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COUNCIL REGULATION (EEC) No 2081/92
APPLICATION FOR REGISTRATION: Art. 5 () Art. 17 (X)
PDO (X) PGI( )

National application No: 1147-GR/95

Responsible department in the Member State:

Name: Bundesministerium fiir wirtschaftliche Angel egenhelten Referat fur
den gewerblichen Rechtsschutz
Address: A-1014 Vienna, Kohlmarkt 8-10

- Tel: 0222/53424-0 Fax: 0222/53424-520

Applicant group:
(a) Name: = Vorarlberger Alpvwrtschaftsverem
(b) Address; A-6900 Bregenz, Romerstrasse 15
Tel: 05574/511-4178 Fax: 05574/511-4141

(¢c) Composition : producer/processor (X) other (- )
Name of product: Vorarlberger Alpkise g.U.

Type of product: (see list in Annex VI)
7 Hard cheese made from cow's milk

Specification:
(summary of requirements under Art. 4(2))

(a) pame: (see 3)

“(b) description: A

Hard cheese made from natural raw milk produced in areas of Alpine grassland
in the Vorsiss and Maisiss regions, which has a dried-on, grainy rind ranging
from yellowish-brown to brown in colour. It is not subject to heat treatment,
bactofugation or pasteurization, and does not contain anjr preservatives, stabilizers,
: chemiea} additives or genetieally' engineered rennet. The body ranges from firm
to more supple and is ivory-coloured, generally with round pea-size eyes. The
- cheese contains more than 45% fat in the dry matter and each wheel weighs up
to 35 kg. The flavour is mild and aromatic, becoming more piquant as the cheese
ages. ' ' o

- The ﬁn’nimum ribening p'eriod is between three and six months, and there may be

slight variation in the characteristics of the cheese (small slits, fewer eyes).
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(c) geographical area:

Alpine areas in the Vorséss and Maisiss regions of the Austrian Land Vorarlberg.
Officially recognized Alpine farms lie around 1 000 to 1 800 m above sea level

and are only farmed in the summer months as part of a 3-stage farming system.

(d) proof of origin:

Documents show that the "Siiss- bzw. Fettsennen" ( a process which remains the
basis of Vorarlberger A{pka's? cheeseﬁléking) was used as early as the time of the
Thirty Years' War. In the 18th éentury a large proportion of Alpine milk was
already uséd to produce Alpine cheese.’ The designation "Vorarlberger Alpkdse"

has been used since then.

" (e) method of production:

Raw milk suitable for making hard cheese is obtained from officially controlled
herds that are not fed any siiage fodder. It is processed on-site, rather than being
transported elsewhere or put into interim‘ storage. Neither does it undergo
pasteuﬁzatiom heat treatment or Bactofugation. Milk yielded in the evening is
immediately placed in small containers (wooden tubs or vats) to allow the cream
to rise. The cream is separated the next‘vday in order to obta.'m" the desired fat
content; this is done by skimmiﬁg off the cream by hand (Alpine butter). The
Alpine cheese is then produced in Sennkesseln (copper kettles) using this matured,
ékimmed milk together with whole milk yielded in the morning, léctic acid
cultures and rennet. The curd ’vis femqved by hah_d using chéése‘cloths rather than
cheesemaking machines. The curd is then heated up to between 51.5°C and
52.5"C, pressed and regularly freated with brine to form the rind. The
cheesemaking procéss is restn'pt_éd to the months of summer pasturing (i.e. herd
fed excluéively on mountain grazing). The short summen'ng period (3-4 months)
means that the product is only available ‘seqsonally and in small quantities.

Use of milk from valley farms in any form is prohibitéd.
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National regulations govern livestock farming, aninial welfare, farm hygiene and
_staff hygiene. Quality is guaranteed by means of controls and staff training

courses, including hygiene courses. s

- (® link: |
The milk used to produce Vorarlberger Alpkdse has a particular flavour as a result
of the Alpine vegetation in the area of manufacture, since the cattle are entirely
grass-fed. This, together with the fact that the cheese is produced by hand using
traditional methodé, gives the cheese its characteristic appearance and taste.
Cheesemaking plays a key role in preserving Vorarlberg's traditional Alpine
farming and is indispensable to maintaining the biodivérsifcy and stability of

Vorarlberg's Alpine cultural landscape.'

() inspection body:

Name: Der Landeshauptmann von Vorarlberg
Address: A-6900 Bregenz, Landhaus
(h) labelling:

The designation "Vorarlberger Alpkdse" g.U. must be printed on the label in

legible, indelible lettering and stand out from any other reference. Names,
- company names and brand names are permitted as long as they dd not mislead the

buyer. |

Each wheel must carry a non-coded and permanent label (inset casein roundel),

indicating the date of production and the name of the Alpine area.

(i) national requirements: (if any)
Milk Hygiene Order - Federal Law Gazette No 324/1993

TO BE COMPLETED BY THE COMMISSION

EC No: G./AT/1413/95.07.03
Date of receipt of the full application: 12.11.96
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