
P R E S E N T S   

CANARY PALM SAP 
SWEET OASIS OF ORGANIC SUPER NUTRIENTS  



The palm honey is obtained by cooking the “Guarapo”       

(a mixture of raw and processed sap flowing from the palm 

of the Canary Palm), very sweet and with a distinctive taste, 

the Guarapo is a refreshing drink, energetic with a high 

concentration of minerals, and very delicious.  
 

Depending on the quality of the Guarapo and the area, in 

order to obtain one litre of palm honey, roughly eight litres 

of Guarapo are needed. 
 

The palm honey is made exclusively from the sap of the 

Canary Palms (Phoenix Canariensis) of the Gomera Island in 

the Canary Islands, from a tradition of at least 500 years. 

GUARAPO: ECOLOGY AND TRADITION 





The process begins with choosing a palm tree, taking into 

account its height and location, indicating the quality and 

quantity of Guarapo. The quantity and quality of Guarapo 

that a palm tree may give depends on various factors: 

vigour, geographical situation, height and altitude, and 

humidity. Tall palm trees, although older, provide better 

Guarapo than young ones. 
 

The extraction of Guarapo takes place in Gomera island, 

normally from February to July, therefore it is a seasonal 

product with a limited production. 
 

Our palm honey is a natural product with a European 

Organic Certification certified by Artisan and Organic 

Product Regulatory Council.  



In the Canary Islands, the technique has been specialized 

since the prehispanic period, to avoid exposing the plant to 

the danger of dying. This agricultural-craft activity is 

performed in a sustainable way in the Canary Islands. 
 

Once the healing process has finalized, the wound is 

covered with a mat made from the palm leaves in order to 

protect the palm from solar irradiation. A brass sheet may 

also be placed on the trunk at the height of 1´5 m in order 

to stop rodents climbing the palm tree and destroying the 

plant. 
 

A few days after finishing extracting the Guarapo, the plant 

begins to grow new shoots. La Gomera is the only island 

where the tradition of the obtention process of Guarapo 

has survived. 



The qualities of palm honey are 

remarkable. The chart show a 

comparison with bee honey.  Palm 

honey contains higher levels of 

copper, iron, phosphorus, magnesium, 

potassium, sodium and zinc. Having a 

refreshing efect , i t is also a 

restorative and cleanser of the body, 

with good qualities for intestinal 

discomfort. Regulator of urine and 

prevents urine infections. 

PROPERTIES 



All the containers 

are made of glass.  

PRODUCT FORMAT 

750 Grams 410 Grams 195 Grams 130 Grams 



CHEF’S DELIGHT 

Palm honey has attracted numerous Chefs for their new exquisite creations. Four 

Gastronomic Working Days about Guarapo has taken place in the Canary Islands as well 

as diferent Cooking Workshops and the publication of a Book of Recipes from the Chef 

Dani Albors. 



500 years of tradition will be  

in your hands…  

Reserve your Oasis of sweet and 

healthy super Nutrients… 
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