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Stamford, Connecticut – September 2012 - It all started with a single holiday gift basket and has 

now grown into a full-fledged business.  Laney Sachs, owner and operator of Ortensia Blu, importer 

of Italian specialty food and handcrafted home goods from northern Italy, was first inspired after 

receiving gift baskets from the Lake Garda region.  While thoroughly enjoying the local olive oil, 

cheese, mostardas and wines for several years in a row, she took note of the fact that the products in 

the baskets were put together by the Manestrini family.  A light bulb went off – why not contact them 

regarding distribution in the U.S. and be able to share the regional products with food aficionados 

across the country?  She subsequently went to Italy to meet with the Manestrinis and came back with 

her company. In June 2011, Ortensiablu.com was born. The name translates to blue hydrangea in 

Italian and is Laney’s favorite flower.  They were blooming when she made this first trip – a good 

omen of things to come.  

 

Background…No stranger to the business world, Laney is well versed in the infrastructure needed to 

run an importing company including operations and accounting as well as product mix, sales and 

marketing.  She holds an MBA and is Financial Manager for LOWA Boots in the U.S., a business that 

she runs with her husband in Stamford, Connecticut.  As she often says, “I love to cook, love to eat, 

love to travel and love Italy.  There is no other business I could get into that would let me satisfy all 

these loves at once.” 

 
Italian Connections…The Manestrini’s have lived on their family compound overlooking Lake Garda 

for over 150 years.  Fifty years ago, patriarch Egidio Manestrini decided to take advantage of the 

olive-tree-laden hills on the property to sell the olive oil he was already making for his family. It quickly 

became obvious that the distinctly light taste of the regional olives could lead to a business and the 

full production facility was built soon thereafter. They also own a lovely albergo (hotel in Italian) 

overlooking the olive groves, which is open year around.  In addition to producing their own olive oil, 



the family private labels honey, sauces, jams and mostarda and sells them in their estate shop 

located on the property, along with a variety of wine and locally made products.  

 
The Manestrini's have become friends and partners and have helped expand Ortensiablu.com into 

new areas.  Many of the businesses in the area are family run by multiple generations.  They have 

taken pride in their work for decades and it shows in the quality of everything they produce and Laney 

sells. Their passion for their products is a distinct part of the local DNA. 

 

Laney was introduced to the Andrini family that has owned and produced mostarda and jam for three 

generations  (since 1937) in their own family compound located in the neighboring village of 

Gottolengo.   Presided over by the matriarch of the family, they specialize in mostardas and jams 

using specialty Italian fruits, many which are grown in the surrounding Po Valley.  Quince is one such 

fruit.  It is offered in a variety of food products very typical of the area. Only the freshest fruit is used 

and no preservatives are added. The final products are then protected in traditional handmade 

wooden boxes.  

 

This area of Italy produces many other distinctive regional products offered by Ortensia Blu including 

artisanal pasta from Le Marche and dried porcini mushrooms from the Valtellina valley.  Anyone who 

loves to cook knows that food is enhanced by the presentation, so table linens from Tessitura Pardi 

and Italian ceramics from Gialletti Giulio, both in Umbria, have also been added to the mix. 

 

Lake Garda…Lake Garda is the largest lake in Italy.  Without the draw of a George Clooney, it is a 

gem that is virtually undiscovered by Americans. Located between the major hubs of Venice and 

Milan, near Verona, it is easy to access.  The 95-mile stretch of shoreline around the lake has diverse 

geography and covers three provinces.  Numerous islands on the lake invite exploration.  The Alps 

are at the northern end, while the southern end enjoys a Mediterranean microclimate that favors the 

growth of olive trees. 

 
Ortensiablu.com imports Italian specialty food and handcrafted home goods from northern Italy.  The 
site and business is owned and operated by Laney Sachs and is based out of Stamford, Connecticut. 
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