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PRESIDENT’S CORNER – OCTOBER 2021 
 
 
 
Crescent City Homebrewers, 
 
The last two years have been a doozy. Just when we think we are getting back to 
normal, of course, more $%^& hits the fan. I hope that everyone is safe and 
sound after all of September seems to have flown by dealing with Hurricane Ida 
and aftermath.  
 
Despite it all, we still managed to pull off a successful brewoff at Chad and 
Deanna's house. I heard the beer turned out well - can't wait to see for myself 
when I taste it. And even though I was late to the party, I got to try the amazing 
food Deanna prepared.  
 
As we head into fall (what is that?), we have some more brewoffs, Christmas 
party and a January Winterfest to look forward to.  
 
Don't let 2021 get you down. Keep brewing, drinking and having fun.  
 
Cheers, 
Alessa 
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BREWOFF SCHEDULE FOR 2021 (The end is near) 

*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 Rain Rain Go Away 
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 

Hector  
Meier 

10/16/21 Cream Ale Mickey 
Giovingo 

413 Bear Dr 
Arabi, LA 70032  

Marcel 
Charbonnet 

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

William 
Thompson 

            
     
     
     



 
 

 

Hey Buckaroo's, 

    I hope everyone did well during the storm, and has stayed safe. We have 
only two more events planned for the year, but let's start with the last 
Brewoff. 

   On September 18th, we made an IPA at Chad and Deanna's house in 
Meraux. Since I was neck deep in grounds keeping work at the Deutsches 
Haus, I had to rely on Hector's two line email to find out what happened. He 
said it was "super fun" and the food was really great. After some intensive 
grilling, I was able to pry the following information out of him. The wort 
consisted of Munich, Vienna, Two Row, and Puffed Jasmine Rice which 
gave a starting gravity of 1.045. The hopping was done with Amarillo, Citra, 
Traverse, and Neo 1. The wort tasted great, or so I heard. What wasn't 
hard to find out was that the food was incredible, and the venue perfect. 
Thanks again to Chad, Deanna, Hector, and everyone who helped.  

 The October event will be a Cream Ale, and it is scheduled for 16th. It will 
be Hosted by Mickey, and Marcel will be the Brew Master. We are still 
looking for Grunts, if we don't get a few more people, we will have to 
cancel. Mickey's house is a great place to brew, and this is a fun style. Sign 
up now. 

  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 we only have room for a couple more grunts. This one is filling up fast. 

  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 

  The Dude Undertaking Massive Brewing Operations will be retiring at the end of the year. Got what it 
takes? Let's talk. 

 



MEMBER’S HOMEBREW RECIPE SPOTLIGHT – OCTOBER 2021 
 
 
Dunkelroggendoppelbock Recipe 
 
From Alessa Massey 
 
Featured in The New Brewer Magazine 
 
Specifications: 
 
OG: 1.088  
FG: 1.020 
ABV (approx.): 9.4% 
Color (approx.): 22.25 SRM 
IBU: 30.7 
Wort PH: 5.4 
 
Mash: 
 
53.12 % Pilsner malt (1.75 L; 4.64 EBC) 
26.56% Rye malt (3.15 L; 8.35 EBC) 
10.62 Vienna malt (3.25 L; 8.61 EBC) 
4.25% Carafoam (66.5 L; 5.7 EBC) 
3.09% Cararye (66.5 L; 176.23 EBC) 
1.2% Carafa Type 1 (339 L; 898.35 EBC) 
1.16 acidulated malt (3.20 L; 8.48 EBC) 
 
Hops: 
 
3.2 oz. Magnum (11.2% AA) 
boil for 70 minutes  
3.8 oz. Hersbrucker (2.1% AA) 
boil for 15 minutes 
3.8 oz. Hallertauer Mittelfruh (3.8% AA) 
whirlpool 
 
Yeast: 
Mixture of German lager yeasts (W-34/70 and WB-06) at a ratio of 3:1 
 
 



BREW FOR THOUGHT – OCTOBER 2021 
 

DIY Drying Kveik Yeast…And Maybe More…. 

