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LAWRENCE IN THE LIMONAIA [LEMON GARDEN] 

 

COLM KERRIGAN 

 

 

 

When, so Ferrarius relates, as a result of the Barbarian invasion 

the beauty and amenities of the African countryside had been 

completely destroyed, the three Hesperides, the daughters of 

Hesperus, in order to save themselves and to ensure the survival 

of the trees that bore the golden fruit, took secretly to flight; 

carrying a few of the golden apples with them, they crossed the 

seas in a large shell and, aided by friendly tritons, were driven 

ashore on the smiling coast of Italy, that jewel of the world, where 

they disembarked, whilst the two winds showered flowers over 

them. They now divided Italy between them, each of the sisters 

choosing for herself one of the three sections: Aegle with her 

citrons took the country around Saló on Lake Garda, Arethusa 

took Liguria for her lemons, and Hespertusa kept Campania Felix 

where she sowed the seeds of her orange apples. Now and then 

they would exchange fruits between them.1  

 

Introduction 

 

When Goethe visited Italy for the first time in 1786 he travelled by 

carriage from Carlsbad and, passing through Munich, Bolazano, 

Trento and Rovereto, he reached the north-east corner of Lake Garda 

at Torbole, which was at that time, like the nearby town of Riva del 

Garda, under the control of the Bishop of Trento. At Torbole Goethe 

hired a sailing boat with two oarsmen to take him to Bardolino 

further down the east side of the lake, from where he was to travel 

overland to Verona in the Venetian Republic.2 

 They left Torbole at three o’clock in the morning, when winds on 

the lake are more favourable for southbound traffic. Although a 
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storm was to blow up which forced a stop at Malcesine, calmer winds 

in the early part of the journey had permitted Goethe to admire the 

terraced limonaie [lemon gardens] that rose up the hillside near 

Limone, a village located at the foot of the mountains on the western 

shore.3 With his interest in natural history and agriculture, 

particularly evident when he was travelling through Sicily a few 

months later, it may be regretted that the wind did not force Goethe’s 

boatmen to take shelter on the western rather than on the eastern 

shore of the lake.4 Had he been forced into Limone rather than 

Malcesine an almost certain outcome would have been an account of 

lemon growing in and around the village as it was then, and an 

historical account of how that form of horticulture came to be 

practised so far north in the first place. For, as W. H. Auden and 

Elizabeth Mayer wrote in their ‘Introduction’ to the Penguin Classics 

edition of Goethe’s Italian Journey, “he was convinced that one 

cannot really appreciate the beauty of anything without 

understanding what made it possible and how it came into being”.5 

In the event, two more centuries were to pass before the origins and 

development of lemon growing in Limone were studied and 

published.6   

 Early in 1913, in the course of his first stay in Italy, D. H. 

Lawrence visited his landlord’s limonaia [lemon garden or lemon 

house, plural lemonaie] and later the same year published an account 

of his visit in the English Review (reprinted in TI 59‒68).7 In 1915 

the account was revised for publication in Twilight in Italy (see TI 

114‒32), with additional material that has rightly engaged scholars 

committed to understanding Lawrence’s developing ideas, with 

Michael Black, for example, devoting a 20-page section to its 

significance in his commentary on Lawrence’s philosophical works.8 

This article is not intended to advance the philosophical 

commentaries on Lawrence’s writing by Black and other scholars 

and has quite different aims. Lawrence’s original essay that appeared 

in the English Review, therefore, rather than the extended version, 

will be the preferred account of his visit to the limonaia, as the aim 

of the present article is to place Lawrence’s account of his visit in its 
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historical context and consider some of the issues that arise 

therefrom. 

