
 

June 2021 

Next Meeting: Wednesday, July 7th  
 

Location: Deutsches Haus, 1700 Moss Street, New Orleans, LA 70119 
 

2021 Edition 
 
Table of Contents      Volume 33, Issue 6 
 
President’s Corner       2 
 
Brewoff Schedule       4 
 
Brewoff News       5 
 
CCH Brewery Crawl      6 
 
Brew for Thought       8 
 
Classified        15 
 
Club Links        16 



PRESIDENT’S CORNER – JUNE 2021 
 
 
 
Crescent City Homebrewers, 
 
Here we are in June and it is HOT! Thank goodness we just had the annual 
brewing in a bathing suit event at Neil and Denise's house. Brewing went well ... 
so smooth it was done before I even got there. Food was also fantastic due to the 
smoking skills of Mike Malley and of course a huge thanks to the amazing hosts, 
Neil and Denise, that make this event possible every year. I look forward to the 
next one at Barney's in August.  
 
We are still planning on doing the "Do-it-yourself-brewery-tour" on June 26th. I 
will be sending emails to everyone with the breweries, what discounts they are 
offering and tentative times (see schedule and map in this issue). Also plans are in 
the works for our Pig Roast on July 24. An email will be sent out with information 
and price before the meeting in July so we can collect payments.  
 
I look forward to these upcoming events, hope everyone is enjoying this VERY 
HOT summer. Thank goodness an ice-cold beer helps with that.  
 
Cheers, 
 
Alessa 
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BREWOFF SCHEDULE FOR 2021 (Nothing is certain) 

*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 

 Rye PA  Monk  
Fish Fest 

7967 Barataria Blvd 
Crown Point, LA   Cancelled   

3/27/21 Pils or golden ale   Cancelled 
 

4/17/21 
Oyster Stout Rick 

Mattei Deutsches 
Haus 

1700 Moss St 
NOLA 

Neil Barnett 

5/15/21 Cream Ale   Cancelled 

6/12/21 BIABS                Pils 
or golden ale 

 

Neil Barnett 5636 Hawthorne Pl 
NOLA, 70124 

Neil Barnett 

July Off    
8/21/21 BIABS 

Pumpkin f&*k beer 
Barney 101 Garden Rd 

River Ridge, LA 
70123 

Will Lambert 

9/18/21 IPA Chad Bowman 2700 Maureen Ln 
Meraux, LA 

70075 

 

10/16/21 Cream Ale  
  

 

11/20/21 Vienna Lager Charles Sule 6325 Perlito Dr 
NOLA 

William 
Thompson 

            
     
     
     



 
 

Hey Buckaroo's, 

  We are coming off on a high note this month, after a spectacular Brewoff/Swim 
party at my house. The club made a batch of Golden Ale/ Pilsner, which was 
hopped with Saaz, Belma, and Perle hops, and came in at 1.050 OG. We were able 
to get a jump start on the brewing process and were done by 2 PM. The wort 
tasted great, and I have high hopes for this one. There are a lot of different yeast 
strains being used for this, so it will be interesting to see how the beers differ. 
Mike Malley was the chef, and outdid himself again. I will be cleaning kegs this 
week, so I now have more storage space for beer, yeah! 

    The next event will be the second BIABS event, this time at Barney and Diane's 
house. It will be held on August 21st, and will be a pumpkin beer. Lest you start 
freaking out about the style, rest assured that Will Lambert will have this in hand. 
As one of the oldest, still brewing members of the club, it is real important to get 
out of your safe zone now and then.  This event is still wide open, we need 
movers, grunts, and guest are welcome. Remember, if we do not get at least 8 
wort participants, the event will be cancelled. 

  On September 18th, we will be making an IPA at Chad Bowman's house in 
Meraux. This event is also wide open, we need a Brewmaster, movers, and grunts.  

  The October event will be a Cream Ale, and is scheduled for 16th. This Brewoff is 
looking for and everyone. We can also change date or style to suit.  

  November 20th will be the Vienna Lager Brewoff at Charles Sule's house in 
Lakeview. He has a great space for brewing, and it is very close to the Haus for 
easy equipment movement. Will Thompson will be Brewmaster, and I am already 
signed on. 

