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Pay 1 Price

Pay 1 Price
SHARE YOUR BEER
Bring your brew to the meeting.

When you bring your creation to the meeting, please sign the BROUGHT BEER sheet,
legibly, with your name and the style(s) you bring.
Last Meeting we had:
Chuck Costanza- Racer 5 Clone
Paul Costanza - Coconut IPA
Boom & Mike Retzlaff - Honey Brown, Sour Rye
Dan Rodbell- Paradise Lime Saison
Mark Adams - American Brown Ale
Chris Caterine - Naked Wise Guy IPA
Ryan Casteix - Sugar Cane Amber Ale
Brian Smith - Stout and Saison
Niki Bebic- Brown Ale
John Vinson III - Cigar City Big Sound
Peter Caddoo - Mechahopzilla, Irish Channel Stout
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Meeting Note: When you come to the meeting at the Deutsches Haus realize that for the
past 20 years they have allowed us to use their facilities free of charge. The only thing they
ask is for us to patronize the bar. So, we encourage you to have your first beer from their
taps. They have a quality selection.
???????????????????????????????

Please visit our new website
(under construction)
Crescent City Homebrewers
If you would like to suggest additions, changes or commentary, contact our webmaster
Mickey Giovingo at mickeyg51162@yahoo.com
^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^
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TURBID MASHING

by Mike Retzlaff

Nearly 200 years ago in what is now Belgium, the Dutch were
in charge and began taxing brewers based on the volume of
their mash tuns. In response, the brewers started cramming
more grain into their mash instead of using bigger tuns. In
1830, a revolt resulted in a free Belgium. They formed their
own oppressive and unresponsive government which changed
nothing as far as taxes on brewing. Without tax relief, these
thick mashes evolved into really thick mashes as low as 0.6
quarts per pound of grain! That’s 1.25 liters per kilogram for
you metric brewers.
Most of the brews they traditionally made (lambic, wit, small
beers) utilized a lot of raw wheat and flour which tended to
gum up the works when it came time for the lauter. These
ingredients made the resulting wort quite muddled or turbid.
This cloudy, starchy wort provided dextrins in sour beers for
the bacteria to eat once the yeast had done its job and
produced a remarkable amount of body for low gravity beers
which weren’t soured. The mash tuns of the day weren’t
heated directly and step infusion mashing was the norm.
However, because the mash tuns were now already full of
malt, crushed raw grain, flour, and brewing liquor, room had
to be made for the infusion of boiling water. They used a
tightly woven wicker basket as a strainer to separate the liquid
from the mash. They pushed the basket down into the mash
and removed enough wort to make room to add the boiling
water. At the end of the mashing, they simply ran the reserved
wort through the mash as an element of sparging during the
lauter. At some point as this new mashing regimen evolved,
they treated it as a backward decoction and boiled the
reserved wort before returning it to the mash tun in lieu of
adding boiling water at all.
With such thick mashes, mechanization was almost required.
The labor intensive method of stirring the thick mash with
oars eventually gave way to elaborate gear driven mashing
machines with arms and rakes which really took much of the
manual labor out of mashing. As the designs became more
elaborate, the arms were made hollow with perforated disks
attached to the ends. They worked like a rotating false bottom
to draw the mash liquor from the tun. At some point, the
government gave brewers an allowance for “head space” in
the tun so that the mash wouldn’t spill over the top. The
brewers immediately utilized this allowance to add more
grain. Another “upgrade” added a vertical conveyer screw to
the machinery which caused the mash to heap up in the center
and allowed them to add even more grist to the mash tun. The
turbid wort drawn from this mash necessitated the fabrication

of a “chain copper” which was a boiling vessel fitted with
rotating arms that dragged chains around the bottom of the
kettle. This kept the pasty sludge of the wort from scorching
during the boil. The Industrial Revolution certainly didn’t
bypass Belgian brewers.
By 1885, the Belgian government finally decided to tax
brewers on the gravity of the wort produced (as in Britain) and
the size of the mash tun no longer mattered; at least to the tax
collector. However, sixty-three years of doing something a
particular way makes it “normal” and, of course, all things
familiar tend to trump change of any kind. George M.
Johnson, a noted British brewing scientist once said “For the
space of sixty years, the best minds in the Belgian brewing
world seem to have concentrated on the problem of getting a
quart into a pint pot." Many Belgian brewers continued using
turbid mashing well into the 1950’s while it was slowly
replaced with procedures and equipment, which today, seem a
bit more recognizable to us.
Cantillon and Boon are two of the few breweries in Belgium
which still use this mashing method for Lambic-style beers.

