COMPANY

APISENCE-Celebrating Nature's Honey is an
essentially Brazilian brand, owned by Gilberto
dos Santos, a beekeeper from the Pantanal,
and stands out for being the only company
with the Geographical Indication of Origin -
Pantanal Honey.

Our aim is to value the bees, apiaries, fauna
and flora of this unique biome, recognized
worldwide for its biodiversity and for being
one of the largest continuous wetland
ecosystems on the planet. Our colors
symbolize this commitment: gold represents
our "liquid gold", honey; blue, the Paraguay
River and the hyacinth macaw reinforces the
importance of the local fauna, as well as the
bees.

\: +55 (67) 9 9687.8045

@ gilbertoadao74@gmail.com
@ www.novomel.com.br

@apiario_santos_mel_do_pantanal

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

We value small beekeepers and prioritize the purchase of
produce from the local community, strengthening the
regional economy. Our honeys preserve the authentic
floral origin, guaranteeing identity and quality in each

batch. We offer a wide variety of products, with
production capacity and warehouse logistics to ensure
delivery. It's important to note that the availability of

Pantanal honey, other flowers and other items should be

checked in advance, as it can vary throughout the year.

HONEY, PROPOLIS
AND DERIVATIVES

PRODUCTS NCM 0409.00.00

P IG Pantana honey: Pantanal honey is fluid and varies in color
from light to medium amber. It has an intense sweet taste
and a characteristic floral-earthy aroma. Naturally rich in
antioxidants and polyphenols, it has an antimicrobial action
and helps strengthen immunity. Its unique composition
reflects the rich diversity of the region's native flora, such as
mutamba, cambard, aroeira, angico and buriti.
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MelTella: An irresistible hazelnut and cocoa
cream sweetened with honey. A healthy
alternative, with no added lactose or sugar,
combining creaminess and a strong flavor.
Creamed honey: Produced from the same
liquid honey as before, but with a different
texture. It is the pure cream of honey,
obtained only through coarse filtration and a
controlled thermal process, which
guarantees a pasty and velvety consistency,
similar to a dulce de leche or cream cheese.
A versatile option that goes well with
everything from bread on the griddle for
breakfast to a sophisticated cheese board
in the evening. Wildflower Honey:
Collected from the nectar of various
flowers native to the same region, it results
in a honey with an intense flavor, a striking
floral aroma and variable coloring,
reflecting the local biodiversity.
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