
COMPETITION RULES “GRANDI MIELI MILLEFIORI SICILIANI” 
(GREAT SICILIAN WILDFLOWER HONEYS) 

Cavalier Paolo Pagliaro Award 

Introduction 

The Competition was established in 2022 to resume and carry forward part of the work already 
begun by Cav. Paolo Pagliaro. This Competition is sponsored by the Municipality of Sortino (SR) 
and aims to monitor and improve the quality of Sicilian wildflower honeys, as well as to promote 
these honeys as the most authentic expression of the biodiversity of the territory of the Sicilian 
Region. The AssociazioneRegionaleApicoltori Siciliani (hereinafter A.R.A.S., the Sicilian 
Regional Beekeepers Association) owns the Competition.  
These rules are established to govern the Competition for the year 2026. 
Starting in 2026, a special section called “MieliTerraneo” is also being established within the 
Competition, with the aim of creating a space for dialogue and exchange among Mediterranean 
beekeepers. For 2026, this section will be dedicated to single-flower Thyme honeys from territories 
of the Mediterranean basin. 
For the specific rules governing the special “MieliTerraneo” section, please refer to the Appendix 
to this document. 

Art. 1 
In addition to selecting and rewarding the best wildflower honeys of the Sicily region, the “Grandi 
Mieli Millefiori Siciliani” Competition aims to monitor and contribute to the qualitative 
improvement and promotion of regionally produced wildflower honeys. 

Art. 2 

Beekeepers join the competition on a voluntary basis, complying with these rules and with 
the provisions adopted annually by A.R.A.S. in the “Terms and Conditions of Participation” 
document for the current edition of the “Grandi Mieli Millefiori Siciliani” Competition.  

Art. 3 

A.R.A.S. is the owner of the regional Competition. 

Art. 4 

The Competition is announced annually by A.R.A.S., by resolution of its Board of 
Directors, following a meeting of the organising committee referred to in Art. 5 below. A.R.A.S. 
also appoints the Competition Coordinator and the Technical Manager. 

The Technical Manager (TM) of the Competition is responsible for ensuring that the Competition is 
designed and carried out in compliance with the technical requirements set out in this 
document. The TM is chosen by the competition organisers from among those registered in 
the National 



Register of Honey Sensory Analysis Experts and is approved by the UC (Central Office of the 
National Register).  

The TM works with the competition organisers, with the following duties: 

• drafting the Competition Rules; 

• appointing the members of the juries; 

• organising the sample receipt phases; 

• organising the analytical evaluation phases; 

• organising the organoleptic evaluation phases; 

• drawing up the rankings and awarding the prizes; 

• drafting the responses to competitors; 

• responding to requests for clarification and objections. 

• drafting and sending to the National Register of Honey Sensory Analysis Experts (Honey 
Sommeliers) a final report on the activities carried out during the Competition, containing the 
list of judges who took part in the juries, the list of honeys awarded, and the list of analyses 
carried out on each specific honey. 
 

The TM is also the Register’s point of contact with the competition organisers. 

 

The TM may serve as a member of a tasting jury only if, during the earlier phases of the 
Competition, they did not become aware of the names of the participants and did not acquire 
information that could compromise their impartiality. 

 

Art. 5 

In order to gather all useful input for the better organisation of the Competition and for 
understanding and examining in greater depth any issues in honey production, the A.R.A.S. Board 
of Directors appoints an advisory Organising Committee annually, which provides guidance for the 
competition-related activities and the related research activities. The Competition’s Organising 
Committee meets annually, before the annual edition of the Competition is announced.  

 

Art. 6 

The Regional “Grandi Mieli Millefiori Siciliani” Competition has the following aims:  

a) to monitor the objective quality of Sicilian wildflower honeys; 

b) to provide assistance to beekeepers, cooperatives, consortiums and individual businesses taking 
part in the competition, in order to improve the quality of the honeys. This activity may be carried 
out through seminars or through direct contact with those concerned, including by providing 
feedback on their analysis reports; 



c) to define the sensory quality of the honeys with the support of experts registered with the 
dedicated National Register of Honey Sensory Analysis Experts; 

d) to carry out analytical research suited to identifying any critical issues, whether internal or 
external in nature, in honey production; 

e) to carry out an intensive and structured programme to promote the honeys, based on the 
principles of full traceability, using the most advanced communication tools as well as through the 
organisation of events. To this end, participating beekeepers authorise A.R.A.S. to publish the 
names of the businesses that have won prizes.  

f) to launch an initiative highlighting the link between Sicilian Wildflower Honeys and their 
respective production territories. This link will be documented through the reports of the sensory 
analyses carried out by the Competition’s judges and through dedicated melissopalynological 
analyses, offered free of charge by ARAS for the winning honeys of the competition, and available 
on a voluntary basis and at their own expense to the producers of the other honeys entered in the 
Competition. 

g) to promote the best-ranked honeys of the competition through dedicated communication 
activities on the website www.apicoltorisiciliani.it, on ARAS’s social media channels, and through 
any other activities to be defined.  

