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PRESIDENT’S CORNER – MARCH 2022
Hey Buckeroos,
The Covid numbers are dwindling, Mardi Gras is behind us, and it’s time to face
St. Patrick’s Day. With all the events going on, I know it may be hard to think
about brewing beer, but think about it you must. This is not the time to allow your
stockpile to diminish.
We are working on several events this year; the first will be our biannual
Crawfish boil and swap meet. We are planning this for May, after Mothers Day, to
take advantage of the lower price on Crawfish. We will also be making them
ourselves. Anyone who would like to help out is most welcome. Please let me
know. This is also a good time to clear out any unused equipment you have lying
around, collecting dust.
This summer, we will have a bus trip to visit some craft breweries in Baton Rouge
and across the lake. Planning is still ongoing, but it will happen this year.
Our ATC problems with the Deutsches Haus are still ongoing. Nuanced political
issues like this need a softer touch than my usual sledgehammer approach, but I
have reached out to some friends to help this along. I will keep you all apprised of
the developments.
We will also be making some changes to the Club’s Operating Procedure.
Hopefully, by next month, we will present to the membership the changes we
would like to make to the dues structure. The bottom line is that the cost will not
change, just the wording. Please try to make the next meeting if possible.
Well, that’s all for now. Please sign up for a Brewoff, our new DUMBO is getting
antsy. With the warm weather coming up, you can never have too much beer.
Stay safe and keep brewing, Neil

CRESCENT CITY HOMEBREWERS – EXECUTIVE BOARD 2022
President
Neil Barnett
Vice President
Genevieve Mattei
Treasurer
Johanna Obrien
Secretary
Mona Wexler
Quartermaster
Will Lambert
DUMBO – Brewoff Czar
Chad Bowman
Webmaster/Social Media Director
Alessa Massey
Hopline Editor
Jack Horne
Education Czar
Hector Meier

BREWOFF SCHEDULE FOR 2022 (Subject to Change, Really)
Date

Style

Host

Location

1/8/22

Pale Ale

1700 Moss St NOLA

2/19/22

Rye PA

Deutsches
Haus
Gerald
Lester

3/12/22

Pils or golden ale
Brown Ale

Faith Lutheran
Church Harahan, LA

Brewmaster
Alessa Massey

Cancelled
Cancelled

Kevin Hingle

TBD

Neil Barnett

5636 Hawthorne Pl
NOLA, 70124

4/23/22
5/21/22

Wheat ale

6/18/22

BIABS
Saison

July
8/20/22
9/17/22

Off
BIABS
Stout
Wee Heavy

10/22/22

Irish Red Ale

11/19/22

Old Ale

Will Thompson

Barney

Chad Bowman 2700 Maureen Ln
Meraux, LA

*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 cbowman75@gmail.com or sign up at the
meetings. Buy a truck

Hello good people,
I don't have much to report this month. The brew-off for February was canceled
due to a lack of interest. The brew-off for March is also canceled. The April brewoff will be hosted by Kevin Hingle. We still need a brewmaster for Kevin's brewoff, along with other positions that need to be filled. You can see me at the April
meeting to sign up, or you can email me at cbowman75@gmail.com. We need
people to sign up to make our brew-offs a success. Teamwork makes the dream
work.
Let's brew some beer!!
Chad (DUMBO)

Crescent City Homebrewers
Franks Pirate's Blood 2.0

NAME:

Strong red ale

STYLE:

5.5

BATCH SIZE(GALS):

me

BREWMASTER:

12/11/21

DATE:

me

HOST:

MALT BILL
TYPE

EXT

LOV

AMOUNT

O.G. projected

1.067

Rahr 2 Row

1.028

2.2

11

1.065

Munich dk.

1.025

30

1.5

COLOR SRM

Belgium Special B

1.025

130

0.1

ADJUNCTS

Roasted Barley

1.025

500

0.1

TYPE

PLATO
14.06

16.34
EBC

27.69

13
EXT

Molasses

LOV

1.038

AMOUNT
20

0.5

12.7
INSTRUCTIONS

0.5

1. Fill sparge tank up to top ring with filterd water, add water treatment.
167 °F

2. Heat water to 15° over desired Mash temperature.
3. Add hot water to Mash Tuns, allow to warm up, and then Drain.

4. Add fresh hot water to the Mash Tuns, several inches over false bottom, and mix in Malt.
5.Mix Malt with sparge water until saturated, at least 1" over grain bed, and at Mash temperature.

