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Basswood Honey Mead – varietal honey special reserve
Tasting Notes / Server Sheet
A peasant style dry mead made from a classic West Virginia varietal honey, it is minty, citrusy, peppery, and pale. Made from only West Virginia honey, gluten-free yeast, and water, fermented in craft-style glassware to preserve the delicate flavors.  Pairs well with batter fried cod or walleye, lamb chops with mint, gyros of all sorts, or paneer masala and garlic nan.  
Alcohol 9.69%
Warm Season Drink ideas:
The Limebrarian:  Mix six parts Basswood Honey Mead with one part limeaid and one part club soda. Pour over rocks, add a twist for the lime oil in the peel. Serve with a good book, and enjoy! 
Basswood and Cran:  Mix five parts Basswood Honey Mead with one part cranberry juice, one part apple cider, and one part club soda. Pour over rocks in a tall glass.
Meadjitos:  Mix six parts Basswood Honey Mead with one part sweetened lime juice; muddle with mint leaves and a little extra honey.  Pour through a strainer over rocks, and add a splash of club soda in the glass.  Garnish with a fresh mint leaf.
Cold Season Crockpot Mulled Mead Ideas:
The Greening:  3 bottles Basswood Honey Mead, 2 juiced limes, 1 Tbsp honey – put the lime peels in for the oil for about 10 minutes, then remove to prevent bitterness.  Serve when a hint of spring is needed!
Cooking Suggestions:
Basswood Honey Mead adds a lovely extra note to Thai coconut soup.  Deglaze your sauteed chorizo with Basswood Honey Mead to bring the flavor up a notch.  Try your hand at a Basswood Honey Mead jelly – one of our customers did this, and it is amazing.  
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