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This booklet contains answers 
to questions that people frequently 
ask us. If you would like to see 
anything else in it, please let us 
know.

All the recipes are contributed 
by our friends who visit us at the 
vineyard during September through 
mid-October.  If you have a favorite 
canning, cooking, sauce, jelly or 
wine making recipe that is different 
from others, please bring them in 

and we will add them to our 
website recipe collection. We will 
also give you a pair of candles for 
turning in a recipe. 
     Please visit our website on line 
at www.honeyflowfarm.com 
where the number of recipes, 
links, and resources are not limited 
to the few pages in this booklet.

Thank You - Bill & Pat Schnute
Honeyflow Farm

Section I 
 Honey & Beekeeping 

Subscribe to our email newsletter “Tales from the Farm” & receive  detailed 
information about farm activities.  Visit our website for past newsletters and 
to view our grape and honey pictorials and watch grapes grow from an un-
pruned vine to maturity or see the honeybee colonies from spring to harvest.
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 The Honeybee in Michigan
Because of the variety of clovers, 

trees, wildflowers and vegetables that 
grow in Michigan, the honeybee 
produces a honey of exceptional quality. 
Honey gathered in early spring is used to 
maintain and rebuild the hive which has 
been depleted by our long and cold 
winters. This nectar is gathered from 
early blooming fruit, flowers, and 
deciduous trees.  

As the hive grows in strength, the 
summer flowerings then provide an 
abundance of nectar and a surplus of 
honey begins to be stored in the hive in 
anticipation of the coming of winter. To 
our delight, the bees store well in excess 
of what is actually needed to maintain the 
hive over the winter.  From the excess 
comes our honey crop.

The first summer honey is usually 
light in color and mild in flavor.  The fall 
honeys have an amber glow and a 
stronger flavor.  Sometimes this fall 
honey is preferred by persons seeking 
relief from allergy problems.  Relief is 
thought to be enhanced by using honey 
gathered from the area of the U.S. in 
which the sufferer resides.

When to use Honey
Use honey whenever you want to add 

a sweet, smooth and distinct taste to 
your recipes.  Honey has marvelous 
keeping qualities due to its ability to 
absorb and retain moisture.  This retards 
drying out and the staling of baked goods.  
Cakes and cookies in which honey is an 
ingredient stay fresh and moist much 
longer that those made without it.  
Substitute 1lb of honey for 1lb of sugar in 
most recipes and reduce the amount of 
liquid a little - some experimentation may 
be required.

   Storing Honey
Honey should be stored in an air tight 

container in a dark, cool place.  
Refrigeration will not harm the honey but 
may hasten granulation.  If granules do 
form, place the jar of honey in a bowl of 
hot water until all of the crystals are 
melted and the honey is again liquid.  Do 
not raise the temperature of the honey 
about 135 degrees or you  may darken it.

 

   Honey and Health
Honey contains many vitamins and 

minerals essential to good nutrition.  It is 
also a quick source of energy because it is 
already in its natural form of dextrose and 
levulose.

Wildflower Honey
Our wildflower honey has been 

warmed only to 135 degrees. Many large 
packers  filter and heat at higher 
temperatures to retain a much longer shelf 
life.  We prefer a more natural or "raw" 
product that will only stay liquid for three 
to six months, and will not have lost its 
beneficial nutrients by overheating.

Creamed Honey
Creamed honey is naturally granulated 
honey that has been seeded with finely 
ground honey crystals.  It granulates into a 
smooth spread that looks and is used like 
butter.  We blend cinnamon into some of 
these spreads.

The Honeybee in Michigan
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Comb Honey
Comb honey is honey in its most natural 

and tasteful form.  Bringing this form of 
honey to the market involves an exceptional 
amount of work by the beekeeper.  The 
rewards for this extra effort is in obtaining a 
honey with all of the delicate essences that 
the bees seal up in the comb.  The comb, 
being beeswax,  is also edible and can be 
chewed as an added delight.  It is the only 
sweet in the world that is neither made nor 
processed by man! 

  Beeswax (also see Section III)
Beeswax is a fascinating and complex 

product.  Its color may vary from white to 
yellow or brown.  It possesses a subtle 
aroma, the fragrance of honey ingrained 
with the other scents present in a bee hive.  
The demand for beeswax exceeds the 
supply in most years.  For this reason, it is 
expensive. 

   Pollen
Pollen is the honeybees’ main source of 

protein.  (Honey is their carbohydrate 
source)  Pollen contains from 10-36% 
protein.  It also contains essential sugars, 
vitamins, minerals, amino acids and in its 
natural form is nearly perfect as food.  It has 
been used throughout history as a 
nutritional supplement and health food.

What happened to all the wild 
honeybees?

Within the last 10 years, the U.S. has 
seen the spread of two different types of 
mites.  The microscopic Trachael mite 
affects the bees breathing tubes, and Varroa 
mites (the size of a pinhead) infests the 
young bee.  Both mites will weaken and kill 
the honeybee colony.  

    Interesting Fact & Figures
It takes approximately 36,000 

foraging trips by the honey bee to produce 
one pound of honey!  A teaspoon full of 
honey is a life’s work for one honey bee!

Although a honey bee colony can  
produce more than 700 pounds of honey 
per year, only 10% is usually harvested by 
the beekeeper!  The rest is consumed by 
the colony during the year.

The honey bees’ pollinating value to 
agriculture is estimated to be in excess of 
20 billion dollars!  Almost one third of the 
American diet is from insect-pollinated 
crops. 

 Honey has bacteria fighting 
properties!  Honey soaks up water like a 
powerful sponge.  Therefore, living 
organisms in honey tend to lose much of 
their life supporting moisture to the honey 
and their growth is effectively stopped.  
Honey has historically been used for 
wounds and first aid for cuts, abrasions 
and burns.

     This has caused almost complete 
elimination of the honeybees that live wild 
in the trees.  The honeybees that have 
managed to survive can do so only with the 
aid of the beekeepers.  This is done by 
using new treatments and new breeds of 
bees that are resistant to these mites.

This causes a shortage of honey and 
pollination in some years, and can make 
life very difficult  for beekeepers or 
farmers growing fruits and vegetables.

The Honeybee in Michigan
Continued
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Honey Recipes
Honey Butter

In small bowl, cream ½  cup 
margarine or butter until soft. Slowly 
beat in ¼  cup honey; beat  on high speed 
until light.

Honey Cream Cheese
In small bowl, cream 1 pkg. ( 8 oz.) 

cream cheese until soft. Gradually beat in 
¼  cup honey.

