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den, it’s an hour’s drive past snow-frosted

birch forests and frozen lakes to Faviken
Magasinet, a restaurant so remote that diners
have to spend the night in one of the six bedrooms
upstairs. Magnus Nilsson’s hunting lodge takes
locavorism to a new level: ingredients are sourced
from the surrounding wilderness, then dried,
salted, jellied, pickled, or fermented, preserved
as they were centuries ago. Nilsson also brews
his own mjod (mead) from honey and hops, which
is whisked into cream, simmered with poached
quail, or paired with scallops seared over juni-
per berries. This remote corner of Scandinavia
is the perfect backdrop to taste mead, the hon-
ey wine swilled by Vikings from cow horns. Ac-
cording to Norse mythology, two dwarves named
Fjalar and Kvalar captured Kvaser, the wisest of
all gods, and mixed his blood with honey to cre-
ate mead. Anyone who drank this bittersweet
brew was imbued with the wisdom of a poet or
scholar, capable of reciting verse and solving rid-
dles. The word ‘honeymoon’ comes from another
Norse tradition: newlyweds would drink mead for
a month to increase their chances of conceiving.
The world’s oldest alcoholic drink, mead is most
often associated with marauding Vikings and
medieval knights. But its origins can be traced
back thousands of years to Neolithic China, Af-
rican bushmen (tej, honey wine infused with ge-
sho leaves, is the national drink of Ethiopia), and
ancient Greece (where it was known as ambro-
sia and quaffed by the oracle at Delphi to induce
hallucinations). The Greeks believed that mead
bestowed health, strength, virility, and fertility.
These days, you don’t have to travel to the Swed-
ish tundra to try mead; you're more likely to find
it in a Brooklyn brewery or London speakeasy.
Whether it’s a side effect of the drunken dwarves
in Game of Thrones or a hy-product of the craft
beer boom and slow food movement, mead is
making a comeback. The United States is lead-
ing the charge: according to the American Mead
Makers Association, in early 2016 there were al-
most 300 meaderies across the country, up from
around 30 in 2003. (Another 50 US wineries and
breweries also produce at least one mead.) Mead
sales grew by 84% from 2012 to 2014, making it
the fastest growing segment of the US alcohol in-
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améyet e wpa amé to Faviken Magasinet, péow

