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Dear readers,
LaSelva was founded 37 years ago on a plot of land 
measuring seven hectares. In those years, organic farming 
wasn’t widely practiced. Since then, the request for organic 
food has increased amazingly and even our business has 
developed. Today our company has to be ready to tackle 
the new challenges of the organic sector and make them 
a part of our corporate philosophy. A topic that closely 
affects us is the growing tendency to isolate food from the 
environment where it grows, i.e. nature. Following debates 
that have involved the public opinion, our food choices 
seem to be increasingly fuelled by the fear of potential 
risks. This results in a growing trend towards mechanisation 
and full control of any factor that may cause damage to 
food cultivation and processing. At LaSelva we believe 
that high quality foods cannot be grown under a glass bell. 
Ever since its founding, our business has aimed at growing 
food in harmony with man and nature. Although our lives 
have become increasingly frenetic, our desire is to go back 
to the origins with products that are the most natural as 
possible: grown by the hand of man with simple ingredients 
and prepared with special care. Modern technologies help 
us work efficiently and allow high energy saving, while 
also providing our customers with utmost safety, but they 
cannot and must not replace man entirely.

If we look at our past, we realise that we have already achie-
ved a great deal, but our goal is to achieve much more.        

Today and in the future, our focus is and will be mainly on 
soil fertility and biodiversity. Soil is like a living organism: 
there are more microorganisms in one handful of soil than 
there are people on earth. An army of microorganisms en-
sures that all dead organic matter can find room within the 
life cycle. The vital functions of soil are essential for us and 
without them there is no future for man.

The following pages will provide an overview of our pro-
duction method and economic model. We will explain how 
we take on the responsibility of our actions and how we 
actively contribute to the development of a sustainable 
society.

Despite ongoing change and flexibility are key requiremen-
ts for any company wishing to establish itself on a constant-
ly evolving market, we stand firm on our beliefs, striving to 
grow and process food in harmony with man and nature. 

Karl Egger 
Albinia, August 2017
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Our business

“I wanted to stay out in the open air, enjoy the seasons for what they are and go 
back to tasting food that deserves to be called so, with the same flavour of my 

childhood memories: natural, intense and genuine”.

Karl Egger                                                                          
Founder of LaSelva

Preface



Company area – 
surface area cultivated and green areas

Mediterranean 
uncultivated scrub

196 ha
Cultivated surface area

634 ha

Cereals

212.5 ha

Meadow crops, 
alfalfa

169 ha

Field beans 
35 ha

Sunflowers
29.5 ha

Linen 
15.5 ha

Olive                
groves

27 ha

Vineyards
35 ha6 ha 

Orchards

Vegetables

104.4 ha 
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The awareness that the responsible management of our social and ecological resources will ensure 
that future generations have access to the best options, is fundamental to our everyday work.

We are an authentic and responsibly aware business and we cultivate, process and market organically 
grown products with dedication and commitment. In doing so we place utmost importance on 

transparency.

Looking forward, our aim is to improve the quality of the food we eat. We use simple ingredients, 
authentic and traditional Italian recipes and modern processing methods to preserve the natural flavour 
of our raw materials and to make sure we meet customers’ needs – providing them with friendly and 

collaborative services.

Our way of doing business focuses on an ecological and social approach as an essential part of the entire 
value chain. Preserving and supporting natural resources is a key component of our activities.

 
At the same time, we regard esteem and fairness towards our staff as a top priority to achieve success. We rely 
on long-term and socially fair relationships with farmers and processors with a view to increasing the value of 

agricultural work.

Corporate mission
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Our business

In 2015, we redefined LaSelva’s corporate mission together with our Italian and 
German staff. Together with our business values, the corporate mission serves as 

basis and guideline for our daily work.
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Karl Egger left his homeland, 
Munich, and moved to the south 
of Tuscany. The feeling of having 
lost the authentic taste of food 
and the perception that decades 
of intensive agriculture all over 
the world were leading to the 
unlimited depletion of soils, drove 
him towards Maremma, where he 
bought 7 hectares of land, to grow 
fruit and vegetables naturally.

A farmhouse was located on this 
property, originally called “LaSel-
va”. 

       Expansion of                               
the partner nework.

New production                          
and distribution channels 
 
In 1996 Karl Egger took over the 
ownership of the “La Dispensa di 
Campagna” processing plant in Do-
noratico (LI). From then onwards, 
the tomatoes grown in the LaSelva 
fields were directly processed. 
Under the management of Peter 
Hueller the firma “Freier Land-

markt - Marktgesel-
lschaft mbH für die 
Produktvermittlung 
im naturgemäßen 
Landbau” became “La-
Selva Toskana Feinkost 
Vertriebs GmbH”.

LaSelva and Naturland
 
The first crops were 
developed in 1982. In the 
same period, in Germany, 
Karl Egger was involved 
in the setting up of the 
organic farming associa-
tion, Naturland. In 1984 
LaSelva became the first 

Naturland-certified business beyond 
German borders.

Business transformation

LaSelva built its own in-house labora-
tory for the processing of fruit and vege-
table. The fruits of the earth started 
to be directly processed on the farm, 
combining modern techniques and 
careful and detailed manual work. 
In 1995, the first room of the LaSelva 
holiday farm was rented out. 

1980 -  1985 1991 - 1995
1978 1986 - 1990 1996 - 2000

The history of LaSelva

The beginning

Karl Egger understood that 
making preserves was the best 
way to enhance the products 
grown on his farm.  The direct 
processing of freshly picked ve-
getables began after involving 
several local producers and the 
first specialty products in glass 

jars started to be sold.

LaSelva products started to be 
commercialized in Germany 
by the „Freier Landmarkt - 
Marktgesellschaft mbH für die 
Produktvermittlung im naturge-
mäßen Landbau“, a specialized 
firma in the sales and distributi-
on of organic products.
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LaSelva  
società  
 bioagricola

Our business

2001 - 2005 2011 - 2015
2006 –2010 Today

LaSelva società bioagricola   
s.a r.l.u.

“LaSelva di Karl Egger” and “Agricola 
dell’Origlio” merged together and 
became LaSelva società bioagricola 
s.a r.l.u. 

Today 

Today LaSelva is spread across an area of 
over 800 hectares and produces a large 
range of food specialties and organic 
wines. The majority of our products don’t 
contain gluten, yeast or lactose. Our 
product portfolio includes almost 200 or-
ganic and vegan specialties and 16 wines. 

Cantina LaSelva

In 2003, the construction of the LaSelva Wine 
Cellar was completed in Poderone (Magliano) in 
Tuscany, allowing the company to make wine in 
the Morellino di Scansano area.
The first web shop of LaSelva was launched in 
2004.

35 years of LaSelva 

In 2015 LaSelva celebrated its first 35 years and for the occasion it 
produced an anniversary edition wine.
After 35 years of success, Karl Egger transferred the management 
of the agriculture and productive sectors of LaSelva in Italy to his 
successor Christian Stivaletti.



LaSelva at a glance
Overview of the Egger corporate group

• Production and sale of hard media 
for classical and jazz music

• Management of 
commercial real 
estate used for its 
own activities and 
leased

• Sales and Marketing

• Direct selling

• Warehouse 

• Processing

• Warehouse

• Sales and Marketing   

• Direct selling

• Holiday Farm

• Warehouse
LaSelva società  

bioagricola s.a r.l.u
Albinia - Orbetello,  Italy

since 1980

LaSelva Toskana  
Feinkost Vertriebs GmbH

Gräfelfing,  Germany

since 1982

La Dispensa  
di Campagna s.r.l.

Donoratico, Italy

since 1997

ECM Export  
Vertrieb*

Gräfelfing, Germany

since 1969

Egger Immobilien- 
verwaltung*

Gräfelfing, Germany

since 1988

Egger  
Innovations-  
und Handels  

GmbH 

Karl Egger Landwirtschaft UG

Cultivation

LaSelva company laboratory

 Wine cellar

•  

•  

•  

*not included in this sustainability report
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LaSelva cultivates, processes and distributes Italian 
organic food. We offer safe and good quality food 
products to our customers.

Soil fertility and its vital nutrients play a key role in 
our agriculture. We have applied the principles of 
organic farming to our cultivations and have avoided 
the use of chemical fertilisers for 37 years. The 
maintenance, protection and promotion of animal and 
plant biodiversity ensure that our cultivation system is 
effective and stable, while at the same time providing 
highly functional natural ecosystems. Raw material 
cultivation and processing require high exploitation of 
resources which must be effectively managed.     

We work in close contact with our suppliers throughout 
food production in order to ensure excellent quality 
as well as the environmental and social sustainability 
of both raw materials and purchased products. Over 
the past decades we have created a close network 
of regional farmers and processors. Thanks to 
this efficient and long-term cooperation, we aim 
to promote agricultural work and create jobs and 
economic potential in the rural areas of Tuscany. 
 
