
SOLINA WHEAT, 
THE RENAISSANCE
OF AN ANCIENT AND 
TRADITIONAL VARIETY

Come and visit us to learn more about 
Solina wheat, a traditionnal piece of 
Italian heritage. Let’s better under-
stand together how to preserve it.

Contact details:
Consorzio della Solina

Donato Silveri

silverid@libero.it

The Solina project wheat is part of the 
study "Preparatory action on EU plant 
and animal genetic resources in agri-
culture". The Preparatory Action has 
been initiated by the European Parlia-
ment and financed by the European 
Commission.

The objectives of the Preparatory 
action are to better understand the 
stakes of European neglected genetic
resources in agriculture and to tap 
onto their economic potential.
It aims to provide inspiring examples 
of how to make the conservation of 
neglected breeds and varieties eco-
nomically viable and encourage farm-
ers and other stakeholders to engage 
in similar projects across the EU.

The Preparatory Action is
supported by the European Union



What is at stake? 
Before the end of the last century, the 
Solina wheat was practically 
unknown, being cultivated only by 
few old farmers on the mountains: 
the variety was therefore at high risk 
of erosion and abandonment.

In 2007, a number of farmers, who 
were either growing Solina or were in 
the process of reintroducing it in their 
fields, have joined forces in a small 
consortium to strengthen the produc-
tion and marketing of Solina-based 
products. 

This revival of Solina wheat answers 
perfectly the recent trend among the 
society to seek for traditional and 
healthier wheat varieties with specific 
nutritional characteristics.

The main aims of the current valorisa-
tion project are to foster the develop-
ment of the soft wheat landrace
Solina in selected territories of the 
region and to develop the market of 
a number of processed products 
obtained from Solina wheat – namely 
flour, dried pasta, crackers, cakes and 
baked products -, also thanks to the 
creation of a well-coordinated supply
chain and an effective communica-
tion and marketing strategy.

Solina is a tall 
wheat variety 
(120-130 cm) 
grown in the 
mountain areas of 
the Abruzzo 
Region, in Central
Italy. In particular, 
the core produc-
tion areas are the entire Aquila prov-
ince and parts of the Pescara, Chieti
and Teramo provinces located above 
750 metres on sea level.

The Solina is a very rustic variety of 
wheat and can resist for months under 
snow cover. It grows on soils that are 
not particularly fertile. Furthermore, 
the Solina is particularly well suited for 
organic and low-input farming 
systems and for cultivation in marginal
areas.


