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Beer & Cheese Pairings
by Mike Retzlaff

Everyone I know (at least of
any consequence) likes beer
and just about everyone likes
cheese. It is often a very
pleasant
experience
to
consume both at the same
sitting! Unfortunately, those combinations that I felt paired
really well have been lost due to my affliction with CRS
(can’t remember shit). However, I’m pretty sure the
pairing of artificial beer with artificial cheese was never on
that list.
When pairing anything, we’re hoping that the whole is
greater than the sum of the parts. Carbonation can
obliterate or enhance the texture of a cheese. Hoppiness
can augment or overwhelm the flavor. A malty beer can
completely negate the subtle nuances of delicate cheeses.
The key rules of pairing are:
a) Find characteristics from the beer and the cheese that
complement each other.
b) Find characteristics that contrast with one another.
Complementary examples include:
* Nut brown ales pair well with the nutty flavors in some
cheeses like Asiago.
* Sour beers pair well with bright and citrusy goat’s milk
cheeses.
Contrasting examples include:
* Stouts have some sweeter and darker notes that work
well with stronger bleu cheeses.
* Sour beers pair well with rich cheeses - especially with
stronger flavors.
I found the following pairing guide and thought a few others
might also find it interesting and even helpful. Of course, this is
not the final say-so as your mileage may vary. All tastes are
subjective Ittut it certainly seems a good place to start. It might
even encourage us to try alternate pairings. Keep notes if you are
subject to CRS!
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Hard Cheeses
Suggested Beers
Mild Cheddar .Czech Pilsners, Scottish Ales, Brown Ales
Sharp Cheddar ..................................... Stout, Pale Ale, IPA
Aged Cheddar (X Sharp) ..... Czech and German Pilsners
Smoked Gouda ................ Schlenkerla Rauchbier, Gratzer
Dutch Gouda ....................................................... Amber Ale
Aged Gouda .................................... American Barleywine
Gruyere ....Belgian Wit, Wheat, Bock, Oktoberfest, Porter
Emmenthal (Swiss) .......Amber ales, Oktoberfest, Marzen
Asiago ................. Nut Brown Ale, Fuller’s London Porter
Provolone ....... American PA, Vienna lagers (Dos Equis)
Parmigiano-Reggiano ..English IPA, Amber Ale, Marzen
Havarti ................................... Belgian Pale, American Pils
Pepper Jack ................... Winter Warmer, Hopitoulas IPA
Feta ..................................... Light Lagers, American Wheat
Bleu ............................................ Porter, Imperial Stout, IPA
Roquefort ........................... Strong Belgian Ales, Dark ales
Stilton ......... English Barleywine, Old Ale, Oatmeal Stout
Gorgonzola .............................. American Barleywine, IPA
Soft Cheeses ............................................. Suggested Beers
Boursin ........................................................... Belgian Tripel
Farmer’s (pressed ricotta) ................... Belgian Golden Ale
Mascarpone ............................................ Saison, Fruit beers
Munster ...................................... Kölsch, Flanders Red Ale
Washed Rind (soft & stinky) .............. Strong Belgian Ales
Camembert / Brie..................... IPA, Kriek, NOLA Blonde
Goat ...... Wit, Weizen, Lambic, Flanders Red, Oud Bruin
There are plenty of other combinations to consider. In
addition, particular breads and crackers can really
enhance the experience. Perhaps the best combination
for you will be an unexpected surprise. In any case, if
you have a favorite or happen upon a really good
pairing, say something and we’ll have a follow-up on this
subject. It would be good to put together a list of specific
pairings; especially with local beers.
Send your ideas and comments to mickey.61@cox.net
Bon appétit!
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A bit of history...
“A German Beer Garden
on Sunday Evening.”
Between 1820 and 1860, 1,500,000 immigrants
arrived in America from Germany. Many of the
new arrivals who settled in cities such as New
York worked as shopkeepers and skilled
tradesmen, although many more worked as
employees in construction, brewing, and
manufacturing. Although German immigrants did
not mix politics and liquor, reformers were
disconcerted by the atmosphere of their social
establishments. Unlike the bars in Irish
neighborhoods, the beer gardens catered to whole
families. As this 1859 engraving shows, public
drinking was only one attraction at a beer garden;
but to reformers the presence of women and
children suggested immorality.

