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A complete guide to using the best ingredients and minimal equipment to create fun and flavorful
brews

Ancient societies brewed flavorful and healing meads, ales, and wines for millennia using only intuition,
storytelling, and knowledge passed down through generations—no fancy, expensive equipment or degrees in
chemistry needed. In Make Mead Like a Viking, homesteader, fermentation enthusiast, and self-described
“Appalachian Yeti Viking” Jereme Zimmerman summons the bryggjemann of the ancient Norse to
demonstrate how homebrewing mead—arguably the world’s oldest fermented alcoholic beverage—can be
not only uncomplicated but fun. 

Armed with wild-yeast-bearing totem sticks, readers will learn techniques for brewing sweet, semi-sweet,
and dry meads, melomels (fruit meads), metheglins (spiced meads), Ethiopian t’ej, flower and herbal meads,
braggots, honey beers, country wines, and even Viking grog, opening the Mead Hall doors to further
experimentation in fermentation and flavor. In addition, aspiring Vikings will explore:

•    The importance of local and unpasteurized honey for both flavor and health benefits;

•    Why modern homebrewing practices, materials, and chemicals work but aren’t necessary;

•    How to grow and harvest herbs and collect wild botanicals for use in healing, nutritious, and magical
meads, beers, and wines;

•    Hops’ recent monopoly as a primary brewing ingredient and how to use botanicals other than hops for
flavoring and preserving mead, ancient ales, and gruits; 

•    The rituals, mysticism, and communion with nature that were integral components of ancient brewing and
can be for modern homebrewers, as well;

•    Recommendations for starting a mead circle to share your wild meads with other brewers as part of the
growing mead-movement subculture; and more! 



Whether you’ve been intimidated by modern homebrewing’s cost or seeming complexity in the past—and its
focus on the use of unnatural chemicals—or are boldly looking to expand your current brewing and
fermentation practices, Zimmerman’s welcoming style and spirit will usher you into exciting new territory.
Grounded in history and mythology, but—like Odin’s ever-seeking eye—focusing continually on the future
of self-sufficient food culture, Make Mead Like a Viking is a practical and entertaining guide for the ages.
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From reader reviews:

Ciara Wolfe:

Reading a book can be one of a lot of exercise that everyone in the world loves. Do you like reading book so.
There are a lot of reasons why people enjoy it. First reading a guide will give you a lot of new data. When
you read a reserve you will get new information simply because book is one of various ways to share the
information or maybe their idea. Second, looking at a book will make you more imaginative. When you
reading through a book especially fiction book the author will bring one to imagine the story how the people
do it anything. Third, it is possible to share your knowledge to other folks. When you read this Make Mead
Like a Viking: Traditional Techniques for Brewing Natural, Wild-Fermented, Honey-Based Wines and
Beers, you may tells your family, friends in addition to soon about yours guide. Your knowledge can inspire
the mediocre, make them reading a book.

Kathleen Owen:

The actual book Make Mead Like a Viking: Traditional Techniques for Brewing Natural, Wild-Fermented,
Honey-Based Wines and Beers has a lot of information on it. So when you read this book you can get a lot of
profit. The book was published by the very famous author. Mcdougal makes some research previous to write
this book. This particular book very easy to read you can find the point easily after perusing this book.

Esther Belote:

Exactly why? Because this Make Mead Like a Viking: Traditional Techniques for Brewing Natural, Wild-
Fermented, Honey-Based Wines and Beers is an unordinary book that the inside of the book waiting for you
to snap that but latter it will shock you with the secret it inside. Reading this book next to it was fantastic
author who also write the book in such incredible way makes the content inside easier to understand,
entertaining technique but still convey the meaning totally. So , it is good for you because of not hesitating
having this nowadays or you going to regret it. This book will give you a lot of benefits than the other book
have got such as help improving your talent and your critical thinking approach. So , still want to hold up
having that book? If I had been you I will go to the publication store hurriedly.

Sam Dickson:

You will get this Make Mead Like a Viking: Traditional Techniques for Brewing Natural, Wild-Fermented,
Honey-Based Wines and Beers by browse the bookstore or Mall. Merely viewing or reviewing it may to be
your solve difficulty if you get difficulties to your knowledge. Kinds of this book are various. Not only by
means of written or printed but also can you enjoy this book by simply e-book. In the modern era similar to
now, you just looking by your local mobile phone and searching what your problem. Right now, choose your
own ways to get more information about your reserve. It is most important to arrange you to ultimately make
your knowledge are still up-date. Let's try to choose proper ways for you.
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