Our staff is key to maintaining our economic structure. 
The experience we have gained over the years together 
with our extensive knowledge of business processes 
are vital to the success of our company. We intend to 
launch further training opportunities and continue to 
promote the training of our staff for fruitful, long-term 
cooperation.

Our value chain: 
main activities and 

challenges

LaSelva Toskana Feinkost Vertriebs GmbH
Headquarters Gräfelfing, Baviera

Year of 
establishment

1982

Company size
Number of staff: 30

Surface area: 1,900 square metres

Business activity
Marketing of organic products for the LaSel-
va and Private Label brands

Distribution 
countries

Germany, France, Austria, Switzerland, 
Poland, Holland, Luxembourg, Belgium

Assortment 227 products

Certifications 

Organic certifications:

-  EU Regulation 834/2007 certified by IMO 

– Institut für Marktökologie, Germany

LaSelva società bioagricola s.a r.l.
Headquarters Albinia-Orbetello, Tuscany

Year of 
establishment

1980

Company size
Number of staff: 104

Surface area: 829 ha, 634 ha of which 
cultivated area

Business activity
Cultivation, processing and marketing of 
organic products and wine for the LaSelva 
and Private Label brands

Distribution 
countries

Italy, Norway, Finland, Japan, Switzerland, 
Denmark, France, Taiwan, Holland, Belgium, 
England, Ireland, USA 

Assortment 95 products

Certifications

Organic certifications:

- EU Regulation 834/2007 certified by ICEA 
(Institute for Ethical and Environmental    
Certification) Italy

- Cultivation according to Naturland and Bio 
Suisse standards

- Naturland and Bio Suisse certification for a 
part of the assortment

La Dispensa di Campagna s.r.l.
Headquarters Donoratico, Livorno - Tuscany

Year of 
establishment

1956 under the name „Conservificio Biagi“

In 1997 the Egger group acquired the majo-
rity of shares and collaboration with LaSelva 
started

In 2015 the company was fully acquired by 
the Egger group

Company size
Number of staff: 127

Surface area: 12,000 square metres

Business activity
Processing of organic products, especially 
tomato-based products and pesto for the 
LaSelva and Private Label brands

Distribution 
countries

All over the world

Assortment 162 products

Certifications

Organic certifications:

- EU Regulation 834/2007 certified by ICEA 
(Institute for Ethical and Environmental 
Certification) Italy

- Naturland, JAS and Bio Suisse certification 
for a part of the assortment

Food safety standards: BRC, IFS
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Constant dialogue with our reference groups

Using a materiality matrix, we have shared our views with 
all interested parties in order to establish our priorities 
and develop sustainability measures. Together with our 
business partners and staff, we have determined the re-
levance of a number of sustainability issues for LaSelva’s 
business activity. 

The results of the materiality matrix are taken into con-
sideration for our system of sustainability indicators and 
for defining our annual sustainability goals. By using 
the system of indicators, we can objectively measure our 
activities over the years and so monitor and deal with our 
development. 

We have set specific product and business sustainability 
goals for LaSelva for a fully coherent and comprehensi-
ve development in the field of sustainability. The joint 
management system for LaSelva’s business premises 
guarantees that our sustainability goals are correctly 
implemented. The sustainability manager proposes the 
annual sustainability goals to be achieved to the Board 
of Directors by taking into consideration the corporate 
values and the results of the materiality matrix. After the 
goals have been examined and approved, they are imple-
mented at operational level. In this regard, the various 
company departments receive technical support from the 
sustainability manager. Lastly, the level of compliance 
with the goals set is included in LaSelva’s system of indi-
cators and in its reporting.
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Deep-rooted sustainability

Graphical representation of priority action areas

Business partners:
Relevance for LaSelva’s business activity

Staff:
Relevance for LaSelva’s business activity

6 6,5 7  7,5 8  8,5 9  9,5 10

 Low High
 Relevance      Relevance 

10 9,5 9 8,5 8 7,5 7 6,5 6

Biodiversity

Product labelling

Consumer protection

Energy

Use of material

Water

Supplier management

Sustainable product 
development

Variety

Corporate responsibility

Safety at work

Contribution to regional 
development

Human rights

Emissions

Waste management

Social equality

Working hour models

Training

Data security

Corruption

Child labour

 High Low
       Relevance                                                                                            Relevance   

The parameters for the effective management of corporate sustainability have become increasingly more com-
plex over the past years. In order to develop our sustainability activities with a systematic approach and to 
meet challenges efficiently, in 2015 we created a position within LaSelva in charge of sustainability issues. Re-
levant sustainability indicators were defined therefore for the company and an initial analysis was performed:



Expansion of agricultural areas and company 
processing laboratory

In 2016, we increased our agricultural production capacity. 
Adjacent lands that had been recently acquired and normally 
used for traditional farming activities were gradually conver-
ted to organic farming reaching a total of extra 60 hectares 
for cultivating raw materials. Further 63 hectares were used 
for expanding the stables, producing compost and as woo-
dland for protecting regional biodiversity.

In 1994 we had already laid the foundations for the com-
pany’s development by setting up a product processing fa-
cility directly on our premises. In 2015 we finished moderni-
sing and expanding the company laboratory. The expansion 
allowed us to shorten production phases and at the same 
time make them more effective. Based on this, in 2016 we 
were able to process 500,000 kg of harvested crops which 
were entirely grown in LaSelva. As a result, we were able to 
optimise the exploitation of resources.

Long-term reliable production

LaSelva società bioagricola and La Dispensa di Campagna have 
built a long-lasting collaboration over the years. La Dispensa 
di Campagna is based in Donoratico (near Livorno) and has 
produced food for the LaSelva brand for several decades. In 
2016, the production facility was entirely integrated into the 
group of companies headed by Karl Egger, guaranteeing the 
long-term production of LaSelva products. In order to make 
full use of the 12,000 square metre production site, in addition 
to the LaSelva brand, food is also produced for our partners 

and for La Dispensa’s international partners. 

Strengthening of the LaSelva team

Alongside expanding our lands and production, we have also 
invested in human resources. We have further strengthened 
production quality management, we have expanded our 
marketing team and we have created a position in charge 
of sustainability issues. The press contact department deals 
with ensuring that our business activities are fully transpa-
rent. We have also strengthened our team of external agents 
because we believe that to ensure forward-looking business 
relationships it is essential to be familiar with the specific ne-
eds of every single customer.

Presentation to customers of our farm in Italy

“Closer and more transparent” is LaSelva’s principle when 
marketing its products. With regard to this, the video “A day at 
LaSelva” shows customers our daily field cultivation and raw 
material processing activities. 

With a view to responding more effectively to customers’ ne-
eds, last year we renovated our website and LaSelva’s online 
shop, making them easier to use. Customers can always see 
our latest updates and easily contact LaSelva.
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Main results in terms of sustainable 
operations in the 2015-2016 period



The culture of Italian taste
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The classics of Italian 
cuisine and the first 
LaSelva products 
 
A good amount of fruit and 
vegetables were already 
grown on the first seven 
hectares of land. So we 
soon needed to look for 
a way to preserve and 
protect the newly harve-
sted products from deterioration. For this reason Karl 
Egger decided to preserve the first LaSelva tomatoes 
that had been produced. After being pureed, pasteuri-
sed and bottled in milk containers, the company founder 
started taking his first tomato purees to his friends and 
acquaintances in Munich. The great enthusiasm for La-
Selva tomato puree and the demand for other products 
led to new ideas and to the gradual creation of our range 
of products.

From our tomato sauce with artichokes to 
our white balsamic cream 

Today our range of products includes around 200 Ita-
lian organic specialties and 16 organic wines. Our lands 
and processing facility are located in Tuscany, so we are 
strongly related to local traditions. Vegetables, aromatic 
herbs and regionally produced fruit are processed locally 
by our staff based on traditional Tuscan recipes. We star-
ted specialising in the production of tomato derivatives, 
pesto and appetizers in the nineties. Artichokes in olive 
oil, semi-dried tomatoes with capers and olives with al-
monds: traditional craftsmanship that is at the basis of 
our products. A large amount of our tomato sauces and 

pesto are instead produced in the production facility of 
La Dispensa. In addition to growing and processing or-
ganic food, our range of products also include traditional 
Italian creations. We give customers the opportunity to 
enjoy Italian organic gastronomy: Tuscan cantucci biscu-
its, balsamic vinegar of Modena, olives from Puglia, olive 
oils from Calabria and prosecco from Veneto. Authen-
tic products and genuine flavours are essential criteria 
when choosing our business partners.    

Balancing tradition and innovation

We take great care in seeking to balance popular, tradi-
tional products with new food trends: balsamic creams 
with cocoa or lemon, Baharat sauce with Italian tomato-
es and oriental spices or pesto with curry and flowers. We 
are always on the hunt for different tastes and new food 
opportunities for our customers. Vegan food, without 
gluten or without lactose: our wide range of products 
meets the needs and desires of everyone and keeps pace 
with latest food fashions. 



