
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 

(2010/C 220/10) 

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 of the date of 
this publication. 

SUMMARY 

COUNCIL REGULATION (EC) No 510/2006 

‘FORMAGGELLA DEL LUINESE’ 

EC No: IT-PDO-0005-0524-17.02.2006 

PDO ( X ) PGI ( ) 

This summary sets out the main elements of the product specification for information purposes. 

1. Responsible department in the Member State: 

Name: Ministero delle politiche agricole e forestali 
Address: Via XX Settembre 20 

00187 Roma RM 
ITALIA 

Tel. +39 0646655104 
Fax +39 0646655306 
E-mail: saco7@politicheagricole.it 

2. Group: 

Name: Consorzio per la Tutela della Formaggella del Luinese 
Address: Legal address: 

Via Collodi 4 
21016 Luino VA 
ITALIA 

Office address: 
Via Battaglia di San Martino 
21030 Cuveglio VA 
ITALIA 

Tel. +39 3487811248 
Fax +39 033242907 
E-mail: info@consorzio-fdl.it 
Composition: Producers/processors ( X ) Other ( ) 

3. Type of product: 

Class 1.3 — Cheese 

4. Specification: 

(summary of requirements under Article 4(2) of Regulation (EC) No 510/2006) 

4.1. Name: 

‘Formaggella del Luinese’
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4.2. Description: 

‘Formaggella del Luinese’ Protected Designation of Origin is reserved for semi-hard cheese produced 
exclusively from whole, raw goat's milk, using rennet-based curdling, with a minimum maturing period 
of 20 days and the characteristics set out below. 

Morphological characteristics: 

Shape: cylindrical with flat sides; diameter 13-15 cm; heel 4-6 cm; weight: 700-900 g; 

Appearance: natural rind, not hard, with the possible presence of mould; soft, compact paste, possibly 
with small eyes; 

Physical and chemical characteristics: fat: min. 41 % of the dry matter; dry matter: min. 45 %; water 
content: max. 55 %. 

Microbiological characteristics: 

Significant presence of mixed lactic microflora (cocci, rod bacteria, homo- and heterofermentative 
bacteria) derived from the milk, environment and inocula. 

Organoleptic characteristics: 

The cheese has a medium-mild, delicate, pleasant flavour that becomes stronger as it matures. The 
aroma and fragrance are delicate and also become stronger with maturing. The cheese is supple, moist, 
soft and quite soluble. Its colour is uniform and mainly white. 

4.3. Geographical area: 

The territory where all stages in the production of ‘Formaggella del Luinese’ — from goat rearing to 
milk production to cheese making and maturing — are carried out lies in the northern area of Varese 
Province better defined as the ‘Varese Alpine foothills’. The production area for ‘Formaggella del 
Luinese’ comprises the municipalities in Varese Province listed below: 

Agra, Arcisate, Azzio, Barasso, Bardello, Bedero Valcuvia, Besano, Besozzo, Biandronno, Bisuschio, 
Brebbia, Bregano, Brenta, Brezzo di Bedero, Brinzio, Brissago Valtravaglia, Brusimpiano, Cadegliano 
Viconago, Cantello, Casalzuigno, Cassano Valcuvia, Castello Cabiaglio, Caravate, Casciago, Castel­
veccana, Cittiglio, Clivio, Cocquio Trevisago, Comerio, Cremenaga, Cuasso al Monte, Cugliate 
Fabiasco, Cunardo, Curiglia con Monteviasco, Cuveglio, Cuvio, Dumenza, Duno, Ferrera di Varese, 
Gavirate, Gemonio, Germignaga, Grantola, Induno Olona, Lavena Ponte Tresa, Laveno Mombello, 
Leggiuno, Luino, Luvinate, Maccagno, Marchirolo, Marzio, Masciago Primo, Malgesso, Mesenzana, 
Montegrino Valtravaglia, Monvalle, Orino, Pino sulla Sponda del Lago Maggiore, Porto Ceresio, 
Porto Valtravaglia, Rancio Valcuvia, Saltrio, Sangiano, Travedona-Monate, Tronzano Lago Maggiore, 
Valganna, Varese, Veddasca, Viggiù. 

