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Tipico italiano & toscano 
Typically Italian & Tuscan: New labels from LaSelva 
organic fine-foods increasingly reflect regional cultivation.

Arriving on the market soon with additionally certification: 

First Naturland Fair Antipasti from the farm’s own factory.

Innovations for BioFach 2019: Ketchup made of 100% Tuscan tomatoes with 

balsamic vinegar and grape must is presented alongside the “Tortiglioni” from 

the regional pasta range “Pasta Toscana”. (Product press information, see below)

Gräfelfing & Albinia - Orbetello (Toscana), January 2019: In order to give consumers a clearer idea of the 

regional connection, LaSelva organic fine-foods is introducing new labels for selected specialties: 

“Tuscan Tomatoes - 100%” and also “Basilico toscano” are now presented. These recognise that the crops 

and herbs come from LaSelva cultivation and from or-

ganic cultivation partners from the region. This is how 

LaSelva confidently presents its main range from its 

own production with a new, regional presence on the 

organic retailer’s shelf. Fine food with locally sourced 

raw materials is presented to Tuscan fans along with 

typical Italian specialties from Italian farms. So the 

organic brand stands for Tuscan tomatoes, basil and 

Tuscan pasta as well as for Calabrian olive oil and Bis-

cotti, Apulian espresso coffee, balsamic vinegar from 

Modena and citrus jam from southern Italian fruit.

Tuscany’s guarantor of joy: Tuscany with its culinary tradition has not only shaped organic fine-food pioneer 
LaSelva recipes since 1980. The intense, natural taste of fruity tomatoes and aromatic basil without unnecessary 
ingredients is released in the “Passata di pomodoro”, in “Pomodori semisecchi” or the classic “Verde pesto”. 
These products are testimony to many hours of Tuscan sunshine. Mineral-rich soils and the marine climate are 
guarantors of enjoyment.

Production 2018: Tomatoes and basil grow alongside 80 
other crops come from the company’s own 707 hectares 
of land in the southern Maremma and from a network of 
regional organic farmers. 6,800 tonnes of tomatoes from 
13 Tuscan farmers and the LaSelva estate and 153 tonnes 
of Tuscan basil, half of LaSelva cultivation, were proces-
sed in 2018 alongside other crops.
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Arriving on the market soon with additionally certification: First Naturland Fair Antipasti from the farm’s 

own factory.

From the very beginning, the former resident of Munich and LaSelva founder Karl Egger, together 
with his Italian and German employees, pursued eco-social values   on his organic estate. Since the 
summer of 2018, the LaSelva farm has been certified “Naturland Fair”. The first selected antipasti of 
the farm’s own factory with the additional certification “Fair” is on the market this year.  More than 50 
per cent of raw materials come from LaSelva’s own farm.

Cosa c’è di nuovo? Press background information (not all in English):

   LaSelva: without press service, but product & company information in English
   “Tuscan tomatoes - 100%”: tomato growing, developing the recipes and own-processing.
  Agricultural Portrait 2018 &  Sustainability Report

Innovations for BioFach 2019: Ketchup made of 100% Tuscan tomatoes with balsamic vinegar and grape 

must is presented alongside the “Tortiglioni” from the regional pasta range “Pasta Toscana”. 

The international trade fair premier for the Tuscan organic ketchup from LaSelva: “Tuscan Tomatoes - 100%”. 
With the sweetness of grape must and the mild acidity of balsamico, it appeals to gourmets of all ages. 

In addition to the creamy, hearty organic spicy sauce, LaSelva is exhibiting the “Tortiglioni” of the Naturland certi-
fied recent regional project “Pasta Toscana”. The new ribbed, twisted hollow noodles and their colleagues “Mezzi 
Rigatoni” and “Spaghetti” are made of one hundred percent durum wheat grown at LaSelva, manufactured in a 
Tuscan mill. In northern Tuscany, near Arezzo, with pasta expertise since 1848 they have a “Trafilatura al bronzo” 
(bronze extruder dies) of a Pastificio from Castiglion Fiorentino. (Product Press Information, see below)

Freshly labeled pesto classics by the organic fine-food pioneer with aromatic 
“Basil from Tuscany” await tasting at the LaSelva stand.  

