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CHANGE LOG

March 2014, removed the Exam Program description, removed the honey, fruit, grape and spices descriptions.

August 2015, update exam details to correspond with the BJCP Mead Entrance Exam and the BJCP Mead Judging
Exam. Updates to the text to conform to the 2015 style guidelines.

February, 2016, fixed a typo on page 43.
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1. Introduction

While the Beer Judge Certification Program (BJCP) has long recognized mead in its style
guidelines and competition materials, it has not been a subject covered by the BJCP Exam.
Anyone wanting to judge mead would just indicate their desire to a competition organizer;
however, the organizer would have no basis for judging the skill or credibility of the judge. The
existing BJCP rank structure doesn’t provide much help, either. A high rank indicates that the
judge understands how to formally evaluate beer, but doesn’t provide any information about the
judge’s knowledge of mead. The Mead Judge certification is designed to fill that gap, and to
generally raise the awareness and skill level of those who judge mead.

The BJCP Board approved a proposal to create a Mead Judge Certification in March 2006. A
committee was organized to work on the project, with subcommittees of experts in the mead and
cider domains. The legacy question pool was finalized and field-tested in 2007, with the exam
format determined in early 2008. A pilot mead judge exam was given in August 2008 in Saint
Paul, Minnesota. Results of that pilot test were then used to adjust the program, and to determine
what information was most needed by examinees and graders.

The development of the 2015 BJCP Style Guidelines and the need to update the Mead Exam
created an opportunity to revise the Mead Exam to conform to the exam techniques used for the
Beer Exam since April of 2012. The original Mead Exam is now referred to as the BJCP Legacy
Mead Exam and is retired effective on November 1, 2015. After November 1, 2015 the Legacy
Mead Exam will never be given.

The revised Mead Exam consists of a both the online BJCP Mead Entrance Examination and
the BJCP Mead Judging Examination. To become a Mead Judge one must pass both
examinations. The Mead Entrance Exam is very similar to the Beer Entrance Exam in that it uses
the same type of questions in a timed online manner. The Mead Judging Exam is similar to the
Beer Judging Exam in that it consists of completing six scoresheets in a timed manner. Passing
the Mead Entrance Exam is a pre-requisite for taking the Mead Judging Exam. Since there are
not ranks associated with the Mead Program, there is no need for a Mead Exam equivalent of the
Beer Written Proficiency Examination.

1.1. Recommended Reading

Unfortunately, there are much fewer books on mead than on beer, and the books on mead tend to
be dated and offer unfortunate advice. Books on winemaking may be of some limited use,
although those tend to recommend using more chemicals and additives. Books on beer may
dedicate a chapter to mead, but generally don’t get into enough detail to be useful. The one
recent book that is of most use to those learning about mead is Ken Schramm’s The Compleat
Meadmaker, although even some of its information has been superseded.

It’s ironic that meadmaking is one of the most ancient pursuits of man, yet the knowledge and
wisdom involved in the process has not been adequately captured. Lacking a large market
demand, research in meadmaking has been sorely lacking. Technical research often comes from
the amateur level, where new, useful information seems to come out regularly. Reading brewing-



related magazines and online forums tends to be the best way to stay on top of developments
related to mead. The nature of the information in the body of knowledge suggests that there is
still much more to learn about mead, and that best practices will continue to evolve.

In developing the reading list for the mead judge certification, we had to make some
compromises. We realize that not all sources will have equal levels of information, and that some
of the relevant data for meadmakers may constitute a small portion of the books. We understand
that you may need to read several sources and try to reconcile conflicting information. Hopefully
in the main body of this study guide, we’ve been able to identify the key concepts and modern
understanding of mead, mead making and mead judging.

This Mead Study Guide should present all the information you need to know to pass the exam,
but it might not cover each topic in detail. Referring to reference sources is necessary to get the
rest of the story. If you run across additional references that you think will help prospective mead
judges, please pass them along.

e The Compleat Meadmaker, Ken Schramm, Brewers Publications, 2003. Singularly the
best current resource for meadmakers.

e Radical Brewing, Randy Mosher, Brewers Publications, 2004. Has good reference
materials on fruits and spices.

e Sacred and Herbal Healing Beers, Stephen Buhner, Brewers Publications, 1998. Good
reference material on obscure herbs that may be used in some meads.

e Zymurgy, May/June 2000, The Mead Issue. Good collection of articles.

e The Jamil Show from December 1, 2008. Podcast of Ken Schramm on The Jamil Show.
Great interview covering great information on the subject.
(http://www.thebrewingnetwork.com/jamilshow.xml)

e The National Honey Board website (http://www.honey.com) contains good information
related to honey.

e The wikipedia entry on Honey (https://en.wikipedia.org/wiki/Honey) isn’t bad, either.

e Other Fruit Melomels, Curt Stock, Brew Your, Own July 2008. Great article on
melomels with modern recommendations.

e Mastering Mead: Optimizing Honey Fermentation, Ken Schramm, Zymurgy,
November/December 2005. Think of it as errata for The Compleat Meadmaker; it
contains more modern findings on how to manage mead fermentation.

e Factors Considered in Wine Evaluation, Alexis Hartung, American Wine Society
Journal, Winter 1999. While written for wine, the entire evaluation process is directly
applicable to mead.

e A Treatise on Mead Judging, Michael L. Hall, Inside Mead, January 1996. The
instructions for judges are quite relevant.

e Mead Lover’s Digest is an Internet discussion group on mead. Not all information is
helpful and some of the more vocal participants are distinctly lacking in knowledge, but it
is a good forum for finding other meadmakers and having discussions related to mead.



o Mead Making FAQs is a treasure trove of useful and practical mead-making information
and original research by the net user Hightest (Michael Zapolski, Sr.). As of publication,
the latest version of his information can be found at:
http://www.homebrewtalk.com/f30/sticky-mead-making-fagqs-83030/.

e Great Wine Made Simple, Andrea Immer, Bantam Books, 2000, 2005 (2" ed.). Great
reference on tasting wine, the sensory and varietal characteristics of grapes and wine, and
describing sensory characteristics.