Mash tun at Cantillon

Web Site Links to Some of Our Sponsors and Brother Clubs.

Deutsches Haus
Southern Brewing News
New Orleans Beer Company
Abita Brewery
Crescent City Brewhouse
Gordon Biersch
NOLA Brewing Company

BrewStock
BR club-Brasseurs a la maison
Dead Yeast Society – Lafayette

Bicyclebrewclub
Louisianahomebrewers
Maltmunchingmashmonsters
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It's Brewoff Time again!

The good Lord has changed water into wine, so how can
drinking beer be a sin?
- Sign near a Belgian Monastery
A lot has happened in the last few months, so I guess I should get down to it.
Sept 13, we cooked up a Winter Lager at the Doskey's homestead. Peter Caddoo created a lager
using a Decoction Mash. For those unfamiliar with this method, here is a quick synopsis. You mash
a portion of your malt, then raise the temp to boiling while stirring. Next you raise the temperature of
the rest of the malt and add the boiling malt. After that you turn around three times, click your heels
together, then bow to the east. I think that was what it said, Peter recipe had some beer stains on it.
I will try to have the recipe posted in the hopline. The result of all these machinations is a truly
unique, malty, delectable beer. I can't wait to try it. I would like to thank Mili and Rick for hosting,
Mike Malley for cooking, and Peter for acting as brew master.
On October 11th, we had the first brewoff at the Deutches Haus Oktoberfest. Sam Groome was
Brew master, and a Munich Helles was the style made. Brewing at a location like Rivertown is
inherently difficult, so I was very impressed to see how well the brewoff went. Sam came up with a
great recipe and brew plan, and followed it. They had an incredibly efficient mash which exceeded
expectations, and boosted the OG. Great job guys
The second Oktoberfest brewoff was on the 18th, and we made a Christmas Ale. Greg Hackenberg
used an Old English Ale recipe, hopped it with Bramling Cross and Challenger, and used Steen
syrup to boost the gravity. Using 145 pounds of grain just about maxed out the mash tuns, but we
were still able to hit a Original Gravity of 1.075, which was right on target. I went back multiple times
just to smell the wort, it smelled so much better than the pretzels I was making. This should be a
great beer.
The next event will be on November 8th, at Barney Ryan's house. The address is 101 Garden Rd,
Harahan, LA 70123. The style will be a Classic Pilsner and Marcel will be brew master. Only few
spots are left so sign up soon. Email me at neilwbarnett@yaoo.com or see me at the meeting.
If anyone is interested in a December brewoff, let me know soon. It would have to be the 6th or
13th. I will also be trying to set up a brew in January, which may just give us enough time for a Mardi
Gras beer. These brewoffs are not on the schedule, and I will only do it if I have people ready to
commit. Let me know if you are interested. I will also be taking suggestions from the members who
have been involved with brewoffs to find out what styles they want to see next year, and anything
else that may help with the events themselves. Be aware that these suggestions will be sent

through a bullshit filter before I consider them. Take care and keep brewing. Neil
HOW DO WE GET NEW MEMBERS?
BY ASKING OUR FRIENDS NOW,
NOT TOMORROW
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Purpose

CCH Beer (Appreciation) School

To increase the knowledge of beer and all-grain brewing; to increase the skill in evaluating and judging beer; and to indulge in appreciating 120+
beers***. The class will follow the Beer Judge Certification Program Style Guidelines.

Instructor
Carol Rice of Crescent City Homebrewers, Recognized Beer Judge, BJCP. I have been brewing with my husband, Richard, since 2000. We first
took this class in 1999, and thought it was only right that if we were going to judge beer, we should attempt to brew some. Richard is the gizmo
part of the team. I am recipe. I have been teaching all or part of this class since 2007.
I may be contacted at: 10105 Tiffany Drive, River Ridge, LA 70123, 504-737-4309, dogearbrewing@hotmail.com

Time and Place
The classes will be held on the third Saturday (mostly) of every month from 9:00 am to12:00 noon at the Deutsches Haus
1023 Ridgewood Street Metairie,
Louisiana.

