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arguably only two primary approaches
ISSUEthat
6
cooks must consider with each dish they are
trying to pair. Ask yourself this: Do I want a
beer that is going to contrast with the flavors in
this dish, or complement them? Both
approaches can create incredible results.


from

Beer and Food Pairing 101
Steve Koenig - October 08, 2015
Turn a duet into a perfect “brew-et” with
these tips on how to select the right craft beer to
accompany any dish.
Making great pairings isn’t just about serving
an incredible craft beer with a great dish. When
harmony exists between well-executed cuisine
and a perfectly paired beer, the effect can be
unforgettable. But pairing your dishes with the
right great craft beer doesn’t have to be hard or
intimidating. In fact, it’s really quite easy and
very, very fun. Of course, there are personal
preferences in both food and beer, so make sure
you take the beer preferences of your guests into
account as you develop your menu. You would
not serve a steak to someone who hates red
meat, so don’t serve an imperial stout to someone who you know doesn’t like big, dark ales.
While there are many different factors that go
into making a great pairing, there are

Contrasting
Think opposites attract. This is the riskier
approach to pairing, but when it works, it can
really pay off. Pair a sour beer with a sweet
dish, or a malty stout with briny seafood or a
pungent blue cheese. Contrasting pairings can
work best when the dish you are pairing has a
singular dominant flavor or texture characteristic. The contrasting beer can bring balance
to the dish by toning down the dominant
characteristic of the food, but leaving intact the
flavor that made you choose the dish in the first
place. For example, a dish with a heavy alfredo
cream sauce can be tempered with the
bitterness and cutting power of a highly
carbonated fresh pale ale. Pairing a crisp, clean
IPA with an oily fish can add a new dimension
to both the fish and the beer (not to mention the
fat of the fish heightens your tastebuds’
perception of the beer’s bitterness). Pairing that
same IPA with a complex dish such as Mole
Poblano can keep the over-the-top richness of
the mole from becoming overpowering.
[Cont. Pairings on page 2]
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BRING YOUR FRIENDS - NOW!

[Cont. from Pairings page 1]

Our meetings are usually held on the first
Wednesday of the month, beginning at 7:00pm at:

Complementing
If you are looking for complementing
flavors, you’re looking for perfect-pitch
harmony between the two. Think about the
aroma, flavor, and mouthfeel of the dish. Which
beers help accentuate those elements, raising
them to an even higher level? For example, if
you are making a dish that has deep roasted
aromas and flavors, consider what kinds of beer
have the same types of roast characteristics.
Slow-roasted ribs pair well with a nice
barleywine. The smoked flavor of the ribs
meshes beautifully with the roasted character of
the barleywine’s malt, while the sweet and
tangy spiciness of the barbecue sauce matches
the residual sweetness in the beer, and the
strength of flavors in both means that one does
not outweigh the other. For lighter, more
delicate fare, a general rule of thumb is to serve
lighter, more delicate beers. You can create
excellent beer pairings with everything from
salad to sorbet. Match the intensity of the beer
to the intensity of your dish.

The Deutsches Haus
1023 Ridgewood Street,
Metairie Louisiana
Please support the Haus by purchasing
at least one beer at the bar.

••PLEASE SUBMIT ARTICLES••
Submission deadline: 21st of the month. Anything
that arrives after that will be held for the next month.
What you submit, will be formatted only. Please use
spell check and consider the grammatical changes
suggested by your word processor. Some of them are just so
ridiculous!
SUBMIT TO: dogearbrewing@hotmail.com.
SUBJECT LINE: HOPLINE Thanks. Carol

••••••••••••••••••••••••••••••
$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$

...now, about your dues.
Only $30 for a year of fun and frolic, payable to
Treasurer Dan Rodbell, by check (made out to CCH),
credit card, PayPal (to mcharbo@tulane.edu) or with
that quaint stuff from another era – CA$H.
MEMBERSHIP BENEFITS:
The aforesaid fun and frolic, etc.
• Participation in our BrewOffs. See page 5. You do not
have to have ANY brewing experience. Brew-Offs give
participants hands-on experience.
Other members
come to socialize. Wort is $25. Lunch is $10.
• Participation in our annual sausage making day.
• First shot at a place on the bus for our pub crawls,
brewery tours, and other adventures we concoct.
• Members price tickets for our events, when
appropriate.
• Free Christmas Party. Guests tickets are $10.

