
305.4363 
P27"'t 
2002 
FIA-FP-V -2002-1-G··052 
VoI.10,c.-' 

Cheeses 

'lfam& andsmllked 'Meat& 

1VÜ1e&, Ca&a& 
andSpirit& 

iacosta
Rectángulo

iacosta
Rectángulo



MINISTERIO DE AGRICULTURA PESCA Y ALIMENTACIÓN 

Realización Técnica: Dirección General de Alimentación 

Paseo de la Infanta Isabel, 1 - 28071 Madrid 

NI PO 251-00-040-3 
Depósito Legal: M. 50.198-2000 

Imprime: Grabar, Comunicación Gráfica Digital S. L. 



11 

D ESIGNATION OF 

O RIGIN 

OF C HEESES 

.. DO Cabrales 

_ DO Idiazábal 

.. DOMahón 

.. DO Picón Bejes-Tresviso 

DO Queso de Canrabria 

DO Queso de rAJt Urgell y La Cerdanya 

7. 

--
DO Queso de La Serena 

DO Queso de Murcia 
y Queso de Murcia al Vino 

DO Queso Majorero 

DO Queso Manchego 

DO Queso Palmero 

DO Queso Tetilla 

DO Queso Zamorano 

DO Quesucos de Liébana 

DO Roncal 

Mahón ,.. 

P RODUCTION 

A REAS 
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C HEESES 

DESCRIPCTION OF THE PRODUCT 

CHEESES COMING UNDER A DESIGNATION 

OF ORIGIN SCHEME HAVE TO BE MADE 

WITH MILK FROM SELECTED RACES OF 

LIVESTOCK ADAPTED TO THE ENVI-

RONMENT , FED AND HANDLED IN DUE 

ACCORDANCE WITH REGULATIONS ON 

THE M ATTER . THE AIM OF THESE 

REGULATIONS IS TO OBTAIN HIGH-

OBTAINING THE PRODUCT 

The ch eese-making milk will come from 
au rhori sed spec ies and races, accordi ng to rh e 
regu lar ions, and wi ll come only fro m farms 
regisrered wirh and conrrolled by rhe Superyisory 
C Ollncil , and loca red in rhe producrion area. 

The milk handling and cheese making will be 
conducred und er su irabl e co ndiri ons in rhe 
aurhorised dairy esrablishmenrs . The fina l product 
will be subjecred ro rhe corresponding conrrols and 
ana lyses to guaranree its qllality. 
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QUALITY PRODUCTS TI ED I NTO TH E 

GEOGRAPHIC SETTING THEY COME FROM. 

ALTHOUGH THESE REQUISITES ARE IN 

THEMSELVES SUFFICIENT TO GUARANTEE 

THEIR ORIGIN , THIS MUST BE FURTHER 

VOUCHED FOR BY THE SUPERVISORY 

COUNCIL OF THE CORRESPONDING 

DESIGNATION OF ORIGIN . 

Once rhis qllaliry has been cerrified, rh e 
Co uncil will hand oyer rhe offícial numbered 
labels of rhe scheme to rhe dairy establishment 
co nce rn ed . 

CONTROL STRUCTURE 

A D esignation of Origin scheme is monirored 
by its Sllperyiso ry Co uncil , a professional body 
formed by represenrariyes of rhe ptodllCrio n and 
process ing sector. Its srrllcrllre is rhe following: 



CHE ES E S 

One pres ident 
One vice-president 
Membe rs re present ing ehe p rodu cei o n 
sector 
Members representing ehe ptocessing sector 
Expert members wieh special knowledge of 
culeivaeion and processing aspeces, des ignaeed 
by (he compe(ent adminis(rations. 

T he council members are elec(ed by universal 
suffrage every four years among all (hose regis(ered 
in (he co rresponding censuses of (he produc(i on 
and processing secto rs. 

SCOPE OF POWERS 

Terri torial: (he whole production area. 
Produc(s: Those proeec(ed by (he Designation 

of Origin scheme in any of i(s phases. 
Perso ns: Indiv idu als o r 

bodies corpora(e recorded in (he 
various regis(ers. 

DUTlES 

Draw up a nd kee p (he 
various regis(ers. 
Cui de, wa (ch ove r and 
contro l and quali(y of (he 
pro(ec(ed cheese . The 
se rvices o f control a nd 
surveillance are carried out 
by qu alifi ed inspeceo rs 
trai ned by (he cor res­
pond ing admi nimation , all 
of whom ac( wi(h complete 
im pa ni ali(y v is-a-vis (he 
produce rs a nd processo rs. 
ClassifY (he p roduce. 
Promo (e and defe nd (h e 
Designa(ion of Origino 
D eal w i(h any sa ncti o ns 
aris ing from a breach o f 
regula(ions. 
Ac ( w i (h fu ll lega l res­
ponsi bili (y and capaci(y to 
bind i (self and appear in 
coure, exercising such actions 

as correspond to ie by virtue of i(s remi( to 
defend and rep resent (he general intereses oF (he 
Designa(ion of O rigi no 

LABELLING 

T he normal co mmercial labels used by each 
reg is(ered firm h ave to be ap p roved by (h e 
5upervisory Council. 

T hese labels m us e necessarily ment io n (he 
appella(ion of origino 

C h e ese for huma n co nsumpei o n will bear 
offt cial numbered labels issued by (he Supervisory 
Co uncil. T hese will be fi ((ed in (he regis(ered dairy 
establishment in such a way (ha( (hey may no( be 
reused . 
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Oviedo 

CABRALES 

DESCRIPCTION OF THE PRODUCT 

Blue cheese made from raw cow's, sheep' s or 
goat's milk or a mixture of two of these three types, 
always full fat in any case and without any 
preservatives whatsoever. It has a balanced fat­
protein composition, varying according ro the time 
of year in which it is made. 

Cabrales is a full-fat cheese (45% minimum of 
fats/dry matter), with a maturing period of at least 
two months after the date of making the curdo 

The average characteristics of the fully matured 
cheese are the following: 

Shape: Cylindrical with large fl at faces . 
Height: 7 ro 15 centimetres 
Weight and diameter: variable. 
Rind: 50ft, thin, unctuous, grey with yellow­

red areas. 
Flesh: Unctuous consis tency, i[s cohesion 

depending on [he degree of fermentation. 
Compacr without holes. Colour white stained with 
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areas and veins of blue-green. Flavour sli ghrl y 
tangy, more so when made wi[h pure sheep's or 
goat' s mil k or a mixture of the twO. 

Fat: Not lower than 45% of dry matter. 
Humidity: Minimum 30%. 
Alrhough regula[ions do allow irs tradirional 

presenta río n encased in sycamore leaves (Ace r 
pseudoplaranus) th e Superviso ry Coun c il has 
recently decided against ir, laying down rhe use of 
special food-use paper wirh a partern of sycamore 
leaves. 

GEOGRAPHIC AREA 

The milk production area for making Cabrales 
cheese is made up by rhe rowns of Arangas, Arenas, 
Asiego, Berodia, Bulnes, Camarmeña, Canales, 
Carreña, Escobar, Inguanzo, La Molina, La Salce, 
Ortiguero, Pandi ello , Puertas, Poo, Sotres and 
Tielve of rhe municipal districr of Cab rales and 



CABRALES 

Oceño, Cáraves an d Rozagás of rhe municipal 
disrricr of Peñamellera Al ra, all ser in rhe area of rhe 
Picos de Europa in rhe province of Asrurias. The 
cheese-making and maturing areas coincide wirh 
rhe milk-producrion areas. 

OBTAINING THE PRODUCT 

Raw milk of goar, ewe and cow is used ar 
certa in rimes of rhe year (mainl y sp ring an d 
summer) or exclusively cow's milk rhroughout rhe 
year. The milk is coagula red wirh natural kid 's 
ren ner 0 1' powdered renner, usi ng li rrle so rhar rhe 
coagularion will be slow, rhe milk being kepr ar a 
remperature between 22 and 23°C for a minimum 
rime of 1 hour ro obrain a mixed lacric-acid curd; 
rhe normal coagularion rime is 2 ro 3 hours. 

The curd is Cut smoorhly ro reduce ir ro lumps 
of 1 ro 2 cm in diamerer, round and as regular as 
possible. Mer rhe whey has been drained off the 
curd is introduced inro rhe cylin drica l moulds 
called «arnios» , where ir will remain for 2 ro 4 days, 
being turned once or twice fo r self-pressing ro rake 
place. T hen ir is salted by sprinkling dry salt over 
rhe upper face and leaving ir ro srand for twelve • 
hours, afre r which ir is rurned and salred on rhe 
orher side, leaving ir ro srand for anorher twelve 
hours before removing ir from rhe mould. 

Ir is rhen dried for about fi freen days and raken 
ro be matured in narural caves. 

Mosr b lue cheeses are in oc ul ared wirh a 
Pen icillium spore, bur in rhe case of rhis cheese rhis 
process happens naturally and spontaneously in rhe 
maruring caves, which also have rh e humidi ry and 
rempe raru re cond irion s ro favo u r rh e spore's 
develop ment. For suirabl e maruring rhe cheese 
needs ro sray in rhe caves from 2 ro 5 mo nrhs, kepr 
on wooden shelves «<ralameras»); periodically rhey 
are rurn ed and rhe rind is cleaned. 

ENVIRONMENTAL FACTORS 

HISTORICAL BACKGROUND 

T he Alpi n e pas rures of rhis rerr iro ry rhose 
lyin g ar a heighr of more rhan 800 merres have 

rradirion ally bee n used in summer by livesrock 
co ming mosdy from rhe oud ying rowns of rh e 
Picos de Europa disrricr, and usually from lower 
down, given rhe legal sratus of rhese pasrures. 

These c ircumsra n ces, combin ed wirh rh e 
iso larion of rhese areas from rhe main centres of 
consumprion, have pro mpred rhe animal renders 
rhemselves ro rransform rhe milk inro cheese from 
rime immemorial. 

T h ere are records of Cabrales cheese in rhe 
wrirings of Jovellanos (C18rh), and González Solís 
indicares rhar rh e Madrid Agricultural Exh ibirion 
of 1857 included , among orher prod ucrs from 
Asrurias, Cabrales cheeses. 

NATURAL FEATURES 

Lie of the Land. T he producrion area is a son 
of upside-down rriangle wirh irs lower apex near 
Naranjo de Bulnes or Pico Urriellu, wirh a heighr 
of over 2,500 merres righr in rhe middle of rhe 
central massif of rhe Picos de Europa; rhe latter 
mo un rains occupy rh e sou rhern h alf of rhe 
production area. In the centre lies rhe Arenas-Poo­
Carreña basin wirh a height ofless rhan 200 m, rhis 
closed off ro rhe nonh by rhe Sierra del Cuera, a 
mountain range rising ro lower heights than rhe 
Picos de Europa, wi rh a maximum of 1,315 merres 
in Turbina. 

Soil. T he geological substrare of rhe area is 
largely carboniferous, with limesrone and layers of 
sI are. The rwo fun damental rypes of so il are 
siliceous fo rmed mainly over slared, quarrzire and 
conglomerares, and limesrone so il (limy lirhosoil 
and rendzinas). 

Climate. T he lie of rhe land direcrly influences 
rh e climare, borh in rerms of rai nfall and 
remperarures. T he climare is classed as very wer, 
wirh rainfa ll of over 1,400 11m2 per year, which 
may even ri se ro 2,000 11m2 in rhe highesr pans of 
rhe Picos de Europa and a minimum recorded on 
rhe slopes of rh e Sie rra del C uera wirh warer 
surpluses all year ro und. The remperarure varies 
g rearl y depe ndin g o n rh e he igh r; in rhe hi gh 
mountain area rhe annual average do es not rise 
aboye O°C, while rhe temperarure is much more 
remperare in the lower mounrains and river valleys, 
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wirh an average of berween 6 and 8 degrees and 
wirhour rhe great remperarure swings of rhe higher 
zones. 

Hydrology. T he producrion area is mainly 
made up by high upland zones with a plentiful 
river network. The biggest is the Rive r Cares, 
which receives as rributaries the Casaño and the 
Duje besides other smaller ones, all this giving ri se 
ro a complex web of valleys with hillside pastures 
wedged in at different heights. 

Flora. The most notable characterisrics of th e 
herbaceous or bushy species of che area of Cabrales 
are cheir hardiness and nucrirional value. They are 
species perfecrly adapred ro che condicions of rhe 
limesrone substrace, th e ex tre me climate and 
grazll1g. 
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From a pasrurage poine of view che production 
area can be divided ineo cwo very differentiared 
areas: 

a) Low areas: high pasturage producrion with 
good forage grasses, hay meadows for the 
mosr part and also some combined hay­
grazi ng meadows . The climate is benig no 

b) Hi gh areas : less prolific growth, better 
forage quali ry and direce grazing meadows 
although there may be some areas of mixed 
hay-g razin g. Ex crem e clima ce cyp ical of 
mountain areas. 

The eco nomy of rhe lower areas is based on 
mi lk, whi le che higher areas concentrare on cheese 
making. 



lDlAZABAL ® 
CCn la garantId de Ja~enommacion de Onee'l. 

/ 

IOIAZABAL 

D ESC R I PT ION OF THE PRODUCT 

Pressed fu ll- far cheese, se mi cured or cured , 
made fro m ewe's milk o f rhe races "Lacha» and 
«Carran zana», free of colos rrum or m edi cared 
producrs rhar m ighr impinge negarively on rhe 
cheese-making, maruring or co nservarion, or on irs 
hygienic co nditi ons. T he milk will be full far and 
cl ean , wirh no preservarives whatsoever and with a 
balanced, fa r-prorein compos irion so rhar rhe final 
producr has a far content of over 45 0 0 of the dry 
matter. 

