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Welcome back to American Mead Maker! 
This is our fourth issue of the journal of 
the American Mead Makers Association 
and this completes our first year. In that 
time our journal has been read by over 
10,000 people on 5 continents and in 20 
countries. All of our writers, photogra-
phers, and staff have volunteered many 
hours to create this vision, a written and 
visual unification of all things related to 
the mead industry. We have introduced 
you to many meaderies across America, 
the personality of mead makers, covered 
competitions and now we are taking 
action. AMMA is growing, organizing and 
working together to change the Code of 
Federal Regulations to reflect formula-
tion and labeling administrative law that 
makes sense for mead makers and mead 
drinkers. I am calling on everyone to 
follow our progress and get involved. Suc-
cess will require time, effort and money.

While change is transpiring at the 
national level every mead maker helps 
our industry every time they answer the 
question, “What is mead?” “No, it is not 
salami or marijuana a meadery makes 

mead, or honey wine.” I wish I had a 
dollar for each time I have had to explain 
mead, sometimes more than once to the 
same person. My wife and I have repre-
sented our business at several events this 
year the largest being the Sedona Wine 
Festival. Over 2 days several thousand 
people strolled through large white 
tents on top of a red sandstone mesa 
with amazing views. I would hazard to 
guess that around 500 of those folks 
stopped by our table to try mead, and 
that only 5% of them knew what mead 
was. I would also add that after trying 
one or more meads nearly everyone left 
with a positive impression of mead. 

After speaking with many winery owners 
it seemed like we didn’t take as many 
sample tickets as other booths. After 
some deliberation we realized that when 
a customer familiar with grape wine 
shows up at a winery’s table and tries a 
zinfandel or merlot, they already know 
what to expect. Very little description 
is required. They may or may not like 
the wine, but they know what it is and 
where it comes from. Taking 5 minutes 

to talk about mythology, honeymoons, 
and ingredients to each customer was 
required, unlike the other businesses 
who were sampling grape wines. Selling 
mead, or even sampling small amounts 
to people who don’t know what mead is 
takes time. That exchange of informa-
tion educates not only the new mead 
drinker, but all of their friends who get 
to hear a diluted version of what you so 
carefully explained. The point is that 
the one thing that will help our industry 
grow beyond all other measures is you 
getting the word out about what we are 
all up to. So keep it up mead makers and 
mead fans, we are all counting on you.

Finally, a special thanks is due to our 
newest staff member at American Mead 
Maker, Paul Reiss. Paul is a gifted graphic 
designer and mead connoisseur. You may 
already have seen his work at meadist.
com. Paul is now the Senior Art Direc-
tor for our journal and we are working 
together to take this effort to new heights. 

Jeff Herbert
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Every other reference concerns the spe-
cific use of the term “Honey Wine.” This, 
unfortunately, is another whole kettle of 
fish which we don’t have time to discuss 
at present.

Groennfell Meadery is currently in-
volved in a conversation with the TTB 
of a wholly different nature. While two 
of our products are allowed to be pack-
aged in 12 oz. brown glass bottles, they 
claim that our third product, specifically 
Valkyrie’s Choice, cannot because it is 
not mead, but wine (despite 100% of the 
fermentables coming from honey). They 
claim that it must either be in a 375ml or 
500ml bottle. 

To understand why they would claim 
this, we must travel back to the 1940s 
when a handful of bad eggs were trying to 
swindle the newly minted consumer that 
was the Napa Valley Wine Drinker. To 
make a long story short, the wine indus-
try standardized its bottles but the beer 
industry didn’t.

Cider and mead are sometimes treated 
like beer and sometimes treated like wine 
meaning we need to conform to vary-
ing regulations. This is why two of our 
products have the volume in ounces and 
one has it in milliliters. Two say “Brewed 
by Groennfell Meadery” and the third 
says “Bottled by: Groennfell Meadery.” 
It’s all because the FDA and the TTB have 
different regulations.

So, to return to the sports analogy: The 
regulations which govern mead are 
like Cricket if the rules of Cricket were 
amended every six years by a group of 
individuals who had only ever come as 
close to Cricket as playing Golf one time 
on a business trip in the 80s.

If you’re like most people, then you 
have probably never given a thought 
to the United States legislation sur-
rounding mead. Then again, if you’re 

reading this article at all, you’re not like 
most people.

You see, for those of us who go in for the 
esoteric, vastly complicated, antiquat-
ed-rule-based games (think Cricket, Ger-
man Batball, and Chaturanga), then the 
dizzying array of regulations surrounding 
mead fermentation, labeling, packaging 
and distribution is almost akin to a sport. 
A confusing, ever-changing, illogical 
sport.

The set of laws governing mead is a 

204-page-long document known as CFR 
Title 27: Alcohol, Tobacco, and Firearms. 
Don’t get cocky and think that this is 
related to the ATF, (the bureau of Alco-
hol, Tobacco, and Firearms). No, we are 
in fact governed by the TTB (the Feder-
al Alcohol and Tobacco Tax and Trade 
Bureau), which is in fact a branch of the 
Treasury. Yes, fermentation legislation is 
governed by the US Treasury.

Many people in the meadmaking com-
munity recently learned about Ken 
Schramm’s issues in which the govern-
ment insists that the volume of fruit 
(the actual weight) is more important 
than the amount of sugar it adds to the 
beverage. They have stayed his label ap-
plication claiming that his product is not 
mead on the grounds that there is more 
fruit than honey. This is not true, but that 
doesn’t matter. Let’s take a look at what 
the CFR Title 27 has to say on the subject, 
shall we? 

“The statement of com-
position must include 
enough information to 
identify the tax class 
when viewed with the 
alcohol content. First, 
the wine should be 
identified by the word 
‘wine,’ ‘mead,’ ‘cider’ or 
‘perry,’ as applicable.”

And that is it. In 204 pages there is one 
reference to the use of the word mead and 
it is “should be identified… as applicable.” 

MEAD LEGISTATION

Kelly Klein 
Groennfell Meadery

- A Confusing, Ever-changing, Illogical Game -

- AMMA’s Goals to Influence TTB Regulation Changes -

One of the motivators for form-
ing the AMMA was to change 
TTB regulations related to the 
formulations and labeling re-

strictions on American-produced Meads.  
Many of you saw Ken Schramm’s post a 
month ago of the letter he sent to TTB 
about a rules change for regulating mead 
and many of you pledged your support. 
Since then the AMMA has been working 
with him to provide a means to gather 
that support and give him the additional 
backing necessary to push these changes. 

For now there is a new page on the 
AMMA website explaining how to go 
about sending your support. The simplest 
way to contribute is to earmark your dues 
for legislative action. Just check the block 
at the bottom of the Membership Appli-
cation and we will deposit your check in 
an account designated for legislative ac-
tions. Print out the Membership Applica-
tion and mail to the address provided.  If 
you prefer to make a direct deposit to the 

account use the account number listed on 
the Membership Application. 

Once you make the deposit you can mail 
or email your application with a copy of 
the deposit slip so we can process your 
membership.  To make a contribution 
in an amount greater than your dues 
write that amount in the Patron Dona-
tion space. This will also qualify you for 
recognition as a Patron of the Associa-
tion.  We are working on upgrading the 
Membership page so you can register 
online and pay with VISA/MasterCard or 
PayPal, but for now you will need to print 
the Membership Application, check the 
block to earmark your dues for legislative 
action if you wish and mail it in with a 
check.  

Your membership adds volume to the 
Association’s voice on these kinds of is-
sues. The more voices we have the better 
the chorus sounds. We appreciate your 
support.  We are trying to raise a $5,000 

retainer for a specialist attorney who 
previously worked for the TTB to plead 
our case, and we are enthusiastically 
hopeful that the result will make it easier 
for professional meadmakers to use their 
full creative powers to make a wide range 
of splendid American Meads.

We also need to spread the word. Share 
this with everyone you know in the mead 
and honey industries. As the Mead indus-
try grows so will the demand for honey: 
we need more beekeepers producing 
more honey, and as such we need to in-
clude our brothers and sisters who make 
this wonderful business possible.  http://
www.meadmakers.org/legislation.htm.  

An online petition was also created by 
Mike Pemberton, which now has over 
800 signatures. If you have not signed 
it please show your support and do 
so. http://petitions.moveon.org/sign/
revise-ttb-regulations.fb31?source=c.
fb.ty&r_by=8755739
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SEPTEMBER 10, 2013

Dear Mr. Manfreda;

Thank you for your service to our country. While some may not see it this way, it is vitally important to the functioning of 
our civilization that people such as you serve to keep the systems and structure of our society working as they should.  
Thank you.

