


We create unique products 
in the world



 Enter into 
the world  

of bees



class of 1984, began his path 
in the company of bees by 
chance: his father Antonio, 
gave him two beehives as 
a graduation gift. After the 
university course concluded 
in the company of bees, he 

decided to devote body and soul to them. Over 
time, he became a beekeeper, trying through 
a nomadic beekeeping to find the best places 
where his bees can fly. The company’s choice to 
be certified organic since 2016, is a clear sign of 
what the company’s real focus is: the bee.

Giorgio 
Poeta,



Marche Region,  
a unique place for  

diversity of landscape.

Giorgio’s adventure began in Fabriano, in the province of 
Ancona, where he began experimenting with unique honey 
productions, such as Stachys Officinalis Honey and Ivy 
Honey, the company’s real gem. From here, he began to 
move over the years to the province of Ancona, to produce 
Sunflower Honey, and then began to move to neighbouring 
mountains, 1000 m above sea level to produce the prized 
Mountain Wildflower Honey and his Mountain Wildflower 
Pollen. From now on, it is all over Italy, from Piedmont 
(Acacia Honey) to Basilicata (Citrus Fruit Honey) via 
Latium (Dandelion Honey), to make known to as 
many people as possible about the fantastic 

biodiversity Italian environment.



The apiaries

Thanks to nomadism, 
we always keep our 

bees in uncontaminated 
places and rich in 

flowers.

Places where nature still rules.

Amatrice
A unique honey from 
the high mountains,  

His Majesty  
The Dandelion

Hinterland  
of the Marche 

Region
The thousand facets of 

wildflower honey

Adriatic 
Coast 

Sunflower and  
Rapeseed, our  

workhorses  
of battle

Basilicata
the stretches of our 

citrus fruits

Fabriano
The apiary of our 

company.

Fabriano
The linden in the town 

centre

The apiary of 
your dreams

Is the one where  
we still we  
have to go.

Attiggio 
magical,  

uncontaminated  
place

Fabriano
the rare stachys and 
ivy, and their pollen

Vineyards
The first apiary of the 

high mountains



#BeeO 
Our organic honeys

#BeeUnique
The world’s unique products

#BeeStrong
Nature and culture

Each product line  
is an unexpected tale
All of Giorgio Poeta’s products tell a story of 
flavours, fragrances and passion. From the organic 
acacia honey, “La Stella”, which is obtained by 
infusing star anise in honey, to the barrique-aged 
honey, “Il Carato”, which amazes with its unique 
flavour and density. 

From mountain wildflower honey to sunflower honey, 
from Stachys honey to our extraordinary Hydrohoney, 
obtained from the fermentation of three different 
monofloral honeys. Not forgetting the honey-based 
supplements and Propolis Tincture, with antioxidant 
properties useful for detoxifying the body.



#BeeO
Organic: not just honey, but a lifestyle.

Being a beekeeper today is more of a mission than a job.  
Being a certified organic beekeeper, even more so. 

Never as in this historical period are we trying to revalue a profession that, in 
the eyes of many, is not a profession.

All of us are pro-tempore custodians of this planet, as we are also of our 
humanity. Bees have been so continuously for 4 million years.



#BeeO
Our organic honey. A journey through our beautiful region. And not just that.

Acacia Honey
One of the most difficult 
blooms to follow, mainly 
because of the weather 

variables.

Format 250g - 400g Format 250g - 400g Format 250g - 400g Format 250g - 400g

Sunflower honey
An egg yolk inside the jar. 
This is how we present the 

pure sunflower honey.

Mountain 
wildflower

Before honey, pollen and all 
other products, comes the 

well-being of the bee. 

Honeydew honey
A honey with both a 

vegetable and animal origin. 
Unique of its kind.



Stachys honey
The most difficult collection 

because 3 different 
relationships have to be 

established: flowering, rain, 
bees. Difficult and impossible 

mission in certain years.

Rapeseed honey
The first harvest of the year 

by the sea. An overpowering, 
direct, surprising honey.

Chestnut honey
No half-measures. A bitter 

honey, a sweet pollen.

Format 250g - 400g Format 250g Format 250g

#BeeO
Our organic honey. A journey through our beautiful region. And not just that.



Citrus Fruit Honey
One of the most aromatic 

spring honeys in the beautiful 
setting of Lucania.

Ivy honey
The bees’ last goodbye before their 

well-deserved rest. Harvested in 
September/October, it is the most 

“animal” honey of all.

Coriander honey
A spicy honey, like the fruit that 

produces it.

Format 250g Format 250g Format 250g

#BeeO
Our organic honey. A journey through our beautiful region. And not just that.



Honey and 
Hazelnuts

Honey and Hazelnuts: a 
combination that combines 
sweetness and crunchiness 

in a tasteful triumph.

Linden honey
A honey with an enchanting 
fragrance harvested in early 
June in the Fabriano hills.

Dandelion Honey
On the slopes of Mt. 

Gorzano, in Lazio at more 
than a thousand metres 

above sea level, this 
wonderful gift of nature.

Format 250g Format 250g Format 250g

#BeeO
Our organic honey. A journey through our beautiful region. And not just that.



EXHIBITOR   

MIGNON 
MONOGUSTO
24 pcs of 28 g.

Available in various flavours:
Acacia honey
Mountain Wildflower honey
Sunflower honey
Honeydew honey
Chestnut honey
Stachys honey
Rapeseed honey
Dandelion honey
Linden honey
Hazelnut honey

#BeeO
Our organic honey. A journey through our beautiful region. And not just that.



