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OTHER ACTS

EUROPEAN COMMISSION

Publication of an application pursuant to Article 50(2)(a) of Regulation (EU) No 1151/2012 of the

European Parliament and of the Council on quality schemes for agricultural products and
foodstuffs

(2015/C 72/13)

This publication confers the right to oppose the application pursuant to Article 51 of Regulation (EU) No 1151/2012 of
the European Parliament and of the Council (*).

SINGLE DOCUMENT
COUNCIL REGULATION (EC) No 510/2006

on the protection of geographical indications and designations of origin for agricultural products and
foodstuffs (%)

‘PLATE DE FLORENVILLE
EC No: BE-PGI-0005-01151 - 6.9.2013
PGI (X) PDO ( )

1. Name

‘Plate de Florenville’
2. Member State or Third Country

Belgium
3. Description of the agricultural product or foodstuff
3.1. Type of product

Class 1.6. Fruit, vegetables and cereals, fresh or processed
3.2. Description of the product to which the name in (1) applies

‘Plate de Florenville is a potato (Solanum tuberosum L.) of the old French variety ‘Rosa’. This late to semi-late variety
has a very long dormancy and its cultivation requires on average 120 days in the ground.

The tubers of ‘Plate de Florenville’ have the following varietal and physical characteristics:
— skin colour: pinkish,

— flesh colour: yellow,

— shape: elongated, regular, slightly flattened (club-shaped, kidney-shaped),

— percentage of dry matter: < 20 %,

— size: between 25 mm and 45 mm.

‘Plate de Florenville’ belongs to the group of firm-fleshed cooking potatoes. Its culinary characteristics (based on
the internationally accepted potato variety examination criteria with a view to entering it in the Belgian catalogue)
are:

— flesh consistency: at most 4 (on a scale of 0 to 10: 0 = firm; 3 = fairly firm; 6 = fairly soft; 9 = soft),
— characteristics when cooked: at most 3 (on a scale of 0 to 10: 0 = remains whole; 3 = breaks up slightly;

6 = breaks up considerably; 9 = disintegrates completely),

(') OJL343,14.12.2012, p. 1.
() OJL 93, 31.3.2006, p. 12. Replaced by Regulation (EU) No 1151/2012.
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— moisture: at least 3 to at most 6 (on a scale of 0 to 10: 0 = moist; 3 = fairly moist; 6 = fairly dry; 9 = dry,

— darkening after cooking: index of at most 30 (index < 20 = good (slight darkening); 20 < index < 30 = medium;
30 < index < 35 = slight; 35 < index < 45 = poor; > 45 = very poor).

Consequently, according to the internationally accepted categorisation used for entering potato varieties in the
Belgian catalogue, ‘Plate de Florenville’ is classified in group A (A — AB — BA), the group of potatoes ideal for being

used in salads, steaming or being cooked in their skins.

From an organoleptic point of view, ‘Plate de Florenville’ is characterised by a fine, delicate and intense taste and
by a pleasant firmness in the mouth. It is not at all floury and therefore has a watery feel.

‘Plate de Florenville’ may be marketed as a fresh or ware potato. Its very long dormancy means that it can easily be
stored for a long time, without risk of early and uncontrolled germination.

3.3. Raw materials (for processed products only)

3.4. Feed (for products of animal origin only)

3.5. Specific steps in production that must take place in the defined geographical area

Apart from the production of seed potatoes, all aspects of production (from planting the tubers to storing the
harvest) must take place in the defined area.

3.6. Specific rules concerning slicing, grating, packaging, etc.

The preparation/packing operations may take place throughout the European Union.

3.7. Specific rules concerning labelling

The labelling affixed to ‘Plate de Florenville’ packaging must contain — in addition to the markings required by law —
the registered name, the European protected geographical indication (PGI) logo (in the same field of vision as the
name), a reference to the independent certifying body for the producer in question, as well as a batch number and the
producer’s reference if he is not himself the preparer/packer.

When sold loose directly to the consumer, ‘Plate de Florenville’ must be clearly identified by means of the above
mandatory labelling.

The word ‘primeur’ (‘early’) may be added to the name ‘Plate de Florenville’ if the potato has the characteristics of
an early potato (harvested before fully ripe, skin easily removable by rubbing) and is marketed fresh before
15 September.

The word ‘grenailles’ (‘baby’) may be added to the name ‘Plate de Florenville’ if the tubers are smaller than 25 mm.

