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Bamboo Honey Mead – varietal honey special reserve
Tasting Notes / Server Sheet
A peasant style dry mead made from a classic West Virginia varietal honey, it is dark, spicy and nutty with a pronounced grape peel note. Made from only West Virginia honey, gluten-free yeast, and water, fermented in craft-style glassware to preserve the delicate flavors.  Pairs well with pork en croute, dark chocolate covered candied ginger, or pear slices dipped in dark caramel and crushed pecans.
Alcohol 9.69%
Warm Season Drink ideas:
Bamboo Honey Mead has such a unique complex honey character that it is best enjoyed straight, in a rocks glass or a frosted mug, possibly with a slice of orange.  Highly suitable for traditional viking horns.
Cold Season Crockpot Mulled Mead Ideas:
Dark ginger:  3 bottles Bamboo Honey Mead, 2 sliced oranges, a hint of ginger and cardamom, 1 Tbsp honey, 2 Tbsp blackstrap molasses – heat till the caramelized note starts to appear in the orange.
Cooking Suggestions:
Use Bamboo Honey Mead with Chinese five spice, ginger, garlic, butter, tamari soy, and lemon to add marvelous subtleties to your next stir fry.  Saute your candied fruits in Bamboo Honey Mead and butter, then add the liquid and fruit to the batter for an unforgettable holiday fruitcake.
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