TQYWUEVOVAIULYOY Hal YIOVICUEVWY Saowy onud-
Sac. To eotiatdplo elval T600 AMOUAUPUCUEYO TTOV Ol TTE-
AdTe¢ mpémel v mepdoovy To Bpddy Toug of Eve and Ta
6 Swudtia Tov mpdTov opdpov. 0 Eevivac Tou Magnus
Nilsson avefdlet tov épo locavorism oe véa enimede (=
ToWW UEVo 6, Tt mapdyetal oty meptoyy pov). Te ovota-
TG To AvanaADTTTEL YUpw TOV Xa UETA Ta amoénpalvel,
T TAOTAVEL, T amobnuelet og (eAE, T navel minles 1) T
Balet o Swadimacia Guwons pe mapadootands pedddous.
0 Nilsson @tidyvet eriong o 61ed Tov mjod (VopSueAL) oo
UEAL nat Avniono To omolo UeTd mpooBitel os upéue yada-
UTOG, OE 0PTUNL TTOCE 1) TO TePPIpEL WE TUYVOSEUTING O YTE-
yie e xedpdunia. Avty) 1 yawd e Lxavéwapiag elvat to
TEAELO TUNVING Y10 VoL SONLUATEL naVELS VEPOHEAL, TO xpaot
and pét mov ot Vikings cvvidilay va mivovy amd uépara
Bobiov. Xippwva ue Ty pubodoyia, Svo vavol emovouals-
uevot Fjalar xat Kvalar ayuaddtioay tov Kvaser, to mio
008 Beb, na avanatdTepay To QiU TOU e UEAL Y va
eTidEovy To oté. ‘Omotog Emive auTd TO YAUHSTIPO Lelyia
ATONTOVCE TY) coQla £VEE TTOINTNA 1) anadnUainod xat Umo-
povoe mia va amayyéder molnom % va Avvet ypipove. H Aéén
‘honeymoon’ mpoépyetar and Ty dle mapddooy: oL ved-
YUUQoL emvay vipduell yia va va uhvae e va avEhoovy
T1¢ mbavétytes cOAANYYG. To vépduedt, w¢ o madatdérepo
amdotayue oToy xéouo, cuvééetar ue tovg Vikings aAldd
nat pe Tovg tméteg Tov Meoaiwva. H apyy tov vauaTos
Sueg pag maet andun mo miow: oty NeoAbuen Kiva, oty
Agppinn (to tej elvan éva pelypa npactod amd et pe pui-
Aa gesho xat etvat To e9vid moté g Alblomiag) xat pu-
owma oty apyale EAAdda mov Ntay yvwotd we aufpocia
nat yenorpomotovytay amé v Ivlia yio va evtelver Tig
napatodnoeg s Ov EAApve¢ mlotevay uddiotay 61t o
TOTS QUTO O EnaVe Lo VYL, OLVATS, OPPEVWTIS Hal YOVI-
po. Xric puépeg pag PéBata Sev elvan avdyny va tabibéperc
o1y Xovndinn TodyTea Yot VoL SONUATELS VOPOUEAL e nall
pmopels va to Peei¢ eéloov evnoda oto Brooklyn % to Aov-
Sivo. Aey Epw av elvar cvvémeaia twy pebuoudvwy vavwy
tov Game of Thrones, )¢ Tdong yia umdpes craft 1 Tov
nynuarog slow food addd éva elvar olyovpo: To vopduE-
Al emotpépet. Xty Apepinn to pawvduevo elvar tolaitepa
gvrove. Yopewva e v Auepaviny Evwon Ilapaywywy
Yépopediod, otig apyés Tov 2016 vryipyay 300 meaderies
(novades mapaywyns vopoueAtod), oe aytiBeon e uédic 30
70 2003. Trdpyovy exione 50 owonotele xou {uBomoteleg
IOV TAPayovy TovAdytoTov éva vdpdueAl n nabe pia. Ot
nwAnoelg avéndnuay xatd 84% ané to 2012 oo 2014,
HAVOVTAS TO YWPO QUTS TO TILO YPNYopa QVATTUCCTOUEYO
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dustry. There’s even an annual Mead Week in New
York, with bars across the city featuring mead-
mosas, mead Americanos, and mulled mead with
apple cider, rum and spices. In Britain, mead has
traditionally been more of a novelty drink - the
preserve of ye olde pageants and pagan festivals,
whose patrons have even bigger beards than the
hipsters who hang out at American meaderies.
Now mead is creeping onto cocktail lists in fash-
ionable London bars such as Oskar’s Bar at Dab-
bous, where mead is shaken with bourbon, lemon
verbena and orange blossom, and The Clove Club
in Shoreditch, where ‘bar chef’ Robert Simpson
mixes it with gin, lime and honey. “We like dis-
covering obscure sprits like mead and sherry
that have dwindled into oblivion and giving them
a modern twist,” says Michael Sutherland, head
bartender at Bourne & Hollingsworth Buildings
in Clerkenwell. His seasonal cocktail menu cur-
rently features the Christopher Robin: a boozy
but elegant blend of genever, Somerset cider
brandy, Lindisfarne mead, and crushed grapes.
“We use mead instead of sugar syrup or vermouth
to sweeten and balance stronger spirits,” says
Sutherland. “It’s smooth enough to use in lots of
cocktails, but strong enough to hold its own.” In
its simplest form, mead is honey and water fer-
mented with yeast, which turns the sugar in the
honey into alcohol. But there are endless varia-
tions in strength, sweetness and flavour, depend-
ing on the type of honey and yeast, the length of
fermentation, and the optional addition of fruit,
herbs and spices. “Just as a wine’s character is
determined by grape and terroir, mead will taste
very different if it’s made with thyme, lavender, or
wildflower honey,” says Sophia Fenton, who runs
the Cornish Mead Company, founded in 1960 in
her great-grandfather’s kitchen in Newlyn, a fish-
ing port in Cornwall. “I was born into the compa-
ny: my mother was pregnant with me when they
opened their first meadery,” says Fenton. “It was
all flagons of mead and chicken and chips served
by wenches. It seems quite corny now, though
that kind of thing is still popular with tourists.”
The locals certainly have a taste for mead, too.
“Cornish miners and fisherman drink it by the li-
tre,” Fenton laughs. “But mead is a bit like Marm-
ite - you either love it or hate it. It’s starting to
appeal to a younger market as an ingredient for

