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Fermenting Mead with Ale Yeast
(at NHC - 2015, San Diego)
(Sweet!)




GOLDEN COAST

MEAD

169FL0Z Alc. 12%
500 ML by Vol.
Gluten Free

California Oak

A California Wildflower Honey Mead,
fermented on American Oak chips.
Over 600,000 pollinations in every bottle.

CA Wildflower Honey
San Diego Spring Water

American Oak



1/6bbl/keg

2-30z taster
2 Tastings for everyone




Mead
A glorious thing to do with honey



History of Mead




In Culture

Mead




GOLDEN COAST

MEAD

169FL.0Z Ale. 12%
500 ML by Yol.
Gluten Free

California Oak

A California Wildflower Honey Mead,
fermented on American Oak chips.
Over 600,000 pollinations in every bottle.

CA Wildflower Honey
San Diego Spring Water
American Oak

Safale 05



16.9FLOZ Ale.12%
900 ML by Vol.

Gluten Free

Savage Bois

A California Wildflower Honey Mead fermented
on French Oak chips.

Over 600,000 pollinations in every bottle.




CA Wildflower Honey
San Diego Spring Water
American Oak

Safale 05
16.9FL0Z

Orange Blossom

A California Orange Blossom Honey Mead
Over 600,000 pollinations in every bottle.



Something, Something,

SOUR
MEAD

A Golden Coast Mead made with Cali-
fornia Honey, wild and domestic yeast,
fermented on American Oak Chips

16.9 FL 0Z Alc. 12% By Vol.
500 ML Gluten Free




My First Mead

t g “Thé elves had filled their bottles with a ¢lear drink, pale golden in coiour: it
elthe sc\nt of a honey made of many flowers, and was wonderfully
refreshing—ery_soon they were laughing, and snapping their fingers at rain
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The benefits of mead making

“save the bees, drink mead”



To make mead




Mix Honey and Water



Stir Vigorously
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Fermentation
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Nutrient Additions
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Honey Ratio? 1-3 or 1-4 or 1-8?
Honey Preparation - Heat or No?
Yeast Selection

Nutrient Addition
Temp Control
Adjuncts?




THE ELECTROMAGNETIC SPECTRUM
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DRY SWEET
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DRY MEAD SWEET

LIGHT
STILL

RICH

SPARKLIN
)



SPARKLIN
)



Dessert Meads
Sack Meads
Hydromels
Melomels
Traditional Meads
Metheglins

SAN DIEGO STYLE MEAD



SAN DIEGO STYLE MEAD

Honey Ratio: 1 -4 or lighter
Honey Preparation - No Heat
Yeast Selection - Ale Yeast
Nutrient Addition - Yes (Evolving - Overpitch, All Up Front, SNA)
Temp Control - Yes (Cooler for clean profile)
Adjuncts: Oak, Hops or None
Characteristics: Refreshing, Honey Present but Balanced
Questions: Unfiltered? Naturally Conditioned? No Preservatives?




First and

Second Styles:

Honey Ratio: 1-3
Honey Preparation - No Heat
Yeast Selection - Wine Yeast
Nutrient Addition - Minimal
Temp Control - No, then Yes (Cooler for clean profile)
Adjuncts: None
Characteristics: Rich, Honey forward, Sweet, Dessert Like

Questions: Too Intense for daily drinking? Fermentation Time?
Price Point? Port Business? Can be magical but...




SAN DIEGO STYLE
MEAD

Honey Ratio and Prep

Honey Ratio: 1-4
-SB 19-22
-ABV -10.5-13.5%
-FB .7

No Heat Method



SAN DIEGO STYLE
MEAD

Yeast Selection

Safale 05/04

Clean Fermenters with Ale Yeast Finish
Low to No Sulfite Production
Flocculation?



SAN DIEGO STYLE
MEAD

Nutrient

N\

First - None: Just overpitched 2-3x
recommended yeast, dry

Results: 6-8 week fermentation, 2
weeks conditioning. Light, refreshing,

variable ferm times

Then - All up front: Rehydration
nutrient and broad nutrient just
thrown in with mixing.