  If you are uncomfortable being in a group, or are feeling sick, stay home. There 
will be more events coming up to join in on. Contact me at 
neilwbarnett@yahoo.com or see me at a meeting to sign up or ask questions. 
Take care and keep brewing. DUMBO 



CRESCENT CITY HOMEBREWERS BREWERY CRAWL 
 
 
Come join the Crescent City Homebrewers for our upcoming Brewery Crawl on 
June 26th!  There is no fee for this, just purchase your own samples or pints and 
have some fun! You can join in for any or all of the stops.  
 
The schedule is: 
Courtyard Brewery from 11:00 - 12:30 
Urban South from 12:30 - 2:00 
Miel Taproom and NOLA Brewing from 2:00-4:00 
Port Orleans from 4:00 - 6:00 
 
*see map on the next page* 
 
We have been offered $1.00 off pints at Courtyard and 2.00 off pints at Port 
Orleans, so bring your membership card. Anyone who has paid and not gotten 
your card, Will is bringing them with us! 
 
Thank you,  
 
Mona  
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BREW FOR THOUGHT – FEBRUARY 2021 
 
 
Mickey’s Mississippi River Trip 
 
See the story of Mickey’s Mississippi river trip through the below link. 
 
 
 SEASON 7 / EPISODE 5 "Paddling for Patriot Assistance Dogs" 
 
 

 
 
 

 
 

Patriot Assistance Dogs 

Patriot Assistance dogs is a 501c3 non-profit organization dedicated to rescuing dogs, then 
training them as service dogs for Veterans who struggle with psychiatric disabilities. 

A Journey 
Down The 

River 

Written By Paula 
Anderson 

www.paddling4pad.com  Facebook: paddling4pad 
 

If you ever doubt that one person, one mission will make a difference, let us introduce you to Michael Giovingo.  

Michael Giovingo, Msgt. Retired, considers himself lucky to have survived enemy attacks but says “...due to the nature 
of the atta

c
ks  and circumstances, I suffer from PTSD (Post Traumatic Stress Disorder) and a TBI (Traumatic Brain      

Injury). The symptoms of these two conditions consist of but are not limited to: Isolation (not wanting to leave my 
house or be around strangers), always being on guard, no sleep, recurring night terrors and panic attacks.”   

During his years of service, he deployed 10 times. He returned “home” after one round of deployments to discover 
that Hurricane Katrina left him homeless (he is no longer homeless). 

Michael found his way to Patriot Assistance Dogs (PAD) and became part of a service dog team with Scout. “Scout has 
changed my life for the better.  With Scout’s help, I have been able to rejoin society. Scout is my constant companion 
and the only one that can calm my anxiety, my night terrors, and has allowed me to trust the world again.” 

The next journey Michael chose was to give back to PAD by building his own kayak and he is planning to paddle 2,318 
miles from the headwaters of the Mississippi River to the mouth of the Mississippi River.  After much planning,        
recruiting sponsors, and building media awareness, he has created a fundraiser with hopes to draw attention to the 
severity of PTSD and TBI challenges, and to grow awareness that 23 Veterans a day commit suicide.  

Check out www.paddling4pad.com and find his page on Facebook at: paddling4pad.  On these sites you will find      
updates on where he plans scheduled stops to increase awareness, additional information on Patriot Assistance Dogs, 
additional supporters through Scheels Hometown Heroes and the joys and challenges he encounters on the mighty 
Mississippi.   
 
Michael left his home in Louisiana and began the river journey on May 31st without the traveling motorhome support 
he was hoping for.  Between some “River Angels” and his own camping gear, he only became more determined to 
continue this journey no matter how long it takes.  He is not daunted by where he will rest at the end of the day and 
keeps rising to meet any challenges that might delay or hamper his efforts to help fellow Veterans by completing this 
journey.   

Please consider supporting him in person at one of the schedules stops, joining him on the media sites to show your 
support, or by a monetary donation - small or large. One person can make a difference and they should not have to 
make the journey alone when the ultimate result is to help so many.  Join us in supporting Michael’s belief that       
together we can achieve his goals, both for his personal journey and his efforts to save lives and help provide service 
dogs to disabled veterans.   
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dogs to disabled veterans.   

https://youtu.be/XM4cNla5lG8


Kingfish Ciders 
                                                                              by  Mike Retzlaff 
 

My friend and I visited Kingfish Ciders on Iris 
Ave. in Jefferson on a recent Saturday.  It is 
located 2½ blocks from the River Road in South 
Port (between Ochsner Hospital and the Orleans 
Parish line.)  There is sufficient off street parking 
and the cidery is located in an industrial metal 
building as are almost all new businesses these 
days.  It was about 80o outside but inside, it was 
quite comfortable even with the door rolled up. 
 