Cosa c’è di nuovo? Press background information (not all in English):

   LaSelva: without press service, but product & company information in English
    Product information “Tuscan Tomatoes - 100%”:  

In addition to the new ketchup, new formats include the new 190g mini-salsa range with LaSelva classic 
sauces, the salsa with porcini mushrooms in 540g jars and the bright red, simply concentrated tomato 
paste present the regional label.

   Product information “Tre biscotti italiani”:  

New nutty organic biscuit trio produced by a Calabrian pasticceria with Italian hazelnuts and almonds.

Basilicotoscano

www.laselva-bio.it/en
https://www.laselva.bio/presseinfo-und-bilder
https://www.laselva.bio/presseinfo-und-bilder
https://www.laselva.bio/media/pdf/bf/36/8e/Landwirtschafts-Portrait_LaSelva.pdf
https://www.laselva-bio.it/media/pdf/fa/bb/37/Report-Sostenibilit-_ENG_SITO.pdf
www.laselva-bio.it/en
https://www.laselva.bio/media/pdf/cd/4b/a0/PR-BioFach-2019-Toskana_Tomate_Produkte.pdf
https://www.laselva.bio/media/pdf/cd/4b/a0/PR-BioFach-2019-Toskana_Tomate_Produkte.pdf
https://www.laselva.bio/media/pdf/2c/30/68/PR-BioFach-2019-Biscotti.pdf
https://www.laselva.bio/media/pdf/2c/30/68/PR-BioFach-2019-Biscotti.pdf
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Tuscan LaSelva ketchup: based on Tuscan tomatoes, with the sweetness of grapes & fine balsamic 

vinegar from Modena. (340g, RRP 2.95 €/pk.)

Did the Italians inspire the English to produce a tomato sauce instead of a spicy sauce 
from fish and mushrooms? One thing is certain: The raw material of ketchup, the sweet 
tomato fruit, came mostly from Mediterranean fields. Much has changed since the first 
British ketchup recipe based on pureed tomatoes appeared at the beginning of the 19th 
century.

For the new ketchup, LaSelva uses only concentrated grape must for sweetening. Bal-
samico di Modena, together with wine vinegar and sea salt, round off the natural taste 
of the 100% Tuscan tomatoes and gives the creamy, savory spicy sauce a mild acidity.
The ketchup is vegan, because no gelatin-based clearing agents are used in the pro-
duction of the wine for the vinegar. This pure recipe with fine balsamic and grape must 
without unnecessary ingredients guarantees an unadulterated, fruity tomato taste expe-
rience. For all gourmets, young and old.

Ingredients: tomato concentrate* 40%, concentrated grape must*, water, balsamic vi-
negar* from Modena (wine vinegar*, concentrated grape must*), wine vinegar*, sea salt.

Cucina LaSelva: Even gourmets season now and then with ketchup, to enhance for 
example crispy oven-roasted vegetables or falafels. LaSelva organic ketchup also goes 
well with meat dishes and vegetarian grilled dishes.

Ricette LaSelva: Vegetarian / vegan recipes for LaSelva ketchup.

Falafel from chickpea:    For the falafel, mix a LaSelva jar of boiled chickpeas 
(without liquid), two tablespoons of LaSelva pesto with 
curry and flowers, half a chopped onion and fresh pars-
ley with the blender. Cover for half an hour in the refrig-
erator. If necessary, add flour to increase the strength of 
the dough (tip: chickpea flour). Form into folds and roll 
in breadcrumbs. Drizzle with LaSelva extra virgin olive 
oil and bake on the baking tray for 20 minutes at 170 to 
180° C. Turn it over so that all sides are browned.

Oven vegetables: peel potatoes and carrots and cut 
into sticks. Also cut zucchini into sticks. Spread the 

vegetables in a bowl with LaSelva extra virgin olive oil. Then sprinkle with bread crumbs 
and bake at 170 to 180° C for about 10 minutes on a baking tray until the vegetables 
are golden brown.

