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TREND: Hotels are adding on-site beehives to produce organic honey for a variety of uses, from spa treatments to cockt

Lodging industry gets
on bee bandwagon

Upscale hotels are using on-site
beehives to bring locally sourced
honey to guests while saving
dwindling colonies of honeybees.

RosEMarY McCLURE
REFORTING FROM CARMEL

Thanksgiving dinner guests at Carmal
Valley Ranch can expect the Central Califor-
nia resort (o serve s honey of a meal,

The great bird will be basted toa rich gold-
&n brown with a glaze of heney, apple cider
and butter. And there will be honey corn muf-
finz and an elegant ice cream that's a delicate
mixof honey scented with lavender,

Guests can give thanks for these sweet
dishes to the bees of Monterey Peninsula,
most specifically the 70,000 Italian bees of
Carmel Valley Ranch |

earlier this year when they served White
House Honey Ale, home-brewed by their
chefs with honey from the White House bee-

But the loudest buzz comes from the hos-
pitality industry, where hoteliers have found
on-site beehives another prong in the move-
ment to localize sourcing. Hotels are adding
beehives to their properties to produce or-
ganic honey for use in a variety of areas, from
spa treatments to cocktails.

At the Montage Deer Valley in Park

numbers contimue to dwindie.

March, the United Nations sounded
the alarm, sesking international efforts to
save bee colonies, which have declined as
much a5 85% In some areas, particularly the

i Northern . Accord-
ing to a report by the UN.s environmental

The causes: pesticides, airpollution, para-
sites, the loss of Aowering plantsand a decline
in beekeepers in Europe,

“The way humamt}' manages ot misman-

et

City, Utah — the Beehive State —
and lavender honeys are popular and are
served at Buzz, the resort coffee shop
(wrww.montagedesrvalley.com).

Eighteen Fairmont hotels have added api-
aries, mostly on rooftops. At the Fairmont
‘Washington D.C.. the hives are named Casa
Blanca, Casa Bella and Casa Bianca; at the
Fairmont Newport Beach, executive chef
Chad Blunston works with beekespers to ex-

tract honey foruse in Bambu and

ranch.com), which work over-

Ages its nat z polli-
nators, willinp futur
in the 2ist century,” sald Achim Steiner, exe-
cutive director of the United Nations' Envi-
ronment Programme.

“Thefact isthat ofthe 00 crop species that
provide 80% of the world's food, over 70 are
pollinated by beas.”

In the greater scheme of things, the hotel-
fers’ beekeeping efforts probably aren't “a
blip on the radar for honey production or

poliination [nput,” said Kim

time to provide honay fortheup-
scale 500-acreresort,

The ranch's four colonies of
bees are part of a new trend
swarming across Nerth America
and Western Europe. It's accom-
panied by the buzz of millions of
bees, many of them living on the
rooftops of urban American ho-
nels

“When people get enthused about the bees
and want to have their own hives, [ feel like
I've made a few more converts.’

—JorN Russo,
keeper of Carmel Valley Ranch's 70,000 Tialian bees

Flettum, editor of Bee Culture
magazing.

“But the promotional value
far cutweighs the practical ap-
plication value,” he added. From
the standpoint of the beekeep-
ing community, the hotel trend is
appropriate because it keeps
honey baes in front of peaple all

From Honolulu to Paris and
from Vancouver, Canada, to the Florida Eeys,
heneybees have taken up residence on hotel
ledges, rooftops and balconies and are busy
doing what they do best: pollinating plants
and making honey,

The hives are part of a beekesping move-
ment that has a two-fold purpose: to save the
species, which has been decimated by colony
collapse disorder; and to bring hyper-local
honeyto guests staying at these hotels,

Urban beekeeping has been growing in
popularity for several years, Opéra Garnier,
the Paris opera house, has kept hives hum-
mjng un the roof for more than a quarterofa
centu

T‘he Dhamas hopped on the bandwagon

atthe Fairmont San Francisco, 50.000 honey-
bees produce honey 1o be used at the after-
moon tea service.

Last month I stayed at the Fairmont
Waterfront in Vancouver, where I could look
down from my 20th-floor room and see six
hives — and about halla million bees — in the
center of a third-floor balcony herb garden.
The bees quietly went about their business
within 20 feat of the hotel pool and within 50
feet of the mammoth Vancouver Convention

the time, and featured in a very
positive light.”

The bottom line, Flottum said: “The hotel
wing, the bees win, beskesping and beekeep-
ers win, the local flors thrive. folks who never
thought about where their food comes from
get a little instght into that side of the busi-
ness. It'sall good.”

John Russo, the beekesper at Carmel
Valley Ranch. COW.G'\ LW more, H& runs a
that
introduces guests to beeheepl.ng “When peo-
pl.e get enthused about the bees and want to

Centre. f

the hotel's d.e]!ute honey truffles, Bee's
Enees. In the dining room, I)‘oundamaﬂjar

‘hives, I feel llke T've made a few
more converts,” he said. “That's a terrific feel-
ing~

ofhoneyonthe table at
Despite the interest in saving bees, their
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