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West Virginia Wildflower Honey Mead
Tasting Notes / Server Sheet
A peasant style dry mead, it is delightfully light and crisp, with the fragrant herbal and floral notes of the Mountain State's wildflower drenched meadows. Made from only West Virginia honey, gluten-free yeast, and water, fermented in craft-style glassware to preserve the delicate flavors.  Pairs well with herb encrusted trout or savory barbecue.
Alcohol 9.69%
Warm Season Drink ideas:
Strawberry Valkyrie:  Poured over frozen strawberries
Mountain Sunrise:  Layered with orange juice and grenadine
Meadmosa:  1 part fresh squeezed orange juice, 3 parts  WV Wildflower Honey Mead
Cold Season Crockpot Mulled Mead Ideas:
Hot Mead Toddy:  3 bottles WV Wildflower Honey Mead, 1 juiced lemon, 1 Tbsp honey, cinnamon
Mango Blueberry Hot Mead Punch:   3 bottles WV Wildflower Honey Mead, frozen mango chunks, frozen blueberries, 1 tsp lemon juice, 1 Tbsp honey
Cooking Suggestions:
Deglaze with WV Wildflower Honey Mead when sauteing to release all the flavor, or add a drizzle to the butter in your mirepoix.  Braise a roast, and replace half of your braising stock with WV Wildflower Honey Mead for a lovely savory honey flavor.  
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