
WEDNESDAY
_ Check-in at Masseria Moroseta 
- Aperitivo, get to know, introductory talk
- Welcome dinner

THURSDAY
- Breakfast
- Talk: Project, inspiration, creativity
- Nature and seaside walk
- 1st session: Clay session, sketch your project 
and discover the main handbuilding techniques
- Plating: how to decide the right support for 
each course, Insight in the kitchen on the art 
of food styling in a natural and expressive way
- Dinner + natural wine tasting

FRIDAY
- Breakfast
- Visit of Grottaglie, ceramic town
- Lunch break
- 2nd Clay session: ceramic and food how 
these two worlds interact and empower each 
other
- Kitchen demo: the many possibilities of a 
vegetable
- Dinner

SATURDAY
- Early morning yoga and mindfulness session
- Brunch, prepared all together in the kitchen
- 3rd Clay session: focus on the process, 
an active meditation 
- Dinner in a local trattoria 

SUNDAY
- Breakfast
- Sunday antique market, walk in Ostuni 
historical center
- Lunch break
- 4th Clay session: focus on what you really love, 
give a shape to your project + in-depth study on 
table setting, try di�erent set ups with our 
ceramic pieces, textiles and props
- Goodbye dinner
- Dinner on site
- Fireplace talks

MONDAY
_Breakfast at Moroseta
_Check-out

Schedule

Creative
Ceramic
Workshop

with Linda Calugi
and Giorgia Eugenia Goggi 

27 NOV—02 DIC ‘24

Program may have variations.

We will transform the spaces of Masseria Moroseta 
into a real art atelier suspended between clay and food 
for �ve days.
We will follow you during the process of discovering 
the most precious tools: your hands. Focusing on how 
to structure and develop a project, how to give voice 
to one's inspiration, moving in di�erent �elds.
Linda will focus on ceramic art and clay sculpting, 
while Giorgia will open the doors of her kitchen and 
explain how to visualize and creatively work with food 
in a personal and unconventional way.
We will also visit local pottery studios, discovering the 
Pugliese craft tradition among historic workshops and 
antique markets.



The workshop includes: 
- accomodation at Masseria 
  Moroseta for 5 nights
- transfer to/from airport
- transportation
- activities and trips
- breakfast/lunch/dinner 
  every day

For all bookings and further 
information please contact: 
info@masseriamoroseta.it

Giorgia Eugenia Goggi

Giorgia can be found ‘learning her mise en place’ in the kitchen at 
Masseria Moroseta, since June 2017. 
A self-taught cook with a background in fashion and architecture, 
she is passionate about everything related to food, meant in the 
deepest and most anthropological sense of the term. 
Characterized by a genuine and endless curiosity, she is a serious 
collector of spices, ceramics and cookbooks from around the world. 
The real protagonists of her cooking are the ingredients, exalted in 
their maximum expressive power. 
In recent years she has explored the many possibilities of food as an 
art form and as a creative and self-awareness path, developing 
a spontaneous and personal She is currently continuing her journey 
as creative director of Moroseta Kitchen, while developing in parallel 
personal projects in which she concentrates her creative and design 
vision, allowing herself the freedom not to exclude any possibility.

Linda Calugi AMORAW

Linda was born in Tuscany in 1980. 
After graduating in Architecture in Florence, 
she began her creative journey in fashion. 
After exploring textile expressions and 
developing her own brand, she felt the need to 
�nd a di�erent, more authentic and instinctual 
creative language: clay. 
Always inspired by nature and organic forms, 
she recently founded AMORAW studio, an 
intimate exploration of an ever-evolving 
universe that shapes raw stoneware, following 
only her instinct. A quest for purity that brings 
the thought back to "the essentials," to the 
most authentic tribal minimalism. 
All Amoraw pieces are slowly handmade by 
Linda in Milan.