The bar top appears to be sealed concrete (looks 
like stone) and there are plenty of sturdy stools.  
There is also more than adequate table seating 
available.  The facility sports a Huey P. Long 
theme hence the “Kingfish” moniker.  We each 
ordered a flight which consisted of 4 glasses of 
cider and perry @ 5 oz. each.  Prohibition is a 
dry Perry, Huey Perry is a medium Perry, Uncle 
Earl is a Cider dry-hopped with Cascade, while 
Blanche is a dry Cider.  My favorite of the group 
was Prohibition; my friend’s was Huey Perry. 
 

The bar tender, David, also a brewer, has a good 
knowledge of the business and the products.  
Colleen, the owner, proprietor, brewer, custodian, 
hero, fall guy, etc. is an interesting woman.  I 
asked for and was proudly given a tour of the 
facility.  They have a 7 bbl. brew house which 
consists of 4 cylindro-conical fermenters and a 
bright tank.  They have a large walk-in reefer to 
house the concentrates, their stock of hops, and 
the kegged ciders / perrys.  The whole facility is 
spic & span and well thought out in design.  The 
floor, throughout, seems to be epoxy sealed.   
 

Louisiana isn’t well known for an apple industry 
so they rely on apple and pear concentrates from 
Michigan which is a pome growing State.  I lived 
in Pennsylvania near Lake Erie some time back 
and apples were a large staple of the economy.  I 
miss the Northern Spy variety.  I delivered a 
truck load of grapes to Great Lakes Juice Co. in 
Northeast, Pa. and saw a veritable mountain of 
perfect Cortland apples waiting to be juiced as 
there wasn’t any market for fresh.  What a 
shame!  Oh well, back to the subject at hand. 
 

They also offer a number of cider / perry 
cocktails and have a cider concoction in a frozen 
margarita machine.  It looked pretty good but I 
didn’t have an opportunity to try it this trip.  
They also offer a few locally produced craft 
beers.  We had a charcuterie board from St. 
James Cheese Co. The cheese and salami were 
delicious and paired well with the ciders. 
 

Presently, the sales are for on-site consumption 
but you can get growler fills or they will can your 
selection while you watch. 
 

It was an entertaining and enjoyable afternoon; 
certainly worth the trip. 
 

 
 

 



        AGED HOPS     by Mike Retzlaff 
 

The brewing of many sour beers including 
Berliner Weiss, Gose, Lichtenhainer, & Lambic 
styles requires planning ahead.  Such beers really 
need well aged hops.  These beers have no hop 
aroma or flavor, and very little bitterness.  The 
hops are there only for their preservative power.  
Such beers rely on a bacterial inoculation to 
provide their distinctive sourness.  Normal 
hopping rates inhibit bacterial growth and would 
make these styles un-brewable. 
 

It is the lupulin in hops which provides stability to 
beer through its anti-bacterial properties.  Normal 
use of hops has the added bonus of aroma and 
flavor. 
 

Leaf hops are the traditional and preferred form 
although pellets will work.  Most of us have found 
an old packet of hops that sat in a cupboard or on a 
shelf in the garage and were forgotten.  When 
opened, they were cheesy smelling and I don’t 
mean like a fine, sharp cheddar!  When hops 
oxidize, some of the hop oils revert into a soft 
resin, the soft into a hard resin, and eventually 
pass into isovaleric acid.  This is the cheesy smell.  
If left exposed to air for a longer period, the 
cheesy smell eventually goes away and the hops 
are ready for the kettle. 
 

If you have hops which have degraded to the point 
of losing their color and most of their aroma, these 
would be fine candidates for further aging.  There 
are a few ways to accomplish the aging. 
 

a) The traditional way is to age them for 2½ to 3 
years. 

b) Take your hops out of any packaging and 
dump them in a brown paper bag.  Roll the top 
of the bag and staple it shut or close it with a 
binder clip.  Use a ball point pen to identify 
the contents and date before putting the bag in 
your attic.  The heat generated up there will 
usually do the trick in a few months.  (Don’t 
use a magic marker as it will transfer its odor 
into your hops.) 

c) Put fresh hops on a cookie sheet and bake 
them @ 300o F for an hour.  Afterward, leave 
them out in open air for 2 to 3 days. 

