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PRESIDENT’S CORNER – JANUARY 2021 

 
 
Hello everyone, 
 
One month of 2021 in the books, and we are still in an alternate universe. 
 
Sorry for the last minute notice on an alternate meeting location for February 
after we couldn't meet at the Haus. Zony Mash was a great alternate location. The 
new courtyard area is large and outdoors. We had a small group show up, but we 
had a great time drinking and catching up. 
 
We may need to use them again for the March meeting, so stay tuned for an 
update soon on that.Good news is that a February brewoff  is back on the 
schedule and other brewoffs are on the list to enjoy. So please sign up for those. 
 
Take care, continue to enjoy beer, brew beer and stay safe. 
 
Cheers, 
Alessa 
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BREWOFF SCHEDULE FOR 2020 (Subject to Change, Really) 

*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  

 

 

Date Style Host Location Brewmaster 
2/27/21 Strong English Ale Deutsches 

Haus 
1700 Moss St 

NOLA  
Neil Barnett 

2/27/21  Rye PA  Monk  
Fish Fest 

7967 Barataria Blvd 
Crown Point, LA   

Postponed  
3/27/21 Pils or golden ale    

 
4/17/21 

Oyster Stout    

5/15/21 Saison    

6/12/21 BIABS Neil Barnett 5636 Hawthorne Pl 
NOLA, 70124 

Neil Barnett 

July Off    
Aug BIABS 

Pumpkin f&*k beer 
Barney  Will Lambert 

     
     

     

     
     
     
     



 
 

Hey Buckeroo's, 

  First brewoff is now, Saturday, February 27th, and will be held at the Deutsches Haus. 
It is a strong ale, made with some dark malts, Legacy Hops, and Cane syrup. I will be 
Brewmaster. I will be sending out emails shortly. If you have signed up and can't make 
it, let me know. 

  The Rye PA will be postponed, until we can have the "Fish Fest" Sausage stuffing 
event at Monk's Haus. 

  We have an event lined up for March 27th, which will be a Golden Ale, or Pilsner, 
depending on what yeast you use. This event is wide open. We also plan to do an 
Oyster stout on April 17th, then a brewing in a bathing suit event in June. We are hoping 
this Covid shit is on the way out by then. 

  All other events are open. Let me know if you are interested. Yours as always, 
DUMBO. 

You can contact me at neilwbarnett@yahoo.com, or see me at a meeting to sign up. 



DROP OFF ENTRIES AT BREWSTOCK BY:

APRIL 10, 2020

WINNING BEERS BREWED AT THESE CRAFT BREWERIES
JUDGING ON APRIL 11, 2021
www.brewstock.com/competition



Our homebrew competition is back! We are doing strictly collection style again. That 

means you drop off your beer in bottles and we’ll hang on to it until judging day. The 

entry fee will be $8.00 per beer, limited to 2 entries per person, and 50 entries total. 

Like last year, if you don’t have a great way to get your beer in bottles, we will be 

accepting kegs, growlers, cans, tupperware?, you name it, just get it to us any time 

between NOW and April 10th. Judging will take place on April 11th.

Prizes! Bring your A-game this year. Five winning beers will be selected by five local 

craft breweries to collaborate your recipe at the professional level. These five 

breweries will each select a winner:

 Brieux Carre

 Miel 

 Parleaux

 Urban South

 Zony Mash

Spark Notes: 
– Who can enter? Any home brewed beer will be accepted

– $8.00 per beer

– Limit 2 beers per entrant

– 50 total entries accepted

– To register, physical beer must be in hand with payment

– Drop offs will be accepted any time during Brewstock’s business hours

– All beer styles welcome, including defining your own style of beer. 

 – Warning: Defining your own style of beer may result in skewed scores if the  

      judges don’t know what it is. Choose your style carefully. 

– Judging will be based on BJCP Scoring

– Please supply no less than 36 oz of beer

– We will be accepting any type of packaging.

 – Warning: providing your beer in suspect containers could result in off         

     flavors the longer it sits around at Brewstock. Choose your packaging wisely. 

www.brewstock.com/competition



 
MEMBER’S HOMEBREW RECIPE SPOTLIGHT – FEBRUARY 2021 

 

SMASH Corona – Jack Horne   

Pale Ale  

In times of pandemic, it’s important to brew fast and drink often.  In light of this, here is my 
SMASH recipe using citra.   I purposely reduced the bittering hops, and upped them at dry hop.  
 
