Blueberry Meade

12 lbs Wildflower Honey 
5lbs Frozen Blueberries
1 tbsp Gypsum 
1Tblsp Irish Moss 

1 pack red star champagne yeast 
METHOD OF MAYHEM:

1. Heat 2 gallons of water to 170F.

2. Remove from heat, add honey, Gypsum and Irish Moss. Stir until thoroughly dissolved.

3. Add Blueberry’s to blender and puree, then add to honey water, return to heat and steep for 20 minutes at 170˚F, remove scum as it appears.

4. Cool with immersion chiller and add water to make 5 gallons total, and then pitch yeast.

5. Ferment for 2-4 weeks and rack over to secondary to clear (about 3-5 months). 
6. Ensure fermentation has stopped completely and bottle. 

7. Age Meade for at least 9 months before drinking. 
