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The story of Pocalo Amasi begins in 2016, when the Milanese family Rusconi-Clerici
acquires a large abandoned olive grove in Maremma, the heart of Tuscany, with
the ambition to bring it back to its flourishing and productive past and to produce
a high quality oil, combining the tradition of Tuscan gastronomic culture with
Milanese pragmatism.

To achieve it we follow the strict disciplinary of the Consortium for the protection
of the Tuscan Extra Virgin Olive Oil PGI. This is a guarantee that our consumers will
experience the best product on the market.

After each harvest, the new oil undergoes chemical and sensory tests (official
commissions authorized by the Ministry of Agriculture to taste the product); once
the certification process is passed, we are sure to offer a 100% Tuscan oil, a quality
well recognized all over the world!



Poggio Amasi

Superior category olive oil, obtained
directly from olives and solely by mechanical means .
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Extra Virgin Olive Oil with TUSCAN PG x%}

Frantoio, Moraiolo, Leccino

Toscana - Maremma

Low hill - 150 mt a.s.l.
4600 plants
October
Manual with facilitators

OL.MA. Oil-mill - Montepescali (GR), o
cold mechanical extraction

Filtered and stored in steel tanks under
nitrogen

Tuscan PGl Certification granted by the
Consortium for the protection of Tuscan Extra Virgin
Olive Oil IGP

Celear and filtered
Green with golden hints

Fruity aromas, fresh and pungent grassy
scent with hints of artichoke, almond and green leaf,
create an extremely complex bouquet.

Bottle 0.5L and 0.25L - Can da 3L




La nuova Panoramica di Rusconi-Clerici

Societa agricola semplice

Fraz. Batignano Grosseto (GR)

Numero REA GR - 201381
P.IVA 01438820522

Via di Colleverde 18
53100 Siena | ltaly
Tel. +39 347 8024620
info@poggioamasi.it
www.poggioamasi.it



