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SEASON’S GREETINGS – NOVEMBER 2022 

 
 
Season’s Greetings from the Editor 
 
In our penultimate Hopline, coming late for November, but within the core of the 
Holiday Season, I’d like to offer a holiday cheer to all those who’ve contributed to 
the Hopline in 2022.  It’s surely been a team effort!  Top of the kudos list is our 
highly esteemed executive board.  Neil and Chad are like clockwork with their 
monthly contributions, and all of the club’s activities reported within are due to 
the hard work of Will, Jo, Genevieve, Mona, Alessa, and Hector.  A hearty ho ho to 
the lot!  The “Brew for Thought” section would be a pauper’s feast without the 
cornucopia of contributions from Mike Retzlaff.  Cheers to Mike!  We’ve also had 
a scrumptious selection of homebrew recipes from our members this year.  Neil 
started it off with his rendition of Frank Ballero’s Pirate’s Blood. Heavenly!  
Hector, Will Thompson, and Gerald Lester trimmed up their brewoff recipes for 
submission, and Mike Buchart gave us a mystery recipe challenge form the annals 
of his mom, Anna.  Alessa gives the Hopline its twinkle with her monthly cartoon 
contributions, and Ron Guarino has been a productive elf, spying local news of 
interest.  What I think becomes clear, is that we all have earned a little Christmas 
cheer.  Let the spirits flow!!     
 
Jack 
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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  

Gerald 
Lester 

10/22/22 Irish Red Ale   Cancelled 

11/5/22 Belgian Strong Ale By-Water 
Brewery 

3000 Royal St. 
Nola 70117 

Neil Barnett 

11/19/22 Oyster Stout Charles Sule TBA Mike Malley 
     
     
     



 
 

Hello Good People, 
 
The oyster brew-off was a success. Charles Sule made great pizza. Big shout out to 
Deanna, Neil, Will T., and Michelle for shucking and cooking oysters. Big thanks to 
everyone who helped make the final brew-off of the year a success. I look forward 
to seeing everyone on Dec 7th.  
 
Prost,  
 
DUMBO 
 
 
 



Are you tired of your beer getting warm? 

Worried about all those plastic cups in the land fill? 

      Do you want to show your true CCH colors? 

       

I have the solution for you! 

 

These 20 oz, double walled, insulated, stainless steel steins are available 
for pre order. They will carry the CCH logo, along with your Name. If we 
can get 25 orders in, we can get a special rate of $35.00 each.  

This is your chance to hang with the cool Kids. Contact me at 
neilwbarnett@yahoo.com if you are interested. 

 

Act Now! Operators are not standing by. 

mailto:neilwbarnett@yahoo.com


New Items in the CCH Shop 
 
We now have ladies V-neck tees and tanks in the shop, in the club logo and a couple of other fun 
designs.  
 
Club gear makes a great Christmas gift! Order soon to have it in time for Christmas. Printing & shipping 
takes about 2 weeks. 
 

 
 
 

The shop can be found on our website or https://stores.customink.com/crescent-city-homebrewers  
 

  
 

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


From Mike Retzlaff 

“While having a heart attack, I saw a light at the end of a tunnel.  As I got closer, it 
turned out to be a Bud Light so I turned around.  In a way, Anheuser-Busch saved 
my life.” 

 
 
From Alessa 
 

 
 
 
 

 



BREW FOR THOUGHT – OCTOBER 2022 
 
 
IN THE NEWS 
 
Faubourg brewery expands: good for New Orleans, not so much for Morganton, 

North Carolina 
 
https://www.nola.com/news/business/article_dce719a2-4ee7-11ed-a171-
03630675027a.html 
 
 
Can Beer Change the World? 
                                                                     by Mike Retzlaff 
 
As many Crescent City Homebrewers club members know, I have a website focused on beer and 
home brewing.  One of the perks which my website host provides is a Statistics Page.  This tool 
provides me with a running total of which of the posted articles are accessed, how many views, 
how many visitors, and in which countries the viewers reside.  
 
Over the last two years, I’ve had over 50 hits on my website from the mainland of China.  That 
doesn’t seem to be a large number unless and until you consider the firewall the Peoples 
Republic of China has imposed to block influence from the outside world.  Yet, I continue to get 
traffic from that country. 
 
