
Mead 101
The purpose of this class above all is to have fun. Secondly, it is to teach you the basics. Along with simple steps and terms involved in brewing to get you out brewing your own in no time.

Outline:

History: Mead is an alcoholic beverage produced by the fermentation of a diluted mixture of honey and water. Documented over 6,000 years ago. It is typically clear with a slight gold tint, with an alcohol content of between 7-22%. By varying the proportions of honey and water and the point at which fermentation is stopped, a wide variety of types can be produced ranging from a very dry and light mead similar to more traditional white grape wines, to sweet and heavy-bodied desert wine.
Importance of sanitization

All equipment used needs to be sanitized completely. Brew supply stores sell various products to kill off any unwanted yeast or bacteria.

Clean it all in a clean area, wash hands and rinse in warm to hot water often. Once clean, watch that you are putting it in a clean place- don’t let it get contaminated. 

Minimum Conditions Required to Kill Yeasts in Honey

The temperatures and exposure times needed to kill yeasts in honey have been proven to be far lower than we mead makers have been using. Dr. White has noted that honey heated at 145 F for thirty minutes will be free of yeast contamination. The actual time required to kill yeast is 22 minutes at 140 F, and drops well below 5 minutes at 150 F and above. Using temps in the 145 F range will preserve many of the aroma compounds, and cuts down on time, fuel usage and the hazards of dealing with large volumes of boiling-hot concentrated sugar water. As shown in the following graph, sufficient pasteurization may be achieved in as little as 1 minute at 155F. (Data taken from White, J.W., The Hive and The Honey Bee, pp 513.)

Sulfites: The use of Sulfites to produce quality meads has the advantage of ease and lack of heating (avoidance of driving off desirable aroma compounds, no color change). The minimum threshold for adequate sanitation is 70 ppm, which equates to 0.4 grams per gallon at pH 3.5 The use of Sodium metabisulfite or Campden tablets offers the distinct advantages of no heating and thus no aroma volatilization. This method is also the most rapid in that the honey may be simply mixed with water and then sulfated. Yeast may be pitched the following day. Major disadvantages are that some people are sensitive to these compounds, proper adjustment of addition requires both an accurate scale and an accurate pH meter and these compounds tend to bleach fruit. Another disadvantage is that the proteins are not removed and the meads may require fining to clarify.

The pH of the must effects the amount of free SO2 present, thus must be taken into account. Table 2 shows the recommended levels of SO2 to treat white wine and these values may be directly substituted in a mead. Although these values represent the optimal levels of sulfite, the authors tend to err on the short side of the equation, adding at most 1 Campden tablet/gallon. Each Campden tablet contains 0.44 grams of sulfite, so for those that have an accurate balance the weight in grams of sodium or potassium metabisulfite may be calculated from the table.

Table 2. pH effect on sulfite additions[16]

pH of must      ppm SO2 
tablets/gallon

3.0     

40      

2/3

3.2     

60      

1 1/3

3.4     

70      

1 1/2

3.6     

80      

1 2/3

3.8     

120     

2 ½
Basics of fermentation: A major issue in mead fermentations is the notoriously long time it can take to reach completion. Fermentation rate is dependent to some extent of the honey variety, but through proper selection of yeast strains, agitation during fermentation, yeast nutrition and control of pH, one can dramatically increase the fermentation rate.  The single most significant factor effecting the rate of mead fermentation is yeast health. This may be ensured by providing adequate nutrients in the form of yeast energizer and yeast nutrients.
Ethanol fermentation, also called alcoholic fermentation, is a biological process which converts sugars such as glucose, fructose, and sucrose into cellular energy, producing ethanol and carbon dioxide as by-products. This is because yeasts perform this conversion in the absence of oxygen, alcoholic fermentation is considered an anaerobic process.
Fermentation does not require oxygen. If oxygen is present, some species of yeast (e.g., Kluyveromyces lactis or Kluyveromyces lipolytica) will oxidize pyruvate completely to carbon dioxide and water in a process called cellular respiration. This phenomenon is known as the Pasteur effect.

