
This is a metheglin style mead; with herbs 
or spices added. Our version uses Ohio 
sourced, raw wildflower honey fermented to 
a semi-sweet finish and infused with a blend 
of ginger, lavender, chamomile and vanilla. 
Honey aroma is followed with spice of 
ginger then gives way to a tea-like blend of 
lavender and chamomile. Ancient metheglin 
was thought to be medicinal, and while we 
can’t make claims, Ginger Verve makes a 
relaxing tonic on its own, in hot black tea or 
in cocktails asking for a little more 
complexity.

Mead Style: combination
ABV: 13%
Brix: semi-sweet
Pour:  violet, clear, still 
Service: cellar temp
Pairing: mild cheese,
baked goods, duck,
egg dishes
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