Mauro Uliassi
3 Michelin Stars

Giorgio came to see me at the restaurant without any 
appointment, one early autumn afternoon. He had a few 
things in his hands to offer. Usually, not out of rudeness, 
but out of actual lack of time, I tell him to come back 
another time.
Instead, I listened to him with pleasure. A guy with 
that surname, who was a farmer with a degree in 
agriculture, producing honey, aroused my sympathy.
We tasted honey in barrique, his masterpiece, the 
idromiele, then pollen, and so I entered his world. The 
result was a very successful dessert inspired by the 
bee’s habitat. I believe that those who deal with the 
earth and animals in general are lucky enough to 
live life according to true and ancient teachings.
We immediately became friends with the 
perception of we had met in who knows what 
other time.
Thank you, Giorgio, for your precious friendship.
M.U.

What 
 they 
 say 
 about 
 us



 #BeeUnique
Tradition and innovation, respecting the bee.

When we first marketed aged honey, it immediately attracted a lot of interests 
and after only a few months it already won an Oscar of Agriculture. This was 

able to happen because it was a first step towards taking honey out of a 
“commodity” that was, and still is, narrow to it. We are of the opinion that the 

birth of aged honey was an important step towards enhancing the value of 
honey, for everyone. And of the bee that interests us above all else.



#BeeUnique
The world’s unique products.

Uniqueness is in the eye of the beholder. We only give 
free rein to our ideas and intuitions, creating a new 

horizon on which to reflect.

il Carato
Acacia honey aged for 
9 months in French oak 

barrels.

il Carato Gran Cru
Acacia honey aged 9 months in barrels 
that previously contained the famous 
Kurni wine from the Oasi degli Angeli 

winery.

la Stella
Acacia honey with an 
infusion of star anise.

Format 110g Format 110g Format 110g



The world’s oldest fermented product: a mixture of 
water and honey that is fermented naturally.

I’M IdroMiele
Sugar residue 2 g/lt. Steel 1 year, bottle 
1 year. The nose smells of fresh flowers 
and hay, in the mouth, acid and of good 

persistence.

I’M IdroMiele barrique
Sugar residue 30 g/lt. Steel 1 year, barrel 1st passage 
1 year, bottle 1 year. Vanilla on the nose, velvety and 

fatty in the mouth.

#BeeUnique
The world’s unique products.



Uniqueness is in the eye of the beholder. We only give 
free rein to our ideas and intuitions, creating a new 

horizon on which to reflect.

la Bis
Il Carato and la Stella, in a 

gift box.

Le 7 Meraviglie
A package containing the 7 
Wonders of Giorgio Poeta.

Gli IdroMiele
A package containing “I’M 

Idromiele Classico” and “I’M 
Idromiele Barricato”

Format 220g Format 220g

#BeeUnique
The world’s unique products.



Federico Graziani
Sommelier and wine producer

Some things happen by chance, others seem designed 
by destiny. I got to know Giorgio through his work, 
his IdroMiele I’M, from two dining room colleagues 
whom I greatly respect, Giuseppe Palmieri of the 
Osteria Francescana and Alfredo Buonanno of the 
Kresios. I clearly remember when my curiosity was 
aroused, the need to understand more about an 
extremely innovative project but one with ancient 
roots, and so I decided to visit him in Fabriano. The 
confrontation was enlightening, and I perceived an 
enormous potential, unknown to me until then, and 
a volcanic person full of brilliant ideas, practical 
sense and great knowledge. I am convinced that 
in that house-laboratory, on top of a hill in the 
hinterland of the Marche region, some pages of 
the history of alcoholic drinks in our country are 
being written, and that Giorgio is, and will be, the 
creator of a new way of tasting the bee honey 
he loves so much, in one of its most fascinating 
transformations. 

What 
 they 
 say 
 about 
 us



#BeeStrong
Nature & Culture

Through the tireless and complex foraging of bees, the collection of a great 
variety of bioactive principles from numerous botanical species. We want 

to publicise the incredible nutraceutical and medicinal value of products of 
the Beehive because, just as they make the life of the Beehive possible, they 

contribute to the preservation of Man.



#BeeStrong
Nature & Culture

A project that was born from the need to disseminate 
the incredible nutraceutical and medicinal value of the 

products of the Beehive.

mountain  
Wildflower pollen

A bouquet of colours and scents, as many 
as the flowers that generated it. 

The bowler hat  
of Giorgino

From the Products of the Beehive come 
supplements that bring together all the 

powers of Nature.

Format 120g Format 240g



Royal Jelly
An extraordinary foodstuff 

which in the Beehive is 
enough to change the 

destiny of an egg: from 
worker bee... to Queen.

Mother tincture 
of Propolis

An ally without half 
measures: protects plants, 

protects Bees, protects man. 

Format 100ml Format 10g

#BeeStrong
Nature & Culture

A project that was born from the need to disseminate 
the incredible nutraceutical and medicinal value of the 

products of the Beehive.



Doctor Massei
Doctor

Apitherapy is a centuries-old therapeutic practice.  
The products of the Beehive show such a multiplicity 
of biological effects that it is almost wasteful to limit 
them to narrow medical applications: this is why we 
work to educate and inform our consumers. The 
Giorgio Poeta product line linked to the beehive 
is a true cure-all for all people, to be used both 
preventively as well as curatively.
The oldest Doctors all over the world in the history 
of Humanity have handed down notions on the 
use of the Products of the Beehive; many of 
their potentials have been confirmed by modern 
science through in vitro and in vivo analysis, but 
exploration continues to this day.

What 
 they 
 say 
 about 
 us



Legal headquarters 

Giorgio Poeta s.r.l.

via Bruno Buozzi 56B

60044 Fabriano AN

Workshop/shop

Via Santa Croce 65

60044 Fabriano AN

Fabriano Est exit

I Mieli di Giorgio Poeta

Contacts

Phone: +39 0732 041982

Email: info@giorgiopoeta.com


