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 Growing “European” white asparagus with a Tasmanian fl avour 
 Australian farms have harnessed European expertise in seed breeding and cultivation to satisfy unmet demand for “white gold” Down Under  BY JULIE BUTLER 

 I s there any interest in fresh white asparagus in Australia? In November, Tasmanian white asparagus grower Richard Weston was inter-viewed for a public radio program aired in German in Australia and says within 24 hours his company had 7,000 more followers on Facebook and 600 di-rect contacts from people in Australia wanting to buy its white gold. That response suggests there is indeed a lot of unmet demand in cities such as Sydney, Melbourne, Adelaide and Brisbane, “so we’re working on how to � ll that market gap,” he told Asparagus World in March this year. “The demand is there – we’ve just got to produce the goods now.” 
 Fever for edible ivory sets in 
 The impetus for Weston’s interest in the delicacy was a conversation in 2012 with renowned local chef Luke Burgess, who had just come back from work-ing in Copenhagen’s famed Noma restaurant and raved about the amazing white asparagus they had used. His curiosity sparked, Weston, already a sup-plier of vegetables to top restaurants in Tasmania, started his research and in 2013 went to Europe on a Nu�  eld Farming Scholarship to spend three months studying white asparagus production in the Netherlands (spending time with experts from Bayer and Teboza) and Germany and Spain. It was there that he tasted white asparagus for the � rst time and wondered why something so popular and so tasty remained little-known in Australia, sowing the seeds of a dream to one day grow premium fresh European varieties himself in his home state of Tasmania. 

 Early attempts fail due to heavy soil  Back in Australia, in about 2014, Weston and wife Belinda made a � rst attempt to grow white asparagus, with one hectare planted on a friend’s cherry farm in southern Tasmania. They planted about 35,000 as-paragus plants grown from seeds imported from Europe. (Australia’s biosecurity rules prevent-ed the import of crowns, Richard Weston said.) The plants grew beautifully in the Tasmanian climate but the heavy soil was not quite right, being high in mag-nesium and becoming very hard when wet, making harvesting di�  cult. “It took three years just to get that � rst crop and it had to be ploughed back in,” he said. 
 Sandy loam with good drainage found  The Westons then partnered with fellow farmers Tom Barham and Jenna Howlett, whose property in Brighton, just 100 m from their own farm and 35 km north of Tasmanian capital Hobart, has fertile sandy loam with good drainage – similar to what Weston had seen growing white asparagus in Europe – as well as a perfect microclimate. Thus, in 2018 they started afresh, planting 34,000 plants on 1.4 ha, and launch-ing ‘Tasmanian White Asparagus’, dedicated to grow-ing premium European varieties of white asparagus. “It was very hard work,” Richard remembers. 

 First commercial harvest in 2022  They let the plants grow for four years then started their � rst commercial harvest on September 1, 2022, 
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 European white asparagus cultivars 
 The company will be using fi ve diff erent varieties in a bid to widen its supply window. It says it has gone to great lengths to choose genotypes that suit Tasmanian conditions and will deliver the desired fl avour and spear shape while also growing to a good size. It prides itself on the varieties it has invested in and as a result, prefers not to reveal details of them except to add that they are premium European white asparagus cultivars. Weston says he was fortunate to be able to spend time in the Netherlands with some of the best growers in the world and learn about the great care they’ve taken to breed their special varieties. He will say, however, that the seeds are from Bayer and Bejo and he expects to get 10−14 years of production from them. 
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“Tasmanian White Asparagus” choose genotypes that suit Tasmanian conditions and will deliver the desired fl avour an spear shape while also growing to a good size.

Richard Weston harvesting white asparagus during the company's fi rst commercial harvest, which coincided with a very wet spring. In the background: partners Tom 
and Jenna.
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‣ Asparagus World is a magazine written mostly in English  
and his print run is 8,000 copies

‣ Scientific and technical articles are published in the language  
of the author (English/Spanish/French/German) 
accompagnied by summaries in English.

‣ The articles and information posted on www.asparagusworld.com 
are available in all languages with the help of translation software.

Written by specialists (specialist journalists, advisers, engineers, etc…) 
for the specialists in the asparagus sector.



