NORM’S CHIMAY GRAND RESERVE

Style 18e.  Brewed 1/19/04, Bottled 4/14/04.  Winner at Brew Bayou 6/16/04.

Ingredients:


14.500 lb Belgian Pilsner Malt


  0.625 lb Belgian Cara-Munich Malt


  0.440 lb Belgian Aromatic Malt


  0.310 lb Belgian Special B Malt


  0.190 lb British Chocolate Malt


  3.85 HBU Perle loose bittering hops


  4.80 HBU Styrian Goldings pellet bittering hops


  2.00 HBU Hallertauer Hershbrucker pellet flavor hops

1.0 HBU Hallertauer Hershbrucker pellet aroma hops

  1/4  tsp Paradise seeds

1 pack Wyeast #1388 in two stage starter (1c/1qt)*2

1/2 tsp Irish moss

37 qt R.O. water

Procedure:


Mash the grains in 18 qt water at 164.5 F.  Rest at 149 F for 90 min.


Draw 3-4 qt and heat to 172 F as lauter to clarify run-off.


Sparge with 19 qt water at 172 F.


Boil for 90 min.  Add Perle hops last 70 min of boil.  Add Styrian Goldings hops 


last 60 min of boil.  Add flavor hops, Irish moss, and 1/8 tsp Paradise seeds last 


15 min of boil.  Add aroma hops and 1/8 tsp Paradise seeds last 2 min of boil.


Cool to 75 F.  Oxygenate and pitch yeast, saving a small portion of yeast for later 


use.  Ferment at 69<T<73 F for 2 wks.  Continue fermentation in secondary 


fermenter at 72<T<76 F.  Add yeast grown from sample held back at pitching as


necessary, rouse yeast, even add dry yeast if you must to drive final gravity below 

1.025.  After a very long time when you can’t wait any longer bottle with 3/4  cup

corn sugar.

O.G.  1.095

F.G.   1.022

Calculated IBU  30