 Lawrence wrote that the teacher in the local elementary school, 

from whom he and Frieda were receiving tuition in Italian, had told 

him that the lemon was introduced into Gargnano by St. Francis of 

Assisi (TI 66). The grounds for this were that some of the moulded 

cornices of the columns supporting the arches in the cloisters of the 

Franciscan monastery in Gargnano were decorated with leaves and 

fruit, which, Lawrence says, “seems to connect San Francesco with 

the lemon”. Lawrence was no doubt correct in not taking this claim 

too seriously, as the decorations are now believed to have more likely 

been executed in the fifteenth century, a period much later than when 

St. Francis (d. 1226) was alive.9 The known presence of Franciscans 

in the area from the thirteenth century onwards may give support to 

the local tradition that it was Franciscans, if not Saint Francis 

himself, who introduced and supervised the successful cultivation of 

citrus fruit in an area farther north than it normally flourished.10 

Associating the carvings in the cloisters with the fifteenth century 

rather than the thirteenth would conform to more reliable evidence 

that the cultivation of the lemon had by then gained at least a foothold 

in the area. There is also a possibility that their local introduction was 

in Maderno, a few kilometres south of Gargnano, where at the end of 

the fifteenth century Marin Sanuto saw citrus gardens during his 

journey through Venetian mainland territories.11  

 The exact date lemons were introduced into the shores of Lake 

Garda is as unlikely to be established as the exact date that lemons 

were first brought to Europe from the East. Pierre Laszlo in his book 

on citrus cultivation writes that Alexander the Great brought the 

citrus fruit to Greece from Persia, that Greek traders brought the fruit 

to Palestine, from where, because of the citron’s religious 

significance for the Jews, it may have spread to other Mediterranean 

lands.12 Citrus fruit was cultivated by the Romans in the third century 

AD, but seems to have disappeared during what have been called the 

Dark Ages. The fruit was reintroduced to Europe by the Arabs 

through their conquests in Spain. Giuseppe Solitro, in his 
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geographical and historical work on Lake Garda, believed that the 

citrus in northern Italy was likely to have been introduced via the 

ports of Venice and Genova, which had substantial traffic with the 

East, and that it was most likely introduced into the Lake Garda area 

from Liguria.13 

 Bongiani Grattarolo’s book on the western shore of Lake Garda, 

published at the end of the sixteenth century, in addition to 

acknowledging the pleasant fragrance occasioned by so much of the 

vegetation between Saló and Gargnano, including oranges and 

lemons, drew attention to the strong walls of the gardens, designed 

to keep out the cold.14 J. J. Wetzel’s early-nineteenth-century 

painting of Gargnano, viewed from the south and probably executed 

in one of the gardens along the Villa di Gargnano waterfront, shows 

the density of the limonaie along the shoreline and on the lower 

reaches of the hill behind the town as it rises up towards the mountain 

which dominates the town.15 Part of Giacomo Mosconi’s early-

nineteenth-century journey around Lake Garda and the smaller lakes 

nearby, took him by the lemon-growing area of the western shore of 

Lake Garda. He remarked that the lemons grown by Lake Garda were 

of such a species that enabled them to endure the hardship of long 

export journeys to Russia and other parts of northern Europe.16 

Although other books were written about Lake Garda before Ignazio 

Puecher-Passavali made his journey from Desenzano to Trento and 

published his account of it in 1844, his book is often thought of as 

the first guide to the lake in that it singled out the main towns and 

villages around the lake that the tourist could visit to his/her 

advantage. In describing Bogliaco, Villa di Gargnano and Gargnano, 

he placed the limonaie among the many beautiful sights that may be 

admired along the coastline.17 

 Lawrence’s visit to the limonaia that stretched up the hill behind 

his landlord’s residence in Villa di Gargnano, south of Limone, 

placed him at the nerve centre of what had been for centuries the 

area’s main horticultural product: the lemon, a fruit that had made 

fortunes for some and created employment for many over several 

centuries. Lemon production has left a mark on the physical 
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landscape of the area that was evident to Goethe in 1786, to 

Lawrence in 1913 and is still apparent today. On my first trip by boat 

around Lake Garda some 20 years ago, I could not help but notice, 

like other tourists from Goethe’s time to the present day, the remains 

of lemon cultivation’s most vivid architectural remnants. Their 

strange locations and changing seasonal aspect were brilliantly 

captured by Lawrence, who of course had more opportunity than 

Goethe to observe them: 