 

In less than a year, “normal” hops will lose a third 
to a half of their bittering qualities if stored at 
room temperature.  Some hops have really poor 

keeping qualities and won’t last that long.  Start 
with low alpha acid hops like Hallertau and 
Goldings instead of the big boys such as Citra and 
Columbus as there is a smaller amount of resins to 
deteriorate. 
 

The use of aged hops in a boiling wort can require 
four to six times the normal quantity.  Remember 
that you are using them for their preservative 
properties instead of for bitterness, flavor, and 
aroma.  It is not uncommon to use four or more 
ounces in a five gallon batch. 
 

IBUs will drop slightly as the beer ferments.  
During the aging process (either in bottle or cask), 
the preservative components of hops can break 
down.  Brettanomyces, if used, will eat some of 
the hop resins and the bacteria will then eat 
whatever the yeast couldn’t. 
 

If you have no desire to brew sour beers and have 
some old hops stuffed away in a box, on a shelf, or 
even in the back of your freezer, don’t throw them 
away!  If you don’t want to use them, give them to 
a fellow brewer at a club meeting.  CCH has 
several sour beer brewers and any of them will 
surely appreciate your gift and put it to good use.  
Your gift might even inspire someone to try 
brewing sour beer!  If there is enough buzz among 
the members, perhaps a group might get Neil to 
designate a sour beer Brew Off . . . who knows? 

        
                            Fresh Hops 
 

          
                             Aged Hops 



Shaken, not Stirred: The Stir 
Plate Myth Buster by Saccharomyces 
 

NOTE - I’ve been using a stir plate for a number 
of years but now I’m wondering if this guy is on 
to something.  You might get the same result with 
an O2 injection.  It’s food for thought. 
 
Introduction 
When I started to brew in early 1993, no one I knew 
used a stir plate. That count included all of the 
hardcore amateur brewers I knew at that point in 
time and throughout my first pass through the 
hobby.  I brewed all-grain beer and maintained a 
yeast bank on agar slants for over a decade before 
taking a hiatus to focus on my family.  When I came 
back to the hobby in 2013, everyone was using a stir 
plate and proclaiming that a stir plate was a “must 
have” if one was going to make starters.  My 
experience with yeast cultures did not align with this 
assertion.  However, being inquisitive, I played 
along and purchased a stir plate and bar.  The 
performance of my cultures did not match what was 
promised. The media was so foul smelling after 
turning off the stir plate that I ditched it and went 
back to my old way of making a starter.  
 

This blog entry covers yeast propagation in general; 
claims made by proponents of stir plates, and my 
method of making and handling a starter.  My 
method is not the do all, be all yeast starter method, 
but it provides a simpler, lower cost way of making 
a starter that performs just as well, if not better than 
one made using a stir plate. 
 
Yeast Propagation 
The goal of yeast propagation is to transform a small 
number of yeast cells into a larger number of cells.  
There are two basic types of propagation; namely, 
batch and continuous.  Propagation that is 
performed in steps with each step increasing the 
number of cells is known as “batch propagation.”  
Propagation where an initial seed culture starts 
replication with a continuous flow of new culturing 
medium and O2 entering the process with new yeast 
cells continuously existing the process is known as, 
wait for it, “continuous propagation.”  Continuous 
propagation is significantly more complex than 
batch propagation. 
 

Batch Propagation 
Brewers and liquid culture propagators use what is 
known as batch propagation.  Batch propagation is 
used when the medium is above the Crabtree 
threshold, which is 0.2% w/v (a specific gravity of 
1.0008).  The Crabtree effect states that whenever 
the medium is above the Crabtree threshold, 
Crabtree positive yeast cells will replicate using 
their anaerobic (fermentative) metabolic pathway 
even in the presence of O2.  All brewing yeast 
strains are Crabtree positive.  Brewing yeast cells 
never truly respire when grown in a medium that is 
above the Crabtree threshold.  Instead, they shunt 
O2 and a small amount of carbon (sugar is carbon 
bound to water) to the aerobic (respirative) 
metabolic pathway for the production of ergosterol 
and unsaturated fatty acids (UFA) during the lag 
phase.  Ergosterol (the plant equivalent of 
cholesterol) and UFAs keep cell plasma membranes 
pliable, which, in turn, allow sugar and waste 
products to pass through these membranes. 
 