Results: Wildly variable - 2-5 weeks
fermentation, very difficult to clarify
and stabilize



SAN DIEGO STYLE
MEAD

Nutrient

ow: Staggered Nutrient Addition based
off Kyle Beverly - Mad About Mead
article in Craft Beer and Brewing

1. Rehydrate yeast with Go-Ferm
Add Fermaid O to initial must

. 24hrs or end of lag phase - Fermaid
and DAP - aerate

48 hrs or 1/6t" sugar break - Fermai
K and DAP - aerate

72hrs or 1/3 sugar break - Fermai
K and DAP - aerate

*Don’t add nutrients after 1st half, mead volcanoes!

éfﬁ!"’"‘

This i the first style of mead | ever made
and is still a favorite because it expresses
the haney characteristics so well, Its a
great recipe for exploring and testing new
it sweetness ca

‘minor off flavors, so it's a great starter style,

0G: 1120
FG:1.015 (1 /- 0.005)
ABV: 14%

171b 7.7 kg) (dypmmmdkl\l (|\u||fy h(mry

Sufficient water to p
total volume

Nutrients: 300 ppm yeast assimilable
nitrogen [YAN). This is about 15 percent
‘more nutrient than you need, but it
should give you a good first batch.

30.4 g Fermaid-Q

203 g Fermaid-K

4g DAP

625 Go-Ferm

1 8 potassium metabisulfite at botling

DIRECTIONS
Mix the Boney and water together, Fill
your carhoy to 5 gallons (19 Titers) total
volume and then add the Fermaid O to
some water, stir into a slurry, and mix into
the must. The Fermaid-O gives you about
100 ppm YAN of nutrient to
Mix the Go-Ferm with 3 i
water at 109°F (43°C), Onee

mied, eave he santtsed spoon in the

% a 33% sugar break {about 1.084)—
A g Fermaid-K and 0.8 g DAP
i twice a day for the first 50 percent
feementation {2-7 days), until the
gravity reaches ahout 1,067

YEAST
Lalvin ICV DA7: 5 g

BREWER'S NOTES
After fermentation, rack at least ance,
maybe twice: you want a very clear prod-
et at this point, you should be able to
read newsprint through the carboy.
Afier 9 months, think about bottling
When botling, add 1 g potassium mez-
abisulfite to kelp prevent oxidation and

sefermentation in the bottle. This will
provide about 30 ppm free SO, Bottle age
for at least 3 months.

This i a favorite among beer-drinking
friends—an exsy-lo-drink sparkling mead
with aroma hops. I've made this everywhere
from 3.5 10 8 percent ABY, with a vasiely of
haps. This recipe is easiest if you keg and
force carbanate and can easily be done in 5
weedes from miking to drinking - pick your
haney, pick your hops, and have fun.

0G:1.015
FG:0.998 (/- 0.003)
ABV: 5%

82 of 1 2 4 K T EETETETE E E EE > E E EEE>— >R

DIRECTIONS

Mix the honey and water together. Fill
your carbay to 5.25 gal (201) toral volume
and then add the Fermaid-O 1o some
water, stir info a slurry, and mix The
Fermaid-O gives you about 100 ppm YAN
of nutrient

Mix the Go-Ferm with 3 fl 02/85 ml of
water at 109°F (43°C). Once that is mastly
mixed, leave the sanilized spoon in the
mixture and sprinkle the yeast ver the tap.
Put some plastic wrap over the top, let it
sit for 15 minutes, then stir again, re.cover,
and let sit for another 15 minutes or until
the yeast is within 15°F (8°C) of the must,
Add the rehydrated yeast to your carboy.

Ferment at 55-62°F (13-17°C), Make
sure not to get above 68°F (20°C).

Once you start seeing litfle bubbles, its
time for the staggered nutrient addition
(SNA). This is generally within 24 hours,
but sometimes as soon as 3 hours.

Do a simple 2-stage SNA {to prevent
mead volcanoes, mix the nutrients with
some must or boiled water before adding):

50% at the end of the lag phase—10 g
Fermaid-K and 2 g DAP

50% at 33% sugar break—10 g Fer-
maid-Kand 2 g DAP

Stir tw s for the first 50 percent
of the fermentation (2-5 days), until the
gravity reaches about 1.015.