However, many yeasts such as the commonly used baker's yeast Saccharomyces cerevisiae under certain conditions, ferment rather than respire even in the presence of oxygen. In wine making this is known as the counter-Pasteur effect. These yeasts will produce ethanol even under aerobic conditions, if they are provided with the right kind of nutrition.
A tremendous part of the character of mead is derived from the honey we use

Honey is a remarkable liquid. Honey contains, in addition to a rather complex mixture of sugars, enzymes, proteins, organic compounds and trace minerals. It is these interesting compounds, present in minute quantities that give honey its distinctive flavor and characteristic aromas. Many of these are carried over into a mead produced from these honeys and lend a similar, recognizable distinction to the finished mead.
YEASTS

A large number of yeasts are now available to the small scale mead maker for conducting the fermentation. Most wine yeast strains will perform nicely, and indeed some are very good at fermenting low nutrient musts. There are several commercial sources for high quality mead yeasts
The Basics

Basic Mead and Wine Making Equipment:

Stainless Steel Kettle (2.5 gallons or larger)

Fermenting Bucket

Carboy 







Air lock
Racking Cane & Tubing




Thermometer

Hydrometer






Sanitizer

      Brewing Instructions, Recipe or Book


Log or record book( or file)
Bottle Corker, Bottle Filler, Bottle Brush, Bottles and corks

Common Mead Types:
Acerglyn — A mead made with honey and maple syrup.

Bochet — the honey is caramelized or burned separately before adding the water. Gives toffee, chocolate, marshmallow flavors.

Braggot — Originally brewed with honey and hops, later with honey and malt — with or without hops added. Welsh origin

Cyser — A blend of honey and apple juice fermented together; see also cider.

Hydromel — Hydromel literally means "water-honey" in Greek. It is also used as a name for a very light or low-alcohol mead.

Melomel — Melomel is made from honey and any fruit.

Metheglin — Metheglin starts with traditional mead but has herbs and/or spices added. Akin to mulled wine or Wassell. 
Pyment — Pyment blends honey and red or white grapes. Pyment made with white grape juice is sometimes called "white mead."

Sack mead — This refers to mead that is made with more honey than is typically used.

Short mead — Also called "quick mead." A type of mead recipe that is meant to age quickly, for immediate consumption.

Basic Mead

INGREDIENTS for each gallon of mead to be made:
2 1/2 to 3 lbs. (about 26 - 32 fl. oz.) unprocessed honey (dry to semi-sweet)
Water to one gallon (Specific Gravity - 1.085 - 1.105)
1 tsp. Super Ferment (or 2 tsp. regular "nutrient")
2 tsp. acid blend (or 3/4 tsp. tartaric acid & 1 1/4 tsp. malic acid)
1/4 tsp grape tannin
1 campden tablet* (crushed - or substitute 1/8 tsp. sodium/potassium metabisulfite)
1-2 pkgs. wine (e.g. Premier Cuvee, Champagne, Cote des Blancs, Lalvin D-47) or mead yeast
PROCEDURE:
1. Mix all the ingredients EXCEPT the yeast and the campden tablet. Stir the must until the honey and additives are completely dissolved. Cover the pail to keep out dust and air with the large plastic sheet.
2. Crush and dissolve the campden tablet in 1 oz. of warm water. Add this to the must and stir well. Cover the pail again and tie down the plastic sheet. Let the must stand for one day, stirring several times.
*ALTERNATIVE: Heat honey with an equal volume of water to 180°F and let stand for 15 minutes to pasteurize. (DO NOT BOIL!) Cool and add remainder of water before proceeding to next step.
3. Rehydrate the dried yeast by sprinkling it into 1/2 cup lukewarm (95 - 100° F) water in a sanitized jar and cover for 20 minutes. (If using "Mead" yeast, prepare a starter 48 hours prior to using.) Add the yeast "slurry "/starter to mixture. Re-cover the primary fermenter and allow fermentation to proceed for 5-7 days or until foaming subsides.
4. Syphon the mead into a sterile glass jug. Avoid the transfer of sediment and aeration as much as possible. Be sure the mead completely fills the jug - into the neck. Attach a fermentation lock and allow the fermentation to go to completion (.995 - 1.020 S.G.).
5. One week after fermentation has ceased, syphon the mead into another sterile glass jug. Again, avoid the transfer of sediment and aeration. Crush, dissolve and add 1/2 campden tablet per gallon to the mead. Allow the mead to stand for one month in a cool dark place and repeat "racking" process. If at the end of three months, the mead is clear - bottle it. If it is not clear, repeat this step every month until it is clear and then bottle it. 
The mead may be sweetened to taste with additional honey, if desired, after stabilization (1/2 tsp. potassium sorbate & 1/2 campden tablet per gallon).
Note: All equipment should be well washed and sterilized with a solution of sodium metabisulphite. Fermentation temperatures should be no lower than 60 degrees F. or higher than 80 degrees F.