 

All summer long, upon the mountain slopes steep by the lake, 

stand the rows of naked pillars rising out of the green foliage like 

ruins of temples: white, square pillars of masonry, standing 

forlorn in their colonnades and squares, rising up the mountain-

sides here and there, as if they remained from some great race that 

had worshipped here. And still, in the winter, some are seen, 

standing away in lonely places where the sun streams full, grey 

rows of pillars rising out of a broken wall, tier upon tier, naked to 

the sky, forsaken. 

 They are the lemon plantations, and the pillars to support the 

heavy branches of the trees, but finally as to act as scaffolding of 

the great wooden houses that stand blind and ugly, covering the 

lemon-trees in the winter. (TI 64) 

  

Wishing to find out more about the background to Lawrence’s 

account of his visit to his landlord’s limonaia, from which the above 

is an extract, and to discover more about the intriguing form of 

horticulture that required such elaborate and impressive structures, I 

resolved to visit the western shores of Lake Garda, beginning with 

Limone. Here I was advised by the tourist officer that he was not 

aware of any association of Lawrence with Limone and that the de 

Paoli limonaia I was seeking was likely to have been located further 

down the western shore of the lake around Gargnano, an area that he 

referred to as the historical centre of lemon production by Lake 

Garda. I followed this advice and, disembarking next day from the 

ferry at Bogliaco, a kilometre south of Gargnano, and keeping as near 
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as I could to the lakeside as I walked north, came upon the apartment 

‒ in the Villa Igéa ‒ where Lawrence and Frieda had lived, marked 

with a plaque on the wall commemorating Lawrence’s residence 

there in 1912‒13. 

 As it is clear from Lawrence’s essay that his landlord’s house was 

next to the apartment where he and Frieda stayed, it was easy to find, 

as was de Paoli’s limonaia, which stretched up the hill behind it. The 

scene bore two major differences from Lawrence’s description of it. 

A busy road, built in the 1930s, separates the garden of the house 

from the limonaia and even with the traffic trundling by it was easy 

to see that, while the stumps of pillars could be seen, no lemon trees 

were visible, the entire ground seeming to be covered with olive 

trees. At road level, locked gates prevented access to the limonaia. 

On a subsequent visit I was informed by a man living nearby that on 

Saturday mornings the owner of the limonaia normally came from 

his home in Brescia, often accompanied by his family, to occupy the 

apartment in the limonaia for the weekend. Like many others in the 

area, as I was later to learn, the apartment had been adapted for 

habitation from the casello, the stone shed where the materials for 

the winter covering of the citrus plants used to be stored. The 

following Saturday I waited for the owner, a surveyor named Angelo 

Platto (who has since died), who accompanied me on a guided tour 

of the limonaia. That morning and on a subsequent occasion he 

pointed out several features that Lawrence would have seen and 

some of which he described.  

 In the course of my first day in Gargnano I was fortunate to make 

the acquaintance of Signor Giuseppe Gandossi, who very kindly 

invited me to see his limonaia, in which for some years he had been 

cultivating lemon trees, not for purposes of financial profit, of which 

there were none, but for the commendable purpose of maintaining 

the limonaia for the cultivation of lemons so that present and future 

residents of Gargnano and others might be able to observe and 

appreciate a living example of the form of horticulture for which the 

area was once famous. Located on the hillside almost immediately 

overlooking Gargnano bus station, Signor Gandossi led me upwards 
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through the different terraces, pointing out the main features of the 

limonaia, three of which remain particularly vivid. The first was the 

irrigation system, whereby water was trapped as it flowed down the 

hill at the rear of the limonaia. Stone channels carried the water by 

gravity around the terraces at different levels as it flowed down, so 

that a supply of water was near to the base of every plant for 

convenient and efficient irrigation, thus saving the long uphill haul 

of water from the lake.18 The second feature was that the casello at 

the northern end was retained in its original form and contained the 

planks, wooden panels, glass and the tools needed to put them in 

place with the onset of winter. Finally, the trunk of one of the lemon 

trees was exuding the gluey resin-like substance that betrayed the 

symptoms of the early stages of an incurable disease, the gommosi 

[gummosis], a disease which, Signor Gandossi explained, had been 

partly responsible for the decline of lemon growing in the area. 

