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Honey company

Nazario Fania Beekeeping is located in 
Molise - Italy - and is a nomadic beeke-
eping, with a laboratory in the village of 
Montagano (CB) and hives located in the 
various hilly and mountainous areas of 
Molise. It is an integrated and sustainable 
company in a social, environmental and 

economic dimension. A model we  lear-
ned from our bees. Yes, simply from our 
dear bees, their organization, their work 
and their natural capital: honey they pro-
duce represents the result of an articu-
lated and complex relationship between 
the bees themselves and their environ-
ment. In this way we accompany the su-
stainable development of our territories.

Through pollination, bees play a strate-
gic role in the conservation of flora, con-
tributing to the improvement and main-
tenance of biodiversity.

We aim to safeguard the bee heritage 
and spontaneous flora and we try, with 
our bees and our work, to contribute to 
the sustainable management of margi-
nal areas and the biodiversity of the Mo-
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lise area. We are aware that our territories 
defend themselves by preserving their 
vitality and resilience. All this translates 
into our strengths, namely the quality of 
our honeys.

Our company strongly believes in this or-
ganization, careful to present, with ade-
quate communication, the value and 
quality of our honey and other products 
such as royal jelly, propolis, pollen and 
wax.

The choice to carry out nomadism in the 
Molise area is due to the search for pre-
cious botanical essences to obtain pre-
cious single-flower honeys and quality 
honey flowers. Our wildflowers obtain 
national recognition for their quality and 

these success pushes us to always im-
prove our work. However, what honors 
us most is the continued recognition we 
get from our customers and it is to them 
that we are deeply grateful. 
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Honey
Sulla

Sulla (Hedysarum Coronarium) is a leguminous plant with 

beautiful red flowers. This nectariferous plant gives us one 

of the most appreciated and sought after honey. Sulla ho-

ney has a very delicate aroma and flavor, with a pleasant 

vegetal note. It is the honey of athletes, children and the el-

derly, because it contains high quality fructose and nume-

rous trace elements: zinc, magnesium, iron, manganese. 

Due to these characteristics it is used before any sporting 

activity for its organoleptic qualities and source of energy, 

which is released to the body slowly and steadily. Sulla ho-

ney is the honey that can be enjoyed for breakfast spread 

on a slice of wholemeal bread; honey that releses emotions. 

Thanks to its properties, Sulla honey is used in the kitchen 

for the preparation of numerous desserts, including nou-

gat.

Our honey comes only from families of hives, located in some prestine areas of the high hills of Molise between 600 and 800 

meters above sea level. It is a pure harvested honey that does not undergo any type of heat and physical treatment, to preser-

ve its quality, freshness and genuineness. It is advisable to store honey in a  cool and dry place away from light. Sulla honey is 

honey that crystallizes finely and this means that you have purchased a natural honey.

Our honey from Sulla is harvested in purity and when it crystallizes it becomes white.

Goes well with all fresh cheeses, ricotta and low-fat yogurt.

PAIRING WITH CHEESE

400 gr 250 gr 120  gr
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Honey
Wildflowe

Wildflower honey produced by our bees is of the highest 

quality. We do “nomadism” around different territories and 

altitude ranging from 700 to 1500 meters in hight. This al-

lows our bees to forage a remarkably variety of spring and 

summer blooms. Our honey is unique as it combines all the 

properties of many plants. It is also unique in terms of aro-

ma and flavor thanks to the peculiar characteristics of the 

Molise hills and mountains. The nutritional elements contai-

ned in wildflower honey are greater than any other ones as 

they are rich in pollen from different sources.

Wildflower honey contains many minerals and antioxidants. 

It is excellent for children and the elderly, as it increases and 

strenghtens physical energies. Our wildflower honey is the 

expression of our pristine territory, characterised by smells, 

aromas and flavors.

Get excited with our wildflower honey, an excellent and uni-

que honey.

