


Hot Honey represents the perfect fusion of tradition and modern culinary 
trends. Crafted from carefully selected natural honey infused with chili 
peppers, it delivers a unique taste experience that balances sweetness, 
aroma, and a pleasant, refined heat.

The product was developed as a gourmet ingredient designed to elevate 
both everyday meals and professional cuisine, offering consumers a new 
way to enjoy honey.

• Consumers looking for premium and innovative products
• Lovers of fine gastronomy and authentic flavors
• Gourmet stores, delicatessens, and premium retail chains
• Restaurants, bistros, and HoReCa operators seeking signature flavors

• Premium honey with a sophisticated
   note of hot chili peppers!

• Who it’s made for?

• Natural honey base of premium quality
• Balanced heat that enhances rather than overpowers flavor
• Versatile use across many culinary applications
• Modern product with high added value
• Attractive packaging adapted for the retail segment
• Trend-driven product with strong impulse-buy potential

• What makes it different?



1349,8 kJ/ 317,7kcal

Nutrition facts (per 100g)

0,28g / 0,12g

78,15g / 63,3g

0,64g

2,25 g

0,89 g

Energy

Fat / Saturated fat

Carbohydrates / Sugars

Protein

Salt

Natrium

• gourmet pizzas and focaccia
• cheese and charcuterie boards
• roasted meats and marinades
• salads and signature dressings
• burgers, sandwiches, and street-food concepts
• creative culinary recipes

• Culinary inspiration
• Sweet Heat. Pure Energy.
• Where Honey Meets Fire.
• Taste the Buzz. Feel the Heat.
• Sweet Meets Heat

• Brand signature

Hot Honey is a product that connects nature, quality, and contemporary 
gastronomy — created for consumers who expect more than an ordinary taste.

• Premium market positioning

• Developed by professionals with deep expertise in honey production
• A fusion of tradition and modern food trends
• Consistent taste and reliable quality
• Suitable for both retail shelves and professional kitchens

• A standard of excellence