Avoid older mead books, such as Brewing Mead: Wassail! In Mazers of Mead by Gayre
(Brewers Publications, 1986), Making Mead (Honey Wine) by Morse (Aztex Corp, 1992),
Mad About Mead by Spence (Llewellyn Worldwide, 2002), and Making Wild Wine & Meads
by Vargas (Storey Books, 1999). They may be interesting from a historical basis but have little
practical use today. Schramm’s book is a much better reference than all of these books

combined.

1.2.

Advanced Reading

A collection of references is placed online at http://www.bjcp.org/mead.php. This is where we
will provide updates on topics of interest to mead judges. Not all material on the Mead
Resources page is relevant for the exam, but it represents the body of published knowledge on
mead. Anyone looking for additional insight should read the materials and check out the detailed

bibliography.

1.3.

Important BJCP References

Current competition materials can be found on the BJCP website in the Competition Center. Other
important BJCP references include the most current program rules, information and structure. These
documents are stored in the following locations:

BJCP Special Ingredient Descriptions http://www.bjcp.org/docs/ingredients.pdf

BJCP Exam Program Description
BJCP Mead Scoresheet

BJCP Mead Checklist

BJCP Cover Sheet

BJCP Judge Instructions

Judge Procedures Manual

BJCP Competition Requirements
BJCP Member’s Guide

Sample Scoresheets

Mastering the BJCP Exam

BJCP Style Guidelines

http://www.bjcp.org/docs/BJCP Exam Program.pdf

http://www.bjcp.org/docs/SCP MeadScoreSheet.pdf

http://www.bjcp.org/mead/Mead checklist.pdf

http://www.bjcp.org/docs/SCP CoverSheet.pdf

http://www.bjcp.org/docs/SCP Judgelnstructions.pdf

http://www.bjcp.org/docs/Judge Procedures Manual.pdf

http://www.bjcp.org/rules.php

http://www.bjcp.org/membergd.php

http://www.bjcp.org/examscores.php

http://www.bjcp.org/docs/mastering.pdf

http://www.bjcp.org/stylecenter.php



http://www.bjcp.org/mead.php
http://www.bjcp.org/docs/ingredients.pdf
http://www.bjcp.org/docs/BJCP_Exam_Program.pdf
http://www.bjcp.org/docs/SCP_MeadScoreSheet.pdf
http://www.bjcp.org/mead/Mead_checklist.pdf
http://www.bjcp.org/docs/SCP_CoverSheet.pdf
http://www.bjcp.org/docs/SCP_JudgeInstructions.pdf
http://www.bjcp.org/docs/Judge_Procedures_Manual.pdf
http://www.bjcp.org/rules.php
http://www.bjcp.org/membergd.php
http://www.bjcp.org/examscores.php
http://www.bjcp.org/docs/mastering.pdf
http://www.bjcp.org/stylecenter.php

Advanced Judging FAQ http://www.bjcp.org/phpBB3/viewforum.php?f=53

There are also a number of essays and helpful materials in the BJCP Exam Center
(http://www.bjcp.org/examcenter.php). Look in the sections Studying for the Exam and Exam
Grader Resources for additional information. Some of the references for exam graders are also
useful for entrants, such as how to prepare better scoresheets.



http://www.bjcp.org/phpBB3/viewforum.php?f=53
http://www.bjcp.org/examcenter.php

2. The BJCP Mead Exam

The BJCP Mead Judge Entrance Examination consists of 200 questions to be answered in a
60 minute time period. There is a mixture of multiple choice, true-false and multiple answer
questions which are designed to test a prospective mead judge’s knowledge of mead styles, mead
characteristics and the mead making process. The key reference for the style-related questions is
the BJCP Style Guidelines, and prospective judges are encouraged to become very familiar with
this document before attempting the entrance exam. The 200 questions are drawn from a large
pool of questions so each examination will potentially be different. The BJCP does not intend to
publish the list of questions in the pool as that will invalidate the quality of the examination —a
published pool would be too easy to query for answers without the examinee actually learning
the material. The BJCP will monitor for questions that are made public and will work to remove
said guestions from the examination pool.

The BJCP Mead Judging Examination is closed book and requires the judging of six meads as
if one were at a competition, with the scoresheets evaluated on the basis of scoring accuracy,
perception, descriptive ability, feedback and completeness. Grading is done by volunteer
National and Master judges, with their scores and feedback reviewed by both a BJCP Associate
Exam Director and a BJCP Exam Director. These reviews ensure that the scores from different
exams and graders are consistent between different exams and with the criteria expected for the
different judging levels.

The Mead exam is jointly sponsored with the Mead Makers International (MMI, formerly the
International Mead Association). Members of the MMI helped with the exam questions and
study materials.

2.1. Mead Exam Details

There is no pre-requisite for taking the BJCP Mead Entrance Exam. The exam is open to BJCP
judges and those not in the BJCP.

Passing the BJCP Mead Entrance Exam is a pre-requisite for taking the BJCP Mead Judging
Exam. Anyone who passes the BJCP Mead Judging Exam will receive a BJCP Mead Judge
pin and certificate.

Mead Exams do not count towards program (rank) advancement. An existing BJCP judge may
not advance in rank based on the score received on the BJCP Mead Judging Exam. Non-BJCP
members passing the BJCP Mead Judging Exam may not advance in rank without taking the
BJCP Beer Exam.