All labelling and means of identification is subject to approval by the independent certifying body for the producer
concerned.

4.  Concise definition of the geographical area

The ‘Plate de Florenville’ production area comprises the following municipalities:

— Chiny (former municipalities before the merger of Izel and Jamoigne),

— Etalle (Buzenol, Chantemelle, Etalle, Sainte-Marie, Vance),

— Florenville (Chassepierre, Florenville, Fontenoille, Muno, Villers-devant-Orval),

— Meix-devant-Virton (Gérouville, Meix-devant-Virton, Robelmont, Sommethone, Villers-la-Loue),
— Saint-Léger (Chatillon, Saint-Léger),

— Tintigny (Bellefontaine, Saint-Vincent, Tintigny),

— Virton (Ethe, Virton).
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Within that area ‘Plate de Florenville’ is grown only in well-suited soils, mainly of the type:
— sandy or limy-sandy with excessive or slightly excessive natural drainage,
— sandy-limy with natural drainage.

5. Link with the geographical area
5.1. Specificity of the geographical area

The geographical area linked to the name ‘Plate de Florenville’ corresponds to an area located in the south of
Belgium called ‘Lorraine belge’ or — from a geological and agricultural point of view — ‘Région jurassique’. It is
the only region of Belgium dating from the secondary era. More specifically, the ‘Plate de Florenville’ production
area is located in a part of that Jurassic region called Gaume (a historical and geographical name).

The specific contours of its cuestas, with south-facing land, is one of Gaume’s main characteristics. Moreover,
protected from cold winds and rain from the north by the Ardennes hills, which are higher in altitude, Gaume is the
region which marks the transition between the temperate maritime climate in the north of the country and
a continental climate. This difference is characterised by a broader range of temperatures, a larger number of summer
days, more hours of sunshine, less precipitation and less-strong winds.

The subsoil composition (chalky) is an additional favourable factor because it retains heat well. The two pedological
layers which stretch out around Florenville correspond to limy, slightly sandy soils which are well ventilated and well
drained and heat quickly, unlike the clayey, heavy and poorly drained soils found in the surrounding areas. Over time,
the growers noticed that soils of this type (limy-sandy or sandy-limy) produced better quality ‘Plate de Florenville'.
They therefore identified the parcels with these soils and used them to grow ‘Plate de Florenville'. This reflects the
acquisition of specific and unique know-how linked to growing this potato variety.

The railways probably played an important role in establishing these potatoes’ reputation. In 1880 the former
municipality of Florenville acquired a railway station on line 165 linking Virton to Bertrix. On a larger scale, that line
linked — and still links — Arlon, Namur and Brussels (the central point of the rail network in Belgium). The
description ‘de Florenville’ probably comes from the label affixed to the wagons leaving Florenville station, to which
production from the surrounding areas was taken via by-roads. The potato therefore took the name of the station
from which it was transported.

5.2. Specificity of the product

The main characteristics of ‘Plate de Florenville’, apart from its colour and shape, are that it holds together very
well during cooking and that it has a fine, delicate taste.

The potato remains whole, does not disintegrate and keeps its shape well, even after being cooked for a long time.
This quality enables it to be classified in culinary group A (see point 3.2). It is therefore ideal for salads, as well as
for steaming or for cooking in its skin.

Its flavour is intense, delicate and very fine. There is sometimes a hazelnut taste. Its intense taste is closely linked
to its small tubers, its aromatic components being more concentrated than in large tubers.

These two characteristics result from the low level of dry matter (< 20 %) specific to ‘Plate de Florenville'.
The name ‘Plate de Florenville’ has existed for at least a century, as the references below demonstrate:

— in 1901 the ‘Monographie agricole de la région jurassique (Gaume) defined ‘Plate de Florenville’ as a local
variety,

— in 1909 the Journal de la société agricole de la province du Luxembourg’ noted that ‘Plate de Florenville’ was
marketed in Florenville,

— in 1930 the ‘Encyclopédie agricole belge’ stated that ‘Plate de Florenville’ is ‘grown in Gaume’ and ‘in strong
demand on the Liege market’,

— in 2006 ‘Plate de Florenville’ or ‘Corne de Florenville’ was the subject of an entry in Georges Lebouc’s ‘Dictionnaire
des belgicismes’ and, in 2010, in Michel Francard’s ‘Dictionnaire des belgicismes'.
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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)

