NORM’S TRIPLE

Packaged 2/08/03,   Winning beer at 12/03 meeting of Brew Bayou

Ingredients:


14.75 lb German pilsner malt


  0.25 lb Belgian aromatic malt


  1.50 lb light brown sugar


7.5 HBU Styrian Goldings plug bittering hops


2.3 HBU Tettnanger pellets flavor hops


0.5 oz Saaz pellets aroma hops

1 pack Wyeast #1214 in starter

1 tsp Irish moss

0.5 tsp CaCl2


10 gallons R.O. water

Procedure:

Mash the grains in 18 qt water at 164F.  Add the salts to water before heating.  Rest at 151F for 90 min. Draw 2 qt and heat to 172F as lauter to clarify run-off.  Sparge with 18 qt of 172F water.  Adjust pH of sparge water to <5.7 with pinch of NaHCO3 followed by H3PO4.  Add sugar to kettle.  Bring to boil and boil for 90 min.  Add bittering hops for last 60 min of boil.  Add flavor hops for last 15 min of boil.  Add aroma hops for last 5 min of boil.  Cool and transfer to fermenter.  Pitch yeast and oxygenate.  Ferment at 70<T<73F for 9 days.  Rack to secondary fermenter and ferment at 70<T<73 for 7 days.  Bottle with 0.5 cup corn sugar plus 0.33 cup Belgian candy sugar.

O.G.  1.089

F.G.   1.009

Note:  Some bottles were undercarbonated.  Be sure to mix your primer well in your bottling bucket even at the risk of aeration.