The cows will be mil ked with painsraking care 
and the m ilk w ill be co nserved ar a remperarure 
lower than 10°C. 

T he characrerisrics of rhe marured cheese will 
be th e fo llowing: 

Shape: cylindrical , with large fiar faces. 
Height: 8 ro 12 centim erres. 
Diameter: lO ro 30 centi merres. 
Weight: 1 ro 3 kg. 

Rind: hard, pale yell ow if unsmoked 01' dark 
brown if smoked. 

Flesh: co mpacr, varying in colour from white 
ro ivory ye ll ow, poss ib ly wi th a few un eve n ly 
d istri buted hol es . 

Fat: not less than 45% of dry matter. 
Dry matter: minimum 55% . 
pH : 5.1 ro 5.8. 
Total protein: minimum of25% of dry matter. 
Maruring w ill lasr at leas t sixty days. 

GEOGRAPHIC AREA 

T h e m il k-p rod uct ion area for makin g 
,ddiazábal " cheese takes in the natural areas of rhe 
sheep races «Lacha" and «Carranza na» in Alava, 
Vizcaya , G llipüzcoa and Navarra , excepr for rh e 
mun icipal districrs making IIp the Valle del Roncal. 

T h e c h eese-mak ing an d maruring areas 
coincide wirh rhe milk-p roducrion area. 
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OBTAINING THE PRODUCT 

The milk is coagulated with animal renn et, 
using just enough ro produce coagulation within a 
minimum time of 20 minutes and a maximum of 
45, m ain taining the coagulatio n tempe rature 
between 28°C and 32°C. 

T he curd is success ively cut unri l obtaini ng 
lumps of5 ro 10 mm in diameter (maize-rice size). 
Then the mass is st irred for about fifteen minutes 
and usually reheated ro between 36 and 38°C for 
25 minu tes. After the whey has been d ra ined off it 
is set in cylindrical moulds ro give the cheese its 
characteristic shape. 

Ir is pressed in mechani cal presses , generally 
pneumatic, a t a risi ng press ure from l· 5 ro 4 
atmospheres for 5 ro 6 hours. 

After the pressing the cheese i~ removed from 
the mould and either dry sa lted or sa lted in 
sawrated brine at a temperature of 8 ro 13°C. In 
the latter case the brine immersion time will vary 
from 24 hours (small cheeses) ro 48 hours (large 
cheeses). 

Drying time depends on each cheese maker, 
albeit never exceeding 30 days, at a temperature 
between 10 and 13°C and a relative hum idi ty of 
80%. 

Maturing, to last a minimum of 60 days from 
the moulding d are, is done ar a rempe rarure 
berween 8 and 10°C and relarive humidir y 
between 85 and 90%. The cheeses are stacked on 
trays and periodically wrned and cleaned during 
rhe maruring process as necessary for rhe cheese ro 
acquire irs part icular characrerisrics. T he cheese 
may be marketed smoked, which would be done 
with beech or alder wood so me days befo re being 
senr our. 

ENVIROMENTAL FACTORS 

HISTORICAL BACKGROUND 

Archaeological remains fo und in rhe caves of 
Husos (Nava) and Arenzana (Vizcaya) prove rhar 
sheep were kept in rhe area as along ago as abour 
2,200 BC. 
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IOIAZÁBAL 

N um erous Medieval documents ex ist rhar 
reco rd the artemprs ro regulare use of the pasruring 
land and co mmon use of upland pastures 
(parzonerías) . T he oldest ordinances regularing use 
of rhese parzonerías or facerías date from rhe Lare 
Middle Ages, and rhey stem in wrn from updared 
earlier legislat ion. Many of such cusroms have been 
passed down unchanged ro our days. 

Idiazábal is a small locality in Goierr i, 
Guipúzcoa, where shepherds using rhe up land 
summer paswres of rhe Sierras of Urbía and Aralar 
were wonr ro se ll rheir cheese producrion ar rhe end 
of rhe summer upland grazin g season, on rhe way 
back ro winter pasw res in rhe lower or coasta l 
zones . 

NATURAL FEATURES 

Lie of the Land. T he production area is a 
mounrainous area, rhough more in terms of a very 
up-and-down ropography rhan great heights . T he 
highest peaks of 1,500 renect no sys tematic 
organi sation, showing rhat, rarher than from a 
linked cord ill e ra , rhey have originated from a 
d isrended mou nra inous area of great ruggedness 
and orograph ic confusion. Two zones may be 
disringuished: rhe Basque uplands, a conrinuarion 
of rhe Pyrenean system, and the Ebro bas in ro rhe 
sourh. 

Soil. Geo lo gically, most of rhe terri rory is 
C reraceous, with Paleologene bands in Vizcaya, 
Álava and ava rra and a Carboniferous area on rhe 
border betwee n Guipúzcoa and Navarra, ro rhe 
north of the Sierra de Aralar. 

The marerial making up rhe soil is a mixture of 
limesrone, sa ndy limesrone, mar!, sandy marl and 
clay. These sedimentary rocks have evolved ro rhe 
surface giving rise ro soil classified as brown humic 
limesrone earth. 

T h e pH is usua lly 7 ro 7 ·5. The so il is 
excellenr fo r pasturing, and, though somewhar 
homogenous, ir is claimed rhat cheeses mad e 
from the milk of ewes rhar have grazed in rhe 
Sierras de Urbasa and Andía are «sweeren> due ro 
rhe more calcareous rerra in, while those from rhe 
Sierra de Aralar are «rangien> due ro rhe more 
acidic soil. 



Climate. The ropographical characreristics of 
rhe producrion area of Idiazábal cheese give ri se ro 
cl imatic va riery ranging from rhe Arlanric ro rhe 
Medi rerranean. 

The Arla nti c cli mate is domi na nt in the 
provinces of Vizcaya and Gu ipúzcoa and in the 
northern val leys of Álava and northwest Navarra, 
where rainfa ll levels rop 1,200 mm. The average 
annual temperature is 13 ro 14oC, the average 
maximum ranging from 16 ro 18°C and the 
average minimum from 9 ro 10°C. 

T he inland Mediterranean climare obtains in 
La Rioja of Álava and the Ribera of Navarra, areas 
where very litrle sheep rearing goes on. 

Hydrography. The river network is extensive 
a nd rich , due to the va ried relief a nd rhe 
ab undant rainfall. Two main watersheds can be 
dist inguished: firstly, the Ca nr ab rian side, 

collecting the waters of Vizcaya, Guipúzcoa and 
valleys of north Álava and Navarra and , secondly, 
the Medirerranean side, taking in Álava and mid 
Navarra and the Ribera. 

T he rivers of the Canrabrian side are short and 
swift flowing, the most important being Bidasoa, 
Oria, D eba, U'ola, Ibaizábal, Nervión , Cadagua 
and Urumea. 

Those of the Medirerranean side include the 
rributaries of rhe Ebro, Zadorra and Bayas in Álava 
and Ega, Arga and Aragón in Navarra. 

Flora . Nat ural meadows . The rrad it ional 
pasturing/ mowi ng regime begins with grazing in 
November and lasts un til April. In the second 
forrn ight of July the first haymaking is done with a 
seco nd cur in August, fini shing off with a fin al 
grazing in rhe autu mn. Ir is the province ofVizcaya 
that has the greatest area of pastureland. 
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MEDITERRÁNEO 

• 
Palma 

Is la de Menorca .. 
de Mallorca 

, 
MAHON 

DESCRIPTION OF THE PRODUCT 

Pressed cheese made from cow 's milk of rh e 
races Friesian, mahonesa or menorq uina and/or 
parda alpina , rhou gh ir maya r rim es indud e 
sheep's m il k from rhe race menorquina up ro a 
maximum percenrage of 5%. 

T he milk wil] be fuI! far and clean , wirhou r any 
prese rvarives wharsoever, w irh a balanced far­
prorein composition in due accordance wirh rhe 
characterisrics of rhe aforemenrioned races and rhe 
milking rime, so rhar rhe final producr has a far 
conrenr of ar leasr 38% of rhe dry marrer. 

Two rypes of cheeses are prorecred under rhis 
appellarion: «Mahón Artesano» is made from raw 
milk and «Mahón» is made in indusrr ial dairies 
from mil k subjecred ro so me so rt of conservari on 
process and/or m erhod. 

For borh rypes rhe denominar ion «semicured» 
is es rablished for a maruring period ofl ess rhan 150 
days and «cured» when rh e maruring process is 
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longe r rhan rhis period, wirh rh e proviso rh ar 
«Mahón Artesano» has ro luve a maruring period 
of ar leasr 60 days. 

The ave rage charac reri srics of rh e marured 
cheese wil! be rhe following: 

Shape: squ are-base d p ;¡ r:;iielep iped wirh 
rounded edges and corne '.s 

Height: 5 ro 9 cm . 
Weight: I ro 4 kg. 
Rind : compact, greasy and variabl e in co lour 

from yellow ro yellowish brown, wirh marks of rhe 
clo rh folds (<< fogasser») in rhe upper faces of rhe 
handcrafred «arresano» cheeses. 

Flesh: firm rexrure, enrire cur and yellowish 
ivory in co lo ur. Th e flavou r has so me sli ghr 
acidic ove rton es and lingerin g lacri c 
reminiscence, wirh grea rer ranginess rhe longer 
rhe marurin g periodo 

Holes : few, m ore or less rO llnd , di srribllred 
unevenly and variable in size rhollgh never bigger 
rhan a pea. 



MAHÓN 

Fat: nor less rhan 38% of dry maner. 
Total dry matter: nor less rhan 50%. 

GEOGRAPHIC AREA 

The milk-producrion area and rhe cheese­
making and maruring area coincide wirh rhe island 
of Menorca the second biggest and rhe mosr 
easterly and northerly island of the Balearics. 

OBTAINING THE PRODUCT 

Handcrafted cheeses are made from raw milk, 
immediately after each milking, while industrially 
made ones can use milk thar has been subjecred ro 
sorne form and/or merhod of conservarion . 

The milk is coagulated by using jusr the righr 
amounr of renner ro induce curd ling in a 
minimum time of 30 ro 4 0 minures ar a 
remperature of 30 ro 34°C. This remperarure is 
rhen maintained rhroughour rhe whole 
coagularion, curring and whey-draining process. 

The curd is cut ro obrain chickpea-sized lumps 
and is rhen lefr ro set tle for 10 minures before 
draining off the whey. Mahón Artesano is ser 
manually using rhe «fogassen> a square corron 
clorh; fo r Mahón cheese special moulds may be 
used ro give rhe cheese irs characrerisric shape. 

After the pressing, which lasts abour 10 hours, 
rhe cheese is salred by immersion in sarutared brine 
for a maximum rime of 48 hours. 

Afrer rhe salring, rhe cheeses are dri ed in 
venrilared rooms fo r 3 or 4 days and rhen raken ro 
rhe maruring roo ms where rhey wi ll sray unril 
acquiring rhe particular charac rerisr ics of rhe 
cheese as markered (semicured; less rhan 150 days; 
cured, more than 150 days). 

During rhe maturin g process rhe cheese is 
periodically rurned and cleaned externally. Another 
special practice in making Mahón cheese is the 
surface treatmenr of the ri nd during maturing, 
smearing it with cow's lard, olive oil or a mixture of 
olive oil and paprika. T his operation, repeated on 
various occasions during the maturing p rocess, 
prevenrs the rind from drying roo quickly, repels 

insects and gives it a characteristic exrernal colout 
and aspecr. 

ENVIRONMENTAL FACTORS 

HISTORICAL BACKGROUND 

Due ro the conditions of the land and the 
climate, and especially rhe influence of the wind, 
livesrock farming has always been more importanr 
in Menorca than crop farming. 

Ancienr Greek navigators were aware of the 
livesrock riches of the Island of Menorca, called by 
them «Meloussa» (land of livesrock). There are 
hisrorical records of cheese making dating back ro 
the C5th, in the encyclic letter of Bishop Severo of 
417, and also evidence of the brisk trade being 
done in rhis commodiry wirh other pans of the 
Mediterranean since the Middle Ages. During the 
C8rh the port ofMahón became an importanr link 
in trade wi th the East. The military authorities, 
when li st ing Menorcan cheese exports, added 
«Mahófl» ro indicare the port of origin, whereupon 
the product acquired the name «Queso Mahón» by 
which it is known roday, even though ir is in facr 
made all over rhe island of Menorca. 

NATURAL FEATURES 

Lie of the Land. The Island of Menorca has an 
approximate area of 689 square kilometres. Two 
zones may be distinguished: the Tramontane ro the 
north, wirh an abrupt terrain, and rhe «migjorn» ro 
rhe south, with a more ro lling, even rel ief, albeir 
with sorne deeper gu llies. T he island' s high est 
poinr is Monre Toro at 358 metres. 

Soil. Two markedly different geological areas 
can be dis tinguished: rhe coastal fringe, running 
fram the pon of Mahón ro Cape Favarirx made up 
by primary Carbo niferous terrain; a nd the 
southern half, formed by a calcareous, srony soil 
made up by Miocene deposirs cleaved by deep 
gullies. 

