NORM’S IIPA

Ingredients:


13.25 lb Domestic 2-row pale ale malt

1.00 lb Domestic wheat malt

1.00 lb German light Munich

0.50 lb British light crystal

0.50 lb Belgian aromatic

0.50 lb Belgian bisquit

26 HBU Chinook loose hops (bittering)

10 HBU Centennial loose hops (bittering)

1 oz  E. Kent Goldings pellets (flavor)

   2    oz  Cascade loose hops (aroma)

2 oz  Cascade pellets (dry hop)

White Labs WLP-007 in fermenter from previous batch

3 tsp gypsum

½  tsp Epsom salt

40 qt R.O. water

Procedure:

Mash grains in 20 qt of 162F water.  Rest for 110 min at 151-152F.  Sparge with 20 qt of 172F+ water.  Add half mineral salts to mash water and other half to sparge water.  Boil for 120 min.  Add Chinook hops for last 90 min of boil.  Add Centennial hops for last 45 min of boil.  Add flavor hops for last 15 min of boil.  Add aroma hops at flame-out.  Cover and steep for 15 min.  Cool to 70F and rack to fermenter containing yeast slurry.  Oxygenate.  Ferment at 64<T<69F for 10 days.  Rack to secondary fermenter, add dry hops, and condition at room T for 12 days.  Bottle using 0.1375 gm corn sugar per fluid oz beer.

O.G.  1.082

F.G.   1.018

Calculated IBU about 122

