This is An invitation to share honey
from Copenhagen’s gardens and parks

Together
we can help the people we meet
create a city
where bees,
flowers and
humans
flourish

About bybi
In our project we work with an approach called
”regeneration”. It starts with a question: Do we believe that we
humans have as much potential to do good for the living
world, as we have to do it ill? Ask yourself that question
now.
The answer can only be yes.
Our first responsibility as living beings is to activate
potential in each other, ourselves and other species.

this

We are not honey producers, but a community of bees,
flowers and people. We work with social projects, businesses,
artists, researchers and the question of how humans, plants
and animals can thrive together in our cities.
We see honey as a personal invitation to join a conversation
that is happening in a language of taste, smell, colour and
touch. How can you join this conversation? Who else can you
bring?

Your responsibility
Imagine the different ways bees, flowers and people
interacted up to the moment when you hold the honey in your
hands. You are part of the story now.
Taste the honey. Share it with others. Plant a flower that will
please your local bees. There are many kinds of bees, and
they like different things.
This document is an invitation from the honey to meet in the
inter-connected ecosystem that we call Copenhagen. Not as a
consumer, but as a curious and caring participant. We would
like to help you, to help others to share the invitation again,
and again and again…
In this way, honey becomes something we make together and
our city becomes a place where bees, flowers and humans
flourish.

Meet the honey

……………………………………………………………………………….………………………....
This honey is gathered from gardens and
parks in Copenhagen. It is the flowers near
each beehive that give each neighbourhood
a unique flavour and colour. The place the
honey comes from is written on the label.
Perhaps it came from a flower you planted
yourself.
The honey has been treated with great
respect. It is not polluted, heated, stirred or
blended. We invite you to taste it generously
and with curiosity.
BEST BEFORE 2 YEARS
PRICE 49,00 KR. INCL. TAXES

……………….…………………………………………………………………………………………………………………………………………………………………………………………………………………………………….……
CALL OR WRITE

TELPHONE 4244 2192

FOR ORDERS

ADMIN@BYBI.DK

BYBI.DK

200g

ALSO AVAILABLE IN 1 KG, 4 KG, 12KG OR 20KG BUCKETS

What does the honey
want?
……………………………………………………………………………….………………………....

……………….…………………………………………………………………………………………………………………………………………………………………………………………………………………………………….……
CALL OR WRITE

TELPHONE 4244 2192
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Honey from Copenhagen is very special. How
can we help it to become a part of different
spaces where humans meet? How can we
present it in a way that other humans will
want plant a flower for the bees, the city and
each other? What does the honey itself want
from us?

copenhagen Honey ceremony

……………………………………………………………………………….………………………....
Let’s make an event together where participants commit to planting a flower
for the bees, the city and each other.
• We will begin by tasting honey from different Copenhagen
neighbourhoods.
• We will all make our own glass of honey, using a recycled glass or glass
provided by Bybi.
• We will all take a packet of flower seeds or a flower bulb and commit to
planting a flower in a place we know.
• Our commitment will become a dab of paint in a collective, multi-sensory
artwork.
• We will all draw our own label for the honey on a strip of recycled card.
The Copenhagen honey ceremony can be performed as a part of festivals,
events, training days or conferences. It is appropriate for all languages and
people of all ages.

……………….…………………………………………………………………………………………………………………………………………………………………………………………………………………………………….……
CALL OR WRITE

TELPHONE 4244 2192
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BYBI.DK

CONTACT US TO TALK ABOUT MAKING A HONEY CEREMONY TOGETHER

Copenhagen Honey
ceremony at home
……………………………………………………………………………….………………………....
How can we help the honey become an experience and an
invitation at home?
We gather together ”circular honey sets” in an organic
cotton bag. It is very flexible, so the collection can be
adapted to different seasons, purposes, languages and
groups of people.
The bag holds honey, a guide to enjoying the honey, a card
pointing to Bybi’s ”Sound Walk with Bees” podcast. Flower
seeds or a crocus bulb is included if the bags stay in
Denmark.
4 x 40 g or 200g

……………….…………………………………………………………………………………………………………………………………………………………………………………………………………………………………….……
CALL OR WRITE

TELPHONE 4244 2192

FOR ORDERS

ADMIN@BYBI.DK

BYBI.DK

40 g

……………………………………………………………………………….………………………....
SIZE

VARIANT

PRICE

200g

With seeds / crocus

65 kr

Without seeds / crocus

60 kr

With seeds / crocus

45 kr

Without seeds / crocus

40 kr

Four different
neighbourhoods

120 kr

40g
4 x40g

……………….…………………………………………………………………………………………………………………………………………………………………………………………………………………………………….……
CALL OR WRITE

TELPHONE 4244 2192
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BYBI.DK

- CHOOSE A NEIGHBOURHOOD
- DANISH OR ENGLISH
- YOUR OWN LOGO OR GREETING

Copenhagen tasting set

…………………………………………………………………………………………………………..
If you meet or know someone who is curious about
how different neighbourhoods of Copenhagen taste,
this is a good place to start. Maybe they don’t know
anything about Bybi and our approach yet. The recycled
cardboard box likes to travel. You can see the different
colours and places the honey came from. There are
instructions and a short introduction to Bybi in English.
This is a set that invites you to plant a flower for the
bees where you are.