Cost
$120.00 is due on or before January 17, 2015 the first class, for CCH members in good standing. This cost will defray the expense of the
handouts, materials, and beer used for the classes. Because Crescent City Homebrewers subsidizes the class, non-members will be charged an
additional $30.00 for membership in CCH. Classes are open to guests at any time for a charge of $20 per class. (Please make checks payable to
Carol L. Rice.)

Contents
Each class will include:
• a technical lecture, discussion, histories and descriptions of styles;
• tasting of teas from ingredients or comparative materials if appropriate to the lecture;
• and tastings of ten, or so, beers of similar styles (usually), histories, and characteristics.
Lectures will cover ingredients, brewing processes, beer flavors, troubleshooting, recipe creation, etc. The beers will be compared and contrasted,
then evaluated according to style.

BJCP Study Guide and Examination
The course loosely follows the BJCP Study Guide as a framework for the lectures. BJCP has changed the format of the examination process
dramatically. It is now a three-tiered process. The first step is a self-administered on-line entrance exam consisting of 200 general knowledge
questions. The second step is a tasting exam. In order to progress to the full written exam, each candidate must achieve a grade of 80% on the tasting
exam. Because this process may take years, I will not be conducting exams in New Orleans. See www.bjcp.org for more details.

Student Responsibilities
• To drink responsibly. For the responsible drinker, there is always another party.
• To print out and bring to all classes: The 2008 BJCP Style Guidelines, found at www.bjcp.org.
(The Hop Union Variety Data Book, at www.hopunion.com/hopunion-variety-databook.pdf. is also helpful.)
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2015 Syllabus (Subject to change if necessary…)

Water and Basic Brewing Chemistry
Wheat, Rye, and Rauchbiers.

1. January 17
Introduction to Class Format
Alcohol and the Human Body The Five Senses,
Physiology, Fermentation within the body, Blood
Alcohol Content, and the effects of Alcohol
History of Beer in Europe – Politics, Religion, and
Beer, Oh My!
Light Lagers, Pilsners, and Light Hybrids
1 B,C
1D
1E
2A
2B
2C
6A
6B
6C

American Lager
Munich Helles
Dortmunder Export
German Pils
Bohemian (Czech) Pils
American Pils
Cream Ale
Blonde Ale
Kölsch

2. February 21
Tasting and Evaluating BJCP judging, and score sheets. Discuss
the components of the sample beers, write up and evaluate with
score sheets.

Amber and Dark
Lagers
3A
3B
4A
4B
4C
***
***
***
***

Vienna Lager
Oktoberfest
Dark American Lager
Munich Dunkel
Schwarzbier
Pilsner Malt Tea 3°Lov.
Brown Malt Tea ??°Lov.
Vienna Malt Tea 4°Lov.
Munich Malt Tea 10°Lov.

3.March 21

8. August 15

6D
15 A
16 A
15 B
15 C
15 D
22 A

American Wheat Beer
Weizenbier
Belgian Wit
Dunkelweizen
Weizenbock April 18
Roggenbier
Classic Rauchbier

5. May 23

Mashing, Lautering/Sparging Mini-mash, all-grain,
rests, step infusions, enzymes and conversion, and
decoctions. Methods of sparging. Efficiency.
Amber, Brown, and Scottish Ales
10 B American Amber Ale
10 C American Brown Ale
11 A
English Mild
11 B Southern English Brown Ale
11 C Northern English Brown Ale
12 A Brown Porter
9A
Scottish Light 60/9B
Scottish Heavy 70/9C
Scottish Export 80/9D
Irish Red Ale
6. June 20

Hops Growing conditions and regions, uses, and
utilization. Relationship of cannabis sativa to humulus
lupulu. Sacred and herbal beers.
Single hopped beers and beers with alternative
bittering ingredients
7. July 18

Malting, Malts and Adjuncts
Bocks and Alts
5A
5B
5C
5D
7A
7C
***
***

4.

Maibock / Helles Bock
Traditional Bock
Doppelbock
Eisbock
Northern German Alt (hybrid)
Dusseldorf Alt (hybrid)
Dehusked Carafa III ??°Lov.
Roasted Barley ??° Lov.

