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PRESIDENT’S CORNER – MARCH 2026 

 

Greetings all! 
 
We have some great events coming up this month. On March 20th we will have our 
monthly meetup, this time at Winston’s Pub & Patio on Metairie Rd. The First brewoff 
of the year will be on Saturday, March 28th at the Deutsches Haus. This will also be the 
return of the sausage stuffing event. Both will be occurring at the warehouse. Please 
see the calendar pages for times and addresses. 
 
Looking further ahead; 2028 will be a big year for us as it will be our 50th anniversary. I 
feel that we should mark this milestone with a year of great events; so to that end we 
are establishing a committee to do some planning. If you would like to get involved, 
please let us know by emailing crescentcityhomebrewers@gmail.com. Once we get a 
date set for the first meeting, we’ll let everyone know.  
 
Until next time, keep brewing! 
 

- Will 
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        BREWOFF SCHEDULE FOR 2026 (Subject to Change, Really) 

*BIABS = brewing in a bathing suit 

Standard Wort price $30.00        Standard Lunch price$10.00 

For any new members, a Brewoff is a group event in which we make 50 gallons of beer with the 
Club equipment. The wort is then split up into ten, 5-gallon units. The units are given out to the 
Host(1), Brewmaster(1), Chef(1), Equipment Movers(2), and Grunts(5). Guests and Alternates 
are encouraged to sign up and join in the fun. Wort participants must bring their own 5-gallon 
fermenter, and yeast. If you are interested, email DUMBOS at jack.horne@gmail.com or sign up 

at the meetings. Buy a truck  

  

Date Style Host Location Brewmaster 
January 
1/17/26 

Winterfest Break    

February 
2/??/26 

-- -- -- -- 

March 
3/28/26 

Porter Fish Fest Sausage 
Stuffing Brewoff 

Deutsches Haus Mike Mailey 

April 
4/18/26 

Stout  Eva Biggers -- Craig Laginess 

May 
5/16/26 

Rye Beer  Greg Hankenberg -- Will Thompson 

June 
6/13/26 

BIABS 
Saison 

Neil Barnett 5636 Hawthorne Pl 
NOLA, 70124 

Neil Barnett 

July BUS TRIP -- -- -- 
8/1/26 Mead Day    

August 
8/8/26 

BIABS 
 

Barney and Diane 
Ryan 

-- -- 

September 
9/??/26 

-- -- -- -- 

October Octoberfest Break --- -- -- 

November 
11/7/26 

      LTHBD Matt and Rachel 
Ault 

-- -- 

November 
11/??/26 

Oyster Stout Charles Sule 6325 Perlito Dr 
NOLA 

-- 

     



 
 

 

 

Hey Buckeroo’s, 

Please sign up, if you know what's good for you. 

My email is neilwbarnett@yahoo.com.  

Take care, and keep brewing,  

DUMBO 

neilwbarnett@yahoo.com


UPCOMING
EVENTS

HERE ARE SOME
GREAT EVENTS

THAT YOU MAY BE
INTERESTED IN:

Apr
1

General Meeting
7 PM – Deutsches Haus

Apr
7

National Beer Day
1933 - The Cullen-Harrison Act goes into effect, ending prohibition

Apr
7

CCH Meetup
7 PM –Bayou Beer Garden

Apr
10-11

Hogs for the Cause
https://hogsfest.org/

Apr
11

Boot Brewfest
https://bootbrewfest.com/

Apr
18

Brewoff - Stout
8 AM - 214 Dorrington Blvd, Metairie

Apr
25

Chandyfest 2026
Chandelur Island Brewing - Gulfport

Apr
25

Zwanze Day
Cochon Butcher

May
6

General Meeting
7 PM – Deutsches Haus

May
TBD

Brewoff - Rye Beer
8 AM - TBD

https://hogsfest.org/
https://bootbrewfest.com/


We have many more events in the works for later
in the year. Watch this space,  or check out
https://crescentcityhomebrewers.org/calendar/.

Know of any events going on that we
might be interested in? Let us know at
crescentcityhomebrewers@gmail.com

May
30

CCH Meetup 
11 AM - Woldenberg Park - BYOB

Jun
3

General Meeting
7 PM – Deutsches Haus

Jun
6

Crawfish Boil
10 AM setup - First batch at 12 PM - 233 Labarre Rd

Jun
12

CCH Meetup
7 PM - The Swamp Room

Jun
13

BIABS Brewoff
8 AM – 5636 Hawthorne Place

Jun
27

Larry Brew Fest
4 PM – Castine Center, Mandeville

Jul
1

General Meeting
7 PM – Deutsches Haus

https://crescentcityhomebrewers.org/calendar/






















This article appears on the Label Peelers Blog.  It pertains to wine making but many of the 
thoughts apply to beer brewing. 