 * from certified organic farming.
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Tortiglioni, Mezzi Rigatoni & Spaghetti da un pastificio toscano: New “Pasta Toscana” formats made 

from LaSelva durum wheat flour and “Trafilatura al bronzo”. (500g, RRP 1.80 €/pk)

For the recently introduced product line “Pasta Toscana” certified by the Naturland in 2018, LaSelva  has deve-
loped a regional cultivation and production cycle in its home region of Tuscany. The ribbed, twisted hollow pasta, 
the “Tortiglioni”, and the thick, ribbed tube pasta, the “Mezzi Rigatoni”, are a new addition to the established 
“Spaghetti”. With them, LaSelva fans enjoy 100% organic durum wheat semolina grown by the fine-food pro-
ducer on 174 hectares in the southern Maremma region. The loamy soil, mild spring, and the hot summer is 
particularly suitable for growing durum wheat.

The “Pasta Toscana” stands symbolically as a comparatively simple but indispen-
sable organic product from LaSelva. “Our durum wheat serves as a break crop in 

the rotation, which naturally supports soil fertility. Approximately 60 tons of LaSelva 

durum wheat from the increased acreage has enriched our ‚Pasta Toscana‘ in the 

last two years for fine-food!” says Christian Stivaletti, Dipl. Ing. food technologist 
and managing director of LaSelva.

After being processed by a Tuscan mill and transported for a short time, the durum wheat semolina is processed 
into pasta in the Tuscan Castiglion Fiorentino. The traditional pasta factory owned by of the Fabianelli family since 
1848 makes pasta that is a delicious base for salsa and pesto, thanks to the “Trafilatura al bronzo” (bronze ex-
truder dies). The pasta combines very well with the sauce due to its rough texture.

The dough of durum wheat semolina and water is pressed slowly and with high pressure through the perforated 
bronze dies. This gives the pasta a high density, which makes it special and bite resistant. The gentle, slow drying 
preserves important vital and flavoring substances.

Cucina LaSelva: The “Pasta Toscana” by LaSelva is 
ideal for all pasta dishes from classic recipes to imagi-
native creations. The cooking time is ten minutes. 

Tip: Drain the pasta one minute before the specified 
cooking time and finish cooking in a pan with the sau-
ce of your choice for one minute.

Ingredients: durum wheat semolina*, water. Contains 
gluten. 

 * from certified organic farming

+++ END +++ 

No printing charges. Please send a copy.

PASTA TOSCANA
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Press service: www.laselva.bio

Press information & images, films, interviews, press visits, coopera-

tion. Online shop with product details, prices and lists of ingredients.

Contatto: Contact

LaSelva Toskana Feinkost Vertriebs GmbH

Denise Kaltenbach-Aschauer

Pasinger Str. 94 | DE-82166 Gräfelfing

Telephone 0049 89 89558068-78 | Telefax 0049 89 8545652

Mobile: 0049 162 7084007 

E-Mail: denise.kaltenbach-aschauer@laselva.bio

Short portrait: LaSelva organic fine-foods.

The Tuscan organic estate of LaSelva has grown from 7 ha to 829 

ha in 39 years. LaSelva società bioagricola a r.l. in Albinia - Orbe-

tello (GR) comprises a farm that is certified through the Naturland 

Association. It is managed using a largely closed circular economy 

on 707 ha, complemented by Mediterranean forest with sanctuaries 

for wildlife and uncultivated land on 122 ha. A farm factory, LaSelva’s 

winery, and the processing plants of La Dispensa di Campagna s.r.l 

on 12,000 m² in Donoratico have been developed. 

More than 250 organic items for the retail, wholesale and gastronomy 

sectors are distributed internationally today from the southern Ma-

remma region of Tuscany and the Munich-based LaSelva Toskana 

Feinkost Vertriebs GmbH.