3.175

Gal

6. Add Hot or Cold water to adjust Temp if needed, mash for one hour.
7. Recirc wort until clear, Sparge, then run off to Boiling Kettle.

Desired Mash Temp

152

°F

Desired Sparge Temp

175

°F

8. Start boil at 60gal + to net 50 Gals.
BOIL

70 Minutes

HOP TYPE

AMT

aa

TIME

Belma

0.5

9.5

70

IBU'S old

34.52

Belma

0.3

9.5

40

IBU's Tinseth

30.11

Amarillo

0.4

8

40

0.2

8

Whirlfloc 5 Tabs

30

COMMENTS:

20

Amarillo

20

add molasses, and one lime slice, and a pinch of salt, at 20
minute left mark.

FERMENTED AT

72

O.G.

AT

1.061

RACKED BEER:

Safeale 04

DEGREES WITH
74

TEMP.

F.G.

12/24/21

O.G. ACTUAL

1.063

PLATO

15.31

F.G. ACTUAL

1.009

PLATO

2.22

1.007

YEAST,

13

DAYS.

AT

74

TEMP.

% ALCOHOL BY VOL.

7.04

% ALCOHOL BY WT.

5.63

BREW FOR THOUGHT – MARCH 2022
From Gerald Lester
Four CEOs of beer companies are having a meeting and they decide to get a drink.
The CEO of Budweiser orders a Bud light.
The CEO of Miller orders a Miller Lite.
The CEO of Coors orders a Coors Light.
The CEO of Guinness orders a Coke.
The three CEOS then ask him, why aren't you ordering a Guinness?
He replies: "If you guys aren't drinking beer then neither will I."

The History of Belgian Beer
from the Global Beer Network

Julius Caesar wrote more than 2000 years ago
that the "Belgae" were the bravest under the
Gauls. He defeated them, so he must have been
braver. Although beer was the beverage of
choice for the common people in the Roman
Empire, Julius was surprised to learn that those
Gauls were drinking such high quantities of a
more potent version. During 400 years the
influence of the Roman-culture was so strong
that not only the wine-making made its way up
to the North but also the Celtic languages of the
Gauls were gradually replaced by a "Roman"
language which is the origin of French. In the
next centuries, for more than 1000 years, when
the average temperatures were higher than
today, wine was also cultivated in what is now
Belgium.
In several of the Belgian Beers, you still can
enjoy the influence of the wine-making: the
spontaneous fermented lambics (Cherish), the
aging in wine-casks (Petrus Oud Bruin), the
refermentation in the bottles (Piraat, Sara,
Hommel Ale) and the brewing styles of the
Catholic Abbeys (Augustijn, Bornem)
About 400 years after Julius Caesar, a massmovement of tribes from the East, the Germans,
moved into Western Europe and defeated,
chased and absorbed the Gauls. (In the 20th
century they came back twice but stayed only
for a couple of years. Now, they come once a
year, not all together and stay only for a week
in the Belgian tourist spots.) The Germans
moved west because they became under
pressure on their Eastern borders by Asian
tribes like the one of Attila The Hun and many
others. These Asian warlords were stopped in
451 on the plains of France and chased from
Western Europe by a coalition of the German
tribes and what was left of the Roman Empire.
These Asian tribes continued to rule the
Russian mainland for centuries.
The German Culture and the Roman culture
influenced each other but one never replaced
the other. Instead a language frontier and even