$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$

Carbonation
A few other things to consider when pairing
beers with your dishes are temperature and
carbonation. Most of the craft beer on the
market is carbonated with carbon dioxide.
Carbonation occurs naturally in bottleconditioned beers, as the yeast creates carbon
dioxide as a by-product of the fermentation
process. Some beers, however, are carbonated
with nitrogen (nitro), which has a smaller
carbonation bubble than carbon dioxide and
results in a smooth, creamier mouthfeel.
Depending on the effect you want, these can be
a great way to smooth out really salty or greasy
foods—one of the reasons that Guinness (on
nitro) has been a favorite of fish & chips lovers
for hundreds of years. [Cont. Pairings, page 3]
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[Cont. from Pairings, page 2]
Serving
One of the mistakes many cooks make is
thinking that they have to pair a single dish
with an entire beer. Nothing could be further
from the truth. You want to serve just enough to
get the most flavor out of the dish, while
leaving the palate refreshed. Think one sip for
each bite of food. I like to serve a half ounce of
beer for every bite on the plate. Your guests
won’t be drinking between every bite, but you
want to make sure that they can start and finish
with a mouthful of beer. You might serve only 4
ounces of beer with a light appetizer, while the
entrée may require a full pint.
Don’t forget serving temperature. Many
beers actually taste better when they’ve had a
chance to warm up a little bit. While not a hard
and fast rule, the higher the alcohol content of
the beer, the warmer it should be served. There
are plenty of exceptions to this (some farmhouse ales, Goses, etc.), but make sure you are
serving your beer at the correct temperature
and planning accordingly. Remember, too, that
beer should rarely be just sipped. Make sure
your guests know to inhale, take a mouthful of
beer, and exhale through the nose to get the
maximum flavor, aroma, and experience.
Glassware is also extremely important when
it comes time to serve. You’ve put a lot of
thought into the presentation of your dish.
Your beer pairing deserves the same respect,
and the overall experience will be heightened
with the proper glassware. That being said,
don’t fret if you don’t have the perfect glass for
your beer. If the beer is great, it’ll be just fine.
Like anything, the more you practice pairing
beer and food, the better you’ll get. Cheers and
Bon Appétit! 

ROAD
TRIP!
July 22nd
$25.00

• Royal Brewery •
• Port Orleans •
• Big Easy Kombucha •
• Parleaux Beer Lab •
• Brieux CarrÉ •

HOPLINE
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A bit of history… COOPERAGE TOOLS
They've ta'en a weapon long and sharp,
And cut him by the knee;
Then tied him fast upon a cart,
Like a rogue for forgerie.
They laid him down upon his back,
And cudgelled him full sore;
They hung him up before the storm,
And turned him o'er and o'er.
They filled up a darksome pit
With water to the brim;
They heaved in John Barleycorn,
There let him sink or swim.

Be happy you don’t have to make your own barrels!

John Barleycorn
Robert Burns

(1759-1796)

There were three kings into the east,
Three kings both great and high,
An' they hae sworn a solemn oath
John Barleycorn should die.
They took a plough and ploughed him down,
Put clods upon his head;
An' they hae sworn a solemn oath
John Barleycorn was dead.
But the cheerfu' spring came kindly on,
And show'rs began to fall;
John Barleycorn got up again,
And sore surprised them all.
The sultry suns of summer came,
And he grew thick and strong;
His head weel armed wi' pointed spears,
That no one should him wrong.
The sober autumn entered mild,
When he grew wan and pale;
His bending joints and drooping head
Showed he began to fail.
His colour sickened more and more,
He faded into age;
And then his enemies began
To show their deadly rage.

They laid him out upon the floor,
To work him farther woe,
And still, as signs of life appeared,
They tossed him to and fro.