By: the Illinois Auxiliary, Matt Ault 

A couple of weeks ago I brewed an English Barleywine and at the time, planned to also brew a Raw Ale 
NEIPA at some point during my 3 hour boil…That didn’t happen, yet. 

So I was left with the decision of what to do with the extra Omega Hornindal Yeast I had prepared from 
my multi-step starter. I could have put it into the fridge for a couple weeks, sure, but that is no fun. 

 

I had heard that you can dry Kveik yeast at home with a food dehydrator however I do not have one. 
What to do? I needed somewhere warm (but not hot), dry, and as sanitary as possible. Greater minds 
than mine recommended the…Oven!  

 
“But”, you are probably saying, “ isn’t the oven too hot?”  

 

Yes, it would be except I have no intention of using the oven settings. I plan to use the oven light to 
maintain an even temperature and one that will not roast my yeast. 

 

Sanitized Pyrex with yeast cake poured into it. 

 

Low and slow, like Brewoff BBQ…or a wheat wine sparge… 

 

 

 

8 hours later, I chipped away the yeast with a sanitized knife and dumped into a sanitized, air-
tight jar. 

 



In summary: This worked and a test showed the rehydrated yeast is still viable. I am fairly certain 
contaminants (if any, were limited). That said, I have a few observations:  

 

1) Responsible Homebrewers are vaccinated..regardless of the outcome of this experiment no 
one wants beer made by someone with impaired smell/taste. 

2) A convection oven would probably work quicker due to air circulation. 
3) I think this may work better for Kveik strains than other strains. In the event that any 

contaminants did enter I think it is likely that the Kveik would out compete them before 
they could take hold. I am not sure that is always going to be the case with other strains 
given that they are not the monster fermenters that Kveik is.  

4) Kveik is often under pitched so storing yeast this way seems better than another yeast since 
it would would require most of my “store” and probably a starter. Whereas my plan with 
this yeast is to “wake it up” the traditional Kveik way of adding to a small amount of yeast to 
some cooled “first wort”. 

 



How to Store Hops: Tips and Tricks from Yakima Valley Hops 
                                                                                                                                    by Shawn Williams 
 
 

I recently sat down with my friends over at Yakima Valley Hops (YVH) to chat about hop storage best 
practices. This is a topic I wanted to dive deeper into because there isn’t a tremendous amount of 
detailed information out there. I figured I would 
head directly to my own hop provider and ask all 
my burning questions. 
 

With my obsession with brewing NEIPAs and 
relying on copious amounts of dry hops to deliver 
the entire beer experience, I wanted to make sure 
I was doing everything in my power to get the 
most out of my hops. I’m really glad I had this 
opportunity because it was an eye-opening 
conversation and also shed some light on how 
commercial breweries are buying, using, and 
storing hops. 
 

Hop Killers 
A quick primer on why all of this is important. The main factors in hop deterioration are oxygen, heat, 
light, and time. Combine all of these components together and your hops will deteriorate much faster. 
To get a little more science-focused, the oxidation of alpha and beta acids in hops can lead to 
decreased aroma and flavor and harsher bitterness in your final beer. 
 

That being said, hops are more stable than you may think. A huge advantage of T-90 pellets is in fact 
their shelf-life. The compressed nature of the hops leaves only about 5% of their total surface area 
exposed to the environment. Whole cone hops are much more sensitive and can have measurable 
degradation in a matter of months. This is one of the few reasons why commercial breweries rely on 
pellet hops over whole cone hops. 
 

How Long Will an Unopened Bag of Hops Last? 
YVH ships all of their hops in nitrogen-flushed and vacuum-sealed thick-gauge mylar packages that 
contain less than 1% oxygen. This ensures your hops can actually remain fresh for up to 5 years in 
the original unopened packaging. Yes, 5 years. BUT, it’s also important to keep your hops stored in a 
cold and dark environment for maximum freshness. So, assuming you store your hops in the freezer 
(which you should), you’ve got about a 5-year window to use them in your homebrew. Not bad if you 
ask me. 
 