a cultural frontier emerged between the Romanspeaking tribes and the German-speaking tribes.
This frontier divides modern Belgium right in
the middle, stretches farther over Luxembourg,
the Elzas (France), Switzerland. The Germans
brought their grains and brewing techniques
with them like the wheat-style beers
(Wittekerke).
In the next centuries, the Low Lands (common
name for what is now Belgium and the
Netherlands), were sometimes independent and
very prosperous, sometimes ruled and
plundered by all surrounding nations: Vikings,
France, Austria, Spain, Germany ... The good
result, brought by these foreign invaders, is that
the Belgians disrespect authority. It goes that
far, that the Belgians voted in recent general
elections for corrupt politicians, who never tell
the truth and who always raise taxes. Who
cares? Everybody cheats on taxes. The best
part is: the higher the taxes, the higher the
national debt. An absolute world-record: 140 %
of the GDP. The good news for us, beer-lovers,
is: no law tells a Belgian brewer how to brew
his beer. This is one of the reasons why
Belgians enjoy the widest selection of different
beer-styles in the world. Other nations, like the
Germans, have a large selection of excellent
beers, but most of these beers are Pilsner-style
beers.
In the fourteenth and fifteenth century Flanders
and Wallonia, the two States of modern
Belgium, were very prosperous. Cities like
Brugge, Ghent, Antwerpen, Brussel, Tournai
and Liege were cultural and political centers of

the world. All these cities were involved with
international trade with the rest of Europe and
the Middle East. They were all at the top of
technology and craftsmanship.
You can
compare their wealth with the splendor and
good fortune, at the same time, of the Italian
cities (Venice, Padua, Torino) and the
Scandinavian cities (Kopenhagen, Stockholm)
and Northern German cities (Bremen,
Hamburg, Dantzig) along the coast of the Baltic
sea.
Brugge (Bruges) was called the "Venice of the
North" because of all its canals, where ships
from all over Europe traded their merchandise.
The Oldest known Stock-Exchange of the world
can still be visited in the center of Brugge. In
fact, the word "bourse", another word for stockexchange, comes from the Flemish word
"beurs". The houses and cathedrals built in that
era, and the artwork of the Flemish painters
Bruegel, Memlinck, Rubens, Van Dijck and
many others are still the witnesses of the power
and the richness of Flanders. Examples of these
paintings can be admired in all major museums
of the world. They are catalogued as "Flemish
Primitives". A strange name when you see the
picture-like details of these paintings.
Thanks to the international trade and the
craftsmanship,
the
ideal
circumstances
(oppression, poverty, sickness ...) for the people
to take a new chance and migrate to new
discovered territories like the Americas. And,
these immigrants brought of course their beer to
the new world!
We now have learned among other facts, how
the Romans invented the name Belgium, but
that we had to wait 2,000 years before the
country was actually founded. In a few years
from now we may see the country disappear
again. For sure, the name Belgian Beer will
remain, even without the country, because it is a
quality label for the widest style-selection of
exciting and exceptional beers, full of taste,
aroma and history. We have seen how after the
Romans, the Germans and the Vikings
influenced the Low Lands (common name for

what is now Belgium and the Netherlands) and
their brewing techniques. Even today the
Germans and the Scandinavians are known as
fabulous beer-lovers, who can drink all night.
Did you know that Walhalla, heaven for the
Vikings, was a place where beer was served
non-stop, for free and served by beautiful blond
women. The closest thing to heaven for the
Vikings must have been Flanders, where we
have an abundance of beer and many beautiful
blond women. No wonder that the Germans,
who came in the 4th century, stayed for ever
and that the Vikings stayed for two centuries.
Later in the second millennium, from the South,
France and Spain came to rule this heavenly
country.
They brought their wine-making
techniques, but didn't find any grapes. So they
influenced the "Belgian" brewing techniques,
and adopted brewing techniques in their own
wine-making.
All these foreign influences, and the fact that
Flanders and Wallonia, the two Belgian States,
were very prosperous, combined with the local
sense for the good life (heaven) and a complete
disrespect for authority (once you're in heaven,
nobody cares about the boss), created the basis
for the wide variety of delicious beers we find
now in Belgium.
Why and how has one created Belgium? For
political reasons and the profit of a few, of
course. The Low Lands and its people have
been split by Spain during the 16th century in
the religious wars.
The Protestants, who were the rich and
intellectuals, went North and created Holland.
The poor, the "intellectual-disabled" and those
without choice, continued to be Roman
Catholics and were occupied by Spain, by
Austria and by France. The South reunited with
the North only after the defeat of Napoleon, the
French dictator and imperialist, who brought
war and misery all over Europe.
In 1830, Belgium was created by France, who
sponsored a secession-revolution of a few rich
liberal industrialists in Wallonia and Brussels.
Holland had its mind on the colonies, and

wasn't so happy with all these sinful Catholics
in the South, and didn't really fight hard to keep
its new Southern Provinces. England liked the
idea to cripple Holland, and recognized
immediately the new country. Queen Victoria's
father shipped a German Prince, who was a
danger for the women living at his Court, to
become King of Belgium. He didn't even speak
one word of the language of the majority of his
people. Worse, the Flemings had to wait five
royal-generations, before they had a king who
could make himself clear in their language.
Still worse, the present queen can only smile in
Dutch! You know, the Belgian nobility speaks
French and spit on the language of the
Flemings.

