Strawberry Mellomel
12 lbs. Wildflower Honey
12 lb Fresh or Frozen Strawberries

2pkg Champagne Yeast
Method of Mayhem:

1. Clean and hull the strawberries; chop into a few pieces.
2. Bring 2 gallons of water to 170˚F. Remove from heat and immediately add the honey; stir thoroughly.
3. Steep Honey for 20 minutes @170˚F .Add the Strawberries, allow it to steep for 5-10 minutes. 
4. Cool to pitching temperature (below 80F) and add yeast 

5. After about 4 weeks rack over to secondary fermentor and batch condition for 6 months.
6. Prime with corn sugar to your desired level. 
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