LaSelva Market

N

FIN

IT

CH

NL

DK

GB
IR

DE

FR

PL

A

BG
LUX

Tuscany

Munich

Legenda:

• LaSelva distribution companies 
• LaSelva premises 

USA

JP
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The growing “network of taste” 

How did you discover LaSelva? During a food or wine 
tasting in an organic food shop? Or did you find 
our farm by chance during your most recent trip to 
Tuscany? Do you sell organic products passionately and 
give great importance to quality? 

The shortest route to market is right next to our fields 
in Maremma. We sell freshly picked fruit and vegetables, 
regionally produced Pecorino cheese and the entire ran-
ge of LaSelva products in the LaSelva shop inside our 
farm. 

Around 70% of LaSelva products are exported. Working 
from our premises in Italy and Germany, our sales staff 
is always ready to help and give advice to our business 
partners. Our brand has always been sold successfully in 
organic food shops, health food shops and in the wine 
and food sector. We constantly seek close contact and 
profitable cooperation with our long-term customers 
and business partners. Our aim is to put utmost care 
into maintaining this contact. With the support of our 
team of external agents, we have further increased 
trade in the natural and healthy food sector over 
the past two years because we have been able to 
invest more time in individual consulting with our 
business partners.

The digital world of LaSelva

In mid-2016 we brought new life to our digital identity. 
We launched our new website with a great deal of infor-
mation about the company and an easy-to-use e-com-
merce tool. We also send periodical updates, recipes and 
products on sale through our newsletter.

Just ask...

Customers’ need for a mutual exchange of information 
is increasing considerably. The reason for this is partly 
due to the company’s growth and to our optimised pro-
duct distribution system. Modern communication tools 
also promote two-way dialogue: it is not surprising that 
every day we receive questions and requests about the 
company or its products. Our organisation is made up of 

staff members who are familiar with every single detail 
of LaSelva and are always ready to answer any question 
personally. 



Our main duty:                                                 
promoting and maintaining soil fertility

LaSelva’s distinctive trait is its ability to grow the majority of its raw materials independently, using organic 
methods. As a member of Naturland, we must always ensure we achieve excellent harvests without impoveri-
shing fertile soil. Daniele Zauli – the person who has been in charge of our farming activities right from the 
outset – explains how we manage to maintain the natural balance of soil.

Daniele, what has driven you to work practically every 
day on LaSelva’s lands for 35 years?                   
D. Zauli: Definitely the inimitable taste of the fruit and 
vegetables that can be harvested here in Maremma, 
close to the sea and on lands rich in minerals. The results 
of our work in the fields provide the basis for the quality 
of our products. An essential requirement for good 
crop quality is caring for the soil, a task that keeps us 
busy all year round. To reach optimum ripeness and full 
natural flavours, it’s essential to constantly provide all 
the nutrients that our plants need. The main difference 
between organic agriculture and traditional agriculture 
is that, in the former, the plants aren’t treated with 
chemical fertilisers. Instead, our goal is to treat soil so 
that it can supply sufficient nutrients for the entire life 
cycle. Although this type of treatment is very expensive 
and the yield is lower, this is compensated with the 
quality of our crops.

Which methods do you use to succeed in doing so?  
D. Zauli: Soil fertility is key to a successful crop. To 
ensure long-lasting soil fertility, we use a crop rotation 
system. In over 37 years of business here at LaSelva, 
we’ve achieved good results by rotating crops every 7 or 
8 years. The basis of rotation is the cultivation of alfalfa 
for 2-3 years. Alfalfa not only has very deep roots but also 
nitrogen-fixing properties, in other words, it can capture 
nitrogen in the air and turn it into a type of nitrogen that 
can be used by the soil. In fact, every single plant needs 
nitrogen to grow.

Then, seed crops, such as cereals and vegetables, are 
alternated with fodder or legumes. After the cultivation 
of wheat, field beans are grown during winter as catch 
crop and which also have a green manure function. Field 
beans prepare the soil for the next vegetable crops. In 
spring, they are transplanted into the soil, which recei-
ves the right nutrient input. In this case, conservative 
tillage is important, which mustn’t be too aggressive 

Ecology: natural economy
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for the soil, so as to respect its vitality and “disturb” the 
small animals that live in it as less as possible. The ef-
fects of our crop rotation method are easy to see on our 
healthy and abundant vegetables that grow in the same 
area of at least seven years ago. In the meantime, any 
pathogenic agents and possible parasites have disappea-
red because their host plant has no longer been there for 
a long time.

What about the living organisms that live in the soil 
of the cultivated areas?
D. Zauli: In order to promote the development of 
microorganisms, we integrate our crop rotation method with 
targeted humus management, made up of green manure 
and compost produced entirely by us. We produce around 
800 tonnes of compost annually, 1/3 of which consists of 
soil, 1/3 of pruning residue and organic waste and 1/3 of 
manure. We use our compost to reintegrate organic matter 
in our cultivation areas. At the same time, compost is the 
ideal habitat for a wide variety of microorganisms that 
provide our plants with the nutrients absorbed through 
the mineralisation process. By implementing all these 
measures, we follow the example of nature and behave 
according to the principles of an extremely efficient 
closed cycle. Everything is produced internally. Certified 
additional fertilisers are purchased only when careful soil 
analysis shows that there is a true shortage of any necessary 
elements. For this reason, we analyse our soil regularly.

What role does LaSelva livestock (cattle and sheep) 
play?
D. Zauli: We have around 130 head of Chianina cattle and 
80 sheep which are an important link in the operating cycle 
of our economic system. On the one hand they feed on the 
forage and legumes produced by our crop rotation, while on 
the other they produce an organic fertiliser in the form of 
high quality manure which is necessary for humus. Animals 
live in free stables and have access to extensive pastures. 
The feed (grass, hay and cereals) given to them is entirely 
produced on our farm. Only mineral salts are purchased 
externally, when needed. It is not uncommon for a cow of 
over 20 years to still be able to give birth to a calf. We take 
this as a sign that our animals are healthy and that our work 
is surrounded by a natural environment.

How do you protect your crops from parasites and 
plant diseases?
D. Zauli: Healthy nature knows how to defend itself. It 
develops a self-regulation system over the years and 
creates a stable ecosystem that allows it to protect itself 
from parasites. However, this requires a great variety of 

animal and plant species. Aphids are the most striking 
example of how this process takes place at LaSelva. At the 
beginning of summer, when conditions are ideal, these 
insects can build into huge populations and cause enor-
mous damage due to their voracity. But nature comes to 
our aid with ladybirds and their larvae: ideal antagonists 
of this harmful species. By favouring the development of 
ladybirds and especially by avoiding treatments with in-
secticides, these useful insects can act quickly and pro-
duce a large amount of larvae that destroy aphids. The 
growth of weeds, which disturb plants, is also prevented 
by frequent cutting. We also use several copper- or sul-
phur-based mineral products to fight fungal diseases. For 
the most demanding crops we use additional agricultural 
techniques such as “false seedbed” techniques, flame we-
eding, weeding, harrowing, milling (essential for horti-
cultural crops) and arduous hoeing by hand.

Which requirements are essential to be able to carry 
on this kind of organic farming?

D. Zauli: A closed-loop economic model requires a cer-
tain amount of experience, sufficient space and intensi-
ve labour. This is a challenge, especially for small busi-
nesses that often lack financial resources and adequate 
staff. But we started with a seven hectare plot too; we 
carried out tests, created a network of contacts and were 
always fully transparent, without any fear of being co-
pied. Shared dialogue and support from experts helped 
us shape our company as you see it today. In the 1980s, 
many young people left the rural areas of our region. To-
day they’re returning to start a new adventure in organic 
farming. We believe it essential to establish a dialogue 
with universities and schools of all grades, even kinder-
gartens, and to pass on the experience we have gained in 
cultivating food crops to future generations.
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Biodiversity contributes to making the agriculture we 
practice using natural methods, effective and stable. 
This is why LaSelva’s lands include over 190 hectares 
of Mediterranean scrub and green areas. We use these 
uncultivated areas to safeguard and preserve the 
regional biodiversity of animals and plants.

Cypresses and Mediterranean scrub: 
reforestation of local tree species

Owing to fires and deforestation, many trees have 
disappeared over the past centuries in Maremma. This 
has caused greater soil erosion and increased the risk of 
floods. In order to deal with these issues and increase 
biodiversity, new native trees and shrubs have been 
planted. A total number of over 7000 trees have been 
planted on lands owned by LaSelva. The reforestation 
– consisting of trees and bushes – not only contributes 
to reducing the atmospheric emission of CO2, but also 
to increasing the habitats available for several native 
species.

Protection of native bird species
In order to provide native birds with an ideal habitat and 
shelter, we have cooperated with the Gruppo Ornitolo-
gico Maremmano (Maremma Ornithological Group) for 
many years and we have installed over 100 nest boxes 
across LaSelva’s lands.