For an interesting variation, try adding a 6 oz. can frozen juice (e.g. orange, apple, cranberry) and cut back on the acid blend by 1 tsp.
Ratio for different meads - (parts by volume honey: parts by volume water)
DRY: 1:4 (2 1/2 lbs. honey per gallon - the dry recipe above)
SEMI-DRY: 1:3 (3 lbs. honey per gallon - our most popular - the semi-sweet recipe above)
SWEET: 1:2.5 (4 lbs. honey per gallon)
======================================================================Making Mead the Easy Way by Steve Piatz
Making mead is not rocket science and we do not want rocket fuel either. The process here is not really new, it builds on Ken Schramm’s Compleat Mead Maker but also uses some newer ideas from Ken that are not in his book. The main newer idea actually comes from the commercial wine making world – staggered nutrient additions (SNA). SNA gives the yeast some just-in-time nutrients to keep the yeast in the growth phase and to reduce the off flavors and produce less fusel alcohols. In addition, we will be discussing driving out the CO2 during the primary fermentation and fruit in primary. You can make really good mead that will be ready to drink in a couple of months, that is faster than making a good lager beer. The whole process is really quite simple and does not involve heating of the must. Good sanitation practices are still imperative to making a good mead just like making a good beer depends on sanitation. Ignore those “classic” recipes out there that call for acid additions in the primary fermentation. Those acids are most likely going to push the pH of the fermentation way too low for the yeast to grow fast or function well. Post fermentation is the time to worry about adjusting the acid levels in your mead for the proper balance.

Mead by the BJCP Numbers

Original gravity ranges


Final gravity ranges

_ Hydromel 1.035 – 1.080


_ Dry 0.990 – 1.010

_ Standard 1.080 – 1.120


_ Semi-sweet 1.010 – 1.025

_ Sack 1.120 – 1.170



_ Sweet 1.025 – 1.050

Yeast Hydration

If using a dried yeast, we start with a yeast rehydration nutrient to help the yeast get off to a good start. GoFerm is a relatively widely available version of a rehydration agent. With GoFerm you use 1.25 times by weight of the yeast, 5 grams of GoFerm for a 4 gram packet of dried yeast. Mix the GoFerm into the warm rehydration water before you add the yeast. Follow the package directions.

Staggered Nutrient Additions

For the typical 5 gallon batch of mead, the staggered nutrients are 2 teaspoons of diammonium phosphate – DAP (~8 grams) and 1 teaspoon of Fermaid K (~4 grams). We add one quarter of the mixture initially (with the yeast) and the remainder a quarter at a time. There are a couple of alternative addition schedules. The first one is essentially a quarter of the nutrient a day until it is all used up. The alternative is an addition of a quarter every other day until it is all used. You can even find a few great mead makers that just add all the nutrients right along with the yeast. No mater what the nutrient addition schedule is, the use of nutrients is important since honey has very little of its own.

Aeration of the Must

During the first days of fermentation it is helpful to ferment in a large open top vessel like a plastic bucket with a lot of head space. At least daily, you need to aggressively stir the must to drive out the CO2 and to allow oxygen to be infused. You can do the stirring with a spoon but be prepared for a lot of stirring, stir until bubbles are no longer released. These days I use one of the wine mixing wands and my electric drill. Start slowly as the first bit of stirring can create a lot of foam quickly. Once the foaming subsides, you can stir in the nutrients if the SNA schedule calls for it at that time. If you can, stirring several times a day is the way to go.

Fruit – Melomel & Pyment

Fruit in the primary is my preferred way. In most cases, it seems to be the best way to go. The controversy is some people think you lose some of the fruit aroma during the primary fermentation. You probably do lose some but you also help the fermentation since the fruit will have additional nutrients not found in the honey. You also seem to get a different ester profile from exposing the fruit to primary fermentation.                                                                                                                                                    End.
============================================================================

Yeast for Mead

There are three important types of yeasts (from the point of view of their utilization, not from the point of view of biologists' nomenclature): baker's yeast, beer yeast and wine yeast.

Some people (a minority) use beer yeast to make mead. They are of two kinds: ale (saccharomyces cerevisiae) and lager (saccharomyces uvarum). 

Most wine yeasts are also saccharomyces cerevisiae (Champagne yeasts are saccharomyces bayanus). One distinguishes between white wine yeast and red wine yeast (and a few specialized yeast as Sherry yeast).

These yeasts come in two forms. 5 g packages of dry yeast (cheap) are sold by Lalvin (lallemandwine.com) and by Red star (redstaryeast.net/). White labs (whitelabs.com) and Wyeast (wyeastlab.com) sell their yeasts in liquid form (much more expensive but supposed to be purer). White labs commercializes a yeast dedicated to mead and Wyeast has two of them (dry and sweet) but there are not well distributed and so there are harder to find than usual wine yeasts.

Yeasts will give different flavors but they will also lead to different alcohol contents and different quantities of residual sugar. Some yeasts (not very numerous) will not ferment beyond 4 % of alcohol, others (bayanus for example) can reach around 35 proof. Some have a low attenuation (proportion of sugar transformed into alcohol): they leave a lot of sugar and the result is sweeter than with other yeasts. On the other hand, some yeasts (bayanus again -- Champagne yeasts) will lead to a dry mead, really dry. One has to take this into account when a yeast and a quantity of honey are to be chosen.

