WARE WINE AND BEER CIRCLE
MEAD RECIPES – FOR OUR PARTICIPATION WITH THE GREAT BED OF WARE AT THE WARE MUSEUM
The Circle has been asked to serve mead and beer – to 18th century recipes – at the official opening of The Great Bed of Ware at The Ware Museum. This will be in April 2012. We will also be serving mead and beer to the public at The Ware Priory when Simon Balle School present Twelfth Night in July.
Therefore we need some members to make some mead for these events. We will be reimbursed for our costs in making the mead so keep your receipts for the honey. Runny honey is used to make mead; however, eucalyptus honey is not recommended! Honey from flowers is best.

Keep a bottle back to enter in the National Show in March 2012!
1. First Steps in Winemaking by CJJ Berry

Ingredients

4lb honey


1 orange

1 lemon


Water to 1 gallon

Yeast (Maury or all purpose), nutrient, pectic enzyme

Method

Pour the honey into a saucepan, rinsing out each jar with water to extract all the honey. Add 1 jar of water to each jar of honey used. Bring to the boil, then allow to cool. A scum may appear on top of the liquid, which should be skimmed off and discarded. Pour into a demijohn and add the juice from the orange and lemon. Top up to 1 gallon. Add the yeast and nutrient. Fit an airlock and leave to ferment.
2. Blackcurrant Melomel – Homemade Wines and Beers by Ben Turner

Ingredients

3lb honey


12 fl oz blackcurrant syrup

2 tsp citric acid

½tsp grape tannin

½tsp yeast nutrient
All purpose wine yeast Campden tablet

Method

Dissolve the honey in some warm water, stir in the blackcurrant syrup, citric acid, tannin and nutrient.  

Pour the must into a demijohn and top up with cold water; add the yeast, fit an airlock and ferment in an even temperature around 18ºC (64ºF).
When fermentation is finished, siphon the clearing melomel into a sterile jar, add a Campden tablet and store until the melomel is bright.

3. Metheglin (?) from Internet

Ingredients

fresh water 

4 x jars of 340g honey (light) 
1 x stick cinnamon 
1/2 x teaspoon ground allspice 
30 x cloves (approx) 
1 x medium sized orange 
1 or 2 x teabags
Method

Boil up 4 pints of water in the pan. When boiling add 4.5 pints of cold water and continue to heat. Add the honey and stir until dissolved. Heat until steaming hot (don't boil it). Some frothy scum will rise to the surface, skim it off with a spoon. Grate the orange zest off the orange and add. Then chop off all the outside leaving only orange pulp. Mash this and add it to the pan. 
Add all the other spices. Make a strong cup of black tea. If you're using European or American teabags you might need two in the cup. Anyway, it should be strong and black, add it to the pan. Now continue to heat (without boiling, it should be steaming hot), for between 30 mins and 5 hours (depends on the recipe) I heated for 1 hour. 

Whilst this is going on, clean your demijohn, tube and airlock with campden tablets - dissolve about 5 in a couple of pints of hot water and wash everything with it. Then rinse with fresh cold water. This is important :) 
After your hour(s) you must then leave it to cool. This takes at least an hour, if not more - too hot and you'll kill the yeast. I racked the liquid into the demijohn after 30 mins then stood the demijohn in cold water for another 40 or so. It should be warm, not hot, not cold. 
Strain it into the demijohn. Put the demijohn below the pan, I used a tea strainer in the pan to stop the spices and bits shooting up the tube during this process, or you could strain it first into a sterilised plastic bucket, another pan, etc. 
Place one end into the pan, then suck on the other end until the liquid comes through, putting it quickly into the demijohn. Gravity will then take over and drain from one to the other. Assuming your mead mix isn't too hot, now sprinkle a heaped teaspoon of yeast into the demijohn and apply the airlock with water in it. 
Leave in a warm place until fermentation has ceased (no more bubbles go through the airlock), then use the same racking method with the tube to transfer the mead into sterilised wine bottles. Cork them and store in a cool, dark place for a month before drinking.

Orange Melomel Mead

Origin: British      Period: Modern

	This is a festive Melomel (mead made with fruit) that includes both Cranberries and orange peel in the mead-making process. 

Ingredients:

3l of unchlorinated water
2.7kg clover honey
500g orange blossom honey
juice of 2 oranges
pared peel of 4 oranges (no pith).
6 tsp yeast nutrient
6 tsp energizer
Yeast (A Sherry yeast is good for this recipe) 

Method:

As with most of the other recipes here, this has been gauged to make 5l of mead. Only a basic listing of ingredients is given, and for a brewing method please see this page for a step-by-step guide. Also see this page for a list of the equipment you'll need. 

