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„What does not change for us is our contribution  
to nature conservation. The path to  

wholesome and natural foods can only be  
successful through organic farming methods.“

Caroline Egger



the last two years have challenged us all and changed many of our habits. After a crisis, 
the man reorganises and reconsiders the goals pursued until that moment.

Lately, the awareness of global interdependence and connections has become stronger 
and stronger in all of us. Modern technologies have proven to be important tools in 
enabling a coordinated response to global crises. However, we are aware that these can 
only supplement and not replace values such as sociality and solidarity.

Sharing a common ideal and believing that only through a solid foundation of ethical 
environmental and social values is it possible to look to the future is what drives me 
to preserve and continue my father‘s work.

More than 40 years ago, my father founded LaSelva together with local people. This 
was based on mutual exchange relationships without wanting to change people but 
trying to learn from them and make the best use of what was already existing. Through 
the collaboration with people and companies, LaSelva has grown and expanded over 
time, proving that cooperation is a very well working model.

It is normal for a healthy company to grow and evolve and thus change, what matters 
is to always keep a balance between past values and innovation, preserving what 
is tried and tested and developing it further while always keeping an open mind to 
change.

What does not change for us is our contribution to nature conservation. The path 
to wholesome and natural foods can only be successful through organic farming 
methods. Only on healthy and fertile soils can healthy plants grow and the latter are 
our most important raw materials.

At LaSelva, we strive every day to contribute to social-ecological change and the 
creation of an environmental- and human-friendly economy. We really hope that a 
growing number of businesses share the same values. As we all know, in this day and 
age this is increasingly important.

Dear readers,

LaSelva headquarters in Maremma, Tuscany

  Caroline Egger
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84% of LaSelva‘s 
area is used for 
cultivation, 16% 

remains uncultivated 
and serves nature.

Company area 2020/21 –  
Agricultural production and nature



144 ha
Grain

392 ha
Grassland, alfalfa

130 ha
Vegetable 
crops

14 ha
Broad bean

41 ha
Sunflower

35 ha
Vineyards

12 ha
Olive grove

9 ha
Fruit

140 ha
Uncultivated area and 
mediterranean forest

714 ha Cultivated area

854 ha Total area
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Our approach focuses on the environmental and social elements as fundamental 
links in the whole value chain. We regard natural resources protection, conservation 
and support as key components in our business.

Our daily work is based on the awareness that it is only by managing our social 
and environmental resources in a responsible way that we will ensure sustainable 
equity between generations.

Company mission

We consider ourselves to be an authentic and responsible enterprise that focuses, 
out of conviction and passion, on the cultivation, processing and marketing of 
organic products, giving the utmost importance to transparency.

In view of the future, our work aims at improving the sensitivity 
towards food quality. With simple ingredients, traditional Italian 
recipes and modern processing methods, we want to preserve 

the natural flavour of our raw materials. We always want to ensure 
our customers‘ satisfaction through a personal relationship with 
the customer.

At the same time, we think that respect and gender equality towards our collaborators 
are crucial for the success of our own work. We favour long-term, socially equitable 
cooperation relations with farmers and processing companies with the aim of increasing 
the value of agricultural work.
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History of the company

1991 - 1995

LaSelva opened its own facility to 
process fruit and vegetables within 
the Tuscan farm. Matching modern 
technology and careful manual work, 
the company started producing 
appetisers and vegetable purées in 
large quantities.

In 1995 the company started renting 
out the rooms of LaSelva holiday farm.

1980 - 1985 
 
The land he bought was prepared for 
organic farming. The first large-scale 
farming activities started in the autumn 
of 1982.

In the same period, Karl Egger took part 
in the establishment of Naturland, an 
association promoting organic farming. 
In 1984 LaSelva became the first 
company certified by Naturland abroad.

The beginning 1978 
 
Karl Egger left his home town of 
Munich, and decided to move to the 
south of Tuscany. The depletion of 
varieties and exploitation of the soil by 
agribusiness drove him to Maremma 
where he began to grow fruits and 
vegetables on seven hectares in a 
natural way. 

An old barn was located right in the 
land he had purchased, whose original 
name was „LaSelva“. 

1986 - 1990

For the direct processing of freshly 
harvested vegetables, Karl Egger 
created a dense network of regional 
producers. 

The products made were marketed 
through the „Freier Landmarkt 
- Marktgesellschaft mbH für die 
Produktvermittlung im naturgemäßen 
Landbau“ based in Munich.
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2001 - 2010

In 2003 the construction of Cantina 
LaSelva was completed, allowing the 
winery to make wine in its own cellar 
from its own grapes.

