




Mabon 2008 
Winemaking
Fermented at a cool temperature in stain-
less steel. Spices (coriander, cardamom, 
cinnamon and nutmeg) were added part 
way through fermentation to create this 
classic metheglin style honey wine.

Sensory profi le
The aroma and fl avor profi le is highlighted 
by a blend of exotic spices in careful 
proportion not to over dominate the pure 
honey character. The spices add a pleasant 
warmth to the off-dry fi nish.

Technical Notes

Alc./Vol.: 12.2%

Residual Sweetness: 12 g/L

pH: 3.3

Total acidity: 4 g/L

Aging: 1-3 years, more age resulting 
in more caramel aromas and complex 
spiciness

Serving temperature: 10-13 degrees C

Pricing: $ 18.95



Libra 2008
Winemaking
Fermented slowly in stainless steel, with 
fresh apricots added part way through 
fermentation. Fermentation stopped with 
a high residual sweetness similar to a 
“late-harvest” style wine.

Sensory profi le
Fresh, fruity honey and apricot aromas 
with a lingering sweet fi nish and soft 
mouthfeel.

Technical Notes

Alc./Vol.: 11.5% 

Residual Sweetness: 30 g/L

pH: 3.4

Total acidity: 4.5 g/L

Aging: 1-5 years

Serving temperature: 12-15 degrees C, 
colder if paired with chilled desserts

Pricing: $ 29.95


