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Azienda Agricola San Mauro

Quality, Tradition, Innovation since 1967

San Mauro Farm was fuonded in 1967, in Piacenza, heart of Po Valley

is a family farm of over 250 hectares, where work follows a strict respect of the environment and good nutrition:
water saving with fertigation, clean air with reduced CO2 emissions, respect of soil with crop rotations, human
benefit with Natural and Organic production protocol.

Our Farm, our work ... Know what you eat

To our Farm, every crops are strictly followed in every phenological phase, from seed to harvest, to ensure maximum
production efficiency without the use of pesticides.

The choice of the most suitable varieties for our territory reduces the use of pesticides.
The type of soil and its location will be the best microclimate for the needs of the plant, where it will find everything
for healthy growth. So, we can minimize any type of intervention.

Soil and crop analysis are systematically performed to optimize and minimize the use of fertilizers.

Mechanized Tomato harvesting takes place from the end of July until the end of September, and allows, unlike manual
harvesting, to collect a product in its best stage of ripeness, then at peak quality, at the maximum of its vitamin
and mineral content

After harvesting, tomato is processed and packaged within two hours, with the most innovative processing techniques.

So, all the properties of the fruit remain unaltered, and we can savour the taste of the freshly picked tomato.



Azienda Agricola San Mauro

Qualita, Tradizione, Innovazione dal 1967

PRODUCTS

POLPA

PASSATA

POMO D'ORO E
VERDURE

PRODUCTS

POLPA

PASSATA

POMO D'ORO E
VERDURE**

NATURAL LINE

SIZE

Bottiglia 500 g
Bottiglia 500 g

Vasetto 400 g

ORGANIG LINE

SIZE

Bottiglia 500 g
Bottiglia 500 g

Vasetto 400 g

** AVALAIBLE FROM DECEMBER 2021

NET WEIGHT

500 ¢
500 ¢

340 g

NET WEIGHT

500 g
500 g

340 g
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Azienda Agricola San Mauro
loc. Costa 10 - 29010 Gragnano Trebbiense (PC) \
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