More detail on the Mead Judge designation can be found in Section 3.

2.1.1. Mead Entrance Exam Detail

Questions on the BJCP Mead Entrance Exam cover the following topics:
e The BJCP Mead Program



e BJCP judging procedures and ethics

e Mead Balance and Style Attributes

e Varietal Honey Identification and Usage

¢ Non-Honey Ingredients in Mead

¢ Identifying/Troubleshooting Mead Characteristics and Faults
¢ Mead Making and Process Control

e Mead Troubleshooting

2.1.2. Mead Judging Exam Details

Examinees will judge six meads as in a competition using variants of the standard scoresheets.
Meads judged should include at least one mead from each major BJCP style category (M1
Traditional Mead, M2 Fruit Mead and M3 Spiced Mead), including at least one varietal mead. At
least one should be flawed and at least one should be a very good example. Within the M4
Specialty Mead category only M4A Braggot is a potential candidate for inclusion on the exam;
M4B Historical Mead and M4C Experimental Mead will not be used as exam meads.

2.2. Mead Entrance Exam Question Pool

The questions in this exam are comprised of an assortment of 200 True-False (TF), Multiple-
Choice-Single-Answer (MCSA) and Multiple-Choice-Multiple -Answer (MCMA). The MCSA
questions will always have one selection that is the best answer to the question, while the
MCMA questions will have one or more selections that are correct. There is a 60 minute time
limit for answering these 200 questions. Some of the questions on this exam are difficult, and
answering a sufficient number of them correctly will require thought and advance preparation.

There is sometimes the perception that an exam with multiple choice and TF questions will be
easier to pass than a written exam; this is not the case with the BJCP Mead Judge Entrance
examination. A prospective judge who would not have been sufficiently prepared to pass the
written portion of the BJCP Legacy Mead Examination will likely not pass the BJCP Mead
Judge Entrance Examination. Those who pass the BJCP Mead Judge Entrance
Examination are provisional mead judges and must take the BJCP Mead Judging
Examination to become a BJCP Mead judge. Due to the nature of the web-based BJCP Mead
Judge Entrance Examination, the complete list of questions will not be made available since
that would facilitate the creation of an answer key that would defeat the objective of having an
entrance exam that tests on knowledge and understanding rather than rote memorization.
However, examples of each type of question are even below, and it should be clear to those
studying for the BJCP Mead Judge Entrance Examination how similar questions were
generated from the BJCP Style Guidelines and other references on mead styles and the mead
making process.



3. The Mead Judge Designation

To support the Mead Exam program, a new Mead Judge designation was created. This
designation is treated differently depending on whether or not the person passing the Mead Exam
is already a member of the BJCP.

e For existing BJCP judges, the designation is called an endorsement. Judges continue to
hold their existing BJCP ranks, and otherwise operate within the program in the same
manner as before. They may refer to themselves as Mead Judges, but their rank is still
based on their beer exam score.

e For those who have not taken the BJCP Beer Exam, the designation will be the judge’s
rank. Non-BJCP members passing the exam become active BJCP judges, get assigned a
BJCP ID, may accumulate experience points, and have all other rights, privileges, and
responsibilities due an active BJCP member.

Judges in the BJCP have only one rank. Those passing the BJCP Beer Exam use a graduated
system of rank levels that depends on exam score and experience points. Those only passing the
BJCP Mead Exam use the Mead Judge rank exclusively. Both groups of judges are full BJCP
members. The Mead Judge rank differs from the Beer Judge ranks (Apprentice through Grand
Master) in that there is only one Mead Judge rank level — no advancement in rank is possible
without taking the BJCP Beer Exam.

Note that there are not different types of judging experience points; no distinction is made
whether they are earned judging mead, beer or cider. Any judging experience within the BJCP
system develops skills and experience, and is recorded on the BJCP judge’s judging record. So,
experience points gained while holding the Mead Judge rank can be used towards advancing in
the Beer Judge ranks once the BJCP Beer Exam is taken. An existing BJCP judge with the Mead
Judge endorsement will obviously continue to earn experience points as before; no changes in
the rank system are made because of the endorsement.

The criterion for the Mead Judge designation is simply to pass the Mead Judging Exam (i.e.,
receive a score of 60 or higher). No experience points are required. All who pass the Mead
Judging Exam may check the Mead Judge checkbox on the BJCP Mead Scoresheet and may
wear the BJCP Mead Judge pin. Distinctive Mead Judge pins and attractive certificates are
provided by the BJCP to all who pass the exam. Existing BJCP judges passing the Mead Judging
Exam should check the appropriate BJCP Rank checkbox on the BJCP Mead Scoresheet in
addition to the Mead Judge checkbox.

Existing BJCP judges who pass the Mead Judging Exam will receive CEP credits, which are

non-judging experience points on their judging records. CEP points are awarded based on the
overall Mead Judging Exam score (0.5/1/1.5/2 points for a score of 60/70/80/90). Judges may
receive the CEP credit once for each type of exam (mead or cider). Judges retaking the Mead

Judging Exam will be given CEP credit based on their highest score.


http://www.bjcp.org/cep/

4. \What is Mead?

Mead has possibly been around for over ten thousand years — anthropologists and food
historians tend to feel that the earliest mead production was around 8000 BC. It is a beverage that
conjures up many images. It has been associated with Druids, Vikings, and Celts. It has been said
to be the drink of the gods on Olympus. It has played a role in the writings of the Irish bards, the
Icelandic sagas and in the epic poem Beowulf. It has even brought up romantic images in the
myth of the Honeymoon. All of this brings up exciting images and in reading all of the folklore
you would imagine that this beverage would be almost untouchable — something that could never
be recreated properly to such a majestic level. It is amazing that with all of this history, Mead is
essentially unknown in the general population. What is even more amazing is how easy Mead is
to make.

