


The New Biodynamic Famers 

The Lo Franco brothers and other entrepreneurs have put their money on agriculture: but with no 

chemicals. The founder of FAI (Fondo Ambiente Italiana  = Italian National Trust): “The World can 

be changed, but it depends on you” by Paolo Conti. 

MILAN  “I will do my motto: yes, we can! Yes, we can change this World, to make it better. But it is 

up to you young people to understand that  our Mother Earth must be loved and protected”. 

Giulia Maria Crespi, the founder of FAI (Fondo Ambiente Italiana),  a forerunner supporter  of 

biodynamic agriculture,  addresses the new generations at the conference “Beyond Expo”: 

“Alliances to feed the planet” organized by the Biodynamic Agricultural Association. 

She captures the attention of those present in the Bocconi Assembly Hall during round the table 

discussions organized by Gian Antonio Stella and points the finger at fertilizers and chemical weed 

killers: “They are the same companies that, during the Second World War, produced weapons and 

bombs. And you only have to put your hands in chemically fertilized soil to sense an atrocious 

smell.  Land that is biodynamically cultivated has a real smell of nature, of life”. 

 

During the morning Andrea Carandini intervened (FAI president) and showed how a national 

heritage site, giving as an example the Castello di Masino, could become the focus of the 

development of a rediscovered ‘healthy’ area.  

There are plenty of tales of young entrepreneurs in the room that have already followed Giulia 

Maria Crespi’s advice. For example, the  three Lo Franco brothers, Bandino (38), Antonio (43) and 

Gianni (45), who run La Vialla agricultural farm at Castiglion Fibocchi in Valdarno: 500 biodynamic 

cultivated hectares since 2005, grapes (Chianti, only a few days ago proclaimed  Wine of the Year 

at the Biofach fair in Nuremberg), olives, tomatoes and wheat. They produce pasta, biscuits, jam, 

honey, pecorino cheese: From 2005 through to 2010 our land has increased its organic substance 

by 72%, therefore its true vitality. We are three brothers with eight children in all and we are 

passing on to them this approach to the land and way of eating, our homemade pasta, made from 

stoneground flour, has an unmistakable taste”. 

Maria Grazie De Simone, 39 years old agronomist, is the soul of the Bioagritur San Michael a 

Pratella, in the heart of the Casertano area, next to the naturally sparkling Lete spring water. She 



mainly cultivates olives but some vegetables too: “Biodynamics does not pollute, it is in complete 

harmony with the context of nature. The plants feed off each other,  medicinal essences next to 

farmed land attract bees and allow for good pollination. With chemical agents everything is 

impossible. It can happen that the neighbouring farmer asks: how come you have such 

magnificent tomatoes this year and we don’t? The answer is obvious, simple, it is our non-

chemical choice…” 

Francesco Cantini, 32, emits all of his enthusiasm for his Piombaia universe, a 200ha family farm in 

Montalcino,  (100ha of cultivated woodland, 12ha of vineyards, 2ha of vegetable crops and 4ha of 

olive orchard): “Soil that is chemically treated becomes asphyxiated and stinks. The harvesters 

around here find the soil ‘of times gone by’,  with plenty of insects, bees and butterflies flying 

around. Maybe, initially, some investment is needed, but then, after two or three years you make 

it up and can earn from it. My father was very perplexed at the beginning. Then, as his roots are 

tied to the land, he saw the results. And now, he is perhaps even more convinced than me”. 

Then there is Enrico Amico,  44, who, together with other family members, runs Amicobio, 150ha 

of land at Capua and he has also opened a restaurant at Santa Maria Capua Vetere which is 

dedicated to Spartacus, the gladiator who was born there. He rears Marchigiana-breed beef cattle 

and Casertani pigs, cultivates wheat, cereal and vegetable  crops and fruit orchards, all by using 

biodynamic methods of farming: “we sell 90% of our harvests to Switzerland, Germany and the 

United Kingdom, where we are very well known. The Italian market, however, is not very 

knowledgeable about biodynamic methods and the prices are too low”.  What do you like best 

about biodynamics? “The sharing, taking part, the fact that you feel one great big team. Because 

you can really win with biodynamics 

 

 

 

Paolo Conti 

http://www.corriere.it/economia/15_febbraio_22/chi-sono-nuovi-contadini-a99adfda-ba83-11e4-9133-
ae48336c4c83.shtml  
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