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What is mead?  Basically, its wine made with honey, water and yeast.  There are many forms of mead, here are only a few (all can be any sweetness level and all need yeast and added nutrients for fermentation):
Traditional Mead (made with only Honey and Water)

Pyments (Mead with Grapes)
Cyser (Mead with Apples)

Melomels (Mead with other Fruits)

Metheglin (Mead with Spices)

Braggot (Mead and malted barley)

Mixed (any combination of the above)

More information on mead and the history can be found online.  Try www.gotmead.com to get started on any research you may want to do.  The internet is also a great place to find recipes.  The Gotmead site are many links to the huge internet world of mead.  Many popular brewing forums also have mead sections to post questions and correspond about mead.  All are very helpful to the beginning and experienced mead makers.  The best book I’ve found is “The Complete Meadmaker by Ken Schramm”. The book is a great resource for beginners and gives valuable information for developing your own recipes.  More information on recognized mead styles can be found at http://www.bjcp.org/2004_BJCP_Guidelines.pdf
Here is what I think are the most important things to remember when making mead:
1. The person you need to make happy is yourself.

2. There are many different ways to make wonderful mead – no one individual has all of the right answers or techniques.
3. Be creative – if it sounds good to you – try it!  
4. Listen to people with experience and learn as much as you can from them and apply the knowledge you find valuable to your mead making process.

5. Making bad mead is easy – making great mead is just as easy.

6. The best way to improve your mead making is practice.  Make a lot of mead, it’s not like it’s going to go bad or something!
Basic traditional mead recipe (5 gallons):
18 pounds of honey

3.5 gallons of water

1 tsp yeast energizer (basically free available nitrogen – FAN, minerals, vitamins and yeast hulls)

2 tsp yeast nutrient (more FAN, I like diammonium phosphate or DAP)

10 grams (2 packets) of yeast (I like Lalvin 71B the Narbonne strain)

Equipment:

7.9 gallon food grade bucket (primary fermenter)

5 gallon glass carboy (secondary fermenter)

Airlock with bung

Racking Cane

Spoon or mixing wand

PBW (powdered brewery wash) or other cleaning solution

Starsan (sanitizer) or other sanitizing agent

Sanitation – It is important to sanitize everything that comes in contact with the mead must and the other ingredients.  Make sure the equipment is clean prior to sanitation.  Mix up the sanitizer as directed on the package and soak all equipment prior to use.
Add the water to the fermenter.  Reserve one quart of water and boil - this will be used to rinse honey containers.  Add the honey to the fermenter.  Pour hot water into each of the honey containers and shake to dissolve the remaining honey and add to the fermenter.  Use caution as pressure will build in the containers.  Using a large spoon, wine degasser, or another tool of choice, mix until the honey is completely dissolved.  The mixture is call mead must.  

Add ¼ tsp yeast energizer and ½ tsp yeast nutrient, stir well.  Rehydrate the yeast following the instructions on the packages.  If you have an oxygenation system, put additional oxygen into the must.  Once the yeast has been rehydrated, make sure the must is between 60 and 80 degrees Fahrenheit pitch the yeast and stir well.  Fermentation should begin within 24 hours.  Use the following schedule for adding the remaining nutrient:

Add ¼ tsp yeast energizer and ½ tsp yeast nutrient 24 hours after yeast pitch and stir well.

Add ¼ tsp yeast energizer and ½ tsp yeast nutrient 48 hours after yeast pitch and stir well.

Add ¼ tsp yeast energizer and ½ tsp yeast nutrient 72 hours after yeast pitch and stir well.

Once fermentation is done (hopefully 4 to 6 weeks) rack to secondary for aging and clearing.