Afier fermentation, rack al least once,
maybe twice, You want a very elear
product at this point. I the mead isst very
clear, rack again, and/or consider using
something like Sparkolioid to clarify. You
want all the yeast settled out so that when
you hacksweeten with more honey, fer-
mentation is less likely to st

Once the mead is very clear, gently stir
in the additional 0.75 Ib (340 2 of honey
(warmed up so it ows nicely), potassium

mixrure and sp the top
it e ptic oy ovex thatogs et it
sitfor 15 minutes, then stir again, re-cover,
and let sit for another 15 minutes or until
the yeast is within 15°F 8°C) of the must.
Add the rehydrated yeast to your carboy.

Ferment at 60-65°F (15-18°C). Make
sure not to get above 68°F (20°C) as fusels
are likely,

Once you start seeing little bubbles, it's
time for the staggered nutrient addition
(SNA). This is generally within 24 hours,
but sometimes as soon as 3 hours.

Doa simple 3-stage SNA |10 prevent
mead volcanoes, mix the nulrients with
some must or boiled water before adding).

50% at the end of the lag phase—101 g
FermaidK and 2 g DAP

30% 3t 16% sugar break {sbout 1.104)—
6.1 g Fermaid K and 1.2 g DAP

and h

you shiouk see a nice layer of hops on the

‘Wait 2-3 days, then rack into your keg

[INGREDIENTS
51b 2.3 kg som honey (with

an Jddxtwnm 075 lb?}-lO g reserved for

finishing) bottomn.
5 gl (19 1) water {total volume will be

about 5.25 gal /20 ])

Nutrien:s: 280 ppm yeast assimilable nitre-
gen (YAN). This is about 20 percent more
nutrient than is required, but should give
a good first batch. The 20-liter volume
ends up with nice numbers of nutrients
since everything is in grams per liter

30 g Fermaid-O

20 g Fermaid K

45 DAP

6.25 g Go-Ferm

1g potassium metsbisulfite at bottling

HOPS

107 {28 g) Galaxy pellets
102 {28 g) Citra pellets
10z (28 g) Amarillo pellets

{you'll definitely want some sort of mesh
o filter on your racking cane) and force
carbonate to around 2.5 volumes of CO,.

YEAST
5 g Rhone 4600 Yeast

BREWERSNOTES
1like the extra body the Rhne 4600 yeast
gives, and it produces tropical fruit aromas.
You can substitute any low nitrogen yeast:
Labyvin ICV D47 is also a good choice.

Bulk age for a month and keg age for at
leasta week.
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SAN DIEGO STYLE Nutrient
MEAD HtHeh

SNA Fermentation Brix/Hours
24
22
20
18
16
0 Hours 24 Hours 48 Hours




SAN DIEGO STYLE Nutrient
MEAD HtHeh

TWO WEEKS?



SAN DIEGO STYLE
MEAD

Temp Control

First: Minimal

Now: Complete - Jacketed Tanks with
3 ton Glycol chiller and Temp
Controllers (BrewBit)

/1 degrees first 24 hours, 68 degrees
for duration - may warm after last
third...

Results: Clean and more stable
fermentation.



SAN DIEGO STYLE
MEAD

Adjuncts

First: 1lb/bbl medium toast American
oak

Now: Varies

Results: Highly variable element that
can contrast with honey and create
body and tannin for astringency on

finish.



SAN DIEGO STYLE
MEAD

Challenges

Conditioning: Natural Conditioning with
residual sugar - transfer at 1.5B, psi 7,
68 F=3.8 ¢/l CO2

Bottle at .7B when the yeast is done.
Worst case all honey is converted and

you get 8.3g/l CO2 ~ Champagne Like

Stable? No Preservatives? Appearance?
ABV?




SAN DIEGO STYLE
MEAD

Challenges

Conditioning: Natural Conditioning with
residual sugar - transfer at 1.5B, psi 7,
68 F =3.8g/1 CO2

Bottle at .7B when the yeast is done.
Worst case all honey is converted and
you get 8.3g/l CO2 ~ Champagne Like




GOLDEN
COAST
MEAD

www.goldencoastmead.com
Email:
frankgolbeck@goldencoastmead.com



