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Author:lostbord999 Facebook I am the most ZEN person you could ever meet. Total Libra on your hands. I am learning how to snowboard, getting decent, I can at least get down the mountain with out falling to much if at all. I love to do anything outdoors. Camping, Biking, Dirt riding, swimming, working out, ANYTHING dealing with the out doors. Drinking/Dancing, Pool, Mini Golf, Bowling, Frizzbee, Volleyball, anything fun, always down for something new.



Intro: How to make Mead (Honey Wine) **UPDATE 7/01/10** Mead is super easy to make. And turns out GREAT!! (most of the time) Depending on your Recipe. It can Take as little as a month, years, or even up to a life time for it to ferment. The recipe I will post first is great for is GREAT for first starting out. And only takes a Month or so to ferment. Also Mead is one cheep and easy ways to gift for the holidays. If you have ever wanted to start to brew. This is something easy and fast to try, just don't hesitate, you only live once.



Image Notes 1. Guava Strawberry Mead 2. you can see pulp and other stuff already dropping and splitting 3. One hr after brewing. Sediment setting down. 4. Still could add a little more water...
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Image Notes 1. Raspberry Mead



Image Notes 1. Blueberry Mead 2. Bubbling like crazzy. I should add more water. No foam!!



Step 1: What is Mead? Mead or honey wine is the oldest alcoholic drinks known to man. It is made from honey and water via fermentation with yeast. It may be still, carbonated, or sparkling; it may be dry, semi-sweet, or sweet. Unlike beers and cider, meads (being wines) are drunk in small quantities. Therefore, we make them as strong as we can. The amount of alcohol we can make in meads is limited by the capacity of the yeast we add to withstand alcohol. And it is important to understand that yeast cannot live in a solution containing more than 14%of alcohol by volume. This is the usual amount that will destroy the yeast. But under certain circumstances and with suitable yeast the percentage might be as high as 18%. On the whole an amateur is unlikely to produce more than 16%, this is because he is unlikely to be able to carry out ferments under laboratory conditions with constantly favorable temps and a scientifically balanced must. Depending on local traditions and specific recipes, it may be brewed with spices, fruits, or grain mash. It may be produced by fermentation of honey with grain mash, mead may also be flavored with to produce a bitter, Beer-like flavor. Mead is independently multicultural. It is known from many sources of ancient history throughout Europe, Africa and Asia, although archaeological evidence of it is ambiguous. Its origins are lost in prehistory; "it can be regarded as the ancestor of all fermented drinks," Maguelonne Toussaint-Samat has observed, "antedating the cultivation of the soil." Claude Levi-Strauss makes a case for the invention of mead as a marker of the passage "from nature to culture."