They wasted, o'er a scorching flame,
The marrow of his bones;
But a miller used him worst of all,
For he crushed him 'tween two stones.
And they hae ta'en his very heart's blood,
And drank it round and round;
And still the more and more they drank,
Their joy did more abound.
John Barleycorn was a hero bold,
Of noble enterprise;
For if you do but taste his blood,
'Twill make your courage rise;
'Twill make a man forget his woe;
'Twill heighten all his joy:
'Twill make the widow's heart to sing,
Tho' the tear were in her eye.
Then let us toast John Barleycorn,
Each man a glass in hand;
And may his great posterity
Ne'er fail in old Scotland! 

HOPLINE

IT’S JUST HOMEBREW . . .
What Could Go Wrong?
We’ve all had mishaps on brew day which may
have caused us grief at the time but in looking back,
we can take pride in surviving the ordeal.

Reported by “Brewer X”
“I was sanitizing a bunch of stuff in my fermenter
bucket. I thought I had removed all the pieces and
was pouring the sanitizer in the toilet. An unseen
airlock was still in there and went into the toilet
which automatically flushed taking the airlock
down. It got stuck in the toilet and I didn’t get it out
for several weeks. I had to rely on the charity of
friends and family during the interim as the toilet
wasn’t usable for its intended purpose.”
Short anecdotes of such personal terror, surprise, or
defeat should be valued as instructional as well as
amusing to the sadistic side of our fellow club
members. If you have a short story for Brewer X to
report, please send it to mickey.61@cox.net. You
can remain anonymous to avert needling by your
fellow brewers. 

LOUISIANA BREWERIES
Thanks, Nora! Last Updated:6//17.

How many have you visited?
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2115
I Decatur Street,
New Orleans, LA 70116


5. Broken Wheel Brewery
Brewpub [Fresh Catch Bistreaux], 2015
109 Tunica Drive East,
Marksville (Central LA) LA 71351


6. Cajun Brewing, 2015
206 Rayburn Street,
Lafayette, LA 70506


7. Chafunkta Brewing Company, 2013
21449 Marion Lane #2,
Mandeville, LA 70471


8. Chappapeela Farms Brewery, 2015
57542 Hillcrest School Road,
Amite City, LA 70422


9. Cottonport Brewing, 2016
5946 Horseshoe Lake Road,
Sterlington (NE LA), LA 71280
(Open for 3 months. Closed abruptly in May.
Might reopen? Unknown.)
 10.

Crying Eagle Brewing Company, 2016
1165 East McNeese Street,
Lake Charles, LA 70607
 11.

Covington Brewhouse,
2005 opened as Heiner Brau
226 East Lockwood Street,
Covington, LA 70433



1. Abita Brewing Company, 1986
21084 LA-36,
Covington, LA 70433
[P.O. Box 1510,
Abita Springs, 70420]


2. Bayou Teche Brewing, 2010
1106 Bushville Highway,
Arnaudville, LA 70512


3. Big Easy Bucha, 2017?
4040 Euphrosine Street
New Orleans, LA 70125


4. Brieux Carré, 2017

 12.

Crescent City Brewhouse, 1991
Brewpub
527 Decatur Street,
New Orleans, LA 70139-1027
 13.

The Courtyard Brewery, 2014
1020 Erato Street,
New Orleans, LA 70130
 14.

Flying Heart Brewing, 2015
700 Barksdale Boulevard,
Bossier City, LA 71111
 15.

Flying Tiger Brewery, 2016
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506 North 2 Street,
Monroe, LA 71207
nd

 16.

40 Arpent Brewing Company, 2014
6808 North Peters Street,
Arabi, LA 70032
 17.

Gnarly Barley Brewing Company, 2014
1709 Corbin Road,
Hammond, LA 70403
18.

Gordon Biersch Brewery Restaurant,

2004
Brewpub, (chain)
200 Poydras Street,
New Orleans,
 19.

Great Raft Brewing, 2013
1251 Dalzell Street,
Shreveport, LA 71104
 20.

Louisiana Purchase Brewing Company,

2017
128 West Pine Street,
Ponchatoula, LA 70454
 21.

