Making Mead 101 — Let’s get started!

Not just for Vikings Anymore!



e Goals for this mead presentation:

e What is mead?

Cover the basics of honey

Sourcing your ingredients

Basic process for making meads

Dispelling some myths and old practices

Leave you with a plan to make your first (good) mead



Disclaimer...

We are just covering the basics tonight, but in
an expert way so you can get started more
easily

Mead is very much like many homebrewing
topics, there is a lot more to know than
meets the eye, this is the tip of the iceberg

We could spend hours discussing the finer
points of just about every single item this
evening and still not get very deep

(I’'m not promising you | won’t go off on a
tangent however...)



World’s oldest fermented beverage?

 Earliest archeological evidence of
production of mead is about 2000 BC

 However pottery vessels around 9000
BC have shown evidence of honey
and fermentation



How is Mead making more advantageous or easier than making beer?
* Almost no equipment needed: fermenter and basic utensils
e Very little time to get started: can start a batch during halftime
 The raw ingredient itself is all you need to start

How is it very similar?
e Sanitation
e Temperature control
 Fermentation, fermentation, fermentation!!
e Unlimited creativity

How is it awesome?
e The deeper you get, the more the science, art, and technique become addictive
e We are turning bee spit into tasty yeast pee
A well made mead is a magical substance...



BJCP definitions and descriptions of mead:

2008 Guidelines:

e Category 24 — Traditional Meads
A. Dry
B. Semi Sweet
C. Sweet
e Category 25 — Melomels/Fruit Meads
A. Cyser
B. Pyment
C. Other Fruit Melomel
e Category 26 — Other Mead
A. Metheglin
B. Braggot
C. Open Category




BJCP definitions and descriptions of mead:

2015 Guidelines:

e M1 - Traditional Meads e M3 - Spiced Meads
A. Dry A. Fruit and Spice
B. Semi Sweet B. Spice, Herb, Vegetable
C. Sweet

* M2 - Fruit Meads e M4 - Specialty Meads
A. Cyser A. Braggot

B. Pyment B. Historical Mead

C. Berry Mead C. Berry Mead

D. Stone Fruit Mead D. Experimental Mead
E. Melomel



\

BJCP descriptions of what to expect: DRY

Overall
Impression

Similar in balance, body,
finish and flavor intensity
to a dry white wine, with a
pleasant mixture of subtle
honey character, soft
fruity esters, and clean
alcohol.

Complexity, harmony, and
balance of sensory
elements are most
desirable, with no
inconsistencies in color,
aroma, flavor or
aftertaste.

The proper balance of
sweetness, acidity,
alcohol, and honey
character is the essential
final measure of any
mead.

\

Aroma

Honey aroma may be
subtle, although not
always identifiable.

Sweetness or significant
honey aromatics should
not be expected.

If a honey variety is
declared, the variety
should be distinctive (if
noticeable). Different
types of honey have
different intensities and
characters.

\

Flavor

Subtle (if any) honey character,
and may feature subtle to
noticeable varietal character if
a varietal honey is declared
(different varieties have
different intensities).

Residual sweetness levels are
minimal to none. Dry finish.

May have more noticeable

acidity due to low sweetness
levels. Tannin levels may make
a sweeter mead seem dry.

Sulfury, harsh or yeasty
fermentation characteristics
are undesirable.

Mouthfeel

Standard description applies,
although the body is
generally medium to light
(but not watery). Note that
stronger meads can have a
fuller body.

Sensations of body should
not be accompanied by
noticeable residual
sweetness.



N

BJCP descriptions of what to expect: Semi

Overall
Impression

Similar in balance, body,
finish and flavor intensity to
a semi-sweet (or medium-
dry) white wine, with a
pleasant mixture of honey
character, light sweetness,
soft fruity esters, and clean
alcohol.

Complexity, harmony, and
balance of sensory elements
are most desirable, with no
inconsistencies in color,
aroma, flavor or aftertaste.

The proper balance of
sweetness, acidity, alcohol,
and honey character is the
essential final measure of
any mead.

-

Aroma

Honey aroma should be
noticeable, and can have a
light sweetness that may
express the aroma of
flower nectar.

If a variety of honey is
declared, the aroma might
have a subtle to very
noticeable varietal
character reflective of the
honey (different varieties
have different intensities
and characters).

