Podere Forte

.Produce of the earth



Podere Forte

The Microcosm of Wonders

The rolling hills of Val d’Orcia, a UNESCO World
Heritage site since 2004, that surround Podere
Forte. Here, back in 1997, Pasquale Forte, driven
by a wish to return to the land, fulfilled his dream
of a return to his roots.

Podere Forte is a farm run according to the
principles of organic and biodynamic agriculture.
Across its 500 hectares, the ancient idea of Roman
estate has been recreated. It is 2 microcosm where
humans, plants, and animals harmoniously coexist,
making it self-sufficient and sustainable. A true ode
to Biodiversity.



At Podere Forte, bees are dancing harmoniously among the various
flower varieties, proclaiming themselves tireless protagonists.

Hard-working bees are the artisans of
this nectar with precious properties.
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from which the bees can draw the
precious pollen, which will become
part of Podere Forte’s honey
selection. EHach year, it offers us
genuine flavors: Wildflower,
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] Our emerald-colored oil is a messenger of ancient traditions
passed down through generations.

Trilegio

It is born from three of the typical
Cultivars of the DOP Terre di
Siena: Frantoio, Leccino, and
Moraiolo.

An extraordinary blend with an
authentic taste, a product of our
olive groves nestled in the timeless
charm of Val d’Oxcia.
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Podere Forte

Every corner of the earth has been lent to us.
It is not enough to return it intact to future generations.
We have a responsibility to make it better - this is my
idea of spirituality.

Pasquale Forte



Podere Forte

Loc. Petrucci, 13
53023 Castiglione d’Orcia -
Siena
Tel +39 05778885100
podeteforte@podereforte.it
www.podereforte.it