 

Measures for preserving                               
natural capital 
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“Many bird species feel at home in the natural surroundings of LaSelva. It is not a chance 
that even rare species have settled here. The stone curlew, for example, is a particularly spe-
cial bird species that lives on LaSelva’s lands, because it is a ground-nesting bird that has very 
specific needs for its habitat. Together with LaSelva we develop research projects to under-

stand the behaviour of the bird species that live here”.

Marco Dragonetti  
(Maremma Ornithological Group)

Bees: our hard-working helpers
Bees play a crucial role in pollinating our crops. To en-
sure they have sufficient food, over the past years we 
have sown over 3 hectares of nectariferous sources such 
as Jerusalem artichoke, mustard, buckwheat and hairy 
vetch. We sow plants in tiers to prevent simultaneous 
blossoming and flower withering, allowing the bees to 
be fed continuously. The variety of plant species and of 
uncultivated land together with our refusal to use herbi-
cides and insecticides significantly safeguard the well-
being of these useful insects. In several areas of our 
farm, bees increasingly tend to build wild beehives. 

Our goal however is not only to fight for the preserva-
tion of biodiversity only on our farming lands in Tuscany. 
For this reason, in the summer of 2016, we planted some 
nectariferous sources on the terrace of our offices in 
Gräfelfing (Munich). Since then, our terrace has buzzed 
with the continuous hum of bees, bumble bees and but-
terflies that highly appreciate the sources of food in the 
blooming flowers.

Chianina and Appenninica:                       
preservation of local breeds

Enhancing genetic diversity leads to preserving regional 
animal breeds. For several decades, the ancient native 
breeds of Chianina cattle and Appenninica sheep have 
been an integral part of LaSelva’s agriculture. The noble 
Chianina cattle breed is physically the largest cattle bre-
ed in the world and was already appreciated by the Etru-
scans as an important farm animal. We have a total of 
around 130 head of cattle that feed on the forage of our 
crop rotation and at the same time produce high quality 
solid manure for our crops. Among these cattle, 60 suck-
ler cows produce milk exclusively for their calves. Our 80 
Apenninica sheep graze on the farm’s extensive lands 
and provide components that are extremely important 
for compost production. They are also used as “mowers”, 
ensuring maximum resource efficiency.
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Ecology: natural economy

Speaking of soil, agricultural land, energy, raw materials 
and water, the transformation of our products requires 
the use of natural resources. At the same time, our 
activities generate wastewater, waste and emissions.                                                                                                                                     
In using natural resources, we pursue eco-efficiency 
which aims to reduce the consumption of resources 
during the process for the production of goods and 
products.

When analysing our resource utilisation system, we not 
only focus on our single production processes, but we 
evaluate the company as a whole. We use a system of in-
ternal indicators to accurately record and analyse data. 
An annual report and the development of new indicators 
allow us to monitor the situation on an ongoing basis 
and to check whether the optimisation measures applied 
are effective.

LThe largest share of resources is used for agricultural 
production and product processing purposes. Following 
the acquisition of La Dispensa di Campagna in 2016, we 
are also responsible for the consumption of resources 
of an over 12,000 m2 production facility. Drawing on 
newly conceived technology and machinery, we make 
investments to increase the efficiency of our processes 
and to reduce the consumption level of resources for La-
Selva’s products. The investments we make and plan are 
not only designed to improve technology: we give key 
importance to developing awareness in our staff about 
non-renewable resources.

Responsible use of resources

Picture: Solar panels on the roof of Cantina LaSelva
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Water                                          

The majority of our water demands are used for irrigating 
farmland and for product processing. Our fields are irriga-
ted mainly with water drawn from wells. Where possible, we 
prefer using drip irrigation systems to ensure the efficient 
use of resources. This system allows fresh water to be di-
stributed directly on the plant. The simultaneous use of 
mulching, made from a compostable material, avoids the 
rapid evaporation of water.

Where possible, we try to reduce the use of drinking wa-
ter. During processing, we use well water to operate cer-
tain technical systems and for the initial washing of the 
vegetables. To do so, the well water is filtered, softened 
and sterilised using a UV lamp to meet the hygienic requi-
rements of food production processes. For the final vege-
table washing phase, when used as an ingredient and for 
station and machinery washing, we only use drinking wa-
ter in compliance with current regulations. Drinking water 
as a percentage of the total amount of water consumed in 

the company was 1.6% in 2015. The production plant of La 
Dispensa di Campagna has a 1,200 m2 phyto-purification 
plant for treating wastewater. With this system, plants pro-
vide a natural method for filtering and purifying process 
water. The purified water can be reintroduced into the en-
vironment and so become once again a part of the natural 
water cycle.

Use of water inside LaSelva’s company laboratory

Use of water 2015 2016

Total amount of water 
used for processing (m3)

8,819 9,808

of which drinking water 
(m3)

3,877 3.715

Drinking water (l) / kg of 
finished product 

7.90 6.35

Energy

We use energy in the form of fuel, electricity and gas. The 
majority of fuel (diesel fuel) is used for operating our agricul-
tural machinery to cultivate raw materials. We use electricity 
when processing raw materials, for example, for providing 
light to environments, powering machinery and producing 
compressed air.  We need compressed air for our raw material 
production and processing phases and for product packa-
ging. Regarding energy consumption, we focus on develo-
ping renewable energy. The production site of La Dispensa 
di Campagna has a 510 kW photovoltaic plant. In 2015, we 
expanded the photovoltaic plants on our farm, adding fur-
ther 100 kW. Overall, these investments led to a 90% increase 
in energy production.

Picture: Drip system of a field at LaSelva
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Waste

The waste we produce across our supply chain is mostly 
recycled. All vegetable waste generated from our farming 
and processing activities is reintroduced into the fields, ac-
cording to closed loop logics and contributes to providing 
the soil with nutrients. Packaging materials resulting from 
production processes, such as paper, cardboard, plastic and 
glass, are collected, separated and disposed of by special ex-
ternal operators.

In addition to measures taken in the farming and production 
sectors, we also develop initiatives to reduce resource consu-
mption even in our administrative offices. We have inspected 
our office supplies and replaced several products with lower 
impact materials. From now on, we will focus on purchasing 
office supplies belonging to well-known, eco-friendly brands 
and with superior reusability levels.
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Energy consumption of La Dispensa di Campagna and 
LaSelva’s processing laboratory in 2016 

La Dispensa   
di Campagna

LaSelva 
processing 
laboratory 

Total energy 
consumption

579,960 kWh 462,337 kWh

Self-generation 
of energy using 
photovoltaic 
plants

629,432 kWh 221,877 kWh

Potential coverage 
of own energy 
consumption

100% 48% 



Primary and secondary packaging volumes at 
our production sites. LaSelva and La Dispensa di 
Campagna facilities

Packaging and packing 
materials used in 2016 Tonnes

Glass 3,296

Metal caps 141

Plastic material 31

Paper for labels and 
packaging cardboard

53

Multipack (composite 
materials)

0.8

Cork 0.8

Packaging material: glass is our first choice

Glass is the packaging material we use most. Since it is an 
inert material, glass is tasteless and odourless. It does not al-
low any interaction between the primary packaging and the 
food, which prevents unwanted substances from contami-
nating food. At the same time it preserves the quality of the 
raw materials used and ensures that products are correctly 
conserved. The production of new glass containers requires 
great amounts of energy. Proper glass disposal, however, 
allows efficient recycling as well as the recovery of material 
that is reintroduced into the new glass production process. 

Regarding plastic packaging materials, in over 95% of cases, 
we use heat shrink film and stretch film for pallets which are 
necessary for the safe transport of products in glass contai-
ners. In our main production site of La Dispensa di Campa-
gna, we try to reduce the use of plastic materials in a targe-
ted manner.  

We do not use stretch film for pallets in our warehouse con-
taining finished products that still need to be labelled. This 
allowed us to save a total of 3.2 tonnes of plastic packaging 
in 2016.

   

Caps: Bisphenol A not intentionally added
To close our glass containers safely, we use a twist-off cap 
that has an internal and external coating as well as a sealing 
gasket. The coating prevents metal corrosion. The gasket 
makes sure the glass container is closed tightly and prevents 
oxygen from entering and developing unwanted microorga-
nisms.

Since 2015, LaSelva has used a cap that does not require the 
use of bisphenol A (BPA Non-Intent) for its coating. Bisphe-
nol A (BPA) is a chemical compound that is used in the pro-
duction of plastic materials. In the food industry, it is mainly 
used for coating and finishing lids and caps. If food comes 
into contact with the cap, bisphenol A molecules may be 
transferred to the product, depending on the food composi-
tion and the heat treatment received. The effects on our he-
alth due to BPA intake are still a highly controversial issue in 
the scientific community. As part of our packaging policy, we 
have chosen to gradually reduce the use of caps containing 
BPA due to health effects yet to be verified. After using the 
final stocks, we have exclusively used BPA-NI (Bisphenol A, 
not intentionally added) caps for our production since 2016.

