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TASTE A WORLD OF GOOD



Taylor Pass in New Zealand is a gateway to some of the world’s wildest 
regions; remote and pristine places to treasure and preserve. Taylor Pass 
Honey captures the true essence and remarkable flavors of this land.

In the crisp mountain air, hidden valleys, kissed by sunlight, hum with the 
songs of abundant nature, and for brief periods, native trees like Mānuka and 
Rata blossom and wildflowers bloom. Here, our beekeepers work in harmony 
with the rhythm of the environment, letting nature guide them. 

Through respectful partnership and the lightest of touches, they take care of 
the land and ensure our bees are some of the healthiest in the world. As our 
beekeepers say, they literally shine! The proof of our approach is in the 
product.

Each jar of Taylor Pass Honey tells the unique story of the land and the 
flowers that bloomed. Purity, authenticity & origins are fully traceable. 

Our Mānuka Honeys are given the Certified Unique Mānuka Factor (UMF) trust 
mark rating for healing potency ,and are sourced from natural locations, less 
accessible than the areas from which many other brands harvest. 

Our story



Our hives are nestled throughout the South Island of New 
Zealand - a place of vivid beauty with its rugged extremes, 
wilderness of glaciers, and alpine lakes.  It is this land, that’s at 
the heart of what we do. We can’t have healthy hives and bees, 
without a healthy environment.

We have strong relationships with the landowners who house our 
hives and treat their properties with the respect and care we do 
our own. While caring for our hives and bees, we ensure the 
minimum amount of impact on their lives, land, and businesses.

OUR LANDWild

environment

Each and every one of our employees represents the spirit of our 
company. Honey is the fruition of our work, care, and passion. 
Its integrity is key. It’s work that comes naturally to all of us here 
at Taylor Pass: whether a beekeeper, administrator, technician, 
landowner, or truck driver – every job matters.

The way we see it, it’s all connected: This unique land, the bees, 
and us – we have a responsibility to look after it all and, if we do, 
our communities will thrive; we will be able to hand a better 
world on to the next generation.

OUR PEOPLE



Harvested from native Mānuka, a tree found in coastal areas of New 
Zealand, the aromas and flavors of Mānuka Honey have a distinctively 
sophisticated sweetness.

This honey is famed for its unique flavors and healing properties, a true 
expression of the environment in which it is produced, carrying the 
unique special signature compounds that make it so highly prized 
throughout the world.

Our Mānuka honey carries the UMF® trademark. Only Mānuka honey 
carrying the UMF® trademark has been certified by an independent 
association giving consumers confidence that they are purchasing 
genuine Mānuka honey that has been harvested and packed in New 
Zealand. 

Our mĀnuka honey

Each varietal of our floral honey is as complex in its individuality, as the 
plant it originated from. From the delightful intensity of our Beech 
Honeydew Honey, to the velvety sweetness of Creamed Clover, the 
refreshing herbal notes of our Native Flower Honey, and the distinctive 
sophisticated sweetness of our Reserve Mānuka, each of our award-
winning honey will treat your senses to a world of flavors and aromas like 
no other.

Our FLORAL honey



As New Zealand producers, we have a special connection to the 
land - a relationship founded on care and respect, and an inherent 
understanding that when nature thrives, we all thrive.

Proudly B-Corp certified, we work to ensure the ethical 
sustainability of our beekeeping practices, monitoring weight, 
temperature, harmonics, and hive environment to ensure each hive 
is flourishing.

Tending to the bees and the hives and maintaining their balance and 
well-being, our beekeepers develop an intimate knowledge of their 
unique behaviors. 

Inspired by the natural efficiencies of the bees and the hive, we 
continually strive to work as sustainably as we can, working with the 
lightest of touches, so our award-winning honey and this 
spectacular environment can be enjoyed for generations.

OUR PROMISE
ETHICAL

SUSTAINABILITY
We are a vertically integrated company which 
means we control every step of the supply chain, 
from hive to jar, ensuring the highest level of 
traceability our consumers are increasingly 
expecting from suppliers of premium products.
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From Hive to pantry

LAND HIVES PRODUCTION QUALITY ASSURANCE DELIVERY CUSTOMER

Finding the finest and most 
remote homes for our bees 

means building solid 
partnerships with our 

community of landowners 
throughout the South Island 

of New Zealand.

Hives require the care, 
passion, and artistry of 

our beekeepers. 
Only they understand a 

hive and its unique, 
evolving nature; only they 

can ensure its survival.

Our certified state of the art 
extraction and packing 

facilities are managed by a 
dedicated team of skilled 
operators ensuring quality 

and control throughout the 
process.

We are proud to deliver 
products with 

internationally recognised 
standards of quality 

assurance.

We work closely with 
trusted partners who are 

dedicated to the 
distribution of our 
genuine NZ honey 

products around the 
world.

We bring the 
richness of our land 

through our products 
to the world.



CAPABILITY

Our export-certified state-of-the-art factory based in Blenheim produces our 
branded honey products and can support the following services:

Taylor Pass Honey offers private brand solutions, both domestically and 
internationally. We offer a range of packaging options to meet customer 
requirements for Private Brand packed honey opportunities. 
Honey can be blended to your specifications.

The highest level of quality and compliance enables us to meet import 
requirements around the world.

Taylor Pass Honey supplies a wide range of bulk monofloral and multifloral 
honey, including Mānuka, to customers around the world.

With quality and compliance at the heart of everything we do, we offer a full-
service including blending to meet specific customer requirements.

Wide range of packaging options from pails to IBCs, as required. 
Fully certified and traceable supply chain.

BULK HONEY

PRIVATE BRAND

STATE-OF-THE-ART FACILITIES
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A TASTE
We are proud to deliver products with 
internationally recognised standards of 
quality assurance.

We operate under a Risk Management 
Programme audited by the New Zealand 
Ministry for Primary Industries (MPI). 
Our honey is extensively tested by 
independently accredited laboratories to 
ensure that our products are of the 
highest standard possible and are true to 
label.

Every batch of honey we produce carries 
the Oritain ‘Proven Origin’ Trustmark.
We are a member of the UMF® 
Association and a licensed Mānuka Honey 
packer, providing our customers with the 
highest level of transparency and quality 
assurance. 
Our full honey range has been verified as 
Non-GMO through the Non-GMO Verified 
Project.

PROCESS + ACCREDITATIONS

PROTECTING

WORTH

Licence No.100189

1. Honey 
Production

2. Honey 
Extraction

3. Sampling, 
Processing 

& Packaging

4. Storage & 
Dispatch

5. Distribution 
Channels

6. Tracing

Vertically integrated 

Privately owned 
New Zealand Honey Company

Built on partnerships and integrity, TPH 
is committed to long-term ethical 

growth and investment in technology & 
innovation.

Controlling every step from Hive 
to Jar for full product traceability, food 

safety and authenticity.



Our INTERNATIONAL PRESENCE
Sharing nature’s finest with our partners across the world



taylorpasshoney.coM

For further information or sales inquiries,
please contact us:

Taylor Pass Honey Co. Limited
829 Taylor Pass Road, 
Blenheim, Marlborough, 
New Zealand
www.taylorpasshoney.com

Call +64 3 577 6955 
or email sales@taylorpasshoney.co.nz