Brewing Procedures Boiling, Hops Additions,
Chilling, and Aeration.
Bitters, Pale Ales, and IPA
8A
Standard/Ordinary Bitter
8B
Special/Best Bitter
8C
Extra Special Bitter (English Pale Ale)
10 A
American Pale Ale
16 B
Belgian Pale Ale
14 A
English IPA
14 B
American IPA
14 C Imperial IPA
NON Black IPA
Yeast and Fermentation Strains of Saccharomyes, Weizen
yeasts, Bretanomyces, other wild yeasts, and bacterias. Yeast
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life cycle. Starters, pitching, proper environments, and
attenuation. Carbonations and draft service.

Porters and Stouts
12 B
Robust Porter
12 C
Baltic (Imperial)
Porter 13 A
Dry Stout
13 B
Sweet
Stout 13 C
Oatmeal Stout
13 D
Foreign Extra
Stout 13 E
American Stout
13 F
Russian Imperial Stout
9. September 26
Recipe Formulation Includes a review of all aspects of brewing
and how to control their affects on the beer.

“Farmhouse” Ales and Sour Ales
16 C
Saison
16 D
Bière de
Garde 18 A
Belgian Blond 17
A Berliner Weisse
17 B
Flanders
Red
17 C
Flanders Brown / Oud
Bruin 17 D
Lambic
(unblended)
17 E
Gueze
17 F
Fruit Lambic
NON
Faro
10. October 17

Troubleshooting Discuss BJCP Fault List and
AHA Troubleshooter’s Guide
Strong Ales:
Belgian, Scotch, English, and American
18 A
Belgian Blond
Ale 18 B Belgian
Dubbel 18 C
Belgian Trippel
18 D
Belgian Golden
Strong 18 E
Belgian
Dark Strong 19 A Old Ale
19 B English
Barleywine 19 C
American Barleywine
9 E Strong Scotch Ale
(14C Imperial IPA was served in Class 7.)

11. November 21

Specialty Additions to Beer and Advanced Tasting
Manipulating additions of fruit, herbs, spices, smoke,
woody things. Tasting to distinguish grain bill
flavors from flavors produced by yeast, additions,
and oxidation.
Seasonal and Celebration Beers
Winter Warmers and Christmas
Ales
12. December 19 (or thereabouts)
Graduation This is usually held at a good beer store, where
the beers are selected at the beginning of the class. The date
and time will be adjusted depending upon the location of the
beer store selected.

Students’ choice of beers!
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Hank Speaks…

So Listen

by Hank Bienert
Hank shares insight into his psyche!!
A wise person constantly views their situation from afar,
the so-called meta position and that vantage point has lead
me in a new direction .
I have given up using glass as my primary fermenter
because I find the weight and relative risk of it not
acceptable. I'm back to the original large plastic fermenter
which has the advantage of being easy to clean , lightweight
but best of all it allows one to clean the initial krausen of
impurities....do not pretend your krausen and your tennis
shoes are immaculate...but you are still acceptable to St
Arnold of Metz ! .and the open bucket lets one top crop the
yeast. A lot of studies indicate that the top crop is much
cleaner and stronger than what we get as sediment and this
has been my personal experience

Beginning to make BIG life plans for the new
year?
How about being a brewery owner?
How a Brewing Hobby Became a Business

Scott Smith Talks About Growing His Beer
Sales—but Not Too Much

Using his family’s savings, he bought used brewing
equipment and made do without any employees for the first
several years. His sign was a piece of cardboard held to the
door with duct tape.The 48-year-old mechanical engineer, a
vegetarian and father of two, spent 13 years working as a
manufacturing and information-technology manager at
bleach maker Clorox Co. before abruptly quitting the
corporate world when he was in his late 30s to turn his
home-brewing hobby into a business.
His company, East End Brewing Co., is now one of
Pittsburgh’s best-known craft beer makers, and today Mr.
Smith can afford to pay four full-time and five part-time
employees.
When he expanded capacity and bought a building in a
better neighborhood three years ago, he raised $100,000 by
persuading 100 people to pay in advance for $1,000 of beer
and other merchandise—effectively a zero-interest loan. He
has avoided bank loans, except for a second mortgage on
his home to help finance the expansion.
He spoke recently with The Wall Street Journal. Here are
edited excerpts:

The Personal Touch
WSJ: What were your goals when you started out?
MR. SMITH: I didn’t want to take over the world or become a
beer mogul. I just wanted to be able to do something
interesting. I like doing things with my hands and seeing the
physical results of effort. The initial vision was just me in a
building, making beer and delivering kegs around town.
WSJ: How have your goals changed over the years?
MR. SMITH: We don’t really do the corporate “Hey, what
should we be in five years or 10 years?” We usually have our
head down and we’re trying to figure out the goals for the
week. Right now, the goal is getting the doors open on our
new brewpub.
WSJ: How do you decide how big a craft business should
grow?