Add the orange juice to the boiling honey and water mixture. When you have completed the boil add the pared orange peel, yeast nutrient and energizer and allow to infuse until the must cools. At this point take out the orange peel. At this point you can return to following the instructions given in the basic extract brewing page to make your mead. Again, this is not a 'short' mead, and you can follow the recipe given for my 'standard' basic mead exactly. As a wine-like mead, once bottled, this preparation needs to be left to mature in the bottle for at least a six months. 
Apple Mead

Origin: British      Period: Traditional

Ingredients:

1l apple juice
4l of unchlorinated water
1.5kg clover honey
grated rind and juice of 2 oranges
2 tsp yeast nutrient
1 tsp pectinol
Yeast (Epernay II is good but champagne yeast would also work) 

Method:

As with most of the other mead recipes presented on this site, this recipe has been gauged to make 5l of mead. Only a basic listing of ingredients is given, and for a brewing method please see this page for a step-by-step guide. Also see this page for a list of the equipment you'll need. 

Clean the leaves and put in a large fermenting bucket. Boil the water and pour over he leaves then leave, covered with cheesecloth, over night. The following day filter the liquid and bring to the boil. Add the honey a little at a time until it has dissolved then allow to cool and add the orange juice and zest as well as the yeast nutrient. Once the liquid has cooled to blood temperature add the yeast, cover with cheesecloth and allow to ferment in a warm place for five days. At the end of this time transfer to a fermentation jar and add a sterilized cork and a fermentation lock. Allow to ferment until the fermentation has stopped and the sediment settles. Rack into a new fermentation bottle, add a fermentation lock and leave to stand for two weeks. Add the pectinol, leave for 24 hours then rack into bottles. 

This results in a fairly dry wine (for a mead) and the flavour is interesting. 




Ale Mead (Braggot)

Origin: British      Period: Traditional

	This is somewhat of an oddity as it's a high-strength mead that uses some of the ingredients used in making ales to produce an unusual but tasty variant. 

Ingredients:

5l of unchlorinated water
2 kg wildflower honey (a heather honey would be excellent, but any wildflower honey will suffice)
1.5 kg light malt extract
2 lemons, sliced
30g Cascade finishing hops
30g Fuggles finishing hops
Yeast (Epernay II is good but champagne yeast would also work) 

Method:

As with most of the other recipes here, this has been gauged to make 5l of mead. Only a basic listing of ingredients is given, and for a brewing method please see this page for a step-by-step guide. Also see this page for a list of the equipment you'll need. 

Follow the instructions given in the basic extract brewing page to make your mead whilst the must is still boiling add the finishing hops. Take the pot off the heat after five minutes and remove the hops. Add the sliced lemon and keep in the mixture for 30 minutes then take the slices out. Allow the must to cool and continue as normal. This is not a 'short' mead, and you can follow the recipe given for my 'standard' basic mead exactly. Again, this is a wine-like mead, and once bottled needs to be left to mature for at least a year. 


Elderberry Melomel Mead

Origin: British      Period: Modern

	This is a festive Melomel (mead made with fruit) that includes both elderberries and orange peel in the mead-making process. When picking elderberries it's far easier to pick while sprays of ripe fruit from the tree. Once you get the fruit home use a fork to prise the fruit from their stalks then discard the stalks (do this in a bowl, or the tiny fruit will jump all over the place!). 

Ingredients:

3l of unchlorinated water
2.7kg honey
700g fresh elderberries boiled until soft in 3 kg honey and 2l water.
pared peel of 2 oranges.
6 tsp yeast nutrient
6 tsp pectin
Yeast (Epernay II is good but champagne yeast would also work) 
(Note: The same recipe could be used with 1kg fresh redcurrants and 4tsp yeast nutrient, or 1kg fresh blackcurrants and 4 tsp yeast nutrient, or 1kg fresh blackberries and 4 tsp yeast nutrient, or 700g fresh cranberries and 6tsp yeast nutrient)
Method:

As with most of the other recipes here, this has been gauged to make 5l of mead. Only a basic listing of ingredients is given, and for a brewing method please see this page for a step-by-step guide. Also see this page for a list of the equipment you'll need. 

First prepare the elderberries by boiling in water and honey until they 'pop' and go translucent. Add this to the boiling honey and water mixture. When you have completed the boil add the pared orange peel, pectin and yeast nutrient and allow to infuse until the must cools. At this point take out the orange peel. At this point you can return to following the instructions given in the basic extract brewing page to make your mead. Again, this is not a 'short' mead, and you can follow the recipe given for my 'standard' basic mead exactly. As a wine-like mead, once bottled, this preparation needs to be left to mature in the bottle for at least a year. 


