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APPLICATION FOR REGISTRATION

PDO (X)) PGI ()
National file No: 8

Competent national authority:
Name: Ministero dell’agricoltura e delle foreste -

Direzione generale della produzione agricola -
Div. VI™-

Tel.: 0039/6/4819968 Fax: 00398/6/4819580
Address: Via XX Settembre, 20 - 00187 - ROMA

Applicant group:
Name: Consorzio Produttori Fontina
Address: Piazza Arco d’Augusto, 10 - 11100 - AOSTA

Composition: producer/processor (X) other { )

Name of product: Fontina

Type of product: {(cf. list} Cheese

Des
(2)

a)

b)

c)

e)

cription of product: summary of requirements under Art., 4

name: cf. 3 Fontina

description: cheese made from whole cows’ milk, semi-
cooked, medium-mature and cylindrical in shape.

geographical area: the entire territory of the autonomous
region of Valle d’Acsta.

background: from the 18th century references are found to
the name Fontina to indicate a particular type of cheese
obtained in the wvalleys of the region from cows’ milk
from the indigenous breed "pezzata rossa valdostana"”. This
breed has been reared for a long time and the milk has
characteristics directly connected with feeding with fodder
essences found in the alpine area.

production method: after calf’s rennet has been added to
the milk from a single milking, the curds are cooked at a
temperature exceeding 36°C and then dry salted followed by
a ripening period of on average 3 months.

link: the natural factors are connected with the typical
mountainous environment of the region giving particular
qualities to the raw material which are reflected directly
in the characteristics of the cheese.

As for the human factors, there is the traditional
rearing of the indigenous "pezzata rossa valdostana'" breed
as well as the continuity of the technique used to make the
cheege, with the product mainly being distributed and
consumed in Northern Italy.

control body: Name: Ministero dell’Agricoltura e dell
Foregste - Ispettorato Centrale Repressione Frodi; Consorzio
Produttori Fontina, entrusted with the task of supervision.




Address: Via XX Settembre, 20 -~ 00187 Roma;
Piazmza Arco d’Augusto, 10 - 11100 Aosta.

h} labelling: the product is marketed carrying the label of
the relevant Supervisory Consortium.

i} national legislative requirements {where applicable):
law No. 125/54 and D.P.R. of 22.9.1981; D.P.R. of
30.10.1955, Neo. 1289; Ministerial Decree of 26.6.1957 on
entrusting parties with the responsibility for supervision
of the production and marketing of "Fontina'" cheese.
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