‘As craft beer grows, it’s taking share away from the big
multinational brands,’ Mr. Smith says. James R. Hagerty
Scott A. Smith has survived as a craft brewer through
frugality, humor and improvisation.
A decade ago, when Mr. Smith was looking at a vacant
building to rent for his new brewing business, the owner
promised to remove all the dead rats. Mr. Smith didn’t
mind the rodents. “Every rat I see, the rent’s coming
down,” he recalls thinking.

MR. SMITH: That’s something my wife, Julie, and I spend a
lot of time talking about. How big is too big? [Maybe] it’s
when you become an administrator instead of a beer maker.
Our focus is going to continue to be local. I don’t see us
shipping beer across the country. The farther the beer gets
away from the brewery, the harder it is to control the quality,
and then it becomes a commodity. I don’t want to lose the
personal feel.
WSJ: How do you evaluate potential employees?
MR. SMITH: We don’t have a whole lot in the way of a formal
hiring practice. Generally, we’ll have somebody help out for a
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period and see how it works out. We get feedback from
everybody in the room, and ask if this is the right fit. I value
the feedback from the rest of the crew more than my own.
WSJ: Why have you avoided borrowing money from banks?
MR. SMITH: There’s probably a bunch of businesspeople out
there with M.B.A.s who would look at that and say, “Do you
know how cheap money is right now? You could get a loan
and do X, Y, Z.” It’s probably foolish, but it’s never been part
of our mind-set here. It’s my way of managing risk, so that if
for some reason the business goes south, I’m not beholden
to the bank to make a monthly payment. I don’t have that
hanging over me.

MR. SMITH: We still don’t have a sign on the front of our
building. This is the year it’s finally going to happen, I swear.
It’s become kind of a running gag, but at the same time I’m
completely embarrassed by it.
WSJ: Selling beer usually involves quirky humor. Could you
run this type of business without a sense of humor?
MR. SMITH: If you’re in the beer business and you don’t
have a sense of humor, why are you in the beer business? I
mean, it’s fun. By nature, it’s intoxicating.
When someone's little homebrewing hobby takes off...an
inspirational tale!!

Braving the Crowd
WSJ: What’s the biggest threat to your business?
MR. SMITH: Not paying attention. We just went through a
process of looking through our costs in excruciating detail.
We were actually selling one brand, Fat Gary Nut Brown Ale,
below cost. From an ingredient basis, it’s the cheapest beer
we make, so I was charging less for it. But ingredient cost is
such a small portion of the cost of beer. Labor and overhead
are much bigger. I didn’t have a [precise] number for any of
the costs at all; I just made a wild guess.
The baseline financial planning when we started was, “Hey,
is there more money in the bank account than there was last
month?” If so, great! I think we might be doing something
right, so keep doing that.
WSJ: How important is social media?
MR. SMITH: It’s become a huge part of what we do. I can
talk about a new beer on Twitter and have people show up at
the brewery for that beer that evening.
WSJ: Is the craft brew market getting too crowded?
MR. SMITH: It definitely gives me pause when I see all these
new guys coming out, and a lot of them are making fantastic
beer. It energizes us to make sure we are on top of our
quality. But I don’t think the craft beer market is overcrowded.
As craft beer grows, it’s taking share away from the big
multinational brands. And we’re pushing the idea that this is
something that’s made in your backyard. Local beer is fresh
beer.

Seeking a Sign
WSJ: What’s your advice for people setting up a business
like yours?
MR. SMITH: Find your identity, and then throw everything
you have behind that, because that’s going to be the most
honest and genuine way to connect with people. If you’re
trying to be something that you’re not, it will show. Embrace
your flaws—and call them character, if you need to.
WSJ: What flaws do you embrace?