\

Flavor

Subtle to moderate honey
character, and may feature
subtle to noticeable varietal
character if a varietal honey is
declared (different varieties
have different intensities).

Residual sweetness levels are
subtle to moderate.

Medium-dry to lightly sweet
finish. Tannin levels may make
a sweet mead seem medium-
dry.

Sulfury, harsh or yeasty
fermentation characteristics
are undesirable.

K

Mouthfeel

Standard description applies,
although the body is
generally medium-light to
medium-full.

Note that stronger meads
can have a fuller body.
Sensations of body should
not be accompanied by a
residual sweetness that is
higher than moderate.
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BJCP descriptions of what to expect: SWEET

Overall
Impression

Similar in balance, body,
finish and flavor intensity to
a well-made dessert wine
(such as Sauternes), with a
pleasant mixture of honey
character, residual
sweetness, soft fruity esters,
and clean alcohol.

Complexity, harmony, and
balance of sensory elements
are most desirable, with no
inconsistencies in color,
aroma, flavor or aftertaste.

The proper balance of
sweetness, acidity, alcohol,
and honey character is the
essential final measure of
any mead.

Aroma

Honey aroma should
dominate, and is often
moderately to strongly
sweet and usually
expresses the aroma of
flower nectar.

If a variety of honey is
declared, the aroma might
have a subtle to very
noticeable varietal
character reflective of the
honey (different varieties
have different intensities
and characters).

T

Flavor

Moderate to significant honey
character, and may feature
moderate to prominent
varietal character if a varietal
honey is declared (different
varieties have different
intensities).

Residual sweetness levels are
moderate to high. Sweet and
full (but not cloying) finish.

Balanced acidity and/or
tannin helps keep the
sweetness agreeable to the
palate without being
overwhelming.

Sulfury, harsh or yeasty
fermentation characteristics
are undesirable.

Mouthfeel

Standard description applies,
although the body is
generally medium-full to full.

Note that stronger meads
will have a fuller body. Many
examples will seem like a
dessert wine.

Sensations of body should
not be accompanied by
cloying, raw (unfermented)
residual sweetness.



Resources to learn more about mead:

e Got Mead! Forum & Podcast (www.gotmead.com)

e MeadMakrs Podcast (www.meadmakr.com)

 American Meadmakers Association website & Facebook pages
e Reddit Meadery (https://www.reddit.com/r/mead)

* “The Brewing Network” & “Basic Homebrewing” podcasts

* Most homebrewing forums have a mead subsection

e Lots of websites, Facebook groups dedicated to mead making
e National Homebrewers Conference recorded sessions (AHA)

e The Compleat Meadmaker. Ken Schramm (2003)

e The Complete Guide to Making Mead. Steve Piatz (2014)




Where to buy honey?

* Local farmers market or beekeeper - S6-8/1b
* Local specialty craft food stores - S6-8/1b

e Grocery stores —
e buy a defined varietal (i.e. clover, alfalfa), look for minimal processing
* Costco sells 5 pound jug of clover for ~$15.50, good price and decent product

* Internet HBS/retailers
e Usually great selections, paying for shipping. Honey weighs 12#/gallon

e Bulk!



Where to buy honey? Bulk option

e Dutch Gold!
(www.dutchgoldhoney.com)

e Can buy 1lb, 5Ilb, 60Ib, 650Ib...

* In 60 pound pail (5 gallons) the cost
per pound is ~$2.30*

e Reduces cost per 5 gal batch from
$120 to S35

e | have 240 pounds at home right
now... ©

*0B, Clover, Alfalfa, etc $148. Wildflower $132.60. Shipping $27.23 per
pail

Bulk Honey & Maple Syrup

Dutch Gold Honevand Melore's Honev & Maple Products sell honey and maple syrup in bulk packaging.
Whether you need fo buy one pail or a truckload, we can provide you with the best quality honey and maple
syrup available atverv reasonable prices. And don'tforget, all of our honevis True Source certified to ensure
vou are buying the bestingredient available.