This recipe should yield fairly sweet mead.  If dryer is what you want, use less honey.
What I Think is Most Important
The single most important item in making good mead is YEAST HEALTH.  Healthy yeast will assure a good, fast, clean fermentation.  When fermenting traditional mead the fermentation should take 4 to 6 weeks to accomplish 90% of the alcohol production.  This should help to reduce the formation of fusel alcohols.  These alcohols are undesirable and will cause a burning sensation in the back of the throat, commonly referred to as “rocket fuel”.  If you end up with fusels all is not lost.  Extended age will likely help to mellow it out.
A typical problem with traditional meads is a stuck fermentation.  This can be caused by low pH of the mead must.  It is important to keep the pH above 4.  This can most easily be accomplished by adding potassium carbonate (can also use calcium carbonate) to the mead must.  Only use this if the mead must pH becomes low.  Carbonates can add flavor to the mead.
The nutrient additions in the above recipe are termed Staggered Nutrient Additions (SNAs).  SNAs will also help to keep the yeast healthy.  SNAs will supply nutrients at times when the yeast need them the most and the vigorous stirring will also help to remove yeast toxic CO2 and supply needed oxygen to the active fermentation.
Notes about Fruit Additions
As you will see by the recipe later in this document, I like adding fruit to the primary fermentation.  Many people believe that to get good fruit character in a mead, you should add it to the secondary.  I have found that you can get great fruit character either way.  I prefer adding fruit in the primary because it is very helpful to the fermentation and will almost guarantee a perfect fermentation and great fruit character.  But I also think a great melomel can be made by either technique so don’t limit yourself to what I think, remember do what makes you happy and be creative.  No one knows everything about mead.  Adding fruit to the primary and secondary is another great idea.
Cherries – if you want a good cherry melomel – use a lot of them (at least 15 pounds more is better).  And if adding cherries to the secondary – leave them there for at least 3 months.
Adding Acid
If you search the internet or old books you’ll find many recipes that have acid blend or other acid additions to the unfermented mead must.  I would advise against this practice as the acid level and pH may be affected enough to affect you fermentation unfavorably. 
Acid is sometimes needed in meads (more so in traditional meads) to balance the residual sweetness and make the mead more palatable.  This can be done after fermentation.  When adding acid to mead do it sparingly and test until you get the balance you want.  I suggest using tartaric acid.  

What else?

That’s about it.  It’s definitely not everything but it’s something to start with.  There are a couple more items in this document that you may find helpful.  The Strawbana recipe makes a very nice.  I’ve made it many times with great success.  There is also some information about fruit in the primary fermentation from Pete Bakulich.  He is a great mead maker and the information below is very useful and explains what and why to do certain steps when making fruit in the primary meads.  Lastly there is a honey variety table.  Something I threw together a while back.  Not all of the info is likely correct but it’s what I thought when using those honeys.  You will likely gain your own interpretations as you use different honey.  Please send me any comments and additional information on these and other honeys not on the list.  I’d like to get as much information on honey varieties as I can.  I’ll share that information as it gets updated.
Strawbana Cabana Mead 
Curt and Kathy Stock – AHA Mead Day 2006 Recipe
Strawberry Banana Melomel

18 lbs 
Wildflower Honey

18 lbs 
Strawberries - frozen or fresh

4 lbs
Ripe Bananas (about 8 bananas, purchased towards end of primary fermentation)

3.5 gal
Water

2 tsp
Pectic Enzyme

1 tsp
Yeast Energizer

2 tsp
Yeast Nutrient (DAP – diammonium phosphate)

10 g
Lalvin Narbonne Yeast (71B-1122)

Sanitation – It is important to sanitize everything that comes in contact with the mead must and the other ingredients.

A large fermentation pail (7.9 gallon) works best for this melomel due to the large volume of fruit.  Prior to starting the batch, submerse the honey containers in hot water to loosen the honey, which will make it easier to dissolve.

Water - Use spring water or other water that is free of chlorine and bacteria.  Carbon filtered pre-boiled water will work fine.  If you have hard water, consider using bottled spring water.

Add the water to the fermenter.  Reserve one quart of water and boil - this will be used to rinse honey containers.  Add the honey to the fermenter.  Pour hot water into each of the honey containers and shake to dissolve the remaining honey and add to the fermenter.  Use caution as pressure will build in the containers.  Using a large spoon, wine degasser, or another tool of choice, mix the must until the honey is completely dissolved.  

Add pectic enzyme, ¼ tsp yeast energizer and ½ tsp yeast nutrient, stir well.  It’s time to add the Strawberries.  Add the thawed, room temperature strawberries to the mead must and stir well.  Rehydrate the yeast following the instructions on the packages.  If you have an oxygenation system, put additional oxygen into the must.  Once the yeast has been rehydrated, make sure the must is between 60 and 70 degrees Fahrenheit pitch the yeast and stir well.  Fermentation should begin within 24 hours.  Use the following schedule for adding the remaining nutrient:

Add ¼ tsp yeast energizer and ½ tsp yeast nutrient 24 hours after yeast pitch and stir well.