Our wildflower honey comes only from families of hives, located in some pristine areas of the high hills and mountains of Mo-

lise and Abruzzo, located between 800 and 1500 meters above sea level. It is a pure harvested honeythat does not undergo 

any type of heat and physical treatment, to preserve its quality, freshness and genuineness. It is advisable to store honey in 

a cool and dry place away from light. Wildflower honey is a type of honey that crystallizes finely and it means that you have 

purchased a natural honey. 

Goes well with all cheeses.

PAIRING WITH CHEESE

400 gr 250 gr 120  gr
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Honey
Sunflower

Sunflower honey is a structured honey that has a solid and 

grainy texture on the palate. The color varies from intense 

yellow to orange like sunflower flowers. With a light and de-

licate flavor, this honey gives a refreshing sensation. Among 

its properties, “folk medicine” includes it among the reme-

dies to be used as an antineuralgia and febrifuge, a natu-

ral adjuvant in therapies against flu, sore throats and colds. 

Sunflower honey together with propolis tincture is an ef-

fective remedy for sore throat and cough. Sunflower honey 

is highly recommended as a natural sweetener.

Our honey only comes from beehive families, located in some pristine areas of Molise between 500 and 700 meters above sea 

level. It is a pure harvested honey that does not undergo any type of heat or physical treatment, to preserve its quality, fresh-

ness and genuineness. It is advisable to store honey in a cool and dry place away from light. Coriander honey is a honey that 

crystallizes finely and this means taht you have purchased a natural honey.

Goes well with Asiago, Taleggio and Pecorino

PAIRING WITH CHEESE

400 gr 250 gr 120  gr
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Honey
Chestnuts

Chestnuts honey is a structured honey with a color ranging 

from brown to black. Its smell is aromatic and with a distinct 

flavor and much less sweet than other honeys, with a bitter 

aftertaste. The darker the color, the richer and more intense 

the flavor. Its consistency is liquid because it is a honey rich 

in fructose and therefore with no crystallization. Among its 

propoerties it is an excellent source of proteins, vitamins 

and mineral salts. 

Our honey comes only from beehive families, located in some uncontaminated areas of the Molise mountains between 900 

and 1300 meters above sea level. It is a pure harvested honey that does not undergo any type of heat or physical treatment, to 

preserve its quality, freshness and genuineness. It is advisable to keep honey in a cool and dry place away from light. Chestnut 

honey hardly crystallizes and this means that you have purchased a natural honey.

Goes well with seasoned cheese.

PAIRING WITH CHEESE

400 gr 250 gr 120 gr
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Honey
Coriander

Coriander honey is one of the rarest and most ancient. Al-

ready part of the diet of the Assyrians and Babylonians, the 

ancient Egyptians sailed along the Nilo River to allow the 

bees to collect the nectar from the coriander flowers and 

bring honey to the “Pharaoh’s table”. Coriander honey has 

a unique taste, medium sweet and spicy, its intense aroma 

and flavor are very delicate.

The coriander plant containes many natural medicinal com-

pounds that have been known for millennia to promote a 

healthy state of general well-being. Coriander honey con-

tains antioxidants, vitamins and trace elements. Coriander 

honey is used to sweeten tea and herbal teas. Coriander ho-

ney for its properties has been used for millennia in the ki-

tchen for the preparation of numerous desserts, it is a fresh 

honey on the palate with a spicy aftertaste.

Our honey only comes from beehive families, located in some pristine areas of Molise between 500 and 700 meters above sea 

level. It is a pure harvested honey that does not undergo any type of heat or physical treatment, to preserve its quality, fresh-

ness and genuineness. It is advisable to store honey in a cool and dry place away from light. Coriander honey crystallizes finely 

and this means taht you have purchased a natural honey.

Goes well with all medium-aged cheeses, caciocavallo and spiced provolone.

PAIRING WITH CHEESE

400 gr 250 gr 120  gr

7



Products

Packages

Other 

Gift

Pollen
400 gr

Carton box
four honey jars of 30 g

Honey hazelnut cream
100 gr

Transparent box
four honey jars of 40 g





Apicoltura
Nazario Fania

Telefono: +39 366 300 4355
Email: info@mieledelmolise.com
Web: www.mieledelmolise.com


