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OTHER ACTS

EUROPEAN COMMISSION
Publication of an application pursuant to Article 6(2) of Council Regulation (EC) No 510/2006 on
the protection of geographical indications and designations of origin for agricultural products and
foodstuffs
(2012/C 162/12)
This publication confers the right to object to the application pursuant to Article 7 of Council Regulation
(EC) No 510/2006 (1). Statements of objection must reach the Commission within six months from the date
of this publication.

SINGLE DOCUMENT

COUNCIL REGULATION (EC) No 510/2006
‘LAKELAND HERDWICK’
EC No: UK-PDO-0005-0891-06.09.2011
PGI ( ) PDO ( X )
1.

Name:
‘Lakeland Herdwick’

2.

Member State or Third Country:
United Kingdom

3.

Description of the agricultural product or foodstuff:

3.1. Type of product:
Class 1.1. Fresh meat (and offal)
3.2. Description of product to which the name in point 1 applies:
Lakeland Herdwick is the name given to carcasses or cuts of meat derived from lamb and sheep of
pure-bred flocks of Herdwick ewes and rams that have been born, raised and slaughtered in county of
Cumbria. Lakeland Herdwick meat is fine grained and tender with a more intense flavour resulting
from slow maturation and a long grazing period. The colour of the Lakeland Herdwick meat product is
pink to dark pink usually darker than commercial lowland breeds. The fat is firm, malleable white fat.
3.3. Raw materials (for processed products only):
—
3.4. Feed (for products of animal origin only):
The Herdwick sheep graze England’s highest mountains and high fells of the Lake District in the county
of Cumbria in the north-west of England. Herdwick sheep are produced on the high hill farms in the
central and western Lake District. The sheep feed on the herbage of the fells including grasses, heather
and plants such as bilberry. Lambs and ewes finished for slaughter are fed either on grass, hay or silage
and/or supplementary feed depending on the time of year. The supplementary feed is locally sourced.
(1) OJ L 93, 31.3.2006, p. 12.
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3.5. Specific steps in production that must take place in the identified geographical area:
All stages in the production must take place in the designated area. Lamb must be:
— born,
— reared,
— finished,
— slaughtered,
— carcase stamped as outlined in point 3.7, in the defined geographical area.
3.6. Specific rules concerning slicing, grating, packaging, etc.:
—
3.7. Specific rules concerning labelling:
The product must be released for consumption bearing Lakeland Herdwick carcase stamp, in order to
identify it and guarantee its origin. Marking must be carried out at the abattoir. The meat is displayed
for sale in the cuts described in point 3.2. The Lakeland Herdwick carcase stamp must be impressed on
the carcase surface so that it lies on the outward side of the cuts.
In addition to the EU graphic symbol and indications and the information required by law, the
packaging must carry on the label the following indications in clear and legible print:
— the name ‘Lakeland Herdwick’ followed by the words ‘Protected Designation of Origin’,
— the name, business name, address of the producing or packaging enterprise.
The Lakeland Herdwick carcase stamp takes the form of an oval containing the words ‘LAKELAND’
(above) and ‘HERDWICK’ (below) with a central capitalised letter identifying the abattoir of slaughter.

4.

Concise definition of the geographical area:
County of Cumbria

5.

Link with the geographical area:

5.1. Specificity of the geographical area:
The Lake District was designated as a national park in 1951 and the Lake District and its hinterland is
commonly referred to as ‘Lakeland’. The county of Cumbria was created in the 1970s out of the
former counties of Cumberland and Westmorland and parts of Lancashire and Yorkshire.
Herdwick sheep live all of the year on England’s highest and roughest terrain which also has the
country’s highest rainfall. They graze England’s highest mountains and high fells of the Lake District
and feed on the herbage of the fells including grasses, heather and plants such as bilberry. The heart of
Herdwick country is the western and central parts of the Lake District National Park.
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Much of this land is unfenced fell grazing including large areas of common land. The Herdwick sheep
learn through shepherding and grazing with their mothers where on the open fell their farm’s grazing
area is — known locally as the ‘heaf’. This is a complex system which depends strongly on succeeding
generations of female sheep being taught where on the fell they should be grazing. This is so important
that it is often the case that Herdwick farms have ‘landlord’s’ flocks — i.e. a nucleus of female breeding
sheep which are heafed to the parts of the fell relevant to that farm, with this flock forming the basis
of the farm’s sheep enterprise. Typically this would amount to around a third of the overall flock but
numbers vary between farms.
5.2. Specificity of the product:
Herdwick sheep are the native breed of the central and western Lake District in Cumbria; they are
regarded as a supreme example of a breed that is adapted to particular climatic and geomorphologic
conditions. The National Sheep Association ‘British Sheep’ ninth edition published in 1998 says about
the Herdwick: ‘They are essentially a high hill breed and are widely thought to the hardiest British
breed, exceptionally suited to their terrain’.
Carcase characteristics:
Lambs are 8 to 12 months old by time of slaughter, as compared to commercial lowland lambs which
can be as young as 4 months at slaughter. They have a live weight of between 28 kg and 40 kg and a
dead weight of between 14 kg and 22 kg.
Herdwick shearling and older animals sold for mutton can weigh in excess of 38 kg live weight and
18 kg deadweight. Lakeland Herdwick lamb carcasses classify as ‘O’s on the meat and livestock EUROP
classification system and Lakeland Herdwick shearlings/mutton as ‘R’s. Mutton is usually from
an animal greater than 2 years old. Shearling is a lamb that has its first shear the year after its
birth — between 15 months and 2 years old.
Live weight range

