
Valléro, a company based in Sombreffe, is known for its

exquisite, high quality Perle du terroir® honey, harvested and

conditioned in Belgium. Stop by to learn more about bees and

their mysterious nectar.

Valléro offers:

A wide range of products: beers, liqueur, artisanal soaps...

A guided tour of the site (by appointment)

A presentation of bees and their world as well as the work of a

beekeeper from taking care of the colony to extracting and

processing honey

A tasting session

Tip: the best period to observe the bees is between April and

September.

Rue Bertinchamps 24

Sombreffe - 5140

Phone number (main contact): +32

496 30 95 42

http://www.vallero.be
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The information contained herein is provided as a guide only.

We recommend that you check with the local supplier before you leave.
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