Once the Bag Is Open 
I was always under the impression that hops were 
never quite the same the moment you opened a 
fresh bag. Well, this is not entirely true. I was 
someone who purchased hops on a small single 
brew basis and made a point to use everything I 
opened in a given batch. I would occasionally 
throw hops back in the freezer and they would 
forever be tainted in my opinion. I’d likely never 
use that last half-ounce and just buy more fresh 
hops later on. 



 
 

The truth is, you have about a 6-month window after cracking the factory seal. This is assuming 
you’re resealing the bag, doing your best to push out oxygen, and returning your hops to the freezer 
between batches. From everything I gathered, this is really all that is necessary if you plan on using a 
package of hops within 6 months from opening. Assuming the ambitious homebrewer is buying 1 
pound bags of hops and brewing frequently 
enough, this is probably all that is really 
necessary to remember. If you’re looking for 
even longer-term storage, keep reading. 
 

Long Term Hop Storage 
YVH gave me a few great tips for further 
extending the shelflife of hops. The main factors 
to focus on here revolve around the physical 
storage container and oxygen management. 
 

CO2 Flushing Hops 
Flushing your storage container with CO2 is an easy way to ensure your hops are exposed to less 
oxygen in between batches. This will do a more effective job than manually pushing air with your 
hands. If you have a CO2/kegging setup, this is easy enough to do with the tools you already have. If 
you don’t have this equipment, YVH recommends wine bottle preservers. These handheld sprayers 
contain CO2 and nitrogen and allow you to quickly flush your hop bag or container before resealing. 
 

This method can likely buy you several months before degradation sets in. YVH suggested a 
timeline of about 1 year before noticeable signs of degradation may start to occur. 
 

Vacuum Sealing Hops 
A lot of homebrewers use a food vacuum sealer to repackage hops into smaller batch portions. Your 
average vacuum sealer comes with plastic bags, which will work fine in most cases, however, mylar is 
the superior material. Thick-gauge mylar bags won’t breathe like plastic and are better at keeping 
odors and light out. Mylar is more expensive and a little harder to find. 
 

While this method is the most effective, you’ll need to invest in a vacuum sealer and of course storage 
bags. This will offset some of the cost savings you’ll see from buying hops in bulk, so it may not be 
100% worth it for the average homebrewer depending on where your priorities lie. That being said, 
vacuum sealing is the industry standard and the best way to repackage hops, especially when combined 
with colder storage temps. 
 

With this approach, you’ll have a 1-2 year (maybe even more) brewing window before any 
noticeable signs of degradation or oxidation occur. 
 

Storage Container Considerations 
As I mentioned earlier, mylar is superior to plastic because it’s less permeable to air, UV rays, and less 
likely to absorb external smells. The fatty acids in hops will ultimately absorb odors in your freezer if 
not properly sealed. YVH also suggested using glass mason jars with lids since they’re impervious to 
air and odors. This wouldn’t be a bad approach in combination with CO2 flushing for longer-term 
storage. 
 

What I personally love about YVH’s larger hop bags is that they’re resealable. You can simply flush 
with CO2, reseal, and throw it right back in the freezer with minimal effort. This is probably all that is 
really necessary for 99% of homebrewers, assuming you’re brewing regularly enough. 
 

If you want to dive into a more technical research paper, you can examine this article that illustrates 
alpha and beta acid degradation in various conditions over a 12 month period. 



 
Why Buy Hops in Bulk? 
Knowing what I know now about hop storage, it seems like a no-brainer to purchase hops in bulk. 
Outside of pure convenience and having a home inventory of hops, there are also cost savings 
associated with buying larger bags.  If you’re a dedicated brewer and typically use a lot of any variety, 
I think it makes the most sense to buy hops in larger quantities. 
 

For me, it’s really nice to not have to think about buying ingredients for every single brew day. It’s 
been nice to pull from my freezer stash as needed.  Granted, I’m lucky to have a second fridge/freezer 
where I can store 5 pounds of hops without my wife killing me… 
 

This brings me to some interesting commercial brewery insight. Breweries obviously buy very large 
quantities of hops and are also really focused on specific years and lots of hops. Just like wine grapes, 
all hops are not created equal and variance occurs from year to year. It’s not uncommon for breweries 
to buy mass quantities of a given crop of hops and brew with those hops over the course of several 
years/batches. 
 