Bulk packaging includes:
» 6o b pail (5 zallon bucket) availablein Alfalfa, Baker's Special, Buckwheat, Clover, Orange

Blossom, Wildflower, 100% Organic & Raw (Pail Price: See honey varietal page or click on the
individual varietv on this page)

« 650 [b Drum of honey or 610 1b Drum of maple syrup - call for pricing
» 3200 Ibs Totes (returnable or one way) - call for pricing

» Tanker Trucks (48,000 1bs) - call for pricing



“Common” Honey Varietals We
Can “Easily” Purchase Include:

Alfalfa
Avocado
Basswood
Blueberry
Buckwheat
Clover
Cranberry
Clover
Wildflower
Orange Blossom
Raspberry
Tupelo

More Exotic Types Include:

Cotton
Fireweed
Goldenrod
Macadamia
Mesquite
Palmetto
Pumpkin
Sage

Star Thistle
Sunflower

Jé/ onel.

Naturally sweet.
Incredibly versatile.
Deliciously diverse.

Water white
Amber | Dark amber = White

Light amber

Exira white

Extra light amber

There are more than 300 difierent types
of honey in the United States, each with

a umique flavor and color profile influenced
by the types of blossoms the bees wvisit
when searching for neclar.

Floral source, location and climate factors

all affect the taste, color and texture (viscosity)
of honey. Its colors range from nearly colorless
io deep dark browns. Each has its own
distinct flavor ranging from delectably mild

fo impressively bold.

Such unique flavor nuances lend themselves
{o different pairings, as well as cooking and
baking applications. This National Honey
Board Vanetal Guide features descriptions

of floral sources, tasting notes and preferred
painng suggesiions for 21 of the most popular
honey vanetals.

For information on the other vanetals,
visit honey.com.




“ouejg abfewoy
pUB Wesaid a2l Bjjiuea ‘sejdde
usalb yum jjam siied sseujaams

Aeuswadwoo aggns Asuoy
pPOOMSSEY "Usiul Ueajd pue sajou
[eqisy WEM ‘10j00 SJIYM JSTEMm

s)i AqQ painuapi q Ued pue Jny
Buiuadu ‘usaub jo Teyl O Iejus
ajse] ysall e sey Asuoy sj| siemoj)
palojoo-Weald Jueibel pue speys
S|l 10} pauUMOUBI S pUe ‘g 8U)
1noybnoauy) sejels Wayuou Ul [jam
alinb smoib aal poomsseq auy |

dOOMSSVYHd

"WBaid 801 puUR Sajjlem
‘sayeaued 10 Juswiuediwuodoe
alLoI[eM B SE 10 SUB] INU pue

2]B|020YD SB Uyons spassap You
ul asn 1o} 21042 jealb ' Asuoy
opeaoAe ayew Buuojoo oneweIp
puUe J0AB)} 1SNQOJ S]] "Sassejoll
pazijgweres Jo sajou Buunyes)
J0AE)L You pue ainpxa} Alanjen

‘JIO0WIS B UM J0j02 Ul JequIe yIep

sl 1ey) Asuoy anbiun e jo 82Inos
811 SI OpPE20OAE 8] ‘uoieuljjod aaq
saunbai ey} iny [eaidongns v

OdVOOAY

USHOIYD 1O YSY] 10} SapeuLELL
1eams Ajpjiwl 1o} pejied osie st | ‘esn
a|qe} Ajep Jo} 1o “Bupjooo pue Bubfeq

10} reapi si 1eL] Asuoy e saonpaoud

1l ‘'S8lEls Ws)Sam 1S0W Ul 82Inos
fsuoy Juepoduw Asa y Xemssaq
0] Je|ILUIS BUIOIE DUE JIOAB|] Pl B
Ul 10joo Ut Jaqure 1yby enxs Jo
alym st Asuoy sy Aey Jo) eah e
salul [elaass pajsaney Ajensn sl
asnesaq Jawwns auy) inoybnouwy
wiooyq siemo)l sydind-1ajon s BRIV

