NORM’S APA

Packaged 8/30/03,  Winning beer at 11/03 meeting of Brew Bayou

Ingredients:


8.000 lb Domestic 2-row pale malt


0.500lb Domestic wheat malt


0.625 lb German light Munich malt


0.500 lb Belgian aromatic malt


0.500 lb Belgian bisquit malt


0.163 lb Belgian Special B malt


9.3 HBU Centennial loose bittering hops


4.5 HBU Centennial pellet bittering hops


5.9 HBU Cascades pellet flavoring hops


5.9 HBU Cascades pellet aroma hops


5.9 HBU Cascades pellet dry hops


1 pack Wyeast #1056 in starter


0.5 tsp Irish moss


1.5 tsp gypsum


0.5 tsp Epsom salts


9 gallons R.O. water

Procedure:

Mash the grains in 12 qt water at 167F.  Add half the mineral salts to mash water before heating.  Rest at 153F for 90 min.  Draw 2 qt and heat to 172F as lauter to clarify run-off.  Sparge with 17 qt water at 172F to which the second half of minerals has been added.  Add 5 qt makeup to kettle and bring to boil.  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 at flame-out.  Steep for 5 min, then cool rapidly to 75F.

Transfer to fermenter, pitch yeast and oxygenate.  Ferment at 64<T<69F for 7 days.  Transfer to secondary fermenter, add dry hops, and ferment for at least 7 more days at 65<T<70F.  Transfer to keg and cold condition for 1 week.  CP fill bottles and enjoy the keg if you can keep visitors from drinking it up.

O.G.  1.053

F.G.   1.011