At its basic elements — Mead is simply fermented honey. Throw some honey and water together
with yeast and you get Mead. Well, maybe it isn’t quite that simple but there really isn’t much
more to it. By adjusting the amount of honey or the type of yeast used, you can make the Mead
sweet, semi-sweet or dry according to your preference. The different types of honey available
will also change the flavor and aroma, as will the yeast strain. You also need nutrient for the
yeast and a good recipe. All of this is easy to obtain. If you want to make a variation on this plain
mead, you can add any kind of fruit you want and you have a Melomel or you add any spice
imaginable and you have a Metheglin. You might want both fruit and spice added for even more
variation or you might want to blend your Mead with beer for a Braggot. There are so many
possibilities that it is endless. In the end though — they are all Mead.

4.1.  What is Honey?

Honey is the substance made when the nectar and sweet deposits from plants are gathered,
modified and stored in the honeycomb by honey bees®. It is composed primarily of glucose
(38%) and fructose (30%) but smaller amounts of maltose (7%) are also present. Honey has
approximately the same sweetness as table sugar (sucrose). Honey is typically about 17% water.
The major acid present in honey is gluconic acid, and the pH of honey can range from 3.4 t0 6.1,
with 3.9 being the average. Honey also contains some proteins, complex carbohydrates, trace
elements and minerals. Trace chemicals derived from particular plant nectars provide the unique
varietal character of any specific honey.

Honey has natural antimicrobial properties and a long shelf life. The strong concentration of
sugar creates a high osmotic pressure, which is stressful to bacteria. The low pH of honey is
hostile to micro-organisms. Honey has low water activity and is generally hygroscopic, meaning
that it tends to pull water from its surrounding environment and any microbes that may be in it.
Ancient Egyptians recognized honey’s antimicrobial properties and used it as a topical antiseptic

! True honey bees are classified as genus Apis, with seven species and 44 sub-species. The Western honeybee, Apis
mellifera, is most common domesticated species in Europe and America. Honey bees are not native to North
America; they were introduced by European colonists.



and antibiotic. While honey can prevent microbes from growing, it does not actually kill them.
Dormant bacterial endospores may be present in honey and could create toxins (such as
botulinum) in the immature, low-acid intestinal tract of infants, which is why honey is not
recommended as a food for young children.

Honey is produced by honey bees as a food source. In cold or dry weather or at other times when
natural food sources are scarce, bees use honey as their primary source of energy. Bees have a
strictly hierarchical hive social structure, with a colony having one fertile female (queen bee,
which lays eggs), many fertile males (drone bees, which die during mating), and thousands of
sterile females (worker bees, which cooperate to collect nectar). Nectar is partially digested,
regurgitated, and stored in the honeycomb structure where water is evaporated through the
fanning of the bee’s wings until the honey is sufficiently concentrated to prevent fermentation.

Honey collection is an ancient activity predating human civilization. Bees were semi-
domesticated in antiquity, before 2500 BC, by inducing bee swarms to nest in artificial hives.
Beekeeping (or apiculture) is the maintenance of honey bee colonies in hives for the purpose of
collecting honey and beeswax, and for pollinating crops. A location where bees are kept is called
an apiary, and a beekeeper is called an apiarist.

4.2.  How does Mead differ from Other Beverages?

Mead belongs to the family of fermented alcoholic beverages. Fermentation is the process by
which yeast convert simple sugars into cellular energy, producing ethanol and carbon dioxide as
metabolic waste products. Yeast carry out ethanol fermentation in the absence of oxygen, so
fermentation is classified as anaerobic respiration. Fermentation is a less efficient cellular
process than aerobic respiration, but it does produce the ethanol that meadmakers (and their
brewer and vintner kin) desire.

Alcoholic beverages are differentiated by the source of fermentable sugar consumed by yeast.
Mead is fermented honey, wine is fermented crushed grapes or grape juice, cider is fermented
sweet apple cider, fruit wines are the fermented juice of fruit other than grapes, sake is fermented
unmalted rice, and beer is fermented cereal grains (typically malted barley or wheat). Starch
sources must be mashed, or converted to sugar through enzymatic action, before being
fermented. Distilled spirits may be produced from any fermented sugar source (cane sugar, corn,
potatoes, grains, etc.) by separating and concentrating ethanol through the distillation process.
When distilled spirits are added to other fermented beverages, the resulting products (e.g., Port,
Sherry) are said to be fortified.

Spirits are distilled fermented beverages and typically have an ABV of 20% or higher. Alcohol is
toxic to yeast, and most yeast cannot function when the ABV reaches 18% (although some yeast
strains have been selected, bred, or genetically-engineered to have higher alcohol tolerances).
Different strains of yeast have different alcohol tolerances; most mead yeast come from the wine
industry and can have alcohol tolerances ranging from 14 to 18%.

Mead and wine typically have similar alcohol levels, so some people erroneously call mead
honey wine. However, this is not correct since wine is defined as fermented grape (or other fruit)
juice and mead is the fermented mixture of honey and water. The prepared, diluted honey
solution ready for fermentation is called must, which is the same name applied to the grape-based



solution at the same stage in winemaking. Must in meadmaking is analogous to wort in beer
brewing.
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5. Mead Styles

Rather than repeat the information on mead styles in this document, readers are referred to the
BJCP Mead Style Guidelines at http://www.bjcp.org/docs/2015_Guidelines Mead.pdf.

11



6. Balance in Mead

Mead is not a homogenous product; there are components within it that must be balanced and
harmonized in order to create a pleasing beverage. This is not an easy task, since it relies on
having good perceptions of the individual components in mead as well as a clear vision of the
finished product. A meadmaker who can achieve perfect balance in an exceptionally well-crafted
mead deserves as much respect as a master vintner, master Scotch blender, or master lambic
blender.

