Trippel Overtime
GCHC 2003 Best in Show Bronze
Brewed by Alan Moore
Makes 19 Litres
Water Treatment:
1 tsp Calcium Chloride
2 tsp Phosporic Acid 10%
Malt
5kg Canadian 2-row
900g Clear candi sugar (Add to bail)
Mash 120 min @ 66°C
Hops
149 Saaz 36 AA 134 min (pre-boil)

459 Hallertau 4.1 AA 60 min
110g Saaz 3.6 AA Finish

Primary Plastic 8 daysat 20°C
Secondary  Glass23daysat 16°C
Other Glass46 days at 5°C

White Labs WLP500 Trappist Ale

O0.G. 1078
F.G. 1.008

Primed with 1 %4 cups corn sugar plus clean reserved yeast