Notes on yeasts by type

· Red Star’s Cote de Blanc - This is a champagne yeast with a high alcohol tol. (Ron & Cameron’s fav for high alcohol)
· Lalvin D-47 pretty good and best for medium to sweet meads. Medium Fermentation Speed, Low Alcohol Tolerance. - ICV-D-47 produces fewer esters and more earthy tones, which are good for dry mead and cider that is being considered for aging on leas and perhaps in oak.

· D-47 - another take: Lalvin ICV D-47 makes a nice crisp mead that leaves a nice white zinfandel character. It yields chardonnay buttery flavors and is good for cysers. Be sure to supplement with yeast nutrients, especially usable nitrogen. 14% Alcohol Tol. Fermentation temp 59-69f  Moderate speed.
· Lalvin K1V, which is a fast starting, intermediate finishing wine yeast.

· Lalvin K1V-1116 produces a more "light and fruity" product.

· Lalvin EC1118 High Alcohol, Fast Fermenter

· Lalvin 71B-1122 ferments quickly and completely in a wide range of temperatures. It is capable of metabolizing high amounts of malic acid and produces a smooth, aromatic meads that age quickly. The 71B-1122 would be an excellent choice for the American style, light and fruity mead and cider. It will produce a little more alcohol in cider, because it coverts some of the malic acid in the apple juice to alcohol (different than bacterial malo-lactic fermentation). 14% Alcohol Tol. Fermentation temp 59-86f  Moderate speed.
· White Labs WLP720 Sweet Mead/Wine Yeast - Medium Fermenter, Low Alcohol Tol.  Specifically bred for meads. It has an alcohol tolerance of 15% and likes high sugar content. Ideal for sweet meads.
· Premiere Cuvee - a fine wine yeast and best for dry meads

· 3184 is for a sweet mead -WYeast 3184 (sweet mead) has gotten a lot of criticism on the The Mead Lover's Digest over the years. Some of this is justified, since it's a slow fermenter in many cases, but it can be made to produce a good mead. The most important thing to remember with 3184 is that you need a good amount of nutrients for it, and it does poorly in high-sugar or low pH conditions. The best results have come when people start with a small amount of honey, and feed additional honey into the must as fermentation slows. That is, you start out with honey and water for a fairly weak mead (say two to three pounds per gallon), and when the fermentation slows, check the pH, correct if necessary (3184 is good down to about 3.6), and then add the equivalent of a pound or less of honey per gallon of must.  This is also a yeast specifically designed for meads. It will tolerate up to 11% ABV and is ideal for braggots, metheglins, and any sweet meads.

· Coopers Ale Yeast - 7g  Slow fermenter, low Alcohol Tol. This is an ale yeast, ideal for making braggots which are beer based meads. Coopers ale yeast should tolerate up to 10% alcohol without trouble making a very nice and potent braggot.
Quoting Clayton Cone at Lallemand: EC-1118, K1V-1116 and ICV-71B are recommended for ice wine and late harvest wine. The key to fermenting high brix must - 30 -40 brix- is cell population and lots of nutrients. No wine yeast grows well in a high sugar environment so you must add at least 1.2 g. of yeast/l of must and 0.5+ g. nutrients/l. Agitate the fermenting must frequently. The fermentation can be completed in <30 days.
GLOSSARY OF WINE & MEAD MAKING TERMS

Acetic: In wine evaluation, the odor of acetic acid and ethyl acetate.

Acetic Acid: The organic acid that imparts the sour taste to vinegar, formed by the action of the bacteria acetobacter.

Acetification: The formation of vinegar, usually caused contamination of the must, liquor or finished product with vinegar-producing bacteria (acetobacter) and the presence of air.

Acetobacter: The principal bacteria genus, consisting of many species, responsible for converting alcohol into acetic.

Acid Blend: A blend of acids important to wines, usually tartaric, malic and citric acids..

Acidity: The amount of acid in the must, liquor, or finished wine. Insufficient acidity in the must will result in a poor fermentation and a slightly medicinal and flat taste.

Acidulation: The process of adding natural grape acids, primarily tartaric and/or malic acid, to a wine to increase its titratable acidity.

Acidulous: A term denoting excessive total acidity.

Albumin / Albumen: A water soluble animal protein found in egg whites and used as a fining agent.

Ameliorate: Technically, to add any substance to the must or new wine intended to enhance its quality.

Anaerobic Fermentation: A fermentation conducted in the absence of fresh air, as in a fermentation bottle, jug or carboy fitted with a fermentation trap.