Climate. The c1imare is benign, temperatures 
never ropp ing 34°C in summer no r dropping 
below 5°C in winrer; the summer average is 23°C 
and the winrer average is 10. The average annual 
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rainfall is somewhat oyer 600 mm. This, together 
with the cop ious dew, provides enough pasture for 
a large cattle-raising sector on the island. 

Hydrography. The hydrographic network is 
made up by dry torrenr watercourses and gullies 
that bear water only arrer heavy downpours . 
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MAHÓN 

Flora and Natural Meadows. Natural meadows 
ge nerally occur on land whe re crop farming 
practices of olden times haye now giyen way to 
animal farming. They are sponraneous formarions 
of dense, high grass with a predominance of 
gra minae and legumes of great pasrurage yalue. 



• Oviedo 

León 

• 

• Santander 

• 
Burgos 

/ 

PICON 
B EJ E5-TR E5VI SO 

DESCRIPTION OF THE PRODUCT 

Cheese made from milk of the following species 
and races: 

Cows: Tudanca, Pardo-Alpina and Friesian. 
- 5heep: Lacha 
- Goats: Pyrenean goat and goat of the Picos 

de Europa. 

The milk will be full fat and clean, from cows, 
sheep or goats or a mixture of two of the three 
types of milk. The proponion will be determined 
by the time of year, although the 5upervisory 
Council will recommend the ideal mixture for 
obtaining a balanced make up of fat and proteins. 

The physical and organoleptical of the matured 
cheese are the following: 

Shape: Cylindrical with large flat faces. 
Height: 7 to 15 centimetres 
Weight and diameter: variable. 

Rind: 50ft, thin, unctuous, grey wirh yellow­
red areas. 

Flesh: Unctuous consistency, irs cohesion 
depending on rhe degree of fermentarion. 
Compact without holes. Colour whire stained with 
areas and veins of blue-green. Flavour slightly 
tangy, more so when made with pure sheep's or 
goat's milk or a mixture of the rwo. 

The physical-chemical characreristics of the 
cheese are: 

Fat: No lower than 45% of dry matter. 
Humidity: Minimum 30%. 

GEOGRAPHIC AREA 

The milk 'production area for making the 
cheese «Picón Bejes-Tresviso» takes in the 
municipal districts belonging ro Liébana, namely: 
Potes, Pesaguero, Cabezón de Liébana, Camaleño, 

15 



Castro C illorigo, Tresviso and Vega de Liébana and 
rhe Council of Penarrubia in rh e sourhwesr of rhe 
Auronomous Communicy of Canrabria. The Picón 
Bejes-Tresviso cheese-making and maruring area 
coincides wirh rhe milk-producrion area. 

OBTAINING THE PRODUCT 

The curd will be lacric acid, using rhe righr dose 
of renner ro produce coagularion in a minimum 
rime of one hour ar a remperarure between 22 and 
26°C. The curd is cut smoorhly, firsr inro hazel­
nur-sized pieces, afrer which ir is allowed ro serrle 
for 15 minutes. The whey is rhen drained off unril 
rhe curd is dry, afeer which ir is pressed unri l round 
pieces between 1 and 2 cm are obrained. 

Ir is ser in round moulds wirh enough leeway 
for holes ro form in which rhe Peni eillium is ro 
develop. Afrer 2 or 3 hours ir is rurned and is rhen 
allowed ro resr for 24 hours. 

Salring is done wirh dried salt, in a rario of 2 ro 
3% of rhe cheese weighr. The firsr day one face is 
salted and rhe second day rhe orher. On rhe rhi rd 
day rhe mould is removed, whereupon rhe sides are 
salred. 

Drying: Ir is dried for 12 ro 18 days ar an 
ambi enr remperarure of 15 ro 18°C and wirh 
enough air currenrs ro fac ili rare drying before ir is 
senr on ro rhe curing caves. 

Maturing: maruring is done in narural 
limesrone caves, common in rhe area, ar a heighr of 
between 500 and 2,000 merres, a remperarure of 
between 5 and 10°C and a humidity of 85 ro 95% . 
The caves musr have brearher hol es ro faci lirare rhe 
developmenr of rhe Penicill ium inside rhe cheese 
and rh e «Brevibacrerium linens» on rhe ourside. 

Maruring will lasr ar leasr rwo mo nrhs, rhis 
rime ro [Un from rhe dare of making rhe curd, 
during which rime rhe cheese wi ll be rurned and 
cleaned as necessary for ir ro acquire irs particular 
characrerisrics. 

Th e fo llowing pracri ces are ba nned in rh e 
cheese-making p rocess fo r Picó n Bejes··Tresviso: 

a) T he add ing of propionic or sorbic acid or 
any of rheir salts ro rhe milk or cutd, and 
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an y class or rype of colorant , a romaric 
subsrance or condimenrs. 

b) Any manipular ion rhar mighr mod ify rhe 
narural characrerisrics of rhe rind and in 
panicular covering same wirh wax, paraffin, 
pl asric subsrances or co loranrs. The 
characreri sri c cas ing in sycamore (a rce) 
leaves is permirted. 

c) Ir is forb id den in making Picó n Bejes­
Tresviso ro add an y rype of case in are, 
wherher in milk or powder form , or ro add 
any type of fa r marerial, including burter. 

ENVIRONMENTAL LINKS 

HISTORICAL BACKGROUND 

T he part icul ar cl imari c and erhn ographica l 
peculiariries of rh e distrier of Li éba na, rhe 
producrion area of rhe cheese Picón Bejes-Tresviso, 
have long since linked ir ro cheese making. W itness 
rhe mention of ir made in rhe Carru lary of Sr. 
Tobino de L iébana, d ared ro 15 May 962, 
concerning rhe swapping of sorne vineyard land for 
orher sundry goods, including seven cheeses. 

A 1354 invenrory of rhe goods of Sanra María 
de Lebena menrions rhe large amounr of levies 
received in rhe form of cheese. The «Diccionario 
geográfico esradísr ico-h isrórico de Espana y sus 
posesiones», by Pascual Madoz (18 45) gives an 
acco unr of several Canrabrian cheeses, including 
rhar of Bejes. 

NATURAL FEATURES 

Lie of rhe Land. Liébana lies in rhe sourhwesr 
pan of rhe province of Canrabria, bordering ro rhe 
wesr wirh rhe Principaliry of Asrurias and ro rhe 
sourh wirh rhe provinces of Palencia and León. 
Liéban a 's rerriror y co rrespo nds ro a recronic 
circul ar fossa wirh a di amere r of abO lir 40 
kilomerres. T he borrom of rhis basin lies ar a heighr 
of 300 ro 400 merres aboye sea level; rhe landscape 
is fa irly rugged wirh long-narrow val leys separared 
fra m each orher by irregular rracrs of land, all ve ry 
altered by erosiono The edges of rhe basin rise ro 
over 2,000 meu·es. 



PICÓN BEJES-TRESVISO 

The mountainous relief is singularly steep in 
rhe wesrern massifs wirh nigh verti cal cliffs in parrs. 
The sourhern and easrern borders are less abrupr, 
wirh more shelving hillsides. 

Soil. The soil in rhe lowesr pares of rhe bas in is 
made up of Palaeozoic slare wirh surface evolurion , 
giving ri se ro brown humic limy earth. 

The soi l is rich in nutririon al bases and 
elemenrs. On rhe borders of rhe bas in rhe so il is 
Palaeozoic lim esrone; from Pico Peña Labra 
onwards rhere are conglomerares, sandsrone, clay 
and limonires. 

Climate. The climare in rhis area is mild, wirh 
an ave rage annual remp erarure of 14.5°C, an 
average minimum of 10°C and an ave rage 
maximum of 20°C. In July and Augusr absolure 
maximums of abour 36°C may be recorded. 

Rainfall is very abundanr, berween 900 and 
1,200 mm, and rhe annual number of days of rain 
varies from 90 ro 120. 

T he most frequenr winds in rh e area are cool, 
moisr northerlies, while in rhe sourh rhe «rerral es» 

(breezes from rh e land ro rhe sea) are usually dry 
and hor. 

Hydrography. T he main rivers in rhis area are 
rhe D eva and rhe Nansa. 

The D eva is born in rhe Picos de Europa and 
serves as a narural border for Asturias in its fi nal 
runo lrs mosr important triburaries are rhe Quivisa 
and rhe Bayón. T his river runs rhrough rhe mosr 
rugged terrain of all rhe rive rs on rhis side of rhe 
rerrirory, and eventually flows inro rhe sea as rhe 
Ría Tina Mayor. 

The Ríver Nansa is born on rhe border wirh 
Palencia. Ir has so me very sreep srrerches and irs 
only importanr triburary is rhe Lamasón which 
flows inro rhe sea through rhe Ría Tina Mayor. 

Flora. M any different planr species grow in rhe 
meadows . T here are spontaneous species on rhe 
pasrureland, generally annual herbaceous plants, 
and rhese may be exploired for grazing. The high­
mountain pas rureland is similar botanically ro rhe 
meadows. 



León 

• 

Mar Cantábrico 

Palencia 

• 

• 
Burgos 

QUESO DE CANTABRIA 

DESCRIPTION OF THE PRODUCT 

Pressed cheese made with milk fram Friesian 
cows. The milk wiU be fuU fat, clean and balanced 
in composition. «Queso de Cantabria» is a fuU-fat 
cheese containing at least 45% of fat as a 
praportion of dry manero Its minimum maturing 
period is seven days. The physical characteristics of 
the matured che ese are the foUowing: 

Shape: ParaUelepiped or cylinder. 
Weight: between 400 and 2,800 grams per unir. 
Rind: off-white and sofi:. 
Flesh: off-white, normally without holes, solid, 

creamy texture. 
Characteristic aroma and flavour. 

I GEOGRAPHIC AREA 

The milk-production area and the cheese­
making area coincide, being made up by the whole 
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territory of the Autonomous Community of 
Cantabria, except the catchment areas of the Rivers 
Urdón and Cervera, which comprise, respectively, 
the Council ofTresviso and the Minor Local Body 
of Bejes (Council of CiUorigo) . 

OBTAINING THE PRODUCT 

The milk acidiry at me stan of me cheese-making 
process is 18-20° Dornic as a maximum. The milk is 
coagulated wim animal rennet and omer coagulating 
enzymes aumorised by me Supervisory Council. This 
is carried out at a temperature of30°C for 40 minutes. 

It is worthy of note that the rennet used in the 
cheese-making pracess comes fram suckling calves 
of the indigenous race «Pintas de Cantabria» . 

The curd is cut ro obtain lumps of 5 mm in 
diameter and is then reheated ro 34°C. 

The cheese is set in moulds with dimensions ro 
match those required of this rype of cheese. It is 



QUESO DE CANTABRIA 

pressed for a maximum of 24 hours. It is salred by 
brine immersion for a maximum of 24 hours. T his 
cheese is matured for at least seven days, this period 
ro run from the date of fíni shin g the salting. 
Dur ing this time it is periodi cally rurned and 
cleaned. 

ENVIRONMENTAL FACTORS 

HISTORICAL BACKGROUND 

As from 1647 there are written records of the 
professional ac ti vi ty of pionee ring cheese 
merchants. At that time they were selling cheese in 
th e markets of Burgos, Logroño , Viroria and 
Bilbao, whil e supplyin g th e Royal House in 
Madrid, more than 400 km away. 

Also wo rthy of note is the setting up in 1980 of 
a cheese- making school in the Mo nas tery of 
Cóbreces ro improve local productio n practices . 

NATURAL FEATURES 

Lie of the Land. An area located in the north of 
Spain , made up by an upland area of mountain 
chains and massifs and wide valleys . 

The highest mountai n area of Cantabri a is 
found in the centre of this region and mainly on 
the sourhern limits of the province, 
where th e Cordi ll era Cantábri ca 
joins the Castilian Tableland . 

Soil. T he soil of the production 
area is characterised by the grear 
influence exerted down the ages by 
the vege tation and humidity. The 
area's reli ef has favoured erosion , 
giving ri se ro entiso les occupyin g 
extensive areas. 

In the hi ghesr areas rhe so il is 
lim e based wirh p la n r remains 
beginn ing ro colonise rhe rock. 

Ir can be used for pasturing only 
ar certain limited times of rhe year. 

C limate . T h e mild , m o isr 
Adant ic cl imate is shared with mosr 
01' Canrabria and coincides wirh the 
river valleys on rhe Cantabrian side. 

In the coastal area winter temperatures very rarely 
fall below zero degrees. The summer is also mild. 
Rain is frequent, especially in autumn and spring; 
the average annual rainfall is 900 mm. In rhe 
intermed iate valleys th e winters are so mewhat 
colder and wetter and the summers drier. Further 
inland, ro the south of the province, the terrain is 
higher and, being fu rther from the sea, has a colder, 
continental climate with more extremes and very 
low temperatures, heavy winter snowfalls and drier 
summers. 

Hydrography. The terrirory's river network is 
determined by the high rainfall figures and the 
complexiry and ruggedness of its terrain. Almost all 
the rive rs flo w towards the Cantabrian side, 
formin g long es tuaries called rias; the biggest are 
the rivers Pas, Besaya, Asón and Saja. 

Flora. T he planrlife of Cantabria is varied and 
abundant, form ed by plants suited ro land with a 
wet climate, whi ch makes the landscape always 
green and fai d y uniformo The natural vegetation is 
found well inland or in rhe mounrainous areas with 
woods of aurochrhonous species. 
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Lleida 
• Barcelona 

• 
• Tarragona 

QUESO DE L'ALT URGELL 
y LA CERDA YA 

PRODUCT DESCRIPTION 

Pressed paste cheese, fatty, cured, made from 
pasteurized cow's milk and coming from the 
regions of Alt Urgell and La Cerdanya. 