6.1. The Notion of Balance

The concept of balance in mead seems very simple on the surface, but it turns out to be quite
challenging. Balance refers to the interaction and harmony between two or more of the mead’s
constituents. The topic is somewhat complex because determining balance is somewhat arbitrary
— it may differ dramatically depending on the subjectivity of the taster, the type of mead, or the
setting.

More specifically, mead balance is the synergy of all the components that formulate an enjoyable
tasting experience: aroma (bouquet), flavor (taste, honey flavor), structure (tannin, acid, and
alcohol), residual sweetness, and mouthfeel (body, carbonation). In a balanced mead, individual
components do not overshadow one another, and the resulting combination is appropriate for the
particular style of mead.

The use of words like synergy, balance, and harmony shouldn’t imply that all flavors are of
equal intensity. That is much too simplistic (and generally wrong). It means that the components
complement each other in a pleasant way.

By far the most straightforward balance is between sweetness and acidity, although not all meads
will have these elements. A discussion of this balance will help illustrate the concept.

There is no accurate formula for calculating a perfect acid-sugar balance in mead. In the simplest
sense, a mead which has a good acid-sugar balance tastes neither too sweet nor too acidic; the
sweetness exists in the right quantity for the acid, and vice versa.

By extension, a mead that is out of balance has either too much acid or too much sweetness. A
mead with too little sugar for its acid will taste harsh, sharp and acidic; the evolution of flavors in
the mouth will be interrupted by the sensation of acidity. A mead with too much sugar will taste
cloying, sugary, and flabby, and will not refresh the palate.

Some meads have too much sweetness and too much acid. They are often the result of a
meadmaker trying to balance a highly acidic mead by back-sweetening with honey. These meads
don’t work because the other elements of the mead, especially the honey flavor, don’t match the
sugar and the acid. Experienced tasters often describe such meads as having a sweet-tart
character.

While the simplest balance is between sweetness and acidity, there are several other types of
balance in mead that will be explored. The most important balance in mead is between acidity,
sweetness, and tannin, although sweetness and honey flavor are related and alcohol should be
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considered along with acidity and tannin. A secondary balance to consider is between honey
character and the flavors from added ingredients (fruit, spice, etc.). Other aspects affecting the
balance include mouthfeel components, like body and carbonation. The balance of all these
components taken together is another form of balance.

Keep in mind that the quantity and intensity of each element of balance varies by the style of
mead; there are no absolutes. The relative difference between the constituents is based on the
style definition. For example, sweet meads are obviously sweeter, so they need more structure
(acidity, tannin, alcohol) to support them than do dry meads.

All competition meads should have a declared alcohol strength level, carbonation level and
sweetness level. These attributes must be taken into account when assessing the balance of the
mead. A wide range of results is possible, but well-made examples will have an enjoyable
balance of honey flavors, sweetness, acidity, tannins, and alcohol. Strength, sweetness and age
greatly affect the overall presentation. Any special ingredients should be well blended with the
base ingredients, and lead to a harmonious mead.

6.2.  Components of Balance

There are several components in mead that balance against each other. Some of these are
discussed in the Mead Style Guidelines found online at
http://www.bjcp.org/docs/2015_Guidelines_Mead.pdf. They are the common descriptors of
sweetness, alcohol strength and carbonation. However, these are not the only components;
acidity and tannin provide much of the structure of mead (as they do in wine, along with
alcohol).

Each of the components is defined, including how they are perceived, from what sources they are
derived, and how they are individually adjusted. The discussion of adjusting balance is covered
in the next section.

6.2.1. Sweetness

Sweetness simply refers to the amount of residual sugar in the mead, and is generally assumed to
be coming from the honey (although it can possibly come from fruit or other adjuncts in certain
mead styles). Sweetness is primarily sensed as a taste, although it is suggestive in aroma and
body. Sweetness is one of the five basic taste sensations. Sweetness results from residual sugar in
the mead, which can come through natural fermentation, from manually stopping fermentation
short of full attenuation, or from adding honey or sugary adjuncts after fermentation has ceased.
Note that adding sugar sources to mead can restart fermentation if the mead has not been
stabilized first.

In competition, a mead may be declared as dry, semi-sweet, or sweet, but there is a range of
perceptions within each level. Dry doesn’t necessarily mean bone dry, and sweet doesn’t
necessarily mean dessert-like (although both levels fit within their respective ranges).

A dry mead is one with no higher than a barely noticeable sweetness level, although most will
remain below the perception level. A sweet mead is one where the sweetness assumes a
dominant role within the flavor without being cloying. Semi-sweet (or off-dry) meads are in the
middle; they should have noticeable sweetness but without reaching a dominant level.
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Sweetness is often confused with fruitiness in a dry mead. Body is somewhat related to
sweetness, but dry meads can still have some body. Sweet meads should not be cloyingly sweet,
and should not have a raw, unfermented honey character. Sweetness is independent of strength.

6.2.2. Acidity

Acidity is the perception of acids or low pH in mead, and sometimes could be described as
tartness or sourness. Acidity isn’t a primary flavor in mead; it supports the honey presentation by
adding structure. Acidity is one of the five basic taste sensations, so it’s primarily a taste but it
often has related aromatic elements.

Honey naturally has gluconic acid, although acid levels will vary widely with honey variety,
region, and season. Some natural acidity is often present in mead, particularly in ones with added
fruit. Fermentation naturally produces acidity (pH drops during fermentation), with some yeast
contributing more than others. Meadmakers will frequently adjust the acidity level of their mead
(hopefully post-fermentation) using various products such as malic acid, tartaric acid, citric acid,
acid blend (a mixture of the three), or citrus juices.