Antioxidant: Additives such as ascorbic acid and sulfur dioxide which, when added in the right quantities, limit the oxidizing effect of oxygen contact with wine during various processes such as racking, filtering, and bottling.

Ascorbic Acid: Often called "Vitamin C" by laymen.

Autolysis: The decomposition of dead yeast cells that can be favorable or unfavorable, depending on the wine.

Balance: The pleasurable, proportional correctness of a wine's many aromatic and taste components in harmony, but especially sugar, alcohol, acidity, sugar, and tannin.

Bentonite: A very fine clay used as a fining or clarifying agent in wine to remove protein, to achieve Heat Stabilization or to remove another fining agent.

Bitartrates: Shorthand for potassium bitartrate crystals, the potassium salt of tartaric acid. See Potassium Bitartrate.

Blending: The process of combining different wines to create a composite that's better than any of the wines separately.

Bloom: A dusty coating on grapes and most other fruit, composed of dust, wild yeast, bacteria, and fungal spores. Often, but not always, a waxy substance on grape, plum, cherry, and apple skins containing the same substances.

Body: The real or perceived consistency or density of a wine derived from several components of wine -- primarily alcohol and glycerin in combination.

Bottle: The most common wine bottle size worldwide is 750 ml.

Bottle Aging: The aging of wine in the bottles.

Bottle Sickness: A period following bottling during which the wine is flat, uninspiring and possibly unpalatable. This is a temporary condition which usually lasts no longer than a month and rarely two.

Bouquet: The complex, vaporous scent(s) released when a cask or bottle is opened, derived from volatile esters, ethers and acids formed during aging.

Brilliant: A descriptor denoting absolute, crystalline clarity in a wine.

Brix: One of several hydrometer or saccharometer scales denoting the density of liquid (must, juice or new wine) in terms of specific gravity.

Each degree Brix is equivalent to 1 gram of sugar per 100 grams of liquid.

Bulk Aging: The aging of wines in vats, barrels, casks, demijohns, carboys, or gallon jugs prior to bottling. An advantage of bulk aging is that the wine ages evenly and sediments developed during aging can be left behind when the wine is bottled.

Cap: The layer of fruit pulp, skins, and possibly seeds that forms on top of the must during fermentation in the primary fermentation vessel.

Caramelized: The taste and/or odor of caramel, achieved by heating a sweet wine.

Chaptalize: To add sugar to a must or juice to increase its alcohol potential, or to a new wine to balance the taste of its alcohol or the bite of its acidity or tannin. The word is a method named after M. Chaptal, who in 1801 accurately calculated the amount of sugar to add to a wine to achieve balance.

Citric Acid: A colorless acid found in all citrus fruit, pineapples, and in lesser amounts in several other fruit.

Clarify: The process of a wine becoming clear.

Cloudiness: A wine that is visually unclear. Cloudiness is considered a severe fault often due to faulty winemaking.

Cold Stabilization: The process of removing excess potassium and tartaric acid under chilled conditions as Potassium Bitartrate to prevent its precipitation in the bottle when chilled.

Complexity: Multiple layers and nuances of bouquet and flavor that are perfectly balanced, completely harmonious, and delightfully interesting.

Cork: Wine bottle closure made from the bark of cork oaks (Quercus Suber).

Decant: To pour clear wine gently from a bottle into a serving container (decanter or carafe) so as not to disturb its bottle sediments and thereby leave them behind. Also, to allow a wine to "breathe" before serving.

Degasse: The process of removing dissolved carbon dioxide from a wine to bring it to stillness. Vigorous stirring and applying a vacuum are the two most common ways of achieving this.

Demi-Doux: The French term denoting "semi-sweet" and indicating a wine as neither dry nor sweet, but closer to sweet than dry.

Demi-Sec: The French term denoting "semi-dry" and indicating a wine as neither dry nor sweet, but closer to dry than sweet.

Dessert Wine: A still wine type that is both sweet and high in alcohol and usually served after a meal or with a dessert.

Diammonium Phosphate: One of the major ingredients in almost all yeast nutrients and energizers, serving as their basic source of nitrogen. Also known as DAP.

Dinner Wine: A still wine, usually light to medium in body, dry to semi-dry, low to moderate in alcohol (10% to 13% by volume), and often served with meals. Also called table wine.

Dosage: A syrupy mixture of sugar and wine that's added to still wine, along with yeast, to fuel a secondary fermentation in the bottle to make champagne and other sparkling wine.

Dry: A wine lacking or deficient in residual sugar. A wine becomes dry when all or most of the sugar within it has been converted through fermentation into alcohol and carbon dioxide. A wine is usually perceived as dry when residual sugar is at or below a specific gravity of 0.999.