Milk used for making L'Alt Urgell and La 
Cerdanya cheese is produced exclusive!y in 
territory embedded in the Southern aspect of 
the central Eastern Pyrenees. Cows are Frisians, 
basically maintained with abundant pasture 
and forage from said valleys. Milk is collected 
everyday, without exception, thus optimizing 
quality. Raw material is submitted imme­
diately ro strict control, ensuring that acidity 
does not exceed 16 degrees Dornic, th e 
absolure absence of antibiotic residues or milk 
fermentation inhibitors, as well as a Clos­
tridium tirobutyricum leve! of no more than 
2000 spores/liter. 

Raw materials for making this cheese consist of 
whole pasteurized milk, mil k ferments and salt. As 
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optional additives, the following may be used : 
Calcium chloride and Pimaricine for surface 
treatment. 

ORGANOLEPTIC CHARACTERISTICS 

OF CHEESE 

Form: cylindrical. 
Rind: naturally slighrly humid and light brown 

color, with odor proper ro ferments sprinkled on 
surface. 

Paste: cream- or marble-colored ; abundant 
holes of mechanical origin, small, irregular shape 
and distributed throughout the whole paste. 

Texture: semi-soft and creamy, tender 
consistence. 

Aroma: sweet and penetrating. 
Flavor: mild, distinct, agreeable, very 

characteristic of this cheese. 
Cheese composition shall be: 

- Dry extract: minimum 54%. 
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Dry extraer fatty material: minimum 50%. 
Sodium chloride: 1.5 ro 2.5%. 

GEOGRAPHIC ZONE 

Zones coming under this Denomination 
correspond ro the municipal districts of regions 
l'Ah Aurgell and La Cerdanya of provinces Lérida 
and Gerona set in the central-Eastern Catalan 
Pyrenees. 

MAKING OF PRODUCT 

Cheese und er Denomination of Protected 
origin "Queso de l'Ah Urgell y la Cerdanya" is 
made from milk produced on farms registered in 
corresponding Regulating Cou ncil Registries. 

The making of this protected cheese begins 
with the homogenization and pasteurization of 
milk in order ro eliminare microorganisms . Ir is 
then sent ro curdling tanks ro provoke clotting 
through addition of milk ferments and remains 
there for 30 minutes at temperatures ranging from 
30 ro 33°C. The curds are subsequendy crumbled 
and separated from the milk whey. 

The final cylindri cal shape with slighrly 
rounded edges , with diameters from 195 ro 200 
mm and weighing approximare ly 2.5 Kg , is 
immersed in brine ar remperarures from lOro 
15°C until attaining proper saltiness. Ir is finally 
ripened in caves where, during the first few days, 
the rind is sprinkled with specific aromaric 
ferments. 

Time spent by cheese in rh ese caves is a 
minimum of 45 days. 

ENVIRONMENTAL FACTORS 

HISTORICAL 

The Alt Urgell and La Cerdanya regions form 
part of the rainy Spain going from Galicia ro rhe 
Caralan Pyren ees . Abundant past ures in high 
mountain valleys have led ro dairy cows being 

predominant, as will be commented further on. 
Cheese-making tradirion in this zone is very old. 

Cheese was elaborated in country homes for 
family consumption and the little extra produced 
was sold in local and regional fairs. 

The first attempt at intensive exploitation was 
in 1915 with the founding of the Cadí 
Cooperative, primarily for producing and 
marketing beef. 

Ir was finally decided ro import Swiss catde as 
good milk and meat producers and these bulls were 
crossed with the best native milk-producers. 

Currenrly, milk production in these regions 
comes ro approximately 200,000 liters a day. This 
milk is mainl y for industrial purposes, 
fundamenrally for making cheese and butter. 

The only producer, Cadí Cooperative, collects 
milk from more than 260 catde farmers in these 
regions. 

This was the first milk cooperative created in 
Spain which, considerably before the mass ive 
invasion of mountain rourism, was able to 
maintain the rural population at a leve! of 
respectable subsisrence, thanks ro added value of 
these h ighly appreciated and fam ed products, 
especially due to well-d efined organoleptic 
qualities. 

The great fame of l'Alt Urgell and La Cerdanya 
Cheese is direcdy related ro the fact of having been 
the principal cheese so Id in the large population 
nuclei , such as Barcelona. 

NATURAL 

Lie of the Land. CAlt Urgell and La Cerdanya 
Cheese co mes exclusivel y from cow's milk 
produced and elaborated in the geographic space 
consisring of two Catalan regions set on rh e 
Southern aspecr of the central-Eastern Pyrenees: 
"1'Alt Urgell and La Cerdanya". Borh terrirories 
make up a sui p srfUctured by a co nsiderable 
number of high and middle mounrain valleys in 
rhe Segre basin. 

La Cerdanya is really a great depression of 
recroni c origi n which was converted by 
surrounding glacial cirque warer at rhe end of the 
Miocen e era ro a huge lake. Glacial and river 
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erosion carved our surrounding valleys and filled 
rhis grear lake wirh sedimenrary marerial, giving 
rise ro rhe currenr ferrile valley of La Cerdanya . 

The Sourhern end of rhe valley is closed by rhe 
specracular calcareous Sierra del Cadí, culminaring 
in rhe 2648 merer Puig de la Canal Baridana. The 
narural head i s N orrh of Alr Urgell and La 
Cerdanya, rhe 2760 merers peaks ofMonrurull and 
rhe Sierra de Cadí. 

Soil. As in the remaining Pyrenean Cordillera, 
from the borrom of marine geosynclinal deprhs 
emerged grear parcels of schi sr, silur ian sli ces 
(mag ras?), carbons , co nglom erares and 
(permiano?) sandsrone. (permeable?) 

Erosio n , fun damentally glacial and fluvial 
rhroughout Paleozoic and Mesozoic eras, gave rise 
ro erosion and sedimenration surfaces , ulrimarely 
producing rhe ferril e valleys of l'Alr Urgell and La 
Cerdanya. 

Climate . SubMedir erranean climare 
predominates in rhis whole region, influenced by 
mounrains and relarively cold, wirh clean, fog-free 
skies and abundanr sunshine. 
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Rainfall is characrerized 
by mean annual preci ­
pi tation of around 700 
mm . Maximum index is 
registered in autumn and 
spnng. 

Mean annual tempe­
ratures range betwee n 12° 
in the Southernmost pan 
and 5 ° ar highest alri tudes. 
Not infrequ ent during 
winter are minimum abso­
lute temperatures of - 15°C 
in l'Alr Urgell and _20° in 
La Cerdanya. 

Hydrology. The whole 
hydrological chai n of the 
valleys of l'Alr Urgell and 
La Cerdanya results from 
sno w melting on th e 
summlts. 

Abundanr water from 
th e extensive hydro log ical chain formed by 
numerous co llateral valleys favors growth of rich 
pastures in rhe valleys of both districts. 

Flora. Riversides and valley bottoms: Birches, 
aspen trees, alders, poplars, el ms, hazelnur ([ees, 
chesrnurs , oaks, willows and pine. 

High zo nes: Pinus silvestr is , Ab ies alba 
(spruce) , Pinus uncinata (black pine). 

Above 2000 meters is the domain of hi gh 
moun tain meadows , with p redominant flora 
consisting of species Festuca pratensis , Fes tuca 
alpina, Oapratensis, Datylis glomerara, Sisleria 
coerulea, Bromus erectlls , Arrhenarerum elat ius. 
At lower levels meadows are cultivared for forage, 
such as clove r, ray-grass, alfa lfa, sanfoin and 
fes tuca. 

LABELLlNG 

Product for consumption shall be provided 
wirh num be red labels issued by the Regulating 
Council. 



Cáceres 
• 

Córdoba 

• 

QUESO DE LA SERENA 

DESCRIPTION OF THE PRODUCT 

Sofr ro semi-hard cheese made from ewe's milk 
of rhe Merina race. The milk will be rhe narural 
whole-far producr obrained from mi lking healrhy 
ewes; ir will be clean and free of any impuri ries, 
co losrru m, medicared producrs or preservarives 
rhar mighr adversely affecr rhe cheese- making, 
maturi ng or conservarion process ar rhe hygiene 
and healrh co ndirions rhereof. 

The analyrical characrerisrics of rhe milk are: 

Proreins: minimum of 5%. 
Fats: minimum 7%. 
Total dry matter: minimum 18%. 

«Q ueso de la Serena» is a full-far ar extra full-fa r 
cheese wirh a mini mum curing period of 20 days. 
The physical characrerisrics of rhe marured cheese 
are rhe followin g: 

Shape : di scoid w irh flar faces and co n vex 
perimerer. 

Height: 4 ro 8 cm. 
Diameter: 18 ro 24 cm. 
Weight: 750 grams ro 2 kg. 
Rind: Semi-hard, waxen yellow ro ochre, face 

smoorh and perimerer smoorh or imprinred wirh 
rhe braided patrern of rhe mould. 

Flesh: Sofr ro semi-hard, ivory wh ire ro waxen 
yellow, poss ibly wirh small , unevenly disrrib ured 
holes. 

Characteristic flavour and aroma. 

The physical-chemical characrerisrics are: 

Fat: minimum 50% af dry matrer. 
Dry matter: minimum 50%. 
pH berween 5.2 and 5.9. 
Total prorein as a proportion of dry matter: 

minimum 35% . 
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GEOGRAPHIC AREA 

The process ing, maruring and producrion area 
of rhe <da Serena» Cheese is made u p by 21 
municipal dimicrs in rhe province of Badajoz. 

OBTAINING THE PRODUCT 

The milk is coagulared wirh a natural vegerable 
renner from dried flowers of «Cynara cardunculus» 
(wild cardoon flower). 

To curdle , rh e milk h as ro be ke pr ar a 
remperature of25 ro 32 oC for a period of 50 ro 75 
mi nutes . T he curd is then successively cut unril 
arriving at lumps from lOro 20 mm in diameter. 

T hese twO factors moderate temperarure and 
rhe use of a low coagulation capacity renner mean 
rhat coagularion times are long and rhe resulranr 
curds fairly 50ft. This in rurn means that there is 
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greater pro teo lyti c acriviry in rh is cheese, so rhe 
rexrure is less co nsisrent. To ser, rhe curd is placed 
in special es parto braided hoops or cyl indrical 
moulds made of metal or plasric, in all cases of rhe 
righr size ro give rhe marured cheese irs 
character istic sh ape, dimen sions and weighr. 
Salring may be wet or dry, using sodium chloride. 

In the case oE wer salring rhe maximum brine 
immersion rime will be 24 hours, in a so lution 
with a maximum concenrration of 20%. Once a 
period of 20 days has elapsed afrer the moulding, 
rhe cheeses are usuall y subj ecred to rh e process 
known as «atortado», whereby rhe cheese beco mes 
fluid , so ir has ro be handled wirh care ro make 
sure rhe rind do es nor sp lir and spill our rhe 
co nrenrs. 

ENVIRONMENTAL FACTORS 

HISTORICAL BACKGROUND 

Men ti on ca n be made of several historical 
reEerences ro «Queso de la Serena». 

T he 179 1 rravel book on the disrricr of La 
Serena «Viaje a La Serena» by Antonio Agu ndez 
Fernández, reEe rrin g ro document s oE the 
Magisrrado C ubeles, conrains rhe following quore: 
«The cheese made from its ewe's milk, sold ar a 
price of 60 rea les per arroba, is famed fOI" irs flavour 
and workmansh ip". 



QU E SO D E LA SE R E NA 

In the C16th and C17th ordinances for Cabeza 
del Buey mention is ll1ade of the cheese tithe and 
the first-rights levy of the Parochial C hu rc h , 
whereby the livesrock owner was bound ro hand 
over ro the local ch urch the cheese resulting from 
the first ll1ilking ofh is flock. 

NATURAL FEATURES 

Lie of the Land. T he province of Badajoz is 
fa irly flat withour any great relief and corresponds 
generally ro the concept of a peneplain. The area of 
La Serena li es in the extreme southeast of the 
province, with pastureland of excellent quality 
overlying thin slate and gran ite so ils; the average 
height is 430 metl·es. 

Soil. The geological structure of the province of 
Badajoz co rrespo nds ro a Palaeozoic penepla in 

occasionally breaking through the subsequent 
covering so il. There are Cambrian, Siluri an and 
granitic so ils , fairly sha llow and permeable, wirh 
frequent outcrops of the bedrock. 

The gradienr is sli ghr, gendy rolling rowards 
the south. T he so il is generally acidic with a pH of 
5 ro 5.5, with low phosphorous levels. 

Climate. In rhis area the winters are generally 
benign although there is a period of frosts running 
fro ll1 1 November ro 10 March. Summers are hot 
and dry, aridity being the keynote of the whole 
area. The average annual rainfall is abollt 498 mm. 

Hydrography. T he distr icr of La Se rena is 
crossed by the rivers Guadiana Menor and Zujar. 

