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Ruthie’s Rhodomel – wild harvest special reserve
Tasting Notes / Server Sheet
A peasant style dry mead in a Greek tradition, in which fresh tea rose petals are crushed into the honey.  We are blessed with an ancient tea rose bush, which carpets itself in fragrant red-pink blossoms at the end of May.  My wife’s experience working with the rose blooms prompted us to make this unique treat, and it is named after her.  Always made with West Virginia honey and gluten-free yeast, fermented in craft-style glassware to preserve the delicate flavors.  Pairs well with perch cooked in butter and lemon, stuffed pork chops, or tempura bluegill medallions.
Alcohol 9.69%
Warm Season Drink ideas:
Dock Topper:  Pour Ruthie’s Rhodomel over sliced peaches and blackberries, add an extra splash of peach juice, and garnish with a lime slice.
Rose Shandy:  Mix 3 parts Rhodomel with one part lemonade, garnish with an orange slice.
Cold Season Crockpot Mulled Mead Ideas:
Rose and oranges:  3 bottles Ruthie’s Rhodomel, 2 sliced oranges, and 1 Tbsp honey.  Heat till the caramelized note starts to appear in the orange.  Serve with dark chocolates.
Cooking Suggestions:
Excellent in glazes, reduction sauces, and jellies.  Mix Ruthie’s Rhodomel with extra honey and try it as a drizzle or a soak for an angel food cake!
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