1	 Inform on trends and events 
in the asparagus sector

2	 Serve as a scientific monitor

3	 Give accounts of the most 
innovative experiences 
and initiatives

4	 Comment on the evolution 
of markets and consumer 
trends

5	 Facilitate communication 
between businesses involved 
with asparagus

ABOUS US
Asparagus World is one magazine, 3 newsletters and a website entirely dedicated 
to asparagus. We have multiple missions :
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DISTRIBUTION
‣ Asparagus World magazine is 
distributed with the partnerships 
of Réussir Fruits & Légumes, 
Spargel&Erdbeer Prof, 
Christian Befve and Co and 
at numerous trade fairs/congresses

‣ Asparagus World magazine 
and its newsletters are distributed 
to a select mailing list comprising 

specialised producers, suppliers 
and retail buyers.  

‣ Asparagus World is available 
online : www.asparagusworld.com  
and www.befve.com

‣ Asparagus World is seen and read 
by 80% of the world’s asparagus 
professionals.
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 Peru exported a total of 157,006 tons 
of asparagus in 2022, of which fresh 
green asparagus (generally in 5 kg 
boxes) accounted for over 82%, tinned 
about 13% and frozen for about 4.85%. 
The country exported about 75% of 
its total production of fresh green 
asparagus, 52% of its crop destined 
for canning, and half of the production 
intended for the frozen category. 
 BY JULIE BUTLER  @FreshScribe

 T he rhythm of exports of fresh asparagus 
generally starts to rise from about week 12 
in Peru and usually reaches its crescendo 

around the week 48 mark, with 78% of all the ship-
ments taking place in the period in between, IPEH’s 
research shows. In total, the country shipped over 
25,872,640 boxes (of 11lb or ≈5kg) in 2022. The low-
est total in the previous 11 years was 23,082,591, 
in 2017, and the highest was 27,329,252 boxes, in 
2021. When it comes to FOB value, the highpoint 
between 2012-22 was a total of over $448.8 mil-
lion in 2013 and the lowest was $341.3 million in 
2012. In 2022, Peru’s fresh asparagus exports had 
a FOB value of almost $370 million, which was 
8.4% down on 2021. 

 The US takes 76% 
of Peru’s shipments 
 With a total of 18,821,270 boxes, the US took 
nearly 73% of the boxes of fresh asparagus ex-
ported by Peru in 2022. IPEH’s research shows 

that the next biggest markets for Peru were 
Spain (8%), the Netherlands (7%), the UK (6%), 
Belgium (1.2%) Canada (0.8%) and Brazil (0.6%). 
By FOB value, about 85.6% of exports to the US 
are by sea, 13.9% by air and 0.5% by road, while 
for Europe air accounts for the bulk, nearly 71%, 
and sea 28.7%, and for Asia, where South Korea is 
the biggest market for Peru, air (87%) also leads 
over sea (13%). Over 2021-22, the number of boxes 
shipped to the US slipped 4.6% and the FOB value 
fell 7.3%, while for Spain there were correspond-
ing increases of 5.5% and 3%. The Netherlands saw 
declines of 9.5% and 12.2%, and the UK of 14.7% 
and 17.6% respectively. 

 Peru’s top exporter in 2022 
was Danper Trujillo 
 According to IPEH’s analysis, the top exporter for 
fresh asparagus from Peru in 2022 was Danper 
Trujillo, which achieved a 46% year-on-year (YoY) 
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 Peru’s asparagus seed 
imports led by UC 157 F2 
 Peru imported nearly 733.4 kg of asparagus seeds in 
2022, down from 1,967.45 kg in 2021. UC 157 F2 (265 kg) 
was the top seed in terms of volume in 2022 
but UC 157 F1 (220 kg), which ranked second, was 
the most imported seed over 2018−22.  In third place 
in 2022 was UC 115 F1 (199 kg), which until then had 
been the leader for the previous four years. In 2022, 
the region of Ica accounted for 38.3% of the nearly 
15.5 million ha  in Peru planted with asparagus, followed 
by La Libertad with 35.2%, Lambayeque with 16.8%, 
Ancash 4.9%, Lima 4.3% and Arequipa with 0.4%. 
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 Peru exports about 75%
of its fresh green asparagus 

The top exporter for fresh asparagus 
from Peru in 2022 was Danper Trujillo, 

which achieved a 46% year-on-year.

