BASIC INFORMATION

COMPETITION: MMC 2025 HOME
CATEGORY: M1

ENTRY SUBCATEGORY: M1C
COMPETITION SUBCATEGORY: M1C

ENTRY NUMBER: 134
SWEETNEES: SWEET
STRENGTH:

CARBONATION: STILL

ADDITIONAL INFORMATION ABOUT MEAD
ADDITIONAL INGRIDIENTS, HONEY VARIETY, ETC.

Honey variety: Silphie

APPEARANCE

UNACCEPTABLE

(MAJOR FAULTS)

BELOW AVERAGE

(SERIOUS FAULTS, POOR QUALITY)
AVERAGE

(FEW MINOR FAULTS)

VERY GOOD

(MAINLY WITHIN STYLE, MINOR FAULTS)
EXCELLENT

(NO FAULTS, MEAD MOSTLY WITHIN THE STYLE)
PERFECT

(APPEARANCE IDEAL WITH STYLE)

YOUR SCORE

Comments

Color of mead is water white. Clarity is brilliant. no evidence of sediment. no evidence of carbonation.

TRADUCTION :

La couleur de I'hydromel est blanc comme l'eau. La clarté est brillante. Aucune trace de sédiment.

Aucune trace de carbonatation.

AROMA/BOUQUET

MEAD JUDGING, PROGRAMME

MEAD SCORESHEET

Mead no. 134
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MAX NOTE: 12

Comment language: English
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TRADUCTION :
La couleur de l'hydromel est blanc comme l'eau. La clarté est brillante. Aucune trace de sédiment.
Aucune trace de carbonatation.


UNACCEPTABLE

(REPULSING SMELL, MAJOR FAULTS)

BELOW AVERAGE

(SERIOUS FAULTS, POOR QUALITY)

AVERAGE

(AROMA MOSTLY WITHIN THE STYLE, MINOR FAULTS)
VERY GOOD

(PLEASANT BOUQUET MOSTLY WITHIN STYLE)
EXCELLENT

(PLEASANT BOUQUET WITHIN THE STYLE)
PERFECT

(COMPLEX AND PLEASANT, IDEAL WITH STYLE)

YOUR SCORE

Comments

aroma is rich and delicate. honey is very floral.

TRADUCTION :

['ardme est riche et délicat. le miel est tres floral

FLAVOUR AND BODY

UNACCEPTABLE

(REPULSING TASTE, MAJOR FAULTS)

BELOW AVERAGE

(SERIOUS FAULTS, POOR QUALITY)

AVERAGE

(FLAVOR MOSTLY WITHIN THE STYLE, MINOR FAULTS)
VERY GOOD

(PLEASANT FLAVOUR MOSTLY WITHIN STYLE)
EXCELLENT

(PLEASANT FLAVOUR WITHIN THE STYLE)
PERFECT

(COMPLEX AND PLEASANT, IDEAL WITH STYLE)

YOUR SCORE

Comments

honey flavor is rich and coats the pallet giving way to a mineral sharpness. The sharpness is slightly offputting.

TRADUCTION:

La saveur du miel est riche et enrobe le palais, laissant place a une acidité minérale.

L'acidité est [égérement rebutante.

FINISH

UNACCEPTABLE

(REPULSING AFTERTASTE)

BELOW AVERAGE

(NO FINISH AND/OR BAD AFTERTASTE)

26

MAX NOTE: 30

Comment language: English
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MAX NOTE: 32

Comment language: English
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TRADUCTION :
l'arôme est riche et délicat. le miel est très floral

TRADUCTION:
La saveur du miel est riche et enrobe le palais, laissant place à une acidité minérale. 
L'acidité est légèrement rebutante.


AVERAGE

(SHORT FINISH WITH NEUTRAL AFTERTASTE)
VERY GOOD

(MEDIUM FINISH WITH PLEASANT AFTERTASTE)
EXCELLENT

(MEDIUM\LONG FINISH, PLEASANT AFTERTASTE)
PERFECT

(LONG AND PLEASANT FINISH AND AFTERTASTE)

YOUR SCORE

Comments

8

MAX NOTE: 14

finish is long and lingering. Honey gives way to the mineral sharpness that lasts.

TRADCUTION:

La finale est longue et persistante. Le miel laisse place a une acidité minérale qui perdure.

OVERALL IMPRESSION

UNACCEPTABLE

(MAJOR FAULTS AND/OR STYLE DIFFERENCES)
BELOW AVERAGE

(SERIOUS FAULTS, POOR QUALITY)

AVERAGE

(MEAD MOSTLY WITHIN THE STYLE, MINOR FAULTS)
VERY GOOD

(MOST OF THE ATTRIBUTES WITHIN THE STYLE)
EXCELLENT

(NO FAULTS, MEAD MOSTLY WITHIN THE STYLE)
PERFECT

(MEAD IDEAL WITH THE STYLE)

YOUR SCORE

Comments

Comment language: English
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MAX NOTE: 12
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The sharpness was the big deduction in this Mead. This may have been caused by on fermented nutrients. Small changes in your process

would make a world of difference in this Mead. Thank you for entering.

TRADUCTION:

La netteté a été la grande déduction de cet hydromel. Cela a peut-étre été causé par des nutriments non

fermentés.

De petits changements dans votre processus feraient toute la difféerence dans cet hydromel.

Merci d'avoir participé.

Comment language: English

TOTAL NOTES: 77 /100

Progression to medal round: No


TRADCUTION:
La finale est longue et persistante. Le miel laisse place à une acidité minérale qui perdure.

TRADUCTION:
La netteté a été la grande déduction de cet hydromel. Cela a peut-être été causé par des nutriments non fermentés. 
De petits changements dans votre processus feraient toute la différence dans cet hydromel.
Merci d'avoir participé.




