
Our flagship traditional style mead is 
always fermented from Ohio 
sourced raw wildflower honey. We 
use wine yeast to create a smooth 
translation of the honey’s flavor into 
a full bodied mead with a light finish. 
The complexity of honey unfolds in 
layers of flavor and floral aroma. 

Mead Style: traditional
ABV: 13%
Brix: semi-dry
Pour:  gold, clear, still 
Service: cellar temp
Pairing: cheese courses,
fruit, fish, poultry
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