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Celebrating TEN YEARS of Black Heath
Meadery! Featuring pop-up food from
(@EatBoi, mead releases, and vintage meads!

CollabCraw! featuring a mead aged one year
in a @ReservoirDistillery barrel. Plus great
collaborations all around. Scott’s Addition.

Meadmakers workshop at our 2004 Dabney
Rd. production space. Hang with Bill and
learn how to craft your own meads at home!

Loops and more with DJAV, hang with the long
time beat maker for a daytime sonic session!

Come vibe with DJ Rattan spinning Latin Vinyl.
Dance floor will be open!

Join us at Maymont for Herbs Galore, as we
gour meads during this great annual event.

tock up on your gardening needs while
enjoying food and delicious mead.

Ten Years of Traditional Tasting. Sample a
taste of Muse from each of the ten years we
have been crafting. At our 2004 Dabney Rd.
production space.

To Dye For. A Tie Dye workshop will introduce
the spectacular craft of tie dying. Join Bill for

CHECK OUR SOCIAL MEDIA mead and magic to create your one-of-a-kind
FOR DETAILS + TICKETS art. Bring your own 100% cotton shirt or buy

The Barrel Experience at our 2004 Dabney

Rd. production space! Join us as we explore one from us!
L the magic of barrel-aging, sampling a
E T E variety of barrel-aged meads, and creating
. .1' - custom blends. A celebration of collaboration. Join us at the
UR \”S'T UUR WEBS”'E ol " taproom 1313 Altamont Ave. to enjoy a
’ e = a7 ) _ mead, braggot, beer, or cider crafted with
- N I_ The Outskirts Festival will highlight fermen- some of our long time friends around the city,
BLACKHEATHMEADERY | "aT- . tations from Black Heath, Blue Bee, and state, and country. Celebrate collaboration
.COM IL - .'E::E: Brainstorm Brewhouse. Festival will include with a fantastic mead and food pairing
d. h

food and music, taking [SJItace at Blue Bee featurinﬁ @twofiretable and @pigpen_tyler

Cider 4811 Bethlehem at the 2004 Dabney Rd. production space!