The History of Belgian Beer
Go to the CCH website and read all about it!

http://www.crescentcityhomebrewers.org/
It’s under About / Articles / History
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Gerald Lester, Mark Seiffert
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Carol Rice
Source: Harper’s Weekly, October 15, 1858—American
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______________________________________

COME TO THE MEETINGS
Bring your friends.
Meetings are usually held on the first
Wednesday of the month,
beginning at 7:00pm at:
The Deutsches Haus
1023 Ridgewood Street,
Metairie Louisiana
Please support the Haus by purchasing
at least one beer at the bar.

SUBMIT ARTICLES
and other interesting stuff...
Submission deadline for articles is the 21st of the
month. Anything that arrives after that will
be held for the next month’s issue.
What you submit, will be formatted only. Please
use spell check and consider the grammatical
Changes suggested by your word processor..................
SUBMIT TO: dogearbrewing@hotmail.com.
SUBJECT LINE: HOPLINE Thanks. Carol
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BrewOff News and Such
"What contemptible scoundrel has stolen
the cork to my lunch?" -W.C. FieldsWell Buckeroo's, the year got off to a bang with the
first BrewOff at Ryan Casteix's house in Harahan.
Peter Caddoo took time off from his busy work
schedule, to teach a dedicated team of home
brewers how to make an IPA. It turns out you add a
lot of hops, who knew? The hops in question were
just picked, whole leaf, still moist, and came in
pound bags. We used several bags. This plethora of
hops was balanced with a mixture of Maris Otter,
Pilsner, Acidulated malt, and Oats to a starting
gravity of 1.062. We were able to net about 53
gallons all done. It will be interesting to try these
beers side by side, since the individual yeast strains
used were so varied. I would like to thank Ryan
and his wife for hosting us, Marcel for his delicious
gumbo, and Peter for his brewing skills.
Now, what does a committed brewer do after he
just finished brewing a beer? Why he starts
planning the next one! The February BrewOff will
be an Oatmeal Stout, led by Gerald Lester on the
11th. We still need a host, equipment movers, and

grunts. This beer should be ready by St. Patrick’s
Day so don't get left behind.
The Annual "Fish Memorial Sausage Stuffing and
Beer Festival" will be on the 18th of March. As in
the past, we will be doing a 50-gallon batch of Rye
PA which is a tasty, well beloved style. We still
need a Brewmaster, gear movers, and grunts. For
those of you who have never been, this event is a
lot of fun and even makes money for the club. I
will be handling the beer making side of it, if you
plan to attend to make sausage or just buy some,
you can get in touch with Steve Clarke.
In April, we will be making a Pilsner at Greg
Hackenberg's house uptown. May will bring us to
John Foley's house in Lakeview with a historic
recreation of Katie Luther's homebrew, and June
will be the Brewing in a Bathing suit event at my
house, also in Lakeview.
To sign up for any event, or if you have questions,
see me at a meeting or email me at
neilwbarnett@yahoo.com.
As always, I'm your

Director Undertaking Massive Brewing Operations,
take care and keep brewing. Neil

2017 BrewOff Schedule (Subject to Change)
A BrewOff is a group event in which we make 50 gallons of beer with the Club equipment. The wort is 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. Standard Wort: $25.00 Standard Lunch: $10.00
DATE STYLE
02/11 Oatmeal Stout
03/18

Rye PA

LOCATION

BREWMASTER
.

Monk's Haus
7967 Barataria Blvd, Crown Point

.

Greg Hackenberg

3422 Annunciation St, New Orleans

.

totally historic Ale

John Foley

6386 Canal Blvd, New Orleans

The Diet of Brewers

Lime Agave Saison

Neil Barnett
5636 Hawthorne Pl, New Orleans

Neil Barnett

04/15

Pilsner

05/13

Katie Luther's

06/24

HOST
Gerald Lester

*BIABS
08/12

California Common

09/23

Belgian Blond

10/28

Christmas Ale

11/11

Scotch Ale

.
.
.
.

Urban South

1645 Tchoupitoulas St, New Orleans

.
.