Continuous Propagation 
Unlike batch yeast propagation, dry yeast 
propagators use continuous propagation.  They do 
so using something known as a bioreactor.  A 
bioreactor can keep the medium in a steady state 
below the Crabtree threshold while continuously 
supplying O2.  The medium is stirred to keep it 
homogenous.  The stirring action creates shear 
stress, which is detrimental to yeast cell wall health.  
However, it is necessary to keep the medium in a 
steady state.  Keeping the medium oxygenated in a 
steady state below the Crabtree threshold results in 
yeast cells using their much more efficient aerobic 
(respirative) metabolic pathway for reproduction.  
Ethanol, higher alcohols, and esters are the result of 
the inefficient conversion of carbon to energy in 
fermentation.  These compounds are all carbon 
based; therefore, we can think of them as the yeast 
cell metabolism equivalent of incomplete 
combustion.  The byproducts of respiration are 
CO2 gas and water.  Yeast cells derive two ATP 
(adenosine triphosphate) per glucose via 
fermentation and eighteen ATP per glucose via 
respiration (ATP is what powers yeast cells).  In 
effect, the respirative metabolic pathway is nine 
times more efficient than the fermentative metabolic 
pathway.  What this increase in carbon utilization 
means to dry yeast producers is that they can use 
less carbon than liquid yeast propagators for any 



given cell count.  Not only that, yeast cells 
propagated via the respirative metabolic pathway 
have fully charged ergosterol and UFA reserves 
when they are pitched, which significantly reduces 
initial dissolved O2 requirements, usually complete-
ly alleviating the need to oxygenate wort. 
 
Claims Made by Proponents of Stir Plates 
If I had a dollar for every time a new brewer was 
advised to purchase a stir plate for making yeast 
starters, I would be able to build a very nice custom 
brew house.  As mentioned above, a stir plate has 
become a “must have” piece of equipment after a 
new brewer advances beyond the kit beer stage.  In 
my humble opinion, a stir plate is a “not needed” 
piece of brewing equipment.   What bothers me are 
the claims made when discussing stir plates, none of 
which appear to be grounded in science.  That being 
said, let’s examine claims made by proponents of 
stir plates.   
 
Oxygenation 
It is claimed that stir plates oxygenate yeast 
cultures.  However, anyone who has studied physics 
and chemistry knows that the shape of an 
Erlenmeyer flask does not lend itself to 
O2 absorption.  The conical shape of an Erlenmeyer 
flask combined with its rapidly narrowing cone 
leads to a small specific surface area in which 
O2 can be absorbed.  People claim that spinning the 
bar fast enough to create a vortex improves 
oxygenation.  To a point, that claim is true because 
it results in an increase in specific surface area.  
However, doing so comes at a cost to yeast cell wall 
health due to shear stress caused by the spinning bar 
(i.e., the spinning bar is a source of friction for the 
yeast cells in a starter).  Shear stress is something 
that has been well studied when it comes to the 
production of dry yeast. 
 
Cell Suspension 
Many amateur brewers use the argument that stir 
plates keep yeast cells in suspension.  This claim is 
true, but the cells that a stir plate keeps in 
suspension are non-viable and cells prone to early 
flocculation, neither of which are desirable. The 
counter to this argument is that brewing yeast cells 
do not need to be stirred to remain in suspension 
because they express the NewFlo phenotype. 
 NewFlo yeast strains do not flocculate until they 
have consumed all of the mannose, maltose, 
sucrose, glucose and the sugars that they can reduce 

to one of these four sugars in the wort, including 
maltotriose, which is composed of three glucose 
molecules bound by two glycosidic bonds (a 
molecule of maltotriose is first reduced to a 
molecule of glucose and a molecule of maltose, 
which is then reduced to two molecules of glucose). 
 