Step 2: Honey Honey- is made up up approximately 70% sugar, the remainder is made up of impurities. Such as yeast, bacteria, water, albumen (Egg white is the common name for the clear liquid), and ash. But our main concern is the amount of sugar, for it is what the yeast feeds on to produce the alcohol that is desired. The yeast and bacteria are also our concern, but these are going to be taken care of while brewing. If you use Little honey the wine will be dry, if you use ALOT of honey it will be sweet! Even if you want it to be sweeter you can also add more sugar like corn sugar, if u do not have corn sugar available, cane will work but defiantly not as good.
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Step 3: Varieties Acan— A Native Mexican version of mead. Acerglyn — A mead made with honey and maple syrup. Bochet — A mead where the honey is caramelized or burned separately before adding the water. Gives toffee, chocolate, marshmallow flavors. Braggot — Braggot (also called bracket or brackett). Originally brewed with honey and hops, later with honey and malt — with or without hops added. Welsh origin (bragawd). Black mead — A name sometimes given to the blend of honey and blackcurrants. Capsicumel — A mead flavored with chile peppers. Chouchenn — A kind of mead made in Brittany. Cyser — A blend of honey and Apple juice fermented together;see also cider. Czwórniak — A Polish mead, made using three units of water for each unit of honey Dandaghare — A mead from Nepal, combines honey with Himalayan herbs and spices. It has been brewed since 1972 in the city of Pokhara. Dwójniak — A Polish mead, made using equal amounts of water and honey Great mead — Any mead that is intended to be aged several years. The designation is meant to distinguish this type of mead from "short mead" (see below). Gverc or Medovina — Croatin mead prepared in Samobor and many other places. The word “gverc” or “gvirc” is from the German "Gewürze" and refers to various spices added to mead. Hydromel — Hydromel literally means "water-honey" in Greek. It is also the French name for mead. (Compare with the Spanishhidromiel and aquamiel, Italian idromele and Portuquese hidromel). It is also used as a name for a very light or low-alcohol mead. Medica — Slovenian, Croatian, variety of Mead. Medovina— Czech, Serbian, Bulqarian, Bosnian and Slovak for mead. Commercially available in Czech Republic, Slovakia and presumably other Central and Eastern European countries. Medovukha — Eastern Slavic variant (honey-based fermented drink) Melomel — Melomel is made from honey and any fruit. Depending on the fruit-base used, certain melomels may also be known by more specific names (see cyser, pyment, morat for examples) Metheglin — Metheglin starts with traditional mead but has herbs and/or spices added. Some of the most common metheglins are ginger, tea, orange peel, nutmeg,coriander, cinnamon, cloves or vanilla. Its name indicates that many metheglins were originally employed as folk medicines. The Welsh word for mead is medd, and the word "metheglin" derives from meddyglyn, a compound of meddyg, "healing" + llyn, "liquor." Morat — Morat blends honey and Mulberries. Mulsum— Mulsum is not a true mead, but is unfermented honey blended with a high-alcohol wine. Omphacomel — A mediæval mead recipe that blends honey with ver-juice; could therefore be considered a variety of pyment qv). ( Oxymel — Another historical mead recipe, blending honey with wine vinegar. Pitarrilla — Mayan drink made from a fermented mixture of wild honey, balche tree bark and fresh water. Pyment — Pyment blends honey and red or white grapes. Pyment made with white grape juice is sometimes called "white mead." PóBtorak — A Polish mead, made using two units of honey for each unit of water Rhodomel — Rhodomel is made from honey,rode hips, petals or rose attar and water. Sack mead — This refers to mead that is made with more copious amounts of honey than usual. The finished product retains an extremely high specific gravity and elevated levels of sweetness. It derives its name, according to one theory, from the fortified dessert wine Sherry (which is sometimes sweetened after fermentation and in England once bore the nickname of "sack"); another theory is that the term derived from the Japanese drink sake, being introduced by Spanish and Portuguese traders. Short mead — Also called "quick mead." A type of mead recipe that is meant to age quickly, for immediate consumption. Because of the techniques used in its creation, short mead shares some qualities found in cider (or even light ale): primarily that it is effervescent, and often has a cidery taste. It can also be champagne-like. Show mead — A term which has come to mean "plain" mead: that which has honey and water as a base, with no fruits, spices or extra flavorings. Since honey alone often does not provide enough nourishment for the yeast to carry on its life cycle, a mead that is devoid of fruit, etc. will sometimes require a special yeast nutrient and other enzymes to produce an acceptable finished product. In most competitions including all those using the BJCP style guidelines as well as the International Mead Fest, the term "traditional mead" is used for this variety. It should be considered, however, that since mead is historically a very variable product, such recent (and artificial) guidelines apply mainly to competition judging as a means of providing a common language; style guidelines, per se, do not really apply to commercial and historical examples of this or any type of mead. Sima - a quickly fermented low-alcoholic Finnish variety, seasoned with lemon and associated with the festival of yappu. Tej— Tej is an Ethiopian mead, fermented with wild yeasts (and bacteria), and with the addition of gesho. Recipes vary from family to family, with some recipes leaning towards braggot with the inclusion of grains. Trójniak — A Polish mead, made using two units of water for each unit of honey. White mead — A mead that is colored white, either from herbs or fruit used or sometimes egg whites.
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Step 4: Hardware Hardware Needed: -5g Glass Carboy. (NOT PLASTIC, plastic can leach into your brew, even the smallest scratch will harvest bacteria even after being sanitizing) ---For testing new brews. You can use a smaller Carboy. They make them in many many different sizes. -Carboy Handle (not required, but that 5g full can be extremely heavy) -Stopper with a hole for the Airlock or Carboy cap -Airlock -Funnel -Stock pot (the Larger the better, I used a 12qt originally, You will need a MUCH bigger one to make it -easier on your self) -Thermometer -Spoon or Stirrer (NOT WOOD, wood is to porous.) -Screen and or Cheese cloth For Cleaning: -Sanitizer (odorless and tasteless is better! Personal choice would be "Star San HB" ) -Spray bottle (for easier for Sanitizing some items) -Bottle Brush For Bottling and Tasting: -with Tubing and clamp -Bottles (CLEAN ONES) -Caps and Bottle Caper OR Corks and Bottle Corker
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Image Notes 1. Carboy 2. Cheep Hunny 3. Airlock 4. Funnel 5. Yeast Food! 6. Spray Bottle for Sanitizing. 7. Flavorless Sanitizer. 8. Stopper with a hole in for Airlock 9. Thermometer 10. Stock pot.. this one is not large enough.. for 5 gal. 1gal would work.. 11. Lemonade Concentrate.



Image Notes 1. Funnel 2. Stopper 3. Spoon!! not wood!!



Image Notes 1. Bottle Brush 2. Flavorless Sanitizer



Image Notes 1. Airlock with stoper 2. Carboy handle, Makes carrying easy.
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Image Notes 1. Hard tube, so that it will be drop from a higher point. 2. Hoze Clamp. 3. Cap so that it will not pick up sediment.



Step 5: Chousing your Recipe There are soo many Recipes out there. So one of the hardest thing to do is just need to pick one. One of the best places I have found is Home Brew Talk and Beer Recipes.org. Home Brew Talk Beer recipes.org



Step 6: Sanitizing Sanitizing is the most important thing you can do! Germs = bad news for the brew. You can make your solution and use the spray bottle to spray everything down. After you sanitize everything, Must let it sit at least 3min. Let suds dissipate or rinse clean.



Image Notes 1. Bottle Brush 2. Flavorless Sanitizer
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Image Notes 1. Bubbles will subside, drip dry



Step 7: Software (Light Lemonaid Mean) 5-7lbs Honey 2 lbs Sugar (corn sugar is better, but i use cane sugar on my last couple brews) 5 tsp Yeast Nutrient 4 cans of Lemonade Frozen Concentrate, 12 oz cans (un-thaw to make it easier) 1 packet Champagne Yeast(or any other type you would like to use) Filtered water Sounds easy enough dussen't it? **A note on honey. Unprocessed and raw honey will have more flavor. Many honeys out there, the bee's have only harvested from specific flowers. So the honey will have a different flavor to it, expectantly after fermenting.**



Image Notes 1. Local Honey, PURE/ unprocessed and RAW!!
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Image Notes 1. Lemonade Concentrate 2. Walmart honey



Step 8: Step 1 Heat 1 gal water to 170. Add: Honey 2 lbs Corn Sugar 5 tsp Yeast Nutrient Stir until Dissolved!
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Image Notes 1. Yes its late...