I am writing to ask if some attention can be given to a situation with the TTB that is affecting the burgeoning mead industry. 
Mead is a small but growing part of the beverage alcohol trade. Having reviewed the TTB’s web site, I have not been able to 
find mead-specific rules or documented interpretations that address the nature of the mead industry.

The areas that create challenges are recipe formulation and label approval. The Formulas tab of the TTB Online “Formulas 
Online” submission tool requires that all fermentable ingredients be listed as percentages by volume. For every beverage 
except some distilled products, water is, in fact, the largest volumetric ingredient. For meads made with fruit, however, the 
largest contributor of extract (honey), and the largest contributor of volume (fruit or fruit juice) are going to be different.

Throughout the mead world, if the majority contributor of extract to a fermented beverage is honey, the beverage is mead. 
This has been the case across many different cultures and for many centuries. Irrespective of adjuncts such as fruit or spices 
that may be part of the recipe formulation, if more than 50% of the extract in the must is contributed by honey, the beverage 
is, above all else, mead. For purposes of analysis, the formula would be: 

G/B ÷ (HV/B) = N

Where:
G = Original Gravity of entire batch in Brix
B = Volume of batch
H = Gravity of honey in Brix (Average = 82.8 Brix) 
V = Volume of honey
N = Percentage of extract from sources other than honey

To be mead, the quotient N must be less than .49. I am asking that the TTB permit any beverage that comports to this formu-
la to be labeled as “Mead.” Sadly, and quite ironically, the TTB is refusing to allow beverages that comply with this definition 
to be labeled as mead, saying that such labeling would be misleading. In truth, to allow a beverage which has more than 50% 
of its extract from honey, and more than 50% of its alcohol produced from the fermentation of honey to not be called “mead” 
would be misleading. 

It would also be valuable for mead producers to be able to add descriptors “Fruit Mead” or “Spiced Mead” to mead labels 
without fear of rejection, in much the same way “Ice wine” or “late harvest wine” are used to describe some grape wines. 

Implementation of this standard would help in two ways. First, the Bureau would be applying the same nomenclature to la-
bel and recipe formulation standards that mead makers do. Secondly, it would permit labeling which would help consumers 
grasp and understand mead as a beverage. For mead makers and mead-aware consumers, fruit meads (melomels, cysers or 
pyments) or spiced meads (metheglins) are meads, in the same sense that Port, Sherry and Sauternes are styles of wine, but 
still wine. 

This change would also create a fairer, more objective standard. Mead makers who use fruit concentrates currently get an 
unfair advantage. If you use real fruit, the larger percentage of fruit (volumetrically) may prevent you from labeling the prod-
uct as mead. Use concentrate - smaller quantities of a lower quality ingredient than those who use real fruit - and honey can 
appear to contribute quantitatively the greatest volumetric share of the must, and enable the product to be labeled “Mead.” 
In reality the fruit juice, which is being reconstituted with the addition of water, is contributing the greatest volume in the 
product. This interpretation tilts the recipe formulation and labeling decision-making process away from conscientious, 
quality-minded mead makers, and away from the interests of the consumer, both outcomes I do not think the TTB would 
consider its goals.

I am making this plea from two separate standpoints. As a fledgling commercial mead maker, I am seeking to create a playing 
field that will allow me to do business effectively, compete, prosper and create jobs. I am also a serious mead enthusiast, the 
founder of the Mazer Cup Mead Competition, the largest mead competition in the world, and the author of “The Compleat 
Meadmaker” (©2003, Brewers Publications, Boulder, CO), the best-selling book on mead making (perhaps ever). It might be 
immodest, but it is not inaccurate to say that I may be the most widely read authority on mead alive. For more than 25 years 
I have been studying mead, making mead, writing and speaking around North America on mead. I am deeply committed to 
the growth of this industry, which supports mead makers, mead lovers, beekeepers, fruit, spice and beverage production 
equipment manufacturers and wholesalers. It is my intent to make the best meads I possibly can, and meads they are, by the 
common interpretation of those most familiar with the beverage. It is my hope that the TTB will consider using the same 
definitions of the beverage that those who know and make it use to define it. These current interpretations by the TTB label-
ing staff are causing harm to this young and growing industry.

Sincerely,

Ken Schramm

To be fair, there is also a camp of mead-
makers who passionately believe that 
only pure, traditional Mead, made only 
with honey and water and yeast, should 
be labeled as Mead.  An alternative pro-
posal is to create a sub-category of Mead 
called “Traditional Mead” which would 
disallow any adjunct other than honey, 
water, and yeast, in the spirit of the Ger-
man beer purity laws.

And there are concerns that opening 
the definition of mead may allow large 
breweries and wineries to produce 

lesser-quality, high-volume products 
that might more accurately be defined as 
fruit wines with some honey added, and 
to market those as meads.  There are also 
some among us unafraid of this hypo-
thetical development:  a rising sea lifts 
all boats, and if for example Budweiser or 
Coors wants to help educate the Ameri-
can public on what Mead is, that just cre-
ates a larger market eager to try a variety 
of small-crafted, high quality Meads.

Regardless of your position, if you have a 
strong opinion, NOW is the time to get it 

on the table.  The legislative committee of 
the American Mead Makers Assocation 
is chaired by Chrissie Manion Zaerpoor, 
owner of Kookoolan World Meadery in 
Yamhill, Oregon, and amateur meadmak-
er since 1997.  The committee is com-
prised of Chrissie, Ken Schramm, and 
Ben Alexander of Maine Mead Works.  
Please email your interest in participat-
ing to her at kookoolan@gmail.com, and a 
first meeting will be called before the end 
of November using a telephone confer-
ence bridge.  

You may also simply email your opinion 
on the question of what the TTB code 
should say to the same email address, and 
I promise that your opinion will be heard 
and considered in the group.  

You can read the existing TTB code here:
http://www.ecfr.gov/cgi-bin/EC-
FR?h=L&SID=6eeeee53b64183ca88d-
9f3aed47f563a and search for Title=27, 
and “agricultural wine” in any section 
to see all the relevant code.  Mead, made 
from honey, an agricultural product, is an 
“agricultural wine,” or a wine “made from 

agricultural products other than the juice 
of grapes berries, or other fruits.”  See 
Chapter/Title 27 of the code, particularly 
CFR 24.10. CFR 1.10.  an section 26 of 
USC 5387.

For example, “hops may be added to 
honeywine in quantities not to exceed 1 
pound of hops for each 1,000 pounds of 
honey.”  Really?  And the resulting honey-
wine “may not exceed 14% alcohol.”  De-
spite this, any number of imported meads 
and honeywines of course routinely have 
alcohols exceeding 14%, which really just 

puts American Meads at a competitive 
disadvantage against imports: ironically, 
imports can “break” many of these Amer-
ican federal codes and still label them-
selves as Meads and be legally imported 
and sold in the U.S. with no domestic 
competition.  I also recently sampled a 
Polish mead which was dark red in color 
and bursting with cherry flavor, but the 
label only said mead with no mention at 
all of cherries or cherry juice anywhere 
on the label!

MEAD LEGISTATION
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Water is an extremely import-
ant, but often overlooked 
subject in the world of mead 
making. For all the discus-

sion about varietal honey, heat pasteuriz-
ing, and whatever else gets a meadmaker 
all hot and bothered, it is often forgotten 
that there is about nine times more water 
in mead than there is honey.

In one of our earliest and most discussed 
blog posts, we talked about whether or 
not you need to boil your mead. Then we 
discussed boiling again a month later in 
the context of getting started on one’s 
first batch of mead. Then it came up in a 

discussion of cleaning equipment and the 
place of sulfites.

We’ve probably mentioned boiling a few 
other times, but this gives you an idea 
that it’s a pretty important (and conten-
tious) subject in the world of meadmak-
ing. Good news: today we are not going to 
talk about boiling (much)—just every-
thing else about water.

When people want to make their first 
batch of mead they often go one of two 
places for their water: The Grocery Store 

WATER, WATER  
EVERYWHERE

- What To Look For In A Water Source -
Ricky Klein

or The Tap. Both of these are fine sources 
for water if you know what you’re looking 
for.

In case you don’t want to get into all the 
geekiness, there is a quick way to tell if 
your water is going to work for a batch 
of mead: If it’s good to drink, it’s good to 
brew. Do you filter your water at home? 
Then filter it for your mead. Do you drink 
it right out of the tap? Then go ahead and 
use tap water for your brew. If you do 
want to get your aqueous geek on, howev-
er, keep reading.