Higher Cell Count 
The reality is that all propagation mediums have a 
maximum cell density that places an upper bound on 
the number of viable cells that can be produced 
given a specific volume.  The generally accepted 
rule of thumb in brewing is two hundred billion cells 
per liter. The amount of yeast sediment available 
after a yeast culture has entered quiescence and 
sedimented does not matter.  What matters is the 
number of viable cells in the yeast sediment. 
 
Healthier Yeast 
There is not a more troubling claim in amateur 
brewing than stir plates produce healthier cultures. 
Not only is this claim wrong, the practice of 
allowing a starter to enter quiescence and settle out, 
so foul smelling medium that is the result of stressed 
yeast cells can be decanted misses the point.  What 
we are doing when creating a starter and then 
pitching it into a larger batch of wort is known as 
step propagation.  Allowing a starter to ferment out 
places the cells in a quiescent state where they have 
undergone morphological changes to guard against 
starvation.  An important morphological change that 
occurs is thickening of the cell wall.  That 
morphological change occurs in order to extend the 
time between sedimentation and autolysis, which 
occurs when a cell wall breaks down and releases 
the contents of a cell.  Allowing a culture to enter 
quiescence extends lag time because the cells have 
to reverse the morphological changes they 
underwent before they can go about replenishing 
their ergosterol and UFA reserves.  
 
Shaken, not Stirred 
I remember the pushback I received when I 
introduced the Shaken, not Stirred method for 
making and pitching a starter on the American 
Homebrewers Association forum.  The response I 
received made me feel like I had slapped someone’s 
puppy.  People could not believe that something so 
simple could perform as well, if not better than a 
stirred culture.  However, one by one, forum 
members started to give my starter method a shot.  It 
was like the floodgates of acceptance opened after 



Denny Conn gave it a shot and wrote about his 
experience.  Let’s discuss how SNS came about and 
why it works so well while being simple and low 
cost. 
 
Background 
The Shaken, not Stirred (SNS) method of making a 
starter is something that I stumbled upon in the early 
nineties.  It was the result of being much stronger 
than I am today due to being a gym rat in my 
twenties and early thirties.  SNS started out as just a 
way to disperse yeast cells after inoculating a 
starter.  I was using a repurposed forty-eight fluid 
ounce Ocean Spray glass container to make quart-
size starters. That container broke one day, so I used 
the only other glass container I had on hand with a 
screw on cap, which was a one-gallon glass jug.   
 
Specific Surface Area 
After I switched to using a one-gallon jug for 
making quart-size starters, I noticed that the 
increased volume of the container combined with 
intense shaking resulted in a large portion of the 
medium being transformed into foam.  The 
difference in lag time and fermentation strength 
appeared immediately.  However, it took a couple of 
months before the engineering side of my brain 
recognized why the SNS method produced a higher 
quality starter. The secret sauce is the large amount 
specific surface area provided by foam, which 
allows for significantly more O2 absorption than the 
standard air to liquid interface.  In essence, SNS is a 
poor man’s O2 bottle.  One can achieve the same 
result with an O2 bottle and a diffusion stone.  It is 
just that SNS achieves this feat in a much simpler, 
lower cost way. 
 
Pitch Timing 
With that said, it is not just the shaking in the SNS 
method that leads to a higher quality starter.  It is the 
fact that the method involves pitching the entire 
starter at high krausen.  High krausen is the point 
where the culture switches over from exponential 
growth to the stationary phase where replication is 
for replacement only.  Allowing a culture to ferment 
beyond this point results in wasted ergosterol and 
UFA reserves.  These compounds are produced 
during the lag phase and are shared by mother cells 
with all of their daughter cells.  We do not want to 
allow a starter to ferment past high krausen because 
doing so will result in extended lag times and higher 
initial O2 requirements in order to allow mother cells 

to rebuild the ergosterol and UFA reserves that were 
wasted on replacement replication during the 
stationary phase.  Remember, yeast cells are in a 
battle with bacteria cells for ownership of the wort 
and bacteria cells replicate three times in the period 
of time that is required for the yeast cells to 
replicate; therefore, anything we can do to shorten 
the lag phase is beneficial to fermentation. 
 