In 2004 LaSelva‘s first online shop 
opened.

2011 - 2019

After successfully running the company 
for 35 years, in 2016 Karl Egger 
transferred the lead of the agricultural 
and productive sectors of the company 
to his successor, Christian Stivaletti.

As of the end of 2018 LaSelva became 
Naturland Fair certified.

1996 - 2000

In 1996 Karl Egger acquired a share 
in a neighbouring tomato processing 
facility called „La Dispensa“ in 
Donoratico. Since then it has been 
possible for the first time to process 
increasing quantities of tomatoes.

„Freier Landmarkt - Marktgesellschaft 
mbH für die Produktvermittlung im 
naturgemäßen Landbau,“ under the 
leadership of Peter Hüller, changed its 
name to „LaSelva Toskana Feinkost 
Vertriebs GmbH“.

2020 till today

In recent years, a new generation of 
employees has grown up who are now 
responsible for important decisions. 
We also used this time to develop 
new products as well as expand 
and IFS-certify the facility. We have 
adjusted to the increasing quantities 
to be processed and have managed to 
double the area devoted to production.

For the next few years we have 
planned to enlarge the office space of 
LaSelva organic estate.

Company | 11



Egger  
Innovations-  
und Handels  

GmbH

*not part of the sustainability report

ECM Export Vertrieb*
Gräfelfing, Germany

since 1969:
production and distribution of 

jazz and classical music

Egger Immobilienverwaltung*
Gräfelfing, Germany

since 2002:
real estate management for 

business and commercial use

LaSelva società  
bioagricola a r.l.u.

Albinia-Orbetello, Italy
since 1980:

Agricultural cultivation, farm 
manufacture, winery, distribution, 

marketing, farm shop, 

La Dispensa  
di Campagna s.r.l.

Donoratico, Italy
since 1997:

production, warehouse

LaSelva Toskana  
Feinkost Vertriebs GmbH

Gräfelfing, Germany
since 1982:

distribution, marketing,  
direct sales, warehouse

At a glance
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LaSelva società bioagricola a r.l.u. – Farm and processing facility

Headquarter Albinia-Orbetello, Tuscany – Italy

Founding 1980 

Farm size 92 employees | 854 hectares of total area | including 714 hectares under cultivation

Business activity Cultivation, production and sale of Italian organic food products for LaSelva brand and private brands

Distribution countries Belgium | Denmark | England | Finland | France | Ireland | Italy | Japan | Netherlands | Norway | Switzerland | Taiwan | USA 

Certifications Organic certifications: EG-VO 2018/848 | Naturland | Naturland Fair | Bio Suisse certification for one portion of the range 
 Quality standards: International Food Standard

LaSelva Toskana Feinkost Vertriebs GmbH

Headquarter Gräfelfing, Bavaria - Germany

Founding 1982 

Farm size 33 employees | 1,900 square metres of company area

Business activity Sale of Italian organic food products for LaSelva brand and private brand products

Vertriebsländer Belgium | Germany | Estonia | France | Luxembourg | Netherlands | Austria | Poland | Switzerland | Czech Republic

Distribution countries rangeover 200 products

Certifications Organic certification: IMO – Institut für Marktökologie

La Dispensa di Campagna s.r.l. – Production facility

Headquarter Donoratico, Tuscany – Italy

Founding 1956 under the name of Conservificio Biagi | Since 2015 it has fully belonged to LaSelva group of enterprises

Farm size 70 employees | 12,000 square metres of company area

Business activity Production of Italian organic food products focusing on tomato products for LaSelva brand and private brand products

Distribution countries Worldwide

Certifications  EG-VO 2018/848 | Naturland | Japanese Agricultural Standards (JAS) certification  
Bio Suisse certification for one portion of the range 
Quality standards: BRC Food Safety | International Food Standard
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There are many initiatives to protect bees because these 
diligent insects are an indispensable aid to biodiversity. 
Speaking of bees, many people think mostly of honey 
bees. However, there are more than 500 species of wild 
bees, half of which are already endangered. Wild bees 
often differ from honey bees in their way of life. In fact, they 
often do not live together in large numbers, but only with 
their family and build their nests in the ground. 

To protect wild bees and other insects, a new grassy area 
in the farmhouse in Italy was prepared in 2021. In several 
mandala-shaped flowerbeds of 1,500 square metres, 
plant species that are part of Maremma’s local flora grow. 
Seasonal, annual, and multi-year crops are alternated 
to provide year-round nourishment for wild bees and 
numerous other insects as well as to cope with different 
feeding regimes. 

Small piles of sand and wood and a dry stone wall 
also serve as nests for wild bees. In fact, wild bees are 
sedentary and need durable resources. 