6.2.3. Tannin

Tannins are astringent, bitter-tasting plant polyphenols that bind and precipitate proteins.
Tannins are found in leaves and bark of many plant species, and in the skins and seeds of certain
fruit. Tannins produce a puckering mouthfeel, have a bitter taste, and leave a drying aftertaste.
Tannins are large molecules that are not volatile, so they don’t have an aroma. However, the
source of tannins often does have an aroma that some tasters might associate with them.

Honey does not have natural tannins. Tannins are added to mead by using fruits, spices, tea,
chemical additives (e.g., grape tannin), or oak-aging. Berries often add considerable tannin,
typically from their seeds, skins, and even stems. Oak-aging is a good way to help compensate
for low tannin, while adding complexity. However, it can add other flavors.

In beer, dry indicates a lack of residual sugar. However, in mead (or wine), dry can also mean a
considerable tannin content. Dryness in mead is a balance concept; tannin can make mead seem
very dry even if some sugar is present.

6.2.4.  Alcohol Strength

Alcohol is a fermentation by-product, and usually refers to ethanol. Ethanol in its pure form is
colorless but has a strong, sharp, characteristic aroma. Ethanol is a versatile solvent and often can
carry other volatile aromatics. Ethanol also has a sharp flavor and can add bitterness while also
being perceived by some people as sweet. Alcohol produces a warming mouthfeel, which usually
increases with alcohol strength (although extended aging can smooth this sensation).

Meads in competitions are identified by alcohol strength, with hydromel, standard and sack
being the primary descriptors. Each descriptor identifies an alcohol strength range; in general, a
standard-strength mead is approximately the same as a table-strength wine.
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Alcohol strength is managed by controlling the amount of fermentables used and the degree of
attenuation in the fermentation. Fermentables are generally honey, but can include other adjuncts
like fruit, sugars, and malt. The difference between the starting gravity and the final gravity
determines the alcohol strength of the mead. Adding more fermentables increases the starting
gravity, which increases the potential for alcohol strength. The degree of attenuation measures
the percentage of original gravity that has been fermented. A higher attenuation increases alcohol
strength. Attenuation can be increased through selection of a more attenuative yeast strain and
managing the fermentation so that it fully completes. Fermentation management is a topic in
itself, but in general a stronger fermentation generates more alcohol. Stopping fermentation
before it completes (intentionally or unintentionally) results in lower alcohol.

6.2.5. Honey Flavor

Some types of honey have a strong varietal character, which is a unique flavor derived from the
nectar source. Intense honey flavors are often more desirable. Winemakers refer to this as
extract, or the flavor intensity of the grapes; substituting fermentable sugar sources, the concept
is similar when applied to honey flavor in mead.

Strongly sweet honeys can produce a character that makes them seem sweet even when
fermented more dry. The mental association of honey intensity with sweetness makes one think
of the relationship even if it isn’t present.

Honey flavor is adjusted by honey variety selection and the amount of honey used. Using more
honey results in stronger flavors. Meads with more residual sweetness will have a stronger honey
flavor since more unfermented honey is present. Stronger, sweeter meads will have a more
prominent honey flavor than weaker, drier meads. Different varieties of honey have different
intensities and characters; some (e.g., orange blossom, buckwheat) are more recognizable than
others (e.g., safflower, palmetto).

6.2.6. Carbonation

Carbonation refers to the amount of dissolved carbon dioxide in solution. It is an aspect of
mouthfeel, although higher carbonation adds carbonic acid to mead.

A mead may be still, petillant, or sparkling. Still meads do not have to be totally flat; they can
have some very light bubbles. Petillant meads are “lightly sparkling” and can have a moderate,
noticeable amount of carbonation. Sparkling meads are not gushing, but may have a character
ranging from mouth-filling to an impression akin to Champagne or soda pop.

6.2.7. Body

Body refers to the viscosity of mead perceived as a sensation of weight or thickness on the
tongue; it is a mouthfeel texture, not a flavor. The descriptors used for normal ranges of body
include light, medium and full, but can go outside those descriptors for defective meads. Thin
and watery are terms that describe very light-bodied meads. Syrupy, viscous, heavy, thick are
terms that describe very full-bodied meads.
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Different honey varieties have different bodies. Attenuating meads more generally lowers body.
More unfermented (or raw) honey in mead adds body. Managing a fermentation for final gravity
can thus control the final body. Back-sweetening mead can increase body. Using more honey
(fermented or not) generally increases body. Higher alcohol content increases body. Higher
tannin levels increase body.

6.3.  Achieving Balance

Now that we have discussed the components that can be balanced, we now turn to which specific
elements can be used to balance each other.

The sweetness-acidity-tannin balance is most important in determining the overall drinkability of
mead, but the balance between honey flavors and those of added fruit or spices is important in
melomels and metheglins. Low honey flavor intensity and acidity together will make a mead
seem boring. A higher honey flavor intensity with proper sweetness and structure will seem
luscious in comparison.

A mead with low sweetness compared to acidity will seem tart. A mead with high sweetness
compared to acidity will seem flabby and soft. Tannin and acidity are somewhat interchangeable.
Together they provide balance to sweetness and honey flavor. Less tannin means that more
acidity can be used; less acidity means that more tannin can be used. Using too much of both
results in a harsh, astringent mead.

Acidity, tannin and alcohol help balance the overall presentation of honey and sweetness. The
combined tannin and acidity must roughly match the amount of alcohol to be in balance. If there
IS not enough tannin/acidity for the alcohol, the mead will seem soft, heavy and flabby. If there is
too much tannin/acidity for the alcohol, the mead will seem astringent and tart.

