of nitrogen origin, while
rendering unequalled service in the direction indicated,
may, when in certain forms or when in excess, exert an
unfavorable influence upon the brilliancy and stability of
the beer—which clearly shows what a complicated
question this matter of the vegetable albumens is. In
practice probably the best method of steering between the
Scylla of bad head retention and the Charybdis of
instability, is that of mashing fairly stiffly and for a
comparatively low initial heat of, say, 145° F., then after
the expiration of twenty minutes, raising the temperature
of the goods rapidly by means of a hot underlet,
approaching 200° F., to 158 or 160° F. By such means not
only will proteolytic action be encouraged, but the high
ﬁnal heat will, in great measure, ﬁx the dextrins, which are
of such importance in determining persistent condition,
without which the nitrogen colloids would be of little use,
since it is only their property of forming the skeleton of the
gas bubbles, as it were, that constitutes their contribution
to the foaming capacity of the beer, as the carbonic acid
gas, for which the breaking down of the dextrins and their
subsequent fermentation are responsible, must be present
to ﬁll the bubble. Another aid to head retention is common
salt, assisting as it does in the digestion of the crude
albuminous constituents of the malt, and increasing also,
very considerably, the stability of colloidal solutions.
With the head retaining capacity of the beers so seriously
diminished by reason of their greater dilution, it is all the
more important to guard against any risk of the further
destruction of the head by the introduction of matters such
as oil, which possesses the power of exerting a prejudicial
effect in foaming capacity, hence the importance of
carefully watching the percentage of oil in any maize used.
Over modiﬁed malts, owing to the degradation of the
protein, may also be answerable for unsatisfactory head
retention. When these low-gravity beers are treated on the
chilling and ﬁltering system, it is quite possible that some
of the ﬁnely divided colloids responsible for head
production may be entrapped by the ﬁlter; it is therefore
advisable not to employ too great a pressure in the making
of the cakes—in fact, it is preferable to ﬁlter twice through
two loosely packed ﬁlters rather than through one packed
too tightly—although the matter of yeast removal, as
mentioned in the previous note, must not be overlooked.
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May 2020 · How-To: Create A Professional Looking Tap List
By: Matt Ault
What you need:
•
•
•
•
•

Amazon Fire TV Stick OR Raspberry Pi
Computer Monitor OR Hdmi capable TV
Possible HDMI Cable
1-2 Beers, for moral support
About 30 minutes

We all try to make the best beer we can. Sometimes, some of us more often than others, we
come pretty close to a professional product and we should strive to share that product in the
best manner that we can so that we continue to be good
stewards in homebrew.
Last year, I hosted a couple of club events and fielded a lot
of questions about my Tap List / Display set-up, seen
below. Because of this I have written up a step-by-step
guide on how built my system for very little $$$.
NOTE – I use RaspberryPi and Taplist.IO for my display.
There are other computer/display systems you can use
and there are other tap list providers out there as well. While there is a fee I do think that lack
of code writing, customer support and versatility for other platforms such as Amazon Fire TV
make it work the small annual cost.
What is RaspberryPI? If you are not already familiar, I would check out this link to use Fire TV
instead: https://taplist.io/help/fire-tv-setup

Step 1: Install Chromium
Paste the following commands into your Pi:
wget -qO - http://bintray.com/user/downloadSubjectPublicKey?username=bintray | sudo aptkey add echo "deb http://dl.bintray.com/kusti8/chromium-rpi jessie main" | sudo tee -a
/etc/apt/sources.list
sudo apt-get update
sudo apt-get install chromium-browser -y

Step 2: Configure Taplist.io To Auto Launch
Once Chromium is installed, we'll configure the RaspberryPI to automatically load the Taplist.io display
page on launch. Copy and paste the following commands into your pi to create a new launcher script:
mkdir -p ~/.config/autostart
cat <<EOF > ~/.config/autostart/taplistio.desktop
[Desktop Entry]
Type=Application
Exec=/usr/bin/chromium-browser --noerrdialogs --disable-session-crashed-bubble --disableinfobars --kiosk https://www.taplist.io/display
Hidden=false
X-GNOME-Autostart-enabled=true
Name[en_US]=TaplistIo
Name=TaplistIo
Comment=Start TaplistIO
EOF

Step 3: Reboot & Pair Your Display
Confirm everything worked by restarting your Pi. Shortly after startup,
you should see the browser load.
The first time Taplist.io loads, you will see a pairing screen similar to
the screenshot here. This pairing process securely links your new
display to your Taplist.io account.
Using your mobile phone, laptop, or any other device, visit the
Taplist.io activation page and enter the code shown on screen.

That's It!
You don't have to do anything else once your device has been successfully paired! You should now see
your taps on screen.
The Taplist.io display is designed to be "set it and forget"

Source: https://taplist.io/help/raspberry-pi-setup

BULKHEAD FITTINGS

Hank Speaks… So Listen

by Hank Bienert

Start with your basic 10-gallon Rubbermaid or Gott cooler (mine is a Rubbermaid,
purchased rather expensively at a restaurant supply.)

I ran the wort line out the spigot hole at the bottom, like everyone else. You have to
remove the spigot. The spigot is held on with a large plastic nut on the inside, and a
rubber gasket.

Here’s where my method departs from others I’ve seen. Gott has conveniently already
solved the bulkhead problem with this spigot. Perhaps we can find a way to leverage
their work. Since we were originally just going to throw this part away, we may as well
take it apart first (in the interest of science). If you push the spigot button, you can use a
sharp knife to cut off the plastic valve that will protrude from the inside of the spigot: The
valve core will then fall out the other side.

To make this into a bulkhead fitting, we need to run a piece of tubing through the spigot
body in a water-tight way. For good flow-rate and resistance to clogging, I used the
ubiquitous 3/8″OD copper tubing from Home Depot. The spigot body has a hole straight
through it that the core used to be in. The hole is too small for the 3/8″ tubing, but the
spigot body has enough material that we can enlarge the hole just enough to get a tight fit.
I just used a 3/8″ bit in the drill press:

Then you can push the copper tubing through the hole to complete the bulkhead fitting:

At this point, I replaced the spigot on the cooler, with the original rubber gasket and
plastic nut. Filled with 10 gallons of water, it was water-tight. Nevertheless, to be extra
sure, I applied some food-grade sealant around the joint on the inside.

And that is basically it. No futzing about with poorly-fitting rubber stoppers, no search
for some elusive combination of Home Depot pipe-fittings (I wish I could get all that
time and effort back now.)
The basic run down can be found at:
http://www.thegatesofdawn.ca/wordpress/homebrewing/mashtun/

Links
CCH:
Membership Application Form

Local Brewing Supply:
Brewstock New location Jan 1, 2020

Louisiana craft beer info:
Louisiana Craft Brewers Guild

Breweries:
504 Craft Beer Reserve
Big Easy Bucha
Bayou Teche Brewing Co.
Brieux Carré Brewing Company
Broad Street Cider & Ale
Chafunkta Brewing Co.
Courtyard Brewery
Crescent City Brewhouse
Gnarly Barley Brewing Co.
Gordon Biersch
Miel Brewery & Taproom
New Orleans Lager & Ale Brewery
Old Rail Brewery
Parish Brewing
Parleaux Beer Lab
Port Orleans Brewing •
Royal Brewery
Second Line Brewing
Urban South Brewery
Please watch this page. It will be updated, revised, edited etc every month. I have much more to add. Will be adding beer
festivals next month
Missing links – just email them to Hopline@CrescentCityHomebrewers.org!
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