Did you know that the “water, water everywhere” quote is 
one of the most misquoted lines in our language? 
It is not completed “but not a drop to drink.” The entire 
stanza reads as follows:

Water, water everywhere,
And all the boards did shrink.
Water, water everywhere,
Nor any drop to drink.

Just in case you didn’t know.

WHAT YOU DON’T WANT:

•	Water that has a distinctive aroma. Whatever your water 
smells like (plastic, leaves, rust, etc.) your mead will probably 
smell like that too. (This one should be self-explanatory, but 
it’s amazing how many people believe that the fermentation 
process performs actual magic.)

•	Water that has a distinctive aroma especially if it’s chlorine. 
Chlorine can turn into chlorophenols through the metabolic 
activity of yeast. Chlorophenols smell like 1970s Band-Aid 
Brand adhesive bandages. Ew.

•	Distilled water. Distilled water lacks the minerals that your 
yeast needs to be happy, and it can also produce a flaccid 
mead. Try drinking mineral water and distilled water side-by-
side, and it can give you an idea. There’s a new book out for the 
Super Geeks: Water: A Comprehensive Guide for Brewers by 
John Palmer. You can use distilled water if you back-add min-
erals to it, which is not uncommon in the brewing industry.

•	Water that has any microbial activity. This should go without 
saying, but if you get well water that may have algae or any 
other little buggies in it, Don’t Use It.

WHAT YOU DO WANT:

•	Water that has a good taste. If it’s really good water to drink 
(crisp and clean tasting) then it’s the first step in making good 
mead.

•	Something reasonably priced. If you’re going to be making a 
lot of mead, the cost of the water can add up. Remember that 
in the United States bottled water costs between 300 and 
5000 times more than tap water. 

•	Just to put it out there: It’s interesting to note that there are 
thousands more people monitoring tap water in the US than 
bottled water (70% of which is even exempt from FDA over-
sight).

•	Something consistent. If your water source and treatment 
changes seasonally (as it does in many parts of the US) your 
mead will vary, sometimes discernibly. This is only a problem 
if consistency is something that matters to you. 

•	Oxygen. Oxygen is absolutely essential for yeast reproduction 
and fermentation. Water has relatively little dissolved oxygen 
in it when it comes through our taps and almost none if you 
boil it. Remember that if you do anything to push the O2 out, 
you’ll need to find a good way to put it back in (shaking, oxy-
gen stone, or whatever floats your boat).
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Like any good story, this one 
begins in college. I was attend-
ing Oregon State University 
majoring in Microbiology with 

minors in Chemistry and Philosophy.  My 
Chemical engineering roommate and I 
decided to make alcohol one evening.  We 
found an old recipe for something called 
mead.  As it was made from honey and 
both having a sweet tooth this sounded 
like the best thing ever. We found a local 
apiary on the college campus and picked 
up a large bucket of raw honey still in the 
comb. We stayed up until the early morn-
ing hours crafting this amazing beverage.

Being novices we pitched the yeast while 
the temperature was too high and it 
died.  Once we realized that nothing was 
happening, we waited for the must to cool 
and pitched more yeast. This time the 
bubbling and foaming started after about 
4 hours and we congratulated ourselves 
on our success.  

Fast forward 2 months. The dynamic duo 
forgot about their brew now stashed in 
the unused downstairs bathroom.  One 
day during a rare bachelor cleaning 
experiment I came across the 6 gallon 
carboy and noticed nothing was happen-

ing in the bottle and wondered if the yeast 
died again. I proceeded to knock on the 
side of the bottle (I don’t know why I did 
that it just seemed polite) Suddenly lots 
of tiny bubbles appear in the solution; I 
thought, “cool it is still going!” but the 
bubbling got more fierce and the stopper 
and airlock popped off as the liquid rose. 
I took a step back and only had enough 
time to say, “OH SH…oot” before the 
liquid burst forth from the bottle and re-
painted the bathroom ceiling, walls, and 
myself in alcoholic honey water. For the 
record it tasted really good and we “only” 
lost a little over a gallon.  Lesson learned.  

Fast forward a couple of years, our heroes 
graduated college, moved to different 
states for work, and once again forgot the 
now aged mead. One of my roommate’s 
family members found the carboy and, 
not recognizing the yellow fluid, tried to 
dump it down the drain. He then smelled 
the alcohol and thought better of it.  After 
some sampling we discovered that the 
mead had turned out so amazing that 
I continued to make mead in smaller 
batches over the next 11 years and inflict 
my mad scientist creations on friends 
and family who were very happy to be the 
victims of these experiments. Much to 

AESIR MEADERY
- Birth And Evolution -

Erik Newquist    
Aesir Meadery

my wife’s dismay the kitchen looked to 
have been invaded by an army of so many 
one gallon containers.

Throughout this time I worked in a num-
ber of jobs some that I loved such as an 
R&D tooling design engineer, others that 
were unsatisfying but imparted import-
ant job skills such as manager of global 
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operations for a tier 4 tech support com-
pany, and sales manager for a timeshare 
company.  

Finally realizing that I was not happy, I 
parted ways with the corporate world 
and applied for unemployment, where 
I was promptly told, even before unem-
ployment was approved that I was “over-
skilled and un-likely to find a job before 
unemployment runs out”. The state 
signed me up for the self-employment 
assistance program so that I could take 
classes to learn how to write a business 
plan, start a business, and hire other 
people who need jobs.  I narrowed down 
what I wanted to do for a living and was 
approached by friends and my amazing 
wife and was advised that I need to sell 
my mead.  

After a couple of days thought, as well as 
the support and encouragement from my 
wife, I realized that I really enjoyed using 
my degrees for a change, I really liked 

experimenting with flavors, and most 
importantly it was fun.  Everyone seemed 
to really enjoy what I created and there 
were not very many people making mead 
professionally. So it was decided and 
Aesir Meadery was born. 

From my years in the corporate world I 
realized how important logo and strate-
gic/unified branding are to the success of 
a business and I knew I wanted a person-
al touch for my brand.  The Aesir are the 
pantheon of Norse gods that my ances-
tors worshiped, such as Thor and Odin. 
After finding a hundred or so relevant 
images, I sorted down to a dozen that I 
really liked, and then I found a picture 
of a pendant created by an artist in the 
eastern US.  

I had a friend who is fluent in Photoshop 
work to create a logo from the picture of 
the beautiful piece of jewelry.  She put 
more hours than I can count into mak-
ing the image perfect.  I made repeated 

attempts to contact the jeweler to get 
permission to use the image and was 
ultimately unsuccessful and had to find 
something else to make sure my business 
was protected as I was moving forward 
with licensing, trade marking etc.  

After some deliberation I worked with 
the company who designed my website 
for me to combine 4 different images 
into one unified image and maintain the 
symbology inherent in each.  It was a tall 
order but the artist pulled it off famously 
and, to my gratitude, inexpensively. 
After a few months working on federal 
and state paperwork I started working 
with a bottle designer referred to me by a 
friend who is a vodka distiller at the port 
of Everett in Washington.  

This gentleman designed my bottles and 
helped me tie the soon to be final version 
of the logo into a brand going forward.  
After three iterations with changes the 
fourth iteration was perfect. He even 

found a perfect font to really make the 
whole thing stand out.  

With all of my licenses and liquor en-
dorsements in place, I started renovating 
a small space in Everett, Washington to 
manufacture and distribute.  I am thrilled 
to report that the amount of interest so 
far leads me to believe that I will need to 
find a much larger space within the first 
six months to a year.  In particular, I am 
excited to join with other mead makers 
from all over the world as well as local 
breweries and distillers to come up with 
some tasty collaborations in the near 
future. 

To see the journey so far with pictures of 
the evolution of the meadery from where 
we started, to see where we are, and 
ultimately for previews of where we are 
going please check out the Facebook page 
and give us a like.  www.facebook.com/
aesirmeadery 
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After spending time in Kodiak, 
Alaska as a “Deadliest Catch”-
style commercial fisherman, 
Jeremy VanSice returned home 

to Michigan with lots of stories and some 
cash in hand. Jeremy’s entrepreneurial 
spirit wouldn’t allow him to sit idly, so 
with the smell of cod barely out of his 
clothes, he got to work. He cornered off 

a section of his in-laws’ pole barn with 
the intention of starting a natural soda 
business.