IF WE KNOW a craft beer when we see one, we have Sierra
Nevada to thank. From the squat brown bottles with labels
depicting sylvan
scenes to the bitter-pine and citrus flavors of West Coast hops, this
pioneering brewery in California's Central Valley set the tone.
These days, though Sierra's bottles are still stubby, they whir down
the line thousands at a time. Sixty-foot-tall fermenters frame the
namesake mountains. And on Aug. 3, a $110 million brewery will
open in Mills River, N.C., 2,500 miles from those peaks.
Craft beer is at a turning point, and Sierra Nevada is once again its
pivot—a new kind of craft brewery, demanding a new definition of
the
term. The onetime upstart's million barrels a year may not quite
rival the nearly 100 million produced annually by Anheuser-Busch
InBev, the
world's largest brewer, but it's a long way from the 10,000 or so
Sierra was putting out in the early years.
What's in a Name?
What we talk about when we talk about beer
----Large Brewery: More than 6 million barrels a year. Includes
"macro" brewing companies like Anheuser-Busch InBev and
conglomerates
like MillerCoors, the joint venture between SABMiller and Molson
Coors.
----Craft Brewery: Fewer than 6 million barrels a year. Also at least
75% independently owned and focused on traditional brewing
methods and
styles.
----Regional Brewery: 15,000-16,000 barrels a year.
----Micro Brewery: Fewer than 15,000 barrels a year, most of it
sold off-site. "Brewpubs" have similar output but sell 25% or more
on-site.
----Nano Brewery: Mini micros, from garage-size setups to socalled "gypsy" brewers who borrow time on others' equipment;
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have no official limits. 100 barrels is a rough guideline.
As defined by the Brewers Association, a craft brewery produces
fewer than 6 million barrels a year. Sierra makes the cut; Boston
Beer Co., maker of Samuel Adams, does too, at almost 3 million.
But size matters, according Paul Gatza, the Association's director.
"At as little as 15,000 barrels, breweries start behaving differently,"
he said. "Maybe they hire a dedicated sales or human resources
person. They act more sophisticated."
For some beer geeks, that's a problem. The hippest bartenders in
brewing meccas like Denver and Portland, Ore., observe an
unofficial law: They only serve beer from breweries they can see
from their front door. But in less saturated locales, the growth of
breweries like Sierra Nevada is welcome news.
When Paul Camusi and Ken Grossman started Sierra Nevada in the
early 1980s with a cobbled-together brew system and $100,000,
they struggled to educate drinkers raised on mass-made suds that
good things could come from small breweries. Now, one's first beer
might well be a Sierra Nevada Pale Ale—which represents 60% of
the company's sales—and the brewery is doing all it can to make
sure it's perfect. "I have to respect those big breweries," said Brian
Grossman, Ken's son and co-manager of Sierra's Mills River
location. "Making sure every bottle tastes the same—that's hard to
do." Transporting beer fresh, fast and refrigerated costs Sierra
more than $4 a case in some instances. "Beer is heavy [liquid] in
heavy containers, and it costs a lot to move it over the Rockies,"
the younger Mr. Grossman said. As the brewery moved
more and more beer, it made sense to start brewing out East.
Other craft brewers have seen their flagship brews become cornerstore staples from one coast to another and, like Sierra, are growing
apace. Fort Collins, Colo.-based New Belgium will soon make its
famous Fat Tire at a second, 18-acre site in Asheville, N.C.
Another Colorado brewer, Oskar Blues, maker of Dale's Pale Ale,
has a plant in Brevard, N.C. Stone Brewing Co., headquartered in
Escondido, Calif., just announced a crowd sourced campaign to
fund an East Coast brewery, as well as plans for a brewpub in
Berlin. Meanwhile, Northern California's Lagunitas Brewing
Company is building in Chicago, owner Tony Magee's hometown
and a transportation hub.
Now, instead of convincing the public that good beer can come in
tiny batches, the challenge is proving that it can be produced in
quantity without losing its soul. And keeping these flagship craft
brews consistent across millions of barrels requires another sort of
creativity. "It might look like the same old Pale," Brian Grossman
said. "But it could have a new cap liner, or new packaging to
improve shelf stability."
California is home to an eclectic mix of almost 400 craft-breweries.
The Golden State's many breweries are increasingly as much of a
draw as the stunning scenery along the Pacific Coast Highway.
Which is why it's beneficial all around that brewers like Sierra
Nevada are still in the craft category, said Mr. Gatza of the
Brewers Association: "They shouldn't be punished for being