 

Lawrence and de Paoli 

 

Lawrence explained the circumstances of his invitation to view de 

Paoli’s limonaia as arising from assistance he gave his landlord in 

reading and translating the English instructions accompanying a new 

door clasp, which enabled it to be fitted to perform its function 

correctly (TI 59). When this was achieved, landlord and tenant 

walked parallel to the lakeshore, through a garden where Lawrence 

learnt the names of some vegetables from his guide. Although the 

names do not appear in the text, a map of the property in the middle 

of the nineteenth century shows there to have been three plots, for 

“greens, vines and fruit”.19 Climbing upwards, they reached what 

Lawrence first thought was the storehouse, or casello, where the 

winter covering was stored, but in fact it was the shelter for the 

cistern, where the water that flowed down in a stream from the hill 

behind was harnessed and stored for crop irrigation in the summer 

months. The stone channels, supported either by brackets or resting 

on stone pillars about a metre high, which formed the main features 

of the irrigation system in the de Paoli gardens, have survived, as 
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have many of the walls and the stumps of pillars, offering the 

historian, archaeologist, architect, artist and horticulturalist what is 

perhaps a unique fusion of utility and beauty. 

 Lawrence and de Paoli entered the limonaia together and the 

former was surprised to find that it was colder inside than outside (TI 

66). His host began to explain the reason for this but Lawrence’s 

essay gets no further than saying that it is the temperature at night 

that is important. Had he been permitted to continue, or if he did 

continue and Lawrence did not consider his answer sufficiently 

interesting to include in the essay, de Paoli would have gone on to 

explain that lemon and citron plants can survive in temperatures as 

low as three degrees centigrade below zero, although ripe fruit can 

be damaged at one degree below.20 Night-time temperatures around 

Lake Garda could fall below zero for as long as three weeks some 

winters, thus endangering ripe fruit, and in exceptional 

circumstances could fall below minus three, thus threatening the 

roots. The purpose of the covering, therefore, was to prevent damage 

to roots and fruit at night, rather than to combat daytime temperatures 

or to improve production by trying to stabilise the winter temperature 

within the limonaia. In fact, the cool temperature and poor lighting 

within the limonaia served to delay the ripening of the lemons rather 

than to accelerate it, thus permitting the fruit to be ready for the 

market at the beginning of summer when the lemons would be most 

in demand. Gardeners also employed severe pruning and fertilising 

with nitrates to delay growth.21 Lawrence noticed the ash and charred 

wood from the fires that heated the limonaia when temperatures 

dropped, but not the water bowl if such existed, normally placed 

inside the door. When the water froze, it was time to light fires.   