V41vd1Vv



“SUONENYS
Bunyeq pue Buood Auew Ul
Jusipaibul Aay e se pue s|qe] syl 1B
sj@oxa 1ey) Asuoy pjiw e sanpoud o)
papuajg usilo si saads Jualap
alj) wol) Asuoy ‘saljauea alUp pue
Jeems ‘pay yaInQg iy Buipnioul
sjueyd 1ea0D jo sadAl sis|Ip
[BIBASS WLOI] Spey LWOSS0|g
ajediep s)ueid auj Je sjuly ey eise}
piw AjBuisesid pue ewose Asmoyl
‘TeaMs B sBY ASUOoY JBADD ‘PUOM
ay] punoJse sanays Aqued uo punoj
pue sajuoAe] s Anunod auyj 1o suQ

ddA01D

uawaoeydal druds

ajdew e se 10 ‘Uruledelb ‘sessayo
fuons ypm |jam sired osfe )] seanes
andaqieq pue spoob paxyeq Apeay
ul yustpaibul reindod e 1 sayew
Joaey) Guoxs sy "uoifisa Ag Auea few
Aauoy au] Jo 10AB) pue 10j02 8y |
“alseusye Buusbul e pue ‘sionej
1Bl pUB SSSSEJOLL payieil YUMm
Asuoy |nuoAe| Yiep e ssanpoid
Je}xau )| ‘|fe} Ojul 21| SWooiq Jey)
[enuuUe JaLUWNS B S1 Jeaymyong

1VIHMMONAd

"ayoiel} slisId puE Wesid

INos “suojaw ‘sinuem pnbod ypm
[lem sired Joaej Jus|jeoxa s Asuoy
flagan|g 10jco Ul Jsguue wnipatl
0} ubY si ¥ “ysiuy Aispng Apubis
‘Blealep B Ylim JoAR ul Apnyj
AjaeISpOopy "UOWS| O UyINo} B Ljim
sanes| usalb J0 JusdsiuE) BLUOSE
ue sey Asuoy Asgenig epeue
pue "g M Wajses ayj Ul punoj
USYO afe siamoj ysnjuid 10 apym
pedeys-jjeq yim sgniys Ausgen|q
MO| Jo seiads (g uey) alop

Add34d94N14



"8]Bj000UD pUB BJJIUBA ‘SPIBISND

uim jjlam ‘Auenoued ‘sired ospe |
‘Aynod pue ysi 1o} sepeulew W
pue ‘sbuissaip pefes s|gejeban

puB Inj ul sjgoxe osfe i ‘fauoy
a|qe] 1eaib v s)sepaye awnpyad
Aemo)) B yuim aise] Anj ‘1eams B
sey )} swossolq sbueio jo ewoe
paounoucid B yim Asuoy requue b
EBIX8 0} sjium B 8onpoid pue |udy
pue yolep ul woo|q seal abuelo
‘BILIOYED pUE BUOZUY 'SEX8]| "BpUOY
wawnos ul juejd Asuoy Buipes) v

NOSSO14d
4dONVHO

'585881)2 1SNJOI IS0 PUB 0ULIoJad
paby ‘anig yuim fjem sired ojedn|

sapenuelb Jeasu 1Byl Asuoy Ajuo s

os[e 51 1] “spoob paxeq Joj o040
Jus||eoxa ue )i Bunjewl ‘jaams Aaa
s1 Asuol ojadn) ‘sioaey Ajinj pue
[eqiay ‘eio) xajdwod Ljim Jojoo

U1 Jaquue Jybi ‘sinxs} Ul Yloows
"spooy) Jusnball 0] seIuo|od eyl
Buisoj pIoAe 0] SPUB[laM 8L} Ul Sjeoq
usAa 10 suuoerd ybiy uo ssueide
lisy) soryd siedsaysaq epucld Aepy
pue udy Buunp Woojg pue Spuefem
weynos ul moib sean wne) ojpdn|

O1ddNl

‘saloead pue siead se yons

1Ny ysalj Ylim pue ‘sjejodoyd
‘aubfedweyD ‘SIOAE|] BjjIUBA LIIM
[lem siied Asuoy [eams sil | ysiul
Ausqdses snbiun pue JoAey yjoows
MOjjBLU B ylim 1002 Ul Jequie bl si
fauoy Ausqdsey JSLULWINS Ul aunjeuw
1eU] salaqdsel pal o] Aem anib
SIamo|j ayij-as0l ‘paejad-g ‘ajym
10 sigjsnio swnbuuds sy eah Jad
1uny jo doia suo 1snl seonpoud eyl
gruys Awoy) e st Auaqdsel ay |

