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RAW
HONEY

PRODUCT OF NEW ZEALAND

Marketed and Distributed by: 
New Zealand Raw Honey Company Ltd
142 Collingwood St, Nelson 
New Zealand. Tel +64 (0)3 546 6300

Ingredients: 100% South Island, NZ honey. No added sugar. No 
artificial flavours, colours or preservatives. Store below 20ºC.

Servings per package: 27   Ave Quantity Ave Quantity
Serving size: 10g per serve per 100g

Energy 148kJ 1480kJ
Protein 0g 0g
Fat, total 0g 0g
 - saturated 0g 0g
 - trans 0g 0g
 - polyunsaturated 0g 0g
 - monounsaturated 0g 0g
Carbohydrate 8.7g 87g
 - sugars 8.1g 81g
Sodium 0.7mg 7mg

Nutrition Information

JEFF LUKEY - MASTER BEEKEEPER
Je� Lukey knows a thing or two about producing honey. A�er 
all, Je� has been beekeeping for more than 40 years. A third 
generation beekeeper Je� recognises the impo�ance of bees 
and maintains traditional beekeeping practices. Je� produces 
some of the world’s fine� RAW Manuka Honey. 

BEST BEFORE          
BATCH     152+

Ko Ngāti Koata te iwi no Rangitoto ki te Tonga. 
Nãgti Koata is the iwi from Rangitoto ki te Tonga/D’Urville Island.

RAW HONEY
Our beekeepers favourite honey comes to you RAW from the hive. 

We believe honey tastes best if it’s not heated beyond temperatures 
that occur naturally in the hive, retaining health supporting enzymes. 

Single batch RAW captures the distinctive floral sources around each 
apiary and because it is not processed, RAW honey will develop 

crystals and harden, just as nature intended.

Enjoy the honesty and flavour of RAW.

www.MASTERBEEKEEPER.nz
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NET 270g/9.5oz
UNPROCESSED
SINGLE BATCH
RAW HONEY

MANUKA
HONEY

D’Urville Island
Rangitoto ki te Tonga