Earthy: The unpleasant odor of damp soil that is perceived in the mouth.

Effervescence : An excess of dissolved carbon dioxide in a wine. The French have a more precise terminology for degrees of effervescence than does English:

Enzyme: Any of numerous protein molecules produced by living organisms (including yeast) and functioning as catalysts in biochemical reactions.

Essential Oils: Volatile oils that impart distinctive odors or flavors which, in wine, combine with alcohol and contribute to its bouquet.

Esters: Volatile, aromatic, organic compounds formed by the chemical interaction of the wine's alcohol, acids and other components during maturation.

Faded: Descriptor for a wine that has suffered insipient oxidation.

Fining: Removing suspended solids from a cloudy wine by temperature adjustment, blending with an already cleared wine of the same variety, filtering, or adding a fining material such as egg white, milk, gelatin, casein, or bentonite.

Finish: The final flavor, texture and impression that remains on the palate after a wine is swallowed.

Fixed Acids: Those acids occurring naturally in the grape or fruit base, those added by the vintner, and those acids created during fermentation which are stable.

Flat: A taste denoting a wine with insufficient total acidity.

Fortification: The process of adding distilled spirits to a finished wine to increase its alcohol content, improve its preservation qualities, or improve its flavor.

Fructose: 1 of 2 simple (reducing) fermentable sugars in grapes and other fruit, the other being glucose 

Glucose: One of two simple fermentable sugars in grapes and other fruit, the other being fructose. Glucose is approximately half as sweet as fructose.

Glycerol: A colorless, odorless, slightly sweet, syrupy substance produced naturally during fermentation that gives the palate an impression of  smoothness in a wine.

Gross Lees: Loose sediments containing a large quantity of fine pulp from the fruit or other base materials from which the wine is made.

Hazy: A relatively clear wine that has a moderate amount of suspended particulates

Herbaceous: An odor suggestive of herbs or broken green stems of plants

Hot Wine: wine with excessive alcohol that creates a burning, prickly sensation in the mouth and throat.

Inoculate: To add an active, selected culture of yeast or malo-lactic bacteria to a must, juice or unfinished wine.

Isinglass: A transparent and pure form of gelatin fining agent obtained from the air bladder of certain fish, especially the sturgeon. It is considered by some to be superior to other forms of gelatin, although this is merely an opinion.

Jelly-Bag: A bag used to strain the solid fermentation media from the wine.

Lees: Deposits of yeast and other solids formed during fermentation.

Legs: A coating on the inside of the wine glass, after being swirled, that separates into viscous-looking rivulets.

Methanol: Synonym for methyl alcohol, found in very small traces in wine and produced during fermentation.

Mou: French for flabby. A wine which lacks body and sprightliness -- one which has little alcoholic strength and tannin.

Mousy: An disagreeable odor in wines made from late-harvested grapes or low-acid musts and caused by bacteria.

Must: The combination of basic ingredients, both solid and liquid, from which wine is made.

Nose: The smell of a wine, combining both its aroma and bouquet, thereby revealing the character of the base from which it was made and the character of its maturation.

Oxidation: The process of reaction between many molecular components of wine with oxygen, resulting eventually in a darkening (browning) of the wine and the development of undesirable odors and flavors.

pH: A chemical shorthand for [p]otential of [H]ydrogen, used to express relative acidity or alkalinity in solution.

Pomace: The residue of pressed pulp, skins and pips of apples, grapes or any fruit after pressing.

Potassium Bitartrate: A salt of potassium and tartaric acid which can precipitate out of a wine as crystals under chilled conditions.

Potassium Metabisulfite: One of two compounds which may be used to sanitize winemaking equipment and utensils.

Potassium Sorbate: Also known as "Sorbistat K" and affectionately as "wine stabilizer,".

Potential Alcohol: The potential amount of alcohol that can be expected from a given must.

Proof: A numeric notation representing the alcoholic content of the spirit.

Pulp: The soft, juice-laden flesh of the grape or other fruit.

Punching Down: The process of pushing the cap of skins, seeds and pulp down into the juice during fermentation.

Punt: The concave indentation in the bottom of a wine or champagne bottle.

Residual Sugar: The amount of sugar, both fermentable and unfermentable, left in a wine after fermentation is complete.

Sachet: A paper, foil, mylar, or plastic packet of dehydrated, freeze-dried, dried, or active dried yeast.

Semi-Dry: The term denoting a wine as neither dry nor sweet, but closer to dry than sweet.

Semi-Sweet: The term denoting a wine as neither dry nor sweet, but closer to sweet than dry.

Sherrified: A table wine that has become sherry-like due to oxidation.