Peru’s national 
phytosanitary agency 
Senasa has sought for 

fumigation to be replaced 
by a systems approach.
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 Phytosanitary certifi cates 
fi nally go paperless 
 As of December 20, 2023, Peru and the United States 
are able to exchange phytosanitary certifi cates 
electronically through the International Plant Protection 
Convention (IPPC) ePhyto hub. The change applies 
to shipments of blueberries, grapes, mango, avocado, 
asparagus and other Peruvian products to the US, 
said Miguel Quevedo, head of SENASA. The agency 
estimates this will lead to an average saving of more 
than US 2.7 million dollars per year in the cost of sending 
certifi cates via courier. It said in a press release that 
in 2022, 183,591 certifi cates printed on paper were 
issued, of which 54,275 correspond to the United States. 
Peru already exchanges electronic phytosanitary 
certifi cates with countries such as Colombia (2019), 
Mexico (2019), Chile (2020) and Argentina (2023) 
and hopes this will extend this year to the Netherlands, 
the main entry point for Peruvian products to the EU. 

 Peru a step closer to not needing 
to fumigate for US shipments 
 Currently, Peru’s fresh green asparagus exports 
must be fumigated with methyl bromide in order 
to enter its biggest market, the US. The requirement 
is designed to reduce the entry of pests. 
 BY JULIE BUTLER  @FreshScribe

 P eru’s national phytosanitary agency Senasa 
has sought for fumigation to be replaced 
by a systems approach. The US Animal and 

Plant Health Inspection Service (APHIS) has told 
Asparagus World it is considering alternative 
phytosanitary import requirements, including 
the systems approach proposed by Peru. In 2022, 
APHIS published a pest risk assessment for stake-
holder consultation which closed on August 8 that 
year. In March 2023, APHIS said it had reviewed 
the comments received and was developing risk 
mitigation measures to support safe importation 
without fumigation. It also said at that time that 
If it determined that imports could occur safely 
under alternate measures, it would publish an 
initial notice of proposal for new import require-
ments in the Federal Register. In March this year, 
APHIS said it is currently “developing an initial 
notice for publication in the Federal Register for 
a minimum 60-day comment period. The Federal 
Register notice document will include the Pest Risk 
Assessment (PRA) and the Commodity Import 
Evaluation Document (CIED). After that, APHIS 
will evaluate all comments received and consider 

any needed changes to the requirements before 
we publish a � nal notice authorising importation.” 

 Harms shelf life and eating quality 
 Under the International Plant Protection 
Convention (IPPC), a phytosanitary systems ap-
proach is de� ned as the integration of di� erent phy-
tosanitary measures, at least two of which act inde-
pendently, that cumulatively reduce the risk of pest 
and pathogen movement to the appropriate level of 
phytosanitary protection. In a press release in 2022, 

Senasa said replacing the 
fumigation requirement 
would “improve the com-
petitiveness of Peruvian 
asparagus in terms of 
quality and shelf life; 
mainly benefiting small 
producers and exporters 
of this product to the US.” 
Research shows even a 
moderate fumigation 
treatment harms both 
the shelf life and eating 
quality of spears even if 
there’s no visible dam-
age. In 2022, Peru ex-
ported nearly 25.9 mil-
lion 11lb (≈5kg) boxes of 
fresh asparagus, with 
73% going to the US.  WA

boost in its export volume to over 2.48 million 
boxes – accounting for 9.6% of the Peruvian total 
– and 34% growth in FOB value to over US$39.8 mil-
lion. Next came Complejo Agroindustrial Beta 
with over 2.16 million boxes (+4.4% YoY and 
holding an 8.4% market share) and FOB value 
of over $34.2 million (-7.6%). Agrovision Peru logged 
growth of nearly 15% YoY in volume to over 1.2 million 
boxes and almost 25% in value to nearly $16.1 million, 
with Agricola Cerro Prieto’s shipments climbing 
11.3% to 1.16 million boxes and the value up strongly 
by almost 25% to nearly $16.1 million.  

