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Café Monteverde
Tasting Notes / Server Sheet
A peasant style dry mead, brewed with our all time favorite coffee in with the honey. Café Monteverde is a shade grown fair trade coffee from the cloud forest of Costa Rica with a rich complex nutty character.  Always made with West Virginia honey and gluten-free yeast, fermented in craft-style glassware to preserve the delicate flavors.  Pairs well with carrot cake, baked Alaska, or poached pears.  
Alcohol 9.69%
Warm Season Drink ideas:
Chocolate Meadslide:  Two parts  Café Monteverde, one part Irish cream, one part chocolate liqueur, poured over rocks, served tall.
Mead Russian:  One part heavy cream, two parts vodka, two parts  Café Monteverde, 1 tsp honey, shake with rocks, serve in a highball glass.
Cold Season Crockpot Mulled Mead Ideas:
Monteverde Mocha:  1 bottle Café Monteverde, 1 pint heavy cream, one quart whole milk, 1 cup honey, 1 cup cocoa powder, 1 tsp vanilla extract, a pinch of cinnamon, and a just a hint of nutmeg and clove.  Heat the liquids together, then stir in the cocoa and spices.  Serve with an orange slice and whipped cream.
Cooking Suggestions:
A great ingredient for desserts!  Add some to chocolate cake batter, to a custard for eclairs, cream puffs, or crème brûlée,  or a reduction for glazes and sauces over pastries or ice cream.
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