5 gallon brew-in-a-bag recipe 
14.4 lbs Maris Otter 
Citra Hops  

• 7 grams  at 60 minutes 
• 21 grams at flame-out 
• 28 grams dry hop 

 
Mash at 153°F for 60 min. 
 
Yeast: White Labs California Ale  
 
Ferment at 70 degrees 
 
Dry hop after vigorous fermentation ends 
 
Note: I added 20% more grain because I was brewing in a bag.  For normal mash ton, use 12 lbs.  



BREW FOR THOUGHT – FEBRUARY 2021 

BREAKING BAD     by Mike Retzlaff 
                                                                                                           
Anyone who has brewed beer knows about or at least has heard of hot break and cold break.  
There are all sorts of ideas about how to deal with both; some work well and others don’t. 
 
One good indicator that you’ve had a good hot break is checking the wort after the foam 
collapses.  Spoon out a bit of the wort from the kettle.  You’ll see lots of little flakes in the wort; 
think egg drop soup.  That’s the clumping of albumins (globular proteins), free amino acids, 
unconverted starch, and fatty acids.  All of these contribute to chill haze and beer instability.   
 
I used to be plagued with boil-overs.  I used my stainless steel spoon to stir the foam back into 
the beginning-to-boil wort and that seemed to work.  Sometimes I couldn’t keep up with the 
foam and I’d have a boil-over anyway.  Then I got the bright idea of simply skimming the foam 
from the kettle to solve my hot break dilemma.  I immediately noticed that my finished and 
conditioned beer wouldn’t raise a head when poured.  After a few batches, it dawned on me that 
whatever was in that foam was the same material that I had relied upon to raise that whipped 
cream head on my beers that I had taken so much pride in before.   
 
I started to use a mesh strainer to scoop the foam from the top and try to push it back into the 
wort which worked okay but constant attention was required.  At least it abated the vicious and 
messy boil-over problems. 
 
At some point I started to use First Wort Hopping.  I lautered the mash run-off into the kettle 
directly onto a portion of the hops.  The kettle foam was now easily managed.  I fathomed that 
the early hopping dropped the pH of the wort sufficiently to inhibit the formation of foam.  Don’t 
use a mesh strainer if you use FWH.  The strainer works like a magnet to capture hop particles 
which is not good.  It’ll make a real mess and who knows how much of the hops are removed 
from the kettle?  Your final IBUs will be all over the place but certainly not what you calculated. 
 
Cold break contains pretty much the same components as hot break plus polyphenols (hop 
tannins) and hop particles.  I use an immersion chiller coil (which is boiled in the kettle for the 
last10 min.) and then hook my garden hose to it at flame out.  After the wort cools sufficiently, I 
bring over a plastic pail with ice and water.  In the bottom of the pail I have an aquarium pump.  
I disconnect the garden hose and run the plastic discharge hose from the IC coil to the pump and 
simply reverse the water flow in the IC coil.  It all stays sanitized and the chill water recirculates 
into the ice water bucket.  You’ll get a better cold break the faster you chill the wort.  A counter-
flow chiller usually provides a very good cold break.  I don’t have one and do fine without it.   
 
Some brewers go the extra mile in sending only the most pristine wort to the fermenter.  I take a 
different approach.  There are a number of nutrients the yeast needs for a healthy fermentation in 
that murky stuff that’s normally separated from the wort before pitching.  I know of some 
brewers who pitch yeast in the wort - hops, sludge and all.  They just deal with the dregs at a 
later date.  Their beer comes out just fine.  That’s the main thing, isn’t it?  Of course, these 
brewers are getting a good hot and cold break in the kettle. 



 
 
 
From Mike Retzlaff 

I've launched a new website    crescentcitybrewtalk.com 

Also from Mike 
This article appeared in the HopLine back in 2015 but the formatting scattered it all over the 
page.  I’ve submitted it again in a more legible manner. 
 