One day, while taking a break from 
laboring in the musty barn, Jeremy 
walked his in-laws’ farmland – far from 
the vast Alaskan seascape. While deep 
in thought about creating a sustainable 

DIGGING DEEP INTO 
THE BEE WELL

- A Look Into Northern Michigan’s Newest Meadery -
Paul Reiss 

Meadist

and commercially viable soda business, 
he stumbled upon an unkempt old cabin 
nestled in the woods. Opening the doors 
to the abandoned cabin was like opening 
Pandora’s box. Brushing away dust and 
cobwebs, Jeremy uncovered curious ar-
tifacts that would change everything. An 
unknowing explorer may have dismissed 
the equipment as old farm gear, but Jere-
my knew exactly what it was for. He had 
uncovered an old honey house with all 
the supplies necessary for keeping bees 
and harvesting honey. That’s when he 
decided to switch from soda to mead.

Jeremy’s brother Chris was somewhat 
of an amateur meadmaker and the two 
brothers have always had a close rela-
tionship. Growing up in Michigan, they 
always enjoyed embarking on new adven-
tures together. Teaming up with Chris 
was a natural choice for Jeremy. They 
both made mead for years with mixed re-
sults from their early batches. “The first 
mead I made was a Joe’s Ancient Orange 
recipe I found online,” Chris explained. 

“Despite everyone else’s success, it wasn’t 
very good.”

As time progressed, the brothers  began 
using their honey along with fruit from 

neighboring orchards.  Chris dug deep 
into the meadmaking process with online 
forums and extensive research and prac-
tice. With good fruit, better honey and 
improved meadmaking techniques, the 
VanSices’ mead greatly improved.  Under 
the tutelage of Nels “The Mead Man” 
Velliquette, they dialed their recipes just 
right, creating a blueberry mead that 

received gold in both the 2012 and 2013 
Mazer Cup Competition. This, according 
to Chris, will be their flagship offering.

With their recipes ready, the building 
shaping up, federal Tax and state approv-

al, Jeremy and Chris 
were ready to bring 
more Michigan mead 
to the masses. That 
was, until the licensing 
process revealed that 
the current well on the 
property was insuffi-
cient for their needs.  
With funds running out, 
and knowing that fight-
ing City Hall would 
be a losing battle, they 
turned to Kickstarter 
to fund a new well and 
make the final push to 
be production ready.

We put a lot of work into marketing the 
campaign.  We put an ad in the local 
paper, hit internet forums and Facebook, 
printed business cards with the Kick-
starter info to give to family and friends. 
Once word started to spread, several local 
papers picked up the story, and after the 
first couple weeks, it really took on a life 
of its own. The response really exceeded 

The name and tagline for the 
meadery “Bee Well – Dug 
Deep in Northern Michigan” 
says so much about the brothers’ 
passion for their own person-
al origins as well as the history 
carried throughout their business 
and products.

our expectations. – Chris VanSice

The campaign was extremely successful. 
The brothers took in over $5,000 more 
than the $9,000 they were asking – re-
ceiving funding from people around the 
world, a lot of whom they never met. “It 
was great to hear from people who heard 
about it from a friend of a friend of a 
friend via email.”
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The name and tagline for the meadery 
“Bee Well – Dug Deep in Northern Mich-
igan” says so much about the brothers’ 
passion for their own personal origins 
as well as the history carried throughout 
their business and products. Bee Well 
Meadery is situated in a picturesque 
region of Michigan, between Clam Lake, 
Lake Bellaire, and Torch Lake, where 
their family has lived for six generations. 
The area is filled with local orchards 
and farms that the Bee Well bees visit, 
creating wonderfully unique honey that 
represents the Northern Michigan land-
scape. The VanSice brothers also source 
the fruit they use as close to the meadery 
as possible, working with the local farm-
ers whose crops their bees help pollinate.

“We are surrounded by great orchards and 
farmers,” Chris explains. “Cherries and 
apples are everywhere, so you’ll definitely 
see a cherry mead and cyser among the 
first commercial releases.” With their 
Kickstarter funds already being put to 
use and the gifts out to funders, Jeremy 
and Chris VanSice are focused on getting 
those first releases out to the world. The 
Bee Well Mead is expected to start distri-
bution this fall, so do what you can to get 
your hands on some, it’s going to be worth 
the effort!
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The Honey and Pollination Center 
at the Robert Mondavi Institute, 
UC Davis, is in the development 
stages of its first Mead Making 

Short Course. The event, to be held 
Thursday, February 6 – Saturday after-
noon, February 8th, is the first of its kind 
in the country. 

Mead, the oldest alcoholic beverage 
known to the world, is a fermented blend 
of pure honey and water. Often fruits and 

spices are added producing a dry, semi-
sweet, sweet or even sparkling mead.  
This golden libation of the Norse  gods, a 
staple throughout the Middle Ages,  is 
experiencing a rapid renaissance here in 
the United States.  Chris Webber, Presi-
dent of the American Mead Makers As-
sociation has over 150 meaderies on his 

list, but there 
are many more, 
not including 
beekeepers and 
hobbyists who 
dabble in the art. 

The Mead 
Making Short 
Course: From 
Honey to the 
Shelf is being 
developed in 
concert with the 
world renowned 
Department of 
Viticulture and 
Enology at UC 
Davis with help 
from many of 

the country’s leading mead makers and 
experts. Amina Harris, Director of the 
Honey and Pollination Center explains, 

SOMETHING NEW IS 
FERMENTING AT UC DAVIS

- The Robert Mondavi Institute is starting its first Mead Making Course -

“I met, Frank Golbeck,  a fledgling mead 
maker at a conference this past spring. 
He was so excited that I worked at UC 
Davis and immediately asked if a seminar 
of some sort could be put together for 
mead makers like him. Upon return from 
the conference, I began investigating the 
possibilities. “  

Over the next few months Harris worked 
with Professor Dave Block, chair of the 
Viticulture and Enology Department to 
create a thorough program that will take 
participants from tasting and buying 
honey, right through the process includ-
ing fermentation and filtration. Special-
ists in their fields will be presenting on 
the sensory aspects of mead: smells and 
taste, defects and texture. Winery design 
will be paired with a tour through the 
world’s first LEED Platinum winery at 
the Robert Mondavi Institute.  “Once we 
had the program fleshed out, I began to 
contact the movers and shakers in the 
mead industry. With their help we have 
tweaked the initial plan and added some 
special tastings, educational panels and 
information about the current state of 
the honey bee and beekeeping.” Final-
ly, international wine expert and local 
personality, Darrell Corti, will help lead a 

mead tasting to teach attendees what to 
look for in a finished product.

“Registration for the course  is moving 
along briskly with over 20 attendees 
already signed up, as of mid-October.  
They come from across the United 
States:  Alaska, New Hampshire, Florida, 
California, Michigan, Missouri, Wash-
ington, Colorado – it is amazing!” says 
Harris.
Creating a program is just one step of 
the process to developing a short course 
in an area the University is interested 
in, but knows little about. Over the next 
few months, Block and Chik Brenneman, 
winemaker, will be putting together 
mead trials working with established 
northern California mead makers. Block 
will analyze those products using his 
expertise in the wine area. 

Additionally, Jim Lapsley, a researcher 
in the Agricultural Issues Center, will 
begin to analyze the financial costs 
involved in establishing a meadery. His 
research, which will include survey-
ing the over 200 mead makers already 
compiled by the Center, is funded by the 
Robert Mondavi Institute. Results of 
that research will be presented during 

MEAD MAKERS SHORT COURSE: FROM HONEY TO THE SHELF
Highlights from the Agenda
February 6 – 8, 2014

Thursday evening: Keynote Presentation
Mead: The World’s Oldest Fermented Beverage is ‘Hip’ Again!

Bump Williams, has accumulated over 33 years of experience in the consumer 
products industry, much of it working with select Fortune 500 companies including 
Anheuser-Busch, Miller-Coors, Procter and Gamble, Kraft USA and many others. He 
served as Executive VP of Global Consulting and the Alcohol-Beverage Global Direc-
tor while consulting at Information Resources, Inc. Bump worked closely with bev-
erage alcohol manufacturers, distributors and retailers providing consumer insights, 
retail strategies and analytics. In 2008, Bump Williams founded The BWC Company 
serving over 260 clients. 

Bump, who also did a turn with the St. Louis Cardinals (‘I was TERRIBLE!’) currently 
resides in Stratford, Connecticut with his family and wife of 31 years.