Silky: An incredibly smooth, lush, and finely textured wine. 

Skunky: A severe off-odor caused by mercaptan formation. See Hydrogen Sulfide.

Social Wine: A wine that is sweet but not dessert sweet, with a specific gravity in the range of 1.014 to 1.019, or possibly as high as 1.024 if otherwise thin in body.

Sodium Benzoate: Sold as "Stabilizing Tablets," sodium benzoate is used, one crushed tablet per gallon of wine, to stop future fermentation.

Sodium Metabisulfite: One of two compounds commonly used to sanitize winemaking equipment and utensils, the other being potassium metabisulfite.

Sourness: A tart taste in wines, most often associated with acids and ethyl acetate.

Sparkling Wine: Any wine that has been allowed to complete the final phase of its fermentation in the bottle so that the carbon dioxide produced is trapped within.

Stable: A state attained by wine when all fermentation has ceased at 60 degrees Fahrenheit.

Stabilization: The process of rendering a wine stable, either naturally or through intervention. 
Starter Solution: A solution of water, juice, sugar, and nutrients into which a culture of yeast is introduced and encouraged to multiply.

Still Wine: A finished, non-sparkling wine. A finished wine containing no noticeable carbonation. See Sparkling Wine for contrast.

Stuck Fermentation: A fermentation that has started but then stops before converting all fermentable sugar into alcohol.

Sucrose: A natural, crystalline disaccharide found in grapes, most fruit and many plants.

Sulfite: Sulfite is the most effective and widely used preservative in winemaking

Sur Lie Aging: French for "on the lees", this is the process of leaving the lees in the wine for a few months to a year, accompanied by a regime of periodic stirring.

Sweet Reserve: A sample of the original juice from which a wine is made, used to sweeten the finished wine after fermenting to dryness and stabilized.

Sweetness: A taste sensation most commonly associated in wines with sugars.

Table Wine: A still wine, usually light to medium in body, dry to semi-dry, low to moderate in alcohol (10% to 13% by volume), and often served with meals. Also called dinner wine.

Tannin: Tannic acid, essential for good aging qualities & balance, gives most wines their "zest" or "bite."

Tartaric Acid: A reddish acid found in grapes and several other fruit.

Texture: The impression on the palate delivered by dense, intense, and full-bodied wines.

Thin: A wine lacking body. A wine with a viscosity approximately the same as water.

Titratable Acidity: Also called TA and sometimes total acidity, titratable acidity is the sum of the fixed and volatile acids present.

Ullage: The air space between the surface of the wine and the bottom of the bung, cork or other closure.

Unctuous: The thick, unpleasant, almost syrupy texture of an overly sweet wine.

Varietal: Technically, any wine made from a single variety of grape.

Vinegar: "Sour wine," caused by vinegar-producing bacteria, most notably acetobacter.

Wine Stabilizer: Potassium sorbate, also known as "Sorbistat K," which produces sorbic acid when added to wine. When active fermentation has ceased and the wine racked the final time after clearing, 1/2 tsp. added to 1 gallon of wine will prevent future fermentation.

Wild Yeast: Any mixture of the thousands of yeast strains which may be airborne or on the fruit.

Wood Aging: This is the process of maturing wine in barrels or casks prior to bottling.

Woody: A wine fault denoting too much contact with wood, usually oak.

Yeast Nutrient: Food for the yeast, containing nitrogenous matter, yeast-tolerant acid, vitamins, and certain minerals.

Yeast Starter: A media in which a yeast is activated and encouraged to multiply to a high density.

Zymase: The name given to the group of enzymes which yeast use to transform sugar into alcohol.

Brewing Terms

Here is a list of simple and not so simple terms that are used in brewing. 

Acetaldehyde Green apple aroma, a byproduct of fermentation.

Alcohol Ethyl alcohol or ethanol. An intoxicating by-product of fermentation, which is caused by yeast acting on sugars in the malt. Alcohol content is expressed as a percentage of volume or weight.

Alcohol by weight Amount of alcohol measured in terms of the percentage weight of alcohol per volume, i.e., 3.2% alcohol by weights equals 3.2 grams of alcohol per 100 centiliters of beer. (It is approximately 20% less than alcohol by volume.)

Alcohol by volume Amount of alcohol in terms of percentage volume of alcohol per volume of beer.

Alcoholic Warming taste of ethanol and higher alcohol's.

Aroma Hops Varieties of hop chosen to impart bouquet. (See Hops)

Astringent A drying, puckering taste; tannic; can be derived from boiling the grains, long mashes, over sparging or sparging with hard water.

Attenuation Extent to which yeast consumes fermentable sugars (converting them into alcohol and carbon dioxide).

