Traditional Antipodal Mead 
12lbs Clover Honey


or

 6lbs Orange Blossom
 6lbs Wildflower 

4Tspn Acid Blend

2Tspn Yeast Energizer

2Tspn Yeast Nutrient


or

5Tspn Yeast Nutrient

1Pkg Red Star Champagne Yeast

Method of Mayhem:
Bring 2 Gal. Water to 170°F.

Remove from heat to prevent caramelizing of the honey on bottom of pan.

Dissolve the Honey Completely, add Acid Blend and Yeast Nutrients and return to heat, stir frequently.

Bring temperature back up to 170°F and hold for 20 minutes.

Skim off foam if it appears; remove from heat and cool must using immersion cooler.
Add water to bring level to 5 gal. and cool to below 80°F. Pitch rehydrated yeast, close fermentor.
Ferment for 4 weeks and rack over to secondary to clear (about 3-5 months).

Ensure fermentation has stopped and bottle using corn sugar as a primer for carbonation. 

Age for at least 9 month before drinking. 
