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Attenuating a
Stone Clone
Thanks for the great article on Stone

Brewing lin the December 2008 issue of

BYo). After reading it, I tried my first

Ruination lPA. Wow! I'll definitely be

brewing up a batch from your stone clone

recipe. My question is th;s: Stone recom-

mends white Labs WLP002 or wyeast's

1968 in clone versions of their brews.

While the flavor profile may mimic the
character their beers are said to exhibit,

wouldn't both of these yeasts be too low

in their attenuation levels? Even the

White Labs WLP005 strain seems too low

at around 74% attenuation.
Stone's IPA and Ruination both hit

around 8l-83% atlenuation according to
the Stone clone recipes. wouldn't white
Labs WLP007 {Dry Enelish Alel yeast be

more appropriate? white Labs' pamphlet

states that 007 resembles 002 in its flavor
profile, but has the ability to ferment

about l0% higher than lhe 002 5lrain at

around 80%. Sounds like the Dry English

Ale yeast would be similar to the WLP00l
(California AIe) yeast in its attenuation,
but fuller in its ester profile. while l'm no

renowned craft brewer, I iust want to brew

the best possible all-grain version of
Ruination that lcan.

Creg Bruen

via emall

Creat question. when a eonrnercial brcweru uses

a Wopiebrq slrcin of aeast, as Sbne does, hohe

clonebrewen \re folaed lo look for a acceplable

substitute. -fhis ixvolves hro kea vaiabbs, flavot
profile afid attekuation. Utlfortuuatelq, there is not

alvals a Ueast tttain thal matches both ol these

(ril?ria. Lu(hil\, however, adual allenualiott is

ihfluen.ed bq pit hinq /ate, aemtion lewls, mash

regime and ingredienl fernentabilita as )ell as the

Aeasl tlmin. BA manipulalinq onc or norc ol

these, aou ea aahieve a hiqher or lower atlenua-

tiotl. l\,ld ol aou$e, pilching rute and aeration lev-

ek also influence lhe flavot a aeast slnin lehds lo

a beer.l with the slqttet sizes rccofimended ih the

recipes and a heallhg amounl of aemtion, aou

should get highet a enuation fron the

WlPo02,/il'/yeasl 1968 slrai than the printed

spe6 indicale \allhough probabla not quile as high

as SLohe's Ueasll .

Both ol the Aeasl stnins Aou hehlioh r,)ould

also likelg work as a substitute. \So might

'l'lqeast's | 187 lRinqwood Ale) Ueast, if gou let the

beet sit on the Veast long enough lo tehe carc ol

ahq rcstdual diacelal.l Ea.h has a slightla diffet-

ent lermentotion prolile, but all arc ii the same

ballpatk ol stone's.

ll rjou rcallu tra t to hil lhe laryel li al g \1-

ila lFCl exa(.tla, qou could also rcla 0n the fact

lhal simple sugas arc 100% fertnetttable a d

swap some suqar lor some of lhe grain in the

reaipe. lf Aou hnow the allenualioh gou exped

Iroht gow Ueast, dial down lhe pale mall in aour

rc.ipe until tjou hit the proper ul lated linal
gfa|ita (FCl. Then, add .ane or cot,l sugar to

rca(h the appropriate original grcvitq (ocl.
A,tlother possibilita - adniuedla uhtested

on lhese elones - would be to co'piteh the $lhite

Lars wLP002 or wlJeasl 1968 u)ith e sftall

amou t of a hiqhlV-allenualive, bul "neulral

qeast strain, su.h as While Lats WLP0oI

lcalifotni.t A,lel ot WAeasI 1056 lA,neiun Alel

Aeasl The English stt\itl would prot'ide a reasoh-

able nateh to stones awt profile while the

"elean," attenuative sltuitl would hnock d lew qru"L

itq poittts off the li al|ra|ita lFCl.
Finalla, severcl rciders poi led out a tap\ m

the Rufuation re.ipe.The re.ipe .alls lor "22.0 01.

157 01" oldra hops.The weighl in qrcns iscoftect,

bul lhe weight in ou$es should be 2.0. Sorra lor

anA .otrfusiofi that mvflt have caused.

Cood lucft taith qou Ruiralioh .loke.

Devlce by Dogflsh
Hello BYo. The story on the Randall-

esque hopping device in your December

2008 issue recently came to our attention.
we commend all breweies, professional

and home, for flying their freakflags,

tweaking recipes, equipment, and tech-

ANDY SPARKS has been

a homebrewerfor l7 years.

In l99l he went pro with
his passion and opened a

homebrew shop called
The Home Brewery in
Fayetteville, Arkansas
(visit the shop online at

TheHomeBrewery.com). An avid collector of
great beers, Andy hasn't met a hop he didn't
like. He appeaB regularly on Basic Brewing

Radio and Basic Brewing Video.

Andy makes his BYO writing debut in this
issue with a "Proiects" article about building a

handy home hop trellis that not only elimi-

nates climbing ladders - it's also aesthetical-

ly pleasing to the eye. Read it on page 69.

|,ACHLAN STRONG says

his interest in commercial

beer led to an interest in

homebrewing, which in
turn fed the obsession
with commercial beer His

obsession with lambic
and gueuze must now

compete with Franconian and Czech lagers

. and anything and everything else.
Homebrewing helps him pass the time
between painfully infrequent visits to brew
eries and bars around Australia and the
world, and thinking about beer helps pass the
time when he isn't drinking it. Lachlan lives in

Melbourne, is a membe. of the Inner Circle

Brewers and was an organizer of the inaugural

Australian National Homebaewing

Conference. On page 34 of this issue, he dis-
cusses the beer scene in Australia.