Honey Bread
2 lbs.  flour                            4 tsp soda
2 eggs                                   1 tbsp salt
1 pint sugar                1 tbsp cinnamon
1 pint coffee         few drops oil of anise
1 pint honey
     Mix all ingredients together.  Fill foil-
lined, greased tins ½ to ¾ full.   Bake in 
slow oven (325 degrees) for 1-1 ¼  hours.  
Remove from pans and foil.  Cool.  Wrap 
in plastic wrap or foil and store in tightly 
covered container to ripen.  (2-3 weeks)  
When ripe, the top will have a very moist 
layer.  Slice thinly and serve as cofee 
cake.  
May be buttered if desired.  This makes 
3-4 medium loaves.
     This recipe was given to my parents by 
a Belgian couple  (Truck gardeners who 
lived near Selfrigde Field) in the Mid 
1930’s.  We make at least one batch in 
time to be ready to eat at Christmas and 
often will make another later.
     It is a good way to use up left-over 
coffee,  but it can be made with strong 
instant coffee also.
      It is very important that you follow the 
instructions about the lining in the pan 
and the ripening of the bread after the 
baking.  The pans are bread loaf size.  We 
use the smaller size as this gives more top 
sides.
Richard C. Bloom, Grand Blanc,  Mi.

Orange-Honey Bread
2 tbsp.  shortening               
1 ½ tbsp. grated orange rind
2  2/3 cups sifted flour        1 egg, beaten 
2 ½  tsp. baking powder
½  tsp. baking soda               ½  tsp. salt
¾  cup orange juice
¾  cup chopped nut meats

Cream shortening and honey 
together thoroughly.  Add egg and 
orange rind. Sift flour and baking 
powder, soda and salt.  Add to creamed 
mixture alternately with orange juice.  
Add nuts.  Bake in greased loaf pan in 
moderate oven (325 degrees) for 70 
minutes.  Makes 1 loaf.
Vicki Cresson, Michigan

Spicy Honey Applesauce Cake
1 cup honey                     ½  cup butter
3 eggs, beaten                     1 tsp. vanilla
1 cup applesauce          1 tsp. cinnamon
2 cups flour, sifted                 ½  tsp. salt
1 tsp. baking soda           ½ tsp. nutmeg
¼  tsp. powdered cloves
1 cup nuts, chopped
¼  tsp. powdered ginger

Cream honey and butter. Blend in 
eggs, vanilla and applesauce. In separate 
bowl, combine dry ingredients, then stir 
gradually into creamed mixture. Add to a 
greased 9 x 13 inch  pan. Bake at 325 
degrees for 25-40 minutes.
E. Ballard, Dryden, Michigan

1 cup honey

Comb Honey Used …
Sandra Ruggles of Dryden uses 

comb honey (wax & all) in her bread 
recipes.  Mix comb honey with olive oil 
& water in blender and use as the liquid 
in bread recipes.

For More Recipes Go To Our Website for the Complete Listing
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Beekeeping Supplies

     The Walter T. Kelley Co (mail order) 
P.O. Box 240 Clarkson, KY  42726-0240     
(502)  242-2012   (www.kelleybees.com)
   Betterbee, Inc  8 Meader Rd  
Greenwich, NY 12834  (800) 632-3379
    Brushy Mountain Bee Farm (mail 
order) P.O. Box 135  Moravian Falls, NC  
28654    (910)  467-3640
      B&B Honey Farm (mail order)      P.O. 
Box 245, Houston, MN 55943         (507)  
896-3955
   Dadant & Sons, Inc. (mail order)     51 
South 2nd Street   Hamilton, IL 62341 
(217)  847-3324
  
     Blossomland Supply (mail order) 6680 
Pokagon, Berrien Center, MI 49102    
(616) 473-3917
   Mann Lake Supply (mail order) County 
Rd. & First St. Hackensack, MN  56452   
(800) 233-6663
     T.M. Klien  (Glassware)              11785 
Wahl Rd.   St. Charles,  Mi 48655             
(989)  865-9377
   Glorybee   P.O. Box 2744  Eugene, OR  
97402       (800) GLORYBE
     Mid-Con Marketing  1465 North 
Winchester  Olathe, Kansas 66061-5881   

Beekeeping Magazines

     Bee Culture   623 W. Liberty St. 
Medina, OH  44256 (800) 289-7668
    American Bee Journal                    51 
South 2nd St.      Hamilton, IL 62341                 
(214)  847-3324
    The Speedy Bee   P.O. Box 998 Jessup, 
GA   31545  (912) 427-4018
   Michigan Beekeepers Association  
11785 Wahl Rd., St. Charles, MI 48655 
(517)  865-9377
    SouthEastern Michigan Beekeepers 
Association, Cranbrook & Schoolcraft 
Bee Clubs & 7 Ponds Nature Center Bee 
Club in Dryden    5488 Warren Rd.            
Ann Arbor,  Mi   48105 

On Line Resources

    National Honey Board Honey site - 
recipes etc.  (http://www.honey.com/)

                Honeybees

    May be ordered through many package 
bee producers found  in the above 
magazines.

    The Pollination Home Page -Your 
portal to pollination information and 
images (http://www.pollinator.com/)

Beekeeping  Resources
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This booklet is only a small sample 
of what is available on our website at 

www.honeyflowfarm.com

Grapes

&

Winemaking

Section

Part II

2010/2011 Edition
Our U-Pick Farm is open September through Mid-October

Our On-Line Candleshop is open All Year
Call (888) 372-3730 to receive our Fall Newsletter 

   A prehistoric fruit, grapes have been 
known to man since the beginning of time.  
Today they are cultivated in many 
temperate regions of the world.  The 
thousands of grape varieties are very 
sensitive to climate.  Many varieties 
cultivated in California would not survive a 
Michigan winter, so different varieties are 
grown in the East which are more suitable 
to our climate.
    We grow many Native American grapes 
and the newer Hybrid varieties.  The 
Hybrids have been developed by grape 
breeders over the years by crossing 

The U-Pick Grape List

European varieties with native Eastern 
types.

