
MARIO MANFREDINI BEEKEEPING 

 

Manfredini Beekeeping had its origins many years ago, back in 1922, when Pio Manfredini, still very young, 
built the first rational beehive mobile beehives; these allowed the honey to be harvested without damaging 
the bees, which were previously killed instead to extract the precious honey. 

With the perseverance and dedication of a true pioneer, he accumulated a precious and unique experience 
for a lifetime: he was among the first to carry out the practice of nomadism in beekeeping for the 
production of the most prized honeys; already in 1930 began the breeding of queen bees and the collection 
of royal jelly, then unknown food. 

This passion for bees was thus passed on to the children and then to the grandchildren who, treasuring the 
teachings of their father and grandfather, continue the activity with passion and energy, remembering the 
tradition and evolving with innovations in the field and new technologies, while preserving that essentially 
artisan flavor. 

In 1977 the Beekeeping Manfredini Mario was born, based in Pavullo. 

Here the packaging and marketing of our precious Italian honeys have been practiced for thirty years. 
Remember that Italy is the country that produces more varieties of honey in the same state! The selection 
of the quality and control of the products, from the producer to the consumer, the assistance to the 
customer, which is reached throughout Italy by express courier, become primary objectives for our 
business. The Manfredini family does not stop at its original and main location, which today works in the 
distribution of a wide range of dietary and cosmetic supplements on a beekeeping basis, but moves the 
production of honey into the green heart of Italy: Umbria. 

Our company has not only specialized in the selection and packaging of the finest Italian honeys, supported 
by technical and chemical and organoleptic analyzes of Sinal accredited laboratories, but ranges from all 
bee products: Here they are practiced by thirty years the packaging and marketing of our precious Italian 
honeys. Remember that Italy is the country that produces more varieties of honey in the same state! The 
selection of the quality and control of the products, from the producer to the consumer, the assistance to 
the customer, which is reached throughout Italy by express courier, become primary objectives for our 
business. 

The Manfredini family does not stop at its original and main location, which today works in the distribution 
of a wide range of dietary and cosmetic supplements on a beekeeping basis, but moves the production of 
honey into the green heart of Italy: Umbria. 



- Italian Pollen, with its richness in proteins, vitamins and minerals, excellent for making every type of diet 
more balanced and also fresh frozen pollen that preserves all the ferments, essential amino acids and 
omega-3; 

-The Italian Royal Jelly, "queen bee food", ideal as a tonic in times of stress, intense study or work, loss of 
appetite, convalescence, physical or mental fatigue; 

- Propolis, "the natural antibiotic" par excellence, indicated for throat infections, colds, wound healing. The 
honey produced in our areas of the Apennines of Modena has the identification mark of the Modena 
Chamber of Commerce, a further guarantee of quality and controlled origin. 

Our business has a laboratory for the honey and labeling also on behalf of third parties. Sale of honey, royal 
jelly, pollen, propolis, even in bulk. Body products are not to be missed: this is how the “Linea dell'Alvine” 
cosmetics are created, enriched with the extracts of the most well-known officinal herbs: the body fluid 
cream with Honey, Aloe and Chamomile, the protective moisturizing cream with Royal Jelly and Propolis, 
the Pollen and Green Tea anti-age cream, and the shower gel, intimate cleanser and soaps. 

Recall that 80% of honey is made up of monosaccharide sugars, which provide a readily assimilable energy 
with less caloric intake. 
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