 Lawrence’s attention was taken by the presence of orange trees 

along the path, which reminded him of the night lights of a village 

along the lakeside. The orange trees and fruit are more resistant to 

the cold than the lemons and can be grown without covering. The 

designated space for a lemon tree between the pillars at each level 

was around 20 square metres and was known as a campo.22 Timber 

beams and lattices kept the lemon trees in the optimal position for 



JDHLS 5.1 (2018) 187 

growth and supported the branches, capable of producing up to 600 

lemons a year.23  

 When Signor Platto was showing me around his limonaia he 

pointed out an inscription dated 1847 on one of the pillars in front of 

the adapted casello. That was likely to indicate the date the de Paoli 

family took possession of the limonaia, he explained, and was 

certainly not the date of construction, which may have been several 

centuries earlier. The date is a significant one for several reasons. If 

Pietro de Paoli’s father, Paolo de Paoli, did indeed come into 

possession of the limonaia in 1847, he may have bought it at a 

bargain price. Lemon production was high in Gargnano in 1845, but 

low in 1846 and 1847.24 Production was up again in 1849 and in 1852 

the number of lemons produced in a year in Gargnano went above 

seven million for the first and only time in the period between 1840 

and 1930. Whenever the de Paoli family came into possession of their 

limonaie in Gargnano, Paolo de Paoli was a substantial producer by 

1851, when records are available for the ownership of land in the 

area and the agricultural use to which it was put. These are found in 

the Catasto, a kind of land register, where the properties of all 

landowners within the Austrian Empire were measured and 

evaluated for tax purposes. As Lombardy was within the Austrian 

Empire at the time, the details of ownership of land in the Gargnano 

district are available for 1851 and can be consulted today in Italian 

state archives.25  

 The list of the Gargnano properties under the joint names of Paolo 

and Pietro de Paoli in the 1851 Catasto is an impressive one.26 

Bearing the signature of Paolo only, as Pietro would have been a 

minor at the time, the first item named was the family house, the 

present Villa de Paoli, at that time in the course of construction on 

what had previously been an olive grove.27 Other buildings included 

a farmhouse and various sheds, shelters and stores. There was a small 

wood of cedars, along with olive groves, vineyards, ploughed land 

and vegetable gardens. But the most numerous items were the 

limonaie, of which there were ten, forming about one third of the 

items listed for de Paoli. The total limonaie area came to a little under 
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six pertiche (one pertica was 1,000 square metres).28 Among owners 

in Gargnano, this placed de Paoli not far below the Bettoni family 

(nine and a half pertiche), although the Bettoni family also owned 

the extensive limonaie observed by Goethe north of Limone.  

 When Lorenzo Ercoliani’s guide to Lake Garda was published in 

1846, with a detailed description of the structure of a limonaia and 

its economic potential, he was able to conclude that the lemon, for 

its superior earning power, was “a truly amazing product”.29 There 

were wide variations in the degree of productivity, as in all 

horticultural production, with factors like efficient irrigation, 

manuring and pruning of crucial importance.30 Focusing specifically 

on Gargnano, Flaminio Marasini, writing in 1880, calculated that 250 

Austrian lire might in the past have been earned from each space 

between the pillars.31 With the de Paoli family selling one third of a 

million lemons in 1853 and each lemon valued at one soldo (there 

were 100 soldi in one lira), a substantial income from lemon 

cultivation might be anticipated.  

 Further evidence of the profitability of lemon cultivation over 

crops was given directly to Lawrence by de Paoli. Pointing to a 

dismantled limonaia that had been adapted into a vineyard, de Paoli 

lamented that whereas the limonaia used to earn him 200 lire a year 

from lemons, he only made 80 lire per year on the same piece of land 

when he grew grapes. While the local wine trade would have made 

it easy for him to dispose of his grapes, the significant difference for 

him was, as he put it, “because the lemon is all the year and the 

vine—one crop, one harvest” (TI 67). Assuming it had been the 

average size of his ten limonaie, the figure for all ten could be 

estimated at 2,000 lire. To get an estimate of the purchasing power 

of 2,000 lire in Gargnano at the time we may note that Lawrence and 

Frieda were paying 80 lire a month for their flat, which would come 

to 960 lire per year. We could therefore say that when lemons were 

cultivated in 1913 the gross returns were equivalent to more than 

twice the annual rent on a large flat, while if grapes had to be 

substituted for lemons, the return was equivalent to less than a year’s 

rent on the same flat. While this is a good return, we would need to 



JDHLS 5.1 (2018) 189 

know more about de Paoli’s earnings from his other crops, past and 

present, to make a more accurate judgement on how much more 

profitable the lemons he produced were to alternative uses of the 

land. There is evidence that profit from lemons when compared to 

other crops was at one time much higher than the ratio of 200/80 

referred to by de Paoli. Basing their figures on returns for 1838, 

Alberta Cazzani and Laura Sarti found that the ratio of profitability 

of lemons over alternative agricultural products like olives and vines 

could be as high as 10/1.32 Unfortunately Lawrence did not ask de 

Paoli in which year he had received the 200 lire for the lemons. It is 

reasonable to assume, however, that, bearing in mind the findings of 

Cazzani and Sarti, he was referring to a recent year rather than to a 

time when he was young in the mid-nineteenth century and, with his 

father, was earning the fortunes for lemon growers that was 

suggested by Marasini and Ercoliani. 