   Our grapes are loosely classified as   
"Seedless", "Jelly Grapes", and "Wine 
Grapes."  They all can be used for any 
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Section  II 
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purpose you desire.  This 
is what makes picking 
from our more than 20 
different   varieties  
exciting and unique.
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Premium Seedless Table Grapes
    Canadice - Early September - Compact clusters with sweet, medium size berries, 
flavor similar to Delaware.  The ideal canning and freezing grape.   Rows 16 to 19
    Himrod - Early September - A delicious grape, one of the finest of the green seedless 
varieties.  The clusters are large but rather loose; berries are medium size, oval, yellow 
and sweet.  Rows 20 & 21 
       Lakemont - Mid September - A green seedless -  Rows  11 & 12
      Marquis - a new green seedless grape - Rows 8 & 9
     Reliance - Mid September -  Large clusters of round, red, seedless, medium sized 
berries.  The skins are tender and the flesh is melting in texture, with sweet labrusca 
flavor.  Rows 13 & 14
      Suffolk Red - Mid September -A red, seedless, dessert variety developed in Geneva, 
NY.  The large bunches are loose, but the berries are crisp and tasty.  Rows 22 to 26
     Einset - Mid September -A newer variety with medium sized clusters, bright red 
berries, with a unique, strawberry-like flavor.  Rows 27 &  28  

Seeded Table and Jelly Grapes
      Price - Early September  - Developed by the Virginia Polytechnic  Institute.  An 
early, blue, concord type grape with compact clusters, flavor is sweet and mildly foxy.  
Rows 6 & 7
     Buffalo - Early September - Is considered by most to have the highest dessert quality 
of the early black grapes.  It is non "Foxy".  The berries are slipskin, juicy, very sweet, 
spicy, tart and vinous.  It makes a "candy-like" ruby red wine.  Rows 3-4, 47, 88-89
    New York Muscat - Mid September - Developed in Geneva, NY.  Sweet, pleasing 
with rich Muscat flavor.  Reddish black to black.  Makes a pleasing red muscatel wine 
with the flavor of a true Muscat.  Rows 10 & 50   (My personal favorite for blue jelly)
     Concord - Late September - The most widely known blue juice and jelly grape in the 
East.   Rows 1 & 2, 48 & 49, 84 - 87
     Steuben - Late Sept.  -  A blue-black grape ripening shortly after concord.   Produces 
long, tapering, compact clusters that are among the most attractive of all dessert varieties.  
The flavor is sweet with a spicy tang.  Makes a nice red or white dessert wine.  Row  5 
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   Red Wine Grapes
     Marechal Foch (Kuhlman 188-2) - Early Sept.  - Small clusters of black, medium 
sized berries.  Outstanding burgundy type red wine without blending.  Rows 42 to 46
      Baco Noir (Baco # 1) - Mid September -  Makes a highly pigmented red fruity wine,  
low in tannin, with a light, strawberry-like flavor.  Higher acidity in some years.         
Rows 55 & 56  
     DeChaunac (Seibel 9549) - Mid September - Makes a superior red wine with good, 
pleasant taste, good tannin and color, also makes a nice rose'.  Front Half of Rows 51 to 54 
and 64 to 67

  Frontenac - A new cold hardy red wine variety.  High quality wine with cherry 
overtones.  Rows 73 to 77 and Back Half of Rows 51 to 54 and 64 to 67

Honeyflow Farm - 4939 Mill Rd. - Dryden, Mi. 48428

Wine making in the East!
People ask if Michigan produces a wine 

similar to one of their favorite California or 
European wine varieties. Quite frequently 
the answer is yes. 

Cayuga White, Delaware, Niagara or 
St. Pepin are  very popular for soft semi-dry 
wines. These wines with their prominent 
fruit flavor and flower bouquet are quite 
reminiscent of the German style of wine 
making.  Because Germany and Michigan 

Winemaking in the East
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        Visit our website for detailed information on each variety.

White Wine Grapes
     St. Pepin - Early September - Developed by Elmer Swenson in Osceola, Wisconsin.  An 
early ripening grape with some Seyval heritage.  Very fruity Germanic style white wine.  
Rows 61, 62 & 63
     Seyval Blanc (Seyve-Villard 5276) Mid Sept. - One of the most widely planted hybrid 
grapes east of the Rocky Mountains.  Produces white wine with attractive aromas of grass, hay 
and melon.  A beautiful grape for superior Chablis or champagne.  Rows 31 & 32
     Vignoles (Ravat-51) - Mid September - Produces an excellent dessert wine, especially 
when picked late in the season.  The fruit can develop high sugar content while acidity remains 
high.  Rows 38 to 40
     Delaware - Mid September -  An old red cultivar, very sweet and mildly foxy.  For juice 

and white wine, widely used for champagne.  Rows 68 to 70
     Geneva-White # 5 (GW-5) - Mid September -  An un-named Cornell University hybrid 
that makes an aromatic German-style wine with a slight American Muscat flavor or an 
excellent white grape juice.  Row 15
     Cayuga White (GW-1) - Mid September -  Large compact clusters.  Wine is clean, 
neutral, light, resembles white Riesling, excellent.  Rows 33 & 34
      Horizon (GW-7) - Mid September -  Fruity, clean, tart wine, with good body and balance.  
A good lower acidity neutral blending wine.  Rows 35 & 41
     Niagara - An old white variety  from Geneva, NY  Traditionally used for wine and dessert 
purposes.  Ideal for white grape juice.  Very strong labrusca flavor and character.  Ripens with 
or before concord.  Rows 58, 59, 71 & 72, 87 - 89

have similar cool climate conditions, these 
grape varieties have a tendency to evolve to 
the desired sugar and alcohol levels that 
provide soft, fruity and extremely palatable 
wines for all wine consumers.

These same varieties are also fashioned 
into "Late Harvest" sweet wines by 
Michigan vintners who have learned to 
utilize the Botrytis mold, caused by the Lake 
Michigan micro-climates, to their 
advantage.            . 



Michigan wines will also please 
consumers who like California-style 
wines.  Seyval, Vignoles and Horizon are 
produced in both the oak version of 
burgundy and the stainless steel finish of 
softer European wines.

The versatility of Michigan's grapes, 
particularly the hybrid versions of Seyval 
and Vignoles, have allowed a wide 
assortment of wine styles to develop from 
dry to sweet, other familiar "old world" 
tasting wines also occur from one 
M i c h i g a n  w i n e r y  t o  a n o t h e r.

Currently, consumer appeal and 
production emphasize the highly 
successful Michigan white wines.  
However, red wine is becoming a factor to 
reckon with.  Marechal Foch, Baco Noir, 
Frontenac, and DeChaunac have been the 
backbone for most of the state's red table 
wine production. These wines bear many 
of the same desirable complexities and 
rich color of the more well-known 
Cabernet Sauvignons of California and 
Bordeaux.  As more acreage is planted, 
these wines will achieve more national 
recognition.

Many beginning winemakers ask 
where they should go to purchase wine 
barrels.  I always tell them to avoid using 
them unless they are making large lots of 
wine (50 gallons or more). A 50 gallon 
barrel has the proper ratio of air exchange 
through the wood to the wine, anything 
smaller may add too much oak flavor and 
cause rapid oxidation of the wine and 
cause it to spoil.  Remember, if nature has 
it's way, grape juice will turn to wine and 
then to vinegar.  5 gallon glass carboys are 
the perfect size containers.  They are 
easier to use and unless you are an expert 
in barrel use, they are much more reliable.  
Smaller carboys also allow you to make 
many different batches of wine for 

batches of wine for consumer variety.  
We grow over 20 varieties of grapes, and 
they are frequently blended into many 
unique wines.
     Another question frequently asked is 
about wine yeast, sulfur and sugar.  Many 
of our customers have a heritage of never 
adding anything to their wines.  What 
makes wine making interesting is the 
many different techniques used.