TONY WHEELER, from

Melbourne, Australia,
says, "Like most Aussie

blokes of my vintage, I

experimented with a few

kit and kilo batches back

in the dark ages of the
early 1980s." Twenty years

later, he all-grain brews. He joined the
Melbourne Brewers club, "to practice the
black arts of mashing and spafging with fellow
worshippers. He is also interested in beer
styles and on page 40, he discusses the
indigenous Australian style, Australian Pale

Ale inspired by Coope/s Sparkling Ale.

r
Conryi6UTors
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niques to explore the outer edges of what
great beer can be. However, everyone at
Dogfish Head was a little bummed that
the only thing that was said in your story
about our pal Randall was that he didn t
work well. We got no credit for comine up
with the original equipment and concepl
of real-time hopping. Even the term
"organoleptic hop transducing module'
came directly from us. Do€fish Head has
made and sold over 200 Randall the
Enamel Animals and we only charge our
cost for building them. We don't make a

profit and we don't tell people they only
work with Dogfish Head beer because we

want beer lovers to experience first-hand
the way a nice tolt of whole hops can

change the flavor and aroma of a beer We

have attached a picture of Randall 3.0, our
current model which works well with dif-
ferenl beer-enhancing herbs. spi(es.
fruits, in addition to usin€ hops- As with
previous versions, the foaming that your
story referred to mostly occurs as a result
of hooking the device up AFIER instead
of BEFORE a cold-plate or cooling device.
Thanls forturning more and more people
on to the world of better beer

Sam Calagione
President, Dogfish Head Craft Brewery

Rehoboth Beach, Delaware

The Hopikalot storA was a lollow-up b o multi,

tap bar Woiect orticle in the Nove hbe r 2OO8 issue .

ln lhol atticle, tre did .rcdil Doqlish Head as lhe

origi al sow@ for lhe idea as well as lhe name

Ra dall. We should, however, have repeated lhis
inlortuation i the scond paft of lhe a ide in lhe

Deet bet 2008 issue.

We looft lowad lo sei g a Rahdall i.0 at a

brewpub or taphouse near us soon.

Mocha Mill?
ls it OK to use a coffee grinder instead of
a grain mill?

Philip Camillocci

via email

A, colfee g nder nill ko! gi\)e Uou a good .rush tor
brcvinq. Most homebrew shops will gti d Aour
grain lor Aou oh rc4uesl OL Uou eak isvest iu a
homebrcw-sized grai trlill. .-.,

Cluestions, concerns,
comments?

Contact us!

5515 Main Street
Manchester Center, VT 05255

edit@byo.com

Weyermann : Superb German Malts

weyemann is G€rmany's oldest arid linest mal6ter, pmducing a wide raoge of barley, s/heat and rye malts to optimize every beer!
. Superb quality Pilsner, Pale AIe, Vienna and Munlch base malts
. Specialty malts to match ,ust about any recipe
' Wcyermann crystal and roast malts are p.oduced in rolary roasting dnrms rrrher than in the usual flatbed kiln",

producing a more consistent, high quality end product
. NE$F authentic Bavarian Pilsner malt
. SINAMAR@ Liquid All-Malt beer coloring extract now available in 4 oz. bottles for the homebrewer!

Distributed in thc tJnited St4tes by Crosby & Baker,
from wholesalc (strictly!t warehouses in:

rvebsites for more information Specs & other g.reat stuft
www.IreyermannMalt.com www.Crosby-Bakef.com Email: Info@Crosby-Bakercom

Call us for great products and prices: 1.aOO.999.244O

e March-April 2OOg BREW YOUR OWN
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homebrew systems that make you DROOL
Rob Welniak
Plainfield, Indiana

y system is an ongo-

ing evolution from a

simple s-gallon (19-

L) Rubbermaid all-grain system that I used in

my kitchen, with water heated on the stove

to an all-electric HERMS that utilizes 1o€d-

lon (38-L) Rubbermaid coolers and a 15.5-

gallon (59-L) Sankey keg for the boil kettle.

Nly design philosophy is simplicity, efiiciency,
atfordability and repeatabilily. I buill my own
bulkheads and through-lhe-wall thermome-
ters lor affordability and reliability. When pos-
sible I sourced componenls to burld rtems in
lieu of buying commercial componenls.

All of the components are powered thfo!gh a
custom 240VAC control panel thal I buill.

The panel also contains switched outleis lor
the HLT and March 809 pump. ll aiso con-
tains a "kill'switch thal will kill both legs of
power to lhe E-Keggle heating element
regardless of the PID and SSR command.

l\4y boil kettle is a 1s.s-gallon (59-L) (legal)
Sankey keg thal has been converted to an E-
Keggle. lt is outfitted wilh a %'ball valve, cus-
tom pick-up lube, 5500W ULWD heating ele-
ment and thermocouple.

The HLT HEX contains 25'of 1 copper tub-
ing (a modified pre-chiller) thal is outlitted
with brass QDs. ll also sporls a cuslom
through-1he-wall digital thermometer.

The control parel consrsls ol a PID and SSR
for the E-Keggle heating control.

1o-gallon (38-L) Rubbermaid beverage cool-
er conve(ed to HERI\,4S HEX with a ! ball
valve bulkhead.

The HLT has a 1500W 120VAC heating ele-
ment controlled by a Johnson 44'19 con-
trol,er thal is moLrnleo to lhe coo'er ilself

I March-April 2oog BREW YOUR owN