Submitted by Mike Retzlaff 
 

Checking your PH before Fermenting? You Should! 
Posted by Matteo Lahm on 10th Jan 2023 

Label Peelers Blog 

If you think you’ve taken every precaution, yet you are still getting stuck fermentation and/or 
spoilage, your problem is probably low acidity. Unlike sugar measurement, acidity is often 
overlooked. Most home winemakers get introduced to testing for sugars right off the bat.  
 
Hydrometers are inexpensive and easy to use. Testing for pH however is a bit more involved and 
can be intimidating. Reading pH is not as straightforward as sugars however, scary or not, if you 
are serious about making good wine (or beer), this is a mountain you must climb. Most 
importantly, you must adjust your pH before pitching your yeast.  
 
In the end, proper acidity is every bit as important as the right amount of sugar and if your juice 
(or wort) is outside the optimal range, you are almost guaranteed to have difficulties and 
undesirable results. Unless you are working with wine kits or fruit bases which come with acidity 
already adjusted, you most certainly want to learn how to measure and adjust pH. 
 
Before even discussing what high pH environments actually do to your yeast, let’s talk about the 
pH scale and how to interpret it. First, the lower the number, the higher the acidity. Fruits that 
can be used for making wine include grapes, apples, blueberries, cherries, cranberries, pears, 
peaches, plums and raspberries. The pH of these fruits varies, but generally ranges from 3.2 to 
4.0. If you have never studied pH, these numbers mean absolutely nothing so let’s dive in 
further. 

https://labelpeelers.com/label-peelers-blog/checking-your-ph-before-fermenting-you-should/


 

The pH scale is 0-14. 7 is neutral. A good example of neutral pH is distilled water. Solutions 
with pH below 7 are acidic and above 7 are basic. Though acids and bases are technically 
opposites, they have very similar dangers at the ends of the spectrum. Sodium hydroxide is a 
base with a pH of 14 and Battery acid has a pH of 0. Both can cause severe burns to skin and 
eyes and are not too different than the blood of Alien that burned through the floor of the 
spaceship. 
 
So, if a pH of 0 can burn off your limbs and dissolve metals, how do you visualize the 
differences in the amount of acids in fruits? The pH scale works by measuring the concentration 
of hydrogen ions in a solution. The lower the concentration of hydrogen ions, the higher the pH 
and the more alkaline the solution. Conversely, the higher the concentration of hydrogen ions, 
the lower the pH and the more acidic the solution. 
 
The pH scale is logarithmic, meaning that each unit on the scale is 10 times greater than the 
previous one. For example, a pH of 5 is 10 times more acidic than a pH of 6, and a pH of 4 is 
100 times more acidic than a pH of 6. The difference between a pH of 3.6 and 3.4 much bigger 
than you think. 3.4 is 10 times more acidic than a pH of 3.6! So, when your fruit measures 3.7, 
you now know just how much less acidic that is than a 3.4. 
 
Now let’s discuss what happens to your yeast in lower acid environments. Yeast can struggle to 
complete fermentation because it needs a certain level of acidity in order to thrive and convert 
the sugars into alcohol. If the environment is too low in acidity, the yeast will become stressed 
and may not complete fermentation, resulting in a sweet, low-alcohol wine. Additionally, a low-



acid environment can create the ideal conditions for bacterial growth, resulting in off-flavors, 
cloudiness and even spoilage. 
 
Acid blend can help to balance the low acidity and create a more optimal environment for the 
yeast to thrive. Acid blend is a blend of tartaric, malic, and citric acids that is added to the must 
to raise the overall acidity. This will give the yeast the ideal environment to complete 
fermentation and create a balanced, stable wine. 
 
Adding acid blend can be tricky. You need to take measurements and add acid blend with 
caution. Putting acid in is easy, getting it out is not. There are inexpensive methods like test 
strips and paper to measure pH but these work better with clear and low pigment fruits. With 
darker pigments, it gets more difficult because these methods involve color coded results, and the 
pigments tint the strips making them harder to read. 
 
Another much more reliable method is the trusty pH meter. There are an array to choose from 
that will fit your budget. Once you get beyond the learning curve of calibrating them before use, 
there is no better way to test the pH of your juice. 
 