Quality

The climatic and pedological conditions in Gaume, as well as the soil types referred to under point 5.1, are
particularly well-suited to growing ‘Plate de Florenville'. ‘Plate de Florenville’ needs soil which is well drained (in
order to avoid root suffocation) and which warms up quickly so as to promote good growth. Also, the climate
described above ensures a good water supply and reduces the risk of late frosts to which potatoes are highly sensi-
tive. This adequate water supply makes it possible to obtain ‘Plate de Florenville’ potatoes with a dry matter con-
tent below 20 %. A drier climate would favour floury potatoes and, by contrast, a colder and damper climate
would preclude good tuber development. Moreover, being a slow-growing variety, ‘Plate de Florenville’ must be
planted as early as possible. The fact that the soils in which it is grown warm up quickly is therefore a major
advantage. It should be noted, however, that in these draining soils the yield provided by ‘Plate de Florenville’ is
well below the nominal yield of the ‘Rosa’ variety (which is 90 % of that provided by the reference variety ‘Bintje’):
depending on the weather conditions, the yield varies between 12 and 25 tonnes per hectare, the maximum
authorised yield to qualify for the name ‘Plate de Florenville’. This low yield is key to the gustatory quality of ‘Plate
de Florenville: the smaller the tubers, the greater the concentration of aromatic molecules and the tastier the
potato.

The combination of pedological and climatic factors and the growers’ know-how therefore enables the ‘Rosa’ variety to
present all its qualities.

Reputation

References to seed potatoes called ‘Plates’ started appearing in Belgian historical sources from the mid-19th cen-
tury onwards. In 1860 Edouard de Croeser de Berges compiled a register of 128 potato varieties in Belgium which
described ‘Plate’ as being of good quality, relatively high-yield and disease-free. This variety is also found in the
‘Almanach agricole belge’ of 1899.

‘Plate de Florenville’ has a local, national and international reputation. This is borne out, in particular, by the ‘Féte
de la Pomme de Terre’ (potato festival), which has taken place in Florenville for a weekend in October since 1994.
This event is covered by the regional press (‘L’Avenir du Luxembourg in 2011, 2012 and 2013, for example), but
also outside Belgium (references in the French newspaper ‘L'Union-L’'Ardennais’ in 2013). ‘Plate de Florenville’ is
likewise referred to in the national press (Le Soir, ‘La Libre Belgique’ and the Dutch-language daily ‘De Standaard’),
as well as in the international press (Le Figaro’ (France), for example).

It also appears in several Gaume tourist guides, including:

— ‘Tourisme en Beau Canton de Gaume’ published in 2002 by the Chiny, Florenville and Herbeumont Tourist
Office,

— ‘La Transgaumaise’, a walking guide written by André Pierlot and published in 2009.

In cooking, ‘Plate de Florenville’ is used in several Luxembourg Province recipes for which its firmness is an essen-
tial quality:

— ‘touffaye’ is a steamed hotpot (‘al touffaye’) (Chantal Van Gelderen 1999),
— ‘roustiquettes gaumaises’, a recipe suggested by Noél Anselot in 1980,
— ‘Floriflette’, suggested by the ‘Confrérie des Sossons d’Orvaulx’.

Moreover, its culinary qualities mean that it is included on the menus of several restaurants, which present it as
a fine and typical dish, for example:

— ‘Gratinée de Florenville at the Ferme des Sanglochons’ (Verlaine-Neufchateau in Luxembourg Province),

— Moelleux de plates de Florenville au crabe, aux crevettes grises et au Royal Belgian caviar, beurre blanc
d'huitres a la ciboulette’ at the gourmet restaurant ‘Comme Chez Soi’ (Brussels).

Greatly appreciated by consumers, ‘Plate de Florenville’ is recognised as being a low-productivity potato of very
good quality. Its price proves this. Several sources dating from the first half of the 20th century attest to the fact
that this potato cost more than others. Nowadays it is still more expensive in the shops (EUR 1,99/kg) than any
other firm-fleshed potato variety, for example the ‘Charlotte’ (EUR 1,20/kg).
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Reference to publication of the specification

(Article 5(7) of Regulation (EC) No 510/2006 (%))

http:/[agriculture.wallonie.befapps/spip_wolwin/IMG/pdf/Dossier-Plate-Florenville-IGP.pdf

() See footnote 2.
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