A medium-sized, international enterprise has developed from the 

founder Karl Egger’s original idea for organic farming and understan-

ding of pleasure in food. It is embedded in a tight network of Italian 

raw material and product suppliers as well as international partners 

set up in the last three decades. 

About 257 LaSelva employees work in Italy and Germany in sales, 

cultivation and production. The employees in cultivation and proces-

sing come from the locality and are paid according to national tariff. 

LaSelva offers holidays in agriturismo, tours of the farm and wine 

tastings.

International: LaSelva in specialist retailers.

LaSelva Toskana Bio-Feinkost serves the home market (Italy), Ger-

many, Switzerland, Austria, Scandinavia, France, Poland, Czech 

Republic, Romania, Japan and the USA. LaSelva products are in 

specialist organic food stores, in health food shops, delicatessens, 

and wine stores. 

Diverse organic range: Italian fine food and Marammanic wines.

Whether vegan, gluten or lactose-free: a large part of the approxi-

mately 200 organic fine-food specialties, the 15 organic wines, and 

the Spumanti meet the current consumer preferences. LaSelva’s va-

ried range of natural foods and delicacies ranges from the tomato 

all-rounder to olives, antipasti, bottled vegetables, fine pastes, pesto, 

pasta and jams, as well as vinegar and olive oil. 

International award-winning wines, produced by the cantina LaSelva 

in the Morellino di Scansano DOCG, Prosecco and Spumante, Caffè 

espresso, Passito and Grappa, and pizza pastries and Cantucci all 

refine the offer of Italian delicacies.

Organic awareness: organic identity, control and certification.

The environmental awareness and responsibility in LaSelva is rooted 

in the co-founding of the Naturland Association by Karl Egger in the 

early 1980s. LaSelva was also the first Naturland certified business 

outside Germany. Since not all suppliers have Naturland certification, 

but produce very good organic foods, LaSelva products are also cer-

tified by ICEA (Istituto per la Certificazione Etica e Ambientale), partly 

by Naturland, and according to the EC regulation 834/2007, depen-

ding on the share of their own and supplied raw materials.

LaSelva, through its many years of experience in organic farming, 

places special demands on its partners, offers its customers trans-

parency and guarantees additional personal control. The network is 

locally, regionally and nationally manageable and proven over many 

years. The purchase of raw materials from abroad is restricted to 

organic ingredients that are difficult to source or are not available in 

Italy, such as dried fruit, spices and capers.

Employees: LaSelva organic fine-foods.

About 257 LaSelva employees work in Italy and Germany in sales, 

cultivation and production. The employees in cultivation and proces-

sing come from the locality and are paid according to national tariff. 

At a glance: LaSelva società bioagricola a r.l., Albinia –  

Orbetello, Toscana (GR)

829 ha total area: 85 % farmed, 15 % Mediterranean forest and 

uncultivated land.

Crops: 150 ha total vegetables, e.g. 35 ha tomatoes, 9 ha basil, 

28 ha artichokes, 30 ha other vegetables (onions, paprika, auber-

gine, zucchini, asparagus, potatoes etc.), 45 ha pulse crops (beans 

and peas); 7 ha fruit crops, 49 ha sunflower, 174 ha cereals, 212 ha 

grassland/lucerne, 35 ha vineyard, 27 ha olive groves.

Livestock: 130 Chianina cattle (cows and calves, young animals) and 

80 Apennin sheeps.

Winery: 180,000 bottles of red wine, 30,000 bottles white wine and 

5,000 bottles of spumante per year. In addition: prosecco, passito 

and grappa.

Own processing: Manufacturing on the farm, processing plant on a 

12,000 m² site in Donoratico.

Organic certification: according to EC Directive 834/2007, certified 

through ICEA (Istituto per la Certificazione Etica e Ambientale) and 

the LaSelva Estate is certified by the Naturland Association and is 

additional certified under the Naturland “Fair” guideline. 

Agriturismo: Renting of rooms and apartments, also suitable for 

groups. Farm tours and wine tastings: On request.

http://www.laselva.bio/presse
mailto:denise.kaltenbach-aschauer@laselva.bio