The balance between astringency (tannins) and acidity is an interesting topic, since both provide
structure to mead. The less tannic a mead is, the more acidity it can support. The higher a mead
is in tannins, the lower its acidity should be. The combination of high acid and high tannins make
for the hardest and most astringent meads, particularly if sweetness is low.

Alcohol (and some honey varieties and some adjuncts) can add bitterness. Bitterness balances
sweetness. Low sweetness in the presence of higher alcohol will make the mead seem bitter.
High sweetness and low alcohol will make the mead seem cloying. Adding honey/sweetness
reduces perceived sourness, bitterness and saltiness.

Higher carbonation adds carbonic acid to the mead, which gives a “bite” to the finish and can
help balance sweetness. Higher carbonation can also balance higher body, making the mead
seem lighter.

Tannins make mead seem drier, so take that into account when balancing acidity and tannin in
the context of overall sweetness. While it may seem like tannin and acidity can be interchanged,
acidity doesn’t make a wine seem dry. Both can balance sweetness but tannin can begin to
change the impression of sweetness

Alcohol also balances the structural elements of mead (acidity and tannin). Too little alcohol will
cause the acidity and astringency to dominate, making the mead harsh and thin. Too little acid
and astringency will cause the mead to taste overly soft, heavy and flabby, with the spirity
quality of the alcohol playing too much of a role. Mead tolerates acidity better when the alcohol
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content is higher. A considerable amount of tannin is more acceptable if acidity is low and
alcohol is high.

Finally, remember that serving temperature can play a role in balance. In beer, a cold serving
temperature suppresses malt and makes the beer seem more bitter. In mead, low serving
temperatures make tannins seem much more apparent while suppressing the honey flavors.
Lower temperatures make mead seem a bit less acidic. Higher serving temperatures will make
alcohol more apparent. So sometimes balance can be achieved simply by manipulating serving
temperature.
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/. Braggot Ingredients

Braggots are meads made with malt. This section provides enough background on the ingredients
used to make the style so that they can be adequately judged in competition. This isn’t meant to
be a full background discussion on beer making. For more detailed information on Beer styles,
ingredients in beer, and the brewing process can be found in the BJCP Beer Exam Study Guide.
Process-specific details on braggot making are contained in the next section on the Mead-
Making Process.

Braggots will always contain malt, and may contain hops. Beer brewers are usually well-versed
with these ingredients but meadmakers coming from a wine background may not have the same
familiarity. Standard brewing references (and even web-based catalogs from major
homebrewing retailers such as Beer, Beer and More Beer and Northern Brewer) are excellent
sources of information about these ingredients.

Malt primarily affects the appearance and flavor of mead, but also can affect the aroma and
mouthfeel. Malted barley is a starch source that must be converted to sugar before it can be
fermented. Brewers typically do this by mashing the grain (mixing crushed grain with water at
specific temperatures to allow various enzymes to convert starches to sugars). Meadmakers that
make braggots by combining beer with mead may use this method, but most meadmakers simply
use prepared malt extract, a liquid or dry commercial product that contains concentrated
converted malt sugars. Brewers have more control over flavors when mashing their own grains,
but malt extract is very convenient and saves a great deal of time and effort.

Malt is kilned (heated at controlled temperatures with certain water content for specific times) to
provide the finished color and flavor profile of the malt. Kilning is done by the maltster, who
provides the finished product to the brewer. Not all malt of equal color will taste the same, but
the color does provide some indication of the flavor. Paler malt has a lighter, more neutral malty
flavor possibly with bready and biscuity overtones. Amber malts may have caramelly, nutty, or
toasty flavors. Darker malts may be chocolate, coffee, roasty or burnt in flavor. However, the
specific aroma, color and flavor contributions depend on the specific type of malt used.

Malt contributes considerable proteins to a mead, and allows the resulting mead to actually
maintain a head (if carbonated). The malt may also add to body and mouthfeel of a braggot,
depending on the type of malt used.

Hops are the flowering cones of the hop plant (humulus lupus). Hops contain a bittering
compound (alpha acids) and various volatile aromatics that contribute flavor and aroma. Hops
must be boiled to extract bitterness, which occurs when the alpha acids isomerizes and become
soluble in wort. Longer boils favor greater bitterness extraction, but tend to drive off the volatile
aromatics. Hops used for bittering purposes are usually added earlier in the boil, while hops that
provide flavor and aroma are added near the end of the boil. Depending on the variety of hop
used, the flavor and aroma can be citrusy, spicy, earthy, woody, minty, piney, floral, or grassy.
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8. The Mead-Making Process

This study guide is not intended to be a complete reference on mead making. However, good
judges need to understand the production process so that any potential flaws can be diagnosed.
Having a good understanding of how raw ingredients are transformed into the final product
makes it easier to offer comments on individual components or steps that may have been used to
produce the mead. Knowledge of the process is one thing, but actually having experience making
mead and seeing each step is quite another. There is no substitute for actual experience.

This section covers the basics of mead making as understood today, and discusses alternative
methods that people may use. The basic process discussion describes making traditional mead,
and then highlights the differences involved in creating other mead styles.

8.1. Ingredient Selection

Traditional mead consists of honey, water, yeast, and optional additives; each represents a
specific control point.

8.1.1. Honey

Honey is the main flavor component of any Traditional Mead and should be carefully
considered. Some of the best honeys can be found at local farmers markets or from local
beekeepers (get to know them at county fairs, local festivals, or arts-and-crafts shows), but many
varietal honeys can be found on the internet (try www.honeylocator.com). Homebrew supply
shops may stock some honey (try your local shop first, then check larger Internet-based
retailers). The honey found at local grocery stores or (worse) at national supermarket chains and
big-box discount retailers has most likely been repeatedly heated decreasing both the honey
aroma and flavor considerably, and may have been obtained from questionable sources.

