HONEY IS CREATED BY BEES,
sl ln A LULIS THEN EXTRACTED FROM HIVES.

NECTAR

HOW TO MAKE

MEAD et

SOURCED LOCALLY IN

THE PACIFIC HORTHWEST WATER ’&

MEAD IS AN ALCOHOLIC

BEVERAGE MADE BY
FERMENTING HONEY. J
OREGON %E..F&‘ IagIIJIEI:PE'#I'LE I ) N .y UNFILTERED
\ HONEY
OUR SESSION
FILTRATION SYSTEM STYLE MEAD
‘SESSION MEADS ARE LESS
INGREDIENTS ARE
COMBINED AND
FERMENTATION FERMENTED,
LI TANK PRODUCING MEAD.

THEN FILTERED.

SPECIALTY

: L ° BARREL-AGED MEAD
CARBONATION & AGING SPECIALTY MEAD SKIPS FILTRATION AND GOES INTO
BRIGHT BARRELS FOR AGING BEFORE BEING SENT T0 THE
BRIGHT TANK.
TANK MEAD IS CARBONATED IN
A BRIGHT TANK, THEN SENT
TO KEGS OR BOTTLES. 100% OF THE SUGAR IN

HONEY IS FERMENTABLE.
THAT MEANS WE CAN
MAKE OUR MEADS

..ORKEGS ARE DISTRIBUTED TO

m BARS, THEN POURED & ENJOYED!
BOTTLES ARE SANITIZED,

FILLED, LABELED, BOXED AND %ﬂ
DISTRIBUTED TO STORES... o] I
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