California grown grapes tend to be 
high in sugar, and low in acid sometimes 
making a high alcohol and "flat" tasting 
wine.  French hybrid grapes grown in the 
east tend to be lower in sugar, but higher 
in  acidi ty,  adding  more  frui t  
characteristics to the wine.  Home 
winemakers can easily correct lower 
sugar "musts" by slight additions of sugar 
or honey.  Many home winemakers 
blend some vinifera grapes (zinfandel, 
etc) together with the hybrids - this is 
what many Michigan wineries do.

Fermenting grape juice using its 
natural wild yeast will usually work, but 
you are always taking a chance. (Did you 
ever hear of  a baker baking bread with 
wild yeast's?)  I always recommend 
adding sulfur (cambden tablets) at 
crushing time and adding a cultured wine 
yeast the next day.  The sulfur will lower 
the level of wild yeast in the must, 
allowing the cultured yeast to take over.  
We have wine yeast and cambden tablets 
available at our fruit stand.
Good luck with this years crush!

Honeyflow Farm - 4939 Mill Rd. - Dryden, Mi. 48428
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The “Art of Winemaking.”  Sounds 
big and complicated - Not really!  It 
is just another way to preserve fruit 
juice - But the final product is much   
more interesting.

At Honeyflow Farm you also have 
the opportunity to sample more than 
20 varieties of grapes to blend and  

experiment with.   Instead of a large volume of only one type of 
wine, how much more fun it is to use 5 gallon carboys and make 
many different batches.

These instructions are for 5 gallon batches, you can easily make 
adjustments for larger quantities.

This booklet is only a guide to get you started.  I recommend you 
read  “Presque Isle Wine Cellars Beginner’s Book Of 
Winemaking” or “Winemakers Magazine” for more details.

5 gallons of Red Wine

Pick 80lb (about 2 bushels)
 
Crush and de-stem the grapes and put them in a wide mouth  
fermenter with extra space on top to allow for foaming (about 22 
gal - clean plastic cans work well.) 

Adjust sugar if necessary, see “Sugar Additions.”
 
Crush 1 cambden tablet per gallon and mix into the must.

Hotline Number     www.honeyflowfarm.com1-888-372-3730
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The next day, add the wine yeast to a small amount of slightly 
warm water (1/2 cup or so) to re-constitute it and pour it into your 
must.

Let the “must” ferment for about a week, pushing the “cap” (the 
grapes floating on top) down into the juice every day.  Then press 
the must and put it into 2 - 5 gallon carboys. (You need the extra 
carboy to allow  a 1 to 2 gallon head space for foaming).  Put an air 
lock on your carboys.

If you do not have a press you can put the must into a strainer bag. 
After the fermentation, hand squeeze the bag to let the juice out, 
and then put the juice  into your carboys.

After some of the foaming subsides, (maybe a week) combine the 
carboys together  and fill it to the top so that you have no head 
space and replace the airlock. If you have more wine that does not 
fit in - just use some extra 1 gallon jugs.

After about 3 months, rack the wine, see “Racking the wine.” 

After another 3 months, rack the wine again and it is probably 
ready to drink at this point.

5 gallons of White Wine

Crush and immeditately pres  
red grapes for a blush wine).

Adjust sugar if necessary, see “Sugar Additions .”  

Crush 1 cambden tablet per gallon and mix into the must.

s 80lb (about 2 bushels) of white (or 

Honeyflow Farm - 4939 Mill Rd. - Dryden, Mi. 48428
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Sweet or dry wine - sugar additions.

Most of the grapes picked at Honeyflow Farm will make a wine of 
from 10% to 12% alcohol. (Hydrometer reading of 1.074 to 1.090 or 
Brix of 16.5 to 22)

The best way to adjust sugar is to use a hydrometer and the 
conversion chart.  The hydrometer will show the amount of sugar in 
the juice and the chart will show how much sugar to add if you want 
to raise the alcohol level.  I like to keep my white wines at about 10% 
and my reds to about 11%.

Keep in mind that the yeast will convert all the sugar it can into 
alcohol. When the yeast stops working and if any sugar is left you 
will have a sweet wine.

Hotline Number     www.honeyflowfarm.com1-888-372-3730
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The next day remove about 1 to 2 gallons and put them into 
another container.  You want to have a large headspace to prevent 
the fermentation foaming from overflowing the container and 
making a mess.  Make sure your smaller containers also have a 
head space.  Add the wine yeast to a small amount of slightly warm 
water (1/2 cup or so) to re-constitute it and pour it into your must. 
(and some of it into the smaller containers.) Keep air locks on all 
containers to keep air & vinegar bacteria out.

After  the wine has finished fermenting, usually about a few weeks, 
start adding back the extra amount of wine so that you completely 
fill up the 5 gallon carboy.  Always keep your containers filled to 
the top with an airlock on, use smaller containers for any extra 
amount if necessary.  If you do not have enough wine to fill the 5 
gallon container, add some other wine of the same style to top it up.

After about 3 months, rack the wine, see “Racking the wine.”



For dry wines:  Add no sugar or keep the expected 
alcohol level below 12 to 13%.

For Sweet wines:  This has more options.

1) For a higher alcohol sweet wine it is easy. Just keep on 
adding sugar during the fermentation until the yeast stops working 
and then sweeten to taste.

2) For a lower alcohol (9 to 10%) many people sweeten the 
wine right at the table before they drink it.

3) To make a stable, low alcohol wine that you can bottle, 
ferment with a yeast like “Cotes de Blanc”.  This yeast is made for 
fresh, low alcohol, fruity wines and will not tolerate high alcohol.  
What I like to do is make my 10% wine and let it ferment to 
dryness.  After about 3 months I rack it, sweeten it to taste with 
sugar or honey, add 2 cambden tablets per gallon and 1 to 1.25gms 
per gallon of Potassium Sorbate to stabilize the wine.  The 
combination of sulfur from the cambden tablets and the potassium 
sorbate will usually keep the yeast  from fermenting again.  After 
about 3 more months, if it hasn’t started fermenting again, you can 
bottle it.

4) Many people use a wine filter to filter out the yeast cells 
and then you can sweeten to taste without fear of the wine re-
fermenting.

Notes on Yeast

We order  yeast from Cap N’ Cork in Macomb, MI (586-286-5202) 
every year.  Here are their descriptions:

Montrachet #522 - Vigorous with high SO2 and alcohol tolerance, 
a good general purpose yeast for reds and whites.