 

Art. 7 

Participation in the Competition takes place through the submission of two anonymous samples. 

All analyses carried out on these honeys are aimed at studying their quality and any issuespresent. 
Since the sample is not collected according to the criteria required by law, the Competition does not 
in any way constitute a tool for individual inspection. Punitive measures linked to the submission of 
honey samples are therefore excluded. The examination of issues relating to honey quality and any 
related issuesis carried out solely for the purpose of studying these phenomena, irrespective of the 
honey’s producer.  

 

Art. 8 

In order to carry out studies and comparisons, A.R.A.S. has set up a database that collects all 
analytical data on the honeys that take part in the competition over the years. 

In order to make use of the enormous potential knowledge that these databases offer, ARAS may 
enter into agreements and arrangements to carry out specific campaigns analysing the data collected 
on Sicilian honeys, for the purposes of study and quality improvement.  

Starting with the 2026 edition, this database is expected to grow progressively, in order to document 
and promote the relationship between Wildflower Honeys and the Sicilian territories. 

Art. 9 

The competition operations are organised according to the following scheme: 

• Registration: the samples arrive at the location designated by A.R.A.S. anonymously, and the 
related information is recorded on the entry form. Staff of the Organising Committee identify the 



samples with a sequential number and record in a dedicated database all information relating to 
the participant and the sample entered in the competition, as contained in the entry form. In 
subsequent phases, the samples will be identified solely by their registration number. The staff 
involved in this phase do not take part in the analytical and sensory evaluation of the honey, 
which helps to preserve the anonymity of the samples.  

• Basic analysis: the samples are sent to laboratories selected by A.R.A.S. for the analyses 
necessary for quality evaluation and any other investigations. Moisture, HMF and visual 
assessment determinations will be carried out on all samples received.  

• In-depth analysis: depending on specific issues and on the monitoring and quality-improvement 
aims of the Competition, further analytical determinations may be carried out, potentially at a 
later time than the Competition itself, and not necessarily linked to the determination of the 
rankings.  

• Sensory Evaluation: The sensory evaluation session is conducted by tasters registered with the 
Italian National Register of Experts in Honey Sensory Analysis (Honey Sommeliers). Each 
honey is assessed anonymously by a panel of three to five independent tasters.For the 
multifloral honey category, following the technical selection carried out by the panel of experts, 
the competition may include a separate consumer preference evaluation conducted exclusively 
by a jury of consumers. This evaluation results in a distinct Consumer Choice Award and does 
not contribute to the official technical ranking of the competition. 

 

• Awarding of recognitions: at the end of the analysis and organoleptic evaluation operations, 
excluding samples found to have analytical defects, it is the responsibility of the Competition’s 
Technical Manager to draw up a ranking based on the score obtained through the sensory 
evaluation of visual, olfactory, gustatory and tactile parameters. Recognitions will be awarded 
based on this score and on the criteria set annually by the Organising Committee. Special prizes 
may also be awarded to products deemed worthy of particular mention.  

• Announcement of results: all participants are informed of the outcome of the Competition and the 
results of the analytical determinations carried out for the purposes of the Competition, by hand 
delivery, ordinary mail or e-mail. The Technical Manager responds to requests for clarification 
and any objections.  

• Publicising the competition results and promoting the winning honeys and businesses: 
recognitions are presented to the winning producers at a public event or sent by tracked mail. The 
greatest possible visibility is given to the Competition results through the online publication of a 
ranking on the website of the AssociazioneRegionaleApicoltori Siciliani and through any other 
tools put in place by A.R.A.S. 

• For honeys receiving the Excellent mention, a descriptive profile will be created in a dedicated 
section of the ARAS website, containing the jury’s assessments, the results of the 
melissopalynological analyses and any further descriptive elements agreed with the producer of 
the winning honey. This is intended to create, over time, a “Regional Atlas of Sicilian Wildflower 
Honeys”: a collection of descriptive profiles of the best Sicilian wildflower honeys that, year by 
year, portrays the different territories of the region through the Wildflower honeys that are their 
direct expression.   



• Producers of honeys entered in the Competition and deemed eligible to take part but not receiving 
the Excellence award may also request to be included in this collection, bearing the related costs, 
which will be communicated by ARAS to those who request it.  

