
OENOLOGY
A few kilometres from Florence, the hills of Montefeltro offer an 
incredible diversity of nectars from wild flowers. Hundreds of 
species are harvested mainly in woods, on marginal uncultivated 
land and in seeded pastures. Far from industrial pollution and 
inhabited areas, these wild flowers give Cal Bertaro honey its 
delicate and unique flavours.

TASTING NOTES
Produced in the Marche region. Slightly grainy and dense texture, 
with floral and aromatic notes.
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PROVENANCE 
PRODUIT ALIMENTAIRE

APPELLATION
MIEL

DOMAIN
CAL BERTARO

FOOD AND WINE 
PERFECT ON TOASTED 
BREAD.

VITICULTURE
The honey is harvested in small quantities, far from any urban 
pollution and with respect for the bees and nature.

MIELE CORIANDOLO 
(CORIANDRE), CAL BERTARO 
(250 GR) – 2024