Flora. Pastures in this area, though few and far 
between, are hi gh in quality, thus confe rrin g 
particular characteristics on th e mil k produced. 
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Albacete 

u"f2CiA 

QUESO DE MURCIA y 
QUESO DE MURCIA 

AL VINO 

[ PRODUCT DESCRIPTION 

Milk used for making these protected cheeses 
shall be the natural, whole product fram milking 
goats of the Murcian race, presenting the following 
characteristics: 
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Clean and no impurities 
No colostrum , medicated products , 
preservatives, etc .. 
Protein: 3.4% minimum. 
Fatry marrer: 5.0% minimum. 
Total dry extract: 13.4% minimum. 
Max imum acid ity (at moment of 
collecting): 15° Dornic 
pH: 6.5 minimum. 

FINISHED PRODUCT 

MURCIAN CHEESE 

Two rypes of protected cheeses are established: 

«Fresh Murcian Cheese», not ripened and 
for immediate consumption. 
«Cured Murcian Cheese», m lnlmum 
ripening period rwo monrhs. 

«Fresh Murcian Cheese» 

This is a fatty cheese, lightly pressed paste , 
uncooked and unripened. 

Ir h as the following physical- che mical 
characteristics: 
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Physical 

- Form: cylindricaI. 
Height : between 5-8 cm for the small format 
and 8- 12 cm for the 1-2 kg versions. 
Diameter: between 7-9 cm for small formats 
and 12- 18 cm for 1-2 kg vers ions. 
Weight: 300 gr pieces, 1 kg and 2 kg, 
approximately. 
Rind: almost none. 
Paste: mass is compact ro slice, soft texture, nor 
roo salry and gentle a roma. Inrensely wh ire 
color and almosr wirhour holes. 

Chemical 

Far: Minimum 45% of dry extracr. 
- Prorein : Minimum 32% of dry exrracr. 
- Dryextracr: minimum 40%. 

pH: minimum 6.5%. 

«Cured Murcian Cheese» 

This is a far ry cheese, wirh pressed uncooked 
pasre and sold 65 days afrer processing. 
Ir has rh e followin g ph ys ical- chemical 
characterisrics: 

Physical 

Form: cylindrical, wirh srraight borders bU( no 
ridges. 

- Heighr: 7-9 cm. 
Diamerer: 12-18 cm. 
Weighr: Pieces of 1-2 kg., approximarely. 
Rind: smoorh (no rexr) waxy ro ochre color. 
Pasre: mass is compacr ro sl icing, firm rexrure, 
genrle aroma. White color wirh few and small 
holes. 

Chemical 

Far: minimum 45% of dry extracr. 
- Prorein: minimum 32% of dry exrracr. 

Dry Extracr: minimum 55%. 
- pH: minimum 5 when removed from brine. 

MURCIAN CHEESE CURED IN WINE 

This is a farry cheese, wirh pressed pasre, 
was hed a nd un cooked, so Id 45 days afrer 
processing. If pieces are small , cheese may be so Id 
30 days after processing. 

It h as the following physical-chemical 
characrerisrics: 
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Physical 

Form: cylindrical, with straight borders but no 
ridges, the sides slighrly rounded. 
Height: between 6-7 cm for small formats and 
7-9 cm for 1-2 kg pieces. 
Diameter: between 7-9 cm for small form ats 
and 12-18 cm for 1-2 kg pieces. 
W eight: 400 gr, 1 kg and 2 kg pleces, 
approximately. 
Rind: smooth (no text) , washed in double red 
wine which gives it the characteristic garnet­
reddish color. 
Paste: mass is compact ro slicing, creamy and 
elastic texture, flavor is agreeably acid, not roo 
salty and with genrle aroma. The redu ced 
acidiry diminishes with ripening time, unlike 
saltiness and aroma which increase. White color 
with few and small holes . 

Chemical 

Fat: minimum 45% of dry extracr. 
Protein: minimum 32% of dry extracr. 
Dry Extracr: minimum 55%. 
pH: minimum 5 when taken out of brine. 

GEOGRAPHIC AREA 

The zone for milk product, process ing and 
rip enin g of "M urcian Cheese» and «Murcian 
C heese Cured in Wine» coincide and consists of all 
municipal districts of the province of Murcia. 
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OBTAINING OF PRODUCT 

The Murciano-Granadina race goat has evolved 
111 a different way in the Region of Murcia. T he 
Murcian variery is characterized by being smaller, 
daintier, with smaller heads and ears more erecr. 

The rac ial pattern of the Murci an goat is 
considered rustic and very productive, and milk is 
characteri zed by high cheese yield due ro its 
composition. Ir is medium in size w ith a 
subconcave profile. Its coat is a uniform black or 
mahogany in co lor, with short, fin e hair.Only 
males are bearded. It is usually horned, with strong 
limbs and large, symm etrical, voluminous and 
baggy udd ers wi th so mewhat diverging teats, 
swollen at the base and very well implanred. 

They are only milked once a day. 
They a re characterized, moreover, by not 

having periods of sexual inactiviry, this permitting 
better production planning. 

Milk is kept at a temperature below 6°C ro 
limit microbial developmenr. 

Filtering. Milk is filtered in the reception room 
of the cheese facrory. 

Curdling. Milk coagulation is provoked with 
a nimal renn e t or other coagulating e nzy mes 
expressly author ized by the C ontrol Entity of 
D enomin at ions of Origino 

Murcian C heese 

Fresh Murcian Cheese: curdling takes place 
betwee n 32 and 35°C, from 30 ro 45 
minutes. 
Cu red Murcian Cheese: curdling takes place 
Between 30 and 34°C, during a period of 
40 ro 60 minutes. 

Murcian Cheese Cured in W ine: curdling takes 
place between 30 and 34°C, during a period of 
40 ro 60 minutes. 

Cutting. Once curdling has taken place, the 
curds are chopped repeatedly unril crumbs have an 
adequate size. 

Murcian C heese 

Fresh Murcian Cheese: crumbs approximately 
5 mm in diameter. 
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Murcian Cheese C ured in Wine: crumbs 
approximately 6 ro 8 mm in diameter. 

Washing curds. This process is done only in 
"Murcian Cheese Cured in Wine» and consists of 
extracting 15% of whey and then adding water, 
with a +- variation of 3%. 

Reheating. This is done in all cheeses protected 
by Denominations of Origin coming under these 
Specifications and consists in raising me temperature 
from 3 to 5°C over curdling temperature. 

Cru mb working. Shaking is alternated with 
repose until crumbs acquire adequate consistency. 

Murcian Cheese 

Fresh Murcian Cheese: crumbs are lighrIy 
worked, this giving them a soft consistency. 
Cured Murcian C heese: crumbs intensely 
worked, producing a hard consistency. 

Murcian Cheese Cured in Wine: Less intense 
crum b working than in "Cured Murcian 
Cheese» and, therefore, less consistency. 

Moulding. After removing whey, moulding is 
done by putting the curds into smooth cylindrical 
moulds. 

Murcian Cheese 

Fresh Murcian Cheese: moulds are engraved 
wi th braided esparto grass patrerns. 
C ured Murcian Cheese: moulds have no 
engraving on faces or sides. 

Murcian Cheese Cured in Wine: moulds have 
no engraving on faces or sides . 

Pressing. 

Murcian Cheese 

Fresh Murcian Cheese: pressing, if present, 
is short and not too intense. 
C ured Murcian Cheese: pressing from 2 to 
4 hours until reach ing adequare pH. 

Murcian Cheese Cured in Wine: pressing from 
2 to 4 hours until reaching adequare pH. 

Salting. Cheese salting is done by immersio n in 
fresh sodi um chloride brine. 

Murcian Cheese 

Fresh Murcian Cheese: maximum immersion 
rime is 10 hours in a saline solurion wim a 
maximum concentraríon of 16°Bé. 
C ured Murcian Cheese: maXlmum 
immersion rime is 20 hours in a salin e 
solurion wirh a maximum concentrarion of 
20o Bé. 

Murcian Cheese Cured in Wine: maxlmum 
immersion rim e of 20 hours, in a salin e 
solurion wirh a maximum concentrarion of 
20oBé. 

Ripening. During rhe whole process rhere shall 
be a relative humidity of more than 80% and 
temperarures ranging between 9 and 13°C. 

ROLE IN GEOGRAPHIC SETTING 

HISTORICAL 

The custom of making fresh goar cheese for 
family use or sale in nearby serrIements has always 
exisred al! over rhe Region of Murcia. In facr, ir is 
unusual nor to be offered a slice of fresh cheese 
wirh your drink, generally fried wirh tomato sauce 
or chopped. 

By rhe middle of rhe XIXth ce ntury, goat 
farming was an important so urce of profir and 
income for Murcian owners and peasants, mosrIy 
loca red in rh e mountains of Cara vaca (for meat 
production) and in the valleys of Guadalentín and 
Alto Segura (for milk production). At the end of 
this ce nrur y specializarion in goat milk 
production began, rhe largest operations being 
around the principal cities of the region: in the 
orchards of Murcia and Lorca , rhe Campo de 
Cartagena and rhe wine-producing district of the 
Altiplane. 

The first association of goar farmers in Spain 
was creared ar rhe end of 1979 in Murcia, today 
called ACRIMUR and has 54 Murcian members. 

Relative to transformarion of Murcia n goat 
milk into cheese, A.Panés, in his book "La Cabra 
Murciana: su exp loración, cuidados y mejora» 
(The Murcian Goat: exp loitation, ca re and 
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improvement) (1922), asserted that cheese was 
being made in Jumilla and Yecla. 

In thi s sense , Murcia has always been a 
pioneering region in goat production and for many 
years the goatherds rhemselves, especially in the 
mountains, have been making cheese, always fresh 
and without adding cultures as me milk was curclled 
with vinegar or lemon after boiling it. Given the 
difficult conservation of this cheese and also tO avoid 
brucellosis, rhe tradition of frying cheese emerged. 

NATURAL 

The Murcian goat milk production and cheese­
making zone is characterized by great variety of 
ropography and landscapes . The exis rence of 
coasdine (Mediterranean) and different mountain 
alignments leads tO great differences in altitude in 
rhe places where herds are kept. 

On the other hand, the Region of Murcia is 
located in rhe most arid zo ne of Europe with 
co rresponding climaric characteristics, especially 
very reduced ra infall and high remperarures 
recorded which give rise tO great scarcity of water 
and vegetation is wh ich is markedly shrub-like and 
not tOo herbaceous, that is, Mediterranean type. 

Orography. The region of Murcia has a surface 
of 11 ,320 km2. Almost a quarter corresponds tO 
lowlands below 200 m altitude, 45% tO medium 
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altitudes between 200-200 m and 32% 600 ro 
2000 m. Relief is complex with the Bética 
mountains standing out in the Northwest. 

Soils. Posrorogenic materials are prevalent in 
this region, wirh frequent deposirs of loam, clay, 
evaporitic rock and conglomerares. 

Climate. In general, climate is considered 
Su btropical Mediterranean , with Marit ime 
characteristics in zones close to rhe coast. 

Hidrography. 97% of the region is influenced 
by the Segura watershed. 

In Campo d e Cartagena and Valle del 
Guadalentín, irrigation water comes mostly from 
the Tajo-Segura diversio n and ex isting aqu ifers 
which produce warer of high saline contento 

Natural flora and cultivations. Total surface 
under cultivation in 1996 is slightly more than 
50% of the whole. The remainder mosdy 
co rresponds to matorral(bush) and pastureland, 
almost 30%, fo llowed by wooded land (mostly 
pine forests) at around 15%. 

lrrigated land comes ro almost 200,000 
h ectares alr hough a grear deal depends on 
availability of water. 

Dry crops occupy more than 400,000 henares. 
Matorral and pasrureland covers large areas, 

wirh esparto fields ar medium and low altitudes. 
From the livestock point of view, the mato rral IS 

ofren rich in labiates and cisraceous plants. 



Lanzarote 

denominación de origen 

Fu,rtov~ 

Las Palmas 
de Gran Canaria 

QUESO MAJORERO 

DESCRIPTION OF THE PRODUCT 

Pressed cheese made from goat 's milk of the 
majorera race. When the cheese is ro be matured 
there may be an addition of milk from Canary 
sheep, up ro a maximum of 15%. 

The cheese-making milk will come from 
heal thy, registe red floc ks of goats and sheep 
presenting the following characteristics: 

Clean and withour impurities. 
Free of colostrum or any medicated products or 

preservatives, etc, which might adversely affect 
cheese-making, maturing or conservation process 
or the hygiene and health conditions thereof. 

The minimum composition parameters of the 
goat' s milk will be: 

Proteins: 3.2% minimum. 
- Fats: 3.8% minimum. 

- Total dry matter: 12.1 % minimum. 

The parameters of the ewe's milk will be: 

Proteins: 5.3% minimum. 
Fats: 5.5% minimum. 
Total dry matter: 17.1 % minimum. 

The organoleptic criteria of rhe goat's milk will be: 
Colour: matt white. 
Aroma: recendy milked it has a fairly neutral 

smell , albeit with a goaty smell sometimes at the 
end of lactarion. 

Flavour: very sweet, agreeable, particular ro this 
milk. 

Aspect: Clean and withour lumps. 
«Queso Majorero» is a full-far cheese, with a 

maturing period ranging from 8 ro 60 days. 
Depending on the length of rhe latter the cheese 
will be: 
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Fresh: between 8 and 20 days. 
- Semicured: between 20 and 60 days. 
- Cured: over 60 days. 

Ar rhe end of irs maruring period ir presenrs rhe 
following physical characrerisrics: 

Shape: cylindrical. 
Height: 6 ro 9 cenrimetres 
Diameter: between 15 and 35 cenri merres. 
Weight: Between 1 and 6 kilograms. 
Rind: The side surface shows rhe marks of rhe 

moulds or plaired fibre, while rhe bases show rhe 
marks of rhe ch eese dish. Wh ire and pracr ical ly 
colourless in fresh cheeses and yellowish brown in 
marured ones. When rhe surface has been smeared 
wirh paprika, oi! or roasred cornmeal, rhe rind rhen 
rakes on rhe characrerisric aspecr. 