I was a little blown away by this but it makes a lot of sense if you listen to how commercial brewers 
talk about their beers and how they’re using their hops. If a brewery loves the unique quality of a 
specific batch of hops from a specific year, they may commit to buying several years worth of those 
hops.  
 

Do Certain Hops Degrade Faster Than Others? 
Technically yes, but it’s difficult to measure and more scientific than we had time to dive into. Hops 
are made of thousands of compounds and each hop has its own Hop Storage Index (HSI). HSI 
determines the degradation of alpha and beta acids during storage and handling. This is of course 
difficult to keep track of as hops change on a yearly basis. That being said, hops have proven to be 
relatively consistent and remain pretty stable over time if properly cared for. Moral of the story, this is 
probably not something I would worry about. 
 

Concentrated hop products such as LUPOMAX™ hops fall under the same storage guidelines and 
practices and won’t necessarily degrade any faster than traditional T-90 pellets. 
 

Check Out Yakima Valley Hops 
While all of this advice and information came from Yakima Valley Hops, the practices are pretty 
standard and should apply to all major hop providers. If you haven’t checked out Yakima Valley 
Hops, I highly recommend you do! They have exceptional customer service, a lot of really reliable 
information about their hops, and they will blow you away with how fast they package and ship your 
hops across the United States. I’ve become a firm believer in their product and always buy my hops 
direct. A special thanks to Karyna and Kaleb over at YVH for taking the time out of their busy 
schedules to talk hops! 
 
 



Kveik Yeast 
 

                                                                                                                                                                  by Mike Retzlaff 
 

There is a lot of chatter today over the use of kveik (kuh-vike) yeast.  It’s a very old 
domesticated brewing yeast from Norway which has burst upon the modern brewing scene.  Its 
rise to prominence seems to come from the popularity of New England India Pale Ales (NEIPA).  
These brews started out as hazy and hoppy IPAs and have evolved into “fruit bombs” which rely 
on fermentation esters augmented by the use of fruity hops. 
 

Modern brewing, commercial and otherwise, utilizes methods to carefully isolate their yeast 
strains for specific flavor profiles.  Most have settled in on certain temperature ranges for ales 
and lagers to produce traditional flavors and aromas.  Historically, brewing with kveik relies 
upon a decidedly different fermentation process. Before modern systems for yeast harvesting and 
maintenance, brewers would use yeast logs, wooden rings, bottles, and linen cloth to grow the 
cultures.  Of course, the preference was fresh yeast but when their supply started growing mold, 
they would borrow some from a nearby brewer.  That brewer might be next door, in the next 
town, or in the next valley.  The yeast cultures might vary wildly so it is almost certain that kveik 
yeasts contained a blend of strains because of being sourced from so many brewers and 
subsequently mixed together.  Some commercial brewers who use kveik yeast strains have 
changed with the times, but there are still traditional brewers who have not. 
 

Lars Garshol is a Norwegian software engineer who’s spent a number of years researching 
farmhouse brewing techniques and traditions in Scandinavia.  Fortunately for the rest of us, guys 
like him dedicate their spare time to keep these “lost arts” from actually evaporating from 
society’s collective memory.  Kveik yeast is an integral part of Norwegian brewing and is 
making a comeback. 
 

Kveik has proved itself to be extremely resilient as a yeast.  The various strains of this yeast 
seem to be happy at 90o+F and tend to max out at 110oF.  Most strains are good up to about 15% 
alcohol which makes them quite different from most of our normal brewing yeasts.  Under these 
extreme conditions is where kveik yeast seems to flourish.  At 104o F, most ferments will 
attenuate in 2 days.  At 86o F, 3 – 4 days. 
 

Dependent upon ferment temperature, kveik can produce a variety of flavors. At the higher 
temps, it produces the “fruit bombs” associated with the NEIPA style so prevalent these days.  
They also produce very good results at normal ferment temperatures. 
 

Kveik is quickly filling a void and taking its place as a brewing mainstay. It is returning a lot of 
focus back to fermentation. Simon Burhoe of Mast Landing Brewing Co. of Maine is quoted as 
saying “these yeasts have a lot more to offer the brewing community than just being quick 
fermenting, fruit bombs.” 
 