Cotes de Blancs (Epernay 2) A slow fermenting, low foaming 
yeast that brings out floral and fruity notes in the wine. It won’t go 
as high in alcohol as most of the other yeasts, especially with a 
cool fermentation.  Primarily for fruity ‘Germanic’ style wines.

Pasteur Red - A strong even fermenter which produces full 
bodied wines with complex flavors.

Honeyflow Farm - 4939 Mill Rd. - Dryden, Mi. 48428
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Other Material You May Need
Glass carboys - 5 to 7 gallon ones are handy
Gallon containers are handy
Large wide mouth container to ferment red wine
Air locks to fit the carboys
Siphon hose - 3/8 to ½ inch
Hydrometer and transparent cylinder to hold it

   There are various styles of sugar conversion charts.  The desired 
result is always the same - to figure the amount of sugar in each gallon 
and how much alcohol it will produce.  

   Assuming that all the sugar is converted into alcohol during the 
fermentation process, a juice with a specific gravity of 1.090 
(measured with a hydrometer) or a brix of 22 degrees (measured by a 
refractometer)  will ferment out to 12% alcohol.

To use the chart, measure the brix or specific gravity of the must and 
slide over to the right to the column marked 12% (or 9 to 13%.)  
Adding this number of ounces to each gallon will give you a wine 
with 12% alcohol.

    If you are making  5 gallon or larger amounts - estimate the number 
of gallons & multiply.

Racking  
Wine should be siphoned, not poured. Racking, siphoning with a 
3/8 or ½ inch plastic hose, will allow you to remove the wine from 
the sediment (lees) left on the bottom. Many people add camben 
tablets at rate of  ½ to 1 per gallon at this time. I usually rack after 
3 months and again 3 months later.
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  Rule of Thumb - 2 oz/gallon 
will usually raise the alcohol content by 1%.

Sugar Conversion Chart



Conversion Chart For Use With Hydrometers

Brix or Specific Potential Sugar to add in oz/gal to get x% Alcohol

 Balling Gravity Alcohol 9% 10% 11% 12% 13%
6.0 1.0236 3.3% 10.9 13.1 15.3 17.5 19.7
7.0 1.0277 3.9% 10.2 12.4 14.6 16.8 19.0
8.0 1.0317 4.4% 9.5 11.7 13.9 16.1 18.3
9.0 1.0359 5.0% 8.8 11.0 13.2 15.4 17.6
10.0 1.0400 5.5% 8.1 10.3 12.5 14.7 16.9
11.0 1.0441 6.1% 7.4 9.6 11.8 14.0 16.2
12.0 1.0483 6.7% 6.7 8.9 11.1 13.3 15.5
12.5 1.0504 6.9% 6.0 8.1 10.4 12.6 14.8
13.0 1.0525 7.2% 5.3 7.4 9.7 11.9 14.1
13.5 1.0546 7.4% 4.6 6.9 9.0 11.2 13.4
14.0 1.0567 7.7% 3.9 6.3 8.3 10.5 12.7
14.5 1.0589 8.0% 3.2 5.4 7.6 9.8 12.0
15.0 1.0610 8.3% 2.5 4.7 6.9 9.1 11.2
15.5 1.0631 8.5% 1.7 3.9 6.1 8.3 10.4
16.0 1.0653 8.8% 1.0 3.2 5.4 7.6 9.7
16.5 1.0674 9.1% 0 2.4 4.6 6.8 9.0
17.0 1.0697 9.4% 0 1.7 3.9 6.1 8.3
17.5 1.0719 9.6% 0 1.0 3.2 5.4 7.6
18.0 1.0740 9.9% 0 .3 2.5 4.7 6.9
18.5 1.0762 10.2% 0 .0 1.8 4.0 6.2
19.0 1.0784 10.5% 0 .0 1.1 3.3 5.4
19.5 1.0806 10.7% 0 .0 .7 2.8 5.0
20.0 1.0828 10.9% 0 .0 .2 2.4 4.6
20.5 1.0851 11.3% 0 .0 .0 1.6 3.8
21.0 1.0873 11.6% 0 .0 .0 .8 3.0
21.5 1.0895 11.9% 0 .0 .0 .1 2.3
22.0 1.0918 12.1% 0 .0 .0 .0 1.6
22.5 1.0941 12.4% 0 .0 .0 .0 .9
23.0 1.0964 12.7% 0 .0 .0 .0 .3
23.5 1.0986 13.0% 0 .0 .0 .0 .0
24.0 1.1109 13.3% 0 .0 .0 .0 .0
24.5 1.1032 13.5% 0 .0 .0 .0 .0

A simple rule of thumb for the addition of sugar is as follows:
0.1 pound of sugar per gallon will raise the Brix by 1 degree.
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               White Gazpacho
¾  cup seedless green grapes
2 tbsp. chopped fresh dill
1 cucumber, peeled and chopped
1- Granny Smith apple, peeled,       cored,  
and  chopped
3 - scallions (white and green parts), sliced
1 ½  cup plain yogurt or butter milk
1  ½   cup  ice water
S a l t  a n d  p e p p e r  t o  t a s t e .
4 radishes, sliced paper thin

1. Combine all ingredients except 
radishes

2.  Remove half the solids and place in 
a food processor.  Do not use a blender. 
Pulse briefly and stir into remaining soup.  
Chill for 2 hours

3.  Garnish each serving with sliced 
radishes.
Ron & Lisa Krueger - Michigan

Pasta Salad With Green Grapes
8 oz. shell or elbow macaroni
2 cups chopped boneless chicken breast 
(cooked)    ½ cup sliced almonds
2 cups green seedless grapes
1 cup  sliced water chestnuts
    Cook macaroni according to package 
directions, drain well.  Cool.  Rinse 
macaroni in water to cool quickly.  Drain 
well.  Add remaining ingredients and toss 
lightly with ½ cup ranch salad dressing.    
Chill before serving.
Mrs. Marian Galler, Rochester, Michigan

Chicken Salad
1 chicken breast          
1-20 oz.can pineapple chunks, drained 
2-11 oz. cans mandarin orange segments, 
drained
2 cups seedless grapes, cut in half
1 cup rice                            mayonnaise

Cook chicken till done, skin and bone, 
cut into small pieces.  Let cool. Cook rice 
till done.  Mix everything together, then 
use enough mayonnaise for mixing. 
Helen Schneider, Oakland, 

1 cup celery, diced

Michigan

            Country Grape Sherbet  
1 cup dairy sour cream
1 cup milk                ¼  cup lemon juice  
1 egg white, beaten       1 ½   cups  sugar
1 cup concord  grape juice.