Flesh: rhe cheese is compacr when cur, creamy 
in rexrure wirh an ac idic, slighrly rangy rasre. Ir is 
whire, rhough cured cheeses rake on a slighr ivory 
rone. Ir is generally free of holes rhough a few small 
ones mighr appear. Ir will have rhe fo llowi ng 
chemical characreri srics, wirh a rolerance margin of 
10%: 

Fresh 

Prote in percentage: 

FaUdry matter percentage: 

Dry matter percentage 

Semicured 

Protein percentage: 

FaUdry matter percentage: 

Dry matter percentage ................... . 

Cu red 

Protein percentage:. 

FaUdry matter percentage: ....... .......... .. . 

Dry matter percentage 

GEOGRAPHIC AREA 

17.4 

52.0 

50.0 

25 .5 

54 .0 

57.0 

27.5 

55.5 

63.0 

The prod ucri on area is made up by rh e 
municipa l disrricrs of Anri gua, Berancuria, La 
Ol iva, Pájara, Puerro del Rosario and Tu in eje , 
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w hi ch cons rirure rh e Island of Fuerrevenrura , 
provi nce of Las Palmas (Canary Isles). The is land 
ofFuerrevenrura is abour 100 km long from norrh 
ro sourh , wirh a roral area of 1,659 km2. Ir is rhe 
closesr island ro Africa, less rhan 100 km away. The 
cheese-maki ng and -maruring coincides wirh rhe 
milk-producrion area. 

OBTAINING THE PRODUCT 

T he cheese-making involves rhe fo llowing 
sreps: 

Curd: T h e milk, obrained manually or 
mechanically, under perfecr hygiene condirions, is 
filre red and rhen coagula red wirh renner fro m rhe 
dried sromachs, preferably, of «baifos» (Canary 
kids). T h e milk is lefr for abour one hour ar a 
remperarure of 28 ro 32°C ro curdle. 

Cutting. T he resulranr curd is progressively cut 
unril obrain ing lumps wirh a diamerer of between 
5 and 15 mm, depending on rhe rype of cheese 
involved, marured or fres h, respecrively. Ir is rhen 
p re-pressed ro remove as much whey as possible, 
resulring in a semi-p ressed cheese. 

Moulding and pressing. The semi-pressed curd 
is rhen pur in braided palm or plasric basker or in 
mou lds made of plasric or srainless meral, which 
imirare rhe parrern of rhe tradirional basker made 
from plaired palm leaves. These conrainers will be 
rhe righr size ro g ive rhe marured ch eese irs 
characrerisric shape, dimensions and weighr. 

Salting. Salring may be wer or dry, using sea 
salr. In rhe case of wer salring rhe maximum rime 
of immersion in rhe brine solurion , wir h a 
maximum concentrarion of20oB, will be 24 hours. 

Maturing. One or two days after sal ring rhe 
cheese is rurned and placed in rhe cheese safe, open 
ro the breeze and well venr ilated. On rhe rhird or 
fourrh day ir is washed, preferably wirh whey, ro 
remove remainin g sa lr and placed back in rh e 
cheese safe , on a wickerwork suPP Ort ca ll ed a 
«cañizo» or on rabies, and always in a cool, well 
venr ilared place wirh lirrle lighr, making sure ro 
rum ir every so o fren. 

Ir is cured by sm earing w irh fars or oils 
(p referably olive oil) and even with cheese fat and 
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moulds, from previous curings. Lastly a producr is 
added ro close off rhe cheese's pores ro make sure ir 
gains in qualiry and loses no weighr. 

ENVIRONMENTAL FACTORS 

HISTORICAL BACKGROUND 

There are already references ro goar keeping 
da rin g from eve n before Fuerrevenrura was 
conquered by rhe Brerons and Normans. 

In «Le Canarie l1» , a book written by rhe friars 
Bonrier and L' everiel , rhere were berween 50,000 
and 60,000 goars. This same book, referring ro rhe 
inhabiranrs, says: 

«They have supremely good cheese made only 
from goar's milb . 

Villa de Berancuria, from irs foundarion unril 
ir ceased ro be rhe cap iral of rhe island, was rhe 
urban cum handicrafr cum administrarive centre 
around which adminisrrarion and handicrafrs 
revolved. Bur rhere were supply shorrfa ll s, as 
reco rded in all known council minures from 1605 
ro 1780, 30 of which menrion cheese. Inreresring 
wi'irren commenrs are made by foreign rravellers 
such as George Clas, who, in 1764 , spoke of rhe 
customs and rhe food and provisions supplied ro 
him, including cheese, as well as rhe exporting 
rhereof. 

Bur rhe mosr complere accounr is given by 
doctor Rene Verneau from 1884 ro 1888, who, like 
rhe fine anrhropologisr and naruralisr he was, gives 
a perfecr descriprion of rhe livesrock, rhe pasrurage 
rypes, rhe shepherds and (he cheese-making 
procedures. 
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NATURAL FEATURES 

Lie of the Land. One of the main geographical 
characteristics of Fuerteventura is the lack of any 
high mountains. The highest point, Pico de la 
Zarza, 807 m., lies in the south of the island on the 
Peninsul a of Jandia. This corresponds ro the 
remains of ancient volcanic build-up created by the 
subhorizontal piling up of the basal tic lava flows . 

But it is the so-called Macizo de Betancuria that 
has th e most mountain -like relief, reaching a 
moderate altitude, Pico de la Atalaya at 762 m. 
Also noteworthy is the covering of extensive areas 
by organic sandy windborne formations called 
«jables», which give rise to large dune areas. 

This has also helped to give a great variety to 
the island's littoral region, with large, sweeping 
beaches. 

Soil. Its origin is largely bound up with its 
location in a tecronically unstable area berween the 
oceanic crust and the continental crus t of the 
African plate. 

The most recent material of volcan ic activity 
lies in the northernmost part of the island. AII 
material of volcanic origin is now covered by a 
more or less thick calcareous crust with an almost 
total absence of soil , except at the edges of river 
gorges, in alluvial rerraces, covered by loose stones 
fram which rhe fine fraction has disappeared. 

Climate. The climate of this area is highly 
differentiated due to its low relief. The dominant 
feature is aridity, wirh sho rt yearly periods of 
mai nly tOrrential rain. 
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Most of the island records less than 100 mm a 
year, except for the higher areas, favoured on 
occasion by trade winds, where figures of 250 mm 
may be reached. 

The average annual temperature ranges fram 
18.8°C to 19.6°C, which reflects the mildness of 
the climate. 

Hydrology. The particular climatic conditions 
and its topographical and geo logical factors 
determine rhe hydrological characteristics of 
Fuerteventura. 

Most of the island's rain falls in the form of 
torrential downpours, so the gorges usually bear 
water only occasionally as torrential run-off. 

To avoid the loss of this run-off water several 
dams have been built wirh a capacity of abour 4 
Hm3. This warer is used direcrly in agriculrure and 
also filters into rhe undergraund aquifers. 

Flora. The flora of rhis area has been srrangly 
condirioned by geographical factors. T he main 
vegeration is bushy in type, srunted in aspect and 
open in characrer, adapred ro rhe island' s 
xeraphilous factors. 

In the valleys, gullies and other areas with soil 
humidiry there a re sorne palm an d French­
ramarisk groves forming contrasting scenery of 
great beauty. 

Lasrly, in the highest parts of Jandia, with a 
higher environmental humidity, th ere are so rn e 
areas of greater mountain greenery with laurisilva 
fo res ts and a high number of endemic species rhat 
have taken refuge here. 
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QUESO MANCHEGO 

DESCRIPTION OF THE PRODUCT 

Pressed cheese made fro m ewe's milk of rhe 
Manchega race, free of co losrrum and any 
medica red producrs rhar mighr adversely affect rhe 
cheese- making, marurin g or conservarion. T he 
analyrical characrerisrics of the milk are: 

Far: 6 .5% minimum 
Lacrose: 4% minimum 
Proreins: 4.5% minimum. 
Useful dry marrer: 11 % minimull1. 
Macroscopic impuriries: Lower rhan grade 
3 of rhe norm UNE 34, 100. 
Acidiry (Dornic) 25° maxill1um. 
Reducrase resr wirh ll1erhylene blue. 3 h. 
1l111l lmum. 

- Ash: 0·8% maximum. 

«Queso Man chego » is a full- far c heese 
(minimum 45% fars/dry marrer) wirh a ll1inill1ull1 
ll1arurin g period of 60 days. The physical 
characrer isti cs of rhe marured cheese are rh e 
fo llowing: 

Shape: cylindrical wirh large fiar faces. 
Diameter: 9 ro 22 cm. 
Weight: berween 1 and 3.5 kg. 
Rind: hard, yellow, showing rhe srriarions of rhe 

mould or braided fibre basker in the side surface 
and rhe characterisric flower in rhe fiar faces . 

Flesh: firll1 and compacr, varying in colour 
from wh ire ro yellowish ivory; may have small, 
unevenly spaced our holes. 

Characteristic flavour and aroma. 
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The physical-chemical characteristics of the 
cheese are: 

pH: 4.5 to 5.8 . 
Dry matter: minimum 55%. 
Fat: minimum 50% of dry man er. 
Refractive index at 40°C: from 1. 453 0 ro 

1.4557. 
Total protein pro portio n of dry matter: 

minimum 30% . 
Sodium chloride: maximum 2.3%. 
T he presence of foreign milk will be detected in 

accordance with the rules laid down in the Royal 
D ecree 1533/ 1991 ofl8 October. 

GEOGRAPHIC AREA 

T he milk-production area is made up by the 
municipal districts of the provinces of Albacere, 
C iudad Real, C uenca and Toledo, maki ng up rhe 
region known as «La Mancha» . The cheese maki ng 
and maruring area of Manchego cheese coincides 
with the milk production area. 

OBTAINING THE PRODUCT 

T he milk is coagulated by animal rennet and 
other coag ul ating enzym es authorised by th e 
Superviso ry Co uncil. The milk is heared to 28-
32°C for 45 to 60 minutes. 

T he res ultanr curd is progress ively cur unril 
obtaining lumps of 5 to 10 mm. T he mass is then 
sr irred and reheared to 40°C. During moulding 
rhe faces are imprinred with th e charac ter isric 
flower, and rhe sides with rhe braid panern or 
«pl ei ta». 

After mou ldin g the cheeses are pressed In 
suirab le presses for this purpose. Sa lring may be 
dry or wer, using sodium ch loride, rh e maxim um 
t im e be ing 48 ho urs in the case of brin e 
ImmerSlOn. 

T he cheese is matured fo r at least 60 days afrer 
the moulding dare, being rurned over and c1eaned 
d u r in g rhis time as necessa ry ro acq uire irs 
characreristic rraits. 
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ENVIRONMENTAL FACTORS 

HISTORICAL BACKGROUND 

The inhabitanrs of rhis district have long since 
bee n raising sheep an d m aki ng cheese, as the 
primitive populations of the area did. 

M anchego cheese is recorded in some historical 
an d l itera ry d ocuments. «T he Inge ni ous 
Gentleman Don Quixote de la Mancha» by Miguel 
de Cervanres c1early Iinks cheese with La Mancha. 
In 1878, in the work by Balanguer and Primo 
enrirled «Explotación y fabricación de las leches, 
manrecas y quesos de diferenres clases» the chapter 
on the «principales quesos españoles» (the mai n 
Spanish cheeses) gives pride of place ro manchego 
cheese. 

In 1892 the «Diccionario General de la cocina» 
a cookin g diction ary by Ángel Mu ro, re lated 
Spanish sheep's cheeses to manchego cheese. The 
sa me autho r speaks of manchego cheese in «El 
Practicón» a complere cooking treatise published in 
1898. In 1909, Buenvenrura Aragó's book called 
«Fabricación de quesos y manrecas de toda clase» 
cites manchego cheese on one of its pages, and it 
also makes an appearance in the good food gllide 
by Dionisio Pérez called «Guía del buen comer 
español» , pllblished in 1929. 

NATURAL FEATURES 

Lie of the Land. T he narural district of La 
Mancha is ensconced on the southern submeseta of 
Spain, characterised by a fl at relief that slides down 
genrly towards the ArIanric, this uniform iry broken 
o nly by small hills on the wes tern edge of th e 
region , roget her w ith small knoll s fo rm ed by 
OlltCropS of rock more resisranr to erosiono 

Soil. La M ancha is a raised plain set on th e 
central tab leland of the Iberian Peninsllla, with 
c1ayey Iimesto ne soil of the Miocene. Pasrureland is 
formed by lime- or marl-rich substrates. 

C limate. T he region 's c1imate, as corresponds 
to the conrinental rype, is extreme with very harsh 
winters and very hor summers, sometimes up to 
40°C, with dayt ime va riations IIp ro 20°C and 
yearlong vari ations up to 50°C. Rainfall is scarce, 
so this region comes within the so-called arid Spain 
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with an extremely dry atmosphere and a relative 
humidity of 65%. 

Hydrography. The regional territory is crossed 
by four main rivers: the Tagus and the Guadiana, 
which flow towards the Atlantic, and the Júcar and 
Segura, which flow into the Mediterranean. 