Friday’s Coursework
Varietal Honeys: Tasting and Science 
Amina Harris, Executive Director of the Honey and Pollination Center; Robert Mon-
davi Institute, UC Davis and Andy Waterhouse; Professor Viticulture and Enology 
Fermentation Series•	Dilution and process – David Block; Department Chair and Professor Department 

of Viticulture and Enology 

•	Nutrients – David Block

•	Flavors, Yeast and Microbiology – Linda Bisson; Professor & Geneticist Maynard A. 
Amerine Endowed Chair in Viticulture and Enology 

Panel discussion:  
‘Getting Started in the Mead Industry’ (Participants to be confirmed)

Filtration Series (David Block and others TBA)

Designing a Winery - Roger Boulton; Professor & Chemical Engineer Stephen Sin-
clair Scott Endowed Chair in Enology Department of Viticulture and Enology and  
Chik Brenneman; Winemaker

Mead Tasting – Led by Darrell Corti; Owner Corti Brothers – Fine Wine and Gour-
met Foods Italian Grocery, Sacramento with Ken Schramm, author of the Compleat 
Meadmaker and Petar Bakulic, Vice President, Mazer Cup International Mead com-
petition.

The afternoon will close with a reception and tours of  the RMI LEED Platinum 
Teaching and Research Winery 
Following dinner, spend your evening at a ‘Taste and Share Your Mead’ 

Saturday’s Coursework
Setting Sensory Standards•	Smells and Taste – Sue Langstaff, owner of Applied Sensory, Fairfield, CA and  

Andy Waterhouse

•	How Texture and Mouth Feel Contribute to the End Product – Anita Oberholster; 
Cooperative Extension Specialist in Enology

Bringing Mead to the Shelf•	Solving Financial Issues – Jim Lapsley; Adjunct Professor and Researcher, Agricul-
tural Issues Center

•	Financing a Meadery – Shermain Hardesty; cooperative Extension Specialist and 
Lecturer with interest in Finance, Marketing and Food Management (TBC)

What’s Next? Ideas on moving forward – Andy Waterhouse, Jim Lapsley and Chris 
Webber, President of the American Mead Makers Association.

The  program closes with lunch at the Robert Mondavi Institute
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the short course in order to help mead 
makers assess their financial needs. 

“For someone who knew very little about 
mead – except for references in litera-
ture, I am learning a lot fast!” says Harris. 

“This program is a very exciting oppor-
tunity to get in on the ground floor with 
a lot of much more experienced mead 
makers and help them create a valuable 

educational experience.”

The Honey and Pollination Center mis-
sion is “to showcase the importance of 
honey and pollination to the wellbeing 
of consumers through education and re-
search. The Center works with all aspects 
of the beekeeping industry, including ag-
riculture, grocers and chefs, beekeepers 
and future beekeepers, urban homestead-

ers and students.”

Just a year old, the Center has been very 
active. The University Bookstore fea-
tures Northern California Wildflower 
Honey and pollinator note cards. Pro-
ceeds from the sale of these items (and 
more coming) go towards the work of the 
Center and to help fund research at the 
Harry H. Laidlaw Bee Biology Facility on 
campus. In addition to the Mead Making 
Short course, the Center is involved in a 
variety of initiatives. 

Work has recently begun on the devel-
opment of a Honey Tasting and Aroma 
Wheel. “As more and more people be-
come interested in artisanal and varietal 
honeys, it is believed the Center could 
help them understand the depth and 
flavors of honey. The wheel will be a ter-
rific education opportunity,” says, Harris. 
Additionally, preliminary work into the 
development of a Master Beekeeping 
Course offered through the University 
has just gotten underway. It will take sev-
eral years to create a complete program.

Cost for the conference is $425 before 
December 1st  and $500 after. The pro-
gram includes classes, tours and most 
meals. To enroll, go to rmi.ucdavis.edu/
events. For more information, contact 
Amina Harris at aharris@ucdavis.edu.

Mead Makers Short Course
The First of Its Kind

Sponsored by The Honey and Pollination Center
at the Robert Mondavi Institute for Wine and Food Science

• Faculty and staff of the world renowned departments of Viticulture 
and Enology and Food Science and Technology at UC Davis have 

created sessions specifically with the mead maker in mind:

• Tour the world’s only LEED Platinum Teaching and Research Winery. 
• Mead tasting led by Darrell Corti, international food and wine legend. 

• Dinner with friends and peers. 
• Bring your own mead to share.

$425 until December 15 
$500 thereafter

To Register, visit: www.rmi.ucdavis.edu/events

Contact:
Amina Harris 

aharris@ucdavis.edu

FERMEnTaTIon
FiLTRATion

SEnSoRy AnALySiS
MEaDERy DESIgn

FInanCIng THE MEaDERy

Thursday February 6 – Saturday February 8, 2014

Tanks and equipment in the Leed Platinum Winery facility at the Robert Mondavi Institute.

The Robert Mondavi Institute houses both the Viticulture and Enology and the Food Science and Technology Departments of UC Davis.  Education buildings, 
labs and production facilities are all centered around The Good Life Garden.

Amina Harris is the Executive Director 
of the Honey and Pollination Center at 
the Robert Mondavi Institute of Wine 
and Food Science, UC Davis. In addition, 
Amina is the owner of Z Specialty Food, 
LLC with her husband and son. Moon 
Shine Trading Company, a division of 
Z Specialty, has been offering unique 
American varietal honeys for over thirty 
years winning national awards from the 
National Association for the Specialty 
Food Trade (NASFT) and the National 
Honey Board. 

Established in late 2012, the Honey 
and Pollination Center showcases the 
importance of both honey and pollination 
to the wellbeing of consumers through 
education and research. In its first year, 

the Center is developing a Honey Tasting 
and Aroma Wheel (available in Summer 
2014) and has begun work on developing 
a Master Beekeeping Certificate Program.  
The  Mead Makers Short Courseis being 
created  in concert with the Viticulture 
and Enology Department at UC Davis, 
other faculty and some very helpful mead 
makers.

Amina served on the Board of Directors 
of the NASFT for six years and previously 
chaired the NASFT Winter and Spring 
Show Committee several times. As both a 
Board Member and exhibitor at the Fancy 
Food Shows since the early 1980’s, Amina 
has been an active participant of the ev-
er-changing and growing food industry.
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Bus: (231) 893-6418
E-mail: mead@bardicwells.com

Bartlett Maine Estate Winery
RR1 Box 598
Gouldsboro, ME 04607
Bus: (207) 546-2408
E-mail: info@bartlettwinery.com

Bayfield Winery
PO Box 1391
Bayfield, WI 54814
Bus: (715) 779-5404
E-mail: info@bayfieldwinery.com

Bear Creek Winery
60203 Bear Creek Dr
Homer, AK 99603
Bus: (907) 235-8484
E-mail: bluzin@bearcreekwinery.com

Bee Well Meadery
39342 Canterbury Dr
Harrison Twp, MI 48045
Bus: (586) 322-6705
E-mail: cvansice@gmail.com

Beekman & Beekman
5236 Geer Rd
Hughson, CA 95326
Bus: (209) 667-5812
E-mail: info@beekmanandbeekman.com

Beowulf Mead
San Rafael, CA 94903
Bus: (415) 491-0908
E-mail: info@beowulfmead.com

Bias Winery
3166 Hwy B
Berger, MO 63014
Bus: (573) 834-5475
E-mail: bias@biaswinery.com

Bjorn Mead
Waterford, CA 95386
Bus: (209) 665-6368
E-mail: bjornmead@gmail.com

Black Bear Winery
248 County Rd 1
Chenengo Forks, NY 13746
Bus: (607) 656-9863
E-mail: mamabear@blackbearwinery.
com

Black Forest Meadery
6420 Burrows Rd Unit A
Colorado Springs, CO 80908
Bus: (719) 495-7340
E-mail: mail@blackforestmeadery.com

Blacksnake Meadery
1815 Windsor Ave SW
Roanoke, VA 24015

Bus: (540) 834-6172
E-mail: blacksnake@blacksnakemead.
com

Blue Dog Mead
254 Lincoln St
Eugene, OR 97401
Bus: (541) 506-1560
E-mail: info@bluedogmead.com

Bluegrass Brewing Co
3929 Shelbyville Rd
Louisville, KY 40207
Bus: (502) 899-7070
E-mail: david@bbcbrew.com

Bos Meadery LLC
5805 Seminole Ridge Circle Fitchburg, 
WI 53711
Bus: (608) 628-3792
E-mail: colleen@bosmeadery.com