„The various 1.5- to 2-square-metre flowerbeds are 
accessed via a series of pathways. Thanks to this, the area 
is also a place to impart knowledge to interested visitors 
in the courtyard ...“ says Elodie Egger, project manager of 
the insect garden.

A flowering mandala for insects and wild bees

At informational events, interested visitors will be able to 
learn about the importance of these wild pollinators in the 
future and learn recommendations that will contribute to 
their conservation and spread. 

A project team will measure the growth of different species 
over the years and on this basis introduce plant species 
that will enable further increases in biodiversity.

„Wild bees use the same 
food availability as honey bees, 

so they often enter into competition 
with each other.... 

... therefore, it is important to avoid the presence 
of honey bees in wild bee preservation and 
development areas as much as possible.

Equally important for their establishment is 
that the supply of food and nests does not 
disappear from the area again after a few years.“ 

Giovanni Cerretelli, LaSelva agricultural consultant

Ecology | 14



„Only by appreciating the presence of these 
valuable pollinators will we attach greater 

importance to the plant species that feed them.“

Elodie Egger, insect garden project manager 

Insect-friendly shrubs and herbs
 
Shrubs: heather, ivy, hawthorn, 
Christ’s thorn, blackthorn

Herbs: sage, rosemary, lavender, 
oregano, thyme 
Grassy pastures: mallow, buttercup, 
purple loosestrife, valerian
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Climate change ... we are right in the middle

Since industrialisation, the concentration of CO2 

and other human-emitted greenhouse gases in the 
atmosphere has definitely increased. These gases 
greatly affect our climate. Human-caused climate 
change is impacting the world through an increase in 
weather and climate extremes: heat waves, droughts, 
forest fires, cyclones and heavy rainfall are no longer 
rare phenomena. 

Climate evolution at LaSelva farm site
Even at LaSelva we realise that global warming is not a 
matter of scientists’ imagination.

Based on average daytime temperatures, the average 
annual temperatures from 1985 to 2020 were calculated 
(Source: meteoblue AG). The trend line shows a sharp 
increase in temperature of nearly 1°C since 1985. Since 
then, an average annual temperature of more than 
17°C has been reached six times. Five times between 
2014 and 2020.

Increased precipitation must also be monitored. The 
greatest increase is in the winter and fall months from 
September to November. An increase in extreme 
upward and downward values is also evident. In the 
past five years, record values have been recorded in 
all seasons compared with the entire period analysed. 
 

A look into the future for our farm in Maremma
As a responsible business, it is important to think and act 
forward. Knowing future climate conditions is essential, 
especially for our agriculture. Munich Re has calculated 
several future scenarios for us. Average annual temperature in °C

Trend (average temperature in °C)

Average value

17 °C

Temperature 
rise:  
+ 0.96 °C  
in 35 years
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The Munich-based reinsurance company is a forerunner 
in the worldwide assessment of risks due to natural 
hazards and offers solutions for climate change analysis, 
among other things. The company uses RCP scenarios 
developed for the Fifth World Climate Report for this 
purpose.*

Water stress index for the farm, Maremma    
Rising temperatures and the different rainfall profile can 
cause aridity and thus intense and frequent droughts. 
The water stress index describes the change in water 
balance as a result of changes in precipitation and 
potential evaporation. In the worst case scenario, the 
drought value would increase from 3 in 2030 to the high 
stress value of 7.5 by the year 2100. Thus, the danger of 
drought would increase by 45% during this period, hence 
seriously affecting agriculture in our region. 

Heat stress index for the farm, Maremma
CPR Mitigation Scenario* 2.6: 

To achieve RCP 2.6 and thus the Paris climate agree-
ment target of max +1.5°C, all global emissions would 
need to be radically reduced with immediate effect..

 

RCP 4.5 and RCP 6.0 stabilization scenarios:

With committed climate protection, we could reach 
scenario RCP 4.5. Emissions here will peak around 
2040. Temperatures are expected to rise by more than 
2-3°C by the end of the century.

Scenario with very high GHG emissions RCP 8.5:

We are currently heading towards this worst-case scena-
rio. It occurs when no reduction measures are taken. This 
would mean an average warming of 3.2 - 5.4°C by 2100.

Among other things, the heat stress index considers the 
annual number of days above 30°C, above 40°C, and 
the number of tropical nights. Global warming increases 
the risk of thermal stress to humans, infrastructure 
and ecosystems. In case of RCP 8.5, the heat load in 
LaSelva‘s environment would increase by 24% by the end 
of the century. Even in the case of the RCP 2.6 scenario, 
the stress index would continue to increase until 2030, 
but would stabilise in subsequent years.