*Brewing in a Bathing Suit
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2017
february
1 Meeting, 7:00pm at Deutsches Haus
11 BrewOff. See Neil’s calendar for details.
18 Beer Appreciation School,
9:00am at Deutsches Haus

march
8 Meeting, 7:00pm at Deutsches Haus
18 BrewOff and “Fish” Memorial SausageMaking Party, 8:00am – 4:00pm
7967 Barataria Blvd, Marrero, LA 70072
25 Beer Appreciation School,
9:00am at Deutsches Haus
NEW DATE! Not the third Saturday!

april
5 Meeting, 7:00pm at Deutsches Haus
8 Beer Appreciation School,
9:00am at Deutsches Haus
Note: Not the third Saturday!
15 BrewOff. See Neil’s calendar for details.

may
3 Meeting, 7:00pm at Deutsches Haus
10 Crawfish Boil (tentative)
10:00am - 4:00pm
13 BrewOff. See Neil’s calendar for details.
27 Beer Appreciation School,
9:00am at Deutsches Haus
Note: Not the third Saturday!

june
7 Meeting, 7:00pm at Deutsches Haus
24 Beer Appreciation School,
9:00am at Deutsches Haus
Note: Not the third Saturday!
24 BrewOff. See Neil’s calendar for details.

july
5 Meeting, 7:00pm at Deutsches Haus
15 Beer Appreciation School,
9:00am at Deutsches Haus

august
2 Meeting, 7:00pm at Deutsches Haus
12 BrewOff. See Neil’s calendar for details.
19 Beer Appreciation School,
9:00am at Deutsches Haus

september
5 Meeting, 7:00pm at Deutsches Haus
16 Beer Appreciation School,
9:00am at Deutsches Haus
23 BrewOff. See Neil’s calendar for details.

october
4 Meeting, 7:00pm at Deutsches Haus
21 Beer Appreciation School,
9:00am at Deutsches Haus
28 BrewOff. See Neil’s calendar for details.

november
1 Meeting, 7:00pm at Deutsches Haus
11 BrewOff. See Neil’s calendar for details.
18 Beer Appreciation School,
9:00am at Deutsches Haus

december
?? Christmas Party - TBA
16 Maybe - Beer Appreciation School,
Graduation Party
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CRESCENT CITY HOMEBREWERS
3444 Somerset Drive
New Orleans, Louisiana 70131

2017 MEMBERSHIP APPLICATION
Yearly Dues: $30.00

Mission Statement and Purpose

To promote Homebrewing within the club; through public awareness and appreciation of the quality and
variety of homebrew; through education and research; and through the collection and dissemination of
information. To serve as a forum for technological and cross-cultural aspects of the Art of
Homebrewing. Most importantly, to encourage responsible alcohol consumption.
New Member

Returning Member (joined CCH in__________)

Name:______________________________________ Home Telephone: (
Home Address:_______________________________ Cellular Telephone: (

)_________________
)_______________

City, State, ZIP:______________________________ e-mail: _____________________________
Date of Birth:________________________________ Spouse:_____________________________
Occupation:_____________________________________________________________________
Employer:___________________________________ Work Telephone: (
Homebrewing Experience:

Beginner

Intermediate

)_________________

Advanced

Beer Judging Experience:
BJCP Ranking: # _________

Non-BJCP:

None

Apprentice

Recognized

Certified

National

Master

Experienced

Professional Brewer

I FULLY UNDERSTAND THAT: My participation in the Crescent City Homebrewers is entirely
voluntary. I know that alcoholic beverages are offered at various functions, and that my consumption of
these beverages may affect my perceptions and reactions. I accept full responsibility for myself, and
absolve the CRESCENT CITY HOMEBREWERS, ITS OFFICERS, DIRECTORS, AND FELLOW
MEMBERS; AND DEUTSCHES HAUS of any responsibility for my conduct, behavior, and actions.
SIGNED:__________________________________________ DATE:______________, 2017
Paid: $_________

Cash

Check #___________

For the responsible drinker, there is always another party.
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ADDENDUM
In the past, there has been a monthly column called President’s Corner. After some wheedling, Ryan
has written one. However, I failed to check e-mail before I sent out the February issue this morning.
Mia Culpa! So, the humble editor of this rag is very pleased to announce the return of - ta da –

The
President’s
Corner
Ryan Casteix
First off I would like to thank last years board
members for providing great leadership and
fun club events. We had a very successful 2016
including a Winterfest event that entertained,
fed and provided great homebrew for about
400 people. We need to keep that momentum
going and carry it into 2017 as we find ways to
improve our club and provide great events for
our member and families. Coming up in 2017

we will have the annual Sausage Fest / Brew
Off at Monk's Haus in Crown Point. It is a
great event that brings everyone together while
we make some awesome sausage and even
better beer. I recommend the chorizo....it
makes a great chili. Neil has done a great job
lining up a bunch of BrewOff for this year. Also
this year we will be doing the crawfish boil
some time in May which will include families
and friends. Thankfully, Frank will be heading
this up. We should have more details at the
next meeting. See you there.
That is all from your President!

