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MEETING LOCATION
Deutsches (Half-Way) Haus
1023 Ridgewood Street
Metairie, LA
April 6, 2016 @ 7:00 P.M.
At the last meeting the following -

The 2016 Club Officers are:
Chris Caterine– President
Ryan Casteix – Vice President
Tom Lay – Secretary
Dan Rodbell – Treasurer
Sam Grooms– Quartermaster
********************************

………………………………………..

Brought Beer:
Rick Doskey - London Porter
Mili Doskey - London Porter
Gerald Lester - Vienna Lager
Kevin Bergeron + Ryan Landry - Coconut Brown
Ron Mertz - Vienna Caddo Ale
Grant Capone - Barleywine + Milk Stout
Kyle Gregore + Gary Lipkos - West Coast IPA
Tom Lay - Belgian Dubble
Keith St. Pierre - Munich Helles
Michael Naquin - Duckweed
Sonny Day - Belgian IPA (?) + Red Ale
??? – Mead
Now it is your turn! Bring your creation to the meeting to
share with everyone.

Upcoming Events for 2016
***************************************

Pig Roast
May 7th

Roller Derby
July 23, 2016
UNO Arena - All Day
Details Forthcoming
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Dues
R
Due

Same Price as Last Year $30.00

Use the membership
form on page 10 of this
award winning
newsletter or on our
esteemed web site
www.crescentcityhomebrewers.org

Bring it to the meeting or mail it
to:
Crescent City Homebrewers, Inc.

3444 Somerset Drive
New Orleans, LA 70131
Makes checks payable to: CCH

????????????????????????????????
It’s Time To Come Home
http://www.crescentcityhomebrewers.org/
Have you been to our Club’s website lately? Wondrous
things can be found there to lift the veil of mystery which
might separate you from brewing nirvana. Rick Doskey,
our web master, is in the process of reformatting the
various pages so that everything is better organized and
can be accessed more easily.
Many years of Hoplines are there as well as most of the
latest meeting minutes.
The Brewoff schedule is
available along with a calendar of events. The Beer
School syllabus is at your beck and call. The By-Laws
of the club are there. You’ll find a number of photo
galleries. There is a resource page with links to many
interesting and valuable web sites.
There are more than 125 articles about beer and brewing.
They range from amusing to technical with a lot in
between. Some recount history as it pertains to our
favorite beverage. They are all worth the few minutes it

takes to read them. Many of these articles stem from the
hard won personal experience of our own members.
There’s plenty on DIY too!
Don’t be a stranger. Pour yourself a beer, go to our
website, and spend some time enjoying yourself . . . you
might just learn something!
HOW DO WE GET NEW MEMBERS?
BY ASKING OUR FRIENDS NOW,
NOT TOMORROW
CCH - Brewing Today For a Better Brew
Tomorrow

The Pump* by Greg Hackenberg
So, after a long hiatus, I reappear with a quick (like I can
write anything described as ‘quick’) piece for the
equipment corner on a recent hardware upgrade I
made…on the cheap. Yes, cheap, or as the Scots would
say ‘frugal’. I get the Scotts blood on my Mother’s side so
I am always looking to save a buck, and a little work
never put me off. I’ll have the assembled device at this
month’s meeting for viewing, so take this as the
documentation.
As, my 8+ year old valve on the Keggel was looking a
bit…worn, and I’d had a few ideas to improve my
process, so it was a good time to refit. What I wanted was
a whirlpool. After using the wonderful club equipment
and seeing how well a good whirlpool worked to remove
hops, trub, and other assorted gunk from the wort, I was
hooked (Oxford comma, back there, big fan of them), but
I needed a pump. Now, I do not have a big brew tower
super-system, etc. Gravity works pretty well for me, so I
was not looking to move mass quantities of liquid around.
But most of the available pumps do just that, like big
hulking quantities. Like, how fast can you drain a pool,
quantities. Not to mention they run well over a Franklin
along with his buddy Hamilton.
Now, if you’re a betting person, you would probably take
the odds that this is going to be about a cheap pump
system cobbled together out of parts, and you’d be right.
That’s what I did. After perusing a ridiculously long
thread at homebrewtalk.com, links, and a few ebay
searches, I had a plan. Technical note: the word format
will include hotlinks to all the parts, but I will list the full
links at the end.
First, we have to find a pump, and there is a likely
candidate in this DC solar water heater pump and I
recommend the 24v model, 12v is also available and
works just fine. If you have concerns, please wade on in to
the 124+ pages of the thread where all manner of concerns
over food grade vrs. potable water vrs. Chinese
manufacturing and/or the new world order and the call of
Cthulhu. Okay, I made up the Cthulhu bit, but, bottom
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line, these are rated for potable hot water and the plastic
type is pretty much okay with hot wort, and while there
may be some quality control issues…the damn things are
under $17, you can always buy another.

