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Build a Signature Beverage Guests Can’t Find Anywhere Else.  

Today’s guests seek cleaner ingredients, culinary 
craftsmanship, and memorable experiences. 
Honeymoon partners with hospitality brands to 
create exclusive fermented beverage experiences 
through patented fermentation, botanical 
ingredients, and award-winning craftsmanship. 

Let’s Build Something Guests Can’t Experience Anywhere Else. 
ayla Bystrom-Williams CEO /FOUNDER 505.570.0770     AYLAKYUNE@GMAIL.COM 

Powered by Honeymoon Beverage Co.’s patented fermentation plat form.    
Award-winning fermentation. Commercial ly ready.  

Buil t  for exclusive hospital i t y par tnerships.  
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Why Honeymoon  

What We Build Together  
• Award-winning hard kombucha 

• Signature tea wine aperitifs 
• Private-label fermentation programs 
• Seasonal beverage collections 
• Exclusive hospitality experiences 

Let’s Build Something Guests Can’t Experience Anywhere Else. 
ayla Bystrom-Williams CEO /FOUNDER 505.570.0770     AYLAKYUNE@GMAIL.COM 

• Luxury Resorts 
• Destination Spas 
• Boutique Hotels 
• Wellness Communities 
• Premium Beverage Brands 
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Ideal Par tners  

From award-winning hard kombucha to exclusive hospitality 
collaborations, Honeymoon helps partners create signature 
fermented beverage experiences that become part of their 
destination. 
• Patented U.S. Fermentation Process 
• Silver Medal – World Kombucha Awards 
• 4+ Years in Whole Foods 
•  Developed with Los Alamos National Laboratory 

• Commercial Manufacturing Ready through SOMA 
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