The premier source for liquid kveik yeast is Omega Yeast Labs of Chicago, Il.  A dry version of 
kveik is produced by Lallemand of Canada with numerous production labs about the planet.  
Most of what I hear, involves kveik being used with pressurized fermentation.  I really don’t 
know if such a technique affects this yeast in a negative fashion to keep it viable for harvesting. I 
suppose time will tell. 



Pressurized Fermentation 
                                                                                                              by Mike Retzlaff 
A rather hot topic on various homebrew forums lately is fermenting under pressure.  The people 
touting this technique are quite rapt over the concept.  The technique goes against everything 
I’ve ever read or observed but I don’t want to rush to judgment.  I’m slowly learning my lesson 
(very slowly unfortunately) in arbitrarily dismissing ideas that aren’t my own or that I don’t fully 
understand. 
 

It is claimed that fermenting under pressure does a number of things. 
• It retains some of the fermentation esters in the beer. 
• It suppresses the formation of fusels and other fermentation by-products. 
• It keeps atmospheric oxygen out and maintains a “sterile” environment for the beer. 
• It speeds up the fermentation by working at higher ferment temps. 

 

What I’ve gleaned from credible sources is that when you pressurize the ferment, CO2 becomes 
saturated in the beer which stresses the yeast and can lead to several bad things.  

• The stress on the yeast causes a decline in optimal health which can promote eventual 
mutation.  If you want to “bank” your yeast for reuse, this can be a real problem.     

• It can cause an increase in sulfur production.   
 

On the other end of the spectrum, proponents of open fermentation often point to the fact that 
traditional breweries use yeast for hundreds of generations without problems.  Even using the 
typical air lock, the increase in CO2 saturation will often weaken and mutate yeast after only 8  to 
10 generations. 
 

Some esters generated during fermentation are desirable and some are undesirable.  I have no 
idea if it is even possible to retain the good esters while excluding the bad esters from a 
fermenting beer. 
 

An active fermentation keeps out atmospheric oxygen as there is a CO2 blanket on the surface of 
the beer, at least in the beginning, that shields it from the air unless you have serious drafts in 
your brewhouse or a fan blowing on your fermenter.  This “blanket” is not a sheet of plastic wrap 
but it does separate the beer from the atmosphere. 
 

Pressurized fermentation proponents give a plethora of guidelines such as a range of 2 to 15 psi.  
This can be regulated by using a spunding valve.  These valves are usually applied to bright 
tanks to aid in carbonation while the yeast drops out of solution.  The text books reveal that at 37 
psi, yeast stops the budding process so the cited range is well below that threshold.  
 
---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------- 

I asked about this and received the following answer from a professional brewer with far 
more education, experience, and knowledge than I.   
 

Fermentation under pressure has been studied for a long time.  The big brewers and a lot of big 
regionals use open fermenters that vent to the atmosphere or airlocks.  The Coors brewery uses 
large, box fermenters that vent to foam chambers, which are actually open fermenters and not 
airlocks.  The ABI breweries I have visited have vertical-conical tanks with venting to the 
atmosphere.  A lot of large craft regionals use VCT’s with airlocks that are usually foaming over 
during high krausen.  
 

Regarding applied pressure during fermentation, I’ve found that it seems to be strain dependent.  
Years ago I tried to see if pressure could be used to inhibit fermentation and I found that with 
lager yeast, it took a lot of pressure to stop yeast.  I think I tested 10, 20 and 40 psi and the yeast 



