
   
The faces of Valais. 
 
“A Tyrolean woman who knows all the secrets of Valais asparagus.” 
 
It’s here: asparagus season has arrived in Valais. Local producers of this vegetable, so 
emblematic of the region, include a young woman originally from the Austrian Tyrol. 
Sylvia Theiner, aged 36, has adopted Valais as her home – professionally, personally and 
spiritually. Passionate about organic farming, she teamed up with her boyfriend and 
three other experts to open her own organic market garden in Saillon last year. She still 
works as a nurse, her original profession – but alongside, enjoys nothing better than 
spending her time outdoors, under the Valais sun, her hands in the rich soil. 
 
“Working on the market garden, in the open air, lets me clear my head and have a complete 
break after a day or night at the hospital – a pretty stressful environment.” For several years, 
Sylvia Theiner has been juggling her two passions: her career as a nurse, and organic farming. 
Charmed by Valais during holidays in the region, she decided to settle here. “The sunshine, 
the mountains, the people – I immediately loved Valais.” She met her boyfriend, an 
agricultural expert, who shared his passion for his work with her. “I learned everything with 
him, on the land, with my hands in the soil. First of all, the work on the vines, then growing 
apricots. Last year, we set ourselves a new challenge: opening an organic market garden, as 
close as possible to nature, in line with our personal values.” 
 
Alongside traditional tomato varieties and aromatic herbs, the market garden produces the 
famous white asparagus of Valais. “We knew right from the beginning we wanted to grow this 
vegetable. Valais is the land of asparagus. Asparagus accounts for about 10% of the produce 
grown on our market garden.” After three years of waiting, Sylvia was able to discover the 
first fruits of her labour at the end of April. Grown in raised beds, sheltered by protective 
sheets and fed with natural compost, the white asparagus of Valais is eagerly awaited by 
customers. “One day, at least ten people came in the space of an hour to ask if we already 
had any asparagus. Thanks to the warm weather and the exceptional amount of sunshine in 
April, the first asparagus has already appeared. We are hoping to harvest at least 500 kg 
between now and the end of June.” 
 
“During the main season, I sell our produce at the markets alongside my work at the hospital. 
It’s a routine that I enjoy and which I find stimulating; I wouldn’t want it any other way.” Sylvia 
still has time to be creative: back home in the kitchen, where she loves cooking with 
asparagus, too. “I adore risotto with asparagus, morel mushrooms and Valais cheese. Washed 
down with a good white wine from Valais, of course! As a market gardener, I especially 
appreciate the diversity of soils here – from dry and sandy to wet and loamy. It allows a whole 
range of produce to be grown, always in harmony with nature.” 
 
Would you like to know more? We would be happy to provide you with further information 
or organise an interview with Sylvia Theiner. 
 