 

The Lake Garda Society 

 

During the early nineteenth century, when Gargnano was part of the 

Austrian Empire, and when the earnings of lemon growers were high, 

the government had been supportive of the growers and protective of 

their interests, ensuring that duty regulations worked to the 

disadvantage of lemons produced outside the area. This continued 

during the period after the Napoleonic interlude, when the area 

became part of Lombardy-Venetia. The growers, or, more 

accurately, the agents acting on their behalf, secured markets for 

lemons not only in Italy but throughout Central Europe and even as 

far away as Russia.33 But the agents and other middlemen, seeking 

ever larger profits from their share of the enterprise, took advantage 

of their privileged position of being able to play one grower off 

against another. They could, for example, select the lemons of some 

growers only, while leaving those of others to rot, to the advantage 

of some growers but to the ruin of others. The solution to this abuse 

was for the growers to undertake the quality control and marketing 

themselves.34 Founded by a Gargnano lemon grower named 
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Giuseppe Pederzani ‒ the family of that name held limonaie with a 

surface area of nearly five pertiche in Gargnano in 1851 ‒ the Lago 

di Garda Society (“Society” hereafter) was set up in 1840 so that 

lemon producers could market their produce as a cooperative, thus 

eliminating the need for expensive and often exploitive middlemen 

and ensuring that the various grades of citrus fruit produced and 

marketed by growers met the agreed standards. The quality of the 

product, as judged by these agreed grades, determined its price and 

saleability, rather than, as previously, the grower’s relationship with 

the middleman or the latter’s desire to speculate to maximise his 

profit. The cooperative was sanctioned by Austrian law and when the 

area passed over to the Kingdom of Italy on the attainment of 

independence (in 1861), it was permitted to continue under the law 

of the new Kingdom.35 A plaque on the Society’s headquarters on the 

grounds of the former Franciscan monastery near the centre of 

Gargnano remains to remind the tourist that it was from here that 

millions of lemons were graded, carefully wrapped and placed in 

boxes and dispatched to an increasing number of outlets throughout 

Europe.36 The de Paoli family had a substantial share in the prosperity 

for growers belonging to the Society. In 1853 the Society handled 

nearly six million lemons, of which, as mentioned above, one third 

of a million were from the de Paoli limonaie. This made him the fifth 

largest producer of lemons in the Society that year. On Ercoliani’s 

reckoning, this would have given the family a substantial income 

from lemon production.37 

 Several factors caused the fall in the income from lemon 

production from a high in 1853 to the level of 1912, when, as may 

be inferred from de Paoli’s conversation with Lawrence and the 

latter’s observation of limonaie either in ruins or with the display of 

“for sale” signs, lemons were hardly worth cultivating at all (TI 67). 

The first was the affliction of the gommosi, an incurable viral disease 

which Lawrence records de Paoli telling him about, to which lemons 

and sweet oranges grown from seed “fell prey” (TI 66). The gommosi 

spread southwards through the lemon-growing areas of Lake Garda 

in 1855, having previously appeared in other parts of the country. It 
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revealed itself as a gum-like liquid on the bark near the bottom of the 

plant that soaked down to damage the roots. A variety of remedies 

were attempted without success.38 Production of lemons was vastly 

reduced and many small growers who had depended on lemons for 

their main source of income had to abandon that form of horticulture 

altogether.39 Eventually, in 1873, a grower in Maderno noticed that 

the bitter orange tree was not affected by the virus and lemon plants 

grafted on to their rootstock remained immune from the disease.  