Bacterial A general term covering off-flavors such as moldy, musty, woody, lactic acid, vinegar, or microbiological spoilage.

Bitter Bitterness of hops or malt husks; sensation on back of tongue.

Bitterness The perception of a bitter flavor, in beer from iso-alpha-acid in solution (derived from hops). It is measured in International Bitterness Units (IBU).

Body Thickness and mouth-filling property of a brew described as "full or thin bodied".

Bottle-conditioning Secondary fermentation and maturation in the bottle, creating complex aromas and flavors.

Carbonation Sparkle caused by carbon dioxide, either created during fermentation or injected later.

Chlorophenolic A plastic like aroma; caused by chemical combination of chlorine and organic compounds.

Chill haze Cloudiness caused by precipitation of protein-tannin compound at low temperatures, does not affect flavor.

Clove like Spicy character reminiscent of cloves; characteristic of some wheat beers, or if excessive, may derive from wild yeast.

Conditioning Period of maturation intended to impart "condition" (natural carbonation). Warm conditioning further develops the complex of flavors. Cold conditioning imparts a clean, round taste.

Dosage The addition of yeast and/or sugar to the cask or bottle to aid secondary fermentation.

Dry-hopping The addition of dry hops to fermenting or aging beer to increase its hop character or aroma.

Ester Volatile flavor compound naturally created in fermentation. Often fruity, flowery or spicy.

Estery Aroma or flavor reminiscent of flowers or fruits.

Fermentation Conversion of sugars into ethyl alcohol and carbon dioxide, through the action of yeast.

Final specific gravity Specific gravity of a beer when fermentation is complete (that is, all fermentable sugars have been fermented).

Fining An aid to clarification: a substance that attracts particles that would otherwise remain suspended in the brew.

Fruity/Estery Flavor and aroma of bananas, strawberries, apples, or other fruit; from high temperature fermentation and certain yeast strains.

Grainy Tastes like cereal or raw grain.

Gravity See specific gravity.

Hang Lingering bitterness or harshness.

Hard Cider A fermented beverage made from apples.

Hops Herb added to boiling wort or fermenting brew to impart a bitter aroma and flavor.

Hoppy Aroma of hops, does not include hop bitterness.

IBU International Bitterness units. A system of indicating the hop bitterness in finished beer.

Keg One-half barrel, or 15.5 U. S. gallons. A half keg or, 7.75 U. S. gallons, is referred to as a pony-keg.

Mead Meads are produced by the fermentation of honey, water, yeast and optional ingredients such as fruit, herbs, and/or spices. According to final gravity, they are categorized as: dry (0.996 to 1.009); medium (1.010 to 1.019); or sweet (1.020 or higher). Wine, champagne, sherry, mead, ale or lager yeasts may be used.

Medicinal Chemical or phenolic character; can be the result of wild yeast, contact with plastic, or sanitizer residue.

Metallic Tastes tinny, bloodlike or coin like; may come from bottle caps.

Mouthfeel A sensation derived from the consistency or viscosit, described, for example as thin or full.

Musty Moldy, mildewy character; can be the result of cork or bacterial infection.

Original gravity A measurement of the density of fermentable sugars in a mixture of malt and water with which a brewer begins a given batch.

Oxidized Stale flavor of wet cardboard, paper, rotten pineapple, or sherry, as a result of oxygen as the brew ages or is exposed to high temperatures.

Phenolic Flavor and aroma of medicine, plastic, Band-Aids, smoke, or cloves; caused by wild yeast or bacteria, or sanitizer residue.

Pitch To add yeast to wort.

Priming The addition of sugar at the maturation stage to promote a secondary fermentation.

Salty Flavor like table salt; experienced on the side of the tongue.

Secondary fermentation Stage of fermentation occurring in a closed container from several months to several years for Mead.

Solvent like Reminiscent of acetone or lacquer thinner; caused by high fermentation temperatures.

Sour/Acidic Vinegar like or lemon like; can be caused by bacterial infection.

Specific gravity A measure of the density of a liquid or solid compared to that of water ((1.000 at 39F).

Sweet Taste like sugar; experienced on the front of the tongue.

Sulfur like Reminiscent of rotten eggs or burnt matches; a by-product of some yeast's.

Tart Taste sensation cause by acidic flavors.

Terminal gravity Synonym for final specific gravity.

Tun Any large vessels used in brewing. In America, "tub" is often preferred.

Units of bitterness See IBU.

Vinous Reminiscent of wine.

Winy Sherry like flavor; can be caused by warm fermentation or oxidation in very old beer.

Yeast A micro-organism of the fungus family. Genus Saccharomyces.

Yeasty Yeast like flavor; a result of yeast in suspension or beer sitting too long on sediment.