kept fermenting, so I tested up to 60 or 70 psi and I think that is when fermentation slowed 
drastically.  I did not test to see the effects on yeast health or beer quality.  However, the fact that 
yeast kept fermenting meant that some amount of pressure is normal.  In fact, when you think 
about it, yeast can experience a lot of pressure in a large tank, from the CO2, but more so from 
the hydrostatic pressure of the liquid keeping CO2 in solution and keeping pressure on the yeast.  
It’s kind of like a person swimming in a 6-ft deep swimming pool, and then trying to swim in a 
deep ocean where special precautions have to be made to protect the diver from the high 
pressure.  I’ve tested lager fermentations in large box fermenters and in large VCT’s.  There is a 
slight flavor difference, mainly in ester production, with a slightly higher ester profile seen in 
VCT’s.  I’ve always believed this was due to more scrubbing action in a shallower box fermenter 
vs. less scrubbing action in a VCT with high hydrostatic pressure.  We kind of see this played out 
in real life when a lot of traditional breweries still use box fermenters because they believe there 
is a traditional taste that results when using them.  In this case, I think traditional means a slightly 
cleaner taste because some esters have been scrubbed away, especially for lagers.  Also, when 
looking at fermentation tanks, a production box fermenter can have a liquid level of 9 to 12 feet 
deep.  However, a production VCT can have a liquid level around 40 feet deep.  Again, a higher 
degree of hydrostatic pressure. 
 

Regarding yeast health, as long as yeast has adequate oxygen, (or a source of unsaturated fatty 
acids to build healthy membranes), zinc, minerals and fermentable sugars, it will usually ferment 
just fine. 
 

Let me know if this answers your question.  
  

                     Keith Villa, Ph.D. (Univ. of Brussels) 
                     Ceria Brewing Co. 
------------------------------------------------------------------------------------------------------------------- 
After all of this, what is real and what is imagined?  What have I learned?   

• Fermenting under pressure is not a magic bullet or universal cure-all for brewing.   
• It is yeast strain dependent.  Some lager yeasts do well under pressure while others 

produce fusels and other higher alcohols along with the corresponding esters. 
• The pressure isn’t particularly critical. 
• Tall fermenters produce hydrostatic pressure similar to a closed system. 
• Pressurized fermentation provides less scrubbing action which yields more esters as in 

deeper VCTs.  
 

Which styles of beer are actually suitable for fermenting under pressure?  Suggestions include 
lagers, blondes, pale ales, IPAs, stouts; anything that isn't driven by yeast character.  It is also 
speculated that some sour or mixed ferments might be included where you need a totally 
anaerobic environment.   
 

There is ongoing research into this which leaves us with mostly speculation.  What seems to be 
the criteria is the biology of a yeast cell.   Besides having a cell membrane, brewer’s yeast has a 
thick cell wall that provides a lot of protection, unlike other cells that lack a cell wall and are 
adversely affected by pressure, pH, etc.  It could be that differences in the cell walls of different 
strains of brewer’s yeast are the reason that some yeasts ferment fine under pressure, while 
others do not.  The research continues and there is always more to learn. 
 

Often, pressurized fermentation is used in conjunction with yeast strains which ferment fast at 
higher temperatures such as the Norwegian sourced Kveik. 



 
From Will Lambert 
 
I was intending to do a little write up about tinctures and their use in flavoring beer and in my research, I 
came across this article which pretty much covered everything I was going to say. So here you go.  
 
The original article can be found here: https://beerandbrewing.com/using-tinctures-to-add-flavors-to-
beer/.  
 
One thought that I might add is that I recommend making more tincture than you might think you’ll 
want for your beer, as they also work well when making cocktails.  - WL 
 

Using Tinctures to Add Flavors to Beer 
Knowing how to create a tincture for your batch will enhance the flavors and ensure the most bang for 
your spice buck. 
 
LIBBY MURPHY Jul 6, 2016 - 7 min read 
 

 
 
The first time I had to make a tincture, it was for a spiced Christmas stout. The recipe called for about 
ten herbs and spices to be added to the secondary, but instead of throwing them in and calling it good, I 
wanted to make sure I got the most bang for my spice buck. It wasn’t only because the spice bill alone 
cost more than the rest of the ingredients combined; it was more that I wanted brilliant flavors, making 
this recipe not just any old stout. 
 
I decided a tincture was the best way to go because it would allow the flavors from the spices to leach 
into the liquid and also because my poison of choice—spiced rum—would ensure the “go big or go 
home” result I was going for (it’s not as if I could leave a bottle of just-okay beer on the mantle for 
Santa, after all). 
 



