SALES TIPS AND FAQS

SUPERSTITION
=== MEADERY ===
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W H AT We combine some of the best honey in the world, Arizona
honey, with the finest international ingredients we can source
W E D O . to create state-of-the-art craft beverages available in a wide
- range of premium level bottled formats.

We are kegging and canning the most delicious session meads
ever produced, at daily drinking price points, by harnessing
incredible fruits and flavors and fermenting these with
delicious international honeys.

We also make several of the highest rated hard ciders in the
world, with big fruit character.

Even in places with well-known mead makers, few people
outside of craft beer geeks and homebrewers have even
heard of mead, much less tried it. Today, the mead climate
Is changing fast and Superstition is leading the movement
around the world. We were the first meadery in Arizona, and
today we ship to 40 states plus DC, we have distribution in
most of the United States as well as in dozens of countries.
Since 2012, we have created hundreds of unique meads
and ciders, and even wine.

WE WE WERE THE FIRST MEADERY
IN ARIZONA, AND TODAY WE SHIP
TO 40 STATES PLUS DC, WE HAVE
DISTRIBUTION IN MOST OF THE
UNITED STATES AS WELL AS IN
DOZENS OF COUNTRIES.

Most people who try our mead absolutely love it, but selling
mead is a little different than selling beer, wine, or spirits.
With some knowledge of mead in general, our company, and
sales techniques, you can have great success with selling our
products in a new market.

Welcome to our growing family!



FREQUENTLY ASKED QUESTIONS AND FREQUENT =

COMMENTS, AND HOW BEST TO RESPOND:

WHAT IS
MEAD?

IF YOUR

The simplest answer is: “mead is a fermented beverage
made from honey.” Mead is fermented, not distilled, and can
vary widely in alcohol content, sweetness, acidity, etc. Even
the driest meads or meads made with fruits and spices will
typically always carry some flavor and aroma of honey.

You can go as in-depth as you want to here, and cater your
response to the person asking. Are you talking to a hardcore
craft beer geek who would appreciate a thorough and in-
depth response, or to someone who typically drinks sweet
wine but knows little about craft beverages? If a customer
likes bourbon you could recommend that they try one of

our bourbon barrel aged meads, if the customer likes IPAs
you could point them towards one of our hopped meads.
Establishing a point of reference in the mind of the consumer
Is an excellent place to begin!

REPRESENTATIVES
WOQOULD LIKE TO STUDY
UP ON MEAD, WE
HIGHLY RECOMMEND
THE BOOK THE ART OF
MEAD TASTING AND
FOOD PAIRING BY
CHRISSIE ZAERPOOR.




FREQUENTLY ASKED QUESTIONS AND FREQUENT ,
COMMENTS, AND HOW BEST TO RESPOND:

I’'VE TRIED
MEAD BEFORE,
AND I DON'T
LIKE IT.

Typically, we will ask where the customer tried mead

before, and 95% of the time it was a homemade mead or a
Renaissance Fair variety. Since mead is relatively easy to make
but difficult to make well, next offer the buyer a chance to try
our meads. Samples are incredibly important to buyers and
consumers alike to demonstrate the difference between your
uncle’s homemade mead you tasted in the 70s and an award-
winning commercial meadery that ranks among the best in the
world for several years running. A lot of the time, people have
tasted the result of improper fermentation techniques and
assumed they don’t like mead, which couldn’t be further from
the truth.

I'M NOT A
FAN OF SWEET
WINES OR
SWEETS.

This statement is not the consumer’s fault, they just simply
don’t understand mead yet. A bit of information fixes this
misconception for most people. Typically, we respond to this
with a question: “do you like honey?” Most people will say yes,
and honey is almost pure sugar, much sweeter than any mead.
People who are not a fan of sweet wines may simply not

like sweetness in their grape wines. Mead is another animal
entirely. Not everyone likes the sweetest wines like sauternes
and ports, but even our sweeter meads carry a complexity and
a diversity of flavor that can be found in any well-balanced
wine. Again here, samples are key to illustrate.

Do they enjoy imperial stouts? Many of our meads have a
residual sugar content lower than many popular big barrel
aged stouts. Do they drink cocktails? Again, many cocktails
are sweeter than most of our products.



FREQUENTLY ASKED QUESTIONS AND FREQUENT =

COMMENTS, AND HOW BEST TO RESPOND:

IS MEAD
TYPICALLY
ENJOYED AS
AN AFTER-
DINNER
DRINK OR
DESSERT?

To most people who are new to it, mead might seem to be just
a dessert, or something to be sipped in a tiny glass like a port.
While many of our meads are great when enjoyed this way,
there is a wide variety of meads in our portfolio and certainly
a mead to fit every occasion. Session meads (lower ABV
meads), sparkling meads, dry meads, meads aged in barrels,
cider-mead hybrids, meads made with spices, fruits, herbs, etc.
There are so many varieties and flavor profiles—mead can be
sparkling and thirst-quenching, or bright, fruity, and acidic.
Mead is so much more than just dessert.

