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LaSelva organic fine food and wine
Tuscan passion for nature and pleasure.

The organic fine food pioneer Karl Egger has been farming in the 

Maremma since 1980. Today, LaSelva independently processes 

and sells 200 typical Italian and Tuscan organic specialities as 

well as 15 vegan organic wines.

Gräfelfing (Germany) & Albinia - Orbetello (Tuscany, Italy), 2020:  

„I wanted to get out, experience the seasons and finally enjoy food 

again that deserves its name and tastes as I remember food as a 

child: natural, intense and genuine,“ recalls the Bavarian LaSelva 

founder and co-founder of the organic association Naturland e.V. the most important turning point in his 

life. In 1980 Karl Egger moved from Munich to southern Tuscany where the organic pioneer discovered 

the first site for cultivation that was suitable for producing the crops for his Italian organic fine food.

In the Tuscan region Maremma he cultivated fruit and vegetables in a natural way after several years of conversion 
of the farm to an organic system. Soon, the business grew beyond the sale of fresh vegetables and the production 
of the first tomato passata in swing-top bottles for friends. 11 years later, the first organic specialities came onto 
the market: produced according to Tuscan tradition and old recipes using freshly harvested tomatoes „cooked“ 
for the winter, in the form of polpa, passata, salsa and pelati.

LaSelva: „the wilderness“ in the Maremma.

From a start on seven hectares, LaSelva now has 
707 hectares of fertile farmland and 124 hectares of 
unmanaged land as well as Mediterranean forests 
that are a retreat for wildlife. Located three kilometres 
from the Tyrrhenian coast and very close to the nature 
reserve „Parco Regionale della Maremma“, LaSelva is 
dedicated to organic agriculture and the preservation 
of the diversity of nature and wildlife. 

In 1984 the farm became the first farm certified by 
Naturland e.V. outside Germany. In 2018, „Naturland 
Fair“ certification finally documented Egger‘s 
environmental and social commitment over the last 
four decades. The granary, built in the 17th century 
by the Spanish in Tuscany and later acquired by the 
founder of LaSelva, has always been called „LaSelva“, 
which means „forest“ or “wilderness”.
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Tradizione & passione: the intense, natural taste of the harvest - without additives. 

Egger‘s personal understanding of enjoyment is reflected in the business philosophy of the internationally active 
company „LaSelva Bio-Feinkost“: LaSelva wants to capture the intense, unadulterated taste of the freshly 
harvested field crops in the jar for its customers. „Leave nothing out - add nothing“ is the motto and is the 
guiding principle for recipe development, in-house manufacturing and large-scale processing. With great regard 
for handwork and Tuscan recipes. With passion for nature and enjoyment..

Tipico italiano e toscano: 200 organic specialities and 15 organic wines.

LaSelva is proud of its tomato tradition and core 
competence and has been creating organic products 
from a wide range of vegetables, herbs and fruit since 
the 1990s.

Today, the almost gluten- and yeast-free as well as 
lactose-free and vegan natural and fine food products 
make up around 200 typical Italian and Tuscan 
specialities and 15 Maremman wines, mainly from 
the cultivation area „Morellino di Scansano DOCG“. 
Whether vegan, „free from“ or “low in allergens”, 
LaSelva meets current demands and trends in a 
traditional way.

LaSelva‘s assortment ranges from all-round tomatoes 
to olives, antipasti, pickled vegetables, fine confits, 
pesto, pasta and jams as well as citrus jams, vinegar 
and olive oil. The vegan wines from own cultivation 
and vinified by the Cantina LaSelva are distributed 
and awarded internationally. Prosecco and spumante, 
caffè espresso, passito and grappa, matching  
pizza, biscuits and biscotti refine the range of Italian 
fine foods.

 LaSelva product information (LaSelva Online-Shop: www.laselva-bio.it/en)

International sales and turnover: LaSelva Bio-Feinkost serves the domestic market (Italy), Germany, Switzerland, 
Austria, Scandinavia, France, Poland, Czech Republic, Romania, Japan and the USA. LaSelva products are 
available in organic food stores, health food stores, delicatessens and wine shops. In 2016, the turnover of 
LaSelva Bio-Feinkost exceeded the 20 million euro mark for the first time. In 2018, a consolidated turnover of 
21.5 million euros was recorded.

https://www.laselva-bio.it/en
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Una famiglia: cultivation, processing & agriturismo.

LaSelva acts authentically and transparently. The company has been living and working closely with its local 
environment in the Maremma for decades. This not only secures jobs for entire families and generations, but 
also inspires new Tuscan recipes. These often come from the employees or from the Italian circle of friends.

LaSelva employs all in all 286 people on the LaSelva 
società bioagricola s.a r.l.u estate, in processing at La 
Dispensa di Campagna s.r.l. in Donoratico and in the sales 
management at LaSelva Toskana Feinkost Vertriebs GmbH 
in Gräfelfing near Munich. 109 permanent employees work 
at LaSelva, partially they have been with the company 
since foundation or for up to 20 years. A bigger amount of 
employees on the farm and in processing are working with 
temporary contracts due to different harvest periods. They 
are from the local community and are paid according to 
agreed local tariffs. Collegues on the farm have been with 
the company for an average of 12 years and 85 percent 
work with annual contracts. After mutual concern half of 
the employees in the Dispensa also work all year round.

In 2015, LaSelva founder Karl Egger transferred responsibility for management to the food technologist Christian 
Stivaletti. Before his appointment, the Tuscan from Grosseto brought his experience in quality and environmental 
management as well as occupational health and safety to LaSelva.

