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PART 1: DESCRIPTION 
1.1 Contextualising the case 
The agricultural area described is the Resia Valley, a typically isolated Alpine glacial valley in north-eastern Italy at the 
border with Slovenia. The valley is located on the western edge of a high mountain range of the Eastern Alps, surrounded 
by the Julian Alps with a narrow opening towards the west. To the east, it is closed by the Canin mountain group, also 
part of the Julian Alps, which separates it from the Soča Valley in Slovenia. To the west, the valley opens towards the 
Fella Valley, which leads to the Upper Friulian Plain. 

The inhabitants of Resia, a town in this valley, speak a unique language known as the Resian. The language maintains 
several archaic features that have been lost in most other Slovene dialects. The language has also developed a specific 
phonetic system, unlike any other in the South Slavic language group. Since 2007, Resia has been included in those 
municipalities where the Law on the Protection of the Slovene Linguistic Community must be applied. Due to this law, 
many bilingual signs have been erected in the valley since the early 2000s. This gives some indication of the peculiarity 
of these communities, and, hence, the uniqueness of their local products. 

The Prealpi Giulie Nature Park covers a large part of the Resia Valley. It is a protected area that encompasses six 
municipalities within Slovenia. Thanks to the support of the Park, many local productions and traditions now have been 
protected from extinction. 

In the last few years, however, agriculture has dramatically declined and only a few professional farmers remain. 
Together with the professional farmers, family farming activities are still quite widespread. Part of these activities are 
dedicated to the cultivation or preparation of local, traditional products such as: 

• Aglio di Resia / Resia Garlic; 

• Zucca di Venzone / Venzone Pumpkin; 

• Brovadâr di Moggio / Moggio Sour turnip; 

• Fagiolo Fiorina di Lusevera / Lusevera Fiorina Bean; 

Geographical isolation of this area has allowed the preservation of rich plant biodiversity, including a very aromatic 
variety of Garlic pictured below (Allium sativum L.). This garlic is considered one of the most important products for the 
area, in terms of local distinctiveness.  
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The Resia Garlic, locally known as “strok” by the inhabitants of Resia, is a variety of sweet garlic. Without the acrid aroma 
of the common varieties, this variety of garlic is particularly suitable for culinary use. Each tiny bulb has six to eight 
cloves covered in a pinkish-red skin and no cloves in the centre. The garlic is mainly cultivated in home gardens and has 
broad array of uses from the typical addition to food as a condiment and as meat preparation, to its use as a popular 
homeopathic drug. There is also a folk memory of garlic amulets being used as necklaces to ensure children’s well-
being. On the local markets, the variety currently fetches a price of up to 2.5 times higher than common garlic. 
Furthermore, Resia Garlic has been declared an Italian Traditional Product (as of 1998) and since 2004 it has become 
one of the Italian Slowfood Presidia (https://www.fondazioneslowfood.com/en/slow-food-presidia/resia-garlic/). 

The “story” of this product reflects the love local inhabitants maintain for their culture and traditions. At the very 
beginning, one of the Councillors of the Resia Municipality understood the importance of this cultivar and started local 
initiatives to preserve and maintain the memories and production of this “special” variety of garlic. 

Later on, thanks to the Prealpi Giulie Regional Park, the production of garlic was promoted, supported, and guaranteed. 
Today, the production of the plant is still low and localized, but it is well established and valued. 

 

1.2 « Doing » 
1.2.1      Properties WITHIN the initiative (closure) 

Bulbs are multiplied and circulated among members of the Association of Resia Garlic “Rosajanski Strok” 
(https://www.agliodiresia.it/home/). The Association is in charge of keeping the list of authorized producers. 

 

https://www.fondazioneslowfood.com/en/slow-food-presidia/resia-garlic/
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1.2.2      Properties BEYOND the initiative (outreach) 

Every producer, each a member of the Association, keeps and cultivates her own garlic plants. In the case of new 
members to the Association, some existing members will share some of their bulbils with the newcomer so that the 
genetic pool may be maintained within the producer’s network. The Association has produced some communication 
products as well— educational videos (https://youtu.be/-LjODDspqQY), in order to promote the garlic and other products. 
The main event for public promotion of the local products and culture, the “Resia Garlic Fair”, is organized every year in 
July, and its poster for 2018 is shown below.  

 

 

1.2.3      Transformative effects beyond the initiative 

The Association “Rosajanski Strok” is in charge of all of the promotional and training activities. Its members are 
responsible also for the information and communication, as well as for the commercialization of garlic within local 
markets. 

 

 

1.3 « Organizing » 
1.3.1 Properties WITHIN the initiative (closure)  

Established in 2008, the Association of Resia Garlic “Rosajanski Strok”, which is also affiliated with the Slow Food 
movement, has today over 30 producers for a production of about 3,5 tons of fresh product. The numbers have tended to 
increase every year, creating a virtuous micro-economy within the territory. 