Step 9: Step 2 Bring back up to 180 Add 4 cans of Lemonade Frozen Concentrate Bring back up to 180 Add at least 1 Gallon of FILTERED water to cool off before you transfer it into the Carboy. Let cool to room temp then Transfer your mixture into your carboy. If there is any pulp/seeds/sediment. A smart thing to do is filter it out. You can ether get a screen or cheese cloth. Depending on how big your pulp/seeds/sediment determines what to use. I have a fine plastic round screen that fits into the funnel. Works well for seeds and fine pulp. Add(pitch) 1 packet Champagne Yeast, and add more Filtered water. Then shake/swirl to mix! There is no need to rehydrate the yeast. There is plenty of water to activate it. If you would like to rehydrate the yeast that is fine. Just do not add water to your mix until you put find out how much room to leave for the rehydrate yeast. Depending on your Recipe depends on how much room you need to leave at the top for Air/foam. For this one you can go a little further than i have. The reason why it is a must that you leave room for the air is Because of the foam / bubbles that will form while fermenting. You do not! DO NOT!! Want the foam to reach your air lock. It can compromise your Brew. It will be ready about 4 weeks to bottle!!
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Image Notes 1. Should have filled it higher. Just means that it will be a bit stronger.



Image Notes 1. ITS ALIVE!!!
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Image Notes 1. 1 week after brew 2. Sediment Floating around



Image Notes 1. Strawberry Guava, Brew started 4/10



Image Notes 1. 1 Week after Brew! Strawberry smell is starting to come thou.
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Image Notes 1. Blueberry Mead 2. Bubbling like crazzy. I should add more water. No foam!!
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Image Notes 1. Raspberry Mead



Step 10: Let it sit!!! That means DON'T TOUCH!! Don't do anything! Let it sit! Leave it Be! The longer the better. After you put your Brew into your container, About 1 hr afterwords you will notice the Airlock moving. The Airlock is allowing the Co2 that the yeast produces to escape so that It will not EXPLODE!! When it comes to mead or wine. You need to let it sit. The longer the better! Need to let it sit so that the sediment will fall to the bottom. Its a slow process. But it is worth it. With mead/wine, when it is Crystal clear, it is ready to bottle or guzzle down. But with this one because of the Concentrate it will not go crystal clear. It will be ready about 4 weeks! You can let it sit for longer if you would like. But the longer you let sit the better!!
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Image Notes 1. DONT TOUCH!!
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Image Notes 1. Its alive!! DON'T TOUCH!! 2. That means don't move it!!



Image Notes 1. The Bubbles!!
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Image Notes 1. Foam has subsided. Almost ready to bottle!! 2. DONT Touch! Needs to clear up!!



Image Notes 1. Guava Strawberry Mead 2. you can see pulp and other stuff already dropping and splitting 3. One hr after brewing. Sediment setting down. 4. Still could add a little more water...
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Image Notes 1. Raspberry Mead



Image Notes 1. Blueberry Mead 2. Bubbling like crazzy. I should add more water. No foam!!



Step 11: Bottling Bottling can be easy. Ether one of many thing you can do to get the bottles. -Drink and save. (Save darker bottles not clear) -You can $ them in bulk from a Brew supply store. -Some Supply stores they have a drop off for empty used bottles and who ever can pick them up for free. If you do "Drink and save" or get them for free or even just $ them. You need to wash them clean. Get down and dirty with the bottles. Wash them clean from the inside out. Scrape and Clean off the labels while you are at it. After they are all clean and dry, sanitize them. Fill a bucket and use your Siphon with the Tubing attached with the clamp( or you can pinch it. but the clamp makes life easier)



Image Notes 1. Got to clean and Sanitize them!!
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Image Notes 1. Bottle Brush



2. Flavorless Sanitizer



Step 12: Siphoning Siphoning. If you don't know how to yet. Then its time to learn. Just remember that Gravity is your friend. The higher up your Carboy is the faster you can fill the bottles. Hence the toy box. If your Carboy looks like it has larger sediment (seeds, pulp, ect) use a screen and a small funnel when putting into the bottles. With this one, the pulp will not hurt anything if some duss make it into the bottles. When getting down to the bottom. Make sure you do not Siphon any of the sediment. The nasty goop on the bottom. If you tilt or prop it so that you can get the last bit. It will give you a extra bottle possibly two bottles.



Image Notes 1. Clean Bottles 2. Sediment Droped!! 3. Rezidew from Foam 4. Higher your Carboy is, The faster it will come out of the Siphon! 5. Hose Clamp 6. using the handle to hold the Siphono out of the sediment.



Image Notes 1. Not crystal clear yet. But Its time to bottle!! It will become crystal clear if u let it set for a cupple weeks more, but it will clear up much faster in the bottles.