Add ¼ tsp yeast energizer and ½ tsp yeast nutrient 48 hours after yeast pitch and stir well.

Add ¼ tsp yeast energizer and ½ tsp yeast nutrient 72 hours after yeast pitch and stir well.

When adding energizer and nutrient, stir slowly at first, as excessive foaming will occur.  Once the foaming has subsided, stir vigorously to accommodate aeration.  Oxygen addition at this point in the fermentation is a good thing and will only help the final product.  The degassing of CO2 will also help with yeast health.  Fermentation will be best if kept below 70 degrees Fahrenheit.  

Fermentation will last 2 to 4 weeks.  Once complete, rack to a secondary fermenter (preferably glass).  Now it’s time to add the bananas.  Purchase about 4 pounds of ripe bananas.  Trim off the stems that look moldy.  Rinse the unpeeled bananas to remove molds and bacteria.  Place a funnel in the carboy, peel and place the bananas in the funnel.  Use a racking cane or other device to mash the bananas into the carboy.  This should break them up enough to extract the flavors and aromas.  In 3 to 4 weeks, rack to another carboy for aging and clarification.  Check the mead at this time for sweetness.  If more sweetness is needed, add honey until you get the desired sweetness.  Add 1 pound of honey to 1 cup of hot water and gently mix into the mead.  Repeat until desired sweetness level is obtained.  Some residual sweetness will be needed to balance the acid from the strawberries.  You may want to add some potassium sorbate to inhibit any further fermentation.

If you would rather add the strawberries to the secondary, feel free to do so.  The recipe will work either way.  I’ve made this mead using both techniques and each method yields great results.

This Strawbana Cabana mead won BOS at the first AHA Club Only Mead Competition held in Alaska by the Great Northern Brewers in 2004.  It also won a gold medal in the Melomel category at the 2004 AHA National Homebrewers Competition in Las Vegas.  A few other BOS honors were captured by this mead recipe including BOS Mead at the Bluebonnet Brew-Off.

Good Luck

Curt and Kathy Stock

Notes from Pete Bakulich – A great Mead Maker in California 
The amount of flavor extraction from the berries in primary is more of a function of the amount of berries, the ripeness and your cap/fermentation management techniques in my estimation. I treat melomels like I treat wine. I put a lot of fruit in the primary, in many cases up to and over twenty pounds. Color extraction is pretty much completed in about 4 days as it is with wine. Tannin extraction from the skins and seeds is the main reason that the fruit is left in the primary throughout the fermentation. You can also add more of the berries in the secondary to layer that fresh berry flavor on top of the fermented character that make berry wines and meads so wonderful. 

Either way you can have very nice mead. If you do add fruit in the primary I highly recommend open fermentation in a bucket, using a sanitary cloth over the top to keep out fruit flies, dust, etc. You're primary will be throwing a lot of CO2 which protects the must from oxidation reduction and spoilage. Also with the fruit in the primary you'll need to manage the cap, which is pressing the fruit that has floated to the surface back under the surface about 2 or more times a day. The reason you need to do this is because the "cap" which is formed by the floating fruit presents three possible failure points for your overall batch. 

Cap management is especially important in the primary as there are many factors that contribute to the "loss" of fruit flavor during primary. If the cap is not broken up regularly throughout the fermentation there are factors that will rob you of the fruitiness. 

Heat - For every 1 degree brix drop in your must there is a 2.3 degree F increase in temperature. The temperature can build up very quickly and kill off the yeast living in the "heat zone" below the cap when the temperature rises above 100 degrees F. You'll literally cook off a lot of the floral, fruity characters from the berries/fruit you're using. You'll also lose a good percentage of your yeast and have a stuck fermentation to boot. Along with that you'll have off flavors from the yeast being stressed out before they kick off. 

