
MEAD
SERIES



Mead is a fermented honey and water mixture, some call it honey wine, and it is quite possibly the first
fermented drink that humans purposefully made.

Water non-
chlorinated
or filtered
2-3 pounds
honey
depending
on how
sweet you
want to end
product to
be.
10 raisins
1/2 package
champagne
yeast or
other wine
yeast

Ingredients:

Recipe:
Sanitize everything that will be used in the brewing process.
Heat about 1/2 gallon of non chlorinated water in the pot on medium heat.
Once it's warm, but not boiling, add the honey and stir it so it all dissolves.
Turn off the heat.
Put the raisins into the one gallon jug.
Use the funnel and carefully pour the honey water mixture into the jug.
Top off the jug with cold (preferably filtered) water, leaving at least 2 inches
of head space on top. Put the lid on the jug and gently mix everything
around a bit.
Make sure that the temperature of the must is below 90°F, then add 1/2
packet of champagne yeast. Put the lid back on tightly and this time shake
the jug for a minute or two to distribute the yeast.
Put a little water in the airlock to the line, then put the rubber stopper end
into the jug. Put the jug in a dark place. It should start bubbling within 12-24
hours.
After about 4-6 weeks of fermenting, once all bubbles have stopped rising
in the jug and airlock, the mead can be bottled and aged.

Instruction:

http://amzn.to/2jVQXU4
https://amzn.to/3CFlwSC
https://amzn.to/2Rm2Fbu
https://amzn.to/2Rm2Fbu

