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Melomel (M2 E)

Type: Mead Date: 21 Mar 2020

Batch Size: 3.00 gal Version: 1

Final Bottling Vol: 270 gal Age in Days: 144 days
Fermentation: Wine, Four Stage, Premium Brewer: Boyd

Est Orig Gravity: 1.113 8G Asst Brewer:

Est Alcohol by Volume: 15.1 % Equipment: Mead - Mini 3 Gal/11.3 |
Honey Percent: 100.0 % Batch

o Taste Rating: 30.0
Taste Notes:

Prepare Yeast and Waler

(O Hydrate yeast with 130.38 m! warm water and add optional 6.5 g of GoFerm
(O Clean and Prepare Equipment

(O Primary Fermentables Weight: 9 Ibs

(O Primary Fermentables Vol: 0,75 gal

(O Primary Water Addition: 2.25 gal

Water Prep
Amt Name Ty pe i %ABU  [Volume
2.50 gal Latham, NY Water 1 - -
0.60 tems |{Campden Tablets {(Mash) Water Agent|2 - -
Fermentation Ingredients
Amt Name Type i %ABLU  WMolume
9 lbs Honey [Primary] Honey |3 100.0% 10.75 gal
1.0 pkg Lalvin 71B-1122 (Lallemand - Lalvin #718-1122) [23.66 m[] | Yeast 5 - “
(O Measure Actual Original Gravity (Target: 1.113 8G)
(O Add water if needed to achieve final volume of 3.00 gal
(O Measure Actual Batch Volume (Target: 3.00 gal)
Fermeniation

(& Nutrient Method: TONSA 2 (Fermaid-Q)

(O Estimated Nutrients Needed: Add four individual additions of 3.0 g each at 24, 48, 72 hours and 7 days or 1/3 sugar
break.

(O Estimated 1/3 Sugar Break: 1.076 SG
(O Estimated 2/3 Sugar Break: 1.039 SG
O 21 Mar 2020 - Primary Fermentation (7.00 days at 72.0 F ending at 72.0 F)

Primary Ingredients

At Name Type # %iABU  Volume
3.001b Blueberry (Primary) Other (4 - -
0.60 tsp Yeast Nutrient (Primary 3.0 days) Other 8 - -
(O 28 Mar 2020 - Secondary Fermentation (7.00 days at 72.0 F ending at 72.0 F)
Secondary Ingredients
Amt Name Type ¥ IBU  Nolume
3.00 lb Blueberry (Secondary) Other |7 - -

(O 04 Apr 2020 - Tertiary Fermentation (30.00 days at 72.0 F ending at 72.0 F)
O 04 May 2020 - Bulk Age (90.00 days at 72.0 F ending at 72.0 F)
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Dry Hop and Bottie/Keg
Dry Hop/Bottling Ingredients
Amt Name ' Type # WABU  Volume
3.00tsp Acid Blend (Bottling) Other 8 - -
1.50 tsp Potassium Sorbate (Bottling) Other 9 - -
O Measure Final Gravity: .(Estimate: 1.002 8G)
O Date Bottled/Kegged: 02 Aug 2020 - Carbonation: None
(O Age beverage for 180,00 days at 72.0 F
(O 29 Jan 2021 - Drink and enjoy!
Notes
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