Closing Remarks 
The “stir plates produce higher viable cell counts 
and healthier yeast cultures than other methods” 
myth is just that, a myth.  Every starter volume has a 
maximum cell density, which if met before available 
sources of carbon have been depleted cannot be 
exceeded.  My suggestion is to give the SNS starter 
method a try.  All one needs is a sanitizable 
container that is at least four times the volume of the 
starter wort (I use a five liter media bottle for one 
liter starters).  The starter medium can be shaken 
before or after pitching.  It depends on one’s 
threshold for yeast cell stress because the initial 
shake needs to be performed like the starter wort 
owes one money.  For people new to this technique, 
I recommend pitching after shaking.  If one pitches 
after shaking, the starter will need to be shaken a 
second time to disperse the cells, albeit much more 
gently.   The goal is to attempt to transform as much 
of the starter wort into foam as is humanly possible. 
The photo shown below is my old five-liter media 
bottle (there was a liter of liquid before the shake). 
 

 



THE HISTORY CORNER 
 

The Pure Beer Debate  compiled by Mike Retzlaff 
 

In Britain, long before the “Free Mash Tun Act” of 
1880, the question had been debated as whether sugar 
should be used in brewing at all.  It remained a 
continuing subject of controversy.  A Pure Beer Bill 
had been promoted in Parliament, and a Beer 
Materials Committee had sat from 1896 to 1899. 
 

Following the arsenic scare of 1900-1901 
(It’s a Mystery to Me Hopline 9/2014), meetings were 
held in various parts of the country to press for a 
statutory definition of beer as brewed exclusively 
from barley malt, hops, yeast and water.  
Alternatively, labelling rules might be introduced, so 
that consumers would know what adjuncts had been 
used.  Also following the scare, some breweries 
announced that in the future their beers would be 
brewed from malt and hops only.  The Pure Beer Bill 
before Parliament was withdrawn after the Royal 
Commission issued its first report in July 1901. 
 

A writer in the Manchester Guardian took the 
opportunity to advocate the introduction of another 
pure beer law in Britain.  He suggested that legislation 
on the materials used in beer should be brought in, 
and thought it rather humiliating that England's great 
rivals in the production of beer, the Bavarians, had 
actually done this nearly four hundred years 
previously.  He argued that beer should be made from 
malt, hops and water only, which might demand more 
skill from the brewer, but would eliminate the danger 
of a beer made with chemicals which looked correct 
but was not.  He also advocated the use of German-
style cold fermentation. 
 

Before the Royal Commission, Sir Lauder Brunton 
referred to the demand that no glucose or sugar but 
only malt and hops should be used, but said that he 
was told that this would make it difficult to brew ‘the 
light beers similar to the German laager [sic] or 
Pilsener beers which have come to be so extensively 
drunk in this country within the last thirty years’.  He 
also pointed out that English and German barleys 
were different. 
 

R.C. Garton - a partner in Garton, Hill & Co, brewing 
sugar manufacturers of Battersea - spoke in praise of 
sugars in brewing.  In his view, they were not 
adulterants, but represented progress in brewing 
science. 
 

T.W. Lovibond, managing director of Newcastle 
Breweries, which he described as a business involving 

£2 million and 200,000 barrels a year, stated that he 
considered sugars a practical necessity for modern 
brewing. If adjuncts generally were prohibited, more 
foreign barley would have to be used in brewing, as 
only the very best English barley was suitable for use 
on its own. 
 

Lovibond, who had been chairman of the Country 
Brewers' Society in 1899-1900, noted that in 
September 1899 there were approximately 6,796 
breweries, of which nearly 5,000 were publican-
brewers, 300 were small breweries, and only 1,400 of 
any importance. Newcastle Breweries used inverted 
cane sugar (inverted by yeast, not sulfuric acid) and 
maize grits. The use of adjuncts enabled them to brew 
a better beer more quickly than an inferior all-malt 
beer.  Since about 1880 the public had developed a 
taste for lighter and cleaner beers.  “Light all-malt 
lager-type beer could be brewed in this country,” he 
said; “Tennent's of Glasgow produces a good ‘lager’, 
as does the Tottenham Brewery, London, but there is 
no great demand for it.”  The main difference with 
German beers was in the method of mashing, 
although the malt was also dried differently.   
 

Rudolf Wahl of the Nord-Deutsche Kartoffel-Mehl 
Fabrik, Küstrin, (North German Potato Flour Factory) 
stated that glucose was used by German brewers.  Its 
use was prohibited in Bavaria, Württemberg and 
Baden, ‘for political purposes’ in the interests of 
farmers, but Wahl asserted that ‘it is publicly known 
that [brewers] do use substitutes – they smuggle them 
into Bavaria’.  Rice was also used.  Wahl noted that 
the solid glucose used in brewing in North Germany 
was mainly for top-fermented beer. 
 

