NORM’S OCTOBERFEST

Packaged 9/06/03,  Winning beer at 10/03 meeting of Brew Bayou

Ingredients:


4.000 lb Belgian pilsner malt


3.000 lb German light Munich malt


2.000 lb German dark Munich malt


0.375 lb German light crystal malt


0.250 lb German medium crystal malt


0.500 lb Belgian cara-pils malt


5.0 HBU German Hallertauer pellet bittering hops


5.0 HBU German Hallertauer pellet flavoring hops


0.5 tsp Irish moss


1 pack Wyeast #2206 in 2-stage starter (1.33cup/1qt total)


1 tsp CaCl2


9 gallons R.O. water

Procedure:

Mash the grains in 14 qt water at 162F.  Add half the mineral salts to water before heating.  Rest at 151F for 90 min.  Draw 2 or 3 qt and heat to 172F as lauter to clear run-off.  Sparge with 16 qt of 172F water to which the second half of salts have been added.  PH of sparge water should be adjusted to 5.3 with H3PO4.  Add 4 qt makeup water 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.  Steep for 1 min, cool as rapidly as possible to 60F and transfer to fermenter.  Pitch yeast and oxygenate.  Ferment at 48<T<52 until nearly complete.  Raise T to 60F for 2 days for diacetyl rest, then slowly cool to 32F and condition as long as possible.  Keg, carbonate, CP fill a few bottles, and enjoy the keg.

O.G.  1.053

F.G.  1.017

Note:  There should have been at least another half lb of Munich and 1 qt less water.