• For the best honey ranked “Excellent” in each section, a special prize is provided, consisting of 
the creation of a communication “package”, including dedicated video, photo and text content, 
telling the story of the winning honey. This content, produced and curated by ARAS, will be 
published on the website www.apicoltorisiciliani.it, on ARAS’s social media channels, in the 
ARAS newsletter “Amici delle Api, amici del Pianeta” (Friends of the Bees, Friends of the 
Planet), and disseminated through dedicated media relations initiatives. Producers of the honeys 
winning this prize will receive all the content in a format suitable for publishing on their own 
website and communication channels.  

 

Art. 10 

A.R.A.S. may requestparticipating beekeepers for a further voluntary contribution to help support 
the organisation of the Competition, in order to cover costs (particularly promotional costs) not 
covered by the resources available.  

 

Art. 11 

By submitting samples to the Competition, the competitor undertakes to:  

- send the samples as required by the terms and conditions of participation; 

- meet the deadlines for the receipt of samples; 

- complete the entry form fully and truthfully; 

- pay the required fee; 

- sign the personal data processing notice; failure to sign the privacy consent form will result in 
exclusion from the competition.  

- accept the rules, the terms and conditions of participation, the evaluation criteria and the decisions 
of the competition organisers.  

 

Art. 12 

In order to pursue the greatest possible effectiveness of the Competition, free access to it for all 
Sicilian beekeepers, and the greatest possible availability of the results obtained, A.R.A.S. is 
required to:  

- ensure the widest possible publicity for the annual call for entries; 

- guarantee that the anonymity of the honeys is respected at every stage of the process; 

- carry out the analyses needed to achieve the stated aims, to the extent compatible with the 
resources available; 



- inform competitors of the outcome of the evaluations, in order to encourage their participation in 
the feedback sessions; 

- return to each competitor the commented analysis and evaluation report for the honey submitted; 

- carry out public collegial discussions on quality characteristics and any emerging issues; 

- carry out every possible promotional action, also making use of the most innovative tools, in the 
spirit of the full traceability already widely adopted; 

 

Art. 13 

It is not permitted, under any circumstances, to state on the honey label any recognition obtained in 
this Competition, as it does not constitute a collective quality mark. Beekeepers may nonetheless 
make public the recognitions they have obtained, in the forms permitted by the regulations in force. 

  



 

APPENDIX TO THE COMPETITION RULES 
“GRANDI MIELI MILLEFIORI SICILIANI” 

Cavalier Paolo Pagliaro Award – 2026 Edition 

 
Special “MieliTerraneo” Section 

Starting in 2026, a special section called “MieliTerraneo” is being established within the 
Competition, with the aim of creating a space for dialogue and exchange among Mediterranean 
beekeepers. 
Among the aims of the “MieliTerraneo” section is that oflearning about, promoting and comparing 
the quality, analytical and sensory characteristics of the honeys produced in the various 
Mediterranean territories, encouraging the exchange of experience among beekeepers, technicians, 
bodies and associations of the countries involved. 
For the 2026 edition of the “Grandi Mieli Millefiori Siciliani” Competition, the special 
“MieliTerraneo” section will be dedicated to single-flower Thyme honeys from territories of the 
Mediterranean basin. 
A.R.A.S., as owner and organiser of the Competition, reserves the full right to invite to participate 
beekeepers from countries of the Mediterranean basin, as well as bodies, associations, beekeeping 
organisations and producers from the relevant territories, according to the arrangements and criteria 
to be set out in the terms and conditions of participation for the current edition. 
Samples entered in the “MieliTerraneo” section must consist of honeys declared to be single-flower 
Thyme honeys, and will be subject to the registration, anonymisation, analytical evaluation and 
sensory evaluation procedures set out in these rules, to the extent compatible with the specific 
nature of the section. 
In addition to the basic analyses provided for in Art. 9 of these rules, all Thyme honeys admitted to 
the “MieliTerraneo” section will also undergo analytical colour determination. 
At the end of the evaluations, a specific ranking for the “MieliTerraneo” section will be drawn up, 
according to the criteria set annually by the Organising Committee and the Competition’s Technical 
Manager. 
Within the “MieliTerraneo” section, a Special Prize for Timo Ibleo Honey will also be awarded, for 
the best of the entered samples that can be attributed to the Slow Food Presidium for Timo Ibleo 
Honey. 
For anything not expressly provided for in this appendix, all provisions contained in the Rules of 
the “Grandi Mieli Millefiori Siciliani” Competition and in the terms and conditions of participation 
for the 2026 edition remain valid. 