C.S. Reed, a former MP for Norfolk, said that he had 
drunk ‘some exceedingly bad beer’ in his time, and 
blamed the substitutes, pure malt beer being harmless. 
 

gleaned from: 
The 1900 Arsenic Poisoning Epidemic  by Peter Dyer – 
Brewery History vol. 130 
 

FYI 
Thomas Watson Lovibond (referenced above) was the 
younger brother of Joseph Williams Lovibond who in ca. 
1885 invented the Tintometer and the Lovibond scale for 
malt and beer color.  Their father, John Locke Lovibond, 
started a brewery in the West Country in 1834.  He moved 
to Greenwich and bought another brewery in 1847.  He 
built a new brewery there in 1865 and started a partnership 
in this brewery with his four sons in 1872.  All prospered in 
the brewing business. 



CCH CLASSIFIED 
 
For sale: 
Stainless steel heavy duty wheeled work table topped with 23 jet natural gas 
burner.  NG and you never run out! I'm only getting rid of this because a major 
renovation at my home is changing my Brewing regime after 15 wonderful years 
with this setup.   Flame shield is "seasoned" 
 
Height- to lowest shelf 12 in 
 top of table 27in 
 top of burner 44 in 
27in wide X 32 in deep. 11 foot hose replaced 5 years ago .  
Various holes and posts offer combinations- place CFC right next to the pot for 
runoff? 
 
3 pin lock and 6 ball lock stripped kegs-no dip tubes but I do have some you could 
try.NO lids..as I found them. Over the years I have converted others to stainless 
steel fermenters by widening the mouth and covering rough edges with rubber 
tubing to allow me to get my hand down into it for cleaning. No more EASILY 
broken glass jugs for me! 
Free...but a can or bottle of good beer to toast the Fourth of July would be great! 
 
Hank (504) 813-7266 
near Bonnabel/Metairie Rd 
 
 

 



SITES OF INTEREST 
 
 
Crescent City Homebrewers: 
Crescent City Homebrewers 
CCH Member Application 
 
Local Brewing Supply: 
Brewstock 
 
Louisiana Craft Beer Info: 
Louisiana Craft Brewers Guild 
 
Breweries: 
504 Craft Beer Reserve 
Big Easy Bucha 
Bayou Teche Brewing Company 
Brieux Carre Brewing Company 
Broad Street Cider & Ale 
Bywater Brew Pub 
Chafunkta Brewing Company 
Courtyard Brewery 
Crescent City Brewhouse 
Deutsches Haus 
Gnarly Barley Brewing Company 
Gordon Biersch 
Miel Brewery and Taproom 
New Orleans Lager and Ale Brewing Company 
Old Rail Brewery 
Parish Brewing 
Parleaux Beer Lab  
Port Orleans Brewing Company 
Royal Brewery 
Second Line Brewing 
Urban South Brewery 
Zony Mash Beer Project 
 
Member Pages: 
Crescent City Brew Talk 

https://crescentcityhomebrewers.org/
https://crescentcityhomebrewerscom.files.wordpress.com/2021/01/membership-application-2021.pdf
https://brewstock.com/
https://www.labeer.org/
http://504craftbeer.com/
https://drinkbigeasy.com/
https://bayoutechebrewing.com/
https://www.brieuxcarre.com/
http://broadstreetcider.com/
https://www.bywaterbrewpub.com/
http://www.chafunktabrew.com/
https://courtyardbrewery.square.site/
https://www.crescentcitybrewhouse.com/
https://deutscheshaus.org/
https://gnarlybeer.com/home.html
https://www.gordonbierschrestaurants.com/locations/louisiana/new-orleans/new-orleans
https://www.mielbrewery.com/
https://www.mielbrewery.com/
https://www.oldrailbrewing.com/
https://parishbeer.com/parish-beer
https://www.parleauxbeerlab.com/
https://portorleansbrewingco.com/
https://royalbrewerynola.com/
https://www.secondlinebrewing.com/home
https://urbansouthbrewery.com/
https://www.zonymashbeer.com/
https://crescentcitybrewtalk.com/