Safe product shipments

The shipment of products purchased through our online sto-
re in Germany requires large amounts of packaging material. 
To make this process ecologically sustainable, we use cardbo-
ard boxes made with a high percentage of recycled material. 
Corrugated board is glued using cornstarch or potato starch 
adhesive. Since 2015, we have used a filling material made 
from recycled paper and starch, which is biodegradable and 
compostable according to DIN 54900. Despite these measu-
res, we are aware that reducing material usage is the most 
important issue when it comes to resource efficiency. Redu-
cing the amount of material we use for our shipments will 
also be a key issue in the future.
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Packaging policies

There are many requirements that we need to meet when packaging and packing our products. In addition to 
complying with legislation in force, we pay particular attention to protecting our products and to reducing and 
recycling the packaging material we use.



Greenhouse gas emissions:                               
prevention and reduction

Our daily work in the fields makes us sensitive to regional climate change. We have noticed that over the past years 
there has been less rain in spring. On the other hand, sudden and intense downpours have been much more frequent, 
with huge amounts of water that are absorbed by the fields with difficulty. The risk is that seeds can rot and not ger-
minate completely and that crops can be more vulnerable to fungal diseases. Greenhouse gas emissions caused by 
man contribute to this climate change. As manufacturers and distributors, we feel responsible for the environmental 
impact of our products. 

Carbon footprint of LaSelva products 
The first step towards change is awareness. Will our far-
ming approach really improve the climate compared to 
other types of agriculture? And where are the emissions 
in our value creation phases mainly generated? To an-
swer these questions practically, we studied the carbon 
footprint (CO2 footprint) of our products in collaboration 
with “Soil & More International”. To measure our CO2 fo-
otprint, we used the so-called Green House Gas Protocol 
(GHG) procedure. This method was developed in 2008 by 
the World Business Council for Sustainable Development 
(WBCSD) to determine greenhouse gas emissions within 
value chains.      
 
It is not only carbon dioxide, known as CO2, that is re-
sponsible for climate change and global warming. Other 
gases, such as methane or nitrous oxide contribute to 
global warming and remain in the atmosphere for a long 
time. In order to achieve better comparability, so-called 
CO2-equivalent (CO2e) was determined, which indicates 
the effect of a specific gas in the atmosphere in relation 
to the effect of CO2.

The results showed that: 
The organic management of our cultivated lands – whi-
ch includes a closed production cycle and short journeys 
for transferring our vegetables to processing facilities 
– allows us to achieve low emission values   in the agri-
cultural and processing sectors. The fact that vineyards 
are multi-year crops, in addition to our manual, hi-
ghly ecological harvesting, also means that a higher 
amount of CO2 is retained in the soil compared to the 
amount emitted by other agricultural operations. The 
results show, therefore, that our farming and proces-
sing principles implement a sustainable economic mo-
del for the environment. This reinforces our belief that 
self-cultivation and self-processing is the best choice. 
The highest emissions of the entire chain value are gene-
rated from our packaging materials and waste. This is due 
to the relatively high use of energy for our glass contai-
ners and lids.

On the other hand, unlike other packaging materials, 
glass containers are transparent so products are easily vi-
sible, they prevent the migration of harmful substances to 
food and they protect both our products and consumers. 
The example shows the many aspects that our company 
needs to consider, evaluate and discuss to take the right 
decisions about our business.

Ecology: natural economy
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Some further measures we take to protect the climate

Gräfelfing city bike ride:                                                                
on your bikes for a better climate

For the second year running, some of our colleagues from 
the LaSelva Toskana Feinkost Vertriebs GmbH team took 
part in the Gräfelfing city bike ride. With the motto of “On 
your bikes for a better climate!” our staff went to work 
on their bikes for a three-week period. They pedalled for 
a good 647 km! In the end, they achieved around 100 kg 
of CO2 savings.

An electric vehicle for moving from one field to another

Given the great extension of our lands, it is difficult to 
cross them all on foot. To move from the tomato field to 
the aubergine field and to supply the farm’s shop with 
fresh products, our employees were provided with three 
electric cars.

Carbon footprint for our commercial company

In 2015 we drafted a Carbon Footprint (CO2) analysis for 
our company LaSelva Toskana Feinkost Vertriebs GmbH, 
which provided us with a clear overview of our main 
emission sources. The main sources are the transport of 
goods from Italy and the company fleet. We are trying to 
reduce these impacts through a number of activities and 
intervention measures. A measure that we have been 
able to implement has been switching to mineral oil-
free printing for all our printed products and generally 
reducing all advertising materials.

Ecology: natural economy
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PCF result: Tomato pulp 425g 
Package Glass with white tin cap
Tomato pulp kgCO2e/ 425g of product
Cultivation 0.01

Processing 0.11
Packaging material   
and waste

0.29

Transport to Germany 0.06
Storage 0.01

TOTAL 0.48

PCF result: Red wine 750ml
Package Glass bottle with cork
Red wine kgCO2e/ 750ml of product
Cultivation -0.30

Processing 0.14
Packaging material   
and waste

0.30

Transport to Germany 0.10
Storage 0.00

TOTAL 0.24



Organic farming is at the heart of the quality of our 
products. This is why our commitment to quality does 
not start with food production, but by carefully prepa-
ring soil and selecting the variety of seeds to be sown. 
Our fruits are harvested and processed in our pro-
duction facilities when they reach the right level of 
ripeness. In 2016, over 70% of the raw materials pro-
cessed in the processing laboratory on our farm were 
grown in our fields. Any raw materials from external 
suppliers are analysed by an independent, certified 
laboratory, especially to check the presence of pestici-
de residues. Depending on the raw material, our crops 
are also chemically tested to check their compliance.

„Our short supply chain means that our pro-
duction phases are fully transparent and can 

be traced easily“.   

Monika Mayer  
(Quality Manager at LaSelva)

Our commitment to quality,                                        
shown through the example of LaSelva semi-dried tomatoes

Our quality assurance

1. Fields: raw material cultivation
• Tomato seedlings are planted in April
• Ripe tomatoes are harvested between July and August  
• Italian extra-virgin olive oil is purchased
• Sea salt produced in Italy is purchased
• Packing material is purchased: jars,                                                        

twist-off caps and labels

2. Processing laboratory:                                  
   raw material checking
• Compliance of incoming tomatoes with industry 

and quality parameters (size, defects, level of 
ripeness) is checked

• Other raw materials purchased are checked and 
studies are performed to search for any pesticide 
and plant protection residues

• Packing material compliance is checked

3. Processing laboratory:                                       
   production process
• Low quality tomatoes are discarded and tomatoes are 

washed, cut and salted
• Organoleptic control and pH measuring
• Tomatoes are delicately dried in a drier for 7-8 hours
• New organoleptic test and pH measuring
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4. Processing laboratory: packing
• Containers are filled with semi-dried tomatoes manually
• Containers are filled with extra virgin olive oil
• Glass jars are closed, checked with metal detector and 

pasteurised with temperature recording to make sure that 
pathogenic bacteria are destroyed

5. Processing laboratory: final check 
• Correct closing of glass jars is checked at the start and end of production
• Finished product counter-samples are stored up to 6 months after the best before 

end date
• A sample is taken and proper closing, organoleptic characteristics and pH value are 

checked the day after
• Computerised recording of production data for traceability purposes

6. Warehouse
• Finished products are stocked for 4 weeks
• Finished product labelling and palletisation

7. Delivery
• Shipping of goods

The production processes in LaSelva’s processing la-
boratory manage health safety with a systematic HAC-
CP approach, certified by control documentation and 
specific work instructions. The packaging and packing 
materials we use also comply with the requirements of 
applicable law. Since we quickly process our freshly har-
vested food products, we are able to preserve their nut-
rients and vitamins, as well as their natural flavour. This 
result is achieved also by completely avoiding the use 
of artificial flavourings, colourings and preservatives in 
our products.   

We produce the majority of LaSelva products in our se-
cond production facility, La Dispensa di Campagna. Here, 
we focus mainly on the production of tomato derivatives 
and pesto. The facility is BRC Global Standard and IFS 
(International Featured Standard) certified. These two 
quality standards set clear requirements for food safety, 
which is guaranteed by an independent accredited cer-
tification body. The requirements include, for example, 
documented quality management and in-depth control 
of the hygienic conditions of our production processes, 

as well as of raw materials and staff. Since spring 2017, 
we have integrated our quality control methods with two 
X-ray detectors on both production lines, which serve 
as an additional tool for identifying specific extraneous 
objects.

Evaluation of complaint statistics

In 2016, our complaint rate was 0.08%. This means that 
out of over 10,000 LaSelva products sold, LaSelva Toska-
na Feinkost Vertriebs GmbH received complaints about 
only 8 of these products. The reasons for the complaints 
were various, such as transport damage, processing de-
fects or poor quality. Our goal is to further reduce this 
rate. We are analysing and improving our production 
processes and transport systems, to increase our custo-
mers’ level of satisfaction.