Image Notes 1. Almost all gon.. 2. Still kinda murky



Image Notes 1. Yes its a lighter, But it propped it up!
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Image Notes 1. The end of the Siphon, a cover so it does not gather the sediment



Step 13: Capping or Corking Its up too you. Ether cap or cork. I personally would say cap. Corks allow air to come out of your bottle. Also more than likely you are going to have this all drank up pretty quick. So its your choice. For your first time making U should just do smaller bottles and see how it goes (12-22oz). For your next batch I will be using larger bottles. 22oz - 375 ml. Still use a had full of 12oz so you can check on how it is before you pop the larger bottles. Some Supply stores do have the capers and corkers able to be rented. If not they are usually not very expensive. After you cap. Let the bottles sit for a week to a month. The bottles will become crystal clear and there will be a little yeast left in the bottle to help carbonate it a little, at least make it a little bubbly. Make it a little bubbly. During the wait time, there will be a little more sediment to sink to the bottom.
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Image Notes 1. 2- 22oz 4- 18oz 39- 12oz



Step 14: Finished product! About a week or 2 after bottling. This is what it can look like. Crystal clear, Bubbles!! Tastes amazing!! It resembles Champagne, go figure after using Champagne yeast. Longer you let it sit before you bottle. The better it will get!
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Image Notes 1. Little more Sediment droped, mostly yeast nutrient that was left over.



Image Notes 1. 1 week after bottling. Cleared up nicely. A bit frosty, just came out of the fridge



Image Notes 1. Little Sediment left. It will not hurt drinking, just alters the taste a little.
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Step 15: In the Future!! Future Brews: Started 4/10/10 "Guava Strawberry Mead" 5gl --4/26/10 Coming along nicely, Took out a taste of it.. Not sure how much more time. --5/13/10 Bottled 24-22oz and 12-12oz ----------------Started 5/01/10 "Raspberry Mead" 1gl --Starting S.G. 1.080 - 95` --5/20/10 2nd stage. S.G. atm 1.005 - 64` - atm 9.5% alc --6/16/10 Rack. S.G. - .980 - 76` Started 5/01/10 "Blueberry Mead" 1gl --Starting S.G. 1.075 - 95` --5/20/10 2nd stage. S.G. atm 1.015 - 63` - atm 8.83% alk --6/16/10 Rack. S.G. - . 1.015 - 76` ----------------Started 5/16/10 "Peach Strawberry Mead" 5g --Starting S.G. 1.075 - 75` --6/16/10Rack. S.G. - .920 - 76` ----------------Started 6/24 "Orange and Vanilla Mead" 1g --Starting S.G. - 1.175 - 80` (SG is really high. should turn out sweet) Started 6/24 "Clover Mead" 1g --Starting S.G. - 1.175 - 80' Started 6/24 "Cyser" "Apple Mead" --Starting S.G. - 1.085 - 80' ----------------"Cherry Mead" "Blackberry Mead" "Dandelion Wine" "Peach Mead" "Sweet Potato Pie Mead" "Pumpkin Mead" "Pineapple Mead" "Chocolate Cherry Mead" "Buttery Sweet Tooth" "Vanilla Mead" "Kiwi Mead" "Apricot Mead" "Mulberry Mead" "Raisin Clove Mead" Any fruit I can think of, I want to trying out. If it turns out I will add it to this with the Recipe.
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Image Notes 1. Blueberry Mead 2. Bubbling like crazzy. I should add more water. No foam!!



Image Notes 1. 1 Week after Brew! Strawberry smell is starting to come thou.
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Image Notes 1. Guava Strawberry Mead 2. you can see pulp and other stuff already dropping and splitting 3. One hr after brewing. Sediment setting down. 4. Still could add a little more water...



Image Notes 1. Raspberry Mead



Step 16: Calculating Alcoholic Percentage There are two things that you need. 1- Hydrometer 2- A testing tube - to hold thing substance while you take measurements. The readings you will need. "Original Gravity" (Starting) and (Ending), and "temperature" (Starting) and (Ending). Alcohol percentage by weight equals 76.08 times Original Gravity minus Final Gravity divided by 1.775 minus Original Gravity. It is easier to scribble this down: ABW = 76.08(OG-FG)/(1.775-OG). ABW is used mostly in the United States, while the rest of the beer world (as well as the wine and spirits world) measures Alcohol by Volume (ABV). That conversion is easy: ABV = ABW (FG/.794). Now you can scribble all this dun and put it to work. OR.. BIG OR.. you can click here and use this calculator to do the work for you !
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Step 17: Strawberry Guava 5-7lbs Honey 2 lbs Sugar (corn sugar is better, but i use cane sugar on this one) 3 tbsp Yeast Nutrient 2 tbsp Pectic Enzyme (will help clear up your brew over time) 5 cans - Strawberry Guava Frozen Concentrate (Walmart brand), 12 oz cans (un-thaw to make it easier) 1 can of Welshes White Grape Concentrate 1 packet Champagne Yeast(or any other type you would like to use) Filtered water Heat 1 gal water to 180. Add: -Honey (more=sweet, less = dry) -2 lb Corn Sugar -3 tbsp Yeast Nutrient -2 tbsp Pectic Enzyme Bring back up to 180 -Add 5 cans - Strawberry Guava Frozen Concentrate Stir until Dissolved! At this point you can take it off the heat. -Let cool to room Temp. -Filter into Carboy. If you need to filter more than once to make sure all pulp/seeds are removed. Less pulp the better. Add water to fill Make sure to take your readings if you want to know how much alk it will turn out to be. And do this before you Pitch the yeast. Pitch your Yeast and shake well After about a month or 2 when the airlock has slowed down 30sec-1min. You will notice a great deal of space has been made (from yeast feasting on the sugars). Siphon your mixture into another carboy (if u dont have a 2nd one, use any container you can use that is not plastic. Then clean out your carboy) so you can remove all sediment. - Add the one can of Welshes White Grape Concentrate (thawed) - add water to fill After another month or so It should be ready to bottle. If it is not clear. Wate untill crystal clear or you will have dead yeast and other fine sediment at the bottom of your bottle. If you bottle at this point. Just wate for the bottoled brew to become Clear.
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Image Notes 1. Guava Strawberry Mead 2. you can see pulp and other stuff already dropping and splitting 3. One hr after brewing. Sediment setting down. 4. Still could add a little more water...
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toadnoodle says:



view all 96 comments



Sep 13, 2010. 9:34 PM REPLY



I was wondering if I boil everything that I am going to use water, would I still have to sanitize or would that be sufficient?



lunchbox201 says:



Mar 11, 2011. 7:25 PM REPLY it is good practice to sanitize everything that the mead will come in contact with to kill off any unwanted yeasts and bacteria that will cause your stuff to go bad. fruits can be the hardest to sanitize because they are subject to the open air all the time and are the most likely to harbor unwanted yeasts i prefer to pure` and boil my fruit before adding it to my wine. as for equipment you can use a 1/4 teaspoon of bleach to a gallon of water to sanitize you equipment but you need to make sure it dries completely before use there are some safer sanitizers like idofore which is made from an iodine base this stuff works well and is cheap too.
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xfirexstarzx says:



Dec 1, 2010. 6:36 PM REPLY Hmmm I love stuff like this. I just finished making a 5 gallon batch. Note that I still had to add the fruit and then top off with a little more water at the point the pic was taken. One of my friends gave me some honey that came from his hives. I don't usually take pictures, but this was after the honey with no fruit added yet. I was amazed at how black it was. I ended up adding some limes and mint, because that was what I had available, and the last batch turned out great like that.



lunchbox201 says:



Mar 11, 2011. 7:15 PM REPLY the dark colour in your mead may be due to the types of flowers that the bees harvested from. usually wild flower honey has a much darker tinge than say pure clover honey. honey is an important part of your mead what type of honey use will give your finished product different flavors. alvacodo bloom honey will give a softer buttery taste, meadowfoam honey will impart a vanilla marshmallow flavor clover honey is what you get at the store and it is the standard run of the mill it doesnt have much of a distinct flavor in my opinion but that makes it good for putting fruits and spices in your wine to showcase the fruit or spice flavors. as for clearing the cloudiness you can purchase some items at your homebrew supply store that will help clear your mead like irish moss. also racking your mead off your lees will help. racking means you take the mead and siphon it into another container leaving behind a small amount of liquid and the brown sludge. the lees are the brown sludge. you may have to do this more than once but as the stuff settles its a good idea to get it out of the container this will also help give the wine a better flavor



lostbord999 says:



Dec 10, 2010. 6:59 PM REPLY



Nicely dun!!



darrellsutherlands says:



Mar 11, 2011. 5:50 PM REPLY Hey recently bought a book printed in the seventies on making mead, left alot of question unanswered. If i use bakers yeast what is the maximum alchol content produced? my fermentation seemed to have stopped so i bought a tester, says im only sitting at about 3-4%, this was not satisfying to me, tastes great, kinda of like a cooler, but was hopeing for more of the 12% and above range, and can i add more sugars to keep the fermentatioin process going(will more alchol be produced) or should i enjoy what i got and spend the couple bucks on brewers yeast. Liked using bread yeast since i allready had it at home. Thanks Darrell



robot797 says:



Feb 8, 2011. 3:25 AM REPLY



hey i have a problem my mead in a 2 liter bottle wont get clear it is standing vor over 5 months 2 months has the fermentation stoped and it was place 2 weeks in full light when we were moving the furniture when does it get clear



kosukeueki1018 says:



Feb 24, 2011. 5:59 AM REPLY well some kinds of honey will refuse to clear for several months or years and if you are into mead you should try to use a fining agent like Sparkolloid, or if you are cheap try gelatin a packet in a cup of water dissolve it in the water in heat but do not boil then pour still hot into the fermenter for a five gallon batch; and a bit more than a teaspoon of gelatin in about half cup of water follow the given instructions make sure the gelatin is flavorless for a small batch



a splosion says:



Oct 27, 2010. 10:26 AM REPLY



Hey, have you tasted a little bit of this one yet? I want to try it.



lostbord999 says:



Nov 19, 2010. 8:48 AM REPLY I have not. Where I am storing the bottles atm. Its a little difficult to get to with out getting to messy/muddy. I was going to wate untill this summer to try that one. I did try the razberry and blueberry. and the raz is a bit bitter but a wounderfull flavor. yet very strong. the blueberry has a wounder full smell and color but honistly i dont remember how it tasted
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hegsnoot says:



Sep 22, 2010. 1:07 AM REPLY i noticed the bottle in the bottom left hand of the picture.... it looks like a spire cider bottle which is not a common brew. does that mean your located in washington?



lostbord999 says:



Oct 23, 2010. 9:34 PM REPLY



No I'm located in Idaho



EragonShadeslayer says:



Sep 30, 2010. 8:10 PM REPLY I have a lot of blueberry bushes at my house, could you give me the recipe that you used for your blueberry mead? The other ones I've found don't use the equipment that you have, and it looks to be coming out nicely. It should be about done now, yes?



lostbord999 says:



Oct 4, 2010. 8:53 AM REPLY I have bottled it. And it is not even close to drink because I did not use fresh blueberry. But depending on what what you would like. There are a lot of ways you can go. http://www.homebrewtalk.com/f80/blueberry-mead-52133/ This is the one I would go with personally. Another thing that they forgot about doing in this one is to add blueberry into a secondary stage to infuse with more flavor. It seams like adding more fruit towards the end after fermentation has completed adds a lot of flavor. Using store bot juice, It will also add a lot more flavor.. but go natural because the persertives will really mess up the flavor.. Thats the main reason why I am wating on my blueberry mead atm.



raven.malik says:



Sep 10, 2010. 9:38 PM REPLY I followed the recipe loosely (added the same amount of ingredients in a 3/4 gallon jug, instead of a gallon jug) and let it sit for only about 16 days and it turned out pretty awesome! I dunno if it was the temperature that it was sitting at or other conditions, but it turned out very nice after only a couple of weeks.



kuehn says:



Apr 29, 2010. 8:17 PM REPLY Used in the proper concentration, (i.e. following the directions on the bottle), Start San is a no-rinse sanitizer. Don't fear the foam!



DubRunner says:



Sep 5, 2010. 6:43 PM REPLY the concentration is 1 oz to 5 gallons it's called star san from the 5 star company they also make PBW which is the best for cleaning organic matter after brewing and also is great for removing labels from bottles



PacStandard says:



Jun 15, 2010. 7:55 AM REPLY



Yep. Don't fear the foam.



belegstrong says:



Aug 13, 2010. 2:43 PM REPLY I have a few questions about the airlock. where did you get it? what is it? i have friends who make wine and use a ballon with holes in it. does it serve the same purpose?



lostbord999 says:



Aug 14, 2010. 11:56 AM REPLY Air lock - Brew supply store, possibly restraint supply store, e-bay, An airlock is a device which permits the passage of people and objects between a pressure vessel and its surroundings while minimizing the change of pressure in the vessel and loss of air from it. Means only allowing air to move from your vessel ---> out. Basically so that nothing can get in, only out. Balloons can work, down side is, that it has to be pouder-less, Most balloons are not, basically its like baby pouder, kills any mouster. Technically If the brew is active, producing Co2, then nothing going back in. But once production has STOPPED, then air/bacteria can get in.. I do suggest the type that I used. because the water in the air lock acts like a wall for air and Bactria to get in. once the production has stopped, the wall is still there unlike the balloon. So over all it can serve the same purpose. But only for a period of time. I do hope that this helps out and not confuse.



couch_onion says:



Jul 16, 2010. 6:58 AM REPLY Hey there! This instructable is epic! I added the yeast about 8 hours ago but it has all just sunk to the bottom :( is this normal? It is relatively cold so this may possibly have something to do with it



lostbord999 says:



Jul 19, 2010. 7:15 PM REPLY Hay Thanks :) It can drop to the bottom. Just give it a little time. If it starts fermenting. Then your good. If it is not fermenting, One of a few things could of happen. The mixture could of been to hot. Witch would kill the yeast. or the Yeast could of been dead before it was added. If it is too cold then it might not start. Dont want to to get colder than 60 when starting (pitching) the yeast. When it is fermating you want it to be between 60-70ish.



lostmetoo says:



Jun 28, 2010. 1:48 PM REPLY the first mead i made i used bread yeast, oranges, raisins, cinnamon sticks and cloves. I let it ferment for about 1 wk before putting into a carboy. racked after about 2 wks. then added more orange to the carboy and let sit until the orange slices sunk. then i bottled it. this was in april on the 28th. it is now starting to taste really good (I have some aging in a carafe on my counter) My brother says it is too perfumy but everyone else who has tried it says it pretty good. the whole batch took less than i mo from start to bottle. the batch i've got going now has almost equal amounts honey and homemade maple syrup and has been fermenting for almost a month now and bubles are still about 30secs apart.



http://www.instructables.com/id/How-to-make-Mead-Honey-Wine/



lostbord999 says:



Jul 1, 2010. 1:20 AM REPLY This sounds like one gal i have brewing atm. but with out the cinnamon and with vanilla bean. I started it about 1 week ago now. Thanks for the impute tho :)



PacStandard says:



Jun 15, 2010. 8:07 AM REPLY Some bottle labels's glue can be really difficult. In my opinion scraping off the labels is the worst part. I got this online somewhere - let them soak in hot water and a little oxyclean for at least an hour, over night is better. The labels will come off much easier than with just dish soap.



lostbord999 says:



Jun 15, 2010. 10:50 PM REPLY i just used a "pan scraper" after letting it soak in hot water. and anything left just clean off with one of those "green scotch right pads" works marvels. the pan scraper will take most of the paper and the green pad will take off the rest and any paint on it from dating from the original brewers.



noahcgjohnson says:



Apr 29, 2010. 9:58 AM REPLY Really well laid out and explained tutorial. The one caveat I would offer to the first time brewer that is not mentioned in the tutorial is this: Though 4 weeks is about right for this brew, you can not be certain as every batch will ferment a little differently. Once you reach the four week mark, if you just can't wait any longer, sit down next to your carboy of mead and time the CO 2 bubbles in the airlock. If there is at least a minute in between bubbles then the brew is more than likely safe to bottle, (assuming that you have a good seal on your carboy,) but if you are getting bubbles more often than that, then I would wait a few days and check again. If you get impatient and bottle this stuff before it has calmed down enough then you might find yourself covered in mead the first time you open one of your bottles, or you may find that your whole batch has "gone critical", detonating and destroying all your hard work.



lostbord999 says:



Apr 29, 2010. 10:56 AM REPLY



Thanks for your input!! Basically this is called a "quick mead" from my understanding. I did bottle once it has reached about 10 sec between bubbles I did bottle. It has been about a month since I have bottled. And to my suprize, I though it would also over bubble out of the bottle and go every where, like beer in this case. But nope, It dussen't foam up out of the bottle. It has a sweet Champagne feel to it with out the foam. But bubbles nicely in a glass. But my thoughts where with what you said, but I decided to risk it.



PacStandard says:



Jun 15, 2010. 8:04 AM REPLY The bubble method will work, but if you want to be sure you're done. A more acurate way to measure whether your must is done fermenting would be to buy a $8 hydrometer. Fermentation can carry on long after bubbling slows the apparent standstill as yeast work to eat the larger more complex and indigestable sugars. Buy a hydrometer and take readings for a few consecutive days. When the sugars stop dropping (about the level you expect - it could be a stuck fermentation) THEN you are done with fermentation.



big trav says:



Jun 12, 2010. 11:21 PM REPLY



For making mead you should look for the lightest colour honey you can find and generally avoid eucalypt honeys



Beergnome says:



Apr 29, 2010. 6:19 PM REPLY boo! champagne yeast BAD! yeah.. it has great attenuation, and can handle the alcohol fine, but it ferments so DRY!! whenever I used it all my meads come out tasting like a Chardonnay! alright..that was a bit rough.. but.. the champagne yeast, with that high acid recipe is just gonna come out like a sharp white wine and loose a lot of the character of the honey Try the white labs sweet mead or french red wine yeast next time, the results will shock and amaze you. do everything the same, just change the yeast



big trav says:



Jun 12, 2010. 11:17 PM REPLY



try 1056!!! it is technically an ale yeast but it works well with mead!!



goneskateboarding says:



May 18, 2010. 10:03 PM REPLY Fantastic Instructable! Can't wait to try it out *first time brewer*. I have a few questions I was hoping you, or someone checking this article out, could answer. In Step 9; "Step 2" you say to, "Transfer your mixture into your carboy. Let cool to room temp. Add 1 packet Champagne Yeast, and add more Filtered water. Then shake/swirl to mix!" Q1: How much "more Filtered water," do you add? Does this make a difference? Q2: Where did you get your hard tube, hose, hose clamp and hose cap?
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lostbord999 says:



May 20, 2010. 1:20 AM REPLY Thanks!! I am still a very new brewer and just going throu trial and error. Lots of fun. The great thing about mead it is forgiving. If when you bottle and it tastes nasty/too strong.. Still bottle it. because it will turn out over time. And have more of a hole body favor too it. A1: over all it duse depend on how much filtering you go throu with your mixture. ~If there is alot of pulp left in your mixture. Then leave alot of room. ~If there is 0-very little? fill to the top of the bottle. ---My blue berry one I have going atm I didnt add a alot of water at first. But later on I did wonce I noticed that there was no pulp or foam forming, I added more. But the razberry one still has alot of pulp/foam. will soon pull that out and filter throu it. I hope ancered that one well enough.. A2: I have seen it in several Brew supply stores. Even on lign.. But Where I got myn is called "Brewers Haven " It was a set ready to go.



goneskateboarding says:



May 23, 2010. 7:50 PM REPLY excellent! thank you! couldnt have answered any better. this is going to be so fun cant wait! good luck on the blueberry brew, looks tasty, and thanks for the link. cheers!



lostbord999 says:



May 20, 2010. 1:24 AM REPLY



http://www.brewershaven.com/Racking/cat215956_158818.aspx Here is the link directly to the equipment for it.



fesoj_92 says:



May 16, 2010. 1:53 PM REPLY



nice! ill try that out! But are there not any change for producing methanol instead of ethanol?



lostbord999 says:



May 16, 2010. 5:43 PM REPLY



Yes there is. But you have to make a Distillery i bleave. easy to make but its moonshine bassicly..



revolushn says:



May 1, 2010. 11:49 PM REPLY Hi there, first of all - great instructable - im going to use this for my first attempt at brewing, with the idea to get a couple of christmas presents early. two questions though: Will this recipe be ok to let sit for a couple of month - and will this add to the taste? second: roughly what sort of Alc% will this be if I follow these instructions to the T? Thanks in advance for your help :)



lostbord999 says:



May 15, 2010. 9:34 AM REPLY



Let it sit till it is clear. I did not do this on my first 2 batches and there is alot of sediment on the bottom of the bottles. The alc%. well in general if you let it sit and have enough food for the yeast to thrive on it can live up to a 14% in most home brews. Over all it can under laboratory conditions it can live up to a 17 or 18%.. but that is extremly hard to reach. to find outthe alc% you need a hydrometer. and have to record at the begening and at the end. Im not sure exatly what. but from my understanding you need to record; the beggening temp, the Original Gravity "Alcohol percentage by weight equals 76.08 times Original Gravity minus Final Gravity divided by 1.775 minus Original Gravity. " ABW = 76.08(OG-FG)/(1.775-OG) is the equation tho. heres a websight on that



RunawayOctober says:



May 10, 2010. 1:25 PM REPLY This is a Melomel, not a true mead. True Mead, Show Mead and Sack Mead are made only with honey, yeast and water. Melomels are meads with fruit and/or fruit juice in them. :D When making melomels, your best flavor is going to come from things not from concentrate. It'll have more real flavor, less artificial ones, and hopefully less preservatives. And when using fresh fruit, freeze it first until the cell walls burst, it'll release alot more of the flavor. I like to add my fruit after the primary fermentation has slowed, which leaves more of the fruit flavor and aroma because the majority of the yeast was used on the honey.
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Also, like most alcohol, Mead is light sensitive. Make sure to keep it in a dark cabinet, or other dark place. I usually put mine on the top shelf in the very very back of my pantry. Even just tossing a bed sheet over it will help. Once bottled (in dark bottles) and capped/corked, it definitely should stay out of the light. Also a note, most recipes can be done at home without much investment and in smaller batches. Find a glass jug, gallonish size - you can usually buy glass gallons of apple juice from Whole Food or other health food stores, for about $7 which is only slightly more than you can buy an empty one at your Local Home Brew Store - LHBS. Instead of an airlock, you can use a sanitized balloon (I've even seen condoms used [giggle] ) with a few holes poked in it. This will let the Co2 out, and not the O2 in. If your not sure that you'll like Mead, or just want a small project try this recipe. It really is failproof. If you use a glass gallon jug, balloon and bread yeast, no special trips or equipment are needed. http://www.moremead.com/mead_logs/Ancient_OCC.html Great Instrucable. I love seeing things like this, projects people would never think to attempt at home, brought to light and showcased on how truly easy, and FUN, they can be. At my house, I handle the Meads and my husband does all the Hard Cider - a competition of sorts. :D



lostbord999 says:



May 10, 2010. 7:58 PM REPLY



Thanks for your info/impute. This is not a traditional mead. But is still a mead, you could consider the limonaid mead it to be a Mead-Melomel but still is a mead. This is also a "Short mead" Melomel — Melomel is made from honey and any fruit. Depending on the fruit-base used, certain melomels may also be known by more specific names (see cyser, pyment, morat for examples) I will be adding info like this on my next mead post. If you do not have anything else you can use for a air lock. latex balloons/condoms(non used/ non lube)/ gloves (pouder less) can bee used.. I would not personally but you can.



RunawayOctober says:



May 10, 2010. 9:22 PM REPLY



I'm sorry, I didn't mean to insinuate that you were wrong. Just adding info for others. I agree that this is a Mead. A Merlot and a White Zin are both wines. Metheglin and Melomel are both meads. It's a terminology thing. Cyser is typically honey and apples/juice. Pyment is honey and grapes. Morat is honey and mulberries. But now that I've typed all this out, I see you already added it. :D You have also motivated me to get off my butt, and get something into the fermenter. I really wanna try the Blue Heaven from GotMead.com, but I'm thinking a combo of sweet cherries, vanilla beans and black tea is next. Happy Brewing!



lostbord999 says:



May 11, 2010. 8:08 PM REPLY



:) Its all good. I do appreciate all of your impute and info tho! And yes that recipe dus look good. Im not one for bread yeast quite yet. Because there are soo many out there that work better with specific fruits. But if your going for traditional, then of course all about it. Some day I will make a traditional mead. lol some day.



Bodygard1117 says:



May 9, 2010. 5:35 PM REPLY



Now to make the different flavors do you just substitute the lemonade for another concentrate?



lostbord999 says:



May 9, 2010. 11:05 PM REPLY You can. The "Guava Strawberry" is made from concentrate. You cant really go wrong with any of it. But you do want to use different yeast per the Concetrate. Like bueberry vs limon vs what ever. There are yeast that work better for Different Frutes. At my supply store they have a chart for there yeast. Also you can add or subtract hunny. I wouldnt go less than 1lb per Gal. It duss look like I will be botting the "Guava Strawberry" next weekend. Possibly the weekend after that. More than Likely My next 5g batch is going to be a "Cyser" from the suggustion of fenris. If you do use fresh Fruit or even Concentrate. One helpful thing i Have found out That you do want to sift it throu a fine sift or Cheese cloth of sorts. To help keep down on the pulp.



bluesquirrel says:



May 1, 2010. 12:30 PM REPLY I have to ask, as I would like to try my hand at soon making some of this brew: where can one buy honey in bulk/by the pound? Keep in mind I'm in the states and would like something a bit more local to me... (as in, this side of the pond please!)
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stashcrasher says:



May 3, 2010. 10:11 AM REPLY



If you have a local health food store, it's usually sold in bulk form...



witmoreluke says:



May 1, 2010. 7:20 PM REPLY



http://www.ohiohoney.com/products.html This site has two pound bottles for $16 each.



bluesquirrel says: Awesome! doesn't get much more local than that really :D As I'm from ohio XD Thankya!
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May 1, 2010. 8:08 PM REPLY
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