OUR MEADS TAKE AROUND 2-3 WEEKS TO FERMENT, AND CAN THEN
EITHER BE BOTTLED OR KEGGED AND SOLD IN AROUND 2-3 MONTHS,
OR TRANSFERRED TO BARRELS FOR AGING.

| LIKE IT, BUT
| CAN’T SEE
MYSELF
DRINKING
MORE THAN
JUST A FEW

SIPS OF THIS.

When you hear
this response, it’s
usually helpful to
encourage the
consumer to taste
a mead on the
dry side of our
spectrum, or one
of our sparkling

ciders, or even suggest pairing his/

her mead with food. Many people can
certainly drink a whole bottle of the
sweetest meads we make, but someone
who responds this way is probably
looking for a more refreshing drink, so

respond accordingly.

HOW LONG Homemade meads
DOES IT TAKE take extensive

aging to get them
TO MAKE?

to taste right, but
commercial meads can be made much
quicker with state-of-the-art equipment
and fermentation techniques. We use
glycol temperature control, pure oxygen,
yeast nutrients, and ideal agitation and
filtration techniques to ensure the most
efficient and delicious fermentations.
Our meads take around 2-3 weeks to
ferment, and can then either be bottled
or kegged and sold in around 2-3
months, or transferred to barrels for
aging. Mead will absorb the flavor of the
barrel it ages in, and we age our meads
anywhere from 3 months to 2 years or
more depending on the flavor we would
like to see develop.




FREQUENTLY ASKED QUESTIONS AND FREQUENT ==
COMMENTS, AND HOW BEST TO RESPOND: =

HOW IS First, a must is created by blending honey with water and/or

MEAD MADE? fruit juice in a ratio that differs depending on the recipe. We
then add yeast, nutrients, pure oxygen, and sometimes other
adjuncts or fruit to begin fermentation. Our meads ferment at
around 75 degrees F, slightly warmer than most beer. Once
fermentation is complete, we rack off the yeast that has settled
to the bottom of the fermenter and cold crash or fine the
mead. From here, we add additional fruit or blend with other
meads, or add the mead to barrels. Before it is bottled or
kegged, the mead is filtered with a lenticular filter.

WE’RE TOO People who are unfamiliar with
UPSCALE TO our rpeags orften confu§e us for

unrefined, cheaper varieties
OFFER MEAD.  ihey may be familiar with. It’s
Important to let your buyers know that we rank
among the best meaderies in the world, have won
many awards at international mead competitions,
and we will fit in perfectly even among the most
prestigious wine and beer lists all over the world.
Our meads are highly regarded, sought-after, and
traded in the craft beverage industry.

IT’'STOO While some of our meads may be pricier than what people

EXPENSIVE. are used to paying for craft beverages, it’s important to note
that mead has always been the drink of kings because honey
has been highly prized throughout human history. We can
only get honey through bees, and its scarcity as well as the
work and time involved to harvest it contribute to honey’s
high price. Quality ingredients make the best meads, and we
never sacrifice on quality when it comes to what we put in
our meads. People will pay more for the best of everything,
and Superstition makes some of the best meads and ciders
available in the world.



FREQUENTLY ASKED QUESTIONS AND FREQUENT =

COMMENTS, AND HOW BEST TO RESPOND:

HOW SHOULD Storing unopened bottles of mead is simple, they should be

| STORE MY
BOTTLES OF
MEAD, AND
HOW LONG
DOES IT
KEEP ONCE
OPENED?

stored in a cool room somewhere out of direct sunlight just

as one would a beer or a wine. If the mead has a cork rather
than a swing top, the mead should ideally be stored on its side
if it is going to be aged longer than a few weeks. Unopened
meads can be stored for years and still taste delicious when
opened if stored properly. Opened meads typically have a
longer shelf life than opened wines, and if your account uses
any argon gas wine saver in their establishment, the same gas
can be used on meads to help retain their freshness.

Opened meads should be transferred to a wine cooler or
refrigerator to maintain freshness. Sweeter meads and meads
with a higher ABV will retain freshness longer than meads
with a lower ABV. Typically, a good rule of thumb is that an
opened bottle should be consumed within 2-3 weeks, which is
significantly longer than most wines.

SWEETER MEADS
AND MEADS WITH
A HIGHER ABV WILL

RETAIN FRESHNESS
LONGER THAN MEADS
WITH A LOWER ABV.




FREQUENTLY ASKED QUESTIONS AND FREQUENT =

COMMENTS, AND HOW BEST TO RESPOND:

I’'M A BEER
DRINKER;

| DON'T
LIKE WINE.

While plenty of wine drinkers also enjoy our meads, a

large portion of our customers are craft beer fans. We have
many friends in the beer world and are constantly doing
collaborations with the best brewers all over the world,
including Bottle Logic, Arizona Wilderness, Mikkeller, and
countless others. It’s important to note that many wineries are
more concerned with history and tradition than innovation;
Superstition has a craft beer soul in that we are always
looking for surprising ingredients, pushing the limits of what
is possible, and being creative in determining what a mead
can be. IPA drinkers might like our dry hopped meads. Belgian
ale lovers might like our meads made with Belgian dark candi
sugar. Whiskey drinkers might like our bourbon barrel aged
meads. There is a mead for everyone, and beer drinkers are
no exception.