4.4. Proof of origin: 

Each stage in the production process is monitored, with all inputs and outputs being documented. 
This, along with the compilation of specific registers, managed by the inspection body, of breeders, 
producers and maturers, and timely notification to the inspection body of the quantities produced, 
ensures product traceability. Meadow, meadow/pasture and woodland plots must be entered in a 
register kept by the inspection body. 

During the course of their activities, all parties involved in the production process must note, in 
dedicated registers, the quantity of incoming suitable milk and its origin, the quantity of suitable 
milk used to produce ‘Formaggella del Luinese’, the number of suitable cheeses produced, and the 
number of suitable cheeses hot-branded and labelled. 

All operators, whether legal or natural persons, entered in the relevant registers will be subject to 
checks by the inspection body.
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4.5. Method of production: 

The raw material used must be 100 % whole, raw goat's milk from the Camosciata delle Alpi, Nera di 
Verzasca and Saanen breeds (and their crosses), which are typical of the Alpine area. In addition to 
grazing, the diet of the herds, which remain at pasture for 7/8 months, is based on the use of hay 
fodder from local mixed meadows, supplemented with concentrates. During the grazing season, 
alongside the use of wild plants such as heather, spring prunings from hazel, ash and chestnut trees 
and wild herbs, the diet is supplemented with concentrates and, in some cases, hay fodder. During the 
period in stalls, hay fodder and concentrates are primarily used. 

The hay fodder is mainly obtained from areas on the valley floor where mixed meadows with species 
such as Dactylis glomerata, Poa pratensis, Poa trivialis, Avenula pubescens, Trifolium repens and Trifolium 
pratense predominate. The use of grass silage is not permitted. 

Before being processed, the milk may be stored for a maximum of 30 hours at a temperature not 
exceeding + 4 °C. Then the inoculum and rennet are added. Only a natural or prepared inoculum, 
composed mainly of thermophilic lactic bacteria, may be used, with the possible addition of small 
doses of mesophilic strains. Only natural calf rennet may be used. Curdling occurs at 32 °C to 34 °C 
for a period of 30-40 minutes. The curds are broken only when the consistency has reached 
medium/high density. Breaking continues until a fine grain has been achieved, around the size of a 
grain of maize. Shaping takes place in 14 cm diameter moulds. These cheeses are drained for a 
maximum of 48 hours at room temperature, with the cheeses being turned 2-5 times during this 
period. Salting may be carried out dry or in brine, followed by drying at room temperature. Maturing is 
carried out in stores with controlled humidity at 85-95 % and a maximum temperature of 15 °C or in 
cellars at ambient humidity and temperature. Maturing carries on for at least 20 days. As an alternative 
to steel or food-grade plastic, it is permitted to use copper boilers, cloth and shelves with wooden 
beams. Grids may not be used. 