noppatt g Apepueavinng Bounyavias adunodd. Trdp-
XeL andun xat gfdoudade vépousdov (Mead Week) otn
Néa Yépun émov pmap oe oAdxdnpn v méAn oepPipovy
meadmosas, mead Americanos xar mulled mead pe
UnAiTy, podutL xat umayepind. Xty Bpetavio to vdpdusit
Bewpelitar Alyo ypapud. To oepflpovy nvplwe oe xdtt ma-
YaVIOTINOU TUTTOV QECTIPAA, TwY Omolwy ol BalVes Exovy
Uanpdtepa podota xt amd Tovg Apepeavoig hipsters mov
ouyvdlovy otic meaderies. Liyd ouyd Suwg Selodet otig
Aoteg nonténd twy AovEpélimwy pmap dmws to Oskar’s
Bar at Dabbous, érov to vopdueit praivel oto cénuep e
bourbon, Aovile xau dvoc moptonadids xat to The Clove
Club oo Shoreditch, émov o ‘bar chef” Robert Simpson to
avaxatevel e gin, lime and péit. “Mog apéost va avara-
Admrovue Svonolda amootdyuarta Smws To VOPOUEAL XAl TO
sherry mov éxovy oyeddy Eeyaotel nat va T emavapEpoule
oe o povtepva endoyn’, Aéet o Michael Sutherland, head
bartender tov Bourne & Hollingsworth Buildings oto
Clerkenwell. To emoytaxnd xouteénd uevod tov QuTny TNV
meplodo meptiapfavet to Christopher Robin: éve vpnAd oe
aAnodd addd pivo blend and genever, brandy and wAy-
) Somerset, vépdueAt Lindisfarne xar Aiwpéva otagd-
Aa. “Xpnowomotodue vépdueht avtl yia owpdmt {dyapns 7
vermouth yio va yYAuudvoupe 9 va looppomNooUlE nATOL
o ovvara amootayuare’, Aéet o Sutherland. “Eivat ap-
netd Aelo ya va pmopel var mpooteBel o ToAAd nonTENA
aAAd xot apretd Suvatd yio va otabel amd udvo tov.” Xty
010 AN ToV [10p@Y), To VOPOUEAL amoTeAElTaL oitd EAL Halt
vepd Qupwiévo pe payd, n omola petatpénet T {dyapn Tov
perLOD oe adnodd. Trdpyovy mapa moAdés mapaddayés oe
Svvaun, YAuruTnTe 1oL YeUon avaloya [e To el60¢ TOV Ue-
ALoY ot Tn payid, Ty Stdpxcia Tne fpwone xat Tny mbo-
V1) TpooBNun epodtwy, Botdvawy nat umayeptny. “Omws
HAL O YAPANTHPAS TOV XPpATIol ennpedleTal and ovynexnpl-
Uéva oTagvAia xal To terroir, ETol xatl To VOPOUEAL UTopEl
Vo EYel TEAE(S SLa@opeTINg Yevon av Exel pTiayTel te Qu-
uapt, Aefavra 1 pédt amd ayplododdovda”, pag Simyeital v
Sophia Fenton, vrsv8vyy tov Cornish Mead Company,
nov Eentvnoe to 1960 oty xov{iva Tov TPOTATTOV TN
oto Newlyn, éva Apavt apadwy oto Cornwall. “Teyyy-
Onna péoa oty etalpela: N UnTEPa OV HTAY EYNVOC GTAY
avotkay Ty mpwTy Tovg meadery. Trnpxay mavTov xo-
VATEC Amd VOPOUEAL, HOTOTOUAO nal TATATES CepPlplopE-
va and {ovuepéc yuvainee. Anodyetat Alyo yAvnavddato
TWPa oY naL TETOLOVS elBovg onnvind Ta avalnTtovy axdun
ol TouploTeg. Apéoel Spws xat oTouS VTOIOUS TO VOPOUEAL
O1 avBpanwpiyol xat ot Yapddeg To mvovy Ue To AlTpo”,