FDA Approved Additives            
Variety can be the spice of life or grounds for divorce.  However, in the world of beer, variety is 
socially acceptable and expected.  In certain beers, the use of spices can be the difference 
between the mundane and something really special.  There really is a variety of suitable 
additives to enhance our favorite beverage.  You don’t need to be satisfied with just coriander, 
cinnamon, cardamom, or nutmeg.  The following ingredients are approved by the FDA as 
natural and artificial flavorings for use in beer.  
 
benzyl propionate  ginger    methyl anthranilate 
borneol   ginsing extract   monosodium glutamate 
calcium chloride  glycerin or glycerol  nutmeg 
citral    grapefruit oil   orange flowers 
citric acid   hexanal    propyl alcohol 
citronellol   hexanol   quassia extract 
cis-3-hexanol   isoamyl acetate  quillaia 
cognac oil   isopulegol   sodium chloride 
corn syrup   jasmine oil   sodium citrate 
ethyl acetate   lactic acid   styralyl acetate 
ethyl acetoacetate  lactose    sucrose 
ethyl alcohol   lemon oil   sucrose otaacetate 
ethyl butyrate   licorice    tartaric acid 
ethyl oenanthate  lime oil   undecalactone  



ethyl propionate  malic acid   yerba santa 
ethyl vanillin   menthol   yucca mohave 
     
 
So there you go, boys and girls.  It’s just like discovering a new paint set or chemistry kit under 
the Christmas tree!  Imagine what you could do to a Wit, Winter Warmer, or Saison by applying 
just some of these ideas!   
 
Even though there are a few in this listing which sound like ingredients in carburetor cleaner, 
rocket fuel, or floor stripper, they’re all FDA approved.  Throw caution to the wind and get out 
there and have some fun.  Surprise your friends and astonish your fellow CCH members with 
your latest creation at an upcoming meeting! 
 
(I’m not really sure about the menthol . . . what style of beer would it enhance?) 
 
------------------------------- 
 
From Alessa 
 
If anyone is interested, there will be a NOLA beer dinner at Martin's wine cellar in Metairie. 

They recommend interested members call Martin's &and ask for Jeff, who can take reservation 
& credit card over the phone, which avoids Eventbrite FEE'S! 

https://www.eventbrite.com/e/nola-brewing-mardi-gras-dinner-tickets-137512520651 

 

https://www.eventbrite.com/e/nola-brewing-mardi-gras-dinner-tickets-137512520651


          YEAST  by Charles Sule           (September 2000) 
 
 
Yeast is the most important aspect of fermented 
beverages, like BEeeeeeER!!!  There are so many yeast 
strains being used to make different concoctions all over 
the world.  Each has found its niche to make some type of 
alcoholic beverage for man.  Beer yeast has evolved in 
this way for thousands of years.  NO matter if you are 
brewing Ales or Lagers, yeast is a vital part of making 
quality beer. 
 

Making a quality wort for you r beer is pretty easy to 
master.  Then you select the best hops you can find.  Now 
you’ve cooled your wort and it’s ready to pitch.  STOP!  
Before you pitch that Wyeast smack pack into 5 or even 
10 gallons of beer, think about all the effort that it took to 
get you to this point in the brew.  Pitching the correct 
amounts of yeast for your batch size will make your beer 
sooo much better.  It will even act as insurance for any 
small errors you may have made along the way.  Bacteria 
and mildly hazy wort can be overcome by a good solid 
fermentation. 
 

At the very least you should make a yeast starter.  ¼ to ½ 
gallon for a 5 gallon batch of Ale (double for 10) or ½ to 
1 gallon for a 5 gallon batch of Lager.  This is still pretty 
small.  The only way to pitch the proper amounts is to 
harvest yeast from a previous batch.  Sometimes you can 
get some from a friend who is racking a fresh brew.  
Pitching 1 cup of past into a 5 gallon batch will really 
give you a nice fermentation.  I usually consider my first 
batch, where I use a starter, as a big starter for the rest of 
my beers.  Once I have a good quantity of yeast, then I 
start brewing. 
 

It is not always easy or convenient to keep a strain going 
for too long.  But you should try brewing 3 or 4 beers in a 
row (2 or 3 weeks apart).  Harvest and pitch for each 
batch.  This will give you a nice stock pile of excellent 
beer.  It will even save you a few dollars by reusing the 
yeast.  I have kept the same Munich #2308 strain going for 
over 1 year.  It all started with one smack pack of Wyeast 
from BrewHaHa.  It was pretty low maintenance.  I only 
washed the yeast with distilled water a few times over this 
period.  It’s all in the timing.  Each brew had to take place 
2 to 4 weeks apart.  If I was using an Ale yeast, I would 
have to brew even more often, like every 1 to 3 weeks.  
Using this schedule, I was able to keep the yeast healthy 
and strong.  Every beer came out excellent.  But there are 
alternatives to keeping a yeast going.  You can, as I 
mentioned, get some from a friend.  Talk to your fellow 
CCHers and see what they’re brewing.  See if you can get 
some yeast from them or help out another brewer from 
your most recent batch.  The local breweries may also be 
able to help you out from time to time. 
 
