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Directions
From Ann Arbor take 23 north to the Pinckney/M-36 exit #54. Go
West on M-36 approx. 8–9 miles to McGregor and turn South/left.
Go approx. 1/4 mile on McGregor and turn right onto Copper Cove.
My house is the fourth on the right, 2134 Copper Cove.

If you live on the West side of Ann Arbor, it will likely be a bit faster
to go through Dexter and take Dexter/Pinckney Rd. North to
McGregor. Turn Right on McGregor and go approx. 3.3 miles to
Copper Cove, which will be on your left.

Randy’s house is brown brick/tan siding, and at the top of a steep
driveway. Park in the driveway, (it is a bit steep), or on the street,
either side.
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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.

When and Where

Saturday July 9, 2 pm
Randy deBeauclair
2134 Copper Cove

Pinckney MI
734/878-3472
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2134 Copper Cove

Sugar and Acid content
(by weight) of common fruits.

The following is copied direct and *without*
permission from "The Curious Cook" by Harold
McGee. The data comes from a chapter on how
to make fruit ices, but I think that the information
could be of interest to zymologists of all
persuasions, although it may be more
appropriate for those looking for balance in
sugar and acid content for mead or wine making.

FruitFruitFruitFruitFruit SugarSugarSugarSugarSugar AcidAcidAcidAcidAcid
percenta ge based on fresh weight

Lime 1% 5.0%
Avocado 1 0.2
Lemon 2 5.0
Tomato 3 0.5
Cranberry 4 3.0
Red Currant 6 1.8
Grapefruit 6 2.0
Guava 7 0.4
Cantaloupe 7 0.2
Strawberry 7 1.6
Raspberry 7 1.6
Blackberry 8 1.5
Papaya 8 0.1

Apricot 9 1.7
Watermelon 9 0.2
Peach 9 0.4
Black Currant 10 3.2
Pear 10 0.1
Honeydew 10 0.2
Orange 11 1.2
Plum 11 0.6
Blueberry 11 0.3
Gooseberry 11 1.8
Passion Fruit 11 3.0
Prickly Pear 11 0.1
Mango 11 0.5
Pineapple 13 1.1
Pomegranate 13 1.2
Apple 13 0.8
Cherry 14 0.5
Kiwi 14 3.0
Persimmon 14 0.2
Fig 15 0.4
Grape 16 0.2
Banana 17 0.3
Litchi 17 0.3



Mead Types and Ingredients
TypeTypeTypeTypeType IngredientsIngredientsIngredientsIngredientsIngredients
mead . . . . . . . . . . honey, optional flavoring

ingredients
sack mead . . . . . . strong mead made with

extra honey
show mead . . . . . . honey
braggot . . . . . . . . . honey and malt
capsicumel . . . . . . honey with chile pepper
cyser . . . . . . . . . . honey and apples
hippocras . . . . . . . honey, grapes and spices
melomel, mulsum . honey and fruit
metheglin . . . . . . . honey and spices
mora . . . . . . . . . . honey and mulberries
omphacomel . . . . . honey with verjuice, the

juice of unripe grapes
oxymel . . . . . . . . . mead mixed with wine

vinegar
pyment . . . . . . . . . honey and grapes
rhodomel . . . . . . . honey with attar, a rose

petal distillate
weirdomel . . . . . . . honey with other unusual

flavorings [RCD]

Mead Names from Around the World
NameNameNameNameName ExplanationExplanationExplanationExplanationExplanation
aguamiel . . . . Spanish mead
ayahuasca . . Amazonian mind liberating liquid
balche Mayan state altering mead made

with balche bark
chouchen . . . Breton (France) mead
hidromel . . . . Portugese mead
hydromel . . . French mead
idromele . . . . Italian mead
iQhilika . . . . . South African mead
madhu . . . . . Indian Sanskrit word for mead
mézbor . . . . . Hungarian honey wine
med . . . . . . . Bulgarian and Ukranian mead
meddeglyn . . Welsh spiced mead
mede . . . . . . Dutch mead
medica . . . . . Slovenian mead
medovina . . . Czech and Slovak mead
medovukha . . Russian mead
medu . . . . . . Ancient? German mead
meis . . . . . . . Eritrean mead
meodu . . . . . Olde English mead
met . . . . . . . German mead
midus . . . . . . Lithuanian mead
miòd . . . . . . . Polish mead
mjød . . . . . . . Danish and Norwegian mead
mjöd . . . . . . . Swedish mead
mõdu . . . . . . Estonian honey beer
nabidh . . . . . Arabic mead
sima . . . . . . . Finnish mead
tej . . . . . . . . . Ethiopian mead
ydromeli . . . . Greek mead
yeyin dvash . . Hebrew mead

 Honey Defined
The National Honey Board has taken on a
daunting task, defining honey!  It may come as
a revelation to some that honey has had no
official definition.  On further reflection, however,
it is not surprising.  Imagine trying to come to
grips with an adequate description of a natural
product that is infinitely variable. After a year-
long discussion with industry representatives
and others, the Board's Product Research and
Development Committee has "...a document
that describes and defines our product."