There is also a large number of reservoirs and 
wells, the latter supplying water from the aquifers. 
The hydrological network is topped up by the 
tributaries of the main rivers, the Tagus and 
Guadiana, and the many reservoirs, used both for 
watering and hydroelectric power. 

Flora. La Mancha is a vas t area combining 
plains and uplands, and there is hardly any part of 
either that is not exploited for grazing manchego 
sheep. Cultivated land provides harvest leftovers; 
the sheep eat cereal stalks and spikes remaining in 
the ground after harvest. Of particular importance 
is legume stubble, with its high protein content, 
comprising vetch, chickpea and aboye all lent ils. 
No less important is the autumnal exploitation of 
the vine shoots of the many vineyards in the area. 
The past urel and occupying the clearings in 
scrubland is al so important for grazing livestock. 
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QUESO PALMERO 

PRODUCT DESCRIPTION 

T hese cheeses are made exdusively from milk 
of La Palma goats which bas ically feed on forage 
reso urces o f t h e Isla nd o f La Palm a (Ca nary 
lslands) . They a re preferably earen fresh bur may 
also be elabo rared as soft, sem icured and cured. 

Palmero C heese has rhe fo llowing characteristics: 
Paste: colo r is bright whire. 
Texture: texture is firm , elastic and of medi um 

solubili ry. 
Flavor and acoma: fl avor and aroma are d ean , 

the taste o f goa t' s mi lk do min at ing and a slight 
flavo r of natu ral curdo In the smoked versions there 
are aromas o f the rorrefi ed type but rhese should 
nor be too srrong . 

External aspect: these cheeses come in many 
different sizes and the smaller formats should never 
be less than 0 .75 Kg. 
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T he shape is always cylin drica l. Heighr in every 
case is berween 6 and 15 cm and d iamerer berween 
12 and 60 cm , but the diam eter is always berween 
2 and 4 rimes rhe heighr. 

P hys icaJ-chemical characteris tics 

M inim u ll1 valucs: prorelns: 1-. 'i O"". 
Fa t/ !' .. S.: ,\" . 10" 0 

GEOGRAPHIC ZONE 

T he zone fo r elabo rar in g ami ripcni ng Palm ero 
C heese, as well as fo r mi lk p rodu cri o n apr t()]· ir, 
raw material, is made up of municipa l disrric rs of 
the Island of Sa n Miguel de la Palma, provincc of 
Santa C ruz de Teneri fe (Ca nary Islan ds, Spain ), 
listed as foll ows: Barl ove nto , Breña Aira, Brefí a 
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Baja, Garafia, El Paso, Fuencaliente, Los Llanos de 
Aridane, Puntagorda, Puntallana, San Andrés y 
Sauces, Santa Cruz de la Palma, Tazacorte, Tijarafe 
and Villa de Mazo, with a total surface of704 Km2. 

METHOD OF MANUFACTURE 

The process begins by filrering recenrly obrained 
milk and immed iately starting rhe coagul ario n 
process. Natural rennet from suckJing kid is used for 
curdling. Mean coagulation rime is 45 minutes. 

Once obtained, curds are chopped repeatedly 
until the size of small crumbs this taciliraring 
ext racrio n of whey and rh en pur inro molds 
(<< rings», «baskers» or «skins»). 

Once in rhe molds they are pressed and placed 
011 sma ll mes h ed plasric webb in g in order ro 
fac ilitare draining ot whey. Trad itionally, they are 
sramped wirh b rands with numbers and leners 
idenrifying th e livestock own er a nd rhe 
municipality, complying wirh an ancienr ordinance 
ot the islands. 

The next step is salring. Salting may be dry, 
usil1g sea-salt from island salt-beds . 

Mean cheese yield is 5 to 6 li ters per kilo of 
cheese. 

After salting, it is frequent to smoke rhe 
ch eeses, us ing smo ke from differenr plant 
materi als, the main ones being almon d shell s, 
prickly pear cactus and Canary pine. 

Since Palmero Cheese is a seasonal product, in 
maximum production months when the marke t 
cannor handle all the fresh che ese or in isolated 
operations cheese is ripened in caves or in well­
appo inred chambers. For this process, the rind is 
usually protected with olive oil, corn meal or flour. 

ROLE IN GEOGRAPHIC SETTING 

HISTORICAL 

Palmero Cheese is goat milk cheese produced 
traditionally and exclusively in La Palma 
Island.The indigenous inhabitants of the island 
already had a livestock tradition which continued 

CONSEJO REGULADOR 

after the island was conquered in the XVth century, 
as shown both in archeological stud ies and in 
XVIth century protocols where mention is made of 
the expon of Palmero Cheese, as well as of its 
economic importan ce in island life. 

The singular narure of this cheese is due to a 
group of facto rs coninciding in this island, such as: 

NATURAL 

The Island of La Palma, in sp ite of being 
relatively small (706 km2), has a great diversity of 
microclimates due to its irregular geography. 

Ir is frequenrly called the highest island in the 
world. 

The altitude is anoth er important c1imari c 
facto LAir m asses co lliding wi th mountainous 
regions favo r rainfa ll , rhis produc ing grear 
humidity in large areas. 

La Palma Island registers more rainfall than rhe 
others of the Canary archipelago , thi s be in g 
refl ec ted in its vegetat ion and exp la in s rh e 
appelative «Green Island». Mean annual rainfall is 
738 mm, although this varies from zone to zo ne. 

There are c10se to a thousand planr species on 
La Palma, grow in g wild or se mi -w ild. Among 
species growing wild, many are native fo rage types, 
such as cyrisus , sorre!, «tedera" and «tagasare,) , and 
are used to feed dairy goats. 

Goars have been present on th e island sin ce 
before the co nquesr by Spaniards in 1493. 

Ever since the conquest, se!ection of La Palma 
goats h as been aimed toward improving their 
adaptarion to c1imatic and orographic co nditions 
of the island. It is a very rustic animal wh ich does 
not adapr easily to intensive operations. 

The current Palmera goat is the resulr of crossing 
primirive goats with rhose brought by European 
setders, mosdy Portuguese. She is an excellent milk­
producer, offering high yie!d both in quantity and 
quality of its components. Mean values of milk 
composi tion are: 4.07% fat, 4.2 1 % protein, 4.66% 
lactose and 13.65 dry matrero To these figures must 
be added che extraordinary proponion of 

Vs1-casein found in milk of this race, rhis 
indicating m ag nifi ce nt potentiality for ch eese 
production. 
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Li vesrock/ch eese-making rradi rions ue srill 
presenr on rhe island in sorne 475 goar farms where 
hand-made cheese conrinues ro be made accordi ng 
ro rradirional merhods. 

Cheese prorecred by Denominarion of Origin 
shall display a numbered label or counrerlabel, 
conrrolled, supplied and issued by rhe Regularing 
Council. 

The labels used by each manufacrurer for mese 
cheeses shall display me name of Denominarion of 
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Origin and dare of manufacrure. «Hand-made» and 
«Queso de Manada» (Herd C heese) may be 
menrioned, as per rhar esrablished in rhe Regulations 
for Denomination of Origin Palmero Cheese. 

Moreover, the upper face of the cheeses shall 
have a cenrral stamp of variable form, displaying a 
com bin arion of numbers and letters as is 
traditionally done, approved and regisrered by rhe 
Regulating Council and serving for idenrification 
of each producer. 
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QUESO TETILLA 

DESCRIPTION OF PRODUCT 

Cheese with a degree of maturity fro m fresh ro 
semi cured, made fro m cow's milk of rhe races 
Friesian, Parda Alpina and Rub ia Gallega, free of 
co losrrum o r medicared producrs and wirh rhe 
fo ll owing composirion: 

Protein s: 3.1 % minimum. 
Far: 3.5% minimum 
Dry maner: 8.4% minimum 
Acidity ar rhe sran of rhe cheese-making 
process: 18° Dornic minimum. 

When marured Q ueso Terilla has rhe following 
characrerisrics: 

Shape: conical, co nvex-conical (pear-shaped). 
Weight: 0.5 ro 1.5 kg. 

Dimensions: rhe heighr wi ll be more rhan rhe 
base radius and less rhan rhe diameter. 

Height: maximum: 150 mm 
minimum: 90 mm. 

Base diameter: maximum 150 mm 
minimum 90 mm . 

Rind: fine and elastic, less rhan 3 mm rhick, 
srraw coloured or yellow wirhout any mou ld. 

Flesh : c reamy sofr and even, wirh regularly 
spaced -o ur hol es, few in number, whire o r 
yellowish ivory in colour. 

Aroma: slighdy pungenr and wirh overrones of 
rhe milk ir is made fro m. 

Flavour: bunermilk, slighcly rangy and mildJy salty. 
Fat: mi nimum 45% of dry manero 
Protein: minimum 40% of dry maner. 
Dry matter: 45 ro 50%. 
pH: 5 ro 5.5 ar rhe momenr of disparch. 
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GEOGRAPHIC AREA 

The milk producing zone for making Queso 
Tetilla takes in the terrirory of the Auronomous 
Communiry of G alicia, in the northwest tip of the 
Iberian Peninsula. 

C heese-making and maturing areas co incide 
with the milk-production area. 

OBTAINING THE PRODUCT 

Coagulation is brought about exclusively wirh 
a nim al re nnet; aurochrhon ous s rra in s o f 
Srreprococcus lacris and S. C remoris may be used, 
as approved by the Supervisory Council. 

T he coagulation temperarure will va ry berween 
28 and 32°C, using the necessary dosage of renner 
ro bring rhe curdling rime wirhin rhe ranae of20 ro 

. ~ '" 
40 mll1utes. The curd is then CLlt in ro chickpea-
sized lumps and rinsed wirh narural warer ro lower 
irs acidi ry ro 4-6° Dornic. 

Finally ir is slighrly reh ea red wirh warer rwo 
degrees higher in remperarure rhan the curdo Ir is ser 
in moulds of suitable sizes and shapes ro give rhe 
characrerisric presenrarion and rhe sizes described 
under the secrion «Descriprion of rhe Prod ucr». 

Ir is pressed for a minimum of rhree hours ar a 
va riable pressure depending on rhe duration. Ir is 
rhen sa l red by immersion in brin e wirh a 
concenrration of berween 17 and 18° Baumé, for a 
maximum rime of24 hours. 

Cheese coming under rhis D es ignation wi ll 
have·a minimum maruring rime of seven days, rhis 
period ro run from the end of rhe salring process. 
During this rime ir will be rurned over and cleaned 
as necessary ro acquire its particular characreristics. 

ENVIRONMENTAL FACTORS 

HISTORICAL BACKGROUND 

Terilla is a hi sto ric Galician ch eese earen 
throughout rhe who le of ce nrral Gal ic ia . 
Originally, however, irs producrion cenrred on rhe 
disrricrs of rhe sourh of rhe province of A Coruña 
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and the north of Pontevedra, mainly in C urtis, 
So brado dos Monxes, Arzúa and M él ide. The 
parish of La Illana in the disrricr of Curtis hosts the 
most traditional ch eesefair, which, in its time, 
originally gave the che ese its name. Tettamancy, in 
1990, menrioned that «On the fifrh of each monrh 
rhere is a fair in Illana in the disrrict of Curtis, with 
carde, local fruir producrs, etc, but distinguished 
aboye all for its excellent cheeses». Dionisio Pérez, 
in his «Guía de buen comer español>, (Guide ro 
Good Earing in Spain), 1929, cites va riou s 
Galician cheeses, including Terilla. Although the 
name of rhe Designation is not a geographical one, 
ir does fulfil the requisires laid down in section 2 of 
anicle 2 of rh e (EEC) Regularion 2081/92 of 14 
Jul y on rh e protect ion of the geographic 
indi cations and D esignarion of Origin of farm ing 
and food products , s ince ir is a traditional 
denom inario n for an original Galician cheese with 
cha racreri srics based on its geographi c settin g, 
made and processed in rhe area. 

NATURAL FEATURES 

Lie of the Land. The Galician region , due ro its 
locarion in rh e wesrernmosr part of the European 
Arlanric Arc is a geographical crossroads berween 
differenr eco log ica l domains: a n orrh-so uth 
com ponenr of a climaric and ropographical narure 
and a wesr-easr componenr opposing rhe mari time 
land ro rhe inland rerrain. 

Topographica lly, rhe low-Iying land - rhe wide 
Arlanric valleys wirh an average height below 200 
men'es - of rhe wesrern provinces conrrasrs wirh the 
height of rhe rerrain further inland (over 600 metres). 

Climate. The difference between north and 
south already m e ntioned aboye is eve n more 
marked in rhe climare and consequenrly in rhe so il 
and vegetat ion. D espi te its location in the wet 
Spain of th e north it presenrs sorne differences 
from other Cantabr ian regi ons, and due to its 
laritude ir can be likened ro subtropical Arlanric 
climates. In fact it is a transirional climate: from 
north to so uth it changes from oceanic ro sub­
oceanic. The former is rainy and temperare with 
maximum rainfall in rhe winrer, a minimum in 
summer with a very short dry periodo The sub-



oceanic area (Ría de Vigo Baixo Miño and the land 
of Ourense) has a more marked summer drought 
with a minimum of two dry months (July and 
August), heavy rainfall in winter and hi gher 
average annual temperatures. 

Soil. The combination of a rainy climate with 
rocks of a Palaeozoic origin has given rise ro acidic, 
little developed soils with few farming uses. In 
general rhe soil of Galicia is poor wirh fenile areas 
concentrated in specific areas in valley bottoms and 
basins or littoralland. 

