NORM’S SMOKED ALE

Ingredients:


5.5 lb German rauch malt


2.0 lb German light Munich malt


2.0 lb Domestic 2-row pale malt

1.0 lb British medium crystal malt

1.0 lb Belgian cara-pils malt

6.7 HBU German Perle pellet hops (bittering)

1.5 oz     Czech Saaz pellet hops (bittering)

0.5 0z     Czech Saaz pellet hops (flavor)

1 pack Wyeast #1056 in starter

1.5 tsp gypsum

0.5 tsp Epsom salt

0.5 tsp Irish moss

9 gal R.O. water

Procedure:

Mash the grains in 15 qt water at 163F.  Add half the mineral salts to the mash  water and half to the sparge water.  Rest at 150-151F for 90 min.  Draw first 3 qt of runnings and heat to 172F and re-circulate as lauter.  Rinse with 16 qt sparge water at 172F.  Sparge should be slow for good efficiency.  Do not let grain bed T get above 170F.  Add 3 qt water and bring to boil.  Add the Perle bittering hops at the onset of boiling.  Boil for a total of 90 min.  Add the Saaz bittering hops 45 min before the end of the boil.  Add the Irish moss during the last 20-40 min of the boil.  Add the Saaz flavor hops for the last 20 min of boil.  Cut heat source and cool as rapidly as possible to 75F.

Oxygenate and pitch yeast.  Ferment at 64<T<66F for 12 days or until fermentation complete.  Beer was racked to 5 gal carboy and conditioned at 32F for 19 days, then keged and force carbonated.  Six bottles were counter-pressure filled.

O.G.  1.062

F.G.   1.016

