NORM’S ROBUST PORTER, ENGLISH VERSION

Packaged 5/11/03,  Winning beer at 8/03 meeting of Brew Bayou

Ingredients:


9.00 lb British 2-row pale ale malt

1.00 lb British medium crystal malt

0.50 lb British chocolate malt

0.25 lb British black patent malt

0.25 lb German rauch malt


15.4 HBU Northern Brewer loose bittering hops


  5.4 HBU Fuggles pellets flavor hops

1.0 oz East Kent Goldings aroma hops

1 pack Wyeast #1056 in starter (0.92cup/20 oz)

2 gm calcium chloride

3 gm Epsom salts

4 gm sodium bicarbonate

1 gm gypsum

9 gallons R.O. water

0.75 cup corn sugar for priming

Procedure:

Mash the grains in 13 qt water at 164 F.  Add half of the mineral salts to water before heating.  Rest at 149 – 154 F for 90 min.  Draw 2 – 3 qt and heat to 172 F as lauter to clear run-off.  Sparge with 17 qt of 172 F water to which the second half of salts are added.  Sparge should be slow taking about 90 min.  Add 4 qt water to kettle and bring to boil.  Total boil time should be 90 min.  Add bittering hops for last 60 min of boil.  Add flavor hops for last 10 min of boil.  Add aroma hops at end of boil.  Steep for 5 min, then cool as rapidly as possible to 75 F and transfer to fermenter.  Top up to 5.25 gallon if necessary with sterile water.  Pitch yeast and oxygenate.  Ferment at 64 < T < 70 until fermentation nearly complete.    Rack to another fermenter and condition at 65 < T < 72 F for 7 days.  Bottle with the priming sugar as syrup.

O.G.  1.059

F.G.   1.021 (after primary fermentation of 11 days)