successful. They bring expertise that all craft brewers are
benefiting from Scott Jennings, head brewer at Sierra's new
facility, said, "I don't see other craft brewers as competitors, I see
them as colleagues." He shared the secrets of his Torpedo hopinfusing machine with California's Firestone Walker. And Sierra's
annual Beer Camp Across America brings brewers and drinkers
together at festivals around the country that include collaborative
brew sessions on Sierra's small-batch system. This year's tour
kicked off with the release of a case of partnership beers made with
a dozen different breweries. New Belgium, too, plays big brother to
scrappier outfits like Indiana's 3 Floyds Brewing Co. Their latest
joint effort resuscitated a once-forgotten wheat beer called Grätzer,
introducing drinkers to an ancient style and an unfamiliar brewer at
the same time. "We have a responsibility to build momentum in the
industry," New Belgium's marketing director Josh Holmstrom said.
"Sometimes that means helping smaller brewers build their brand."
So, as these breweries grow, and their flagship beers sail ever
farther, they're better able to foster pet projects. Sierra Nevada's
new brewery will allow them to create more of their Pale Ale while
making room at both facilities for smaller-scale experiments. "For
the past few years there was a perception that we haven't been that
creative, but we've just been strapped," Mr. Jennings said. "Now
we're able to get back to our innovative roots."

^^^^^^^^^^^^^^^^^^^^^^^^^
^^^^^^^^^^^^^^^^^^^^^^^^^
^^^
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CRESCEC

CRESCENT CITY HOMEBREWERS
1213 Curtis Drive, Harvey, LA 70058
Email – cchhopline@aol.com

2015 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 Address

Date of Birth:

Spouse:

)

Occupation
Homebrewing Experience:

Beginner

Intermediate

Advanced

Beer Judging Experience:
BJCP Ranking: #
Certified
Non-BJCP:

Apprentice
National

None

Recognized

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 of any responsibility for my conduct, behavior, and actions.
SIGNED:__________________________________________ DATE:
Paid: $ 

Cash

, 2014

Check #

For the responsible drinker, there is always another party.
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Schedule of Events

2014 CALENDAR
November
CCH General Membership Meeting
CCH Winterfest @ Deutsches Haus
Club Brew

Wed
Sat
Sat

5
15
?

Fri

5

7:00 pm
6:00 pm
8:00 am

11:00 pm
11:00 pm
4:00 pm

December
CCH General Membership Meeting, Nominees
from Floor, Election and Christmas Party
Location Pending
Club Brew

Sat

7:00 pm

11:00 pm

7:00 am

4:00 pm

Beer of the Month
IPA
French Broad IPA
Samual Smith IPA
Bell Haven Twisted IPA
Hebrew Hop Manna IPA
St. Peters IPA
Meantime IPA
Rogue Farms 7 Hop IPA
Santa Fe Happy Camper IPA
Cocodrie Tripel IPA
Anonymous IPA
Juke Joint IPA

Hopitoulas IPA
Mecha Hopizilla Imperial IPA
Southern Hops’pitality IPA
Timber Beast IPA
Torpedo Extra IPA
Flipside Red IPA
Shipyard Black IPA
Elisa IPA
Founders All Day IPA
Ranger IPA
Rebel IPA
Full Sail IPA
Anchor IPA
Clown Shoes IPA
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Sweet Water IPA
Stoutds Double IPA
Horny Goat WisconZin IPA
Hopped Up and Horny IPA
Stone IPA
Stone Go to IPA
Stone Ruination IPA
Ell River IPA
Harpoon IPA
Harpoon Rich & Dan’s Rye IPA
Terrapin HI-5 IPA

CRESCENT CITY
HOMEBREWERS

C/o Monk Dauenhauer.

7967 Barataria Blvd
Crown Point, LA 70072

Terrapin Recreation IPA
RedHook IPA
GhostRider White IPA
Green Flash Hop Head Red IPA
Green Flash West Coast Double IPA
Green Flash White IPA
Green Flash Imperial IPA
Jackamo IPA
Southern Tier 2xIPA
Brew Dog Punk IPA