Modelling for LaSelva site shows that under the worst-
case scenario a marked change in water and heat stress 
is to be expected in the coming decades. This practically 
results in an increasing deterioration of the water balance 
as a result of the increase in very hot and dry days each 
year.

RCP 2.6

RCP 8.5

2030 21002050

1

3

2

4

0,5

7,5

RCP 2.6

RCP 8.5

2020 20502030

5

5

5

5,2

5

7,5

2100

„The path to a climate-neutral economy 
is a great challenge. It is important to 
recognise that we can all make our own 
contribution through our daily actions to 
curb global warming whenever possible.“

Petra Schmidhuber, LaSelva Online Marketing & 
Geographer

4

4

* Source: Munich Re’s Location Risk Intelligence Climate Change Edition, Fact Sheet 
Version 2021/06

Source: Munich Re, Geoweb Single Risk Assessment Report, Risk Location: LaSelva/
Tuscany, 2021/04.

Source: Munich Re, Geoweb Single Risk Assessment Report, Risk Location: LaSelva/
Tuscany, 2021/04.

* Representative Concentration Pathways
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How does LaSelva contribute to reducing 
greenhouse gases? 

  Humus creation and CO2 capture

  Biodiversity and reforestation

  Energy saving and energy production

Based on future scenarios, it is clear how pressing 
the need for action to lower greenhouse gases is.

How does LaSelva tool up for climate change?

   Partnerships with regional farmers for greater 
flexibility

  Increased daily harvesting and processing capacity

  Increased flexibility through new technologies 

  Research and development of resistant varieties 

  Homegrown raw materials

  Water supply, drop irrigation and phytodepuration
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Today, as in the past, traditional manual labour contributes 
to improving the quality of our products: quality control, 
preparation and potting of hand-harvested crops 
continue to characterise the work in our processing 
facility. At the same time, however, it is also necessary 
to be able to adapt through organisational and structural 
changes to a dynamic environment and the changing 
needs of customers.

In 2020, the production area was doubled to 1,155 square 
metres, two buildings were connected, and the covered 
areas were expanded. A new cutter-fed basil line, a larger 
pasteurisation tunnel with a new steam generator, and 
depalletising plant were created within production.
These improved technologies and the modernisation of 
production facilities also serve to increase our efficiency, 
reduce the physical fatigue of our employees, and 
create new capabilities for working key points. In fact, 
peeling peaches, sorting and cleaning vegetables, as 

well as filling them continue to be manual operations. 
This and other activities require precision and a lot of 
perseverance. Especially optical selection is vital for 
quality craftsmanship.
A new 1,300-square-metre building with warehouses, 
cold storage and freezer cells is scheduled for completion 
in 2022. Offices will be located in the upper floor, open 
to a garden terrace to enjoy the surrounding landscape.

IFS  
certifica-

tion

Expansion of the processing facility and IFS certification

„The accuracy of our employees 
is not replaced by machines, 

but even more required 
during the selection.“

Monika Mayer, Quality Manager

The larger work environment and 
modernisation also bring different 

challenges. Rethinking small facilities, 
transforming them into larger units that need to be or-
ganised with new procedures, entails new demands on 
the old work mentality. Through training and documen-
tation of all operational processes involved and related 
business areas, we create a culture of food safety at La-
Selva. The IFS (International Food Standard) certification 
of LaSelva processing facility establishes a high level of 
product quality, product safety and customer satisfaction 
that helps us remain competitive.

IFS certification 
of the processing 
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Straight from the field - insights into agriculture 

Danilo (40) started working in LaSelva at the age of 20. Today he is  
responsible - together with his assistant Benedetta (27) - for the cultivation  
of raw materials on about 700 hectares of agricultural land. 

» Danilo, how did you get to LaSelva?
I got here in 2002 through an acquaintance who put me 
in touch with LaSelva. The family atmosphere and a great 
passion for agricultural work prompted me to finish my 
two-year training here.
 
» What has changed for you with the 
new title of agricultural manager? 
Today I am personally responsible for achieving agricultural 
goals and the well-being of our employees. Compared 
with my previous position, the pressure is clearly greater. 

An important task is the annual planning of crops on our 
fields, in close cooperation with the planning of the annual 
scheduled production quantities. To this end, we try to 
cultivate ourselves as much of the necessary raw materials 
as possible. Crop rotation, which is crucial for soil fertility 
over time and thus for harvest, makes this planning very 

clearly proved this. There is no habitual course of the day 
as it is instead the case in an office. No two days are the 
same, and that is what makes working in agriculture so 
exciting and varied.

