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Technical information and instructions of use

Legal conditions:

Together with fruit wines, honey wine is described in
the guidelines for wine-like and sparkling wine-like
beverages:

According to this, mead is “...a product made from
one part honey and no more than two parts water by
weight, without the addition of sugar. With the excep-
tion of malic and lactic acid, the ingredients, additi-
ves, and processes generally approved for fruit wine
production may be used in the production of honey
wine. Honey wine may also be flavored with spices
and hops.

Quality requirements and their significance for
mead production:
e Minimum sugar-free extract content of 16g/L

(no citric acid added)
This proves that no more water than permitted has
been added.
e Minimum alcohol content of 5,5%vol
It follows from this that honey wine does not have to
be completely fermented. The minimum alcohol con-
tent specified results from the fermentation of appro-
ximately one-third of the minimum quantity of honey
contained in the final product. The remaining two-
thirds of the honey could theoretically be added only
after the first third had completely fermented and
could be protected against fermentation by pasteuri-
zing the finished wine. Such mead would contain
5.5% alcohol by volume and approx. 150g residual
sugar per liter, so it would taste extremely sweet. In
practice, the remaining two-thirds of the honey is at
least partially fermented, resulting in wines with a
higher alcohol content and significantly less residual
sweetness, which are more attractive in terms of
taste. The almost complete fermentation of the entire
honey with a vigorous, well-fed yeast would result

in a very alcoholic wine with little residual sweetness,
with an alcohol content of well over 16% vol., but only
10-15g of residual sugar per liter. The desired al-
cohol-residual sugar ratio is a matter of taste.

e Maximum content of volantile acid of 1,2g/L
Concentrations of volatile acids, mainly acetic acid,
exceeding this limit result from bacterial infections
during improper fermentation or the use of honey
that is no longer in perfect condition.

Yeast, yeast nutrition and acidification:
Marketable honey contains about 75% by mass of
fermentable sugars, much more than pure yeast
could metabolize quickly. Therefore, the honey to be
fermented must first be dissolved in water to reduce
the sugar concentration. This honey mixture is fer-
mented with the addition of a reasonable amount of
additives.

Honey is difficult to ferment due to its higher sugar
content compared to fruit mash and its lack of
nutrients that can be utilized by yeast. In addition, if
it has not been pasteurized, it contains live wild
yeasts and undesirable bacteria.

These conditions require the use of a particularly po-
tent yeast (e.g. Opti FruitP'us), an adequate supply
of nutrients, and artificial acidification.

Legal regulations permit yeast feeding with nutritio-
nal supplements for wine production (DAP (diammo-
nium phosphate), “yeast hull preparation” (e.g., as a
nutrient combination Anchor NOURISH) and vita-
min B1). In Germany, acidification is limited to citric
acid; in Austria and Switzerland, however, acidifica-
tion with the much more suitable lactic acid is per-
mitted.
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Instructions for preparation of mead:

The following processing recommendations are limited to the error-free, as complete as possible fermentation of a
mixture of honey and twice the amount of water. The result is an aromatic, long-lasting honey wine that com-
plies with legal requirements.

However, some details that are covered in further reading (see below) are not mentioned here:
o the suitability of different types of honey in terms of taste,
the advantages and disadvantages of heating the mixture (pasteurization) before fermentation,
the possibility of replacing water with fruit juice in the mixture (“honey fruit wine”),
the possibility of conducting part of the fermentation under pressure (“honey sparkling wine”),
the exact methods for clarifying honey wine (“fining”),
flavoring the wine with extracts from hop cones, walnut leaves, or other “spices,”
blending the honey wine with fruit juice to create a “honey wine with fruit juice” and stabilizing it.

O O O O O O

Dissolve honey (which may have been warmed up beforehand) in twice the amount of water in a clean fermen-
tation container (example: 50 kg of honey and 100 L of water yield 150 kg (approx. 135 liters). (*See note on
“staggered sugaring” below!)

¢ An unpasteurized honey mixture should be lightly sulfured (3-4 g KALFIT/hl mixture).

The mixture should have a temperature of 18-20°C; the fermentation container should only be filled to 80%
capacity to prevent overflowing during vigorous fermentation.

e Add Opti Fruit Plus active dry yeast at a dosage of 20-30g/hl; the required amount of yeast should first be mixed
with approximately ten times the amount of water at 30°C and then thoroughly stirred into the fermentation mix-
ture after 10-20 minutes; a pre-culture (overnight propagation of the yeast in apple juice or honey mixture) is not
necessary.

e To improve the nutrient supply, stir Anchor NOURISH wine yeast nutrient (50g/hl) and vitamin B1 (thiamine,
60mg(!)/hl) into the fermentation mixture.

o Stir most lactic acid (300 ml/hl) or citric acid (300 g/hl) into the fermentation mixture (please note the country-
specific approval mentioned on page 1 at the bottom right!).

e Seal the fermentation container airtight with a DUPLEX stopper and DUPLEX beverage protector or fermen-
tation tube, using water or a solution of double salt I+l in water as the barrier liquid.

o After primary fermentation (approx. four weeks after the start of fermentation), rack off the sedimented yeast for
the first time and transfer to a clean fermentation vessel for secondary fermentation. Adding a little Anchor NOU-
RISH (20 g/hl) at this stage promotes further fermentation.

o At 18-22°C, it takes about eight weeks for the yeast to completely stop fermenting at an alcohol content of 16-
17% vol. and a residual sugar content of about 10g/L.

e Remove the honey wine from the yeast sediment again and add 12-14g KALFIT/hl sulfur to bind unpleasant
fermentation by-products (e.g., the “sherry tone” caused by acetaldehyde), promote self-clarification, and ensure
microbiological shelf life.

o ¢ |f the honey wine does not clarify on its own during the subsequent maturation storage at 10-15°C, fining and
filtration are required. Information on this can be found in our recommendations for grape wine production (“In-
structions for producing grape wine at home”).

Remark to ,,staggered sugaring“: To facilitate, fermentation could initially be started at a lower honey concentra-
tion and then continued by gradually adding honey dissolved in relatively little water (principle of staggered “suga-

ring”).

Important remark to bottling of mead:

Wines with less alcohol and more residual sugar (including honey added after fermentation to round off the flavor)
carry the risk of secondary fermentation. The danger posed by glass bottles in this case should not be underesti-
mated! Such wines must be heated to 65°C in a professional and hygienically impeccable manner to kill all yeast
cells and bottled at this temperature.

Besides: Our information sheet “Honey brandy” describes the preparation of honey mash.

All information in this publication is based on our current experience and knowledge. Schliessmann Kellerei-Chemie does not
guarantee that the products can be used without prior careful testing as described above, nor that their use will not infringe the
patent rights of third parties.

Literature: Karl Stiickler, Met - Honigweinbereitung (2013)



