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Tineli was born from a family tradition built
over generations. The work begun by the
grandfather was improved by the father and,
today, transformed into a company that
preserves this legacy with dedication,
responsibility, and a vision for the future. Over
the years, beekeeping techniques have been
refined through the combination of practical
field experience and technical knowledge
acquired by the family, strengthening the
balance between tradition and innovation.

E
<!, Each product embodies artisanal care and
respect for the natural cycle of bees, reflecting
the brand's commitment to quality,
sustainability, and responsible production.
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@ tiago-tineli@hotmail.com
www.tineliapicultura.com.br
< @apicultura_tineli

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

Currently, Tineli's production
includes approximately 7 tons of
multifloral honey and 3 tons of
bracatinga honeydew honey,
products recognized for their
quality, purity, and unique
characteristics of origin.
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HONEY, PROPOLIS
AND DERIVATIVES

PRODUCTS

Tineli values sustainable
management practices, respecting
the bees, the environment, and
natural production cycles, which is
directly reflected in the purity,
quality, and flavor of its honeys.
Maintaining its artisanal tradition, the brand also
keeps up with market demands, offering products
in different packaging formats, such as glass and
PET, seeking to meet different consumer profiles
and consumption needs.
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The inclusion of bracatinga honeydew honey in
its portfolio reinforces Tineli's connection with
regional biodiversity and the appreciation of
products typical of the region. Furthermore,
the honeys do not undergo a homogenization
process, preserving the natural characteristics
of each batch. In this way, each production
presents its own identity, with authentic
variations in color, aroma, and flavor, ranging
from milder and lighter profiles to more
intense, dark, and slightly citrusy notes.
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