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PRESIDENT’S CORNER – AUGUST 2022 

 

Hey Buckeroos, 

 

We are deep into August, and I have nothing to report.  We just got back 

from a trip to South Dakota, Wyoming, Montana, Idaho, and Utah.  I had a 

lot of awesome beers out there including, Squatters, Snake River, and 

Uberbrew. I also missed out on all the fun that went on here.  Hector 

started his BJCP program, and we had a BIABS event at Barney and 

Diane’s.  I guess you can’t have it all. 

 

Coming up in September, we have the Emerald Coast Beer Festival on the 

9th, and Brewstock Fest on the 17th. Our club will have a booth at both 

events. 

   

Take care all, and brew some beer.  

 

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

*BIABS = brewing in a bathing suit 

Standard Wort price $30.00        Standard Lunch price$10.00 

For any new members, a Brewoff is a group event in which we make 50 gallons of 
beer with the Club equipment. The wort is then split up into ten, 5-gallon units. 
The units are given out to the Host(1), Brewmaster(1), Chef(1), Equipment 
Movers(2), and Grunts(5). Guests and Alternates are encouraged to sign up and 
join in the fun. Wort participants must bring their own 5-gallon fermenter, and 
yeast. If you are interested, email me at cbowman75@gmail.com or sign up at the 
meetings. Buy a truck  

Date Style Host Location Brewmaster 
1/8/22 Pale Ale Deutsches 

Haus 
1700 Moss St NOLA Alessa Massey 

2/19/22  Rye PA Gerald 
Lester 

Faith Lutheran 
Church Harahan, LA 
   

Cancelled 

3/12/22 Pils or golden ale   Cancelled 
 

4/23/22 
Brown Ale Kevin Hingle TBD Cancelled 

5/21/22 Wheat ale The Haus 1700 Moss St. NOLA 
 

Hector Meier 

6/18/22 BIABS 
Saison 

Neil Barnett 5636 Hawthorne Pl 
NOLA, 70124 

Will Thompson 

July Off    
8/20/22 BIABS 

Hoppy Pale Ale 
 

Barney  Mike Malley 

9/24/22  Wee Heavy                        Chad Bowman 2700 Maureen Ln 
Meraux, LA  

 
10/22/22 Irish Red Ale   Cancelled 

11/5/22 TBA By-Water 
Brewery 

  

11/12/22 Old Ale Charles Sule   
     
     
     



 
 

 

Hello good people, 

 

This month we had two events. The first was a get-together to make some mead, 
which Will Lambert headed up. The second event was our brewing in a bathing 
suit, which Barney Ryan and his wife Diane hosted. Our next event will be at my 
house, Chad Bowman. There are still some spots open for grunts, and we also 
need a brewmaster due to scheduling conflicts. Feel free to email me or come and 
see me at the meeting on Sept. 7th. As always I would like to thank everyone who 
attended the events in August. Also, a special thanks to those who worked. I hope 
to see everyone on Sept. 7th.  

 

Prost Dumbo 



Online Marketplace Now Open! 
 
We now have an online shop for club gear through CustomInk! The shop can be found at 
https://stores.customink.com/crescent-city-homebrewers.   
 
We’re offering club logo merchandise and are trying out some other designs as we come up 
with them. If you have any ideas, or a design from days-gone-by that you’d like to see in the 
shop, let us know.  

 
Frequently Asked Questions: 
 
Why don't you have a specific style or color? CustomInk is running this as a beta test, so the 
assortment that they are offering is limited to their most popular times that they can print and 
ship quickly from their various centers. They anticipate adding new items as the program 
progresses.  
 
How often will new items be added?  We can update designs for the existing styles at any time. 
We’ll be checking in with them frequently to add new styles to the shop.   
 

https://stores.customink.com/crescent-city-homebrewers


Why don’t we have a specific design? If you have a design in mind, please send the graphic file 
or a description to crescentcityhomebrewers@gmail.com, and we’ll see what we can do.  
 
How much is this costing us?  Nothing. The prices are set by CustomInk, and there are no fees 
for the club. In the future we will be able to set our own prices, so we can help fund club trips 
and projects.  
 
How long until I get my order?  Your order should arrive about two weeks after purchase.  
 
