NORM’S  MUNICH HELLES

Packaged 5/21/03,  Winning beer at 6/03 meeting of Brew Bayou

Ingredients:


7.5 lb German pilsner malt


0.5 lb German light Munich malt

1.0 lb British cara-pils malt

5.2 HBU Hallertauer loose bittering hops

2.0 HBU Hallertauer Hershbrucker pellets flavoring hops

0.5 oz      Hallertauer Hershbrucker pellets aroma hops

1 vial White Labs WLP-830 yeast in starter (1cup/1qt)

3 gm CaCl2

3 gm NaHCO3

9 gallons R.O. water

Procedure:

Mash grains in 11 qt of 130F water.  Add mineral salts before heating water.  Rest at 125F for 20 min.  Add 1 cup boiling water and bring T to 144F.  Rest for 25 min.  Heat to 154F and rest 25 min.  Heat to 172F for mash-off.  Sparge with 16 qt water at 172F.  Sparge water should have pH adjusted to less than 5.3 with H3PO4.  Add 5 qt makeup water and bring kettle to boil.  Boil for 90 min.  Add bittering hops at beginning of boil.  Add flavor hops last 5 min of boil.  Add aroma hops 5 min after flame out.  Steep for total of 7 min.  Cool as rapidly as possible to 60F and transfer to fermenter.  Top up to 5.25 gal if necessary with sterile water.  Pitch yeast and oxygenate.  Ferment at 49<T<52F until fermentation nearly complete.  Raise T to 60F for 2 days for diacetyl rest.  Then slowly cool to 32F and condition for 1 month.  Keg and carbonate to 10psig at 32F.  Counter pressure fill bottles for contests and drink the keg.

O.G.  1.051

F.G.  1.015