Well, you’ve probably got the point by now.  Pitch 
quantity and quality.  There are some new products 

coming out by Wyeast that are supposed to be closer to 
proper pitching quantities.  At this time I have not used 
them but I am interested! 
 

There are many ale, lager, and specialty strains 
available from the yeast labs.  They are all pretty good 
yeast strains.  Each has its own preferences for 
environment and such.  It takes some research to figure 
out what temp a particular strain performs best at.  For 
the most part, ales like 60 – 70F and lagers like 40 – 
55F.  I prefer to brew lagers for a couple of reasons: I 
like a lager as my everyday beer and brewing lagers 
fits my schedule a little better (now that I have a new 
daughter, making a quick ale now and then is looking 
pretty good!!  I have not had the time to brew lagers on 
a regular basis.)  I do enjoy ales and I do brew them, 
just not as often as lagers. 
 

My favorite lager yeast are #2308 Munich and #2124 
Bohemian.  I also like #2206 Bavarian.  For ales, I like 
#1968 ESB and #1056 Chico Ale.  I’ve tried almost all 
of them and all make good beers.  It’s just a matter of 
taste and picking out the characteristics that I like.  I’m 
sure most of you have your favorite yeast strains 
already picked out. 
 

There really isn’t much more I can say about yeast.  
Keeping you pitching rates high is about the best 
advice I can give a brewer.  The strain you use is up to 
your preferences.  The only other advice falls more into 
fermentation practices than yeast – even though they 
are inseparable. 
 

Keeping a steady temperature in the proper range is 
important.  Pitching you r yeast into wort that is at the 
proper temperature is also important.  Also, a diacetyl 
rest is important for some lager strains.   
 

In the next article I will cover wort cooling, 
fermentation, fining, and filtration.  These topics will 
fit together nicely in one article.  Until then, keep 
brewing and pitch large amounts of yeast! 
 

Good luck and keep on brewin’. 



GADGET CORNER – FEBRUARY 2021 
 
Guys and gals, 
I got an email from the owners of a Baton Rouge Distilling and they have some used whisky 
barrels for sale.  
Visit their website for details: 
 
https://www.batonrougebourbon.com/used-whiskey-barrels-for-sale/ 
 
Alessa 
 
---------- 
From Jack 
For those doing brew-in-a-bag, I recently purchased a game hoist, which has been outstanding 
at draining the bag at the end of the mash.  Here is the link to the one I purchased: 
 
https://www.discountramps.com/hunting/deer-hoists/p/DRC-DTP-
V2/?gclid=Cj0KCQiApY6BBhCsARIsAOI_GjYaw4QOP3YdcKZ2_hFuegra6A5TNjMK4UfR9F4y3e9U
RCitG6m_ZUAaAgXlEALw_wcB 
 
Here it is in action in my backyard: 

Cheers – Jack                           (manual image on the following page) 

https://www.batonrougebourbon.com/used-whiskey-barrels-for-sale/
https://www.discountramps.com/hunting/deer-hoists/p/DRC-DTP-V2/?gclid=Cj0KCQiApY6BBhCsARIsAOI_GjYaw4QOP3YdcKZ2_hFuegra6A5TNjMK4UfR9F4y3e9URCitG6m_ZUAaAgXlEALw_wcB
https://www.discountramps.com/hunting/deer-hoists/p/DRC-DTP-V2/?gclid=Cj0KCQiApY6BBhCsARIsAOI_GjYaw4QOP3YdcKZ2_hFuegra6A5TNjMK4UfR9F4y3e9URCitG6m_ZUAaAgXlEALw_wcB
https://www.discountramps.com/hunting/deer-hoists/p/DRC-DTP-V2/?gclid=Cj0KCQiApY6BBhCsARIsAOI_GjYaw4QOP3YdcKZ2_hFuegra6A5TNjMK4UfR9F4y3e9URCitG6m_ZUAaAgXlEALw_wcB
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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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