
Recipe:   Traditional Mead with Spices (a.k.a. Metheglin) 

This recipe is a basic traditional mead recipe to which you can 
add spices or herbs to make Metheglin-style mead. The basic 
recipe is followed by 5 different spice suggestions with the 
recommended quantities to add to the recipe. It is left entirely 
up to each meadmaker to decide which, if any, spices will be 
added to the mead.  Recipe can be found at: 

http://www.beertown.org/events/meadday/recipe.html 

Date: 08/01/09 

Time: 01:00-4:00pm Mead Day 

Directions 
6280 Bake Oven Road, Germansville 
From I78, take route 100 north for 8 miles to intersection with 
309.  Right onto 309 south for .25 miles to Bake Oven Road.  Left 
onto Bake Oven Road.  Home is on the left about 400 feet from 
intersection. 

Mead Day, organized 

by the American 

Homebrewers Asso-

ciation (AHA), is a 

national event to 

help increase cama-

raderie among 

homebrewers and 

meadmakers and to 

introduce or reintro-

duce the meadmak-

ing hobby. 

 

Each year on the first 

Saturday in August, 

homebrewers around 

the nation are en-

couraged to invite 

non-brewing and 

brewing friends and 

family to celebrate 

by making mead. 

Lehigh Valley Homebrewers 


