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 DRY MEAD SEMI SWEET MEAD 12.5% ABV • Still • 1% Residual Sugar 12.5% ABV • Still • 3% Residual Sugar • Oaked with medium-toast American Oak chips • Oaked with medium-toast American Oak chips • Descriptive terms: Stone fruit, pear, light • Finished with local honey minerality, white ﬂowers, slightly toasty, melon, • Descriptive terms: toasty, full-bodied, rich, bright, crisp, delicate, up front oak vanilla, caramel, traditional, citrus, ﬂoral • This is a very dry take on a classic show mead • This is our most “traditional” mead. It is an with an array of delicate ﬂoral notes from the oaked show mead with more body, sweetness, wildﬂower honey, small dose of earthy/vanilla oak and honey character than the dry. Honey character. Much lighter in body than a traditional dominates the ﬂavor proﬁle in this one, with mead, but with a mellow pear-like sweetness to locally sourced wildﬂower honey providing a round it out. heavy dose of both sweetness and intensely ﬂoral character. However, earthy oak and light acidity provide a nice balance.
BLUEBERRY MEAD LAVENDER MEAD Melomel • 12.5% ABV • Still • 2% Residual Sugar Metheglin • 12.5% ABV • Still • 3% Residual Sugar • Un-oaked • Oaked with medium-toast American Oak chips • Descriptive terms: dark fruit, berry, plum, fresh, • Finished with local honey smooth tannin, clean, juicy • Blended with English lavender buds • This is an oﬀ-dry melomel. Well-incorporated • Descriptive terms: Candied coconut, big, juicy, tannin to oﬀset the juicy berry ﬂavor and aroma. toasty, spicy, bright, resinous, perfumed, complex, Clean, crisp and fresh with just enough acidity to full-bodied, rich cut through the tannin and berry. • This is one of our more polarizing meads. The spicy candied coconut character of the lavender is rounded out by the back sweetening with local honey and the toasty/vanilla/caramel notes from oak aging. The resulting mead is big, full, and concentrated with ﬂavor. Good as either a dessert mead or as an accompaniment to bold and spicy foods (Indian, Thai, etc.).
• Show Mead: A mead containing only water, honey and yeast with no additives such as fruit and herbs • Metheglin: A mead made with spices or herbs. • Melomel: A mead containing fruit
SUGGESTED SERVINGS
HoneyMaker is an incredible Blueberry Mead Gin-Gin complement to any favorite • 3 oz blueberry mead cocktail such as: • 1.5 oz gin • Spritzers • 6 oz ginger beer • Splash of lime juice • Mules LOCAL TO MAINE • Mimosas • Fresh blueberries (optional) LOW IN SULFITES • Sangria WHY HONEYMAKER MEAD • Oﬀer your customers a truly unique experience introducing them to mankind’s oldest fermented beverage • Mead is a distinct category that is a cross between both wine and beer. It’s the fastest growing alcohol beverage category with annual sales growth of 130%. • HoneyMaker is leading the category with a high quality beverage handcrafted using a proprietary fermentation process. • It’s a dry-style mead that is food friendly and best enjoyed poured by the glass. • May also be used as a versatile cocktail ingredient. • Very long shelf life - 6 months refrigerated after opening. This means no risk of loss due to spoilage/wastage. 
“ While traditional meads can have more than 10 percent residual sugar, Mr. Alexander’s come in under 2 percent. Combined with a rock-bottom acidity, the result in nose and palate can be remarkably like drinking dry white wine, with a delicate overlay of fruit and floral aromas, depending on the mead.” Michael Sanders, The New York Times
“ The HoneyMaker meads from Portland’s Maine Mead Works also taste markedly different. They drink dry, crisp and delightfully delicate, making them more in line with well-crafted white wines.” Josh Bernstein, Imbibe Magazine 
THE MEAD MAKING PROCESS HoneyMaker mead is handcrafted in small batches using our unique continuous fermentation process, resulting in a dry-style food-friendly mead. Our mead’s exceptional clarity and lightness are the result of a perfect union of ancient tradition and modern technology. Oak aged for complexity and depth, the ﬂagship HoneyMaker Dry Mead rings in a new era in mead making. Each bottle is hand-ﬁlled and labeled on-site at our meadery in Portland, Maine. HoneyMaker is ready to drink, or cellar to unlock new depths and dimensions.
ABOUT MEAD Mead is an ancient fermented beverage made with honey. Celebrated for its versatility, mead can be dry or sweet, sparkling or still, and is often infused with fruit, herbs and spices. Its complex ﬂavor proﬁles and aromas vary signiﬁcantly according to the region, season and environment in which the honeybees collect their nectar.
ABOUT US Maine Mead Works is comprised of a dedicated team of people who infuse creativity, technical skill and sincere passion into forging an innovative take on this ageless beverage. 
207.773.MEAD (6323) 51 Washington Avenue, Portland, Maine 04101 8 Western Avenue, Kennebunk, Maine 04043 483 Main Street, Rockland, Maine 04841 www.MaineMeadWorks.com
 




















