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Kiss the Flower Honey Co.  

 

Founder(s): 

DeWitt Barker 

 

Please tell us how you came to be: 

Falling in love with bees is called being stung. I always had an interest in honeybees, 

and being a stay-at-home dad after a long career in the music industry, I wanted to 

have something profound to teach my child about nature. About 10 years ago, I took a 

queen breeding class at UC Davis. I then joined the Sonoma County Beekeeper 

Association, got on their swarm list and caught my first honeybee colony. It was then 

that I officially became “stung”, and from then on that’s all I really wanted to do.  

 

What do you enjoy most about operating your own food business? 

I enjoy independence and working outside with these special creatures.  

Pollinators have figured out how to stay alive without taking life. In the process of 

deriving their own sustenance, they provide nuts, seeds and fruit for other living things. 

There’s a real beauty in that, which I admire.  I deeply respect them as a species, and 

to be able to help expand their population is an important objective of my company; 

as well as creating raw and natural products for others. 

 

Please share a fun or interesting fact about you or your products: 

Honey is the perfect food. A diet of pollen and honey contains all the necessary 

protein, carbohydrates, vitamins and minerals humans need to flourish.  When you add 

in propolis (tree resins the bees collect and combine with an enzyme and beeswax) 



one gets an additional immune supporting elixir that is antifungal, antibacterial and 

antiviral. 

 

What is your most favorite use for your products that people might not immediately 

consider? 

Meade (honey wine) mixed with a sparkling soda; Bee Pollen in a fruit smoothie for an 

extra energy boost and honey drizzled on a local, artisan cheese. 

 

What do you eat when you’re stressed? 

Kiss the Flower’s new CBD infused Wildflower Honey. 

 

If you could share a meal with anyone (past or present) who would it be and why?  

Cleopatra so I can find out some of her ancient beekeeping methods.   

 

Tell us a little bit about your relationship with Oakville Grocery: 

I always admired Oakville Grocery’s commitment to offering a variety of the highest 

quality, artisanal, food and wine in the market. I began working with them primarily 

providing honeycomb and most recently have collaborated on offering honey under 

the Oakville Grocery brand. As the most prestigious purveyor of high-end food in Napa 

Valley for over 100 years, I couldn't be happier than to be offering my raw natural 

products through Oakville Grocery.  

 


