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July Meeting
This month’s meeting of the AABG is BeerBQ
and will be hosted by Mike O’Brien. Normally
this meeting is the second saturday of the
month but not this year, so mark your calendars.
The meeting will be Sunday July 13. See the
map and directions on the next page. The
featured style is Mead.

AABG Dues
Membership in the AABG entails an annual fee
of $15. Payments can be made in person at the
monthly meetings, please have exact change or
a check. Checks MUST be made out to the
club treasurer as the AABG does not have its
own account. You can also mail them to the
club treasurer: James Suchy

38665 Northampton St.
Westland, MI  48186

Style of the Month – Mead



Beer-BQ
When and Where

Sunday, July 13, Noon
Mike O’Brien

8383 Geddes Rd
Superior Twp, Michigan

734/482-8565

Directions
From the north or south you can take US-23 to
Geddes Rd and exit going east. Continue till you
cross Prospect Rd then look for Mike’s house on
the left (north) side of Geddes. His house is ap-
proximately one quarter mile from the intersec-
tion of Geddes and Prospect roads. His mailbox is
on the right in a wooden frame with large num-
bers, opposite his driveway. There is a cable fence
across the front of his lot and a row of tall pines.
Look for the striped tent in his front yard.
From Ypsilanti you can take Prospect Rd. From
Ann Arbor you may want to take Geddes Rd all
the way. Geddes dead ends into South State in the
middle of campus.

Guide for New Members
Bring 1–2 bottles per batch of your beer that you’d like to share, or

an interesting commercial beer. Bring tasty munchies to cleanse

the palate and sop up the alcohol. Feel free to share and sample with

other members and make and accept constructive comments.

Please use good judgment while imbibing and don’t drive while

intoxicated.

Ypsilanti

Superior Twp

Pr
os

pe
ct

 R
d

Su
pe

ri
or

 R
d

Huron River Dr

Geddes Rd

L
eF

or
ge

 R
d

H
ar

ri
s 

R
d

8383 Geddes Rd

Geddes Rd

23

Mead continued front page…

put the kettle on high heat and cover. Stir
occasionally.

A white foam will appear before boiling com-
mences. This is protein and beeswax from the
honey. Skim it off with a strainer and discard.
Remove the lid to avoid messy boilovers. Contin-
ue skimming throughout the boil until the foam
stops forming. This takes less than fifteen min-
utes. By now you have killed the wild yeast or
microorganisms that might harm your final prod-
uct. You have also removed most of the colloidal
material that creates haze. The boil is finished
after 15 minutes or when no more (over very
little) foam appears, which ever comes first.
Remove the kettle from the burner and replace
the lid. Cool the must to fermentation tempera-
ture (70° to 72° F) as quickly as possible. Once
you hit the right temperature, rack to your
fermenter.

Add 8 grams of Diammonium Phosphate (“DAP”)
yeast nutrient and 4 mg. of vitamin B1 (you can
get Vitamin B1 tablets at homebrew shops). Or
add a dosage of pre-mixed wine yeast nutrient
like Fermaid-K in the quantity recommended by
the manufacturer. Aerate the must before pitch-
ing your yeast. Do this in the same manner you
would with a batch of homebrew. Now pitch the
yeast. I recommend Champagne yeast like Red
Star's Premier Cuvee. One small packet, pre-
pared and pitched according to manufacturer’s
recommendations, works great. Try to maintain
a steady temperature of 70° F throughout pri-
mary fermentation.

Primary fermentation takes a week to several
months. This depends on many conditions.
Once the yeast flocculates and you see reason-
able clarity, rack off the lees to a second vessel,
then place in a cool location. Allow two more

months of further clarification, then rack once
more before bottling. If this mead is too dry, you
can add some honey before bottling. This should
be done according to your own taste, but allow
an additional month in an airlocked fermenter
before bottling. This protects you from a second-
ary fermentation and exploding bottles.

About the Honey
Procure a good grade of honey. I prefer a white
or water white honey for my sweet and dry
meads. This honey usually has a nectar source
of clover, trefoil, basswood, or something simi-
lar, and is usually early season honey. In gener-
al, early season honey is lighter in color and
flavor. Later season honey (such as golden rod)
is darker and heavier. Some mead makers
prefer this heavier flavor. I suggest you try both

See Mead continued on next page…
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and decide for yourself. You might also be lucky
enough to find a varietal honey such as orange
blossom. These can impart subtle, intriguing
variations in your mead, especially if fermented
with a yeast strain that enhances the flavor
profile (one example of this is premier cuvee).

