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Black Cherry Red
Tasting Notes / Server Sheet
A peasant style dry mead, brewed with black cherry juice and green tea for a smooth nutty finish. With twice as much black cherry juice as our Blush, our Red is robust and hearty, reminiscent of a dry Madiera. Always made with West Virginia honey and gluten-free yeast, fermented in craft-style glassware to preserve the delicate flavors.  Pairs well with prime rib, porterhouse steaks, and rich chocolates.
Alcohol 11.3%
Warm Season Drink ideas:
Siren’s Revenge:  Two parts Black Cherry Red, one part orange juice, one part pineapple juice, serve over rocks with an orange slice.
Mead Sangria:  Pour over a pitcher of fruit (Blueberry, Blackberry, and orange and lemon slices by preference) along with 1 tsp/bottle of honey, allow to chill together for 1 hr, then stir before serving to mix the released juices.
Cold Season Crockpot Mulled Mead Ideas:
Anti-Winter Red Wassail:  3 bottles Black Cherry Red, 1 sliced orange, 1 Tbsp honey, cinnamon, and a just a hint of nutmeg and clove.  Heat till the caramelized note starts to appear in the orange.
Cooking Suggestions:
Replace braising stock for a roast beef or ribs with Black Cherry Red for a lovely cherry-honey note.  Add to a bolognese or other meaty pasta sauce to bring the flavor up a notch.  
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