 
 

 
 
 
 

mailto:crescentcityhomebrewers@gmail.com


 
 
 
 

 
 
 
 





BREW FOR THOUGHT – AUGUST 2022 

INTERESTING ARTICLES FROM MEMBERS 

From Neil: 

Visualizing Which Countries Drink the Most Beer 

From Ron Guarino: 

Raleigh Beer Garden 

https://www.cnn.com/videos/travel/2022/08/08/raleigh-beer-garden-north-carolina-world-record-
orig.cnn 
 
Port Orleans Beer Pairing Dinner 

https://www.eventbrite.com/e/ port-orleans-beer-pairing- dinner-tickets-408084310157? utm-
campaign=social%2Cemail& utm-content=attendeeshare&utm- medium=discovery&utm-
source= strongmail&utm-term= checkoutwidget 

 
BREWING the BELGIAN TRIPEL 
                                                                                                                            by Mike Retzlaff 
 

The Belgian Tripel is one subset of the “Trappist” category of beer.  The Tripel was originally 
produced as a commercial product by Westmalle in 1934.  They tweaked the recipe in 1956 and 
it has not changed since.  Several of the monastic brewers produce a Tripel along with a number 
of secular breweries.  To qualify as a Trappist beer, it must be produced by or under the 
supervision of Trappist monks.  Abbey beers are brewed in the Trappist style but aren’t 
associated with a monastery.  Achel, another brewer of Tripel, recently lost the “Trappist” 
designation as the remaining monks have either retired or have passed on to their final reward. 
 

Tripels are generally made with Pilsner malts and light candy syrup and are well hopped.  The 
hopping focuses on flavor and aroma in lieu of bitterness, although the bitterness is definitely 
there.   
 

A similar style is the Golden Strong Ale.  Some Belgian beers seem to meander back and forth 
across “fuzzy” style boundaries.  The Belgian Golden Strong Ale is a little lighter in color with a 
slightly drier finish.  The typical Tripel is a bit sweeter, smoother, and has a richer mouthfeel.  A 
classic example of the two styles are Duvel and Westmalle Tripel.  They are quite similar beers 
but have their own fine qualities.   
 

A Tripel is not a daily drinker or Session beer!  There are a number of beers that simply seem too 
strong to be the single beer on tap at home.  I normally bottle my Tripels and other “big” beers 
for drinking over an extended period and only keg if the beer is destined for a festival. 
 

The bulk of my grist bill is Pilsner malt.  I usually add a bit of dark Munich or Belgian Biscuit.  I 
use invert syrup along with plain white table sugar.  Sugars are necessary to increase the 
ferment-ability which will “dry” out the beer and lighten the body by reducing the FG.  If I were 

https://www.visualcapitalist.com/which-countries-drink-the-most-beer/
https://www.cnn.com/videos/travel/2022/08/08/raleigh-beer-garden-north-carolina-world-record-orig.cnn
https://www.cnn.com/videos/travel/2022/08/08/raleigh-beer-garden-north-carolina-world-record-orig.cnn
https://www.eventbrite.com/e/port-orleans-beer-pairing-dinner-tickets-408084310157?utm-campaign=social%2Cemail&utm-content=attendeeshare&utm-medium=discovery&utm-source=strongmail&utm-term=checkoutwidget
https://www.eventbrite.com/e/port-orleans-beer-pairing-dinner-tickets-408084310157?utm-campaign=social%2Cemail&utm-content=attendeeshare&utm-medium=discovery&utm-source=strongmail&utm-term=checkoutwidget
https://www.eventbrite.com/e/port-orleans-beer-pairing-dinner-tickets-408084310157?utm-campaign=social%2Cemail&utm-content=attendeeshare&utm-medium=discovery&utm-source=strongmail&utm-term=checkoutwidget


to increase the OG toward the top of the range, I would use more invert and less sucrose.  My 
experience is that plain table sugar will produce a solvent-like ester when used exclusively at the 
higher OG level. 
 

The BJCP parameters are:   
OG 1.075 – 1.085,   FG 1.008 – 1.014,   IBU  20 – 40,  SRM  4.5 – 7,  ABV  7.5% - 9.5%  
 

The BA parameters are: 
OG 1.070 – 1.092,   FG 1.008 – 1.014,   IBU  20 – 45,  SRM  4 – 7,  ABV  7.1 – 10.1%  
 

By comparison, you can see the small differences between the two “guidelines” for the same style. 
 

Tripels can have a floral, herbal, and/or citrus aroma from the hops.  I use Tradition and Sterling 
hops but Styrian Goldings and/or most any noble hop will work.  I aim for 32–34 IBU.  The 
yeast provides esters which are banana, spicy, peppery, and phenolic.    
 

Yeast:  Wyeast 3787 or WLP530 or OYL-028  (Westmalle)     
 Wyeast 1388 or WLP570    (Duvel Moortgat)                       
 Wyeast 1214 or WLP500    (Chimay)   
                     

• With any of these yeasts, pitch @ 62o & let rise to 72o.  Fermenting too warm makes it 
solventy.   

