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PRESIDENT’S CORNER – JULY 2022

Hey Buckeroos,
This one is going to be short and sweet. We did not have a Brewoff this
month due to the heat, but we did have a very nice bus trip to Baton
Rouge. We went to Rally Cap, Tin Roof, and Cypress Grove and enjoyed
ourselves immensely. Mona did a wonderful job setting everything up, and
even took on the role of Flight Attendant, serving goodies to the
passengers. On behalf of all the membership, I would like to thank Mona
for all her hard work, and ask, “Where are you taking us next year?”
The next Brewoff will be a Brewing in a Bathing Suit event at Barney’s
house on August 20th. This is always a fun event and should not be missed.
September 9th is the Emerald Coast Beer festival, and a week later, on the
17th, is Brewstock Fest. We will have a booth at both festivals and need the
membership to step up and start brewing. Oliver is putting his neck on the
line with this event, and he needs our support.
Take care all, and brew some beer. Neil
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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

Faith Lutheran
Church Harahan, LA

Brewmaster
Alessa Massey

Cancelled
Cancelled

Brown Ale

Kevin Hingle

5/21/22

Wheat ale

The Haus

6/18/22

BIABS
Saison

Neil Barnett

July
8/20/22
9/17/22

Off
BIABS
Stout
Wee Heavy

10/22/22

Irish Red Ale

11/5/22

TBA

By-Water
Brewery

11/12/22

Old Ale

Charles Sule

TBD

Cancelled

4/23/22
1700 Moss St. NOLA
5636 Hawthorne Pl
NOLA, 70124

Hector Meier
Will Thompson

Barney

Chad Bowman 2700 Maureen Ln
Meraux, LA

Cancelled

*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 hope that you have enjoyed the month of July! Don't forget we are having a bus
trip to Baton Rouge to visit three craft breweries. The bus trip is on Saturday, July
30th. I'm looking forward to a fun-filled day, Oh and Mona's chocolate chip
cookies! Get your tickets before it is too late. We still need a host for Learn to
Mead day which will take place on August 6th. You can email me at
cbowman75@gmail.com to sign up or host this event. I look forward to seeing
everyone at the August meeting.
Prost DUMBO

BREWOFF RECIPE – JULY 2022
Hector Meier
Wheat Ale – May 2022 Brewoff – Deutches Haus
Scaled Down to a 5 gallon batch:
55% 2 Row
20% Flaked Wheat
20% White Wheat Malt
5% Simpsons Golden Promise
Rice Hulls
Mash in at 150 degrees Fahrenheit
0.5oz Magnum @60min (approximate 17 IBU)
0.2oz Amarillo @15min (approximate 3 IBU)
0.3oz Amarillo @ Flameout (approximate 2 IBU)
____________________________________________________________

Brewoff Archive now available online!

An archive of downloadable Brewoff recipes is now available on the website under the Brewing
Resources tab. The page, https://crescentcityhomebrewers.org/brewing-resources/brewoffrecipes/, highlights recipes going back to 2014, and is broken down by year, with clickable links
for the brews that we have.
There are some gaps in the data though. Any missing recipes will have the beer style as a
unclickable link. If you have any of these recipes, please forward them over, and we will get
them posted.
This is a work in progress, and we hope to expand this resource with more recipes in the future.
Any recipe submissions can be sent to whlambert@gmail.com or
crescentcityhomebrewers@gmail.com.