• For best results, in virtually all beer styles, the mash pH should be 5.1–5.5 when measured 
at mash temperature, and 5.4–5.8 when measured at room temperature.  (At mash 
temperature the pH will measure about 0.3 lower due to greater dissociation of the 
hydrogen ions.)  Darker malts have more natural acidity, and therefore require more 
residual alkalinity to balance them to arrive at the optimum pH.  This relationship is a 
general one – different malts of the same Lovibond color value can have a different degree 
of acidity.  You can use the calculated color of a beer recipe as a guide, but don’t rely on it 
as gospel to determine the appropriate amount of residual alkalinity; it is a general 
relationship, like cloud color and rain.  This pH level accommodates the mash enzymes. 

      

• The pH of the wort drops with the addition of hops during the boil.  The pH of the beer 
continues to drop during fermentation.  Most finished beer should be about pH 4.6 or 
slightly less.  Higher pH will cause the beer to taste dull or flabby.  Think of it as squeezing 
a lemon on fish or a salad; it brightens the flavors.  Many beer styles such as Wit and Stout 
should have a slightly lower pH.  There are a number of sour beers which normally range 
down to pH 3.2 because of a ferment inoculated with bacteria. 

 
So, there you have it! Acidity is not only a major component of the harmony of your wine (beer), 
it is critical that you adjust it before you ferment. Think of your juice like a symphony with your 
yeast as the conductor. If the instruments are not in tune, you'll end up with a mess. Tune your 
acids correctly and your yeast will make beautiful wine (beer). Good luck!  

https://labelpeelers.com/equipment/testing/checker-1-economical-ph-tester/


 

 

 



Rock'n Ron got a brand new hip! 
 

 

 



 

BREW FOR THOUGHT – MARCH 2026 
 
 

 

Instant Pot Goulash 
Total TimePrep: 25 min. Cook: 50 min. + releasing 
Test Kitchen Approved 
Make a comforting pot of savory Instant Pot goulash in just under an hour. Tender beef, rich spices, 
and a hearty sauce come together for an easy, satisfying meal. 

Ingredients 
• 3 tablespoons olive oil 
• 1 boneless beef chuck roast (2-1/2 pounds), cut into 2-inch cubes 
• 4 small onions, thinly sliced 
• 1 cup beer or beef broth 
• 1/2 cup dry red wine or beef broth 
• 3 tablespoons tomato paste 
• 2 tablespoons sweet Hungarian paprika 
• 1 tablespoon beef base 
• 1 teaspoon caraway seeds 
• 1 teaspoon dried marjoram 
• 1/2 teaspoon salt 
• 1/4 teaspoon pepper 
• 2 bay leaves 
• Hot cooked pasta 

Directions 
1. Select saute or browning setting on a 6-qt. electric pressure cooker. Adjust for medium heat; 

add oil. When oil is hot, brown meat in batches. Remove and keep warm. Cook onions in 
drippings until tender, 4-5 minutes. Press cancel. Combine the next 10 ingredients; add to 
cooker. Return beef to cooker. 

2. Lock lid; close pressure-release valve. Adjust to pressure-cook on high for 25 minutes. Let 
pressure release naturally for 10 minutes; quick-release any remaining pressure. 

https://www.tasteofhome.com/article/test-kitchen-approved/


3. Select saute setting and adjust for medium heat; bring liquid to a boil. Cook until sauce reaches 
desired thickness, about 20 minutes. Remove bay leaves. Serve with pasta. 

Nutrition Facts 
0.750 cup: 326 calories, 19g fat (6g saturated fat), 92mg cholesterol, 468mg sodium, 7g carbohydrate 
(3g sugars, 2g fiber), 29g protein. 

Goulash always reminds me of living in Germany when my father was in the Army there. We had a 
German friend who didn't speak English, but she would always bring us her traditional dishes to try 

and this was one of my favorites. I'm sure she cooked it in the oven or on top of the stove for hours, but 
having a pressure cooker speeds up the time so it's ready in less than an hour. —Johnna Johnson, 

Scottsdale, Arizona 
 



BEEF, STOUT, AND BARLEY 
SOUP 

 Prep Time 20minutes minutes 
 Cook Time 2hours hours 

 Servings 4 servings 

 

Ingredients  

• ▢1 ½ lb beef blade roast 
• ▢1 large onion 
• ▢2 cloves garlic 
• ▢3-4 sprigs each fresh parsley and thyme 
• ▢1 bay leaf 
• ▢olive oil, as needed 
• ▢500 ml can stout beer 
• ▢6 cups beef broth 
• ▢2-3 carrots 
• ▢½ cup pearl barley 
• ▢½ cup chopped fresh parsley 
• ▢kosher salt and pepper 