CO2 - If the cap is not broken up or "punched down" the CO2 buildup under the cap will deprive your little yeasties of the much needed oxygen for them to be happy and healthy. Again, the yeasts will be stressed and produce off flavors, and not do its main job of quickly metabolizing the sugars available for a fast, clean and neutral (depending on the yeast) fermentation. Again, if the yeast is not performing to its spec based on improper cap management or nutrient poor must, the fermentation may become stuck or just drag on forever. Excellent yeast for melomels is 71B-1122 which is a Narbonne yeast used in making Beaujolais Nouveau. It contributes a "fruit salad" flavor and contributes nice floral, fruity esters to the melomel and really promotes the fruity character. 

Drying If the cap isn't pressed down into the must to keep it moist the top will dry and spoilage organisms can set in which then compete with your yeast producing off flavors, or worse completely spoiling your mead. Again, if the yeast is compromised into a position of fighting for dominance in the must, they will not be doing their primary job of a fast, clean ferment. As the previous poster pointed out above, sinking your fruit in a grain bag is not a bad idea at all. I personally prefer the character from having the fruit exposed to the must outside the bag because I feel the oxygen exposure for both the yeast and the fruit during primary is very important in the formation of the overall fruit flavor and character. This is just in my experience. 

OK, long story short (oops too late) I like the fruit flavor expressed in a primary fermentation, but I also like to add fruit to the secondary. When I do add fruit to the secondary, I generally am not trying to induce a secondary fermentation, and therefore cap management is not as critical, but is still key to the flavor and color extraction. I tend to layer my fruit in both the primary and secondary if I want to express the fresh fruit flavor. Or I'll use juice or juice concentrate to bring out the fruit character as well. There are a ton of ways to get that fruit flavor in the mead, but I think a lot of folks just take it on faith that you have to put the fruit in the secondary if the mead is to have signature fruit flavor, and to a small degree I find that to be valid, but I do feel that proper management of fruit in the primary supplemented by a small amount of fruit in the secondary with no secondary fermentation will give better results. 
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Some Honey Varieties

I’ve Tried
By Curt Stock
	Type of Honey
	Distinguishing Characteristics
	Production
	Suggested Mead Types
	Comments

	Avocado Honey
	Dark amber color.

Well-rounded honey with a rich caramelized molasses flavor and a flowery aftertaste
	Produced in California.
	Traditional
	Makes strong flavored varietals with caramel and buttery notes.  Somewhat earthy.  Will need time to age (2+ years).  Suggest semisweet and still.

	Basswood Honey
	Water-white color.

A fresh taste similar to green ripening fruit. It is characterized by its distinctive lingering flavor.
	Produced from southern Canada to Alabama and Texas.
	Traditional, Pyments, Melomel, Metheglin
	Not my favorite honey.  Tends to be a little harsh when fermented and sometimes “hot”..

	Blackberry Blossom Honey
	Light Amber Color
A moderate flavor, and fairly distinct.
	Mostly in the Northwest US
	Traditional and Melomels
	Just used some, too early to tell but the flavor seems nice as a traditional.

	Buckwheat Honey
	Dark amber color.

Strong, slightly malty flavor. Pungent honey with molasses and malty flavors and a lingering aftertaste.
	Produced in Minnesota, New York, Ohio, Pennsylvania and Wisconsin as well as in eastern Canada.
	Traditional
	West Coast buckwheat is much lighter and milder than Midwest Buckwheat.  Still a very strong flavored mead with earthy, caramel flavors.  Try semisweet still mead.

	Blueberry Honey
	Light amber color.

Aroma reminiscent of green leaves with a touch of lemon. It has a moderate fruity flavor with a delicate aftertaste.
	Produced in eastern and southeastern states and Canada.
	Traditional Melomel
	There are many great recipes out there.  Blueberry mead made with blueberry honey sounds perfect.  Would also make a nice traditional.

	Clover Honey
	Color varies from water-white to amber.

Sweet flower flavor and a pleasant mild taste.  Mild, "classic honey" flavor.
	Produced throughout the U.S.
	Traditional, Pyments, Melomel, Metheglin
	A decent all purpose honey.  Try just about anything with this one.

	Cotton Blossom Honey
	Amber color.

Smooth cotton blossom aroma, woody.  Flavor is similar and distinctive.
	Southern cotton producing states.
	Traditional, Metheglin
	Great on its own.  But add some saffron and look out.  The two flavors meld nicely.

	Dandelion Honey
	Deep yellow color.