Use 1.5 to 5 pounds of honey per gallon,
depending on your target for residual sweetness
and alcohol content. The more honey, the more
residual sweetness and the greater potential for
a high, final alcohol content.

Yeast Choice
Use a good grade of yeast, one with a “killer”
factor to overwhelm other wild yeasts. Some
yeasts are known as “killer” yeasts because
they suppress the growth of oth-
er yeasts. I suggest Lalvin E.C.-
1118, or Pasteur Champagne.

Fermentation
Keep fermentation temps up to
around 70° or 75° F. Fermenta-
tion should last between 10 to 20
days. Rack into a conditioning
vessel and bulk age for 3 to 6
months. Bottle, then enjoy now
and again to see how it's pro-
gressing.

Potential Problems
The most common problems I
see with homebrewed meads are
low acid and too high of an alco-
hol content. The primary goal
should be to balance the alcohol
with acidity and residual sweet-
ness. If you are shooting for a
high alcohol that’s fine, but bal-
ance it so it is drinkable. A high
alcohol content in and of itself
does not make good mead. Gen-
erally speaking, the higher the
residual sweetness the higher the final total acid
should be. You can purchase an acid test kit at
your home brew store. A sweet mead could be
as high as .85% or 8.5 grams per liter while a dry
melomel is as low as .6% or 6 grams per liter.
Sweetness and acid are a taste thing. They are
different for everyone and that’s part of the fun
of making wine—juggling your tastes and retest-
ing until the final product is good enough for you.

Traditional meads have very low acid levels
because honey has very low acid levels. This
can be corrected by adding acid blend powder
or lemon or lime juice to reach those acid levels
mentioned above, though taste will have a lot to
do with how much you actually add. The juice is

not as easy to measure and duplicate as the
standardized acid blend, but I like the flavor
complexity it imparts better. Add juice or acid
blend prior to the yeast pitch to help create a
more hospitable environment for the yeast, then
re-check the levels at the end of fermentation to
adjust the final balance. Use acid blend on the
back side for accuracy of final titrations.

The other problems for homebrewers are lack of
nutrients and underpitching of yeast. Both of
these lead to stuck fermentations. I recommend
1–2 grams of nutrient per liter of must and 10
grams of yeast per 5–6 gallon batch.

Brewer: Gordon Hull is President and Mead-
maker at Heidrun Meadery, Humboldt County,

CA. Mr. Hull was a geologist in Seattle before
enrolling in the American Brewer's Guild ap-
prenticeship program. He apprenticed at two
northern California microbreweries before start-
ing Heidrun Meadery in 1977.

Bob Sorenson

Native Honey
We prefer strongly flavored honeys, unlike those
from plants like clover or other single-source
honeys. These make very mild, sweet and one-
dimensional meads. We prefer honey gathered
from various, uncultivated sources. These sourc-
es might be native flowers, bushes or trees.
What we end up with is very complex honey that

is filled with all kinds of nutrients.

About Boiling
There are two methods of handling honey. One
is boiling, the other is not to boil. Both methods
are valid and professionals do it either way. But
I never boil. By not boiling, I create more com-
plex mead, where you can smell the nectar in the
finished product. Boiling takes the high notes off
the mead.

Our Method
Our honey is raw and never heated. We mix it
with cold water, always measuring sugar con-
tent until we get a reading of 21° Brix (1.090
specific gravity). We never add chemicals. Once
we reach 21° Brix, we add yeast. Our yeast is a

strain I cultivated locally while
making Elderberry wine. I sim-
ply custivated the wild yeast off
the berry skins.

Our mead is dry, meaning we
let it ferment down to 0° Brix
(1.000 SG). The only way to
make a stable sweet mead is by
adding preservatives like sulfites
or sorbates. These cut off fer-
mentation and leave residual
sweetness behind. The average
mead recipe calls for 3 to 3.5
pounds of honey per gallon of
finished mead, depending on
the sugar content of the honey.
This makes strong mead in the
range of 14 percent alcohol.
Since we don't boil or filter the
mead, clarity usually comes be-
tween 9 and 12 months of
maturation in French oak casks.
These are old casks, so they
don't impart much oak into the
mead.

Time in a Bottle
Aging is the most important step for dry meads.
I recommend at least two years of aging, but I
prefer four or five years, if possible. All that time
in a bottle helps take the green edge off.

Brewer: Bob Sorenson of Native Wines in Mount
Pleasant, Utah. Bob undertook “lots of study
and experimentation in the art of wine and
meadmaking” before opening Native Wines in
1996.

— NHD 2002

Mead continued previous page…



ANN ARBOR BREWERS GUILD
C/O JAMES SUCHY

38665 NORTHAMPTON ST.
WESTLAND, MI  48186