25

Quality: manual processing and modern technology



Origin of raw materials for our production
Not all the raw materials we need for our products come 
from our fields. The reasons why are many: Maremma’s 
climatic conditions are not suitable for the growth of 
all the raw materials we need. On the other hand, not 
all the raw materials that Maremma offers are suitable 
for our production. Tuscan olive oil has a too distinctive 
flavour to preserve our appetizers, so we use a milder 
olive oil from Calabria. Even unexpected poor harvests 
caused by climatic events, adverse weather conditions 
or plant diseases may lead to raw material shortage. Re-
liable partners help us address these risks and increase 
our harvesting capacity. Thanks to these measures, we 
can overcome sudden adverse events and always offer 
our customers the amount of products required.

In 2016, over 95% of processed raw materials came from 
Italy. The majority of Italian suppliers are based clo-
se to our two production laboratories. When we make 
deals with these local partners, we not only focus on 
short-route transport, but also on the proper quali-
ty of their raw materials. Drawing on the advice of our 
experienced staff, we guarantee the highest level of 
planning safety for farmers. The cultivation, care and 
harvesting of raw materials require hard work. Suitably 
remunerating the work of our suppliers and ensuring 
long-lasting relations with them is an essential aspect 
for us. We apply this fair pricing policy to make the agri-
cultural sector more attractive and appreciated even by 
future generations.

Origin of                              
raw materials 2016 Percentuale 

Italy (including own 
production)

95.9 %

Other EU countries 2.6 %

Non-EU countries 1.5 % 

Interview to one of our partners                    
for basil cultivation
For over ten years we have purchased fresh basil from 
our partner Roberto Olivelli. We asked him how he en-
ded up cultivating one of the essential herbs of Italian 
cuisine:

How did you end up being a farmer?
R. Olivelli: I was born to a family of farmers and grew up 
in a farming environment. So I knew ever since I was a 
child that I was destined to become a farmer. I inherited 
the farm from my father when I was sixteen. My mother 
was a great support until I was able to run the business 
on my own. Then I achieved an accounting diploma. But 
my heart has always belonged to farming. I appreciate 
the simplicity of daily life and the contact with nature, 
where there’s always something new to learn. 

Have you always carried out organic farming?
R. Olivelli: After a few years of traditional farming, 
my wife and I decided to convert our lands to organic 
farming. Initially we were rather worried. We were lea-
ving our well-known traditional farming techniques and 
long-standing market relations to venture into a new 
and still unknown sector. But we were convinced that 
traditional products of uncertain origin would have lost 
increasingly more market shares. The growing request by 
consumers for quality, safety and guarantees of origin 
strengthened our decision to switch to organic farming.

Supplier network and                                           
raw material procurement
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Honey
Grappa

Vinegar

Olive oil

Cantucci

Polenta & Risotto
Prosecco

Coffee

Pasta

Pizza  
Croccantina
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Traditional production                          

and guarantee of origin

Italy is a country full of regional specialties. Since 

we do not want to deprive our customers of these 

delicacies, but we cannot produce our entire range of 

products, we turn to our Italian partner companies 

for some of our LaSelva brand products. Some of 

these products, for example balsamic vinegar of 

Modena, are inevitably related to specific regions 

both as regards their origin and production method.

Has farming changed over the years?
R. Olivelli:  In the early years we used to grow just small 
amounts of fruit and vegetables. Then, everything was 
marketed through our fruit cooperative. Over the past 
ten years, our collaboration with LaSelva has become 
increasingly stronger, so basil cultivation is currently 
our main activity. We own almost five hectares of land 
where we grow basil. The spreading of a parasite has un-
fortunately caused quite a few difficulties over the past 
years. But by increasing our cultivated areas, choosing 
the most appropriate harvesting time and paying close 
attention during harvesting, we’re able to guarantee 
excellent raw material quality.

How did you make your first contact with LaSelva 
and how is your collaboration today?
R. Olivelli: We made our first contact in 2006 throu-
gh the organic certification body. At the start of our 
cooperation, we just supplied a small amount of basil. 
Thanks to LaSelva’s technical support and expertise, 
we’ve been able to expand our cultivation areas. We’re 
a small, family-run business. LaSelva isn’t just an im-
portant partner for us, but also an example of how a 
company can achieve success, continue to grow and 
create new jobs, while guaranteeing respect for the en-
vironment and its employees. In my opinion, you need 
people with great commitment and professional exper-
tise to achieve these results. Working with LaSelva has 
allowed me to meet people with exactly these traits. 
My special recognition goes to Karl Egger, who created 
this exceptional company.



Local staf f

Organic farming and food processing require a high labour supply. Our farmland, in fact, must be continually 
worked and looked after, and our ripe fruits need to be quickly harvested. Soil preparation takes place shortly 
after harvesting. About two-thirds of our employees are involved in our farming and food processing activities. 
They receive fair wages and adequate working conditions. As a company belonging to the Naturland Associa-
tion, our corporate approach towards employees is checked annually by an external control body (ICEA). Our 
staff generally lives nearby and LaSelva has often given work to several generations of the same family. The 
hard work of organic farming has to be paid fairly. If wages are perceived as fair and employees are allowed 
to participate in the company’s corporate life, it is only then that the agricultural sector will be able to rely 
on long-term qualified staff. The remuneration of our staff is based on the wage tables of relevant collective 
contracts and increases according to the level of qualification and responsibility.

Spring and summer are the most work-intensive periods 
of the year both in the fields and for our product pro-
cessing activities. Consequently, there is an increase in 
labour demand during these months. Around 155 fixed-
term workers are employed annually in the farming and 
raw material processing sectors. In 85% of cases, em-
ployees are hired for 12 months, and the contract is 
renewed the following year. This great need for staff is 
mainly due to the large size of our farmland. In recent ye-
ars, the expansion of the areas we cultivate has allowed 
us also to increase our staff. In 2015, our farming staff 
reached an average of 12 consecutive years of service at 
LaSelva. Only 15% of fixed-term employment contracts 
refer to strictly seasonal work. This employment is espe-
cially needed for very demanding tasks, such as tomato 
harvesting and processing, which only last a few weeks 
but require a huge amount of labour. This small per-

centage of seasonal workers allows for some flexibility 
which can become necessary, for example, following un-
predictable situations affecting agricultural production.
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Main content of the LaSelva Code
 of Conduct 

• Total rejection of forced and child labour

• Refusal of any form of discrimination 

• Freedom of association

• Dignity of working conditions

• Payment of fair wages 

• Moral integrity of companies

• Environmental protection

Ongoing communication with our suppliers

The staff employed at LaSelva work under fair working 
conditions. However, as a company that focuses on 
sustainability, when assessing the corporate aspects of 
sustainable raw material production and processing, 
we need to look beyond what happens within our com-
pany boundaries. Alongside the promotion and respect 
for fair working conditions in the company, we also give 
importance to paying fair prices to our raw material 
suppliers.

Most of our suppliers are located in Tuscany. We have 
worked with them for several years, to such an extent 
that around 90% of the total raw materials we need to 
buy come from these suppliers. Since they are situated 
so close to us, we can meet them personally to discuss 
the challenges we are faced with everyday and to find 
the best way to deal with them. The principle under-
lying a good business relationship, which we also apply 
to our relations with suppliers, is that cooperation can 
only be effective in the long term if it is satisfactory for 
both parties.

Thanks to regular purchases made by LaSelva, our 
suppliers can safely plan the raw materials that need 
to be cultivated and their right amounts. For our part, 
we are sure about the quality and availability of the 
raw materials we receive. Further collaboration with 
research institutes, bodies and farmers promotes the 
exchange of ideas and experiences on organic farming 
and contributes to solving common problems. Our staff 
is often contacted by companies approaching organic 
farming for advice and suggestions. Over the past ye-
ars, we have helped two farmers who have converted to 
organic farming and today grow tomatoes that we use 
for our processing activities.

LaSelva Code of Conduct

In order to inform our suppliers about the requisites that 
must be met for the ethical and sustainable production 
and processing of the products we purchase, in 2015 we 
developed the LaSelva Code of Conduct, which summa-
rises our requirements for fair staff working conditions. 
The Code content is based on the International Labour 
Organisation’s (ILO) core requirements and the UN Glo-
bal Compact principles. It covers the four most impor-
tant corporate areas: human rights, working conditions, 
environmental protection and the fight against corrup-
tion. By signing the Code, suppliers agree to accept and 
apply the criteria required. The creation and sharing of 
LaSelva’s Code of Conduct is an important step towards 
promoting an appropriate corporate approach towards 
staff throughout the entire value chain. Our goal is to 
launch further activities and implement effective mea-
sures to ensure fair working conditions for the coming 
years (pages 34 and 35).
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Together with our staff, we act according to the principles of our corporate philosophy and do our best to im-
plement it. That’s why communication and daily cooperation at LaSelva are based on personal contact as much 
as possible. Indeed, not only the proximity to nature, but also being close to our staff is among LaSelva’s key 
priorities. To make it easy to implement this approach in our day-to-day work, we do not use complex corporate 
structures but horizontal hierarchies, providing staff with a pleasant working environment where they can feel 
at ease.