 Callao airport and Salaverry the top 
departure points 
 In the 5 years to 2022 there’s been a big shift in 
departure points for fresh asparagus from Peru. 
Compared to 2018, the number of boxes shipped 
from Callao airport has plunged nearly 50%, 
though it still retained its lead with a total of 
nearly 7.96 million boxes. Callao port, which had 
ranked second, now ranks third with a total of 
4.62 million (-15.6% since 2018) while sendings 
from Salaverry (La Libertad) Pisco (Ica) have more 
than tripled to respective totals in 2022 of nearly 
7 million and 3.27 million boxes. WA

FRESH ASPARAGUS EXPORTS BY DESTINATION 2022

FRESH ASPARAGUS EXPORTS BY CONTINENT 2022

7

Source: Peru Customs, 
graphic made by IPEH

Source: Peru Customs, 
graphic made by IPEH
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 Growing “European” white asparagus 
with a Tasmanian fl avour 
 Australian farms have harnessed 
European expertise in seed breeding 
and cultivation to satisfy unmet 
demand for “white gold” Down Under 
 BY JULIE BUTLER 

 I s there any interest in fresh white asparagus 
in Australia? In November, Tasmanian white 
asparagus grower Richard Weston was inter-

viewed for a public radio program aired in German 
in Australia and says within 24 hours his company 
had 7,000 more followers on Facebook and 600 di-
rect contacts from people in Australia wanting to 
buy its white gold. That response suggests there 
is indeed a lot of unmet demand in cities such 
as Sydney, Melbourne, Adelaide and Brisbane, “so 
we’re working on how to � ll that market gap,” he told 
Asparagus World in March this year. “The demand 
is there – we’ve just got to produce the goods now.” 

 Fever for edible ivory 
sets in 
 The impetus for Weston’s interest in the delicacy 
was a conversation in 2012 with renowned local chef 
Luke Burgess, who had just come back from work-
ing in Copenhagen’s famed Noma restaurant and 
raved about the amazing white asparagus they had 
used. His curiosity sparked, Weston, already a sup-
plier of vegetables to top restaurants in Tasmania, 
started his research and in 2013 went to Europe on a 
Nu�  eld Farming Scholarship to spend three months 
studying white asparagus production in the 
Netherlands (spending time with experts from Bayer 
and Teboza) and Germany and Spain. It was there 
that he tasted white asparagus for the � rst time and 
wondered why something so popular and so tasty 
remained little-known in Australia, sowing the seeds 
of a dream to one day grow premium fresh European 
varieties himself in his home state of Tasmania. 

 Early attempts fail due to heavy soil 
 Back in Australia, in about 2014, Weston and wife 
Belinda made a � rst attempt to grow white asparagus, 
with one hectare planted on a friend’s cherry farm in 
southern Tasmania. They planted about 35,000 as-
paragus plants grown from seeds imported 
from Europe. (Australia’s biosecurity rules prevent-
ed the import of crowns, Richard Weston said.) The 
plants grew beautifully in the Tasmanian climate but 
the heavy soil was not quite right, being high in mag-
nesium and becoming very hard when wet, making 
harvesting di�  cult. “It took three years just to get that 
� rst crop and it had to be ploughed back in,” he said. 

 Sandy loam with good drainage found 
 The Westons then partnered with fellow farmers 
Tom Barham and Jenna Howlett, whose property in 
Brighton, just 100 m from their own farm and 35 km 
north of Tasmanian capital Hobart, has fertile sandy 
loam with good drainage – similar to what Weston 
had seen growing white asparagus in Europe – as well 
as a perfect microclimate. Thus, in 2018 they started 
afresh, planting 34,000 plants on 1.4 ha, and launch-
ing ‘Tasmanian White Asparagus’, dedicated to grow-
ing premium European varieties of white asparagus. 
“It was very hard work,” Richard remembers. 