pag Aédet yedawvrag. “To vépduedt pwe elvar moAD altepn
yevon - elte To Aatpedels, elte o puoeic. Fyet duwe apyloet
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cocktails.” The Cornish Mead Company predomi-
nantly makes melomels - sweet meads flavoured
with fruit, such as elderberry or blackberry, com-
parable to Madeira or Marsala. Other sub-cat-
egories of mead include bragot (malted honey
beer), pyment (fortified honey wine) and metheg-
lin (infused with spices and herbs). In the Mid-
dle Ages, botanicals were added for their healing
properties: balm mead was thought to dispel mel-
ancholy and borage mead was said to cure hypo-
chondria. “Sanitation not being what it is today,
people basically drank mead instead of water,”
says Sutherland. “It was like taking your medi-
cine, rather than drinking something refined.”
Modern mazers - the official term for mead
makers - are creating lighter, drier, more com-
plex meads than the strong, sickly concoctions
of yesteryear. “The assumption is that meads
are very sweet because they contain honey, but
that’s not necessarily the case,” says Tom Gos-
nell, the fresh-faced founder of Gosnell’s, Lon-
don’s only meadery. On a small industrial estate
in Peckham, where the neighbours knock up
plumbing equipment and parquet floors, Gosnell
produces about 1000 litres of mead every week.
“My first attempt was pretty agricultural. But 1
gradually figured out how to make it more pal-
atable,” laughs Gosnell, who launched his busi-
ness five years ago. Today his delicate, lightly
carbonated mead is stocked in high-end restau-
rants and bars, as well as Wholefoods, Tate Mod-
ern and Shakespeare’s Globe theatre. He has
recently cracked the Norwegian market too.
“l wanted to make something low ABV and more
accessible,” Gosnell explains. “We use orange
blossom honey, which gives our mead a citrus
flavour with a distinctive floral note, and pilsner
yeast for a crisp finish.” At 5.5% ABV (typically,
meads contain 14 to 20% alcohol), Gosnell’s is a
refreshing, summery spritz, more like dry cider
or prosecco than port or sherry. “You can drink it
chilled straight from the bottle, butit’s also a good
way to lengthen drinks - a soft mixer that adds
depth of flavour,” says Gosnell, who recommends
adding mead to a Dark and Stormy or Gin Fizz.
He is now experimenting with spiced mead hot
toddies as a winter tipple. “I hope mead will take
off in the same way as craft beer,” says Gosnell.
“The potential for experimentation is endless.”