Addd9dSVvd



‘Asuoy sjge] snopisp

B sajew pue spoof paxeq ul
Jusjjeoxa ‘sbuissalp pepes ajqelabon
pUB JinJy u snomijap si Asuoy
ISMOPIN “Bliesian Ajawanxs si

1 "s7n 8y} Inoybnoiu} s|qejieAy
peonpoud st yoiym un uoibal au) uo
Buipuadap Aea ued Asuol Jamojpjim
10 JOAB]L pUe 10j02 8l | "SaUOUaA0
[EIO)} Pliu YPMm 10100 Ul Jsquue

Wiep 0] Jaquue Si IBMOo|IpiIAL "S80IN0s
JBMO|] pauljapun pue snoaue|jeasilu
woy Asuoy aquosap 0] pasn uayo
si AsUOU JemOopplim, Wis] sy |

dadMO14d1IM

"8e|000yd Yep pue Aninod “od
‘sajdde yum |jam siied pue jeams
AngyBiiep si Aeuoy sy ‘sseule]
lisl] JO] UMOUY aie SaLUSqUER SHIYA
“Jone) Ausq Buons e pue jun pal
1yBi| B ypa 10j02 LI ISqUE WNIpaLw
s1 Aauoy sy | Ajfenuue sysam om]
uey] alow ou woojg sbog Ausqueld
[enpiaipul 8snedsq safiuenb pajiLwy
ul sjgejeae s Asuoy Ausguel)
"SEale allos Ul ppsm moib ose Asy |
1SEayUoU syl ul doio pajeaqno
Juepoduwn ue aie sgruys Ausgueln)

Addd8NVdO



Let’s make some mead: HONEY

Vital Statistics:

OG: hydromel: 1.035 — 1.080
standard: 1.080—-1.120
sack: 1.120-1.170

ABV: hydromel: 3.5 -7.5%
standard: 7.5 - 14.0%
sack: 14.0 - 18.0%

FG: dry: 0.990-1.010
semi-sweet: 1.010 - 1.025
sweet: 1.025 - 1.050

Carbonation: still
petillant (lightly carbonated)
sparkling (highly carbonated)

How much honey

oG

1.180
1.160
1.140
1.120
1.100
1.080
1.060

1.020
1.000
0.980

Mead Strength

&

Y

_x

—r<

-

—

1.040 %

0.5

1.0

1.5 2.0

2.5

3.0

Pounds Honey per Gallon

3.5

4.0




3 Simple Recipes for 5 gallon batches

Dry traditional mead: 0G 1.080/FG 0.998
e 10# high quality varietal honey
* Enough water to make 5 gallons (~4 total)

Semi-sweet traditional mead: 06 1.094-1.112/ FG 1.010
e 12.5-144# high quality varietal honey
e Enough water to make 5 gallons (~4 total)

Sweet traditional mead: 0G 1.120-1.135 / FG 1.025
* 15-18# high quality varietal honey
e Enough water to make 5 gallons (~4 total)



Let’s make some mead: WATER

What kind of water?

e Any type of good tasting, clean, potable tap water will do
* No chlorine or chloramines, heavy metals, iron, etc. Buy bottled spring water instead.

e WHAT???? | don’t have to boil it for an hour, add a bunch of minerals, adjust it
12 different ways first? Nope...

e What temperature water?

* You can mix honey with warm tap water to loosen the honey and dissolve faster,
or soak jars in hot water first

e WHAT???? | don’t have to boil the honey. NO! (R.I.P this poor old practice)



Let’s make some mead: OTHER INGREDIENTS

Fruit:
e Very popular, melomels are very forgiving and can be made relatively quickly
e Best results if you put the fruit(s) into the primary for the full ferment
* Freeze first, thaw, add whole or pureed
e Can use whole, canned, juice, concentrate, mixture of any/all

Cider:
e Use instead of water to mix with honey to make a cyser
e Take into account OG of the raw cider (~1.050-1.060)

Spices:
e Better if added to secondary so you won’t lose the aromatics
 Mix with water, make a tincture, experiment



Let’s make some mead: YEAST

* In theory, any yeast will work... some are better than others
 Wine yeasts > beer yeasts > bread yeasts
e Current favorite amongst meadmakers:

Lalvin 71B-1122 Narbonne White Wine f
Yeast ;

SKU#Y101 EJESEIESET | Read 5 Reviews | Write a Review

A semi-dry white wine yeast that will enhance fruit flavors and add fruity esters. Use for whites,
roses, nouveaus and concentrates. Also known as the "Marbonne” strain.

