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LaSelva History

1986 - 1990

Development of the partner network

Karl Egger builds up a close 
network of regional produ-
cers for the direct processing 
of the freshly-harvested 
crops. The first products are 
marketed through friends 
and acquaintances. Later, 
the manufactured products 
are sold through the Munich- 
based Freier Landmarkt - 

Marktgesellschaft mbH for 

the distribution of products 

from organic farming.

1991 - 1995

LaSelva farm manufacturing

LaSelva starts its own fruit and vegetable  
processing on the estate in Tuscany. 
From now on, large 
quantities of antipasti 
and vegetable pastes 
are made. 

The first guest rooms in 
the LaSelva Agriturismo 
are rented in 1995.

1980 - 1985
 
LaSelva & Naturland

The land is prepared for cul-
tivation. The first large-scale 
production of crops starts in 
autumn 1982. Karl Egger co-
founds the Naturland organic 
farming association.

LaSelva is the first business 
outside Germany to be certi-
fied by Naturland in 1984. 
 

1978 - The beginning

Karl Egger leaves Munich to move to southern 
Tuscany. He starts on seven hectares growing fruit 
and vegetables using alternative natural agricultural 
methods focused on the preservation of soil fertility 
and on supporting a great diversity of wildlife.

The acquired property has an old granary called 
LaSelva.
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2019 -> 

1996 - 2000
 
New production & distribution channels

Karl Egger acquires 
shares in the nearby 
La Dispensa tomato 
processing factory in 
Donoratico in 1996. 
This allows the pro-
cessing of growing 
large quantities of 
tomatoes all in one 
place for the first time. 

Freier Landmarkt - Marktgesellschaft mbH for the 

distribution of products from organic farming un-
der the management of Peter Hüller is given the new 
company name LaSelva Toskana Feinkost Vertriebs 

GmbH.

2011 - 2019

Naturland Fair

Karl Egger transfers the manage-
ment of farming and processing 
to his successor Christian Stiva-
letti in 2016 after 35 years of suc-
cessfully leading the business. 

The LaSelva farming business is 
Naturland Fair certified in August 
2018.

2001 - 2010

Organic wine from Cantina LaSelva

The cantina LaSelva 
is completed in 2003 
for the pressing of ho-
me-grown grapes. The 
first wine is cellared.

LaSelva opens its first online-shop in 2004.
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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. 

At a glance: 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.
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