Next, there is that DC power bit. You can’t just plug
them in, you need a transformer/power supply. The issue
here is amperage, amps. You want at least 1 amp, 2
preferable, but more is better. A 3-5 amp supply and you
can run multiples of these with ease with little cost
difference. I went through that box of old transformers I
have (frugal, Scots blood, remember?) and nothing close
to even 1 amp, you may have better luck. I ended up
going with this power supply in a 3 amp version. There
are a LOT of other options, but make sure your voltage
12v or 24v matches up.

Here, at this point you can wire the pump up directly to
the power supply and off you go. But an on/off switch
sure would be nice, and the beauty of DC is you can
easily control the speed. You can find the parts
separately or combined. I opted for the Cadillac of cheap
chinses crap and used this speed control with an on/off
button, knob, and digital speed display (Oxford comma,
again). As with most stuff these day, there are lots of
other options, from simple in-line on/off switches, LED
buttons, and simpler speed controls. But again, make
sure your voltage 12v or 24v matches up.

Now, if you went with a speed control, and other bits, you
want to house them in something. Also these pumps are
tiny and the weight of a liquid filled hose would send
them tumbling. So they could use a little support to keep
them level. I went with a simple gray outdoor electrical
junction box from Home Despot, which is extremely
tough and seals with a gasket. It took a bit of dremel work
and drilling to get the parts in, as the plastic is too thick
for the knobs and display to mount. If you went with a
metal, or thin plastic electronic “project” box it should be
easier. Lastly, this power supply features a standard male
plug end. You can clip it off directly wire it to your
system, but I added a female socket (shown in the speed
control photo) in the side of the box. Be sure to get the
correct size, in my case it was 5.5mm x 2.1mm which is
one of the most common. Most have three prongs, you
only need the + and –, they are indicated in the photo.
Then, you need to wire it up…pretty simple with DC,
really, red is your positive. The red positive carried power
to the speed control via the socket and to the pump. The
Black negative carries it back to the power supply. This
particular control had clear + and - screw point
connections for the power in and pump out, indicated.
Other than stripping the wires, nothing too hard. But I did
solder the wires to the socket. Now here is the complete
build with cam lock fittings. Works like a charm. Thing
move five gallons in less than a minute and a half, and set
a nice whirlpool.
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*This title herein refers to the jazz-fusion tinged track by
Jeff Beck on the 1980 album Blow by Blow, for good
measure it appears on the Risky Business soundtrack …I
really need to name a beer Guido the Killer Pimp, but
what would it be?
Full Links:
Thread:
http://www.homebrewtalk.com/showthread.php?t=37590
4&highlight=positive
The Pump:
http://www.ebay.com/itm/361163382356?_trksid=p2057
872.m2749.l2649&ssPageName=STRK%3AMEBIDX%
3AIT
Power Supply:
http://www.ebay.com/itm/321897393755?_trksid=p2057
872.m2749.l2649&ssPageName=STRK%3AMEBIDX%
3AIT
Controllers:
http://www.ebay.com/itm/261678264066?_trksid=p2057
872.m2749.l2649&ssPageName=STRK%3AMEBIDX%
3AIT
http://www.ebay.com/itm/12V-24V-36V-Pulse-WidthPWM-DC-Motor-Speed-Regulator-Controller-Switch3A-1pc/281547042764?pt=LH_DefaultDomain_0&hash=item4
18d82efcc&afsrc=1&rmvSB=true
Separate Button: http://www.ebay.com/itm/5PCS16MM-RED-ROUND-MAINTAINED-PUSHBUTTON-LED-ILLUMINATED-24V-AC-DC-5-PINS/171189965703?pt=LH_DefaultDomain_0&hash=item2
7dbb79387
Socket:
http://www.ebay.com/itm/131119640273?_trksid=p2057
872.m2749.l2649&var=430862834255&ssPageName=S
TRK%3AMEBIDX%3AIT