» How has agricultural cultivation in 
LaSelva changed in past years?
In recent years we have done many trials and obtained 
both positive and negative experiences: cultivation 
of varieties better suited to local weather conditions, 
technical modernisations and collaboration with science 
have enabled us to improve our work both on a qualitative 
and quantitative viewpoints. As a result of all this, the 
working conditions of our employees have become less 
burdensome. For example, basil should no longer be 
harvested by hand and on the knees at a temperature of 
35°C.

» Benedetta, how did you experience the 
transition from theory to practice? 
I started working here immediately after finishing my 
studies in agricultural science. I quickly realised that daily 
life had little to do with what I learned in college.

complex. Items not covered already at this stage may 
result in failure to provide our customers with the desired 
products.

„Thanks to the trust and freedom  
of action that LaSelva gives  

me, I can contribute and  
implement many of my ideas.“ 

Danilo Nocciolini, agriculture manager

» What does a typical day at 
LaSelva look like for you?
My working rhythm is determined by nature. Indeed, nature 
does not allow things to be delayed to a future, perhaps 
more comfortable time. My workday is often unpredictable 
and needs flexibility to quickly react to challenges that 
suddenly arise. The weather conditions of past years have 
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At first, I felt a bit lost and overwhelmed by all the different 
tasks and staff scheduling for harvesting operations. Over 
time and with Danilo‘s help everything became easier. 
Almost every day we have to organise in a different way 
and adapt to natural conditions.

» How do you manage to apply all the same 
the lessons you learned in your daily work?
What I learned in college is always an important foundation 
for my work, which takes place both directly in the field 
and in the office. The stages of crop planning, calculation 
of hypothetical and actual harvest results, and selection of 
appropriate seedlings are areas in which I use my training. 
Of course, this knowledge is supplemented by the practical 
experience that is indispensable to do this job. 

» What are the challenges?
The challenges are mainly in organising and improving 
workflows. The goal is to make work more efficient from 
a productivity standpoint while simultaneously considering 
the well-being of employees. Especially in the summer 
months, when much of the harvest takes place, it is very hot 
and care must be taken that the workload on employees in 
the fields is not too heavy. On the other hand, the harvest 
of ripe tomatoes cannot be procrastinated. The key is to 
find the optimal solution that reconciles different needs.

The intensive exchange of 
information with co-workers  
made me realise that good 
interpersonal relationships  
are the foundation for  
successful work.“
Benedetta Zauli, agricultural planning manager

Our employees at the farm in  
Maremma have worked on  

average for 12 years at LaSelva
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4 Climate

Non-hybrid seed systems have a large gene 
pool that allows varieties to develop further 
and thus adapt to environmental changes. 
Agricultural cultivation of food is thus possible 
even during adverse effects of climate change 
such as extreme droughts or floods.

3 World food safety

Seeds along with water and soil are the main 
components for growing grains, vegetables and 
fruits. Only if seeds are freely available and can 
be reproduced independently do small-scale 
farmers remain independent of price trends and 
market fluctuations.

2 Independence 

A few international groups dominate the entire 
seed market. Following the industrialisation of 
agriculture, regional crop plants were replaced 
with hybrid seeds. Farmers are forced to buy 
new seed every year.

1 Strong interdependence

Seeds accompany the crops of humanity. Over 
generations, cultivated plants have changed 
and adapted to the environment and growing 
conditions.

What social

and ecological

contributes

seed festival

Maintaining and preserving biodiversity is our credo. 
For a large number of crops that we plant we rely on non-hybrid 
seed qualities. Most of these cultivated fruits and vegetables are 
available at our farm store. However, raw materials from non-hybrid seeds 
are also used in LaSelva products. What are non-hybrid seeds?

Non-hybrid seeds Preserving  
biodiversity! 

Seeds are defined as non-hybrid when 
they can be reproduced indefinitely. This 
means that the seeds produced can be 
sown again and produce new fruit crops. 

These seeds are opposed to hybrid 
seeds. Hybrid seeds cannot reproduce. 
Therefore, it is not possible to 
produce from one‘s own production. 
The importance of hybrid seeds 
has definitely grown especially in 
the context of industrialisation.

Non-hyprid seeds

Hybrid
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Seeds in organic farming 
Much of the vegetable varieties grown in organic farming 
currently still come from hybrid seeds. In Europe about 
80% of tomatoes currently come from these seeds. 

The reasons why hybrids are still widely used at 
present depends mainly on limited availability and poor 
experiences with non-hybrid seed varieties.
Many varieties of vegetables established so far must first 
be replaced, posing a challenge to organic farming in the 
coming years. Economic factors are also added in that 
yields must be such that organic farms can offer their 
products at prices appropriate to the consumer and thus 
remain competitive. 