 It has a strong taste and smells the like the flower.
	Produced throughout the U.S
	Traditional
	I would not use this honey for making mead.  My one and only attempt is awful.  Periodically being sold at St. Paul Farmers Market (Sept 2005)

	Eucalyptus Honey
	Varies greatly in color.

Generally herbal flavor with a fruity aftertaste.  Some have very slight menthol notes.
	Produced in California and Australia.
	Traditional
	Still in secondary, but the honey tasted interesting.  Likely will make a decent varietal but will need aging.

	Fireweed
	Delicate, sweet honey with subtle tea-like notes.
	Northern Pacific States and Canada
	Traditional
	I have tasted some wonderful traditionals.  But rumor has it aging is required.

	Mesquite or Desert Blossom Honey
	Amber color.

Nice full aroma.  Flavor also full and complex and distinct.
	Produced in south and southwestern states.
	Traditional Melomel Metheglin
	There are many great recipes out there.  A popular addition is chipotle peppers.  Also make a great Rasp. /Chipotle mixed mead.

	Orange Blossom Honey
	Light amber color.

Mild, flavor reminiscent of the scent of citrus blossoms. 
	Produced in Florida, southern California and southern Texas.
	Traditional, Pyments, Melomel, Metheglin
	Sky is the limit with this one.  Best option is a sweet sparkling traditional, that’s a no miss.  White grape pyments are also good candidates.  Traditional OB meads are drinkable in 4 months, but get better with aging.

	Pumpkin Honey
	Dark orange color.

Very earthy barn-like aroma.  Flavor is similar, crystallizes quickly.
	Where ever pumpkins grow.
	Not recommended for anything.
	The mead tastes like the honey tastes and smells.  There is some underlying potential.  This one will age for a long time before I drink it!  May give it away as Xmas presents! ;-)

	Raspberry Blossom  Honey
	Light pale amber color.

A moderate fruity flavor with a delicate aftertaste.
	Most US locations
	Traditional Melomel
	Made a dessert mead recently, too early for complete assessment but the potential seems great.

	Sage Honey
	Water-white color.

Mild flavor. Is rich and light with a predominant sweet, clover-like flavor and an elegant floral aftertaste.
	Produced in California and southwest U.S.
	Traditional, Pyments, 
	Makes fabulous varietal, sweet and sparkling mead.  The honey character is wonderful and distinctive.  Flavor is great for pyments.  Wouldn’t waste it on other fruits or spices.  Can leave a slight metallic note to traditionals.

	Sourwood Honey
	Light amber color.

Sweet, spicy, anise aroma and flavor with a pleasant lingering aftertaste.
	Produced in the eastern areas of the U.S.
	Traditional
	So far not real impressed with sourwood but the flavor has great potential.  Nice spicy notes similar to Tupelo.  I’d stick with varietal meads due to the high cost.

	Tallow Honey
	Extra light amber to light amber.

A mild flavor.
	Texas and other southern states.
	Traditional, Pyments, Melomel, Metheglin
	Has kind of a mild earthy aroma and flavor with a slight herbal spice note.  It has potential and would work for most anything you wanted to try.

	Tupelo Honey
	Light amber color with slight greenish cast.

Mild distinctive flavor.   Smooth honey with a complex floral, herbal, fruity flavor and aftertaste.  Very slow to crystallize.
	Produced in northeastern Florida. 
	Traditional, Pyments, Melomel, Metheglin
	Very expensive, but makes unbelievable varietal mead.  If money is no object go for red pyments and mild metheglins.

	Mixed Wildflower Honey
	Varies greatly in color and flavor depending on region and source types. 

Typically strong flavor.
	Produced throughout the U.S.
	Traditional, Pyments, Melomel, Metheglin
	Specifically, the wildflower from the U of M is one of the best I’ve ever had.  The traditional mead is smooth and has an underlying cinnamon note.  Makes unbelievable melomels.  Use your imagination.  The strawberry banana mead is made with the U of M honey.  Try wildflower honey from different regions, the results will differ and you could discover a great honey/fruit/spice combination.


Table last updated 8/3/06
Okay, now you know some of the honey varieties I’ve played around with.  If you have different experiences and opinions of the any of the varieties I’ve listed please share them.  In no way are my comments all inclusive or even correct in many cases.  Also, let me know if any of you have tried other honey varieties and what the results were.  I am willing to compile the data and we will publish it from time to time when enough new information is gathered.
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