 First commercial harvest in 2022 
 They let the plants grow for four years then started 
their � rst commercial harvest on September 1, 2022, 
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 European white asparagus 
cultivars 
 The company will be using fi ve diff erent varieties in a bid to 
widen its supply window. It says it has gone to great lengths 
to choose genotypes that suit Tasmanian conditions and 
will deliver the desired fl avour and spear shape while also 
growing to a good size. It prides itself on the varieties it 
has invested in and as a result, prefers not to reveal details 
of them except to add that they are premium European 
white asparagus cultivars. Weston says he was fortunate 
to be able to spend time in the Netherlands with some of 
the best growers in the world and learn about the great 
care they’ve taken to breed their special varieties. He will 
say, however, that the seeds are from Bayer and Bejo and 
he expects to get 10−14 years of production from them. 
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“Tasmanian White Asparagus” 
choose genotypes that 

suit Tasmanian conditions 
and will deliver the desired 

fl avour an spear shape while 
also growing to a good size.

Richard Weston 
harvesting white 
asparagus during 
the company's fi rst 
commercial harvest, 
which coincided 
with a very wet spring. 
In the background: 
partners Tom 
and Jenna.
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continuing for about four weeks – 
the company was being careful 
not to over-harvest – and obtain-
ing 2.5 tons of white asparagus in 
what was an “incredibly wet” year. 
In contrast, winter of 2023 was “in-
credibly dry” in Tasmania and spring 
temperatures were “exceptionally 
warm,” thus making drip irriga-
tion necessary. The warmer soil 
temperatures led to some blush-
ing of the asparagus tips, “which 
doesn’t a	 ect the amazing taste of 
white asparagus, it’s just a crowning 
of the king of spring,” Weston said. 
Three back-to-back overnight frosts 
kept the harvest rhythm slow at the 
start of the 2023 season but mo-
mentum eventually picked up and 
this second commercial harvest 
– which ran for about eight weeks, 
from August 31 to about October 26 
– provided 7 tons. “And hopefully this 
year we’ll go higher again,” he said. 
“But it won’t be till we have � ve years 
of data that we will see how our quantities will be.” As 
the crop matures, the � rm hopes its yield will reach 
around 10 tons/ha, using as a reference top growers 
in Europe who average yields of 6-14 tons/ha. 

 About 70% of crop is AAA grade 
 For last year’s harvest, about 12 people, mainly back-
packers, were employed for � eld work and another 
six in the packing shed, with similar numbers an-
ticipated this year. The farm hands are recruited 
through labour hire companies and are due a min-
imum hourly wage (pre-tax) of AU$27.45 (~€16.55). 
Harvesting starts about 7 am: “We bend down and 
gently dig to expose each spear so we can clearly see 
where to cut and, using a special curved harvesting 
tool, cautiously make a snick to remove each spear, 
one by one and row by row,” Weston says. The spears 
are picked into crates which, when full, are taken to a 
cool store on Weston’s farm where they are washed 
then placed in 2.5°C water overnight to cool them 
quickly. The next day they are taken out of the ice 
slurry and graded and sorted in a packing shed on 
the Westons’ farm, where they are generally stored 
until orders come in, which usually means dispatch 
to Hobart airport. The spears are graded into three 
categories: AAA premium grade (stem diameter of 
20+ mm), AA (16-20 mm) and A (10-16 mm). Nearly 
70% of the company’s commercial crop has been 
AAA grade. At time of speaking in mid-April 2024, 
Weston said they were set to harvest a total of 
34,000 plants across 1.4 ha this year and envis-
aged a harvest of 14 tons, “but possibly as high as 
18.” By 2027 they will be harvesting 54,000 plants, 
after the addition of 20,000 plants of a new variety.

 Asparagus rust about the only disease 
issue 
 The company pretty much follows European plant-
ing practices, Weston says, with 18 cm spacings 
between plants, grown in mounded beds, and un-
derground drippers 1.8 m apart. For the � rst year 

of commercial production, the plastic 
covers over the rows were black facing up 
but with the local climate warmer than 
Europe’s main growing regions, from the 
second year the company has used the 
white face up. Australia is lucky not to 
have a lot of the diseases or pests seen 
in Europe. The biggest issue has been 
asparagus rust, he said. 

 Trial and error, particularly 
in packaging 
 Packing and logistics are areas in which 
the company seeks to improve, partic-
ularly since many of its spears are des-
tined for high end eateries and, in accord 
with their premium price, must arrive 
in perfect condition. To reach main-
land Australia they are air freighted in 
1 kg packs in 5 kg boxes that are biode-
gradable and recyclable and there was a 
lot of breakage in the � rst year, mainly 
upon loading and unloading as air car-
go. Sturdier packaging is now being used 
and the airport cargo handlers will aim 

to limit how many boxes are stacked on each other. 
The company is still experimenting with the best 
material for its 1 kg packs, having tried options in-
cluding paper, bubble wrap and vacuum packs, and is 
currently using biodegradable plastic vacuum seals. 