Even in our crops it is currently not possible to completely 
give up hybrid seeds particularly for our main crops, such 
as tomatoes, artichokes or basil. 
Hybrid seeds enable us to safely harvest the amount 
of raw materials needed annually, which is of decisive 
importance to our supply capacity and thus to 
customer satisfaction. Hybrid raw materials also mature 
simultaneously in one region, thus simplifying harvesting 
and processing.

To further develop the non-hybrid seed share of our main 
crops, we have been conducting tomato plant breeding 
experiments since 2020. In 2020 we had already grown 
two hectares of tomatoes from non-hybrid Mauro Rosso 
seeds. We joyfully observed their growth and managed to 
obtain a quantitatively and qualitatively valuable harvest. 
This result led us to double the cultivated area in the 
following year to four hectares. 

Good to know: 

The Svalbard Global Seed Vault in Norway is the world‘s 
largest seed storage facility. A minimum number 
of seeds are stored in it, which represent the most 
important crops for human nutrition.

„By gradually increasing the cultivated area, we 
want to gain valuable and reliable experiences 

to share with our cultivation partners. Therefore, 
we want to convince them in the long run of 
the advantages of non-hybrid seed quality.“ 

Christian Stivaletti, managing director of LaSelva Italia
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„In product development we follow directives,  
which are geared toward our business philosophy.  

Among other things, they concern the  
recipe, geographical origin, degree of  

processing as well as nutritional aspects.“
Katharina Blersch, product manager

Natural flavour and  
restrained processing

As demand in the organic market grows, so does the 
desire for transparency and authenticity about the origin 
and quality of food. 

Recipes and raw material selection 
Karl Egger‘s basic idea was to be able to enjoy tasty 
vegetables and fruits again, like when he was a child, 
when tomatoes still tasted like tomatoes. This intense, 
original, natural flavour without unnecessary additives, 
traditional craftsmanship and recipes from Tuscan cuisine 
are an inspiration for our products.

Procurement and transport routes
In 2020, 60% of the raw materials processed in our 
processing facility were sourced from our LaSelva fields. 
95% and 75% of the fruit and vegetable crops processed 
in our two production plants come from Italian crops, are 
harvested when fully ripe and processed within a short 
time. In this way we achieve short transport routes and 
preserve the true flavour of raw materials. 

Italy is a country rich in regional specialities that are also 
often linked to certain regions in terms of raw material 
selection and production. The products supplementing 
our range originate exclusively from our Italian 
manufacturing partners. 

Processing and nutritional aspects
We often find ingredients in foods that are not necessary 
and do not make the product better. We firmly believe 
in using mostly fresh ingredients and eliminating the 
unnecessary items to put natural flavour into the jar. 

Whenever possible, we try to reduce the salt and sugar 
content or add only the amount strictly necessary. As an 
alternative to caster or brown sugar, we use must from 
Italian grapes.

Tomato harvest by LaSelva fields in 
Maremma / Tuscany
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in % 2017 2018 2020 

EU low risk 99,12 99,23 99,65

Non-EU low risk 0,19 0,24 < 0,01

Non-EU high risk 0,69 0,22 0,18

Non-EU with Fair certification 0,00 0,31 0,16

in % 2017 2018 2020

LaSelva cultivation 60,97 58,53 58,99

Italy 31,83 35,75 35,22

EU 6,32 4,95 5,43

Non-EU 0,88 0,46 0,18

in % 2019 2020

EU low risk 95,36 93,91

Non-EU low risk 0,30 0,25

Non-EU without social standard 2,61 4,87

Non-EU social standard 1,74 1,08

in % 2019 2020 

LaSelva cultivation 20,56 15,48

Italy 49,30 67,35

EU 19,80 11,31

Non-EU 4,35 4,78

in kW Total  Photovoltaic Own share 
 consumption (produced)  

2017 489.438 150.917 30,8 % 

2018 422.242 215.995 51,2 % 

2019 497.229 205.709 41,4 % 

2020 545.395 210.687 38,6 % 

in kW Total Photovoltaic Own share 
 consumption (produced)

2019 1311.319 611.035 62,82 % 

2020 1421.000 608.696 67,49 % 

in m3 2015 2016 2017 2018 2019 2020

Production 38.587 33.693 20.173 20.888 20.880 24.037

in the production 
plants

Energy   
consumption

in the production 
plants

Water 
consumption

of processed 
raw materials

Origin

according to BSCI*
* Business Social Compliance Initiative 

Origin of raw 
materials

in m3 2015 2016 2017 2018 2019 2020

Production 8.819 9.808 9.424 8.582 10.009 16.953*

of which 

drink water 3.877 3.715 3.617 3.588 3.008 4.533
*Seit 2019 fließt auch der Wasserverbrauch für die Tierhaltung in den Wert ein

Consumption and resource origins
LaSelva processing facility:

Consumption and resource origins
La Dispensa di Campagna:
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When you want an Espresso, in Italy you simply order 

a „coffee“. The concept of espresso does not represent 

quick preparation, but rather a drink made expressly for 

the guest. 

