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IF YOU ARE INTERESTED IN ANY PARTICULAR AREA, LET US KNOW! HAPPY TO RESEARCH….  JULI - AUGUST 2020 --  ISSUE #4 

Yes!  The SECOND (and last) honey harvest 
occurs in late July or early August, and 
summer (or maybe forest….) honey is now 
available! 

What is forest honey? 
w 

Forest honey is not made from the nectar of 
flowers, but from honeydew. In addition to 
nectar, honey bees also collect this honeydew 
and make so-called forest honey from it. 
Depending on which teat the honeydew 
comes from, the honey also tastes different; 
as the nutrients in the sap are also different. 

Forest honey can be obtained from deciduous 
and coniferous trees. The content of minerals 
and enzymes is particularly high in forest 
honey. By the way, the (forest) fir honey 
contains essential oils, which are supposed to 
help especially with bronchial diseases. 

Does forest honey taste different? 

You can tell from our forest honey that it is 
significantly darker than the blossom honey. 
In addition, it is clear, while most blossom 
honeys are creamy. This is also a 
distinguishing feature, because forest honey - 
i.e. honey made from honeydew - contains 
little dextrose compared to blossom honey. 
That is why forest honey stays liquid for a very 
long time, while blossom honey crystallizes 
(becomes thick & solid) very quickly. 

 

Forest honey often tastes quite strong and 
aromatic, while blossom honey, depending on 
the flowers, has a lovely, mild and fruity note. 
It is also interesting that the annually blossom 
or forest honey never tastes the same, even if 
it comes from the same beekeeper. This is 
simply due to the range of different weather 
and  blossom times. Forest honey is a delicacy 
every year, especially if it comes from the 
beautiful forest like ours.  

Forest honey tastes quite spicy and hearty. 
Often there are malty tones in the honey, 
which is usually very dark. It is a charismatic 
honey that can not only be spread on fresh 
bread, but can also be used as brown sugar 
substitute. Forest honey is also ideal for 
refining marinades, for glazing roasts or as an 
ingredient in salad dressings. Good forest 
honey is difficult to explain in terms of taste - 
you just have to try it yourself. 

The best thing to do is to try both - you will 
find that both varieties have their own 
advantages, no matter which one you choose. 

..and what ‘Cement honey’? 

You might have heard of ‘cement honey’, a 
nightmare for beekeepers.  In the forest honey 
there is always a certain amount of the type of 
sugar called melezitose, which is a type of 
triple sugar. The contents of Melezitose 
depends on the metabolism of the host tree 
(phloem sap) and the fermentation of the 
honeydew.  For example, the spotted larch 
bark aphid (Cinara laricis) produces a lot of 
melezitosis sugars. 

For nature, Melezitose is especially useful, as it 
protects the trees, and it helps survive the 
fauna of small creatures that live symbiotically 
with the tree.  The Melezitose sugar for us, 
humans, is transformed immediately into 
glucose and turanose (= an isomer of sucrose), 
so it is not different than normal honey. 

Until here, all normal…but, if the proportion of 
Melezitose exceeds 10 - 12 %, the honey 
candies in the honey chamber of the beehive 
(from the bottom of the honeycomb cell). So 
it can no longer be harvested or only partially 
and with significantly increased effort. Such 
candied honey is then also known as 
melezitose honey or cement honey.  

Forest Honey! 
by Izzy 

Yes! this is a photo of our bee’s blossom & forest honey 
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…easier said than done! Harvesting is a 2-days full job…and a week of 
cleaning…. And very physical! Let’s see which are the steps 

1-Retrieve the honey frames 

The most dangerous step of harvesting 
honey is retrieving the honey frames 
from the colonies.  Bees are not happy 
bunnies when they realize that their 
precious treasure is being stolen from 
them…and they let you know very 
quickly!!! We usually start at 6 a.m. on 
the hope that they are still sleepy…. 

2-Uncap the honeycomb 

When the bees consider that the honey is 
‘ready’,  they cap the honeycells 
with wax, to preserve the 
properties of the honey.  We 
have to carefully remove that 
wax cap in order to expose the 
honey – and make sure that we 
do not destroy the 
honeycomb!.In order to do 
that, we ‘shave’ the waxcap 
with a tool that looks like a 
comb 

3-Spin the frames 

We extract the honey by mechanical 
methods – just by centrifugation 
(=spinning), in cold.  Every batch of 12 
frames is centrifuged for ad minimum, 40 
minutes , .20 minutes per side. 

4-Filter the honey 

The spun honey is filtered through 2 filters 
(coarse / finer) of 1 mm & 0.5 mm, to 
remove any leftover wax or unsuspected bee.  
We do NOT microfilter our honey. Why? 
Because we want our honey to preserve any 
pollen that might have, as it is very helpful for 
allergy sufferers! 

5-Rest the honey 

Once filtered, we ‘mature’ the honey on a 
100 kg inox container, we close it, and we 
let it stand for at least one to two weeks on 
a cool and dry place. Why? Because it will 
homogenize naturally, and any mixed wax 
will then float to the top of the container, 
so it can be completely wax-free. 

6. Check the honey quality 

Once the honey has  ‘rested’ and before packing it, we make various 
quality control (QC) tests for water 
content (it has to be <17%), color, 
taste, smell, as well as organoleptic & 
pollen analyses (we also send 
samples to the Swiss authorities) 

7. Pack & label the 
honeypots 

When we are all ‘clear’ on the QC front, we 
start packing the honey on pots of 250g, 
500g, 1000g or on wooden boxes as honey-
on-the-comb.  We make sure that each pot is 
accurately weighted, with <0.2% difference 
vs stated weight.  We design our own labels -  
do you like them? We print them, label each 
pot, and hand-code each single pot.  We 
have truly, limited editions (as they say in 
French, ‘series numerotees’. 

8. Clean the equipment  

It goes without saying, that all the equipment has to be clean & sanitized 
before & after the utilization.  The good news is that honey can be easily 
cleaned with extremely hot water.  The bad news is that wax gets messy 
when you clean it with very hot water…. 

9. Clean the frames 

It is not over! There are still 100 – 150 honey frames have now to be 
cleaned, before they are stored for next year …that’s another week of 
invisible, but very much needed work…  

10. Sell the honey!  

That is the nice part – to   share the joy of seeing the appreciation of all 
of you to our little bee’s yearly work!   Big or small pot, blossom or forest 
honey, honey-on-the comb, for you, for your kids, or for your friends, 
Thank you for enjoying it to the full and letting us (and our little bees) 
know how you like the honey!

 

How do you harvest honey…? 
by Izzy 