LaSelva staff data 2016 

LaSelva società  
bioagricola s.a r.l.u

La Dispensa di  
Campagna s.r.l.

LaSelva Toskana  
Feinkost Vertriebs 

GmbH

Total staff 104 127 30

Female staff 53 56 19

Male staff 51 61 11

Percentage of female staff 51% 44% 63%

Female department managers 3 0 5

Fixed-term contracts 74 85 1

Staff turnover 1 0 1

Work at LaSelva
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Measuring the situation: a few questions to our staff...

How satisfied are LaSelva employees and where is there room to further improve? To find out, in 2015 we car-
ried out our first survey among our staff. The anonymous survey included a total of 38 questions regarding 
various categories, such as “Corporate philosophy and strategy”, “Satisfaction at work and staff motivation” 
and “Ongoing training and Work Life Balance”. Individual comments could also be left. The positive response 
rate (over 90%) showed that our staff is highly interested in dialogue and mutual exchange and in company 
development.  

Extract from the 2015 survey results

The positive evaluation received in the “Strategy defini-
tion” category is an excellent result for our company. It 
is only when a company’s strategy and its structures are 
well understood by staff, that everyone can contribute 
to its implementation.  

In the “Satisfaction at work and staff motivation” ca-
tegory, over 80% are “very satisfied” of the overall si-
tuation at LaSelva. When answering the “Sense and 
usefulness of work” question, over 90% of the staff in-
terviewed declared that they saw a sense in their daily 
work and had the feeling that they were contributing to 
something meaningful.

When answering the “appropriateness of workload” 
question, 80% of staff replied “good”. This shows that 
the majority of our staff are able to excellently combi-
ne their private and working life. Flexible working hours 
and the opportunity to work at home can help (when 
applicable) reach this balance. We intend to develop 
further measures in the future to improve Work-Life Ba-
lance for our staff. 

Alongside these very encouraging results, we were also 
able to discover that in some areas, our staff expects 
some improvements. In the “Management style” and 
“Communication” categories, we clearly saw that among 
our staff and management there are differences regar-
ding how staff inclusion and information sharing are 
perceived. Our aim in the future is to find a targeted 
solution to these differences through measures such as 
regular information meetings and new assessment pro-
cesses. 

In order to achieve ongoing dialogue and regular fee-
dback on the measures taken, we plan to submit the 
survey to our staff every two years. We will be able to 
compare the results and the key aspects of the survey 
and so view the general trend of satisfaction in our staff. 
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2015 Survey Results

0% 10% 20% 30% 40% 50% 60% 70% 80% 90% 100%

    Appropriateness of workload     Overall satisfaction

    Sense and usefulness of work     Recognition of structure and strategy



Personnel training and development

Motivated and well-trained staff is one of the keys to 
success for the future of our company. As a result of the 
dynamic development of the organic food sector, our 
company needs to address increasingly harder challen-
ges. In order to adequately respond to the challenges 
that the future has in store for us, we must contribute to 
continually developing our staff’s skills. 

Some of the 2016 training issues

Which are the main aspects that characterise our brand and 
how do we present them in this age of digital transforma-
tion? To answer this question, last year our staff took part 
in a “brand marketing” workshop lasting several days. Fur-
thermore, two of our online marketing members of staff 
expanded their training.

As a company dealing with food cultivation and processing, 
safety at work plays a key role. With regard to this issue, last 
year our staff took part in a training course on the safe use 
of agricultural machinery.

In addition to increasing expertise, we also wish to keep 
our staff informed about current issues and the company’s 
sustainability activities. For this reason, after introducing 
the topic in 2015, a further meeting was held during the fol-
lowing year to examine the issue more deeply and to provide 
information about the state of the project.

The results of our latest survey clearly show how important 
training and staff development is to the people who work 
for us. In the future, we wish to address this issue even more 
firmly and adopt a strategic approach. For this reason, star-
ting from this year, each of our employees working at LaSel-
va Toskana Feinkost Vertriebs GmbH will receive an annual 
voucher of 100 Euros, which may be used for small training 
activities.

Personnel internship at LaSelva farm                    
in Tuscany

Where are the raw materials we use for our products grown 
and how do they end up in our jars? It is only by having full 
knowledge of all the different phases that our products go 
through that we can handle the entire process as effectively 
as possible.

To allow our staff from LaSelva Toskana Feinkost Vertriebs 
GmbH have a clear overview of the entire value chain of our 
products, we invite them to take part in a one week intern-
ship at our farm in Tuscany. Here, they work together with 
their Italian colleagues in the fields, at the laboratory where 
our products are processed or at the product shipping de-
partment.

Concept management at LaSelva

A concept management method was set up at LaSelva in 
2015. Staff can follow a specific procedure and submit their 
own proposals for optimising existing business processes 
and structures. If, following the approval of an idea, there 
is an improvement for the company, our staff receives an 
award for their idea. 

Even with regard to sustainability, our staff has the oppor-
tunity to launch new ideas for the company’s sustainable 
development. 
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„My job allows me to stay in the open air and in con-
tact with nature, and this is what I appreciate most. 
I’ve dealt with the harvesting of fruit and vegetables 
for the farm shop, local restaurants and organic sto-
res for 32 years. Even if my job can often be hard, 
especially during summer, I always put great passion 
into everything I do for LaSelva.“

Donatella Santori  (Member of our farming staff for 32 years)

“I’ve worked at LaSelva for 15 y
ears in the or-

der management department. Over this period, I’ve 

grown professionally and personally.
 My work allows 

me to have time for my private life, and this is an 

aspect I really appreciate. Since I’m
 familiar with the 

corporate philosophy, I’m delighted that I can offer 

our products with true conviction a
nd with a clear 

conscience.”

Claudia Seidel  
(Order management team manager)

Consequently, in the summer of 2016 at the suggestion of a 
member of staff, a greening project was carried out on our 
terrace at Gräfelfing. The colourful flowers not only provide 
an added level of comfort to our staff but at the same time 
are a source of food for bees, butterflies and bumble bees. 
To further strengthen identification with our values and cor-
porate philosophy, we organise various training courses and 
workshops for our staff. Last year, for example, we held a 
meeting with Italian and German staff on the topic of “ad-
ded value” in our farm in Tuscany.

Seniority

The average seniority of our staff is over 10 years. Espe-
cially at a time in which people often change their job, 
we regard these long lasting collaborations as a token of 
trust in our role as employers. At the same time, thanks 
to its commitment and loyalty, our staff has contributed 
to LaSelva’s current success. The experience gained over 
the years within our business processes is priceless for 
us. For example, our staff’s knowledge of the ideal har-
vesting times and most efficient working methods is of 
key importance to guarantee the quality of our finished 
products. Also as regards customer care, our staff is able 
to respond effectively to all of our customers’ needs 
thanks to its experience.

Let’s hear what our staff ha
s to say

Which is LaSelva‘s 
„added value?“

 Sustainable 
organic products

Protection of 
agricultural cycle

Awareness of 
people, animals and 
the environment

 Quality food
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Qualified personnel, good infrastructures and reliable cooperation networks: our different locations benefit 
from the potential offered by the local community. In order to ensure and further strengthen these conditions 
in the long run, we wish to contribute to the development of our community through various projects and 
activities.

“Art and Wine” festival“

We believe that art and wine are a 
successful combination. For our first 
“Art and Wine” festival in 2016, we 
brought into play the unique atmo-
sphere of our wine cellar to showcase 
the works of some emerging Marem-
ma artists. For two days visitors were 
able to admire the works of four lo-
cal artists from Grosseto, Orbetello 
and Porto Santo Stefano and, at the 
same time, taste the organic wines 
we produce. The two-day event was 
closed with a “vertical” tasting of 

the last five vintages of our “Prima Causa” wine, appre-
ciated by all participants with great enthusiasm.

Donations and commitment to fight food 
waste

The regional football team tournament in the Bavarian 
city of Geretsried, a jazz concert with voluntary dona-
tions in the Italian town of Albinia (Grosseto) or the 
Winter School on the issue of food safety at Witten Uni-
versity: we support as best as we can all requests for the 
promotion of events and projects that reflect our corpo-
rate values.

