
Good mead with
Di-Hydrogen Monoxide –

Water the odds?
An empirical test of four water profiles used to make a 
traditional mead with Bee Seasonal’s Acacia-Angico honey 
from Brazil. 



Water chemistry for Mead
These meads were fermented under nearly identical conditions with 
mineral salts being the variable. 

YOU can decide which water profile makes the most desirable mead. 
Samples provided. Did I get your attention? Yes, samples provided!



Kevin Meintsma
 Enthusiastic amateur beer, cider and wine maker for the past 30+ years.

 Started making mead at the end of 2017 to find some new challenges.

 Process and technique sciency geek.

 Member of the AMMA Home Governing Committee.

 “Permanent“ guest host on the GotMead Live podcast with Vicky Rowe 
and A.J. Ermenc.

 Executive director of the Valkyries Horn Mead Competition (amateur and 
commercial).



• Premise:

• This experiment was intended to discover if water chemistry makes a 
material difference in the aroma and flavor characteristics of traditional 
mead. If it does, the ultimate goal is to start refining water profiles to find 
the adjustment sweet spot for:

 Different types of honey (light/floral, dark/minerally, etc.)
 Fruit (citrus, tropical, bramble, etc.)
 Spices (subtle, powerful, bright, earthy, etc.)



• Thank You:

• A huge word of thanks to Bee Seasonal for donating the honey needed to 
complete this project. 

• And… thanks to the AMMA board for material support and encouragement!



• The recipe for all four meads looks like this:

• 14.25# (6.6 kg)(~1.19 gallons) Bee Seasonal Organic Acacia-Angico Blossom 
honey

• 4.75 gallons (18 L) Water (RO, Hard, Balanced, Full/Sweet)
• 5.68 grams OptiWhite (SIY – Specific Inactivated Yeast)
• 3.41 grams FT Blanc Soft (fermentation tannin)
• 13.11 grams BA 11 yeast (~2.2 gr / 3.8 L)
• 16.39 grams GoFerm Protect in 325ml RO water
• 30 grams Fermaid O (split into 4 additions with 145ml RO water for each)

• 1.089 to 1.090 O.G. (original gravity)
• 6 Gallons net liquid volume



• Samples…

• We have some volunteers that will be passing sample cups of the four 
different meads down the rows. Please make sure you get one of each along 
with the sensory data paper. 

There will be a test at the end…



• Sensory data collection:

It’s a game! Match the water 
chemistry to the color of the 
sample in your cup.

A single word here is helpful 
if you want to add a note. 
For instance; pear, anise, 
oak, etc.



• RO Water:



• Hard Water:



• Balanced (1):



• Balanced water - First try results:



• Water – Balanced-2 (second try) results:



• Water – Full/Sweet-2 (second try) results:



• Water – side by side summary:



• Tasting Notes:

• Some of you  undoubtably tasted through all of your samples.

If not, this would be a great time to sample those meads and record your 
impressions.



• Equipment:



• Presentation:



• Data Collection:
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39 days total, 37 days to terminal gravity

RO Water Fermentation Kinetics

Gravity

Presenter Notes
Presentation Notes
One of the really cool things about devices like the Tilt is that they report gravity and temperature every 15 minutes. They can send data via Bluetooth or WiFi (depending on the device model) to an application running on a smartphone or BrewPi computer.��The bad thing is that sometimes the apps have bugs. The balanced water fermentation reporting was visually working on my daily checks, but sadly, it didn’t save data beyond the first two days and the final two days of fermentation. As a consequence I can only show you graphs for three of the fermentations. ��Of interest to me is the length of time to reach terminal gravity – in this case, 37 days.
The RO water hit 1.000 and stayed there.
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40 days total, 32 days to terminal gravity

Hard Water Fermentation Kinetics

Gravity

Presenter Notes
Presentation Notes
The hard water profile reached terminal gravity in 32 days.

Terminal gravity for this batch was .998.

The initial fermentation curves are remarkably similar which is reassuring from a process and control standpoint, although I was expecting them to be different due to the water chemistry.
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Timeline 40 days total, 28 days to terminal gravity 

Full/Sweet Water Fermentation Kinetics

Gravity

Presenter Notes
Presentation Notes
The Full/Sweet profile had a little more aggressive fermentation. Not a big difference but it’s noticable in the curve. The little spike may have been due to a big storm that knocked power out for 8 hours, which is highly unusual in my community.

This one also reached terminal gravity faster than the other 3 batches at 28 days, and landing at .997.��Is this due to the different mineral content? More experimentation is required to provide a reliable answer. 



Fermentation Summary:

Presenter Notes
Presentation Notes
Because the Tilt app did not record all of the data for the Balanced water profile I don’t have a fermentation curve to show you. ��I can tell you that it finished on or before the Full/Sweet profile.

This is a summary of the  key information gleaned from the fermentation. Of interest to me is the must with the HIGHEST pH finished with the LOWEST pH, and it finished with the lowest gravity in the least time. 



Q&A
 The results were NOT what I was expecting. In most respects, that’s a good thing.

 Personal observation: differences are present, but very subtle.

 Can anyone pick out the differences in a blind test?

 Can anyone correctly identify the sample in a blind test?

 Does the water chemistry matter?

 It seems that flavor and aroma impact are negligible, although this is a small sample size.

 However, it does seem to have a significant impact on fermentation kinetics and finishing pH.
 Different types of honey and/or ingredients might make a difference. Opportunity for another round of experiments?

 Please hand your tasting sheets to our volunteers before you leave the room and the results will be collated and attached as 
a reference to the presentation. And incidently… The sample colors to water profile are:

 YELLOW = HARD, RED = BALANCED, GREEN = RO, BLUE = FULL/SWEET 



• References and resources:

• Bru’n Water:  
• https://www.brunwater.com/

• Tilt: 
• https://tilthydrometer.com/

• Unitank fermenters and Glycol chiller:
• https://www.ssbrewtech.com/

• Yeast mineral requirements:
https://fermfacts com/nutrient requirements of the yeast cell/

https://www.brunwater.com/
https://tilthydrometer.com/
https://www.ssbrewtech.com/
https://fermfacts.com/nutrient-requirements-of-the-yeast-cell/

	Good mead with�Di-Hydrogen Monoxide – Water the odds?
	Water chemistry for Mead
	Kevin Meintsma
	Slide Number 4
	Slide Number 5
	Slide Number 6
	Slide Number 7
	Slide Number 8
	Slide Number 9
	Slide Number 10
	Slide Number 11
	Slide Number 12
	Slide Number 13
	Slide Number 14
	Slide Number 15
	Slide Number 16
	Slide Number 17
	Slide Number 18
	Slide Number 19
	Slide Number 20
	Slide Number 21
	Slide Number 22
	Slide Number 23
	Q&A
	Slide Number 25

