Blueberry Mead Recipe
· 12 lbs Wild Flower Honey

· 9 lbs Wild Blueberries

· 3.5 Gallons Water

· 2 packets Lavlin 71b-1122 Yeast

· Fermaid-K and DAP

Equipment

· 7 Gallon Wine Fermenting bucket
· Airlock
· Stirring spoon
· 16 ounce measure Cup
· Oxygenation setup
Process:

1. Take out blueberries from freezer and let thaw
2. Sanitize all equipment.
3. Rehydrate yeast with water from measuring cup for 15 minutes. Use water between 95-109 degrees F.

4. Soak honey container in hot bath to loosen.

5. Combine fruit (mash before to release juices), honey, and filtered water in bucket. Combine enough to make 5 gallons. Ensure temperature of combination is between 65-70 degrees.

6. Add ¾ teaspoon Fermaid K and DAP mix.

7. Adjust PH to 4.0 using lactic acid and potassium carbonate as needed

8. Mix until honey is completely dissolved
9. Stir vigorously or oxygenate

10. Pitch yeast, stool at 65-70.

11. 24 and 48 hours after fermentation begins, and after 30% of sugar has been depleted, add another dose of nutrients (3/4 teaspoon mix).

12. Punch yeast cap down twice a day

