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FATITORIA TA VIALIA

TOSCANA

G R E E N G O L D

We've lefl Arezzo, the ums are securely packed, I am wearing the golden
hand on a necklace, and it's only a few minutes” drive to the next stop on our
ilinerary. We cross the Arno on Via Sclteponti, the picturesque trail of vine-
yards and wineries between Arezzo and Forence. Right outside of Castiglion
Fibocchi, we slop and enter the cozy piazza occupied by lalloria La Vialla, a
family-run farm business lounded in the 1980s by the Lo Franco family, who
sel oul lo radically reimagine ltalian agriculture following strict biodynamic
guidelines—a holistic method that emphasizes harmony with nature and
respect for the rules and requirements of the fertile ecosystem of which the
fatioria is a parl. They grow acre upon acre of grapes and olives and produce
pasla, sauces, and cverything else the culinary heart could desire, and the
quality of their products is unimatched. They've become like family to us over
the course of the many weeks we've spent on the farm or in one of the old
farmhouses on their vasl eslate over the years. We only have lime for a short
slop on this trip, but it's for something we've been meaning to do for a long
time: an olive-oil tasling. The real treasure produced on this farm is olive oil—
liquid gold of a bright, yellowish green color. We walk down a lane lined
with cypresses and turn right inlo an olive grove, only a few of the nearly
30,000 olive tices on this farm. The knobby trees aren’t bearing fruit yel, bul
they are in blossom. The paths through the grove are awash in silvery green
light. We sit down at a sel lable between two trees and walch as five kinds of
oil are poured into glasses. They are five different shades of green and tasle

starkly different from one another, wilh various notes ol almonds, thyme,
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and cut grass. Our lavorile is the classic “La Vialla” variety—il has the perfecl
balance of mildly bitter, spicy and grassy noles due to the high polyphenol
contenl. lis slrong anlioxidant qualilies are why the farm also produces its
own line of cosmelics with this oil as an ingredient. We aie heady from all
the olive oil and have managed to cram a few crales of green Tuscan gold
inlo our already hopelessly crowded car. It won'l be long belore we come

back to visil llaly’s mos! beautiful and possibly most sustainable farm.
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