Unlike single-origin coffees, Italian roasts are so-called 

blends (mixtures) of different varieties of coffee beans. 

Depending on the variety, mixing ratio, and degree of 

roasting, the blend offers the typical taste of the desired 

espresso. 

In addition to the artisan quality of our Italian coffee, 

we consider environmental-sociological guidelines 

to be of decisive importance in plant breeding. After 

LaSelva agriculture in Maremma was certified in 2018 as 

Naturland Fair, the product line was supplemented with 

two Naturland Fair coffees. 

Certified coffee beans are imported from our partner 

LaSelva in northern Italy. These are roasted according 

to the rules of the artisan art of Italian roasting for a 

maximum of 15 minutes using the traditional drum 

method at a maximum temperature of 220°C in small 

batches. Master roasters have many years of experience 

in slow roasting coffee beans.

The coffee beans in LaSelva „Appassionato“ espresso 

and „Elegant“ Crema coffee 2021 come from the 

cooperatives Coagriscal in Honduras (Arabica) and 

Keezhantoor in Kerala, India (Robusta). Small farmers 

sell fair treated organic coffee beans as cooperative 

members. 

While Robusta coffee plants are grown in Kerala, India, at 

800 to 1,100 metres above sea level, Arabica cultivation 

Un caffè 
fair,  

per favore! 

Promotion of organic farming

Female and male farmers are supported in converting 
to organic farming.

Commitment to society

Naturland Fair partners have become increasingly 
committed to fair trade. It also includes social 
commitment for and in the region in which they 
produce.

Fair premium

To reduce social and economic inequalities,  
Naturland Fair partners also pay a premium for products 
originating from countries in the Global South. With 
these additional resources, producers can invest in 
ecological cultivation and social responsibility.

Fair prices 

Paying a fair price that covers the producers‘ production 
costs and cost of living and enables them and their 
employees to lead a decent life.

Variety and biodiversity

Long-term and reliable business 
relationships between producers and 
Naturland Fair partners.

From Naples to Trieste and Milan, via Venice, 
the pleasure of coffee is for Italians a social 

and cultural ritual that unites the entire country. 
Coffee for Italians is not just a drink, but rather 

an integral element of national identity.

With Naturland Fair certification, the following 
points are supported: 
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By purchasing LaSelva coffee you support our bird 
protection initiative. We invest 1% of the purchased 
value of the new coffee range annually in various 
projects, e.g., to protect local bird species in the 
Maremma region and to replenish their heritage. 

Bird protection initiative

in Honduras is located at a higher altitude, namely 1,440 to 1,500 metres 

above sea level. 

Coffee shrubs are grown in mixed plantations in shade and are therefore 

protected from intense sunlight. In plantations at higher altitudes, trees 

create shade to compensate for temperature differences between day 

and night, thus promoting the growth of coffee plants. Through the 

tree shade, plant and animal biodiversity is also promoted. In fact, the 

drooping fronds form mulch that serves as natural fertiliser.
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Useful interdependence

Structural strengthening and personal initiative
Together with our employees, LaSelva forms a living 
system, in which everyone must act and decide 
independently within his or her own sphere of 
competence. Our jointly decided mission serves as a 
guide for managers and employees to orient themselves. 
Since last year, the transformation and evolution of 
business structures and processes has been at the 
centre of organisational development. 

The goal is to create a management culture in which 
the individual strengths and interests of employees are 
considered, empowering them through creative freedom 
on their own initiative within their field of activity. 

Workplace organisation at LaSelva Germany
Our employees spend most of their day in the workplace. 
To create a pleasant atmosphere and spatial connection 
of teams working closely together, the office premises 

 LaSelva società La Dispensa di LaSelva Toskana Feinkost  
 bioagricola a r.l.u. Campagna s.r.l. Vertriebs GmbH

Total employees 92 70 33

Female employees  50 37 21

Male employees 42 33 12

Female employees (as a %) 54 % 53 % 64 %

Fixed-term employment contracts 64 18 1

Staff turnover 0 20 2

were partially reconfigured and made more open. Within 
LaSelva Germany, most of the employees spend their 
working hours always in front of the screen. To take 
preventive action against back pain, tension, or posture 
damage, it is important that the individual elements of the 
workplace are mutually harmonised and adapted to the 
individual physical needs of employees. Progressively, 
workplaces are equipped with height-adjustable desks 
and adapted to current work requirements. 