Dead weight range

Typical EUROP classification

Lamb

28-40 kg

14-22 kg

O

Shearling/mutton

38 kg +

18 kg +

R

Lakeland Herdwick meat is renowned for its distinctive taste and eating quality — a natural result of
the lambs maturing slowly on the heather and grasses of the Lake District fells. The meat is succulent,
tender with a more gamey flavour than conventional lamb. A scientific study by J. D. WOOD, Division
of Food Animal Science, University of Bristol showed that the taste and texture of Lakeland Herdwick
lamb was superior to lamb from lowland breeds and that the meat contained beneficial Omega 3 fatty
acids.
The difference in taste of Lakeland Herdwick lamb was demonstrated by a research project conducted
for the Ministry of Agriculture, Fisheries and Food between October 1996 and June 1997 by J. D.
WOOD, Division of Food Animal Science, University of Bristol, titled ‘An investigation of flavours in
meat from sheep grown slowly or more quickly on grass diets’. This research demonstrated that
Lakeland Herdwicks were shown to have ‘superior’ flavour and ‘high levels of eating quality’ when
compared to standard commercial cross-bred lambs. The study also confirmed previous findings for
lamb of the high contents of stearic and α-linolenic fatty acids in comparison with beef and pork. The
favourable changes in flavour appeared to be due to the increasing amounts of polyunsaturated fatty
acids deposited in the muscle as the sheep aged. The study concluded that the higher proportion of
total fat (marbling fat) and polyunsaturated fatty acids are positive attributes of Lakeland Herdwick
lamb.
These farms also depend on the use of the lower ground in the area to produce lambs for the food
chain and some lowland farms also produce Herdwick lambs. The majority of Lakeland Herdwick
sheep meat derives from the male (wether) lambs as most of the females are kept for breeding. It is
mainly the meat products from these male animals and the mutton from geld ewes that are produced
for human consumption.
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5.3. Causal link between the geographical area and the quality or characteristics of the product (for PDO) or a specific
quality, the reputation or other characteristic of the product (for PGI):
Herdwick sheep are regarded as a supreme example of a breed that has adapted to the particular
climatic and geomorphologic conditions of the Lake District. The Lakeland Herdwick meat is renowned
for its distinctive taste and eating quality — this is a natural result of the lambs maturing slowly on the
heather and grasses of the Lake District fells. All supplementary feed is sourced locally.
The word ‘Herdwick’ can be traced back to the 12th century and actually means the pasture where the
sheep are kept seemingly derived from the old Norse ‘Herd-vic’ meaning a sheep farm. In the Lake
District the word was used well into the 17th century to describe small sheep farms, however, by the
18th century the name was firmly attached to the breed itself.
Today, there are around 50 000 Herdwick sheep kept commercially on around 120 farms in the Lake
District some owned by the National Trust. In the 1920s, Beatrix Potter (Mrs Heelis) invested money
earned from her Peter Rabbit stories in buying up Lake District farms under threat from development
or afforestation. On these farms she encouraged the revival of the Herdwick breed. On her death in
1943, she left all her farms to the National Trust, specifying that the sheep on these farms should be
kept as pure Herdwicks.
Lakeland Herdwick lamb was served at the Queen Elizabeth II’s coronation dinner in 1953.
Reference to publication of the specification:
(Article 5(7) of Regulation (EC) No 510/2006)
http://archive.defra.gov.uk/foodfarm/food/industry/regional/foodname/products/documents/lakelandherdwick-pdo-111109.pdf
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