WE’VE FOUND THAT OUR MEADS

SELL THE BEST WHEN THEY ARE
OFFERED AS A FLIGHT.

HOW SHOULD
| OFFER MEAD
IN MY BAR/

RESTAURANT/
BOTTLE SHOP?

We’ve found that our meads sell the best when they are
offered as a flight. Since each of our meads is distinctive and
everyone has different favorites, variety is key. When people
have more variety, it can be viewed as a fun activity for tasting
a spectrum rather than just having a glass. Encourage your
accounts to offer our meads in one-ounce pours or similar,
especially if they offer beer flights already. We also serve our
meads in 5 oz glasses, which is the ideal size for something
that often ranges from 13-15% ABV. Our ciders can be served
in pint glasses or 8-10 oz tulip glasses, whatever makes sense
for the account.



FREQUENTLY ASKED QUESTIONS AND FREQUENT =

COMMENTS, AND HOW BEST TO RESPOND:

IS MEAD
GLUTEN FREE?

Since we are technically a winery as viewed by the law, it

is illegal for us to have any grains in our production facility.
None of our fermenters have ever held any grain products,
and honey is gluten free, so yes, absolutely. The only
exceptions are meads that have been aged in beer barrels,
which may contain trace amounts of gluten since the barrels
once held beers.

SHOULD MEAD In the Superstition

tasting room, we

BE SERVED serve most of our
COLD? meads at white

wine serving temperature, between

49 and 55 degrees F As the glass of
mead slowly warms in the hands of the
customer as it is being enjoyed, the
aroma and flavor will deepen, becoming
less refreshing but more expressive.
Mead is versatile in how it is enjoyed
throughout the world.

Mead can even be enjoyed piping hot
and sipped on cold days, or some of the
sweetest dessert meads are wonderful
when enjoyed at room temperature.
There is no wrong answer; it’s completely
up to the consumer!

MEAD CAN BE ANYWHERE FROM 5% ABV UP TO
20% ABV OR MORE, SO MEAD CAN BE LIGHTER
THAN MOST WINES, OR IT CAN CONTAIN A MUCH
HIGHER ABV DEPENDING ON THE BEVERAGE WE
WANT TO ACHIEVE.

HOW STRONG Mead can be

o) anywhere from 5%
IS MEAD? ABV up to 20% ABV

or more, so mead can be lighter than
most wines, or it can contain a much
higher ABV depending on the beverage
we want to achieve. Superstition typically
keeps most of our meads anywhere from
13% ABV to 15% ABV, as we feel this

Is the ideal alcohol content and flavor
balance for the beverage we would like
to achieve. However, we make session
meads and ciders that range from 5.5%
to 10% ABV. Enjoy, pour, and serve
higher ABV mead as you would anything
with a similar alcohol content such as
wine, in 5-6 0z. servings.




FREQUENTLY ASKED QUESTIONS AND FREQUENT =
COMMENTS, AND HOW BEST TO RESPOND:

WHAT IS THE Mead is believed to be the oldest form of alcoholic beverage,

HISTORY OE and the_ oldest remnants of mead were fOL_md in pottery

MEAD? THE sherds in what is now Northern China dating back to at least
. 7000 BC. Hunter-gatherers likely drank mead out of animal

VIKINGS skins even before the invention of pottery. Mead pre-dates
DRANK IT, the wheel, agriculture, and metal tools. The Romans drank
RIGHT? mead, as did the Babylonians, Indians, Africans, Central

Americans, Asians, Eastern Europeans, British Islanders, and
yes, the Vikings. Wherever your ancestors are from, they likely
drank mead, and mead played an important role in many
civilizations’ mythologies. Enjoy this piece of living history!

HOW DO | It is important to elevate
PAIR MEAD our meads to a top tier craft

beverage standard in the eyes of
WITH FOOD? consumers, and mead dinners

are a wonderful way to achieve this. A multi-course
meal with a small glass of mead accompanying each
course is one way we have had success educating
people about the versatility and quality of our
meads. There is a wealth of information available
on the internet and in books about mead and food
pairing, but here are the basics:

Savory, earthy, or umami ingredients like onions,

rosemary, mushrooms, and carrots are best paired

: with meads in the off-dry spectrum, like our

E‘u';n.l: \ o F_:i[tuna or Lagrimas de Oro. Stay away from anything
SUPERSIIION CITrusy.

Delicate, light flavors such as baked white fishes

and salads pair well with light floral meads or citrusy
meads, such as our Flora, Juicius Caesar or War
Honey.

Mild curries, sauces in rich butter or cream, risotto,
or mild soft cheeses pair well with a fuller-bodied
mead to meet the richness of the sauce. Think higher







