






Mead Makers Corner 

By Reinhardt Medebruewer 

  

This month’s article will be on short meads. Short meads are meads that age for 6 months 
or less. These meads are the perfect way to get started in mead making because you will 
have near instant gratification . I am going to share with you my favorite recipe for a short 
mead. A mead that is quite good and drinkable in less than 2 months. A mead that 
violates just about all the “Rules” of mead making. My Lords and Ladies I am proud to 
present to you Joe’s Ancient Orange Mead, reprinted with permission from Joe Mattioli .  

  

3 1/2 lbs Clover or your choice  honey or blend (will finish sweet)  
1 Large orange (later cut in eights or smaller rind and all)  
1 small handful of raisins (25 if you count but more or less ok)  
1 stick of cinnamon  
1 whole clove ( or 2 if you like  - these are potent critters)  
optional (a pinch of nutmeg and allspice )( very small )  
1 teaspoon of Fleishmann’s bread yeast ( now don't get holy on me--- after all this is an 
ancient mead and that's all we had back then)  
Balance water to one gallon 

  

Simply stir the honey in water and add to the carboy adding the the additional ingredients 
once you have it in the carboy. Let sit in a cool dark place for about 2 months and you 
will have a very pleasant mead to share with friends (one of whom I hope to be). 

  

Prost! 

  

Reinhard t 