The farm was the first farm certified by Naturland e.V. outside Germany in 1984 with a closed resource 

cycle and its own animal livestock. Dr. Richard Storhas, the first managing director and president of this 
international organic association and agronomist Mario Turri from the University of Padua advised Egger during 
the founding phase on how he could establish the organic farming system.
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The Cantina LaSelva, which is also certified by 
Naturland e.V., has developed into another branch 
of business. Its vegan wines, whose grapes come 
mainly from the Morellino di Scansano DOCG area, 
have already won international awards.

 Cantina Presseporträt (www.laselva.bio/presseservice)

 Cantina (https://cantina.laselva-bio.eu/en/)

Through on-farm tours, wine tastings and in the farm‘s agriturismo, interested visitors, holidaymakers and 
faithful LaSelva fans are given insight into the latest developments behind the scenes. They enjoy tastings from 
the farm shop, which is also well-frequented by local residents.

 Holidays on LaSelva (https://www.laselva-bio.it/en/cat/index/sCategory/3128)
Booking:  0039 0564 8848-1 und  info@laselva-bio.it

The own organic production that includes delicacies in 
one million jars per year with traditional and handcrafted 

specialities takes place in the factory on the organic 
farm. LaSelva fills further, private labelling including, 21 
million glasses a year for tomato, pesto and other natural 
food specialities in the larger processing plant of La 

Dispensa di Campagna s.r.l. in nearby Donoratico.

More than 96 percent of all raw materials for the 
processing of the Dispensa comes from LaSelva and 
Italy-wide cultivation, a larger part from the region. More 
than 94 percent of all raw materials for the manufacturer 
comes from LaSelva and Italy-wide cultivation, 77 
percent (as at 2018) from LaSelva cultivation and regional 
partners. In cooperation with other organic farmers, 

raw material suppliers and specialised production 

partners, LaSelva meets the now large raw material 
requirements. Together with the established network, the delicatessen specialist pursues quality assurance in 
organic cultivation and traditional processing into authentic Italian specialities.

LaSelva is committed to long-term cooperation, in some cases already over 15 years, and requires environmental 
and social standards in line with the LaSelva Code of Conduct. Guaranteed purchase creates planning security 
while mutual consultation helps when weather makes farming difficult. Raw material sourcing outside Italy is 
limited just under six percent of organic ingredients, such as dried fruit, spices and capers, which are difficult 
or impossible to obtain domestically.

 Sustainability report

(Company, processing, cultivation and raw material procurement: www.laselva-bio.it/en/sustainability-report )

https://www.laselva.bio/presseinfo-und-bilder
https://cantina.laselva-bio.eu/en/
https://www.laselva-bio.it/en/cat/index/sCategory/3128
mailto:agriturismo@laselva.bio
https://www.laselva-bio.it/en/sustainability-report
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Responsabilità: Enjoyment with responsibility for people, animals and plants.

Since 1980: 7,000 trees and shrubs, nesting aids, 

bee meadows, wetlands & Mediterranean forest.

The farm works closely with local ornithologists to 
protect and preserve the diversity of birds. LaSelva 
supports scientific projects for, among others, the 
European roller and the Eurasian stone curlew, a 
ground breeder that is now very rare in Europe.

Wetland biotopes and Mediterranean forests, specially 
built 200 nesting aids and a pheasant sanctuary, 
deadwood and compensation areas are important 
retreat areas for the fauna. About 7,000 planted 
trees and shrubs of native species such as cork 
oak, wild cherry, rowan and cypress were planted. 
Bee meadows and flower strips feed bees and other 
insects that are essential for fertilisation.

Awarded: sustainable, ethical and regional 

commitment.

Photovoltaic systems, electric vehicles, water-saving 
drip irrigation and collective wage agreements for 
local employees are examples of sustainable and 
ethical corporate responsibility measures. LaSelva 
operates both internationally and regionally, which in 
2014 was officially confirmed by an award: the estate 
was recognised for its organic expertise and regional 
commitment by the Italian non-profit association 
„Legambiente“ on the subject of „Ruralità e 

innovazione in Maremma 2014”,  Legambiente. 

In 2018 LaSelva Bio-Feinkost documented its environmental-social commitment of the last four decades with 
the additional certification „Naturland Fair“ of its agricultural enterprise.

„Simple is not that difficult: Simple and unadulterated, natural and fresh.

This is the secret of good Italian cuisine, but also the leitmotif of organic agriculture. 

Quality instead of quantity. Not speed, but patience.

No overexploitation of nature, but improvement, conservation and preservation.“ 

Karl Egger, founder of LaSelva.

+++ END +++  
Publication free of charge

https://www.legambiente.it/chi-siamo/
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Presseservice:       www.laselva.bio/presseservice
Press information & images, films, interviews, press visits, 

cooperation. 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 since 1980 from 

7 ha to 831 ha. LaSelva società bioagricola s.a r.l.u. in Albinia - 

Orbetello (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 124 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 

Maremma 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 

understanding 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 286 LaSelva employees work in Italy and Germany in sales, 

cultivation and production. The employees in cultivation and 

processing 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), 

Germany, 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 

approximately 200 organic fine-food specialties, the 15 organic 

wines, and the Spumanti meet the current consumer preferences. 

LaSelva’s varied 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 

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

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

depending 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 

transparency 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 286 LaSelva employees work in Italy and Germany in sales, 

cultivation and production. The employees in cultivation and 

processing come from the locality and are paid according to national 

tariff. 

Auf einen Blick: LaSelva società bioagricola s.a. r.l.u, Albinia 
– Orbetello, Toscana (GR), Italia.
831 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, aubergine, 

zucchini, asparagus, potatoes etc.), 48 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 according to the Naturland “Fair” guideline. 

Agriturismo: Renting of rooms and apartments, also suitable for 

groups. Farm tours and wine tastings: On request.

https://www.laselva.bio/presseservice
mailto:denise.kaltenbach-aschauer@laselva.bio

