CURT & KATHY’S SAFFRON METHEGLIN

Official NORTHERN BREWER Instructional Document

INCLUDED INGREDIENTS:

- 15POUNDS OF WHITE SAGE HONEY

- 4 SACHETS OF CURT & KATHY’S NUTRIENT BLEND

- NUTRIFERM ENERGY REHYDRATION NUTRIENT(12g), in a 30 ml vial.
- 2 PACKETS OF YEAST: LALVIN 71B-1122 “NARBONNE"

- 1 GRAM OF PERSIAN SAFFRON

- CORN SUGAR FOR PRIMING

YOU SUPPLY:

- 3.75 GALLONS OF CLEAN CHLORINE-FREE WATER (bottled spring
water works well)

- FERMENTERS

- FUNNEL

PROCEDURE:

1. CAREFULLY SANITIZE ALL EQUIPMENT THAT WILL COME IN
CONTACT WITH THE MEAD MUST.

2. FILL A SINK OR COOLER WITH HOT TAP WATER AND SOAK
HONEY CONTAINERS to make the honey easier to pour.

3. FILL FERMENTER WITH 3 GALLONS OF ROOM TEMPERA-
TURE WATER.

4. ADD THE CONTENTS OF ONE SACHET OF CURT & KATHY’S
NUTRIENT BLEND to the water and stir before honey is added.

5.BOIL0.75 GALLONS OF REMAINING WATER.

6. WHILE WATER IS COMING TO A BOIL ADD HONEY TO THE
FERMENTER CONTAINING 3 GALLONS OF WATER.

7. TAKE THE BOILED WATER AND CAREFULLY POUR A SMALL
AMOUNT INTO EACH EMPTY HONEY CONTAINER.

8. REPLACE COVERS AND SHAKE TO DISSOLVE REMAINING
HONEY. Be careful, pressure will build in containers.

9. POUR THE WARM WATER AND DISSOLVED HONEY INTO
THE FERMENTER.

10. STIR UNTIL ALL HONEY IS DISSOLVED AND WELL MIXED.
This may take 5 to 15 minutes, possibly longer.

11. PLACE 1/2 CUP OF WARM WATER (105-110 DEGREES F)
INTO A SANITIZED MEASURING CUP. Add the Nutriferm Energy
vial and stir to mix well. Add both packs of yeast and stir slightly.

12. AFTER 15 MINUTES (YEAST SHOULD BEGIN TO FOAM),
STIR WELL TO MIX THE YEAST INTO A SLURRY. Pour the yeast
slurry into the fermenter.

13. INSERT SANITIZED AIRLOCK AND LOCATE CARBOY IN AN
AREA THAT IS 65 TO 70 DEGF.

14. FERMENTATION SHOULD START WITHIN 24 HOURS.

SIZE - 5 GALLONS

PRIMARY FERMENTATION

15. ADD NUTRIENT VIALS FOLLOWING THE SCHEDULE BELOW.
Remember to carefully sanitize all equipment used to stir the mead for each
nutrient addition. Stir the mead very slowly at first as excessive foaming
will occur. Stir more vigorously as the foaming subsides.

- Add one sachet of Curt & Kathy's Nutrient Blend 24 hours after yeast pitch and stir
- Add one sachet of Curt & Kathy's Nutrient Blend 48 hours after yeast pitch and stir

- Add one sachet of Curt & Kathy's Nutrient Blend 72 hours after yeast pitch and stir

SECONDARY FERMENTATION

16. WHEN FERMENTATION STOPS AND THE SPECIFIC
GRAVITY AS MEASURED BY A HYDROMETER IS STABLE, CARE-
FULLY SIPHON THE MEAD INTO A SANITIZED SECONDARY
FERMENTER. Leave as much sediment as possible in the primary
fermenter.

17. ADD THE PACKET OF SAFFRON TO THE MEAD AT THIS
POINT. Let the mead clarify in the secondary fermenter for three months.
You may wish to add a fining agent such as isinglass to facilitate clearing.

BOTTLING

18. SANITIZE SIPHONING AND BOTTLING EQUIPMENT AND
BOTTLES.

19. CAREFULLY SIPHON THE MEAD TO A BOTTLING BUCKET
TO AVOID EXCESSIVE SPLASHING AND AERATION OF THE
MEAD.

20. ADD PRIMING SOLUTION TO THE MEAD IN THE BOTTLING
BUCKET BEFORE FILLING THE BOTTLES. To make a priming solution,
bring 1 pint of water to a boil for 10 minutes. Add 1/2 cup of priming sugar
to this boiled water and stir to dissolve. Allow the mixture to cool for 30
minutes. Gently stir the solution into the mead in the bottling bucket.