Instructions  

1. Cut the blade roast into bite-sized pieces. Place the beef pieces onto a 
paper towel-lined plate and blot the beef to dry. Make a bouquet garni by tying 
together a few sprigs of thyme, parsley, and a bay leaf. Chop the onion and 
finely mince the garlic. 
2. Place a heavy bottomed pot over medium high heat and add 2 tbsp of 
olive oil. When the oil is hot add about a third of the beef pieces to the pot, 
making sure not to crowd them. Let cook until browned on the bottom. If the 
beef sticks to the pot, let it cook a little longer – the meat will release from the 
pan once fully browned. 

https://www.rhubarbandlavender.com/recipes/luncheon-beef-stout-and-barley-soup/


3. Turn the beef pieces over and brown the other side. Once browned, 
transfer the beef to a separate bowl. Repeat with the remaining beef until it has 
all been used. 
4. After removing the beef from the pot add the diced onion. If the pot is dry 
add a bit more olive oil so that the onions don’t stick. Sauté the onions for 3 to 5 
minutes until tender. Add the minced garlic and sauté for another minute until 
fragrant. 
5. Carefully pour the stout into the pot – it will spatter when it comes in 
contact with the oil. Cook for a minute, using a wooden spoon to scrape any 
browned bits from the bottom of the pan. Add the bouquet garni and a pinch 
of pepper along with the beef broth. 
6. Return the beef to the pot along with any accumulated juices. Bring the 
broth to a simmer then turn down the heat. Cover and cook gently at a simmer 
over low heat for 1 hour. 
7. While the beef is braising, chop the carrots into bite-sized pieces. Finely 
chop some extra parsley and set aside. 
8. After the beef has cooked for 1 hour, add the barley and carrots. Cover and 
continue to simmer on low, stirring regularly, until the barley is tender, about 45 
minutes.  
9. When the barley is tender, remove the bouquet garni. If the soup has 
thickened too much add a splash more of beef broth. Taste the soup and adjust 
the salt as needed. Stir in the chopped parsley and it’s ready to serve. Enjoy! 

 



SITES OF INTEREST 
 
Crescent City Homebrewers: 
Crescent City Homebrewers 
CCH Member Application 
 
Local Brewing Supply: 
Brewstock 
 
Louisiana Craft Beer Info: 
Louisiana Craft Brewers Guild 
 
Breweries: 
Big Easy Bucha 
Brewery Saint X 
Bayou Teche Brewing Company 
Brieux Carre Brewing Company 
Broad Street Cider & Ale 
Bywater Brew Pub 
Chafunkta Brewing Company 
Courtyard Brewery 
Crescent City Brewhouse 
Deadbeat Brewing 
Deutsches Haus 
Ecology Beer Creative and Taproom 
German Coast 
Gnarly Barley Brewing Company 
Kingfisher Cider 
Miel Brewery and Taproom 
New Orleans Lager and Ale Brewing Company 
Oak Street Brewery 
Parish Brewing 
Parleaux Beer Lab  
Port Orleans Brewing Company 
Second Line Brewing 
Skeeta Hawk Brewing 
Urban South Brewery 
Zony Mash Beer Project 
 
Member Pages: 
Crescent City Brew Talk 

https://crescentcityhomebrewers.org/
https://crescentcityhomebrewerscom.files.wordpress.com/2021/01/membership-application-2021.pdf
https://brewstock.com/
https://www.labeer.org/
https://drinkbigeasy.com/
https://www.brewerysaintx.com/
https://bayoutechebrewing.com/
https://www.brieuxcarre.com/
http://broadstreetcider.com/
https://www.bywaterbrewpub.com/
http://www.chafunktabrew.com/
https://courtyardbrewery.square.site/
https://www.crescentcitybrewhouse.com/
https://www.facebook.com/DeadbeatBrewing
https://deutscheshaus.org/
https://www.ecologybeer.com/
https://www.facebook.com/p/German-Coast-Beer-Co-61552205962200/
https://gnarlybeer.com/home.html
https://www.kingfishcider.com/
https://www.mielbrewery.com/
https://nolabrewing.com/
https://oakstbrewery.com/
https://parishbeer.com/parish-beer
https://www.parleauxbeerlab.com/
https://portorleansbrewingco.com/
https://www.secondlinebrewing.com/home
https://skeetahawkbrewing.com/about/
https://urbansouthbrewery.com/
https://www.zonymashbeer.com/
https://crescentcitybrewtalk.com/