Availability: IN STOCK Add to My Brew List

FOR45TO 21 L (I TOSIMP. GAL? | TO & US GAL,
POURASAZIL (I ASGAL IMP, [ 1 A § GAL. US)

rroduc s CANADA

NET WEIGHT § g (0.176 ox) roins ne:




Our old friends — yeast truisms:

e Alcohol is the normal byproduct of fermentation
e Add more honey = more booze
* Hotness = higher alcohol content

 Fermentation temperature plays a role
 Most faults are derived here
e Boozy = alcoholic

e High temperature
* Solvent = acetone, lacquer thinner
e Optimum temp = ~60-75F

* Lower = more fruit esters



So, what’s all this new stuff about yeast?

Staggered nutrients

e |t’s all about getting the yeast:
e what they need
e when they need it
* in the most useable form
e at the right time of their fermentation cycle

e YAN: yeast assimilable nitrogen

e Correct amounts at the right time allow yeast to smoothly move through
fermentation cycle with minimal stress, temperature rise, and metabolic
transformations = better tasting mead, quicker!

e Danger... here lies part of the iceberg... ©



Yeast methods have evolved...

A 100% honey must is extremely challenging environment, almost no
yeast nutrients!

Traditional method: pitch yeast, wait. Wait some more. Keep waiting...
e Might have something drinkable in a year or so
* Very, very, long and arduous ferment.
e Left lots of higher alcohols, byproducts
* Had to ‘age out’ the fermentation flaws

Semi-modern approach (~15 yrs ago):
e Rehydrate yeast strategy, use ‘some’ nutrients

e Generic named “yeast energizer”, “yeast nutrient”, specifics and timing varied
 Much better utilization of yeast and ferment, but not quite perfect yet



Yeast methods have evolved...

Staggered Nutrient Additions (SNA):

e Rehydrate yeast with GoFerm

e Fermaid-K and DAP (di-ammonium phosphate), added in 2-4 divided doses
over first week

e Specific methods, timing varies. Dramatic reduction in time to ferment and
drink (2-3 months vs. 1-2 years)

Cutting edge of SNA theory:
e “Even Speed” regimen, Tailored Organic SNA (TOSNA), and others
e Replacing Fermaid-K with organic form of nitrogen in Fermaid-O, or mixing
e Reduced use of DAP and limited to mid stages only
e Some eliminated DAP entirely



Sweet mead comparison

Attenuation
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Credit to Kristen England’s NHC Presentation. Shows relative time to reduce gravity (Y axis) over time (X axis)



Remember me?

* This debate of what to use, when, and why is the current ‘hot topic’ amongst
amateur and pro mead makers and constantly evolving.

e Lots of organic chemistry and yeast physiology, absolutely fascinating but
beyond the scope of this initial talk.

e Perhaps we’ll pick this back up later, after you’ve all made a few batches
using the info from tonight...



Tonight’s take away: a proven, effective, and
very simple method for making great mead
NOW.

Based of off the TOSNA method (Sergio Moutela, Melovino Meadery)

*(several discussions with Sergio, Michael Fairbrother, and lots of internet debates)

 Modified yeast rehydration calculations using GoFerm
e Uses only one nutrient (Fermaid-0O) in a simplified regimen

e A ‘cookie cutter’ format for new and experienced mead makers alike



Step 1: Yeast rehydration process

e How much yeast to use?

e 1gm of yeast per gallon for must gravities < 1.100
e 2gm/gallon if OG > 1.100

* How much GoFerm to use?

e 1.25 x amount of yeast
e 5gm yeast =6.25gm, 10gm yeast =12.5gm

e How much water for rehydration?

e 20x weight of GoFerm. 1gm water = 1ml water
e 5gm yeast =6.25gm GoFerm = 125 ml water
e 10gm yeast =12.5gm GoFerm = 250 ml water



Step 1: Yeast rehydration process

Process:
1. Measure water in a beaker, measuring cup, whatever works for you

2. Bring to quick boil in microwave

3. As it starts to cool add GoFerm to dissolve, cover

4. @104°F — sprinkle yeast onto water, cover

5. @15 minutes — stir rest into water

6. Temper yeast with small gty of must (~tsp/tbsp) every 2-3 min until within
10 degrees of bulk must

7. Don’t let rehydration process take longer than 30 min

8. Pitch yeast & oxygenate well



TI S a n d tr k - Buy a wine-whip, a plastic or metal drill
p I C S . attachment for stirring the honey into the water,
aerating the must, and degassing later.