The actual words used in the official definition
were approved October 9, 1993 and are subject
to review every two years: "Honey is the nectar
and sweet deposits from plants as gathered,
modified and stored in the honeycomb of honey
bees."  That's not all of course; several honey
categories and other considerations are also
discussed in the three-page definition document.
These include honey composition, types of honey,
designation of honey sources, forms of honey,
honey products, grading and methods of analysis.

Composition of honey is perhaps the most
problematic topic to deal with in defining the
product.  Given this fact, the Honey Board has
chosen to list an average, range and standard
deviation for major constituents.  The standard
deviation is an estimation of how variable each
specific item is.  The higher the number, the
more difference that can be found among various
kinds.  The standard deviations themselves
show a large range from 70.9 (total protein is
extremely variable) to 0.126 (fructose/glucose
ratio is more consistent).  The following are the
actual numbers:

Average Range Standard Deviation
Fructose/Glucose Ratio 1.23 . . .  0.76-1.86  0.126
Fructose,% 38.38 . . 30.91-44.26 1.77
Glucose,%  30.31 . . 22.89-40.75 3.04
Minerals (Ash),%  0.169   0.020-1.028 0.15
Moisture, %   17.2 . .   13.4-22.9  1.46
Reducing Sugars, %  76.75 . . 61.39-83.72 2.76
Sucrose, %  1.31 . . .  0.25-7.57  0.87
Total Acidity, meq/kg. 29.12 . .  8.68-59.49   10.33
True Protein, mg/100g.   168.6 . . .   57.7-567  70.90

Although the percentage of fructose and glucose
constituents are about the same in honeys,
glucose is more variable with a standard deviation
of 3.04 as opposed to fructose's 1.77.  Fructose
is the major sugar component which provides
the extreme sweetness in honey.  This sugar
also reduces possible crystallization in the
product; Florida tupelo honey is well known for
its high fructose content and tendency not to
"sugar."  The percentage of sucrose in honey
has a larger range than might be expected.

Citrus honey from Florida has been rejected in
some international markets because of its
relatively high sucrose content, which is also
thought to promote crystallization.  Obviously,
some honeys are much more proteinaceous
than others.  Perhaps this will result in some
interesting claims by producers in response to
the well-known declaration that honey is nothing
more than carbohydrate!

Of all the numbers presented above, those with
reference to percentage of water are perhaps
most significant to honey judges. The standard
for moisture content in honey shows has
traditionally been 18.6%.  Does the upper bound
shown in the official definition (22.9%) mean
that judges will have to accommodate honey in
shows with what heretofore was considered an
unacceptably high moisture content?  In any
case, this information will require changes in
ENY 129 "Honey Judging and Standards" and
ENY 130 "Moisture in Honey," available from
this office in limited supply.  The official definition
does incorporate current U.S. standards and
grades of extracted and comb honey which are
quoted at length in the above fact sheets.

Florida Extension Beekeeping Newsletter
Apis--Apicultural Information and Issues

(ISSN 0889-3764)
Volume 11, Number 11, November 1993

Red Star Champagne has done well for me in the
past. I haven't used it recently. The characteristics
I've seen have been minimal off-tastes and high
alcohol tolerance...I've made some rather strong,
quite dry sparkling meads with this one.

Red Star Flor Sherry has also given me some
fairly strong meads, with some unusual character
but not anything overtly objectionable, not the
medicinal aftertaste. I've had to age some of
these meads a bit. The yeast is usefully alcohol-
tolerant.

Lalvin 1118 is consistently fast and highly
attenuative, but I've gotten some of the "Listerine"
character (I don't know what other folks call it).
The off-taste is not that bad, and does age out,
but it annoys me because I don't think it should
be necessary.

I'm currently experimenting with other Lalvin
yeasts--1116 seems promising, and a new one,
D-47, looks good so far.

Red Star Montrachet I've only used twice, and
each time I've gotten an extreme medicinal
character that takes forever to go away. This is
the basis for my earlier statement that I'd never
use a "Montrachet" named yeast again.

Mead Yeast continued …
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