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Black Cherry Blush
Tasting Notes / Server Sheet
A peasant style dry mead, brewed with black cherry juice and green tea for a smooth nutty finish. Always made with West Virginia honey and gluten-free yeast, fermented in craft-style glassware to preserve the delicate flavors.  Pairs well with lemon-ginger pork medallions, or beef shish kabob with green pepper, mushrooms, and pineapple drizzled with tamari soy.
Alcohol 10.5%
Warm Season Drink ideas:
Blush Spritzer:  Over rocks with club soda and the juice of ½ orange, garnish with a lemon slice, to be squeezed to taste.
Mead Sangria:  Pour over a pitcher of fruit (Blueberry, Blackberry, and orange and lemon slices by preference) along with 1 tsp/bottle of honey, allow to chill together for 1 hr, then stir before serving to mix the released juices.
Cold Season Crockpot Mulled Mead Ideas:
Classic Blush Wassail:  3 bottles Black Cherry Blush, 1 juiced lemon, 1 sliced orange, 1 Tbsp honey, cinnamon, and a just a hint of nutmeg and clove.  Heat till the caramelized note starts to appear in the orange.
Cooking Suggestions:
Mix into your favorite basting sauce or marinade for pork or chicken!  You can make a delightful quick thai peanut sauce by mixing Black Cherry Blush with unsweetened crunchy peanut butter, tamari soy, thick coconut milk (or, in a pinch, yogurt or sour cream will do), lime juice, powdered thai chilis (or normal chili powder if you can’t get them), garlic, cumin, and a little ginger.  Saute on low, whisking till evenly mixed and the flavors are released.
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