The result was phenomenal. The richness of the spices was on point, showcasing each one to its fullest 
potential (and yes, I tasted the heck out of that $11 vanilla bean!). Now, when I need to add some extra 
somethin’-somethin’ to my brew, I grab some hooch, some flowers or spices, and create a tincture. The 
result is just what I want, almost every time. 
 
If my experience isn’t compelling enough to convince you, I’ll explain why to do it and walk you through 
the steps to make a tincture. What you do afterward is all on you. 
 
 
Why Tinctures? 
First, tinctures give you control. Grabbing your spices and tossing or dribbling them into your fermentor 
is going to leave a lot of the outcome to the beer gods. Some spices and herbs might not “activate” very 
well at room temperature, while others might do much better, leaving you with an uneven spice flavor. 
Creating a tincture ensures that your flavors are exploited for all they’re worth, leaving you with an 
evenly flavored, tasty beer. 
 
Second, it shouldn’t be surprising that sanitation is a big deal on the cold side of brewing. The alcohol 
you use in a tincture will sanitize the ingredients. In addition, if you’ve picked some lovely flowers from 
the garden and have a few spider stowaways—and lord knows what else—that’s…pretty gross. Nobody 
wants to drink that. Make a tincture, watch the spiders float to the top, and you can strain them out. 
Your beer is still sanitary, and your friends are still talking to you. 
 
And finally, high-octane alcohol leaches the flavors out of your spices exponentially quicker than adding 
the ingredients straight to the fermentor. While you might want to experiment with various liquors and 
flavors, do be aware that if the alcohol is a lower proof, it will require more time. Additionally, some 
lower-proof alcohols might not prevent mold as well as you’d like (especially if you’re using fresh 
ingredients rather than dried), so keep a good eye for any beasties growing. It’s much less heartbreaking 
to throw out a tincture than it is an entire batch of beer! 
 
How to make a tincture 
Supplies 
2 mason jars with lids 
Flowers, herbs, spices, wood, or fruit 
High-proof liquor (everclear, vodka, etc.) 
Coffee filters (or muslin cloth) 
 
Preparation 
1. Clean and sanitize one mason jar and lid. 
2. Add your spice/flavor ingredients to the jar. If you are working with fruit, chop it up to increase the 
surface area, allowing more of the flavors to leach. 
3. Pour the liquor over the ingredients until they’re covered. At the very least I recommend 4 fluid 
ounces (118 ml) because you’ll want enough that you can fine-tune the flavors. But you don’t want so 
much that your solution will be dilute or that you’re significantly increasing your ABV. 
4. Screw the lid until tight, then store the jar in a cool, dark place. Avoid the refrigerator since it could 
inhibit leaching and definitely avoid a warm, humid room such as the bathroom. 
5. After 2–4 weeks, clean and sanitize the second mason jar. 
6. Cover the top of the jar with the coffee filters or muslin cloth, then slowly pour the solution from the 
first jar over the filter. 



7. Once the solution has transferred to the second jar, lift out the filter with all the goodies inside and 
give it a good squeeze to extract as much liquid as possible. Throw away the filter and goodies. 
8. Seal the jar and store the tincture in a cool, dark place until you’re ready to go! 
 
 
How to use a tincture 
I prefer to add the tincture right at bottling, but I’ve also done it when racking to my secondary. 
 
Now’s where the real fun begins. 
 
The reason you should make a tincture with more liquid than you think you’ll need is that you’re going 
to slowly add it to your batch. If you just dump the whole jar in, you’re missing the point. Add a little, 
taste, stir, then add a little more if you need to. Repeat until you love it. If you’re doing this during the 
secondary and have some time to work with, let it rest a few days. If you still love the flavor, leave it be. 
If you’re not quite feeling it, pour in a little more. The key to this part of the process is patience. 
 
Because you’re adding some high-octane hooch to the mix, you definitely want to do another 
hydrometer reading to determine your final ABV. Adding just a little bit of tincture probably won’t 
change things much. When you’re working with a larger amount, however, you could bump up the ABV 
by a few points. You might have some tincture left over than you can save for another batch, but don’t 
feel like you have to use every drop. 



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/