……………….…………………………………………………………………………………………………………………………………………………………………………………………………………………………………….……
CALL OR WRITE

TELPHONE 4244 2192
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COPENHAGEN TASTING SET
PRICE: 110 KR INCL. TAXES

Fermented honey

…………………………………………………………………………………………………………..
Fermented honey is a mistake that became a treasure. It
was harvested at a time when the humidity was a little
too high. Naturally occurring yeasts have slowly
transformed some of the sugar, giving each batch a
unique and wonderful flavour. It looks like a journey
though the atmosphere of Venus. It sometimes tastes
like a fruity champagne.
Fermented honey is secretive and mysterious, but
reveals itself to some of the best chefs in Copenhagen.
You can taste it at restaurants like Noma, Barr and Lola
and in cocktail bars like Ruby.

……………….…………………………………………………………………………………………………………………………………………………………………………………………………………………………………….……
CALL OR WRITE

TELPHONE 4244 2192

FOR ORDERS

ADMIN@BYBI.DK

BYBI.DK

FERMENTED HONEY
PRICE: 200G, 60 KR INCL. TAXES.
ALSO AVAILABLE IN 1 KG, 3 KG 12 OR 20KG BUCKETS

WHAT
CAN
THE
HONEY
BECOME?
…………………………………………………………………………………………………………..
Honey from Copenhagen likes to become other things. Some
travels to the island of Møn where it becomes handmade
candies. Some travels to the town of Køge where it joins a
delicious bourbon-aged agriol rum from Saint Croix. Maybe
you have your own ideas about what the honey can become.
Let us know what you try.

110 GRAM
GINGER, HONEY AND LIQUOURISH FLAVOUR
39 KR INCL. TAX

……………….…………………………………………………………………………………………………………………………………………………………………………………………………………………………………….……
CALL OR WRITE

TELPHONE 4244 2192
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50 CL. / 40% VOL
280 KR INCL. TAXES

collections
…………………………………………………………………………………………………………..
We can put together different collections with the honey,
candies and rum. The collection includes the instructions
for the honey, flower seeds and a card for the Sound Walk
with bees.
You can choose which neighbourhood the honey comes
from and choose between honey, ginger or liquorish
candies.

VARIANT

PRICE

Any 4, candies and/or
honey

150 kr

Rum, candy and honey

340 kr

……………….…………………………………………………………………………………………………………………………………………………………………………………………………………………………………….……
CALL OR WRITE

TELPHONE 4244 2192
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Honey, candies, rum, seeds and instructions are gathered in
an organic cotton bag.

Seeds and bulbs like to
stay in Denmark.
Instructions and Sound
Walk are available in
English or Danish.

Regenerative conversations
at bybi
……………………………………………………………………………….………………………....
Visiting Bybi is an opportunity to meet bees, flowers, honey and
the people of Copenhagen and discover new perspectives on
the city we share. We are based at Sundholm, Copenhagen’s
historical “work house” and still a homeless shelter today. The
space is constantly changing as we follow the bees through the
season and ask new questions about how plants, animals and
people can thrive together in the city.
We prefer groups of up to 25 people. Visits take 30-90 minutes.
We welcome groups from businesses, tourists, students or
teambuilding days.

……………….…………………………………………………………………………………………………………………………………………………………………………………………………………………………………….……
CALL OR WRITE

TELPHONE 4244 2192
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Prices from 4500 kr.

Building bee city with
schools
……………………………………………………………………………….………………………....
How can you tell if a bee is happy? What does it feel like to be
a bee? Building bee city means children become participants
in creating a city where bees, flowers and people thrive. We use
storytelling, sound, taste and smell and encourage children to
explore and create “bee city” together.
We invite all children to join. We can build Bee City at our
headquarters, or in a local school or park. Each session takes
about 75 minutes.

……………….…………………………………………………………………………………………………………………………………………………………………………………………………………………………………….……
CALL OR WRITE

TELPHONE 4244 2192
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Contact us for prices and possible dates.

Parliment of things
conversation training

……………………………………………………………………………….………………………....

Parliament of Things is training exercise developed by the Dutch group Building
Conversation and has been introduced to communities all over Denmark by
Copenhagen International Theatre and Bybi. It is a group exercise in relational
thinking; an important part of regenerative practices. Together, we explore
different perspectives of an environmental problem by imagining what non-human
voices to would say.
The experience lasts 2-3 hours and includes an introduction to the method and a
shared meal at the end where we discuss what we have heard the parliament say.
The Parliament of Things can be conducted in English or Danish.

……………….……………………………………………………………………………………………………………………………………………………………
CALL OR WRITE

TELPHONE 4244 2192
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ADMIN@BYBI.DK

BYBI.DK

Contact us to hear more.

Contact information

……………………………………………………………………………….………………………....
Orders should be sent to bzzz@bybi.dk

……………….…………………………………………………………………………………………………………………………………………………………………………………………………………………………………….……
CALL OR WRITE

TELPHONE 4244 2192
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Enquiries to Oliver at + 45 41275544