FIVE QUESTIONS FOR THE BREWMASTER – JULY 2022
Shawna Hays
Brewer
Miel Brewery & Taproom
1. How did you start brewing?
I started home brewing with my Dad early on and started my first job in a brewery at the end of
2013, from there my interest and love for the creative science really took off. The brewmaster at
Sprecher Brewery then took me under his wing and started teaching me all the basics; letting me
read books on the job and shadowing the guys in the cellar and brew deck. He had me start my own
quality control program for the lab and that really started my passion for brewing. After that I’ve
worked at several breweries, wearing many hats, and landed the brewer job at Miel Brewery last
August 2021, which brought me down to New Orleans.
2. How did you get into commercial brewing?
The brewmaster at Sprecher, in Milwaukee, WI, really got me in the door but when I moved to Fort
Collins, Colorado I finally got a brewing job at the Gilded Goat where I learned so much. I moved
around a lot in the beginning even taking on an unpaid internship in the lab at Boulder Beer, just
anything to land a full-time spot in production. Colorado was a great state to learn loads about
brewing and production, plus be surrounded by so many great breweries to try new kinds of beers.
3. Which style(s) are you most interested in brewing and why?
I really enjoyed making the Schwarzbier I recently did for Miel. Not only is it one of my favorite
styles but I also got to make it my own. I looked at some traditional recipes and then messed it up! I
found a Swaen coffee malt I used in a black IPA before and put a little of that into this batch too
and it turned out great. I enjoy any beer that I can get creative with.
4. What is the most challenging aspect of being a commercial brewer?
I think the hardest part about commercial brewing, other than how tough it is on your body, is
trying to make my mark as a woman brewer in this very male dominated industry. It can get very
demeaning and be a hard fight to be seen as legitimate in this industry, but that also has been the
fuel to my fire as well to keep learning and making myself better. So for any women out there
looking to get into production, I say if they tell you can’t, then just show them you can plus a little
more and don’t let it discourage you! We need more ladies out there making beer!
5. What advice do you have for homebrewers?
My biggest advice would be to clean, clean, clean everything and don’t forget, sanitize! Give your
yeast the best little environment you can to create your best beer. Also a big one, which may be
hard with carboys, but test your product as much as you can along fermentation. Sometimes beer
may finish earlier than you think and sometimes it may need a bit more time to clean up those off
flavors. At the end of the day though, it’s just beer and it should be fun and creative. No need to
stress over every rule, so mess around with recipes and get crazy!

BREW FOR THOUGHT – JULY 2022
BREWING the BELGIAN SINGLE
by Mike Retzlaff

In a far away land, long, long ago, beer brewers were taxed on the volume of their mash tuns. In
1885, the Belgian Government changed that by taxing the brewers on the original gravity (OG)
of the wort X volume as was being done in Britain. The brewing degree system in Belgium,
would record an OG of 1.082 as 8.2 degrees, 1.063 as 6.3 degrees, and so on. The numbers were
rounded off for labeling purposes; not for taxes.
There are a number of Belgian beers produced by or in the style of Trappist monks. Several
beers carry these numbers on the labels such as Rochefort 6, Westvleteren 8, Corsendonk 10, and
St. Bernardus Abt. 12. The numbers refer to the old Belgian brewing degree system which has
since been replaced by degrees Plato. The numbers remain on the labels as a nostalgic link to the
past.
Now we get into the concept of Single, Dubbel, Tripel, and Quadrupel. A Single is a basic daily
drinker. A Dubbel would have double the amount of malt and is a darker beer. A Tripel would
have triple the amount of malt but remains a light, golden color. The Quadrupel first arrived on
scene as a commercial product by La Trappe in 1991. It is a Dark Strong ale. Single, Dubbel,
Tripel, and Quadrupel monikers are not mathematically accurate in regards to malt quantities in
the grist bill but simply illustrate the thinking.
The Single or patersbier (father’s beer) began as a monk’s daily ration, a table beer, for use with
meals in the monastery. Most of these smaller beers now being brewed remain in the monastery
but a few are being bottled and offered to the public. When these beers were commercialized,
they were labeled as “Extra”. Some carry that name while others don’t. Examples include St.
Bernardus Extra 4, Westmalle Extra, and Westvleteren Blond. They are closer in character to a
Tripel than to the Belgian Blond ale. They are generally hop centered and run from 1.044 to
1.054 OG and finish at 1.004 – 1.010. Think of them as a hoppy Kölsch with a fruity Belgian
yeast character.
I use 100% Belgian or German Pils malt with fairly soft water. My water chemistry winds up at
Ca 38, Mg 12, CaCO3 96, Na 32, Cl- 43, SO4 54, but the water profile isn’t really critical. If
your water tastes good, just watch the mash pH and you’ll be fine. The only thing I add to my
water is a tiny amount of kosher salt along with lactic or phosphoric acid to adjust for the pH.
I mash in at 140oF and rest for 30 minutes. I then raise the temp to 152oF and rest for another 30
minutes. I then raise the temp to 158oF, insulate the kettle, and rest for 2 hours. I then raise the
mash to a mash-out temp of 170o, rest for 10 minutes, and start the lauter and sparge with 172oF
water. The sparge water is acidified to 5.8 pH so I don’t have to worry about astringency.
My intent is to make a low gravity Tripel style beer; there is no purpose in adding sugar to the
kettle. My target is 1.050 OG. I boil for 90 minutes and add my first dose of hops with 60
minutes left in the boil. Another dose with 15 minutes left and the last with 5 minutes left. I aim
for 32 – 34 IBUs but the range is a bit wider (25 – 45). I have used a number of hops over the
years but have settled on Hallertauer Tradition and Sterling. Styrian Goldings and most noble
hops would be fairly traditional for this style of Belgian beer.