 Investigating ways to reuse 
waste products 
 When it comes to the spears themselves, “wastage 
is too high at the moment,” Weston said. Because the 
soils are quite cold in Tasmania in winter, the plants 
become quite brittle and require delicate handling. 
Because each year the harvest workers change, the 
new ones must be trained in how to avoid break-
age. “We’re getting better every season at � nding uses 
for the o	 cuts,” he said. With all the spears cut to a 
uniform length of 22 cm, the trimmings are sold as 
soup-grade in 5 kg vacuum packs. WA

 How Aussie chefs are using 
Tasmanian white asparagus 
 In September and October last year, Sydney’s 
celebrated Quay restaurant was pairing 
Tasmanian white asparagus with a Queensland 
mud crab custard; the Chophouse, also in 
Sydney, served it with pancetta and cured yolk; 
while in Victoria, Paringa Estate off ered the 
delicacy with butter poached King Island lobster, 
bottarga and yellow tomato vinaigrette. These 
are just examples of high-end eateries around 
Australia eager to work with the new product, 
which is seen as very niche, Weston said. “It 
comes in at the end of winter before the spring 
vegetables kick off  so it’s a really good window 
when chefs are chasing great products to fi ll that seasonal gap. The feedback 
we’ve had from some of Australia’s best chefs is that the quality is as good as 
they’ve tasted in Europe. They’ve been very happy and very supportive. We really 
are starting to kick some good goals here.” Top chefs in Japan have also been 
eyeing off  the vegetable, as well as buyers in Hong Kong and Malaysia, but for now, 
Weston is focusing on fi lling local demand. “Our main job in Australia is to educate 
people to cook white asparagus as traditionally they’ve used green,” he said. 
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Tasmanian White Asparagus 
served with a so�  egg dressing 

at Sydney's award-winning 
Margaret restaurant last year.
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Packing and logistics are areas in which the company 
seeks to improve, particularly since many 

of its spears are destined for high end eateries.

AUSTRALIA

TASMANIA

REPORT • 65

AW06-REPORT-TASMANIA.indd   65AW06-REPORT-TASMANIA.indd   65 18/04/2024   11:52:2418/04/2024   11:52:24

 Promoting the authenticity and quality 

of Green Asparagus of Altedo 

 The Green Asparagus of Altedo PGI is gearing up 

for the harvest and a communication campaign 

BY GUY DUBON

 Trade fair duo expoSE
& expoDirekt 2024  O ver 430 exhibitors from 12 countries are 

expected at the trade fair duo expoSE & 

expoDirekt from 20 to 21 November 2024 

at Messe Karlsruhe (Karlsruhe Trade Fair Centre 

in Germany). The 28 th expoSE – Europe’s leading 

trade fair for asparagus and berry production – and 

the 13 th expoDirekt - Germany’s largest trade fair 

for agricultural direct marketing – will be present-

ing innovations on around 25,000 square metres. 

 Expert forums  The organiser of the trade fairs is the Verband 

Süddeutscher Spargel- und Erdbeeranbauer 

e. V. (VSSE - Association of Southern German 

Asparagus and Strawberry Growers). Exhibitors 

at expoSE and expoDirekt can apply for the 

innovation award with their innovations 

by September 30th, 2024. An independent expert 

jury examines the submissions and awards the 

prizes. The award ceremony will take place on the 

� rst day of the fair.  Specialist presentations at the 

35th Asparagus Day (held in German and English), 

the 2nd Berry Technology Forum (held in German 

and English) and the Direct Marketers’ Forum round 

o�  the comprehensive range of exhibits. WA

 Please fi nd more information at www.expo-se.de 
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As at March, 2024, harvesting was expected 
to start slightly earlier 
than in previous years.

The 28th expoSE, 
Europe’s leading trade fair for asparagus 
and berry production will be presenting 

innovations on around 
25,000 square metres.