Combine ingredients and beat until 
sugar dissolves.  Pour into 2 refrigerator 
trays and freeze until nearly firm.  Turn 
mixture into chilled bowl and beat until 
fluffy and smooth.  Work fast and do not 
let mixture melt.  Return to trays and 
freeze until firm.  Makes 6 servings.  To 
freeze, wrap blocks of sherbet, seal, label 
and date.  Recommended storage time is 1 
month.  Note: attractive and tasty when 
garnished with fresh strawberries, 
cherries or red raspberries.
  Georgia Peacock ,  Dryden, Michigan

Harvest Salad
12 cups leaf lettuce    
lb  green & 1lb red grapes (seedless)
½ lb cooked medium shrimp, peeled and 
deveined        ¼ cup sliced green onions
1 package (3 oz) Oriental Ramen noodles
¼ cup raisons   ¼ cup golden raisons
¼ cup toasted walnuts or sunflower kernels
Salad dressing of you choice.
     In a large bowl, combine lettuce, grapes 
and shrimp.  Break Ramen noodles into 
small pieces (save the seasoning packet for 
another use) add to salad with the chow 
mein noodles, raisons, onion, and walnuts.  
Drizzle with dressing, toss to coat.
yield =  16 servings
Helen Schneider - Oakland, Michigan
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   Grape Prunings in Barbecue

Tony Ciccone, from Rochester, and now a 
winemaker in Northern Michigan, and also 
Tom Chapel, Chef at the Huntsman Club in 
Dryden both use dried grape pruning canes 
for there barbecue for a unique and better 
flavor.

Grape Upside Down Cake
2 lbs. red grapes, seeded or seedless
¾ cup sugar                            1 tsp. salt
2 ¼  cup cake flour        1 1/3  cups  sugar
2 ½  tsp. baking powder
½  cup shortening                   1 cup milk 
1 tsp. vanilla                                  2 eggs

Preheat oven to 350 degrees. 
Grease a 9 x 12 inch  baking pan. Wash 
grapes and pinch stems off.  Cook in 
heavy sauce pan until pulp is soft; run 
through a sieve or cheesecloth to remove 
seeds, if necessary.  Place grape pulp into 
saucepan, add skins and ¾  cup sugar; 
cook until skins are tender (about 15 
minutes).  You should have about 2 cups 
of pulp. 

Sift dry ingredients into mixing bowl.  
Add shortening, ½  cup milk, eggs and 
vanilla; beat 2 minutes.  Add remaining 
milk; beat 30 seconds.  Pour into 
prepared pan.  Spread grape mixture over 
top of batter.  NOTE: Grape layer  will 
sink to the bottom during baking.  Bake 
45 minutes.  Serve warm with  whipped 
cream, if desired.  Makes 12 servings.  
From  Sandy Pruden, Michigan

For More Recipes go to 
our Website for the 
Complete Listing

Frozen Grape Puree
Wash  and stem Concord grapes.  

In large kettle, heat grapes 8 - 10 
minutes at low temperature to loosen 
skins (not over 145 degrees).  DO 
NOT BOIL.  Put through food mill or 
wide mesh strainer.  Discard skins and 
seeds.  Pour puree in glass jars, 
leaving 1/2 to 1" head space.  Seal, 
label, date and freeze.  Recommended 
storage time is 6-8 months.  Note: 
Puree may develop gritty texture after 
long freezer storage.  This will 
disappear when you heat it lightly.
Georgia Peacock, Dryden, Michigan

Honeyflow Farm - 4939 Mill Rd. - Dryden, Mi. 48428

Grape Ketchup
5 lbs. Concord grapes        ½ 
5 cups sugar                    2 cups vinegar 
½  cup mixed pickling spices   1 tsp. salt

Cover grapes with water, bring to 
boil. Put through colander, sieve or food 
mill. Should be 9 cups pulp. Stir in 
sugar, vinegar, salt. Tie spices in small 
cheesecloth bag; add to grape pulp.  
Cook slowly until  thick,  stir  
occasionally. Remove spices. Pour into 
hot, sterilized jars or bottles, seal at 
once.  Process in boiling water bath 
(212 degrees) 5 minutes.  Store in cool 
dark place.  Makes about 4 pints.  
IDEA: mix ½  each French dressing and 
ketchup. Serve on lettuce.
Georgia Hirchberger,  Dryden,  

 cup water

Michigan
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Every year people ask us where we get our vines, supplies
or information.  Here is a list of good sources.

Winemaking Supplies 
  Presque Isle Wine Cellars  (mail order) 
9440 Buffalo Rd., U.S. Rt. 20, Northeast,  
PA  16428  www.piwine.com
   Cap N’ Cork, 16812  21 Mile,  Macomb, 
MI 48044    (586) 286-5202
    Begick Nursery & Garden Center,  5993 
W. Saginaw Rd., Bay City, Mi  48706 (517)  
684-4210
    Arrowwood Nursery, G-5178 Corunna 
Rd Flint, MI 48532   (810) 733-7001
  Eastman Party Store, 5205 Eastman, 
Midland, Mi  48501     (517) 835-7991
   Big Ten Party Store, 1928 Packard, Ann 
Arbor, Mi 48106   (734)  662-0798
    T.M. Klien - (Glassware)  11785  Wahl 
Rd. St. Charles,  Mi  48656  (517)  865-
9377
    Wine Barrel Plus  - 30303 Plymouth Rd. 
Livonia, Mi   48150  (734) 522-9463
     Kuhnhenn Brewing Co. LLC   5919 
Chicago Rd. Warren, Mi  48092 586-979-
8361 - Order by calling Lutz Hardware 
(810) 264-2351
     E. C. Kraus Home Wine Making 
Supplies  P. O. Box 7850 
 Independence, MO 64054
     

  Winemaking Magazines
      The Winemaker Magazine  (This is 
the best home winemaker magazine I 
have seen) PO Box 469118  Escondido, 
CA 92046  1-800-900-7594  
www.winemakermag.com
     Vineyard & Winery Management  P.O. 
Box 231, Watkins Glen, NY 14891    
(800) 535-5670
    Wine East,  620 North Pine St., 
Lancastor, PA 17603  (717)  393-0943
    Great Lakes Fruit Grower News    P.O. 
Box 128, Sparta, Mi. 49345       (616)   
887-2666
    American Wine Society   3006 Latta Rd. 
Rochester, NY 14612   
    New England Wine Gazette  P.O. Box 
687  Bernardsville,  NJ   07924

Pruning/Tieing Supplies
    Orchard Valley Supply  (mail order) 624 
Campus Drive Perkasie PA 18944 (215) 
257-8005   www.orchardvalleysupply.com
    The Growers Supply Center           (mail 
order) 2415 Harford Rd.,  Fallston, MD   
21047     (301) 529-7161
    Amberg 146 Nursery  (mail order) 3164 
Whitney Rd., Stanley,  NY  14561  (716)   
526-5405