Start with fresh honey that has undergone the least amount of processing possible. Commercially
blended honey may be a good, consistent base for fruit meads, but far more interest, variety and
complexity can be achieved through the use of pure varietal honeys. Honey is best stored cold to
reduce enzymatic action and prevent degradation and color changes.

Select the honey for the type of mead being made. Use the honey references to understand the
varietal character of particular honey. Taste the honey and think about how the honey character
will pair with any added ingredients, or whether the honey would make a better varietal mead.
Cost is a factor; an expensive varietal honey is best showcased as a varietal mead, rather than
covering up the character with other ingredients. Honey with less of a varietal character can be
used as a base for a mead with other strong flavors.

Put simply, good honey makes good mead. You can screw up good honey, but you aren’t going
to make something wonderful using bad honey.

19



8.1.2. Water

A good source of water is critical to making great mead. Any water that is clean, tastes good, and
is free of chlorine and bacteria will work well. Carbon-filtered, pre-boiled tap water will work
fine, but if you have hard water, consider using bottled spring water. Do not use water that has
been processed through a home water softener as this often leaves a salty taste in mead. If you
live in a rural area with a well, your water should be tested for mineral and bacteria content.
Avoid water high in minerals or containing any iron. Naturally soft water or reverse osmosis
water will also work well.

Note that water obtained from wells or from municipal water supplies may vary in mineral
content, bacterial content and/or chlorine based on the time of year.

8.1.3. Yeast

A wide variety of yeast can be used to ferment the must, but most meadmakers use wine yeast
strains. Ale yeast might be used to make a braggot, but typically doesn’t have the alcohol
tolerance for stronger meads.

The varieties of yeast available to the consumer have grown greatly in the last decade. Major
yeast suppliers include White Labs and Wyeast (both well known to homebrewers as suppliers of
liquid yeast), and Red Star (commonly available dry yeast). Several wine yeast strains are
available through online retailers such as MoreBeer and Northern Brewer.

When evaluating yeast for making mead, there are a few characteristics to note: flavor profile,
alcohol tolerance, temperature range, nutrient requirements, and flocculation. Most
manufacturers and retailers make this data available. Select a strain that has the necessary
alcohol tolerance for the style of mead being made, and that generally fits the other
environmental characteristics (temperature and nutritional requirements).

Most yeast will list their country of origin and type of wine typically made with the yeast. Those
are important clues; think about the aromatic and flavor properties of the honey being used and
the overall style of mead being made. Try to match the mead with the type of wine. Look at the
flavor and aromatic profile of the yeast. Match the strain of yeast to the type of mead being
made. If making a pyment, select a yeast known to produce a pleasant profile for the dominant
grape variety used.

Some of the more popular yeast strains for mead making include:
e Cotes du Rhone (Lalvin D-47),
e Cotes des Blancs (Red Star),
e Montrachet (Red Star),
e Montpellier (Lalvin K1V-1116),
e Narbonne (Lalvin 71B-1122),
e Flor Sherry (Red Star),
e Pasteur Champagne (Red Star),
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e Sauternes (Lalvin R2), and
e Tokay.
Kept refrigerated, active dry yeast loses only 4% viability a year.

Check the recommended usage of liquid yeast before using; a starter is likely to be necessary. A
starter isn’t necessary for dry yeast if sufficient yeast packets are used. However, dry yeast
should be rehydrated properly prior to use. Lallemand GO-FERM is an excellent product to use
while rehydrating the yeast, as it provides necessary micronutrients and properly prepares the
yeast for fermentation. To use GO-FERM, rehydrate the yeast in 104 °F water with GO-FERM
at a rate of 1.25 grams nutrient per gram of yeast. Measuring nutrients by weight is more
accurate than volume, but this is approximately 6.25 grams (2.25 tsp) per 5g yeast packet.

8.1.4. Additives

There is no Reinheitsgebot (Bavarian Beer Purity Law) when it comes to mead. There are certain
additives that are important to creating great mead, and some additives that are useful if the
balance of the finished mead needs adjusting. This isn’t meant to be an exhaustive list, just
coverage of the common additives that you may see in recipes.

Honey is notoriously deficient in nutrients necessary for fermentation, particularly nitrogen and
phosphate. If sufficient nutrients aren’t available, the fermentation will be sluggish and the mead
may have off-flavors that take a long time to age out (if they do at all). Darker honeys (e.g.,
buckwheat) contain more nutrients than paler honeys. All honeys have varying acidity levels.
When additional ingredients (especially fruit) are added, the acidity and tannin levels can change
dramatically.

When to use additives is just as important as the type of additives to use. Adding these
ingredients at the wrong time can do more harm than good. Understand the purpose of each
additive and under what circumstances to use it, and you will see better results.

GO-FERM. Lallemand’s proprietary micronutrient blend containing vitamins, minerals and
amino acids. Use when rehydrating dry yeast. Improves yeast viability and encourages a stronger
fermentation with a cleaner fermentation profile. Providing the micronutrients to the yeast in a
non-stressful, non-competitive environment allows the yeast to take up the nutrients quicker and
be better prepared for the stress of fermentation. This is really the only additive to use during
yeast rehydration. The dosage rate is 1.25 grams of GO-FERM per gram of yeast. 1 tsp of GO-
FERM weighs about 2.8g.

Diammonium Phosphate (DAP). Sometimes called Yeast Nutrient, DAP provides the nitrogen
necessary for yeast growth and a proper fermentation. Look for pure DAP and avoid products
containing urea, which can lead to off-flavors (salty, metallic) if not completely used by the
yeast. Urea is a precursor to uret