After chilling and aeration, I inoculate with a starter of Wyeast 3787 (WLP530). Wyeast 3522
(WLP550) or Wyeast 1338 (WLP570) would also be good choices. I usually ferment at 72o until
flat and bottle @ about 2.5 vol.
This is a wonderful little beer, easy to brew, and a welcome change from any sort of Pale Ale.

Deciphering Hop Analyses
By Mike Retzlaff

Whether you find the analysis on the hop packaging, the HOP UNION web site, or elsewhere, there are
plenty of things to consider when choosing hops to go into that next batch of beer.
The compounds in hops that are responsible for bitterness are the alpha acids. There are five but the
major three are humulone, cohumulone and adhumulone. All are bitter, and occur in varying
proportions depending on the hop variety, where it’s grown, the weather conditions of that season, etc.
Hops high in cohumulone have a harsher bitter character than those with low cohumulone levels.
These hops with high levels are better suited for late boil additions, in the whirlpool, hop-back, or for
dry hopping. High levels are generally considered to be 34% of the alpha acid level or higher. For a
number of years, I’ve shunned Cascade hops in my brewing. Drinking a beer loaded with Cascade
hops is like swallowing hack saw blades; at least for me. I didn’t really know if this was real or
imagined. Once I learned how the level of cohumulone in hops affects the perception of bitterness, it
all made sense. Cascade hops have a cohumulone level of 38% to 40% of the alpha acids. I find them
very harsh and generally substitute Amarillo and Centennial. Cascade is still a great hop when used
for flavor and aroma. Many of the available New Zealand hops have high cohumulone levels too. As a
comparison, noble hops have a 16% to 24% cohumulone level. Adhumulone usually comprises about
15% of the total alpha acid content – across the spectrum of varieties. It possesses a component, that
when oxidized, produces isovaleric acid which has a cheesy aroma. See Aged Hops.
Alpha acids aren’t very soluble in wort. When wort is boiled with hops, the alpha acids undergo a
chemical reaction called isomerization. The alpha acids, once isomerized, are soluble in wort, and
these iso-alpha acids are what transmit bitterness into the finished beer.
Hops also contain beta acids. Beta acids are not bitter and are generally ignored by brewers. Their
significance comes into play when analyzing the characteristics of different hop varieties. They aid in
determining how much the hops have degraded over a period of time. Beta acids are not soluble nor
do they isomerize. Some of their components, if oxidized, can add harshness to a finished beer.
In addition to alpha and beta acids, hops also contain essential oils. These hop oils are responsible for
the hop aroma and flavor in finished beer. These oils are extremely volatile and evaporate very
quickly at elevated temperatures. Most of these hop oils are lost within minutes when added to the
boil. The heat of the boil changes the character of these oils as well. These oils can influence
mouthfeel (body) perception. The major hop oil constituents of significance are myrcene, humulene,
and caryophyllene. The aroma from the volatile oils is best preserved by either late hopping,
whirlpooling, in a hop-back, or dry hopping so these components aren’t driven off by heat.
There are a number of hops which are “traditional” for certain beer styles. Their aroma and flavor
have become part of that style. Modern hop breeding offers us many alternatives to these traditional
varieties. When choosing hops for a particular beer, there are some general guidelines which can be
found in many places.
Use common sense and a little thought in selecting your hops. It does not make any sense to hop a
beer with a subtle hop such as Tettnanger or Saaz and then dry hop with something aggressive like
Warrior or Columbus. Galaxy hops remind me of the aroma of hard candy. Lemon Drop hops taste
and smell like, um, lemon drops. Many other hops have their own qualities. It seems inappropriate to
add citrus or tropical fruit aroma and flavor to a Munich Dunkel. It’s only reasonable to match the
hops to what beer you’re producing unless you have some exotic effect in mind. Please don’t get me
wrong; I am a hardy proponent of the “what if?” mindset but you should have a plan – a set goal.
When reading the descriptions and specifics of a particular hop, the total percentage of alpha acids,
percentage of cohumulone, and total oils are the figures to watch. Using the properties of the
individual hops to their best advantage will turn out to be to your best advantage too.
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