With new technical solutions, we offer remote part-time 
work for our employees where feasible. For parents in 
particular, this allows them to better balance family 
and work. Non-travelling in Munich’s traffic jungle and 
lower gasoline consumption also contribute to improve 
satisfaction.
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Employee survey
The survey among our employees is an important basis 
for identifying opportunities for improvement. Therefore, 
we conduct an anonymous survey among our employees 
every two years at LaSelva Toskana Feinkost Vertriebs 
GmbH. In 2020, the response rate was 71%.

In addition to a multiplicity of very positive results, 
potential improvements could also be identified within 
the employee survey. It became clear that as a result of 
the pandemic, the workload of our employees increased, 
resulting in a work-life imbalance. The possibilities offered 
by the enterprise for personal development should also 
come more into the centre of the company development 
in the future.

I know the corporate mission with its goals  
and values 

I disagree 

I quite disagree  6 %

I quite agree  29 %

I strongly agree  65 %

How does the management welcome your  
suggestions and ideas? 

Badly 

Pretty badly 

Pretty well  62 %

Well  38 %

It is possible to find a work-life balance    

I disagree 

I quite disagree  24 %

I quite agree  35 %

I strongly agree  41 %

The company offers good opportunities for personal 
growth

I disagree  6 %

I quite disagree  29 %

I quite agree  59 %

I strongly agree  6%

Extract from the 2021 employee survey

My work makes sense

I disagree 

I quite disagree 

I quite agree  24 %

I strongly agree   76 %
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Sustainability goals since 2021
Goal Intervention Deadline  Responsibility

Customer orientation

Increased customer satisfaction   Improved user-friendliness of LaSelva homepage

  Improved administrative services for customer orders

2023 Sales staff

Range development
Environmentally friendly labelling of all packages of LaSelva-
branded products

  Application of separate collection signs on LaSelva product packaging 2023 Quality assurance manager

Traceability of raw materials from the origin to finished  
LaSelva product

   Annual survey of the origin of raw materials using questionnaires  
distributed to suppliers

   Breakdown of raw material countries of origin according to BSCI risk countries

2023 Quality assurance manager

Sustainable packaging material for LaSelva products    Verification of the use of more environmentally friendly packaging  
material in consideration of product safety

2023 Product management

Biodiversity
Preservation of regional biodiversity   Project for the conservation of local bird species 

  Development of a visitor system for LaSelva insect garden

  Reforestation of LaSelva grasslands with local tree species

2023 Sustainability management

Use of resources and recycling
Resource saving in new commercial building  

construction

   Calculating & offsetting CO
2
 emissions from the new LaSelva building

  New photovoltaic system on the roof of the new building

  Thermal insulation of the new building

2023 Building management

Resource savings in administration services   Introduction of a document management system 2023 IT department

Social responsibility
Compliance check with occupational safety and ethics in the 
workplace

   A check list agreed upon with DNV Business Assurance Italy, based on which our 
tomato suppliers are surveyed on workplace safety and ethics

2023 Supplier management

Professional development and training
Promotion of a living organisational structure   Determining the need for internal training

  Offering internal training in sustainability and products
  Executive training

2023 Personal management
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„With the results already achieved and the new goals 
we have set ourselves, we are constantly pursuing 

the path of sustainable business management.“

Andreas Englmeier, Managing Director of LaSelva Germany

Retrospective and status of sustainability goals for 2019/2020
Goal Intervention Deadline         Responsibility

Biodiversity

Natural waste water cleaning    Construction of a constructed wetland at Cantina LaSelva        2020  Done

Non-hybrid seeds    Increased use of non-hybrid seeds in tomato cultivation in 2020: 4 hectares        2020  Done

Plastic use reduction    Reduction of plastic in LaSelva product packaging     since 2019 In progress

Promotion of sustainable awareness

Training of employees on sustainability issues    Promoting employee awareness of sustainability issues such as plastic  
reduction, climate change, Fair certifications, etc. 

since 2019 In progress

Use of resources and recycling
Sustainability indicators    Detection of our current sustainability indicators and extension of the  

indicator system

since 2019 In progress

Product protection and safety

BRC certification of LaSelva peasant manufacture    Variation of IFS certification 2021 Done

Duty of care

DNK Declaration of Conformity   Issue of a conformity certificate under the German sustainability code since 2020 Still pending 
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