










The Three Lo Franco Brothers of Fattoria la Vialla 
 

Italian Hospitality 

In Italy they know all about ‘ospitalita’, hospitality. The three Lo Franco brothers, 

owners of La Vialla, a Tuscan family-run organic agricultural farm, have turned 

pampering their guests into a fine art.  

 

 

“Would you like a glass?” Gianni Lo Franco, tall and dark and with a cheerful smile, 

shows me a bottle of Spumante. The way he asks me doesn’t leave much space for a 

negative answer. Of course we’ll have a glass, even though it is only eleven in the 

morning. I mean, how many chances will I get of being in the beautiful surroundings  

of the Lo Franco family’s La Lignana farmstead, which is situated in the rolling hills 

above Arezzo. Only one hour earlier, I drove up the typical Tuscan driveway, shaded 

by tall cypresses and was greeted at La Fattoria by a lovely lady who immediately 

served me a perfect cappuccino. In ten minutes, she told me, I was going to be 

escorted to the family’s country house, a bit of a steep drive on a quite impassable 

path where sometimes guests would lose control of the steering wheel and were 

later found stuck on the verge of the road… In my borrowed little Fiat (‘Just leave 

your car here, this is much better…’) I have trouble keeping up with ‘my guide’  in the 

car in front of me.   

 

Peace and Quiet 

After having driven through thick woodland for 15 minutes, we arrive at an open 

space. There, on a green hill, lies the country house where the Lo Franco brothers 

await me. I am being greeted as if I’m an old friend and a glass is immediately thrust 

into my hands. For the first time I hear the roaring laughter of the three brothers, 

who tell one anecdote after another, in their rapid Tuscan tongue,  about the twisting 

paths on the Estate. “Why these paths are not evened out or made any wider, is 

because they fit our vision for La Vialla. When you’re here, you’re away from the 

modern world. The houses have been renovated using authentic materials and there 

is no telephone, no Internet or TV around here. So having to go to through a little 

trouble to get here is actually something that our guests, who are looking for this 

peace and quiet, don’t mind at all.”  

  

 

 



A Dream 

After having emptied our glasses, we go inside the house where a lady dressed in an 

apron and a hat is preparing the most delicious dishes. On the table we find baskets 

full of chestnuts and loaves of bread, plates with salami, prosciutti and pecorino and 

there is a flaming fire burning in the fire place. We sit down at the table to enjoy our 

lunch and while the first plates are being passed around, Bandino, (37) the youngest 

of the three brothers starts telling the story. “La Vialla is the story of two people, our 

parents, who had a dream, and from this dream our company originated, without a 

business plan or any businesslike ideas. I think it is important to stress this, yet again,  

because it says so much about our mentality and the way we work.” 

His story is interrupted because Antonio (41) the middle brother, wants to raise a 

toast with the second of seven bottles that will be uncorked during this lunch. A 

luscious red wine, - a Casal Duro from 2009 – made from the grapes that, like 

everything within this company, are grown organically. We make a toast and the 

second mouth-watering antipasti are passed around.  

 

A Group of Friends 

“In 1968,” Bandino continues, “my parents, who lived in Arezzo then, drove around 

here when they saw a beautiful rustic building, which was a deserted farm house. The 

owners, who were farmers, had left for the city to try their luck  and had left their 

beautiful home to the elements. My parents decided to buy it together with a group 

of friends and they restored it step by step. It was sort of a commune actually, 

everybody participated in his or her own way. (“The only thing missing was their own 

currency”, Gianni laughs.) Slowly they began to expand. First they bought an olive 

grove nearby, then a couple of vineyards. They organically grew their own fruit and 

vegetables. They wanted, as far as possible, to give their children food that was not 

treated with chemicals -  something that didn’t exist back then. In fact, they were far 

ahead of their time.” Now Bandino is interrupted by Antonio: “ This, here, is a 

‘spumante non filtrato’ – an unfiltered, sparkling wine – which is quite unique 

because according to a law, wine should be clear. However, unfiltered wine is 

manipulated less and therefore has a more authentic taste.” 

 

Organic Farming 

When we have all tasted the unusual, cool drink, Gianni speaks, whilst,  in the 

meantime, Bandino fills my plate with pasta ai funghi. “In fact, it their passion got a 

little bit out of hand. More and more surrounding farms and fields came up for sale 

and our parents wanted to ‘salvage’ as many as possible. Of course that all cost 

money and that’s why they decided to rent the houses to foreign guests, once they 



were renovated. Those guests, mainly German, English and Dutch, in their turn, were 

very interested in the organic produce that was grown  around their rented homes. 

That’s how the idea arose to sell the produce, to both the guests and abroad.”  

Bandino: ”We are talking about more than 20 years ago. In those days it wasn’t 

common to sell produce directly from the farm. Our Northern-European guests 

inspired us to do so.” 

 

Christmas Gifts 

Gianni: ”In the beginning of the 90’s, Antonio and I personally delivered our first 

Christmas hampers, ordered by German guests, by car and trailer. We removed the 

backseat and fully loaded the car with wine, olive oil and cheeses. Berlin, Munich, 

Frankfurt… It was a great adventure.” Laughter rolls over the table and again Antonio 

raises his glass for a toast, this time an intense, somewhat vanilla-flavoured Bianco 

Barriccato from 2011. Roasted rabbit and crispy oven potatoes are being served on 

big plates and little bread baskets go from one person to another. Bandino: “This 

bread is also home-made, just like several sorts of pasta, biscuits and sauces.” 

 

An hour later, when I have returned to La Fattoria by the brothers’ jeep and they 

have given me two ‘goodbye’ kisses plus a bag full of their La Vialla products, I have 

to promise them that I will  come back to La Vialla very soon. “And bring your 

children and husband, so they can help us pick the olives. We could use an extra pair 

of hands!” With the brothers’ roaring laughter in the background, I drive back down 

the cypress-tree lined driveway, heading towards home.        

 

Experiencing La Vialla 

Would you like to spend a holiday on La Vialla? There are 12 holiday homes on the 

Estate. You do need some patience because, thanks to a lot of interest,  there is a 

waiting list for people who want to come to La Vialla. When you are traveling through 

Tuscany, La Vialla is definitely worth a visit. There is a little shop where the  organic 

produce is sold  and you can have a great lunch here for which it is advisable to book 

in advance. There are several guides who are happy to give you a tour on the site of 

La Vialla.  

You can order a lot of delicacies online: wine, cheese (pecorino), pasta, biscuits and 

olive oil. It takes about a week before you will receive your order.  
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