Low Road Brewing, 2017
1110 C. M. Fagan Drive,
Hammond, LA 70403
 22.

Mudbug Brewery, 2014
1878 LA-3185,
Thibodaux, LA 70301
 23.

NOLA Brewing Company, 2009
3001 Tchoupitoulas Street,
New Orleans, LA 70115
 24.

Old Rail Brewing Company, 2013
Brewpub
639 Girod Street,
Mandeville, LA 70471
 25.

Ouachita Brewing Company, 2015
95 South Railroad Avenue,
West Monroe, LA 71291
 26.

Parish Brewing Company, 2010
229 Jared Drive,
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Broussard, LA 70518
 27.

Parleaux Beer Lab, 2017
634 Lesseps Street,
New Orleans, LA 70117
 28.

Port Orleans Brewing Co., 2017
4124 Tchoupitoulas Street,
New Orleans, 70115
 29.

Red River Brewing Company, 2013
1200 Marshall Street #500,
Shreveport, LA 71101
 30.

Royal Brewery, 2017
7366 Townsend Place, B
New Orleans, LA 70126
 31.

Second Line Brewing, 2015
433 North Bernadotte Street,
New Orleans, LA,70119
 32.

Southern Craft Brewing Co., 2016
14141 Airline Highway # 4J
Baton Rouge, LA 70817
 33.

Spigots Brew Pub, 2017
622 Barrow Street,
Houma, LA 70360
 34.

Tin Roof Brewing Company, LLC, 2010
1624 Wyoming Street,
Baton Rouge, LA 70802
 35.

Urban South Brewery, 2016
1645 Tchoupitoulas Street,
New Orleans, LA 70130
 36.

Wayward Owl Brewing Company, 2016
3940 Thalia Street,
New Orleans, LA 70125
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Brewoff News and Such for July
I would give all my fame for a pot of ale and safety.
- Shakespeare, Henry V- Gave his kingdom for Truck
Hey Buckeroo's,
I just came back from 10 days up north, and need to get this out fast
before I blow the deadline. There will be a lot of cut and pasting going on.
On June 24th, this Saturday, at my house, we will be brewing a
Lime Agave Saison. This will be the first BIABS event of the season, so
bring your swim trunks. We will be trying for a 6% alcohol beer, the
7.7% test batch tasted great but was a little extreme. If you just want to
use the pool and hang out, sign up as a guest. My truck will be there
In August, on the 5th, we will be doing the second BIABS event at
Barney Ryan's house. We will be making a California Common, or
possibly an Einbeck. This predecessor of the Bock is an extinct style,
which was one of Martin Luther's favorites. Imports of this Weissen
Bock beer into Bavaria , and the resulting loss of revenue to the
kingdom, was one of the reasons for the Reinheitsgebot. Barney will
be doing the cooking along with hosting, and the pool will open. Drive
your truck there I'm taking names now.
On September 23rd, at Brewstock, we will be brewing a Belgian
Blond ale, always a great style. The October event will be a Christmas
Ale, led by Mike Malley and hosted by Urban South. It is not too early
to sign up. Everyone loves trucks
Everyone is welcome to these events, truck drivers even more so, but
you must be a paid-up member to sign up for Wort.
To sign up for any event, or if you have questions, see me at a
meeting or email me at neilwbarnett@yahoo.com. I want a truck I can homebrew in
As always, I'm your
Director Undertaking Massive Brewing Operations,
take care and keep brewing. Neil Damn right I drive a Truck

HOPLINE
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2017 BrewOff Schedule (Subject to Change)
Wort participants must bring their own 5-gallon fermenter, and yeast. Guests and Alternates are encouraged to
sign up and join in the fun. 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

HOST

LOCATION

BREWMASTER

Barney Ryan

He has a pool! BIABS – Brewing in a Bathing Suit

new date!!!!!!!!!!!!!!!!!!!!!!
08/5

California Common
(or Einbeck)

101 Garden Road, River Ridge

Neil Barnett
Greg Hackenburg

09/23

Belgian Blond

Kyle Dupont

Brewstock , 3800 Dryades Street

10/28

Christmas Ale

Urban South

1645 Tchoupitoulas Street

11/11

Scotch Ale

Standard Wort price $25.00

Mike Malley

.