• Use a blow off tube! – most of these yeasts are top cropping.  
• As with any yeast, especially for a big beer, MAKE A STARTER.  

 

The sugar is nearly 100% fermentable and is NOT included as a percentage of the GRAIN BILL 
but a percentage of the FERMENTABLES.  Add the sugar during the boil.  see Brewing With 
Sugar for a better explanation. 
 

To brew a batch @ 1.078 and deliver 5.1 gallons to the primary with 80% efficiency, we’ll need:  
10#  4 oz. European Pils malt  (91% of grist) 
1#  Dark Munich @ 9oL           (9% of grist) 
14 oz.  Lyle’s Golden Syrup  (by weight) 
8oz.  White table sugar            (sugars are 15% of the fermentables) up to 20% is acceptable 
This will produce a wort of 5.3 SRM 
 

I prefer the lower end of the standard range of OG.  If you get a substantially different efficiency, 
you’ll need to recalculate the numbers.  
 

Mash-in at 130o for 20 min. 
Raise to 144o for 20 min. 
Raise to 152o for 20 min. 
Raise to 158o for 60 min. 
Mash-out at 170o for 10 min.  
 

• Sparge with 172o water (acidify the sparge water to 5.8 pH to alleviate astringency.) 
• Boil for 90 min. 
• Tradition hops with 60 min. left in boil. 
• Sterling hops with 10 min. left in boil.  (target 32 – 34 IBU) 
• Chill wort to 62o, oxygenate, and pitch yeast starter. 
• As the krausen falls, let the temp rise to 70o – 72o and ferment flat. 
• Batch prime between 2.4 – 2.6 vol.  Can carbonate to 3.5 vol. if using cork finished, 

champagne, or European ½ liter style bottles.  You don’t want grenades!  
• Bottle condition for about 3 weeks. 

https://crescentcitybrewtalk.com/brewing-with-sugar/
https://crescentcitybrewtalk.com/brewing-with-sugar/


WHAT ABOUT ADJUNCTS (ADD JUNKS?) IN MY BEER? (June 1986) 

 
Barley 
Un‐malted barley will contribute to foam (head) retention in the finished beer.  However, it also 
contributes to chill haze.  Used in Guinness Stout but its clarity problems make it inappropriate 
for light beers.  Flaked barley should be gelatinized at low mash temperature to ensure complete 
conversion during the mashing process.  Barley has a significant amount of vegetable gum and 
can inhibit runoff during lautering and sparging. 
 
Corn (Maize) 
Fermentables that are derived from corn starch will theoretically provide a neutral flavor to the 
beer.  Its use will lighten the body and flavor of the finished beer.  Regular corn starch is the 
easiest form of corn to use (usually the most expensive). It is easily converted in the mash 
without precooking.  Flaked corn (not the breakfast cereals that have other ingredients added) 
can also be easily utilized in the mash.  If corn grits are used, they must be boiled in water for 30 
minutes.  After gelatinization, the starches may be added to the mash. 
 
Rice 
One of the most common adjuncts used by the commercial breweries, it offers a clean source of 
fermentables, neutral flavor and body lighteners.  Whole white rice must be ground into small 
granules before cooking.  It is absolutely necessary to cook the rice for 30 minutes in boiling 
water in order to gelatinize it. 
 
Wheat 
It is hard to believe that people are still making bread with this grain . . . oh well . . . 
Both malted wheat and un‐malted wheat is used in the brewing process.  Malted wheat can be 
milled and added to the mash grist in the same manner as malted barley.  Because it is low in 
enzymes, un-malted wheat in any form must be mashed with malted barley of high enzymatic 
power.  Un‐malted wheat in the form of wheat flakes or wheat flour is often used to economize, 
enhance head retention and foam stability and lighten flavor and body.  Both flaked wheat and 
wheat flour can be added directly to the mash.  These forms of wheat will gelatinize at mash 
temperatures and don’t need precooking in order that protein and starch conversion be assured 
during the mashing process.  Some chill haze problems may result from wheat use, also, large 
amounts will inhibit runoff during sparging.  Fred Eckhart recommends the soaking of raw wheat 
grains in water for 30 minutes before grinding in order to enhance the grinding process. 
 



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 
Skeeta Hawk 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.kingfishcider.com/
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://skeetahawkbrewing.com/about/
https://urbansouthbrewery.com/
https://www.zonymashbeer.com/
https://crescentcitybrewtalk.com/