Ve YIVETaL L0 ONUOPLAES OTIC 0 VEQPES nAnies we ovoTa-
wd yia xouténd.” H Cornish Mead Company gridyvet
nvplws melomels - 1 addids yAuud vépouédia pe ppovta
g podper nau Patdpovpa mov Gupilovy Alyo Madeira %
Marsala. AAe¢ voxatyyopleg efvar To bragot (uwipa pie
Bovn nat uéry), pyment (Evioyvuevo npaol amd LAY xat
metheglin (ue exydiion Potdvawy xat proyepinwy). Katd
™Y dudpueta Tov Meoalwva, ta apwuatied mpootiBoytay
1o TI¢ BepamevTIngs Toug 16T TEG: To LOPUEAD e fdloa-
O XPNOUUOTTOLOVYTALY % TA TNG heAay Yol nat auTd e T
wrovpdvtla Aéyovtay &1t fonfodos Toug umoydvdptove. “Ta
oTAVTAP VYIEWNS NTAY TOAD YaunAdtepa ondte ot avBpw-
ot Emvay vépdpeAL avtl yia vepd” pag elme o Sutherland.
“Hroy oo va matlpvels 7o pdplano oov, oyt oo Ve TVELS xd-
moto exdentuouévo mote.” Ot povtépvol mazers — o enloy-
Uo¢ TITAOS it Toug Taparywyols uEpopeALoD — SypLlovpyoly
ehagppitepa, mo Enpd nat mio meplmiona amootdyuaTa
amd 6Tt Tor oD Svvata ot vrEpBodnd yAund pelyuota
ToV maperfovTog. “Olot umoBitovy STt Tar vopouEdLa elvat
TOAY yAund yiatl eumeptéyovy el addd Sev elvar ana-
pattyro autd”, pag avépepe o Tom Gosnell, o 16pvTi¢ T¢
Gosnell’s, Ty¢ udvne meadery oto Aovéive. Xe pua pinpy
Bropnyavin {dyn oo Peckham, émov ot mepioodrepor yel-
TOVES Vot VOPaVALXOL ) naTaoHEVAOTES Topxé, 0 Gosnell
mapayet 1000 Altpa vopouedtod xabe efdoudda.“H mpdyty
uov mpoomdfeta NTay oMt mapaywyn. Liyd oyd éuadba
Yo TO ndVw o evxoda moouo,” Aéet yedwvtag o Gosnell,
oV [pUTE TNV EMLYEPNON TOV TTOLY TEVTE Ypovia. Liepe
TO VTEAMNATO, EAAPPUC appeIbeS VEPOHEAL TOV TwAElTaL ¢
anptfa umap nar eotiatéple addd nar otee WholefooOs,
oty Tate Modern xat oto Géatpo Shakespeare’s
Globe. TzAevrale dpytoay nar eéaywyés oty NopBnyia.
“Hbelo va pridéw ndtt pe yaunAd ABV o omolo fa hray
7o mpoottd,” pag eényel o Gosnell. “Xpnopomotolue et
aé avon mopTONAMAS TTOV OlVEL 0TO VOPOUEAL ag L YED-
07) EOTEPICOELOWY LE LA YAPARTNPLOTIND VOTE AOVAOVSLLY,
nau payid pilsner yia va nabapd tedeiwpa.” X10 5.5% ABV
(mov onpaiver 61t To mooooTS aAnodl etvar puetatd 14%
xat 20%), to vopduedl Tov Gosnell elvar éva dpootoTind,
nadonatptyd spritz, wov Buuilet meploodtepo évar Enpd un-
ALty 1) prosecco arnd ot port v sherry. “Mmopeic vor o
TELS #pU0 naTeVOElaY ammd To UmoundAL addd elval xat Eve
nald, Mo mixer wov mpooBétal Baboc yevong,” Tovilet o
Gosnell, wov mpoteiver va Palovpe vépdusit os éva Dark
and Stormy % éva Gin Fizz. Tdpa meipapatiletar pe hot
t000ies [l VEPOUEAL nal Umayapind Y vor SNLovpYoEL
€va nadd yepwndtino moté. “EAnilw dtt to vdpdueAt fa
avantuyBel pe Tov (Olo Tpémo mov avantiydnue n urdpa
craft. Ot SuvatdtyTeg yio melpapatious elvat atedelwtee.”
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Where To Try Mead