**********************************

Hank Speaks and speaks and …
so read & Listen. This is long so get a beer or two

The Close Ties
Between
Exercise and
Beer

For many people, working out and alcohol are
closely linked. Sports teams and training
partners celebrate victories, bemoan defeats or
mark the end of training sessions with a beer or
three. Beer, in fact, provides a substantial
portion of some exercisers’ fluid intake after
workouts.
But whether exercise encourages people to drink
and, likewise, whether drinking encourages
people to exercise has been in dispute.
Now two new studies suggest that exercise may
well influence when and how much people
drink. Drinking may even affect whether people
exercise, and, the findings suggest, the interplay
between exercise and alcohol could be a good
thing.
Past epidemiological studies have shown that
people who exercise tend numerically also to be
people who drink, and vice versa. In a typical
study from 2001, for example, researchers found
that men and women who qualified as moderate
drinkers, meaning they downed about a drink a
day, were twice as likely to exercise regularly as
teetotalers.
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But most of these previous studies had
limitations. They relied, for instance, on
people’s ability to recall their exercise and
drinking habits over the course of, say, the past
year, which can be notoriously unreliable. They
also rarely took into account participants’ ages
and gender, which affect how much people
exercise and drink.
And perhaps most problematic, these past
studies rarely determined whether people’s
exercise and drinking tended to go hand in
hand, suggesting a strong link. In other words,
someone might work out on a Thursday and
then imbibe on Friday evening with friends,
providing no obvious connection between the
activities. But in many earlier studies, he or she
probably would have been categorized as an
exerciser who drinks.
So to better untangle the relationship between
drinking and sweating, researchers at
Pennsylvania State University, in the most
scientifically ambitious of the new studies,
turned to a representative group of 150 adult
men and women age 18 to 75 who already were
enrolled in an ongoing, long-term health study
at the university.
They asked these volunteers to visit the lab and
fill out extensive questionnaires about their
lifestyles, and then provided each of them with
a simple smartphone app that could be used to
record a day’s drinking and exercise activities.
The app would automatically send each day’s
report to the scientists.
The volunteers agreed to use the app for 21
consecutive days. Over the course of about a
year, covering different seasons, each
participant completed three of these 21-day
reports.
When the researchers collated and compared
the data from their volunteers, they found, for
the first time, an unequivocal correlation
between exercising on any given day and
subsequently drinking, especially if someone
exercised more than usual. As the scientists
write in their study, which was published
recently in Health Psychology, “people drank