William Thompson

.

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).

Fearless leader
June 6, 2015.

Yes, there is a pool!
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What’s a BrewOff?
Hi, I'm Neil, your Director Undertaking Massive Brewing Operations (DUMBO). For those of you new to
the club, or if you just have not been paying attention, I will describe what our Club BrewOffs are all about.
Our Club has a storage container located on the Deutsches Haus property. It houses our beer serving
equipment, along with our 50-gallon brewing system. About ten times a year, we move the gear to different
locations, and make a big batch of beer. These events are part educational, part social, and part constructive.
The 10 people who sign up as brewers, all bring home five gallons of wort, that's the constructive part. Guest
are also welcome, which is the social aspect. For those new to whole grain brewing, or who are just learning
about our equipment, we will instruct and educate.
The 10 brewing positions are:

A few important things to keep in mind:

1. Host: The person whose house we are using.
They will supply coffee, water and beer for the
event. The Host should have a level area for us to
brew in which also has access to a water facet and
electricity. They will coordinate with the Chef,
Brewmaster and equipment movers.

1. Do your best to try to stay within your budget.
The Brewmaster will have $250.00 to buy
ingredients. If the malt and grain bill is low, it may
be possible to supply dry yeast for the event. The
Chef will have $100 for the Wort participants and
another $10 each for the Guest and Alternates. I will
coordinate with you to let know how many people
will be there. Again, try to stay within budget.
2. Make sure all the equipment comes back to the
storage unit clean, and in working condition. If there
are any problems with the gear, or anything breaks,
let me know as soon as possible so we can address it
before the next BrewOff.

2. Brewmaster: The man or woman with the plan.
It is their job to come up with a recipe, buy
ingredients, and decide on the brewing program.
They will be in complete control of the entire
brewing operation and will instruct, and organize
the Grunts and helpers during the setup, mashing,
boiling, run off, clean up, and breakdown of the event.
3. Chef: The Chef supplies, cooks, and serves the
food at the event.
4 and 5. Equipment movers: These two people
are responsible for getting the equipment to and
from the event. In most cases, we try to move the
gear a day or two before. This makes it easier to get
a good start at 8 AM. After the event, they will load
the gear back up and take it back to the storage
container. Equipment movers must have their own
truck, van, or trailer to move the gear. They can also
come late to the event since they moved the gear the
day before.
6 thru 10. Grunts: These five good folks are the
muscle of the operation. They work under the
direction of the Brewmaster and Host to set up the
equipment, brew the beer, clean the gear, and help
breakdown the gear.
All Brewers are expected to work.

3. All brewers will need to bring a 5-gallon fermenter
and yeast, unless the Brewmaster tells you otherwise. When the Brewmaster gives the word, you
will pick numbers to decide the order of wort units.
4. The Host and Brewmaster will work with the
Equipment Movers to make sure all the gear is clean
and nothing is left behind.
5.
6. The Host’s and Brewmaster's word is Law.
7. These are Homebrewing events and homebrew
should be available at these events if possible. If not,
the host can buy some beer and submit the receipt.
8. Guests and Alternates are encouraged to sign up
and join in the fun.
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 on brewing,

Neil Damn right I drive a truck.

HOPLINE

JULY 1, 2017

P a g e | 10

2017
JUNE
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
22 Brewery Tour, South Shore, all day

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
7 Seville Quarter Beer Paining Dinner,
Pennsacola, Florida
8 Emerald Coast Beer Festival,
Pennsacola, Florida,
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
6 Up on the Roof, EJGH
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 WINTERFEST
BrewOff. See Neil’s calendar for details.
18 Beer Appreciation School,
9:00am at Deutsches Haus

DECEMBER
Christmas Party and election of officers
16 Maybe - Beer Appreciation School,
Graduation Party

TBA

2018
JANUARY
3 Meeting, 7:00pm at Deutsches Haus
18 BJCP Tasting Exam, Mandeville

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.

