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Nectar of the Gods, or Ambrosia, the ancient drink of Mead has long been associated with the mythology of the Greeks and the Romans as well as figuring in the traditions and religions of other parts of the world in ancient times.
Mead is one of the oldest recorded alcoholic drinks, produced by fermentation of honey and water and sometimes flavoured with herbs and spices (Bender 2014). It was drunk widely in Northern Europe as far back as the Bronze Age it seems, and in Anglo Saxon England it was known as the warrior's drink and the chieftan's Great Hall was known as the 'Mead Hall' (Ayto 2012: 227). According to O'Riordan in her article about the history of Mead, "the term 'honeymoon' supposedly comes from the ancient tradition of giving bridal couples a month's worth, or 'moon's worth' of honey-wine...to ensure virility and fertility and a fruitful union" (O'Riordan 2016).
In the Ancient World the honey which was used in the production of Mead also had religious and mythological associations, with ideas that it was a 'heavenly dew' which fell from the upper air on to flowers for bees to gather, and  it was also used to summon the dead in rites for Hades and Persephone (Roberts ed. 2007). Honey was also used for medicinal purposes to treat such ailments as coughs and gastric problems, and it was one of the main sweeteners in cooking as sugar did not exist at that time. 
The use of Mead is recorded in the collection of Roman recipes called Apicius, and an earlier title of  De re coquinaria (On the subject of cooking), one example being the delightfully named 'White sauce for dainty food', which contains Mead as well as other sweet ingredients such as plums (Apicius &Vehling 2012 p276). 
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