4.6. Link: 

The territory in which ‘Formaggella del Luinese’ is produced lies in the northern area of Varese Province 
better defined as the ‘Varese Alpine foothills’. The area's land is generally difficult to access, with a high 
percentage of woodland and pasture land. The age-old presence of activities whose success has been 
based around goat grazing has moulded the morphology of the entire area and altered its spontaneous 
development. The valley floor meadowland, which is close to rural population centres and provides 
winter fodder, the pastureland on the more accessible slopes where temporary shelters (known by the 
term ‘Casel’) have been built and the Alpine pastures at altitude demonstrate how the protection and 
use of the area's plant cover through herd grazing have been instrumental in determining their physical 
and functional structure and how, to this day, their maintenance depends on such activities. The 
network of ways and tracks, water points and watering places, the distribution of simple structures 
where herders and animals can rest or shelter and the distribution of the various plant communities 
continue to be determined, as far as their lay-out and distribution are concerned, by goat grazing. Two 
aspects of the climate primarily characterise this area. The first is the high rainfall, which is typical of 
the Alpine foothills. The other characteristic element of the local climate is linked to the role of Lake 
Maggiore in regulating the temperature, which has the effect of mitigating extreme temperatures. These 
two factors act to produce an Alpine foothill climate, marked by abundant, well distributed rainfall and 
a low temperature range. A climate of this type, together with the acidic nature of the soils, strongly 
conditions the area's vegetation characteristics, in particular the natural development of the flora. The 
low level of human intervention in the areas has permitted, and continues to permit, the spread of the 
species that adapt best to these environmental conditions, such as purple moor-grass (Molinia caerulea), 
bracken (Pteridium aquilinum), common broom (Cytisus scoparius), heather (Calluna vulgaris), silver birch 
(Betula pendula), common beech (Fagus sylvatica), hazel, ash and chestnut. The herds' diet has tradi­
tionally been based on the use of these marginal plant communities dominated by shrubs and trees. Up 
to the present day, dietary practices are strongly marked by these plant species. In the more favourable 
areas on the valley floor, however, Arrhenatherion mixed meadows (with grasses and legume plants) 
predominate. These meadows are used for hay for feed. 

‘Formaggella del Luinese’ is a cheese produced exclusively from the whole, raw milk of goat breeds 
reared in the area of origin. The goats' varied diet confers particular organoleptic characteristics on the 
milk, which give the cheese its special delicate flavour, aroma and fragrance and its significant level of
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mixed lactic microflora. As some studies have demonstrated, a proportion of the overall aromatic 
characteristics of the finished product derives directly from the plants ingested by the goats, since some 
of the typical aromatic molecules of the plant world are found in the cheese. This demonstrates the 
very close connection with the area in which the cheese is produced. 

Producers in the area are the custodians of an age-old culture and technique of milk processing that is 
expressed via unique instruments and technologies in a series of production methods that are very 
characteristic of the territory. Operators in the sector still have these abilities, which are typical of the 
heritage of skills and techniques that have developed in the geographical area, including through the 
creation of a wide and specific range of cheese-making instruments that can be considered typical of 
the area. 

The long-standing techniques that are still practised in the production stages of ‘Formaggella del 
Luinese’ include rapid rennet-based curdling (less than one hour) and breaking the curds to a fine 
grain. The utensils that were used historically and continue to be employed in the ‘Formaggella del 
Luinese’ cheese-making tradition include the instruments used to break the curds, such as the ‘spino’ 
whisk (formerly made with a main wooden handle to which iron and copper wires were tired) and the 
cheese harp, as well as other processing instruments such as perforated ladles made from a mesh of 
interlaced grasses and small wooden moulds used to shape the cheeses. 

Since time immemorial, goat rearing has traditionally been carried out by nuclear families for whom 
milk processing has been an important source of income. There is any amount of historical evidence, 
dating as far back as the 17th century, demonstrating that ‘Formaggella del Luinese’ has always been 
part of the area's cheese-making and gastronomic tradition. 

4.7. Inspection body: 

The inspection body complies with standard EN 45011. 

Name: CERTIPRODOP srl 
Address: Via del Macello 26 

26013 Crema CR 
ITALIA 

Tel. +39 025514875 
Fax +39 0255193153 
E-mail: certiprodop@virgilio.it 

4.8. Labelling: 

‘Formaggella del Luinese’ PDO is released for consumption only in full wheels identified by a round, 
food-grade paper label. The golden yellow outer circular border must feature the address of the 
producer and maturer. This information must be in smaller characters than the wording ‘Formaggella 
del Luinese DOP’ (‘Formaggella del Luinese PDO’). In addition, the heel of the cheese must feature a 
heat-branded graphic symbol of a goat's head alongside an identification number of the producer. The 
logo is made up of a golden yellow outer circular border and an inner red part. The inner red part 
features a goat's head in a shaded-off black colour, with a golden yellow collar and bell, surrounded by 
the wording ‘Formaggella del Luinese’ in white.
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