I’ve noticed the news reports of the recent demonstrations in China over the Covid 19 zero 
tolerance lockdown.  These demonstrations, which border on rioting, illustrate the rebellious 
nature of an oppressed and desperate people.  This seems to be compounded by the fact that most 
of the beer in China is of lesser quality than that I am willing to drink on a regular basis.  Wusu, 
Tsingtao, Yanjing, along with the other major beer brands in China taste as if they were filtered 
through a bale of hay. 
 
Perhaps it is only coincidence that the Chinese people have reached their breaking point over the 
many social restrictions coupled with a lack of good beer.  Taiwan, ROC, has scored less than 
half of PRC’s views on my site but remains a peaceful society even though their beer is quite 
similar to that of the mainland. 
 
Should I share this observation with the US State Department or one of the Intelligence 
agencies?  My concern is that this could foster sinister and covert actions to weaponize our 
beloved beverage.  Could this, in turn, be used against us?  Can and will beer truly change the 
world?  Would that change be for better or worse?  Would sharing this observation bring me 
fame or infamy?  Would future generations revere my family name or revile it?  
 
Upon reflection, please forget I said anything. 

https://www.nola.com/news/business/article_dce719a2-4ee7-11ed-a171-03630675027a.html
https://www.nola.com/news/business/article_dce719a2-4ee7-11ed-a171-03630675027a.html


Miller Lite Releases Christmas Tree Keg Stand That 
Keeps Beer Lovers and Trees from Going Thirsty 
Sabrina Weiss 
Thu, November 3, 2022 at 12:32 PM·2 min read 

 
Miller Lite Tree Keg 
Miller Lite 
Miller Lite has the ideal innovation to put under a beer lover's Christmas tree — literally 
under it. 

The beer brand is reframing the term "keg stand" from the party gymnastics and into a 
holiday decoration with their Christmas tree keg stand. 

The tree keg stand, which is available on Nov. 10 at 10 a.m. ET at treekegstand.com, is 
designed to fit a slim quarter barrel keg below and support a 5-ft. tree above. The stand 
can bear up to 150 lbs. for the tree, ornaments and lights. 

Decorated to look like a present, the stand is wrapped with Miller Lite gift paper and tied 
with a red ribbon. The red bow holds water for the tree and the openings at the top of 
the stand fit the keg tap, beer line and picnic faucet. 

The only downside? Neither the tree nor the Miller Lite keg is included with the stand 
($50) purchase. 

The makers of the popular brew are also bringing back some holiday-themed goodies 
from previous years. In addition to Christmas sweaters, the brand is also bringing back 
Beernaments, the drinkable ornaments introduced to fans last year. 

http://www.treekegstand.com/
https://people.com/food/miller-light-is-selling-christmas-ornaments-you-can-drink/
https://people.com/food/miller-light-is-selling-christmas-ornaments-you-can-drink/


 
Miller Lite Tree Keg 
Miller Lite 
"This season there's truly no better gift to leave under a beer lover's tree than the tree 
stand itself!" said global vice president of Miller brands Sofia Colucci in a statement. 
"Last year, we decorated the tree with Beernaments and this year, we're literally putting 
the gift of Miller Time right under the tree with the Christmas tree keg stand." 

The Beernaments are ball-shaped ornaments that snap snugly around 12 oz. cans (an 
upgrade from last year's 8 oz. fit). Once the beer is enjoyed, Beernaments can be hung 
on Christmas trees by simply using the empty can's tab as an ornament hook. 

Fans can order the sweaters and ornaments at shop.millerlite.com, and the keg stand 
at treekegstand.com, all starting on on Nov. 10. 

 

http://shop.millerlite.com/
http://www.treekegstand.com/


Brewing Beer from Malted Oats 
                                                                                                by Mike Retzlaff 
I recently read a scientific paper on the subject of brewing beer from 100% oat malt.  This paper 
chronicled a study of brewing beer with malted oats as the sole ingredient instead of as an adjunct.   
 

The study was conducted by a variety of scientists and was a truly global effort.  The several facets 
of these experiments ranged from Finland to Australia; from Ireland to Germany.  All of the final 
testing of the produced beers was conducted using EBC defined methods and all sorts of electronic 
gadgetry. 
 