Dissolve and mix the honey with warm water in a JUST DO IT! Trust me...

wider mouth bucket, much easier to pour honey
into & stir, and easier to pour into your
fermenter through a funnel




Step 2: Fermaid-O calculations

TARGET NITROGEN LEVELS

Brix range of must 5. G. TEII'EE'I‘.’ YANC* Level
21 |.087 200 ppm
23 .09 250 ppm
25 1.106 300 ppm
27 1115 350 ppm

REFERENCE: Bisson and Butzke
SG Conversions: USDA Tables

*YANC is Yeast Available (assimilable) Nitrogen Content, which combines all available nitrogen from
both organic (amino acids) and inorganic (ammonia or urea) sources.

* Nutrient needs are based on starting gravity
e Convert SG to Brix using a chart or the decimal portion of specific gravity + 4 (gets close enough)
* Fermaid-O = 50ppm N/L. Divide your target YANC level by 50 to get #gms of Fermaid-O per gallon needed
e Example:
e 5 gallon batch of starting gravity 1.106 must, need 300ppm YANC per chart (pick closest)
e 300 + 50 = 6gm/gal of Fermaid-O
e So a5 gallon batch needs 30 gm total of Fermaid-O



Step 3: Fermentation regimen

e Pitch, aerate, start fermentation at controlled temp (low 60’s)

e Mix 1/4t of Fermaid-O powder with small amount of must, add at:
e 24hrs after start
e 48 hrs after start
e 72 hrs after start
e Day 7 or 1/3" sugar break, whichever comes first

e De-gas twice a day for first week (swirl carboy, wine whip, etc)
e Keep in primary for 1 month, rack to secondary to clarify
e Should be ready to package and modify in 2-3 months



Step 4: Post Fermentation options

More in the “Mead 201" class later, but here are some things to make your
finished mead taste better:

e Age: bulk aging will clarify and meld flavors, it keeps getting better...
e Stabilizing: 0.5-0.75gm/gal potassium sorbate, 0.33gm/gal potassium metabisulfate
e Clarity: time is your best friend, but can use clarifiers or filter it

e Adjust sweetness: blend in a drier or sweeter mead to adjust as needed
e Try not to use raw honey, can taste the difference

e Acid balance: add small doses of acid (tartaric, citric, malic)
e Adds a sharpness to the flavor, ‘brightens’ it up

e Add tannins: small doses of wine tannin, adds mouthfeel and complexity
e Oak ageing: cubes, chips, spirals. Adds some tannin, vanilla, complexity

e Flavorings

e Blending

e Carbonation



Step 5: DRINK!

Tonight’s samples:

Traditional mead (silver caps): Orange Blossom honey
OG: 1.100 (standard) FG:1.012 (semi-sweet) ABV:11.5%

Slight acid & tanning adjustments

Cherry Melomel (black caps / large bottle): Wildflower honey
OG: 1.090 honey (standard) FG: 1.014 (semi-sweet) ABV: 10%+

Tart Montmorency cherries (10#) in primary, touch of concentrate
to taste in secondary. 2" round NHC score 39.5



Other Staggered Nutrient Options:

As many SNA regimens exist as there are mead makers using SNA, two
popular methods include:

 Michael Fairbrother & others’ popular method:
e GoFerm rehydration
e 5gm Fermaid-K & 7.5gm DAP
e Divide into 4 doses, add ondays 0, 2,4, 6

e Ken Schramm’s original method:
* GoFerm
e 3gm Fermaid-K + 4gm DAP at onset (add 25% for OG > 1.125)
e 1gm Fermaid-K + 1gm DAP at 12 hr intervals until 50% sugar break or 5 days