Boyd’s Cardinal Hollow Winery
720 W Prospect Ave
North Wales, PA 19454
Bus: (215) 801-2227
E-mail: cardinalwinery@aol.com

Brimming Horn Meadery
Rehoboth Beach, DE 19971
Brimstone Springs Meadery
E-mail: brd_hef@yahoo.com

Brotherhood Winery
PO Box 190
Washingtonville, NY 10992
Bus: (845) 496-3663
E-mail: bhw.colleen@gmail.com

Brothers Drake Meadery
26 E 5th Ave
Columbus, OH 43201
Bus: (614) 388-8765
E-mail: info@brothersdrake.com

C

Camas Prairie Winery
110 S Main St
Moscow, ID 83843
Bus: (208) 882-0214
E-mail: winemaker@camasprairiewin-
ery.com

Cascade Winery
4665 Broadmoor
Grand Rapids, MI 49512
Bus: (616) 656-4665
E-mail: bob@cascadecellars.com

Celestial Meads
600 W 58th Ave Ste B Anchorage, AK 
99518 Bus: (907) 250-8362 
E-mail: meads@gci.net

Chateau Lorane
PO Box 47
Lorane, OR 97451
Bus: (541) 942-8028
E-mail: info@chateaulorane.com

Chaucer’s Cellars
3535 N Main St
Soquel, CA 95073
Bus: (831) 475-2258
E-mail: customerservice@bargetto.com

Chrisman Mill Vineyards
2308 Sir Barton Way Ste 190 Lexington, 
KY 40509
Bus: (859) 881-5007
E-mail: chrismanmill@aol.com

Colony Meadery
905 Harrison St Ste 115
Allentown, PA 18103
Bus: (855) 632-3669
E-mail: info@thecolonymeadery.com

Colorado Cellars Winery
3553 E Rd
Palisade, CO 81526
Bus: (970) 464-7921
E-mail: info@coloradocellars.com

Crabtree Brewing Co
625 3d St #D
Greely, CO 80631
Bus: (970) 356-0516
E-mail: info@crabtreebrewing.com

Crafted Artisan Meadery
1189 State Rte 43
Mogadore, OH 44260
Bus: (330) 618-5050
E-mail: info@craftedmead.com

Cumberland Brewery
1576 Bardstown Rd 
Louisville, KY 40205-1154 
Bus: (502) 458-8727

D

Dadeez Bees Apiary and Meadery
PO Box 90832
Portland, OR 97290
Bus: (503) 772-3565
E-mail: info@triskelecorporation.com

Dancing Bee Winery
8060 E US Hwy 190
Rogers, TX 76569
Bus: (254) 983-2337
E-mail: info@dancingbeewinery.com

Depoe Bay Winery
PO Box 1492
Depoe Bay, OR 97341

#

51 North Brewing Company
51 North Broadway St
Lake Orion, MI 48362
Bus: (248) 690-7367
E-mail: info@51northbrewing.com

7 C’s Winery & Meadery
502 E 560th
Walnut Grove, MO 65770
Bus: (417) 788-2263
E-mail: jean@7cswinery.com

A

Acoustic Draft Mead
Elberta, MI
Bus: (231) 883-2012

Adytum Cellars
15132 148th Ave NE
Woodinville, WA 98072
Bus: (425) 482-9030
E-mail: mead@adytumcellars.com

Aesir Meadery
2109 Wetmore Ave
Everett, WA 98201
Bus: (425) 495-6201
E-mail: erik@aesirmeadery.com

Ah-tu-gi-s-di Meadery
Rt 1 Box 100
Vian, OK 74962
Bus: (918) 774-8091

Alaskan Wilderness Wines
498 Shearwater
Kodiak, AK 99615
Bus: (907) 486-1420
E-mail: alaskawildwine@gci.net

Algomah Acres Honey House 
Meadery
29534 Post Office Rd
Mass City, MI 49948
Bus: (906) 883-3894
E-mail: algomahacres@live.com

Amber Moon Meadery
7600 NW 3d St
Oklahoma City, OK
Bus: (405) 496-5663
E-mail: ambermoonmeadery@gmail.com

Arsenal Cider House & Wine 
Cellar
300 39th St
Pittsburgh, PA 15201
Bus: (412) 260-6968
E-mail: wine@arsenalciderhouse.com

Artesano Mead
1334 Scott Hwy Rt 302 Groton, VT 05046
Bus: (802) 584-9000

Atlantic Brewing Co
15 Knox Rd
Bar Harbor, ME 04609
Bus: (207) 288-2337
E-mail: realale@atlanticbrewing.com

B

B Nektar Meadery
1505 Jarvis Ste B
Ferndale, MI 48220
Bus: (313) 999-5157 
E-mail: brad@bnektar.com

Bacchus Meadery
217 E 3d St
Loveland, CO 80537
Bus: (970) 461-4071
E-mail: mead@bacchusmeadery.com

Bardic Wells Meadery
6737 50th Ave
Montague, MI 49437

AMMA Meadery List

NAME THE MEAD CONTEST

7C’s is producing Nine new meads for 2014
we need help naming them

if your name is chosen you will get a
$50 gift certificate

7C’s Winery

Entries Due
December 1st 2013

Entry Form on website

7C’s Winery and Meadery
502 E 560th Rd

Walnut Grove MO 65770
417-788-2263

www.7cswnery.com
www.facebook.com/7cswinery
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Bus: (541) 765-3311
E-mail: depoebaywinery@yahoo.com

Dithyramb Winery and Meadery
8312 E Briarwood Blvd
Centennial, CO 80112
Bus: (720) 529-3846
E-mail: info@dithyrambwinery.com

Dogfish Head Brewery
#6 Cannery Village Center
Milton, DE 19968
Bus: (302) 684-1000 x2112
E-mail: info@dogfishalehouse.com

Dragon Meadery LLC
Aurora, CO 80013
Bus: (720) 371-1970
E-mail: dragonmeadery@comcast.net

Dragonmead
14600 E 11 Mile Rd
Warren, MI 48089
Bus: (586) 776-9428
E-mail: sales@dragonmead.com

Dragon’s Lair Country Wines & 
Meads
6714 1/2 Lake Grove St 
SW Lakewood, WA 98499
Bus: (253) 537-1050
E-mail: info@dragonslairmeads.com

E

Earle Estates Meadery
2770 State Route 14
Penn Yan, NY 14527
Bus: (315) 536-1210
E-mail: meadery@eznet.net

Easley Winery
205 N College Ave
Indianapolis, IN 46202
Bus: (317) 636-4516
E-mail: info@easleywinery.com

Elsa Wine & Mead
625 W Katella Ave #23 
Orange, CA 92867 
Bus: (714) 639-6323

Empire Winery & Destillery
11807 Little Rd
New Port Richey, FL 34654 
Bus: (727) 819-2821

Enat Winery
910 81st Ave Ste #18
Oakland, CA 94621
Bus: (510) 632-6629
E-mail: hhou723489@aol.com

Enchanted Manor Winery

37615 FM 1774
Magnolia, TX 77355
Bus: (281) 770-0710
E-mail: jon@enchantedmanorwinery.
com

Enlightenment Wines
Clintondale, NY 12515
E-mail: raphael@enlightenmentwines.
com

F

Fairwinds Winery
1984 Hastings Ave W
Port Townsend, WA 98368
Bus: (360) 385-6899
E-mail: info@fairwindswinery.com

Falcon Meadery
PO Box 5947
Santa Fe, NM 87502 
Bus: (505) 819-8323

Farm & Winery, Hill Top Berry
2800 Berry Hill Rd Nellysford, VA
Bus: (434) 361-1266 
E-mail: hilltop1@ntelos.net

Florida Orange Groves Winery
1500 Pasadena Ave S
St Petersburg, FL 33707
Bus: (800) 338-7923
E-mail: info@floridawine.com

Four Quarters Meadery
190 Walker Lane
Artemas, PA 17211
Bus: (814) 784-3080
E-mail: pjalthouse@gmail.com

Fox Hill Meadery
33 Selby Court
Marshall, NC 28753
Bus: (703) 298-4705
E-mail: mead@foxhillmead.com

Full Circle Brewing Co
620 F St
Fresno, CA 93706
Bus: (559) 264-6323
E-mail: fullcirclebrewingco@comcast.
net

G

Golden Coast Mead
4216 Copeland Pl
San Diego, CA 92116
E-mail: frankgolbeck@goldencoastmead.
com

