ONORM’S ENGLISH PALE ALE

Ingredients:


8.0 lb British 2-row pale ale malt

1.0 lb British medium crystal malt

1.0 lb German Vienna malt

0.5 lb German light Munich malt

0.5 lb Belgian aromatic malt

9.1 HBU Target pellet hops (bittering)

4.5 HBU Fuggles plug hops (flavor)

1.5 oz East Kent Goldings plug hops (aroma)

1 vial White Labs WLP-005 yeast in 1 pt starter

2 tsp gypsum

½ tsp Epsom salt

1 tsp Irish moss

9 gal R.O. water

Procedure:

Mash the grains in 13 qt water at 166F.  Add half the mineral salts to water before heating.  Rest at 154F for 90 min.  Draw 2-3 qt wort and heat to 168F as lauter to clear run-off.  Sparge with 16 qt of 172F water to which the remaining salts have been added.  Sparge should be slow.  Do not allow the grain bed T to exceed 168F.  Add 5 qt water to kettle and bring to boil.  Total boil time should be 90 min.  Add bittering hops for last 60 min of boil.  Add Irish moss last 30 min of boil.  Add flavor hops last 15 min of boil.  Add 1 oz aroma hops last 1 min of boil.  Cut-off heat and steep for 3 min.  Cool as rapidly as possible to 75F and transfer to fermenter.  Top up to 5.25 gal if necessary with sterile water. Oxygenate wort and pitch yeast.  Ferment at 64 < T < 68F for 6 days or until fermentation nearly complete.  Put ½ oz Goldings hops in secondary fermenter and rack beer.  Allow to finish fermentation and/or condition for 6-10 days at 65 < T < 72F.  Beer was keged and force carbonated to 11 psi at 32F.  A few bottles were then counter-pressure filled.

O.G.  1.056

F.G.   1.019