Through our daily work, we know how many valuable 
resources we need and how much commitment our pro-
ducts require. This is why we consider the promotion of 
food a primary issue. Products that cannot be commer-
cially distributed due to their short best before end date 
are given to organisations and associations that work to 
fight against food waste. We work with more than one 
regional food bank in the Munich area and with “The 
Good Food” start-up in Cologne. This structure offers its 
customers fruit and vegetables that do not meet com-
mercial standards, bakery products from the day before, 
as well as food that has just passed or is close to the best 
before end date, according to the motto “pays what it’s 

worth to you”. The “Good Food” start-up aims to raise 
awareness among consumers about food waste.

Increasing interest and sharing knowledge

We feel satisfied when new generations show interest in 
our work and we are able to convey our knowledge and 
experience. This is why we offer school pupils and uni-
versity students the opportunity of an internship at our 
farm to gain an overview of organic farming and food 
processing.

Last year, together with the second and third year of a 
local secondary school, we organised a project called 
“L’azienda dei ragazzi - The children’s company”. The aim 
of the project was to create LaSelva products that could 
be sold at a local market in Maremma. After a theoretical 
introduction on organic farming by our Quality Manager, 
Monika Mayer, the approximately 20 pupils visited our 
processing laboratory and discovered more about the 
raw materials we use and about processing requiremen-
ts. With this new knowledge, the pupils developed a new 
label for the LaSelva product “Giardiniera croccante”. 
After printing the labels and applying them to the jars, 
the product was then sold at the local market. The proce-
eds of the sale went to the school fund so they could be 
used for further projects. 

Strengthening regional coexistence
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LaSelva farm holidays
 
Our customers and business partners are always welco-
me at our farm in Maremma. A visit to our farm allows 
people to get a first-hand impression of our work, to 
smell fragrances and to taste the raw materials that we 
cultivate and process, which is all much more convincing 
than a company brochure. For this reason, our farm gi-

ves people the opportunity to spend their 
holidays at LaSelva or to inform our staff 
about the company’s key principles and 
our products.

For over 14 years, our holiday farm has 
been run by Anna Ernst, who completed 
an internship at LaSelva in 1984. In the 
meantime, Anna has become famous for 
her tours of the farm, during which she 
offers an overview of the region’s history 
and LaSelva’s economic model. You will 
discover that the history of the area now 

occupied by LaSelva dates back to 800 to 100 B.C.. At 
that time, there were many Etruscan settlements in Tu-
scany which had a significant influence on the progress 
of Italian civilisation. LaSelva’s current main building 
was built by the Spanish in 1638 and used for storing 
cereals. Until the founder of the company, Karl Egger, 
purchased the farm, LaSelva’s lands had been owned by 
the Colonna family, an ancient aristocratic family. Over 
time, further plots of land and adjacent areas were pur-
chased.

In addition to this brief historical background, visitors 
are introduced to the principles of organic farming 
and can view – alongside our various crops – also our 
livestock farms and compost production.

LaSelva wine cellar: grapes are nature,       
wine is culture!

After visiting the farm, guests are invited to a wine ta-
sting at LaSelva’s Wine Cellar. Our certified organic wi-
nes are produced with passion and love for nature. The 
cellar was completed in 2003. It is located in the area 
of production of Morellino di Scansano DOCG wine, 
surrounded by olive groves and vineyards. Most of the 
7,000 m³ of the cellar are underground, providing the 
ideal conditions for the production of organic wine. Our 
cellar adopts cutting edge techniques in temperature 
control, fermentation and delicate pumping. Our cellar 
adopts cutting edge techniques in temperature control, 
fermentation and delicate pumping. Our 16 organic and 
vegan wines mature, depending on the needs of each 
individual wine, in 40 stainless steel tanks and 100 bar-
riques for a total capacity of 3,600 hectolitres. Every 
year 210,000 bottles are produced directly on the spot. 
Since 2003, Roland Krebser has been responsible for the 
cultivation, harvesting and processing of grapes. We are 
particularly proud of our local organic wines, which are 
able to convey the full potential of Maremma’s oenolo-
gical potential.

Presentation to customers: farm tours
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The journey is the reward

The table presents our 2017-2018 sustainability goals. Achieving these goals will allow us to continue our 
journey towards sustainable corporate management. When defining the goals, we referred to the results of 
our materiality analysis and previous sustainability activities. In our 2019 Sustainability Report, we intend to 
inform readers if we have reached the goals set and which measures were used to achieve them.  

Epilogue 
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Goal Explanation Intervention 
area

System of 
sustainability 
indicators

Measurement of current sustainability indicators and expansion of 
system of indicators

Processes

BRC certification
External certification to ensure the food safety of LaSelva’s processing 
laboratory                                        

Product 
quality

Environmental 
sustainability of 
advertising material

Development of guidelines to increase the eco-sustainability of 
advertising material

Environment

Treatment of waste 
water with natural 
process

Construction and operation of a natural waste water treatment system 
using a phyto-purification method for the process water of LaSelva’s 
processing laboratory

Environment

Sustainable 
procurement 
guidelines

Preparation of guidelines for the sustainable procurement of raw and 
subsidiary materials for  LaSelva products

Product 
quality

Origin of raw materials 
according to the BSCI 
code

Classification of raw materials used by LaSelva according to the BSCI 
(Business Social Compliance Initiative) list of risk countries

Product 
quality

Computerisation of 
processes

Conversion of holiday requests into a digital system for the German 
office

Processes

Packaging material 
reduction

Saving of stretch film for product transport Environment

Personnel training Training voucher for all LaSelva Toskana Feinkost Vertriebs GmbH staff
Attention     

to staff

Sustainable product 
development

Integration of product development process, involving staff in charge 
of sustainability management

Product 
quality
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Raising awareness on 
sustainability Sustainability training and awareness-raising activities for staff

Attention    
to staff

Information for 
customers

Strengthening communication with customers on corporate 
sustainability activities Processes

Staff survey Staff satisfaction survey (every 2 years)
Attention     

to staff

Safe driving course
Training for developing safe driving skills for LaSelva

Toskana Feinkost Vertriebs GmbH staff
Attention     

to staff

Optimisation of tours 
offered to customers

Improved planning of tours offered to customers in order to optimise 
the kilometres covered

Environment

Dialogue with 
customers

Guided dialogue with customers on sustainable trade
Attention to 
customers

Increased energy 
efficiency in the 
product storage 
warehouse 

Replacement of current warehouse lighting with LED lamps                  
(at least 20% energy saving) Environment

More flexible                               
working hours

Introduction of a digital system for recording work attendance for 
LaSelva Toskana Feinkost Vertriebs GmbH

Attention     
to staff

Eco-friendly                    
tasting material

Increased percentage of eco-friendly tasting material (plates, glasses, 
forks, etc.)

Environment

Training of                                               
young people

Promote the training of new young workers in the business sector as 
internship partner of Alanus University (Germany)

Attention     
to staff

Declaration of                     
DNK conformity

Issuing of a declaration of conformity in compliance with the German 
Sustainability Code (DNK)

Processes

Goal Explanation Intervention 
area
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At this point we wish to sincerely thank all the people who have accompanied us throughout 
our journey and have in part supported us since 1980. We expect to face new challenges in 

the future. Our hope and desire is that you will be side by side with us along this journey. We’d 
be pleased to receive any comments or questions about our first Sustainability Report. You 

can contact us at: info.it@laselva.bio

Information about this report

We have taken 2015 as the starting point to systemati-
cally report our existing sustainability activities and to 
develop a sustainability management system at busi-
ness level. This report provides an overview of our past 
activities and future goals. LaSelva’s Sustainability Re-
port is based on 20 criteria set out in the Declaration of 
Conformity to the German Sustainability Code.

The content, facts and figures presented in the report 
refer to the period between 2015 and 2016. Our report 
is designed to further develop and improve communica-
tion on sustainability. We plan to report about the futu-
re development of our corporate sustainability activities 
every two years.

Online version

In order to avoid an excessive waste of resources, this 
sustainability report is available in a strictly limited edi-
tion. A digital version is available for all readers on the 
company’s website.

 
Peter Hüller  
Managing Director of LaSelva Toskana Feinkost                     
Vertrieb GmbH

Gräfelfing, August 2017
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Disclaimer

All the information and data in LaSelva’s Sustainability 
Report have been reported with utmost care and atten-
tion. However, it is possible that there may be errors. The 
forward-looking statements are based on the company’s 
current situation at the time of publication of the report.

Contacts

LaSelva società bioagricola s.a r.l.u.                                            
Azienda bioagricola dal 1980

S.P. 81 Osa n.7

IT 58015 Albinia – Orbetello (GR)

Tel.:   +39 0564 88481 
Fax:   +39 0564 885722

E-mail: info.it@laselva.bio 
E-mail agritourism: agriturismo@laselva.bio

LaSelva Toskana Feinkost Vertriebs GmbH                        
Pasinger Straße 94 
82166 Gräfelfing

Tel.: +49 089 895580 68-0 
Fax: +49 089 8545652

E-Mail:  info@laselva.bio

f  www.facebook.com/LaSelvaBIO                                                   
o  www.laselva.bio
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bioculture GmbH 
www.bioculture.de
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