Great Cats Meadery
Clemmons, NC

E-mail: torahanjyuu+kumaltygris@
gmail.com

Green River Ambrosia
324 Wells St
Greenfield, MA 01301
E-mail: info@greenriverambrosia.com

Groennfell Meadery
856 Hercules Dr, Ste 20 
Colchester, VT 05446
Bus: (802) 497-2345
E-mail: info@groennfell.com

H

Haight-Brown Vineyards
29 Chestnut Hill Rd
Litchfield, CT 06759
Bus: (860) 567-4045
E-mail: info@haightvineyards.com

Heidrun Meadery
PO Box 208
Point Reyes Station, CA 94956
Bus: (415) 663-9122
E-mail: info@heidrunmeadery.com

Helderberg Meadworks
990 W Duane Lake Rd
Duanesburg, NY 12056
Bus: (518) 795-8964
E-mail: peter@helderbergmeadworks.
com

Hellbender Meadery
3812 State Hwy KK
Rogersville, MO 65742
Bus: (417) 429-4985
E-mail: caitlyn@hellbendermeadery.com

Heritage Wines International
640 W. 158th St
New York, NY
Bus: (888) 835-2986
E-mail: info@theheritagewines.com

Hermit Woods Wine
56 Taylor Rd
Sanbornton, NH 03269
Bus: (603) 253-7968
E-mail: bob@hermitwoods.com

Hidden Legend Winery
1345 Hwy 93 N #5
Victor, MT 59875
Bus: (406) 363-6323
E-mail: ken@hiddenlegendwinery.com

Hierophant Meadery
Liberty Lake, WA
Bus: (208) 405-8338
E-mail: contact@hierophantmeadery.
com
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Hive Winery
1220 W Jack D Drive Ste 2
Layton, UT 84041
Bus: (801) 546-1997
E-mail: josh@thehivewinery.com

homebrewchemist
E-mail: info@homebrewchemist.com

Honey Moon Mead
PO Box 2701
Bellingham, WA 98227
Bus: (360) 734-0728
E-mail: contact@honeymoonmead.net

Honey Run Winery
2309 Park Ave
Chico, CA 95928
Bus: (530) 345-6405
E-mail: honeyrun@honeyrun.com

Honeyjack Meadery
9769 W 119th Dr Bay 7 
Broomfield, CO 80020
Bus: (303) 709-7422
E-mail: jimmy@honeyjack.com

Honeywood Winery
1350 Hines St SE Salem, OR
Bus: (800) 726-4101

Hoodsport Winery
N 23501 Hwy 101
Hoodsport, WA 98548
Bus: (360) 877-9894
E-mail: wine@hoodsport.com

Hunters Moon Meadery
404 Immigrant Trail
Severance, CO 80550
Bus: (970) 590-6059
E-mail: kim@huntersmoonmeadery.com

Hydomiel Apidoro
2212 Calle Parana
Ponce, PR 00758
E-mail: apidoro@aol.com

I

Independence Brewing Co
3913 Todd Lane #607 
Austin, TX 78744
Bus: (512) 707-0099

Isaaks of Salem
Salem, MA
Bus: (401) 290-8256
E-mail: ian@isaaksofsalem.com

J

James Arthur Vineyards
2001 W Raymond Rd
Raymond, NE 68428

Bus: (402) 783-5255
E-mail: javwines@windstream.net

Jilbert Winery
1496 Columbia Rd
Valley City, OH 44280
Bus: (216) 781-4120 
E-mail: dbjilbert@aol.com

K

Kenco Farms
PO Box 454
Sutton, WV 26601
Bus: (304) 765-7680
E-mail: kencofarms@rtol.net

Kookoolan World Meadery
15713 Hwy 47
Yamhill, OR 97148
Bus: (503) 730-7535
E-mail: kookoolan@gmail.com

Kuhnhenn Brewing Co
5919 Chicago Rd 
Warren, Mi 48092 
Bus: (586) 979-8361

L

La Buena Vida Vineyards
416 E College St
Grapevine, TX 76051
Bus: (817) 481-9463
E-mail: adam@labuenavida.com

L’Abeille Honey Winery
638 S Main St
Stowe, VT 05672
Bus: (802) 253-2929

Lakewood Vineyards
4024 State Rte 14
Watkins Glen, NY 14891
Bus: (607) 535-9252
E-mail: wines@lakewoodvineyards.com

Laural Highlands Meadery
Greensburg, PA 15601
Bus: (724) 249-6323
E-mail: Meadmaker@LHMead.com

Linganore Wine Cellars
13601 GlissansMill Rd
Mt Airey, MD 21771-8599
Bus: (410) 795-6432
E-mail: info@linganorewines.com

Long Island Meadery
1347 Lincoln Ave Ste 11 
Holbrook, NY 11741
Bus: (631) 285-7469
E-mail: info@LIMeadery.com

Long Trout Winery

84 Fork Mountain Rd
Auburn, PA 17922
Bus: (570) 366-6443
E-mail: askthehippies@longtroutwinery.
com

Lost Tribes Brew
Bus: (888) 582-7397
E-mail: info@losttribesbrew.com

Louisville Mead Company
3028 Dartmouth Ave
Louisville, KY 40205
E-mail: louisvillemeadcompany@gmail.
com

Luna de Miel
Salinas, CA 93901
Bus: (805) 985-7229
E-mail: david@ghbrands.com

M

Mace Mead Works
250 E Main St
Dayton, WA 99328
Bus: (509) 540-0000
E-mail: reggie@macemeadworks.com

Magpie Farms Winery
1849 State Hwy 41
Bainbridge, NY 13733
Bus: (607) 639-4400
E-mail: magpie@magpiemead.com

Maine Mead Works
51 Washington Ave Portland, ME 04101 
Bus: (207) 773-6323

Manatawny Creek Winery
227 Levengood Rd Douglasville, PA 19518
Bus: (610) 689-9804
E-mail: manatawny@aol.com

Maple River Winery
628 Front St
Cassleton, ND 58012
Bus: (701) 347-5900
E-mail: greg@mapleriverwinery.com

McPhee Meadery
PNW Puget Sound
E-mail: bertharvey@mcpheemeadery.
com

Meadery of the Rockies
3701 G Rd
Palisade, CO 81526 
Bus: (970) 464-7899

Meadery, New Day
1102 Prospect St 
Indianapolis, IN 46203 
Bus: (888) 632-3379
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Medovina
PO Box 629
Niwot, CO 80544
Bus: (303) 845-3090
E-mail: mead@medovina.com

Meniru Meadery
5868 Fulton Dr NW
Canton, OH 44718
Bus: (330) 244-8515
E-mail: menirumeadery@hotmail.com

Meridian Hive Meadery
PO Box 1363
Pflugville, TX 78691
Bus: (512) 417-3769
E-mail: meridianhive@gmail.com

Michigan Meadery
Grand Rapids, MI
Bus: (616) 301-9686
E-mail: david@michiganmeadery.com

Mike’s Meadery
LaGrange, IN

Minnestalgia Winery
PO BOX 86 McGregor, MN 55760 Bus: 
(866) 768-2533

Misty Mountain Meadworks
1531 Pack Horse Rd
Winchester, VA 22603
Bus: (540) 888-4420
E-mail: info@mistymountainmead.com

Mobtown Mead
Baltimore, MD
E-mail: mobtownmead@gmail.com

Modern Craft Winery
2760 E Booth Rd
Au Gres, MI 48703
Bus: (989) 876-0270
E-mail: moderncraftsocialmedia@gmail.
com

Monks Mead
265 B Newton Bridge Rd 
Athens, GA 30607
E-mail: info@monksmead.com

Montezuma Winery
2981 Auburn Rd
Seneca Falls, NY 13148
Bus: (315) 568-8190
E-mail: info@montezumawinery.com

Moonlight Meadery
23 Londonderry Rd #17
Londonderry, NH 03053
Bus: (603) 216-2162
E-mail: info@moonlightmeadery.com

Moonstruck Meadery
2221 Madison St
Bellevue, NE 68005
Bus: (402) 934-7544
E-mail: brian@moonstruckmead.com

Mount Felix Vineyard & Winery
2000 Level Rd
Havre de Grace, MD 21078
Bus: (410) 939-0913
E-mail: mary@mountfelix.com

Mountain Meadows Mead
PO Box 1199
Westwood, CA 96137
Bus: (503) 256-3233
E-mail: meadman@citlink.net

Mountain View Meadery
PO Box 370
Lench Valley, Tasmania, Australia 7008 
Bus: (61) 0408 331 165
E-mail: info@tasmeads.com.au