pub. No TV, no movies, no electricity, what
else could you do than going from neighbor to
neighbor to have a few drinks? At least the
community communication was well organized.
The brewers, who were in most cases also large
farmers, were the richest people of the countryside and became in many cases the mayor of the
village. The political parties were locally
organized around the brewer. Election time
was the most exciting period of the year, since
every brewer, candidate-mayor, went from pub
to pub to give free beer. No wonder that the
actual Belgian politicians are known in the
international business world as some of the
most corrupt of the world, I hear you whisper.
What can you do? Belgium is not a democracy.

Holland was the loser in this rebellion. Holland
was one of the richest and most powerful
seafaring nations in the 17th, 18th and 19th
century, with colonies all over the world. If
they had played the game right and had sent
more people, the whole USA would now speak
Dutch, since they were the first to install
colonies at the American East Coast. They
bought Manhattan from the natives. Holland
was a threat to England, Spain and France, so
everybody liked the idea to split up a dangerous
competitor. So, all of sudden, a new nation was
born, and it must be said that this new nation,
Belgium, was very dynamic and modern. A
beacon of freedom in Western Europe, and
intellectual exiles from France, Germany and
other countries came to Belgium. Like most
new things, in the beginning everybody is
working in the same directions, is full of
enthusiasm and self-esteem.

And that is the sad truth. Belgium is at the end
of its existence, and all politicians know that, so
they try to steal as much as possible in the last
remaining years. Why else do you think that in
the last twelve years they built a national debt
of more than 130% of the GNP, a world-record
in the Western World? The two peoples living
in this country are so different in nature and
culture that they both want their freedom. Now
that we see the emergence of Europe as a new
decision-level, Europe becomes the greatest
power in the dissolving process of Belgium.
The decision-level of Belgium becomes
obsolete and very costly to maintain. It has no
economic sense anymore. The political power
shifts away from Belgium: on one hand to
Europe and on the other hand to its two states:
Flanders and Wallonia. The only things that
still hold Belgium together are a king (the last
one in Europe with real political powers), and a
soccer team. The soccer team had its best years
in the 1970's and 1980's, and the king, well ...
let's not get into that.

For the common people and the brewers,
nothing really changed. They had to pay taxes
to new rulers but that was about it. Over four
centuries they were used to be ruled by people,
who didn't speak their language, so they didn't
really care. Everybody does his job and leaves
the other alone. That is how they survived for
centuries. In the 19th century, every village had
at least one brewery and most cities had plenty
of brewers. Every street had at least one pub,
and in some villages almost everybody owned a

But, dear friends, beer-lovers, all of this doesn't
affect the quality of the Belgian beers. These
beers have been around for more centuries than
Belgium has, and they will be here to enjoy for
many, many more centuries - with or without
Belgium, Cheers.

Too Big for the Hopline
This article is a little too long for a newsletter!

I don’t know anyone who brews over a wood fire but
our early countrymen did. The tavern was more than a
place to get a beer. Our favorite social lubricant and
politics seem to go together a little too well. Beer and
brewing had a lot to do with the formation of this great
country of ours. Learn a little more about our past.
BREWING IN COLONIAL AMERICA
https://northamericanbrewers.org/brewing-in-colonialamerica/

CLASSIFIED – MARCH 2022
From Chris Caterine
Hey, I have some old homebrew equipment I need to offload before we move at
the end of the month. It will all need a good clean, but I have some kegs, a CO2
tank with regulator, a couple carboys, an immersion chiller, and some other
miscellaneous stuff (bottle capper, tap handle, etc.). Can you see if anyone wants
it?
(contact Alessa: amassey4287@gmail.com)

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
Kingfisher Cider
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

