Buck Wheat Honey

100-acre Farm

Buck Wheat Honey made by Rocky's Bees in Winchester, VA from the beehives at the
100-acre Farm and Lodge.

Buckwheat flowers are very fragrant and are attractive to bees that use them to produce
a special, strongly flavored, dark memorable honey. It can range in color from dark
yellow to dark brown, with a slight reddish tinge. It has a sharp spicy aroma and taste
with bitter tones. The scent of wood and clay is characteristic, with a powerful malty,
molasses flavor. It is said to leave a tickle in the throat.

It can be used for cooking poultry, foie gras, pork or beef. Also in sauces and over ice
cream. In desserts as a sugar replacement and especially with strong cheeses.
Buckwheat honey is the key ingredient used to make gingerbread (spice-bread or pain
d’épices) originating in Brittany, France, where buckwheat plays an important cultural
role. Also from Brittany comes a style of mead (honey wine) called Chouchen made from
Buckwheat honey and cider. It is also finding popularity with mead brewers in America
who like the strong flavor and slightly nutty bitter taste.

Darker honeys are rich in antioxidants. Also rich in iron and minerals, this honey is
renowned for its a restorative properties and toning. It has been shown to be more
effective than dextromethorphan (DM) as an cough suppressant for children. A spoonful
at night can relieve heartburn and calm the stomach. Study results for wound care are
most promising, and indicate buckwheat honey to be an effective antimicrobial wound-
healing product. Buckwheat honey has been shown to be effective in reducing oxidative
stress, which can result in significant damage to cell structures. The major antioxidant
properties in buckwheat honey derive from its phenolic constituents, which are present in
relatively large amounts. Its phenolic compounds may also exert antibacterial activity.

Buckwheat is a hardy wild, broad leaf, plant crop. Contrary to what most people think, it
is not a cereal grain nor a grass, it is a fruit seed belonging to the Polygonaceae family
which includes rhubarb and sorrel. The seed is three-sided with sharp angles, resembling
a Beech-nut. In Dutch it was called “Boek-weit” meaning ‘Beech-wheat”, thus the name
“Buckwheat”. It is a suitable substitute for grains for people sensitive to gluten.
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