more than usual on the same days that they
engaged in more physical activity than usual.”
This relationship held true throughout all
seasons of the year and whether someone was a
man or a woman, a collegian or a retiree. Age
and gender did not affect the results.
Thankfully, the data did not show that exercise
incited or exacerbated problem drinking. Only
very rarely during the study did anyone report
drinking heavily, which the researchers defined
as downing more than four drinks in succession
for a woman and five for a man.
But of course this kind of epidemiological study
cannot determine why working out and drinking
should be associated at all, which makes the
second study, a newly published review of past,
related experiments, especially those involving
animals, so compelling.
In the review, published in Frontiers in
Psychiatry, the authors point out that in lab
rodents, both exercise and alcohol have been
shown to increase activity in parts of the brain
related to reward processing. The animals seem,
in animal fashion, to get a kick out of both
exercise and drinking.
But while the animals’ brains responded
similarly to the two activities, they did not
respond identically, the past studies show. There
are aspects of reward processing related to
exercise that differ from reward processing
related to drinking, and those differences may
help to explain why, if given the opportunity,
animals will avidly engage in both running and
ethanol sipping. The resulting neurological high
appears to be generally more pervasive and
lasting than with either activity alone.
It’s possible, although not proved, that
something similar happens in people who
exercise and imbibe, said J. Leigh Leasure, an
associate professor at the University of Houston,
director of the school’s behavioral neuroscience
lab and the lead author of the new review.
Feeling a slight buzz after a workout, she said,
we may, without overt volition, look to extend
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and intensify that feeling with a beer, a glass of
wine or a cocktail.
But we also are more complicated and opaque
in our behavior than rodents and likely to
conjoin workouts and alcohol for many
additional and sometimes tangled reasons, Dr.
Leasure said. Many people, for instance,
exercise in large part to burn the calories
associated with drinking, meaning that, for
them, drinking drives exercise behavior. Social
bonding also plays an outsize role in the two
activities for many of us, Dr. Leasure said. The
camaraderie created on the practice field or
among workout partners can nudge exercisers
to reconvene convivially at the local bar, and
those gatherings may motivate reluctant
exercisers to stick with their routines, because
they feel rewarded afterward.
But while the available evidence suggests that
exercise may encourage people to drink, it does
not indicate that this relationship is necessarily
worrisome for the vast majority of us, Dr.
Leasure said. Someone who drinks moderately
is unlikely to become a problem drinker as a
result of exercise.
“But it’s good to be aware,” she said, that the
two activities frequently intersect. “Many
people may not have noticed” that they indulge
in an extra beer or two on those days when they
visit the running trail or the gym.
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Brewoff Schedule for 2016 (Subject to Change)
Date

Style

Host

Location

Brewmaster

1/23/2016

Vienna
IPA

3/5/2016

Cream Ale

Monk

4/16/2016

German Alt

Gordon Biersch

5/21/2016

Pre Prohibition Beer

John Foley

6/18/2016

BIABS Belgian Trappist

Neil Barnett

4841 Avron Blvd Metairie,
LA 70006
105 OK Ave Harahan, LA
70123
7967 Barataria Blvd
Crown Point, LA 70072
200 Poydras St.
New Orleans, LA 70130
6386 Canal Blvd
NOLA, 70124
5636 Hawthorne Pl, New
Orleans,70124

Peter Caddoo

2/20/2016

Rick and Milli
Doskey
Ryan Casteix

8/20/2016

Off month
BIABS ESB

Barney Ryan

101 Garden Road
River Ridge, LA 70123

9/24/2016

Old English Ale

Hank Bienert

360 Jefferson Ave
Metairie, LA

October

Imperial Pilsner

Brewstock

3800 Dryades St. New
Orleans, LA 70115

Chris Caterine
Tom Lay
Dan Rodbell
Legacy Brewers
Neil Barnett

7/16/2016

Greg Hackenberg

Dunkelwiessen
11/12/2016

*BIABS = brewing in a bathing suit

Standard Wort price $25.00

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 neilwbarnett@yahoo.com or sign up at the meetings.