  Grapevine Nurseries
    Foster/Concord Nurseries  10175 Mile 
Block Rd., North Collins, NY 14111-9770    
(800) 223-2211
   Boston Mountain Nurseries   20189 North 
Hwy 71, Mountainburg, AK 72946  (501)   
369-2007
   Pense Nursery 16518 Marie Lane, 
Mountainburg, AK  72946                (501)   
369-2494
    Miller Nurseries  2318 hwy 71 NE
Mountainburg,  AK  72946 
Ph/Fax 479-369-2494
    Double A Vineyards 10275 Christy Road, 
Fredonia, NY 14063                 (716)   672-
8493)

Fungicides/Insecticides
 Please go to your local MSU Cooperative 
Extension Bureau in your county and get a 
copy of  "Fruit Growers Pesticide 
Manual”  or go on line to their site and 
download one.
www.msue.msu.edu/epubs/pestpubs/E154

Hotline Number     www.honeyflowfarm.com1-888-372-3730

Wine & Grape Resources
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Reduced-Sugar Refrigerated 
Grape Spread

2 tbsp. unflavored gelatin powder
24 oz   unsweetened grape juice
2 tbsp. bottled lemon juice
2 tbsp. Liquid low-calorie sweetner
      In a saucepan, soften the gelatin 
in the grape and lemon juices.  Bring 
to a full rolling boil to dissolve 
gelatin.  Boil 1 minute and remove 
from heat. Stir in sweetner.  Fill jars 
quickly, leaving ¼ inch headspace.  
Adjust lids.  Do not process or freeze.  
Caution: Store in refrigerator and 
use within 4 weeks.

        Grape Jelly, Butters  & Jam 
 
    Jelly is made from strained fruit 
juice.  The product is clear and firm 
enough to hold its shape when turned 
out of the container, yet soft enough to 
spread.
    Butters are made by cooking fruit 
pulp and sugar until thick enough to 
spread easily.  Spices are added 
depending on personal taste.  The 
butter needs to be cooked slowly after 
the sugar is added to prevent 
scorching.  Finer butters can be made 
by straining the pulp through a food 
mill and then through a fine-meshed 
sieve.
    Jam is made from crushed or 
ground fruit and tends to hold its 
shape but is generally less firm than 
jelly.  Jams are cooked until they 
round up in a spoon.  They should be 
made in small batches and cooked 
rapidly until the sugar dissolves.
    Complete directions for processing 
jelly and jams are provided with 
packaged pectin.  Jelly or jam made 
with added pectin requires less 
cooking and generally gives a larger 
yield.  These products also have more 
natural fruit flavors.
     4 cups grape juice (about 3 ½ lbs 
grapes), and 3 cups sugar will yield 
about 5 six ounce glasses of jelly.  
Our best jellies & jams are made from 
a variety of grapes mixed together.  
Try some pink or white jelly instead of 
the usual concord type  for something 
different.

     Some of my favorite varieties for 
jam & jelly are Gw5  and  Niagara 
for white jelly, and Price, NY 
Muscat, Buffalo, Concord and 
Steuben for red jelly.

   Visit the Ball Corporations 
website:  or 
call their Home Canners' Help Line 
at (1-800-240-3340) for lots of 
information on canning, jelly 
making, pectin & supplies.

 www.homecanning.com

Jelly Making

Freezer Grape Jam
3 cups grape juice 
5 ¼  cups sugar

Mix juice and sugar, let stand 10 
minutes. Put ¾  cup water in pan, add 
sure-gel, boil 1 minute. Stir into mixture 
for 3 minutes. Put into containers. 
Freeze. 
Connie O.  - Michigan

Honeyflow Farm - 4939 Mill Rd. - Dryden, Mi. 48428
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     Beeswax was one of the first 
ingredients used for making candles; 
recognized since ancient Roman times-
--and subsequently by many other 
civilizations--for its effective aromatic 
burning properties. (Beeswax burns 
very slowly and smells deliciously 
sweet.) The prohibitive cost of 
beeswax, though, greatly limited its use 
and availability; it became exclusively 
reserved for the wealthy and the 
Church. In thirteenth century England, 
beeswax became such a valuable and 
negotiable commodity that The English 
Tallow Chandlers and The Worshipful 
Company of Wax Chandlers were 
charted to regulate and control the 
beeswax trade. Laws preventing the 
adulteration of the wax were passed 
and the penalties for breaking them 
quite stiff. (Catherine Bardey, Making 
Candles & Potpourri) 

    Candles, one of the earliest sources of 
light, have played a crucial role in history. 
Without the precious flame to extend the 
daylight hours well into the night and to 
illuminate the halls of humanity, doctrines 
might not have been written, physicists on 
the brink of discovery might have 
befuddled their formulas in the dark and 
entertainment would have stopped at 
sunset. Evidence of candles, or a similar 
illuminating devices like torches and fire 
baskets, dates back to as early as 3000 BC.
 
     Over the centuries, candles have 
adorned the walls of rulers, played integral 
roles in religious ceremonies and lit streets 
and shops. Candles have even been used to 
keep time: In coal mines, less than half a 
century ago, candles marked with 12 
lines---one for each hour---burned 
steadily to record work shifts.
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    Other waxes were tried as an 
alternative to beeswax. Tallow, the fat 
rendered from cattle or sheep were 
messy, didn't burn long and had an 
offensive odor. Waxes from sperm 
whales & vegetables were tried and were 
somewhat better. In the mid 1800's 
paraffin, a by-product of crude oil, was 
discovered. Most paraffin waxes burn at a 
lower temperature than beeswax and are 
used for most mass produced candles that 
are sold today.

     Beeswax is made from the nectar of 
flowers! The honeybees produce 
beeswax from wax glands on the sides of 
their body and use it to create "cells" to 
store their honey in. Its color may vary 
from white to yellow or brown. It 
possesses a subtle aroma, the fragrance of 
honey ingrained with the other scents 
present in a bee hive. The demand for 
beeswax exceeds the supply in most 
years. For this reason, it is expensive. On 
the average, eight pounds of honey are 
consumed by the bees for each pound of 
wax made by the colony. A large amount 
of the available beeswax is used in 
cosmetics and in many waxes and 
polishes. 

     We use only beeswax on our farm to 
produce candles! Our candles are made 
from raw, unprocessed wax produced 
from our bees at our farm and other local 
farms. The wax is cleaned by lightly 
straining it & letting it "settle" in a large 
tank where the heavier impurities settle to 
the bottom. This will ensure that the 
fragrance and quality of the wax will not 
be damaged by being overprocessed.
      We guarantee that our candles are 
handmade products and that each one 
will be unique. In keeping with this 
natural theme we use large old fashioned 
"square braid cotton” wicks in most of 
our candles, which makes the candles 
absorb the wax better, allowing them to 
burn brighter and drip less.

