
Everything You Need to Know About Mead 

As far as manly drinks go, they don’t get much more testosterone-fueled than mead. Mead is the kind of 

beverage a warrior would enjoy as the spoils of war. 

But mead isn’t just for men. Nor should it be relegated to myth and legend. While mead isn’t as easy to 

find as beer or wine, it’s certainly worth tracking down with a delicious, full flavor, often with a slight 

sweetness. 

In this article we’ll explore what mead is in a little more detail and how you can make your own to enjoy 

at home! 

Where Does Mead Come From? 

Mead is also known as ‘honey wine’ which should give you some clue as to the ingredients. It’s a drink 

made from honey and water, fermented with yeast and can be enjoyed still or sparkling. Meads are 

designed to be consumed in smaller quantities than beers and should be considered a real treat. 

Mead also happens to be one of the oldest alcoholic drinks of all. It dates back as far as 20,000 years or 

even 40,000 (depending on the source). 

It’s thought that mead was first enjoyed in the African bush, where feral bees were common. Droughts 

here were common at the time and this weather would lead to hollowed out crowns of Baobab and 

Miombo trees (this process was helped along by elephants breaking branches). The hollows would then 

fill with water during wet seasons, which would mix with honey and osmotolerant yeast. Over time, this 

would ferment to create mead. 

That’s right: mead may not even have been man-made but may instead have been created naturally. 

The early African tribes would gather this mead along with honey and when they eventually spread out 

to other continents, they took the knowledge with them. 

Mead is often thought of as a European drink, though it was also enjoyed historically in China and India, 

dating back some 1,500 years. Mead became a traditional drink in the monasteries of Europe though 

production declined during the industrial revolution. 

How to Make Mead 

If you want to make mead then, all you need is a hollowed out tree and some bees… 

Or you can more reliably make it in as little as a month using a container and a few ingredients. 

You’ll need a 5g glass carboy (avoid plastic as this can bleed into your drink), a carboy handle, a stopper, 

an air lock, a stock pot and a thermometer. 

Your ingredients will be 5-7lbs of honey (more will make your mead sweeter, less will make it drier), 2lbs 

of corn sugar, 5 tsp of yeast nutrient and 1 packet of champagne yeast. You’ll also be using water. 

Now heat a gallon of water and bring it to the boil along with the honey, the sugar and the yeast 

nutrient. Stir until dissolved and boil further. 



Once this process is complete, add another gallon of filtered water and leave the brew to cool. Filter out 

any pulp, seeds or sediment, add your champagne yeast and some more filtered water. Now transfer it 

to your carboy and let time do its thing! 

 