Mt Hood Meadery
Washougal, WA
E-mail: cschloe@gmail.com

Mystic Meadery
1650 Judson Dr
Longmont, CO 80501
E-mail: mysticmeadery@gmail.com

N

Nani Moon Mead
PO Box 939
Kapa’a, Kaua’i, HI 96746
Bus: (808) 823-0486
E-mail: nanimoonmeadinfo@gmail.com

Nashoba Valley Winery
100 Wattaquadock Hill Rd
Bolton, MA 01740
Bus: (978) 779-5521
E-mail: email@nashobawinery.com

Nectar Creek Honeywine
33848 SE Eastgate Circle
Corvallis, OR 97333
Bus: (541) 760-1592
E-mail: info@nectarcreekhoneywine.
com

Nector of the Gods Meadery
1205 NE 2d St
Bend, OR 97701
Bus: (937) 478-1718
E-mail: info@nectarofthegodsmeadery.
com

Northwest Mountain Winery
2825 Marvin Rd NE Ste Q
Olympia, WA 98516

Bus: (360) 464-7125
E-mail: raycurtis@nwmountainwine.
com

O

Obec Medovina
E-mail: mike@obecmedovina.com

Oliver Winery
8024 N State Rte 37
Bloomington, IN 47404
Bus: (812) 876-5800
E-mail: admin@oliverwinery.com

Orchid Cellar Winery
8546 Pete Wiles Rd 
Middletown, MD 21769
Bus: (301) 473-3568
E-mail: info@orchidcellar.com

P

Pirtle Winery
502 Spring St 
Weston, MO 64098 Bus: (816) 640-5278

Prairieberry Winery
Bus: (605) 574-3898
E-mail: info@prairieberry.com

Prawlocki’s Stout Viking Mead
Del Ray Beach, FL 33445
Bus: (407) 922-5562
E-mail: info@leviathanfinearts.com

R

Rabbit Warren Meadery Rabbit’s 
Foot Meadery
1246 Birchwood Dr 
Sunnyvale, CA 94089
Bus: (408) 747-0770

Raftshol Vineyards
1865 N West Bay Shore Dr
Suttons Bay, MI 49682
Bus: (231) 271-5650
E-mail: warren@raftsholvineyards.com

Redstone Meadery
4700 Pearl St #2-A
Boulder, CO 80301
Bus: (720) 406-1215
E-mail: info@redstonemeadery.com

Ring of Fire Meadery
178 E Bunnell St
Homer, AK 99603
Bus: (907) 235-2656
E-mail: ringoffiremeadery@alaska.net

Rogue Ales
2320 OSU Dr
Mewport, OR 97365
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Bus: (541) 867-3660
E-mail: joe.rogue@rogue.com

Rohan Meadery
6002 FM 2981
La Grange, TX 78945
Bus: (979) 249-5652
E-mail: wendy@rohanmeadery.com

Royal Court Meadery
Sheboygan, WI 53081
Bus: (574) 971-7515
E-mail: jestingthreads@gmail.com

S

Sap House Meadery
PO Box 595
Center Ossipee, NH 03814
Bus: (603) 539-1672
E-mail: matt@saphousemeadery.com

Schramm’s Mead
1545 McManus
Troy, MI 48084
Bus: (248) 816-1592
E-mail: info@schrammsmead.com

Shady Grove Meadery
709 Norris Freeway
Lake City, TN 37769
Bus: (865) 426-4900
E-mail: meadguy@shadygrovemead.com

Shalom Orchard
Route 200, 158 Eastbook Rd 
Franklin, ME 04634
Bus: (207) 565-2312
E-mail: info@shalomorchard.com

Shields Demesne Winery
374 Smith Creek Rd
Spraggs, PA 15362
Bus: (724) 435-7246
E-mail: contact@shieldswinery.com

Skep & Skein Tavern & Meadery
2106 Harrison Ave NW Ste B14 
Olympia, WA 98502
Bus: (360) 292-4400
E-mail: skepandskein@comcast.net

Sky River Winery
14270 Woodinville-Redmond Rd NE s 
Redmond, WA 98052
Bus: (425) 242-3815
E-mail: glenda@skyriverbrewing.com 
E-mail 2: denice@skyriverbrewing.com

Salt Point Meadery
Salt Point, NY
E-mail: SPM@saltpointmeadery.com

San Francisco Mead Company

1180 Shafter Ave
San Francisco, CA 94124 
Bus: (415) 819-4947 
E-mail: sara@sfmead.com

Sandhill Crane Vineyards
4724 Walz Rd
Jackson, MI 49201
Bus: (517) 764-0679
E-mail: heather@sandhillcranevine-
yards.com

Spruce Mountain Meadery
Larkspur, CO
Bus: (719) 351-4909
E-mail: Information@SpruceMountain-
Meadery.com

Spurgeon Vineyards and Winery
16008 Pine Tree Rd Highland, WI 53543 
Bus: (608) 929-7692
E-mail: info@spurgeonvineyards.com

St Ambrose Cellars
971 S Pioneer Rd
Beulah, MI 49617
Bus: (888) 912-0017
E-mail: zydecogroove@yahoo.com

Starrlight Mead
4606 Stllliview Dr
Durham, NC 27712
Bus: (919) 533-6314
E-mail: info@starrlightmead.com

Stonekeep Meadery
Boyertown, PA
Bus: (610) 743-8693
E-mail: info@stonekeepmeadery.com

Strad Meadery
430 Scenic Vista Way
Fair Oaks, CA 95628
E-mail: dan@stradmead.com

Sugar Clay Winery & Vineyards
1446 240th Ave
Thurman, IA 51654
Bus: (712) 628-2020
E-mail: sugarclaywinery@iowatelecom.
net

Summerside Vineyards Winery & 
Meadery
Grand Lakes o’the Cherokees 441251 E 
Historic Route 66 Vinita, OK 74301
Bus: (918) 256-3000
E-mail: wine@summersidevineyards.
com

Superior Lakes Mead & Wine
36241 Jefferson
Harrison Twp, MI 48045

Bus: (586) 231-9501
E-mail: aaron@superiorlakes.com

Superstition Meadery
1710 Rolling Hills Dr
Prescott, AZ 86303
Bus: (480) 296-4212
E-mail: superstitionmeadery@hotmail.
com

T

Table Mountain Vineyards
Box 24
Huntley, WY 82218
Bus: (307) 459-0233
E-mail: info@tablemountainvineyards.
com

Texas Mead Works
5151 FM 20
Seguin, TX 78155
Bus: (830) 379-9463
E-mail: info@texasmeadworks.com

Thistle Meadery
Gawler, S. Australia
E-mail: thistlemeadery@gmail.com

Tomahawk Mill Vineyards & 
Winery
9221 Anderson Mill Rd
Chatham, VA 24531
Bus: (434) 432-1063
E-mail: tomahawk@gamewood.net

U

Urban Farm Fermentory
200 Anderson St Bay 4 
Portland, ME 04101
Bus: (207) 773-8331
E-mail: uffcontact@gmail.com

V

Valley Vineyards
2276 E US 22 & 3
Morrow, OH 45152
Bus: (513) 899-2485
E-mail: info@valleyvineyards.com

Volcano Winery
35 Pii Mauna Dr
Volcano, HI 96785
Bus: (808) 967-7772
E-mail: info@volcanowinery.com

Von Jakob’s Vineyard
1309 Sadler Rd
Pomona, IL 62975
Bus: (618) 893-4500
E-mail: info@vonjakobvineyard.com

W

Walton’s Mountain Winery & 
Vineyards
PO Box 526
West Point, CA 95255
Bus: (209) 293-4010
E-mail: winery@flojobrew.com

White Winter Winery
68323A Lea St
Iron River, WI 54847
Bus: (715) 372-5656
E-mail: jon@whitewinter.com

Wild Blossom Meadery & Winery
10033 S Western Ave Chicago, IL 60643
Bus: (773) 233-7579 
E-mail: greg@bev-art.com

Wills Winery
814 S. Main St Ste 3
Lapeer, MI 48446
Bus: (810) 245-9463
E-mail: theowners@lapeerwinery.com

Winehaven Winery & Vineyrd
9757 292d St
Chisago City, MN 55013
Bus: (651) 257-1017
E-mail: wines@winehaven.com

Woodstone Creek Winery & Dis-
tillery
3641 Newton Ave
Cincinnati, OH 45207
Bus: (513) 569-0300
E-mail: woodstonecreek@yahoo.com