We have recently celebrated twenty years 

of the Protection Consortium and we will continue 

the activities through a series of events in the 

area which will involve restaurants, 

chefs and citizens who want 
to participate. We will be 

protagonists of Asparagustando, 

in collaboration with local 

restaurants and two historical 

festivals, the Green Asparagus 

Festival of Altedo and of Mesola. 

Both will be a unique opportunity to get to know 

and taste an extraordinary product of our land.

Gianni Cesari,  President of the Consortium

T he Consortium for the Protection of Green 

Asparagus of Altedo is ready for the im-

minent start of the harvesting campaign. 

Green Asparagus of Altedo – recognised with 

Protected Geographical Indication (PGI) status – 

will also be the protagonist of a communication 

campaign created thanks to the contribution of the 

Emilia Romagna Region. The Green Asparagus of 

Altedo represents culinary excellence combining 

tradition and quality.  Collaborations with chefs 
and restaurateurs 
 The fertile land and the favourable climate of the 

territory encompassed by the PGI Production 

Regulations – which extends from the Bolognese 

Plains, in the Altedo area, and continues to the 

coast, in the Mesola district, covering 52 munic-

ipalities (30 in the province of Bologna and 22 in 

that of Ferrara) – contribute to the cultivation of 

this asparagus with a unique � avour, valued by 

gourmets across the globe. In parallel with the 

harvest, the consortium, which protects Altedo’s 

PGI-certified green asparagus, has planned a 

series of communication initiatives to promote 

and enhance this culinary treasure. Through 

tastings, social media activities, collaborations 

with chefs and restaurateurs and other events, 

the Consortium aims to spread knowledge and 

appreciation for Green Asparagus of Altedo both 

nationally and internationally. WA

©Consorz
io

A
sp

ar
ag

o
Ve

rd
e di Altedo IGP

©
C

onsorzio A
sparago

 V
erde di A

ltedo IG
P

Asparagus World n°6 • April 2024

8 • NEWS

AW6-ACTU-ITALY-IGP-ALTEDO.indd   8

AW6-ACTU-ITALY-IGP-ALTEDO.indd   8

16/04/2024   16:43:09

16/04/2024   16:43:09

 Irrigation must be adapted 
to needs  Water is a determining factor for the yield and longevity 

of an asparagus plantation. Gravity feed, sprinkler 

and drip feed irrigation are diff erent methods used to meet 

the demands of the plant – with more or less precision. 

Only fertirrigation allows for ‘precise 

control’ to meet these needs. 

 BY GUY DUBON 

 L ike all plants, asparagus is largely composed 

of water. If you need convincing, all you have 

to do is cut a spear to see a droplet appear in 

less than a minute. Nevertheless, “when it comes 

to providing it with this vital element, it is not nec-

essary to give it a bath, because it hates soaking 

its feet in the water. It prefers a shower,” says in-

ternational consultant Christian Befve. Indeed, 

the plant seems to dread stagnation at root 

level. This is why asparagus likes well drained 

soils. And even if the size of its root system 

can lead one to believe that this plant is adapt-

ed to, or even resistant to, drought, its water 

needs are actually signifi cant. The needs of as-

paragus are close to the PET (potential evapo-

transpiration). In temperate climates in the 

Northern Hemisphere (Europe, North America), 

this represents 400 to 500 mm from the end 

of April to mid-September. Avoiding the umbrella eff ect 

 All over the world, depending on the production 

area and technique used, the water needed for 

plant development is supplied by three meth-

ods: gravity irrigation by fl ooding, sprinklers and 

drip irrigation. It is estimated that only 5% of the 

world’s asparagus acreage is solely rain-fed, show-

ing the importance of irrigation for this crop. Drip 

irrigation is the most used water supply method, 

representing 70% of surfaces, while fl ooding is 

used for 15% and sprinklers 15%. (source: C.Befve). 

Sprinklers can also be used under certain condi-

tions to protect the crop from frost (see box). For 

maximum effi  ciency, water must be supplied at 

the root level. However, 80% of the root volume 

lies under the foliage. In the case of the gravity 
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Placed above the root plateau, 
the dripper piping creates 

the recommended “shower eff ect”.
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