Brewoff News and Such for April

"He that drinketh strong beer and goes to bed right mellow, lives as he
ought to live and dies a hearty fellow."
- Anonymous
Unfortunately, the last Brewoff had to be cancelled at the last minute due to a family emergency. I'm
sorry if it caused any inconvenience, but it could not be helped. The "Fish Fest" sausage event was
still as much fun as ever. I would like to thank Monk for letting us trash his house again, along with
Steve for getting it all together. We had a huge amount of beer donated this year, big thanks to
Sonny Day, Peter Caddoo, Mike Retzleff, Marcel, Chester, and" Himself".
The next Brewoff will be at Gordon Biersch on April 16th, and the style will be a German Alt beer.
Dan Rodbell will be the Brewmaster for this one. It is a really great style and perfect for the warmer
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weather. If you don't know anything about this "Old" style beer from Germany, now is the time to find
out. We still need equipment movers, some things never change, and a couple of Grunt slots are still
open. This event will be held in the pedestrian mall just outside of the restaurant, and folding chairs
will be needed for those who want to sit down. When interacting with the Public we CANNOT offer
them any of our beer, Gordon Biersch is our host and we must respect their wishes.
May 21st will be the first "Brews from the Crypt" event, and will be held at John Foley's house in
Lakeview. Several of our Legacy Members (just a nice word for old farts) will recreate a recipe from
the Glory Days of the Club. In this case it is a Pre Prohibition American Lager, which was lost due to
the Volstead Act and WWII. We still have some grunt spots and are looking for a chef.
The first BIABS event will be on June 18th at my house and will be a Belgian Trappist ale. To
counteract the heat, bring your bathing suit to use the pool before, during, or after the event. We
need equipment movers and a chef for that event. We will take the month of July off, and come back
on August 20th for the second BIABS event at Barney Ryan's house.
A new idea has been floated in regards to the division of labor at our Brewoffs. We are looking into
having an Assistant Brewmaster job in place of a regular Grunt slot. We came up with the name,
Assistant Brewmaster, after discarding such monikers as First Grunt, and Primo Maximus Minion.
The idea is to take some of the burden off of the Brewmaster and allow greater involvement by other
members. We are hoping this will especially help newer brewers who wish to learn more about whole
grain brewing in general and about our equipment in particular. Anyone interested should let me
know.
On another note, we will be taking donations of beer for two events coming up. On April 23, we will
be co-hosting the Reinheitsgebot Celebration at the Deutsches Haus from 6 -10 PM. The Home
brewers will be serving their beer along with NOLA, Urban South, 40 Arpent, Gordon Biersch, and
Crescent City Brewhouse. The normal German Beers sold at the house will be available along with a
cash bar, food, games and prizes. There is no cover charge and everything will be a la carte. Beer
will be distributed with tickets. Please donate beer if you can, but really try to make this event. We will
be having the brewers themselves here to talk about their beers so it should be interesting.
We will are also looking for donations for the Pig Roast on May 7th, which will run from 10 AM to 4
PM. So start brewing now!
If you are interested in any of the drivel I have written about, please contact me at
neilwbarnett@yahoo.com or see me at the meetings. Take care and keep brewing.
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Join us for

Reinheitsgebot

(German Beer Purity Law)
500 Year Anniversary
Saturday, April 23, 2016
6pm – 10pm
Deutsches Haus
1023 Ridgewood Drive
Metairie, LA 70001

Free Admission

REINHEITSGEBOT
(pronounced "Rine-Hites-gaBoat”)

German Beer
German “Beer Garden” Food
German Music
Educational Info
Beer & Food Pairings
Brewing Techniques
Games & Prizes
Craft Beers from 40 Arpent,
Crescent City Brewhouse,
Gordon Biersch, NOLA
Brewing Company, Urban
South & others

Sponsored by the Non-Profit

The Reinheitsgebot was passed April 23, 1516 in
the Bavarian city of Ingolstadt by the Duke
Wilhelm IV. It prescribes that only water, malt
and hops (later yeast was added) may be used in
beer production. Bavarian beers quickly became
renowned for their superior quality and
eventually all the lands of Germany enforced
the regulation. It stands for the preservation of
a traditional craft technique and is also
considered the oldest (still valid) Consumer
Protection Law in the world. It is the reason
German beers have such an excellent
reputation.

Supported by

The German Presence in the Gulf South
www.deutscheshaus.org
504-522-8014
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CRESCEC

CRESCENT CITY HOMEBREWERS
3444 Somerset Drive
New Orleans, LA 70131
Email – cchhopline@aol.com

2016 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
Employer:

Work Telephone:

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 my self, 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

, 2016

Check #

For the responsible drinker, there is always another party.

