
Morat Mulberry Melomel – wild harvest special reserve
Tasting Notes / Server Sheet
Morat is a wonderful Celtic tradition, originating in Ireland, Wales, and the Southern UK, and mentioned in Ivanhoe. Tart mulberries fermented with fragrant WV wildflower honey create this unique dry peasant style melomel. As always, we add no sulfites or chemical additives, and ferment in craft-style glassware to preserve the delicate flavors.  For an extra crisp sour note, garnish with a lime wedge!  Stays fresh on the palate and pairs well with spicy carnitas, pork roast, General Tso’s chicken, or a cubano sandwich.
Mulberries are not commercially sold, so this melomel is only available in years when there is a good wild mulberry harvest! 

Alcohol 10.17%
Warm Season Drink ideas:
Morat Shandy:  Mix 3 parts Morat with one part lemonade, garnish with a lemon slice.  To double up on the sour, try it with limeade and a lime twist instead!
Cold Season Crockpot Mulled Mead Ideas:
Mulbery harvest:  3 bottles Morat Mulberry Melomel, 1 sliced orange, 1 sliced apple, a hint of nutmeg, and 1 Tbsp honey.  Heat till the caramelized note starts to appear in the orange.
Cooking Suggestions:
Delightful as a glaze for pork or chicken!  Make a marinade with Morat, lemons, tamari soy, and ginger.  Replace some of your liquids with Morat in your cake batter to add a new depth and richness to your next carrot cake.
Mountain Dragon Mazery - Fine Honey Wines


"Made From Honey - Not So Sweet"


1516 Morgantown Avenue, Fairmont, WV 26554


Mazery (304)534-8716  -  Apiary (304)368-0637


www.mountaindragonmazery.com


www.facebook.com/mountaindragonmazery


customerservice@mountaindragonmazery.com








