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Depending on the method of preparation of honey wort, drinks are saturated and 
unsaturated. Upon receipt of hop honey drinks, hops in the amount of 1-1.5 g/dm3 are added to the 
wort before brewing. For fruit mead drinks, fruit juices are added after boiling, and a thicker wort 
is brewed. Bee honey in the amount of 20 % can be replaced with sugar (at the rate of 0.7 kg of 
sugar instead of 1 kg of honey), which is added after cooking.

Unsaturated drinks are prepared on the wort obtained by cold dissolving of honey in water 
with the addition of other components. For their preparation, lime or acacia honey is usually used, 
which is distinguished by harmonic taste properties, delicate aroma, and light color. To ferment the 
wort, a yeast distribution is prepared from a pure yeast culture on boiled honey wort with the 
addition of hydrophosphate. diammonium or yeast autolysate from baker's yeast up to 50 cm3/ dal. 
Vigorous fermentation can be used as a dilution. Depending on the technology, temperature 
(optimum fermentation is 22-25 °C) and the variety of honey, the fermentation cycle lasts 30-70 
days, replacing part of the honey with sugar slightly reduces the fermentation rate. After the end of 
fermentation, the drink is removed from the sediment and sent for aging. Drinks are kept for at 
least 6 months. in oak barrels filled under the rabbet. For acceleration maturation and self-
illumination them periodically removed from sediment and ventilated.

The aged drink is blended and cultivated. Rectified alcohol is added when preparing drinks 
with an alcohol content of at least 13%. If necessary, add bee honey, citric acid, spices, infusions. 
Blending combined with processing pasting substances, for example bentonite. After blending, the 
drink is kept for several weeks. Then the drink is filtered, if necessary, pasteurized and bottled. The 
total duration of the process of obtaining a drink from the moment of bookmarking for aging
(including blending and rest) to bottling should be at least 1 year.
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