
A little history 

In Asia, pottery vessels containing chemical signatures of a mixture of honey, rice and other 

fruits along with organic compounds of fermentation dating from 6500-7000 BC were found 

in Northern China 

 

The Hispanic-Roman naturalist Columella, gave a recipe for mead in De re rustica, about AD 

60.“Take rainwater kept for several years, and mix a sextarius (about 1 litre )of this water 

with a [Roman] pound (about 330g) of honey. For weaker mead, mix a sextarius of water 

with nine ounces (about 250g) of honey. The whole is exposed to the sun for 40 days, and 

then left on a shelf near the fire.  If you have no rain water, then boil spring water.  

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

It is advised that all equipment is before using, this is done with a 

sterilising/sanitizing solution  

Essential ingredients 

Water, Honey and Yeast 

 

 

 

 

 

 

 

 

Water 

Spring or Filtered water is best. 
Avoiding any chemical flavours 

Honey 

The economical way is to wash out 
your extraction equipment and 
capping's in your water it can often 
give nearly a ready batch  

Yeast  

Your yeast is the real worker and 
choosing good yeast can pay 
dividends. Good wine yeast with 
a high alcohol tolerance i.e 
Champagne yeast 

Other ingredients 

Yeast Nutrient  

Equipment 

Brewing container, Airlocks 

Sterilizer, Syphon, Thermometer, Hydrometer, Trial Jar   



How yeast works  

Yeasts single-celled micro-organisms classified as members of the fungus kingdom. 

By fermentation, the yeast species Saccharomyces cerevisiae converts carbohydrates 

to carbon dioxide and alcohols – for thousands of years the carbon dioxide has been 

used in baking and the alcohol in alcoholic beverages.  

Yeast is used in mead making, where it converts the sugars present (glucose and 

fructose) in the honey/water solution (must) into ethanol. Fermentation can be done 

with "wild yeast, but this procedure gives unpredictable results, which depend upon 

the exact types of yeast species present. For this reason, a pure yeast culture is 

usually added to the must; this yeast quickly dominates the fermentation. The wild 

yeasts are repressed, which ensures a reliable and predictable fermentation. 

The ideal temperature for yeast to activate is body temp 37C  (higher than this will 

kill the yeast )and the fermentation will be successful if you can maintain the 

temperature above 20C 

Preparing the Must (honey and water mix) 

If you are going to add Herbs and spices fruit purees etc. (allowing for the volume) 

you would do it at this stage once it is dissolved you can take and record a Specific 

Gravity (SG) reading to determine the amount of sugar in the solution 

The mix is best heated to de-activate any wild yeast and bacteria that may have 

contaminated the solution.  At this stage the nutrient can be added  

I usually heat to above 65C for about 5 minutes, then take half a cup to one side 

allow to cool to below 38C then add the yeast to this to activate place the remainder 

in the brewing vessel.  

The yeast in the cup should start to froth after about 20 minutes, leave it somewhere 

warm while the remaining must cools to below 38C . 

The Brewing 

Once the must has cooled to below 38C you can add the yeast mixture (Shake/Stir) 

to mix well seal the container with an airlock in a warm place, monitor regularly.  

The brewing process may take 4 to 6 weeks when the bubbling slows down you can 

rack off the mead (Syphon in to another container) leaving the sediment so this can 

be disposed of, a SG reading can be done and the mead returned to continue 



fermenting if necessary. It may continue fermenting and after a few weeks it should 

be finished completely at this stage you can rack off again (Final SG reading) to 

remove any sediment then it is ready for maturing and clearing, as it clears it will cast 

further sediment. Because it will continue to cast sediment I leave my mead in large 

containers and bottle when necessary. Oxidisation is not a huge problem for mead 

makers but be aware it can be a problem with the more fruit in Melomel. 

Specific Gravity (This is optional and needs a Hydrometer and trial jar) 

The density of a must is largely dependent on the sugar content. During 

alcohol fermentation, yeast converts sugars into carbon dioxide and alcohol. The 

decline in the sugar content and the presence of ethanol (which is appreciably less 

dense than water) drop the density of the must. The percentage of alcohol can be 

calculated from the difference between the original gravity (abbreviated OG) of the 

must and the current specific gravity (abbreviated SG) of must. By monitoring the 

decline in SG over time the brewer obtains information about the health and 

progress of the fermentation and determines that it is complete when gravity stops 

declining. 

Typically for Mead an SG 1.100 to 1.130 with a FG 1.030 to 1.000 

An FG of 1.030 will be Sweet 1.000 will be Dry  

Metheglin and Melomel  

metheglin" derives from meddyglyn, a compound of meddyg, "healing" + llyn, 

"liquor". Metheglin is traditional mead with herbs or spices added. Some of the most 

common metheglins are ginger, tea, orange peel, nutmeg, coriander, cinnamon, 

cloves or vanilla. 

Melomel is made from honey and any fruit 

Some other Specific named mead combinations 

Acerglyn: A mead made with honey and maple syrup. 

Bilbemel: A mead made with blueberries, blueberry juice, or sometimes used for a 

varietal mead that uses blueberry blossom honey. 

Black mead: A name sometimes given to the blend of honey and blackcurrants. 

Bochet: A mead where the honey is caramelized or burned separately before adding 

the water. Yields toffee, caramel, chocolate and toasted marshmallow flavors. 



Bochetomel: A Bochet style mead that also contains fruit such as elderberries, black 

raspberries and blackberries. 

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). 

Capsicumel: A mead flavored with chile peppers, the peppers may be hot or mild. 

Cyser: A blend of honey and apple juice fermented together; see also cider. 

Morat: Morat blends honey and mulberries. 

Sack mead: This refers to mead that is made with more honey than is typically used. 

The finished product contains a higher-than-average ethanol concentration (meads 

at or above 14% ABV are generally considered to be of sack strength) and often 

retains a high specific gravity and elevated levels of sweetness, although dry sack 

meads (which have no residual sweetness) can be produced.  

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, It can also be champagne-like. 

Resources are in abundance on the web 

http://www.gotmead.com/ 

Suppliers of equipment etc. 

High-street:  Wilko  

Click and Collect:  Wilko and Tesco  

Local: Ealing - Mattock Lane Pharmacy St Johns Parade, 8 Mattock Ln, Ealing, London W13 

9LL 

Online 

 http://the-home-brew-shop.co.uk/ 

http://www.home-brew-online.com/ 

 

http://www.gotmead.com/
http://the-home-brew-shop.co.uk/