 By that date other factors had combined with the gommosi to 

reduce the profitability of lemon production by members of the 

Society. The first was the coming of the railways, which made the 

journey of lemons from Sicily to Central Europe a more viable 

proposition than in the days of sea or horse transport, thus reducing 

an important advantage growers by Lake Garda had enjoyed in being 

nearer to the major market of Central Europe than growers in Sicily. 

The second was bad weather conditions. In 1872, for example, a rise 

in the level of water in the lake caused flooding in many limonaie 

along the lakeside.40 The costs of labour for maintenance work 

increased and such maintenance was an important factor in the 

eventual pricing of the different grades of lemon. The discovery 

towards the end of the nineteenth century that vitamin C could be 

manufactured chemically reduced the demand for lemons for those 

who bought them for health rather than culinary reasons. But perhaps 

the greatest cause of the decline in the production and sale of Garda 

lemons was in fact political. When Lombardy became part of the 

Kingdom of Italy in 1861, previous customs’ advantages enjoyed by 

Garda growers while part of the Austrian Empire were lost.41 

Henceforth, Garda lemon growers had to compete on equal terms for 

the Central European and other markets with those from Sicily, 

where lemons could be grown more cheaply without the expense of 

winter covering. The number of lemons consigned to the Society 

never returned to the heights of the 1850s, when they were frequently 

above four million. In 1912 the number was just below two million 

and in 1913 just above two million.42 
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 While it may indeed have been true that Garda lemons were better 

in quality than those from Sicily, as the schoolmistress told 

Lawrence, she could hardly be taken seriously in claiming that one 

Garda lemon was “as good as two from anywhere else” (TI 66‒7). 

Lawrence put her enthusiasm down to local pride, and in any case 

the number of people prepared to pay twice as much for a lemon, 

even if it could be proved to be twice as good, was probably as small 

in 1912 as it would be today. But the high costs of producing them 

convinced Lawrence “that the Lago di Garda cannot afford to grow 

its lemons much longer” (TI 67). In this connection, remarks by two 

English writers who knew the area, one published ten years before 

Lawrence was in Villa di Gargnano and the other ten years after he 

left the area, tend to support his pessimistic appraisal. In 1902 Evelyn 

Cesaresco referred to “the disease of the lemon plants on the Lake of 

Garda, which transformed what had been a good source of income 

into a source of outlay”.43 In 1923 Laura Ragg noted the reduction in 

profits in lemon-growing on the western shore of Lake Garda and 

added: “One proprietor after another abandons the struggle, and it 

seems as though the most picturesque and characteristic industry of 

Garda, which goes back at least to the fifteenth century, may before 

very long be a thing of the past”.44  

 Daniel Gade, whose 1982 article in Landscape was cited above, 

republished his article in his 2011 book, accompanied by an 

interesting addendum. He noted that some limonaie by Lake Garda 

continued in production in the 1930s either by luck or the special 

ingenuity of particular growers, but that the Second World War 

brought the export of lemons to an end. After the War, the high costs 

of labour in northern Italy “made it impossible to compete with 

lemon production in southern Italy”.45 Aware that high costs of 

maintenance would inhibit a return to the commercial production of 

lemons by Lake Garda, and sharing Gade’s view, earlier highlighted 

by Lawrence, of the contribution of the limonaie to the unique Garda 

landscape, Losi records that present-day residents of the area favour 

the restoration of the limonaie “as a monument to a past when most 

inhabitants were involved in this specialised horticulture”.46 In the 
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event of the realisation of such a laudable restoration programme, it 

is to be hoped that the limonaia owned by Signor de Paoli in 1912 

and immortalised by Lawrence will be one of the first to be restored, 

given its significance not only in the history of the decline of citrus 

culture by Lake Garda but also to the stimulus it offered for an early 

work by a man who was to become a major English writer.  
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