What is the dusty substance of the surface 
of many beeswax candles? 
     The dusty looking substance on the surface 
of the candles  is called “bloom”. It is a 
naturally occuring substance on all beeswax 
candles after they have been aged for a period 
of time. It is desired by many people as it 
gives the candle a very “antique” look and 
only beeswax will develop it. If desired, it 
may be rubbed off with a soft cloth or by 
gently warming with a hair dryer.

Burning Pillar Candles & Tapers
   The wick in a candle is constantly feeding 
fuel (the wax) to the flame and a pool of wax is 
created around it due to the heat. The size of 
this wax pool can vary due to wick size, 
ambient air temperature, thickness of candle, 
how long it has been burning and other 
variables.

     While a taper will rarely leak on the sides, 
pillar candles need more attention. Some will 
burn forever, some need to be "hugged" 
(folding some of the wax along the edge in 
closer to the wick,) and some can only be 
burned for a few hours or they may leak over 
the side causing a mess and impairing the 
looks of a decorative candle. Some decorative 
candles should only be burned for a short 
period of time since they are designed more 
for artistic reasons than to produce light for an 
extended period of time. Always use caution 
when burning candles to prevent fires!

    All candles must have proper holders. 
Candles that are not held vertical and stable 
may burn on one side only or drip wax. All 
pillars should be in a container to prevent wax 
damage.
 
   Ocasionally when extinguishing a candle, 
the wick will burn down slightly making it 
more difficult when you wish to re-light it. 
Scraping the wax slightly around the base of 
the wick (digging a small 1/4 inch hole) will 
make re-lighting the candle easier if there is a 
problem.
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Our Candle Shop

What causes a candle to smoke, 
and what can I do to correct it?

Is candle soot harmful?

A well-made candle will create 
virtually no smoke when burning 
properly. However, if the wick 
becomes too long, or an air current 
disturbs the flame's teardrop shape, 
small amounts of unburned carbon 
particles (soot) will escape from the 
flame as a visible wisp of smoke. 
Any candle will soot if the flame is 
disturbed.

To avoid this, always trim the wick 
to ¼ inch before every use and be 
sure to place candles away from 
drafts, vents or air currents. If a 
candle continually flickers or 
smokes, it is not burning properly 
and should be extinguished. Allow 
the candle to cool, trim the wick, 
make sure the area is draft free, then 
re-light.

Where does the beeswax come from?

Our beeswax is from our own Michigan 
honeybees and other local beekeepers. 
The honeybees make the wax from the 
nectar of clovers, thistles and other 
wildflowers native to our area. 

How do you make your beeswax 
candles?

We make all of our beeswax candles by 
hand. No mass production at all. We melt 
wax in a 55 gallon barrel and the hand-
dipped candles are dipped, and the pillars, 
figurines, votives and tealites are poured 
from this wax.

Did you know?

Ancient Egyptians recognized the value 
of beeswax as a preservative, and early 
Romans fashioned coins from beeswax 
to pay their taxes. Invention of the 
candle dates back to about 400 B.C., but 
the idea to use beeswax to form candles 
didn't emerge until the Middle Ages.

Beeswax Candle FAQ’S
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A much larger candles selection is available on our website at:     
www.honeyflowfarm.com
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10 reasons to choose beeswax instead 
of paraffin!
     1 - Beeswax candles burn cleaner than 
paraffin candles, producing very little 
soot.
     2 - Beeswax candles burn a lot longer 
than paraffin candles.  
     3 - Beeswax candles contain none of 
the harmful chemicals sometimes found 
in paraffin candles.
    4 - Our beeswax taper candles are 
virtually dripless in normal draft free 
conditions.
    5 - The light emitted by a beeswax 
candle is much stronger and brighter than 
that of a paraffin candle.
    6 - Beeswax candles have a natural 
aroma and honey scent, no additives 
needed.
    7 - Beeswax is a renewable resource!
    8 - Beeswax candles can be burned 
around those with allergies or who are 
sensitive to strong chemical scents.
    9 - Natural beeswax candles support 
our beekeepers; our candles are created 
out of beeswax made in the USA.
    10 - Beeswax candles do not expire. 
Beeswax has been found in the pyramids 
virtually unchanged after 1000s of years.

Along with our Leaded-Stained Glass Shop and our Golden 
Honey Soap Shop, we have recently added Beewax lotions 
and lip balms.

Beautiful Sun-catchers with grape or honeybee shapes are now available along with 
many varieties of scented honey soap such as Almond-Oatmeal, Hyacinth, Lavender, 
Natural and  Muscato Wine.   Our lotions and lip balms are full of  rich beeswax.

Is candle soot harmful?

No. The minuscule amount of soot 
produced by a candle is the natural 
byproduct of incomplete combustion. 
Candle soot is composed primarily of 
elemental carbon particles, and is similar 
to the soot given off by kitchen toasters 
and cooking oils. These everyday 
household sources of soot are not 
considered a health concern, and are 
chemically different
 from the soot formed by the burning of 
diesel fuel, coal, gasoline, etc.

Where does the beeswax come from?
Our beeswax is from our own Michigan 
honeybees and other local beekeepers. 
The honeybees make the wax from the 
nectar of clovers, thistles and other 
wildflowers native to our area. The wax 
is not filtered, only lightly strained.

How do you make your beeswax 
candles?
We make all of our beeswax candles by 
hand. No mass production at all. We 
melt wax in a 55 gallon barrel and the 
hand-dipped candles are dipped, and the 
pillars, figurines, votives and tealites are 
poured from this wax.



About Our Farm

Honeyflow Farm was started as a 
vineyard in 1973 in Clawson, Michigan 
by Bill and Pat Schnute. With a desire to 
increase the size of what had become a 
successful and satisfying operation, a new 
vineyard, along with the honey farm, was 
started in Troy, Michigan in 1976. 

In 1985 the vineyard and honey farm 
were moved to a twenty acre site in 
Dryden, Michigan.  

Honeybee colonies are maintained 
throughout Macomb, Oakland, Lapeer 
and St. Clair  counties in Michigan. The 
vineyard now grows more than twenty 
varieties of grapes, where customers can 
select and pick the variety of their choice. 
The vineyard includes wine grapes, 
seedless, jelly and juice varieties of 
grapes. 
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     In 2001, the electronic age created 
our on-line Candle Shop where you 
can purchase honey and candles all 
year.

Our U-PICK vineyard and honey 
market is open in September to mid-
October and we look forward to your 
visiting us during that time.  Please call 
us at 1-888-372-3730 and leave your 
name  and  address  so  you  may 
receive our fall US mailed  newsletter, 
o r  v i s i t  u s  o n - l i n e  a t      
www.honeyflowfarm.com &  request 
our monthly on-line newsletter. 
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