
Brian Hall’s 2014 Competition Winning Lambic

Grains:

33% Raw wheat

66% Pilsner

Turbid mash procedure (there are other ones out there, this is what I did):

1) In kettle #1, combine water (about 2.4 quarts) at 144 °F (62

°C) and the crushed grain to achieve a temperature of 113 °F (45 °C).
Mix the grain and water thoroughly and allow it to rest at 113 °F for

10 minutes. This amount of water is just enough to wet all of the
grain and flour. The mash needs to be stirred well to make sure that
all the grain is wetted and that no clumps of flour are present. Total

time for this step is about 20 minutes, including the temperature
rest.

2) Next, add enough boiling water (212 °F [100 °C]) to the mash
to bring the temperature to 136 °F (58 °C). Do this over the course of

5 minutes, making sure to mix thoroughly. It will take about 3.5
quarts of boiling water to raise the mash temperature to 136 °F, and

you will end up with a very soupy mash with plenty of excess liquid.
Allow the mash to rest for 5 minutes at this temperature. Remove about
1 quart of liquid from the mash, add it to kettle #2, and heat to 176

°F (80 °C). The liquid taken off should have the appearance of milk.
Once heated it will clear up and large particles of hot break will

form.

3) Add more boiling water to the mash over the course of 10
minutes to bring the temperature to 150 °F (65 °C), again with
constant mixing. It will take about 5 quarts to achieve this

temperature. Allow the mash to rest for 30 minutes at 150 °F (65 °C).
At this point, the mash will be very soupy and the liquid much less

milky in appearance.

4) Remove 4 quarts of liquid from kettle #1 and add it to

kettle #2, which will put it up to 5 quarts. Continue to heat kettle
#2 to maintain a temperature of 176 °F (80 °C). The liquid removed

from kettle #1 will be very cloudy, but not quite as milky as the
liquid previously removed in step 2.

5) Add more boiling water to kettle #1 to bring the temperature
to 162 °F (72 °C) and allow it to remain at that temperature for 20

minutes. Again, it will take about 5 quarts of water to reach the rest
temperature. The mash should be very thin and soupy with a great deal

of small particulate matter in the liquid portion.

6) After the 20-minute rest, run off the liquid from kettle #1

and bring to a boil in a third kettle. Add enough of the liquid from
kettle #2, at 176 °F (80 °C), back into the mash in kettle #1 to bring

the mash to a temperature of about 167 °F (75 °C). Allow the mash to
rest at that temperature for 20 minutes. If any liquid is left in



kettle #2, it can be added to the previously collected runoff in
kettle #3.

7) After 20 minutes, recirculate the wort in kettle #1 to

clarify it, and begin sparging with 185 °F (85 °C) water. Sparge until
the gravity of the runoff has dropped to less than 1.008 (2.06 °P).
Boil the wort, now in kettle #3, until the volume is reduced to about

5 gallons.

8) As the wort begins to boil, hop with about 4 oz of aged
hops. The combined water additions and sparging should add up to about

9 gallons of wort. Total boiling time to reduce this volume to 5
gallons will depend on your equipment and methods. At the beginning of
the boil, the wort will be cloudy and full of large flocculent break

material. As the boil proceeds, the wort should clarify as the
proteins continue to coagulate and the starch solubilizes. After

boiling, the wort can be cooled using your method of choice. This
method of mashing does not seem to yield the large amount of break
that a typical all-malt infusion mash would yield.

Source lambic yeast

Age in barrel for 1-3 years


