
 

Bee and Ewe Farm 
beeandewe@gmail.com 

 
Honey Locations:  

 

Altamont Orchards Farm Store 
6654 Dunnsville Road  
Altamont, NY 12009 

 

Lansing’s Farm Market 
204 Lisha Kill Road  
Colonie, NY 12309 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

Facts:  
• Queen bees become the queen by eat-

ing royal jelly as a larva. 
• Honey bees communicate to each other 

by “dancing”. They communicate where 
to find nectar and pollen including how 
far and in which direction.  

• Honey bees visit 50-100 flowers in a 
single collection trip.  

• According to the NRCS, about 35% of 
food crops in the world depend on ani-
mal pollinators for reproduction. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Written by: 

Sammie Baker 
4-H & Local Agriculture Manager  

Bee and Ewe farm is the product of a lifetime in agriculture for 
Tom Della Rocco. Tom has been involved in agriculture since he 
was a child. He grew up on his family farm in Guilderland. His 
family has been farming there since the 1920’s and has been in-
volved with the horticulture and greenhouse business since 1902 
in Schenectady. At about 15 years old, he started raising bees. 
He continued to raise bees throughout college and then in 1983, 
he moved to Westerlo, where Bee and Ewe farm was created. He 
started the farm with bees and sheep and has been consistently 
working the farm since.   

The farm consists of 6 acres of pasture, broken up into 4 pad-
docks that the sheep rotate through. Tom also owns 11 acres of 
hay and rents 5 acres to grow forage for winter. Rotational graz-
ing requires a watchful eye. Tom must be sure that the sheep 
have enough nutritious forage available to them in each section of 
the pasture. Breaking the pasture up into smaller sections gives 
the land a chance to rest and the plants a chance to regrow.  

The grazers at Bee and Ewe farm are Rambouillet sheep. This 
breed of sheep is dual purpose, known for their high-quality wool, 
which can be traced back to the Merino flocks from Spain. Being 
dual purpose, they are also used for meat. Tom uses both the 
wool and the meat qualities of his flock. The sheep are sheared in 
late March and April. Many farmers need to hire a professional 
sheep shearer for their flock, but Tom does all of his own shear-
ing. Each sheep can produce 9-10 pounds of wool from one 
shearing. The wool is then sold to a Hudson Valley artisan who 
sells it on Etsy after having it spun into yarn and coloring it.  Most 
of his lambs are sent to New York City, where there is a large de-
mand for lamb, especially during the Easter season.  

Tom’s passion for agriculture doesn’t end with the farm, it has al-
so been a theme in his career path. He has worked for the Soil 
and Water Conservation District in Schenectady and Saratoga 
counties, United States Department of Agriculture Farm Service 
Agency and the New York State Department of Agriculture and 
Markets.  
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