Oats have beneficial nutritional properties and are seldom, if ever, used to their potential in the 
brewhouse.  On top of that, there are many of our fellow humans who have to deal with celiac 
disease or gluten intolerance.  Unfortunately, gluten is found in most normal brewing grains.  There 
are a number of cereal grains that are gluten free, however.  Included in that number are rice, millet, 
corn, sorghum, buckwheat, and oats.  The only readily available gluten-free beer, to my knowledge, 
is Redbridge by AB-Inbev.  I’ve tried it, as I recall its okay, but I’m somewhat thankful that I don’t 
have to rely on it as a beverage.  Kaffir beer is brewed in Africa from sorghum and millet, both 
gluten free grains, but is not widely distributed. 
 

I think that most of us (including partial mash brewers) have used oats in a number of beers so it 
can’t be construed a radical idea.  However, most users of oats in home brewing turn to the 
cardboard cylinder packaging with the smiling old Quaker on the front.   
 

Oats have a higher husk content than that of barley which leads to better lautering.  The higher husk 
ratio is a trade-off as the amount of extract, pound for pound, is a bit less than barley. Even without 
the hulls, the extract from oats is somewhat lower. The protein levels and profiles of other 
constituents in oats are similar to that of barley.   
 

In this study, the initial mash regimen was designed by mathematical modeling, the formula 
subsequently modified, and then successfully applied in a pilot brewery.  The experiment used a 
barley malt grist bill as a control.  Three oat malt grist bills were brewed varying only in their 
mashing regimens in order to get the best results. 
 

The pilot brewery set up was as follows: 
 

Batch size  50 L   13 gallons 
Grain bill    9 kg  19.8 lbs. 
Mash water  32 L  8.45 gallons 
Liquor / grist ratio 3.55 L/kg. 1.7 qts./lb. 
 

Mash schedule 
45 oC  113 oF  for  20 minutes as a & β-glucanase (cytolytic) rest 
62 oC  144 oF  for 30 minutes as a β-amylase rest 
72 oC  162 oF  for 30 minutes as a saccharification rest 
78 oC  173 oF  for 10 minutes as a mash out 
 

Sparge to collect  55 L  14.53 gallons 
Boil to yield  50 L  13 gallons 
Ferment @   11 oC  52 oF   using Fermentis Saflager S-23 
Lager @      2 oC  35.6 oF   for 3 weeks. 
 

Hallertauer Hurcules hops were used @ 18 EBC bittering units (equivalent to IBU) 
 

After lagering, the beer was filtered and bottled.  The bottles were stored @ 4 oC (39 oF) until 
analysis. 



 
Results:  OG  FG  Alc. v/v pH 
Barley malt  1.04829 1.0104  4.82%  4.28 
Oat malt  1.04492 1.0124  4.30%  4.51 
 

The barley and oat worts fermented nearly identically; the differences being that the oat beer had a 
bit higher pH and was lower in alcohol content. 
 

The wort provided by oats had a slightly higher β-glucan content and a slightly smaller free amino 
nitrogen (FAN) content.  It was also slightly higher in protein and lipids.  The oat wort actually 
lautered a bit faster than the barley wort but the post-lager filtering was slower. 
 

The oat beer’s flavor showed a strong berry (raspberry, blueberry, yogurt) flavor and a lower 
amount of staling compounds.  The barley beer’s flavor was fruity (apple). 
 

The study showed it is possible to brew a beer from 100% malted oats and the beer is comparable to 
an all barley malt beer. 
 

This is a good thing to know if you or a family member has celiac disease.  This knowledge is also 
advantageous if you are an adventurous brewer and have a passion for something out of the 
ordinary. 
 
 
 
Subject: Vitamin C in Beer    HBD #2388 4/1997 
 
Just a quick empirical observation on vitamin C in beer.   
 
I wanted to see if my beer was oxidized relative to commercial beer and so measured 
the ORP* of two samples.  I did OK.  I then stuck an aeration stone into the sample 
and gave it a shot of O2.  Unsurprisingly the ORP went through the roof.  Amused by 
this I dropped in a vitamin C tablet and the ORP went through the floor - well below 
where it was originally.  I never sat down and did anything even quasi scientific about 
this (it's on a long list) but the initial observation was that ascorbic acid is a pretty 
good reducing agent.   
 
*ORP – Oxygen Reducing Potential 
 
A. J. deLange 
 - Numquam in dubio, saepe in errore. 
 
 



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/