Ilov Na Aoniudioete Topoueal

Distilled

(distillednyc.com)

This ‘New American Public House’ in Tribeca does four delicious meads brewed in New York state and a mean
Mead Americano, with Carpano Antica, Campari, a dash of rhubarb bitters and a grapefruit twist. To ‘New Ameri-
can Public House’ oty Tribeca cepBipet Téooepa vooTiua vopopédie gTiaypueve oty moditela g Néag Yopung not éva
tedeto Mead Americano, pe Carpano Antica, Campari, eddyiota rhubarb bitters ot Aiyo grapefruit.

Brothers Drake
(brothersdrake.com)
A Columbus, Ohio meadery that uses locally sourced wildflower honey to create eclectic flavours ranging
from blueberry chai to apple pie. There are meadery tours and tastings every weekend. M meadery oro Columbus
Tov Ohio mov ypnowuomotel vTémio péAt ayplodoviovdwy yie va Snuovpyel tlaitepeg yeboels mov cupmeptiauBayovy and chai
Ue podpa uéypt nar umAdmira. Yrdpyovy Eevayhoelg oe meaderies xat yevotyvwoles ndbe Yaffatondpiaxo.

Beuchert’s Saloon
(beuchertssaloon.com)
This farm-to-table restaurant in Washington DC offers mead on tap and bottomless basil and lemongrass mead-
mosas with brunch. Avtd to aypdutyua-eotiatdpio oy Washington DC mpoogpépet vépduedt on tap xat doeg meadmosas
e BaotAund xat Aepoviyopto B¢ e To brunch oov.

Oskar’s Bar at Dabbous = =~ '/, BUILDINGS
(dabbous.co.uk) ! | — T

It’s almost impossible to get a table at Ollie Dabbous’ Michelin-starred restaurant in London’s Fitzrovia. L B R A S S E RI A,

But you can usually squeeze into the basement bar to sample Oskar Kinberg’s cutting-edge cocktails, some made
with Gosnell's mead. Eivat oyeddy adbvatoy va uleloeg toaméle oo fpafevuévo e aotépt Michelin eotiatdpio tov Ollie

. --:—-F-'ET
e T

Dabbous ot Fitzrovia tov Aovéivov. Mropels Suws ver Bpetg Alyo xwpo oTo UGYeLo Umap yia VoL SontIATELS TO TPOYWPNIEVA
nonténd tov Oskar Kinberg, ndmota ex twy omolwy pridyvovtarl pe vépdueAt Gosnell’s.
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Bourne & Hollingsworth Buildings
(bandhbuildings.com)

Mead invariably makes an appearance on the seasonal menu at this elegant bar and brasserie. Look out for Spirited Sermons
(cocktail masterclasses) at sister venue Reverend JW Simpson, which spearheaded London’s mead craze. To vépdpeit
eppavileTan cuyva ot ETOYIaNd HEVOD QTS TG EXAETTUOUEVYC brasserie / umap. Xnuclwoe o Spirited Sermons (cepuvdpte:
nouTEl) ovo dAdo pmap T dlag etaupeia, Reverend JW Simpson, o omolo nau Eenivnoe Ty tdon vépouehtod oo Aovéive.

Gosnell’s
(gosnells.co.uk)
Tom Gosnell hosts monthly tastings at his Peckham meadery and runs a stall at Maltby Street market in Bermondsey
every Saturday. 0 Tom Gosnell opyaviyvet yevotyvwaiss oty meadery tov oto Peckham xou éxet nau éva mdyxno
oty ayopd Maltby Street oo Bermondsey ndfz YaBfato.

Barts
(barts-london.com)

At Barts, a louche speakeasy hidden in an apartment block in London’s Chelsea, the Cignature Cocktail is made
with tobacco liqueur, champagne, lemon and Lindisfarne mead. 7o Barts, éva modvtedé speakeasy novppévo
e e roAvnatownia oto Chelsea, dnutovpyel o Cignature Cocktail mov eumeptéyet Auép xamvod,
oopmavie, Aeudve xar vépdueAt Lindisfarne.
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