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WHO WE ARE

“La Perla del Sud” is a family-run farm with a
surface of about 4 hectares, which has been
growing top quality vegetables for 4 generations.
It is located in Sicily, in the Ragusa province, at
about 3 km from the wonderful seaside village of
Punta Secca, famous all over the world thanks to
the television series “Inspector Montalbano”.

 The family-based management combines ancient
rural know-how, no longer in use, with modern
innovations with the aim of constantly producing
products of the highest quality. It is our own family
that takes care of every single phase of the
production process, paying special attention to
every detail.



 The Mediterranean climate represents the natural resource into which all of the farming operations express
the maximum synergy. The production is carried out into “Cold greenhouses” where heating is not allowed,
hence without the use of fossil energy sources. This is supported by the fundamental choice of Integrated

Farming, with the use of Solarization for soil pest control, along with grafted plants against parasites attacks
and bumble bees in substitution of hormones, and finally the use of nets to protect from virus carrier insects. 

 
From such choices it is clear that our attention is focused on the consumer’s health and environmental issues;

in this respect, we chose NOT to use artificial substrates altogether, which minimize the soil to a mere
surface. We strongly believe that quality cannot disregard the fundamental fact that plants must be fed by the
“ancient exclusive power” of this Earth, which provides unique organoleptic characteristics to its own produce.

QUALITY WITHOUT COMPROMISE

https://www.laperladelsud.it/filosofia-produttiva?lang=en


The love for nature and respect for the environment have been passed down
by us from generation to generation. We have been farmers for four
generations: each one conveyed to the next what learned by the previous, and
by the experiences made directly. These two principles are the natural legacy
of that intimate relationship that linked the early ancestors, who used to look
at the “Mother Earth’s” self-generation ability with the eye of wonder. Not a
land to exploit but to use with respect in order to protect its self-generation
ability.

We feel deeply connected to the land where we grow our products, for in it we
find the deep reasons of our existence. Quality without compromise and
consumer’s health have always been the principles that are the center of every
technical choice, from the selection of varieties to the production. This is the
reason why we have chosen a Sustainable Agriculture system, called Integrated
Farming.



WHAT IS
INTEGRATED

FARMING?



Bacillus thuringiensis, a bacterium that is naturally present in the soil and is
used as biological insecticide

Bumble bees (Bombus italicus), pollinating insects similar to bees for the
natural pollination, which allows us not to use hormones

Seedlings grafted on resistant rootstock, to protect the plants from parasites
attacks.

It is a low environmental impact production system, which requires the
implementation of techniques that allow the use of natural resources, without

compromising their future use. Conventional techniques are only employed in those
rare cases when risks are too high. Among the farming techniques we adopt,

particularly important is fertilization with compost (manure) coming from cattle
farms in our area, as well as refusing any artificial substrates in favor of natural soil.
The means we use to protect the crops are also crucial in order to obtain hygienic
quality: pests are constantly monitored and action is taken only when absolutely

necessary. In this respect, we favor the use of biological means such as:
 

 
Among the other Integrated Farming techniques that we use there is Solarizazion
to contain soil infestation, anti-insect nets which are designed to prevent access to
harmful insects, and chrome-attractive traps aimed at capturing those insects that
might have gone through the net. Last but not least, the collection of rainwater

which is then re-used for crops irrigation.
 



Discover the excellent products' selection by La Perla del Sud: 
from tomatoes to eggplants, to the 100% tomato natural preserves



PERLINA® EGGPLANT
an exclusive product by La Perla del Sud



This mini eggplant, produced exclusively by La Perla del Sud, is an elite product we’re very proud of. Its tiny
dimension, about 8-12 cm for each fruit, allow a non-conventional use for the making of special and amazing
dishes. Unlike the classic eggplant, it has a sweet taste, it does not need peeling and is ready in 10 minutes.
The intense purple color, unique of its kind, is an indicator of the high amount of antioxidant and vitamins in

the fruit.



These tomato preserves were created with the aim of satisfying the most demanding customers, while still remaining in
the utmost simplicity.

That’s why they are all 100% tomato and do not contain any other ingredients: no preservatives, no colouring agents, salt,
sugar, aromas or acidity regulator.

 



It is the Sicilian eggplant par excellence; always known in the South, the revival of its precious organoleptic features has
been well met by the expert consumer, ensuring its success in the last decade. The flash is white and firm, seedless, not
bitter. The shiny deep purple color, with shades that turn into black, make it a unique product. Its delicate taste makes it
suitable to enhance all kind of fine dishes.

ROUND PURPLE EGGPLANT

LONG BLACK EGGPLANT

Known as the long eggplant from Naples, it is a high class product characterized by elegantly
elongated fruits with a brilliant and intense black color. The pulp is white, firm and with rare
presence of seeds. The flavor is intense and rich, it is suitable for dishes of all kinds, particularly
for frying because it absorbs little oil. Its shape evokes an elegant dancer in an evening gown.

ROUND BLACK EGGPLANT

It is the traditional eggplant most commonly used in the kitchen. The fruits have a brilliant black color, a white
pulp and are tender and seedless. It can be used in many ways: sliced, roasted or fried, stuffed and baked or
diced for “Norma” dishes, reminiscent of Vincenzo Bellini and his music. Our own has the virtue of the long
experience, which over the years has become a quality warranty, a distinctive sign clearly visible in each fruit.



A niche product with dense and firm flash, and an extra-fresh taste that immediately takes you to the
Mediterranean Sea; just like hearing the waves in a seashell. It is perfect for a salad or a tasty gazpacho, much
tastier than any other tomato. The bright and vibrant chocolate color tells all about its nutritional properties: a
source of powerful antioxidant and high lycopene content, far exceeding other varieties.

BLACK CHOCOLATE TOMATO

VESUVIUS TOMATO

Its name encompasses the tradition of the Campania region, when after harvesting, tomatoes used to
be hung and stored to be consumed during the winter. Today, this type has found in our production the
ultimate modern interpretation. The care in choosing the best varieties and in all farming operations
lead to a unique product, ideal for any dish. It can be consumed fresh, cooked or cold-press juiced.



This is probably our best product because our environment enhances its organoleptic features. It has a bright and
deep color, it’s juicy and super sweet. We test different varieties in our farm to make sure we always get high
brix degrees and fruits that keep well post-harvest. A must-have for a stylish aperitivo, it can be consumed fresh
to enjoy the crunchiness and also cooked for an incomparable sweet sauce.

CHERRY TOMATO

The experience gained over the years we spent in growing this species is in itself a guarantee of its
superior quality. The warmth of the Sicilian sun is its natural ally. We are always searching for
varieties that enhance our climatic conditions and we test these in the farm. This ensures a
product with a slight sweet taste, long shelf life and versatility: it can be consumed fresh in a salad
but also cooked for a thick and tasty sauce.

BABY PLUM TOMATO



LA PERLA DEL SUD
We are



For the past 15 years “La Perla del Sud” has
been proudly working side by side with the best

Italian chefs, directly supplying the finest
restaurants and luxury hotels.

HAUTE CUISINE



GET IN TOUCH WITH US

www.laperladelsud.it

Email: info@laperladelsud.it 

Tel: +39 335 7465062 Giombattista

Tel: +39 345 0675031 Vincenzo