The official production guidelines (see annex) provide for a traditional cultivation system for the small and very small 
scale. In this system, sowing occurs in November with the waxing moon and harvesting comes at the time of the waning 

https://youtu.be/-LjODDspqQY
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moon in July. The process is overseen by a control system where the Association manages the producers. The Local 
Municipality is in charge of the labelling of products and the University of Udine studies the quality of the seeds and 
plants produced.  

1.3.2 Properties BEYOND the initiative (outreach) 

Official production guidelines have been elaborated and are accepted by all of the Association’s producers. Only the 
Association has exclusive control over the production and transformation of the Aglio di Resia Presidio Slow Food. Only 
authorized associates may market products using the Presidium brand. This is a way to guarantee the credibility of the 
production guidelines. Today, the Association is increasingly pressured to protect the originality of the product, as well 
as its healthiness. 

1.3.3 Transformative effects beyond the initiative  

Only the Association has exclusive control over the production and transformation of the “Aglio di Resia Presidio Slow 
Food”, and only its authorized associates can market their products with the Presidium brand. This is to guarantee 
adherence to the Official Production Guidelines. Every producer must follow the official guidelines to be recognized and 
listed as “Authorized Producer”. 

 

 

PART 2: ANALYSIS 
2.1 Knowing 
2.1.1 Properties WITHIN the initiative (closure)  

The knowledge about the Resia garlic production and conservation is stored mainly within and thanks to the Association. 
Moreover, external experts, such as those from the Agronomy Department of the University of Udine, support further 
knowledge production by conducting research on different aspects of the plants (genetic, phylogeny, etc.). 

2.1.2 Properties BEYOND the initiative (outreach)  

As the only body with exclusive control over the production and processing of the Aglio di Resia Presidio Slow Food, the 
Association is also the official promoter of the product. The Association also allows other residents to apply and 
become members and garlic producers. 

 

 

2.1.3 Transformative effects beyond the initiative  

At the beginning, only bulbs were harvested and sold within the Association. In more recent years, the Association has 
started to promote and sell other products, such as processed foods with garlic. One of these is the garlic compote, 



 
 

6 
 

pickled garlic bulbs and garlic scapes cream (scapes are garlic’s aerial part that goes from the bulb to the flower). 
Guidelines have been defined and shared for these recipes as well. All these products are sold directly or offered in local 
restaurants. Restaurants clearly indicate if “Stork” is among the ingredients of their dishes, even though there is no 
control or warranty system in place. 

 

 

2.2 Framing 
2.2.1 Properties WITHIN the initiative (closure)  

The initiative was established with the aim of maintaining the local and regional economy and cultures. The producers 
are the main beneficiaries of the initiative. 

2.2.2 Properties BEYOND the initiative (outreach)  

Beyond the network and outside the villages where the garlic is directly cultivated, only fresh and/or transformed 
products are promoted. The guidelines do not allow the cultivation of these garlics outside of the Resia Village. For this 
reason, the production of these garlics and their products cannot be increased beyond their current levels. 

2.2.3 Transformative effects beyond the initiative  

During the “Garlic Fair” that takes places each July in Resia, the use, culture, products, and innovations of local 
production are renewed, promoted, and consolidated within the local and regional markets. The Association participates 
in national and international events with the aim to promote not only “Stork” or local productions, but they participate 
also with the aim of making known all of the Resia Valley culture and way of life. 
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2.3 Networking 
The local Association of Resia Garlic “Rosajanski Strok” is in charge of all of the networking activities. Nevertheless, an 
important role is played by the other actors involved in the network. In fact, according to the Guidelines of the Production 
(Annex, art.18 – Comitato dei Garanti, Controllo e Segreteria), a “guarantee, control and secretariat committee” must be 
established. Members of this committee are the Municipality of Resia, the University of Udine, and the Parco delle 
Prealpi Giulie. This committee oversees that the guidelines are respected, and deals with all general aspects related to 
relationships among the various stakeholders involved. The committee also promotes, favours, and controls the 
involvement of new growers who apply for membership to the Association. 
 

 

PART 3: SUMMARY 

Small-scale production is difficult to promote and cannot be increased, therefore the related economy and commercial 
opportunities, combined with the needs of nature conservation and cultural values preservation, make the experience of 
small-scale production quite difficult to maintain without a wider strategy. Another issue encountered in this network has 
to do with the labelling of the product and its recognition at a broader scale. Nowadays, the Resia garlic is a “niche 
product”, and for this it is appreciated in different regions, some very far from its original location. The Association, 
therefore, is increasingly facing the need to protect the quality and originality of the food and its products, as well as 
their healthiness. Furthermore, this kind of agriculture is “slow”, hence an attitude of patience is the most important 
quality a local farmer must have in order to keep the production going. 
 