Thanks ro the high rainfall and mild 
temperatures, however, plant growth is prodigious, 
and rhe best srockraising areas coincide with the 
peneplain with brown humic soillaid over siliceous 
material. 

Hydrography. The river nerwork is governed 
by the lie of the land and the abundant rainfall, 
with differences on the Cantabrian and Adantic 
sides. 

The Cantabrian side contains the rivers Navia, 
Eo, Oro, Landove, Sor, Esteiro, Dola, Baleo, 
Mayor and Mera. 

The Atlantic side has the longest and bigges t 
rivers: Tambre, Ulla and Miño, apan from other 
smaller ones such as Eume, Mandeo, Allones, Mira, 
Umia, Lérez, etc, which flow inro the sea through 
both the Rías Mtas (upper) and Bajas (lower). 

Wonhy of mention is rhe only river of any size 
that does not belong ro the catchment area of the 
north bur ro that of the Duero: the T ámega in rhe 
sourheast of the region, in Ourense. 

Flora. The dairy catde raised in rhis area can 
exploit not only natural grassland but also sown 
grassland, pastures and even scrub. T he species 
making up the grassland are fairly numerous. 

The average yield is 25 ro 30 ronnes of herbage 
per hectare and year. 

The province of Lugo is also important for 
forage crops: maize, beets and forage turnips. 
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ZAMORANO 
Consejo Regulador 

Denominación de Origen 

• 
León 

• 
Salamanca 

QUESO ZAMORANO 

DESCRIPTION OF THE PRODUCT 

Pressed cheese made from the milk of 
aurochthonous sheep races, Churra and Castellana. 
The milk wi ll be full fat and clean, free of any 
colostrum, contaminants, preservatives, antibiotics 
or any other product that might impinge 
negatively on the cheese-making, maturing or 
conservanon. 

The analytical characteristics of the milk are: 

Fats: minimum 7%. 
- Lacrose: minimum 4%. 
- Proteins: minimum 5%. 

Acidity (Dornic): 23° maximum. 
- Total dry matter: minimum 17.5%. 

«Queso Zamorano» is a full-fat cheese with a 
minimum curing period of 100 days. 
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The physical characteristics of the matured 
cheese are the following: 

Shape: cylindrical with large fiat faces. 
Height: Up ro a maximum of 14 centimetres. 
Diameter: Up to a maximum of24 centimetres. 
Weight: Up ro a maximum of 4 kg. 
Rind: Hard, pale yellow or dark grey and well 

defined. 
Flesh: firm and compacr, varying in colour 

from white ro yellowish ivory, with sorne small 
holes. 

Characteristic aroma and flavour, well 
developed and intense, lingering on the palate. 

The physical-chemical characteristics are: 

Fat: Minimum 45% of dry marter. 
Dry marter: minimum 55%. 
Protein: minimum 25%. 
pH: 5.1 ro 5.8. 
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GEOGRAPHIC AREA 

Borh rhe milk-producrion and cheese-making 
areas fo r «Queso Zamorano» lie in rhe municipal 
disrricrs of rhe province of Zamora. 

OBTAINING THE PRODUCT 

The milk is coagul ated wirh just the right 
amount of rennet ro produce curdling in a time of 
between 30 and 45 minu tes at a temperarure of 
between 28 and 32°C. The resulra nt curd is 
progressively cut inro lumps of berween 5 and 10 
mm, rhen gently reheated ro a temperatu re of 40°C. 

Ir is moulded and pressed in moulds and presses 
ro give i t rhe characteristic shape of this cheese. 

Consejo Regulador 
Denominación de Origen 

Sal ting may be wet or dry. In rh e case of brine 
immersio n rh e maximum durarion will be 36 
hours. 

T he ll1aturing of this cheese will last fo r at least 
100 days, running fro ll1 the moulding dare, during 
which time ir will be turned and cleaned as necessary 
unril th e cheese acquires the character isrics laid 
down in regu lations. 

ENVIRONMENTAL FACTORS 

HISTORICAL BACKGROUND 

Docu ll1 e nts of Za m ora d a tin g back ro its 
repopulat ion in the mid ell th include numerous 
references ro cheese production. 



C()ns~j() Regulador 
Denominación de Ori gen 

The Survey of the Marqués de la Ensenada 
carried out in 1752, ref1ects cheese production and 
lives rock numbers. 

The late C 19th saw the start of the small famil y 
and craftsman-based businesses that then served as 
rhe bas is for roday's industry in this province for 
making «Q ueso Zamorano». 

NATURAL FEATURES 

Lie of the Land. Ir IS a prov in ce of grear 
co nrras rs. In rhe sourheasr rhere are ro lling hills 
and wide valleys, fruir of rhe many streams f10win g 
inro the Duero. In the north there is a co ntinuation 
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of valleys and upland plains. The sourhwes t is 
characterised by steeper and higher hills without 
ever reaching rhe scale of fully f1edged moun ta ins. 

Soil. T here are th ree types of soil: 
Brown limes rone ea rth over unconsolidated 

material; this soil is characterised by free drainage 
and erosion proneness, wirh srrong textures due ro 
rhe presence of clay. 

Brown ea rth laid down over allochrho nous 
sro ny deposirs, poor in organic matter but well­
aired and drained and rich in calcium. 

Southern acid brown ea rth evo lved over 
igneous rocks, with texrures ranging from coa rse 
sandy loam ro silty or sandy clay, rich in potassiu m. 

Climate . Zam o ra li es on rh e no rth ern 
submeseta, with a continental c1imate of extreme 
te mp erarures a nd a lon g pe riod o f frosrs, 
thro ugh our rh e who le winrer and somet im es 
lingering on into spri ng. Summers are hot, dry and 
c1oudless. Rain fall is low, with an average per year 
of 300 ro 500 mm. Aurumn is the rainiesr season. 

Hydrography. 98.5% of the river network of 
the province falls within rhe catchment area of the 
Duero, while the remaining l.5% (l63 km2) fl ows 
into the River Bibey and rhence inro the M iño. 

Flora . Na rur al meadows occ up y 20 , 116 
hectares, representing l.9 1 % of rhe ro tal prov ince; 
3 16 of these hecrares are associared with woodland. 

In pasrureland rhe planrf1ife is predominantly 
graminae. T here are hardly any areas that cannot be 
grazed upon by sheep: the remains of harves ts in 
crop land , cereal sta lks, spikes left in rhe ground 
afrer harvesri ng and legume srubble with a high 
protein conrenr. 
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DE LIEBANA 

DESCRIPT I ON OF THE PRODUCT 

Cheese made from milk of rhe following species 
and races : 

Cows: Tudanca, Pardo-Al pina and Fries ian. 
Sheep: Lacha 
Goars : Pyrenean goar and goar of rhe Picos 
de Europa. 

The milk will be full far and c1ea n, wirh a 
balanced composi rion of far and proreins, varying 
in rerms of rhe seasonal prodllcrive characrerisrics 
of rhe respecrive species. 

The physical and o rganoleprical of rhe marured 
cheese are rhe following: 

Shape: Cylindrical or discoid, small in size, 
ranging from 8 ro 12 cm in diamerer by 3 ro 10 cm 
in heigh r. 

Weight: va ri abl e. 
Flesh : Firm and compacr, pale yell ow in colour. 

C haracreris ric aroma and flavour. Ir has so me holes 
disrribured llnevenly rhroughour rhe cheese. When 
smoked rhe ch eese rakes on rhe rypical colollr, 
smell and f1avou r of smoked food. 

T he phys ical-chem ical cha racreri sr ics of rhe 
cheese are: 

Fat: No lower rhan 45% of dry marre r. 
Hum idity: M inimllm 30%. 

GEOGRAPHIC A RE A 

T he milk-producrion area for making «Q uesllcos 
de Liébana» rakes in the mun icipal disrricrs 
be longing ro Liébana, namely: Pores, Pesaguero, 
Cabezón de Liébana, Camaleño , Casrro C illorigo, 
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Tresviso and Vega de Liébana and rhe Council of 
Peñarrubia. The cheese-making and maruring area 
coincides wirh rhe milk-producrion area. 

OBTAINING THE PRODUCT 

Milk for making «Quesucos de Liébana» comes 
fro m regisrered farms and has rhe characrerisri cs 
described aboye under rhe secrion «D escriprion of 
rhe Producr». 

The milk is coagula red wirh an animal renner ar 
a remperatllre of berween 28° and 32°C for a 
minimum rime of 45 minures. T he curd is cur ro 
obrain pea-s ized lumps. Ir is ser in self-draini ng 
moulds rhar give rhe cheese irs characrerisric shape. 

Ir is sal red wirh dry salt in a rario of2 ro 3 % of 
rhe cheese weigh t. 

Ir is matllred in room s wirh a relarive humidi ry 
between 85 and 95% and a remperarure of below 
15°C, being tlIrned over and cleaned as necessary 
for rhe cheese ro acquire irs characrerisric qualiri es. 

Pasre uris ed milk w ill be used for ch eeses 
matllred fo r fewer rhan 60 days. 

In rh e areas of Aliva, Brez and Lomeña rhis 
cheese is cusro ll1ari ly smoked, ro give ir a longer li fe 
and new aromas. 

Thi s is done in specially fitted-our local es 
before markering rhe cheese. Juniper is rhe wood 
mosr ofren used, and rhe cheese is smoked for a day 
or a day and a half, dependi ng on rhe final density 
requ ired. 

ENVIRONMENTAL FACTORS 

HISTORICAL BACKGROUND 

The conse r var lon of smoked cheeses 
recommended by Colull1ela for rhose sent ro ROll1e 
was as pracrised in Canrabria. No end of derails 
and accounrs could be qu ored co nfir min g rhe 
presence of Can rabrian cheeses on expedirions ro 
newly conquered land , such as rhar ofRiba Herrera 
ro Peru. So me of rhese accounrs, given by Diego 
Hurtado de Mendoza in 1442, speak of rhe marker 
prices of cheese in merchandi se of Sanrander. 
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Legend has ir rhar rhe custo m of smoking 
sremmed from rhe need in rhe old days ro prevent 
flies from enter ing rhe maruring caves by building 
a bonfire ar rhe entrance. The serendipi rous upshor 
was rhe smoking of rhe cheese, wh ereby ir was 
proven ro lasr longer. 

NATURAL FEATURES 

Lie of me Land. Liébana lies in rhe sou rhwesr 
part of rhe province of Cantabria, bordering ro rhe 
wesr wirh rhe Principaliry of Asrurias and ro rhe 
sourh wirh rhe provin ces of Palencia and León. 
Liébana's re rrirory co rrespo nds to a recto ni c 
c ircular fossa wirh a diamere r of abo ur 40 
kilo merres. The bottom of rhis basin lies al' a heighr 
of 300 ro 400 meu'es aboye sea level; rhe landscape 
is fa irl y rugged wirh long-narrow va lleys sepa rared 
fro m each orher by irregular tracrs of land, all very 
alre red by erosiono The edges of rhe basin rise ro 
over 2,000 merres. 

T he mounrainous reli ef is si ngularly sreep in 
rhe wesrern massifs wirh nigh vertical cliffs in parts. 
T he so urhern and easrern borders are less abrupr, 
wirh more shelving h illsides. 

Soil. The so il in rhe lowesr parrs of rhe basin is 
made up of Palaeozoic slare wirh surface evolurion , 
giving ri se ro brown hum ic li my earrh. 

T h e so il is ri ch in nutr irio n a l bases and 
elemenrs. On rh e borders of rhe basin rhe so il is 
Pa laeozo ic lim esto ne; from Pi co Peña Labra 
onwa rds rhere are co nglomerares, sa ndsrone, clay 
and limonires. 

C limate. The climare in rhis area is mild, wirh 
an ave rage annu al remperarure of 14·5°C, an 
average mi nimum of 10°C a nd an average 
maximum of 20°C. In July and Augusr absolu re 
maximums of abour 36°C may be recorded. 

Rainfall is very abu ndant , berween 900 and 
1,200 mm, and rhe annual number of days of rain 
va ries froll1 90 ro 120. 

The mosr frequenr winds in rhe area are cool, 
moisr norrherlies, while in rh e sourh rhe «rerrales» 
(breezes from rhe land ro rhe sea) are usually dry 
and hot. 

Hydrography. The main rivers in rh is area are 
rhe Deva and rhe Nansa. 



Qu ESUCOS DE LI ÉBANA 

The Deva is born in the Picos de Europa and 
serves as a natural border for Asturias in its final 
runo lts most irnporrant triburaries are the Quivisa 
and the Bayón. This river runs rhrough the most 
rugged rerrain of all the ri ve rs on this side of the 
rerrirory, and eventually fl ows inro the sea as the 
Ria T ina Mayor. 

T he River Nansa is born on the border wirh 
Palencia. Ir has sorne very sreep strerches and i rs 

only irnportanr tributary is the Lamasón which 
flows inro the sea through the Ria Tina Mayor. 

Flora. Many different planr species grow in the 
meadows. 

There a re spontaneous speci es on rh e 
pastureland, gene rally annual herbaceous plants, 
and these may be exploited for grazing. T he high­
mountain pastureland are similar botanically ro the 
meadows. 
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• San Sebastián 

• 
Vitoría 

• Logroño 

• S . ona 
Zaragoza 

• 

RONCAL 

DESCRIPTION OF THE PRODUCT 

Pressed cheese made from ewe's mil k of rhe races 
«Rasa» and «Lacha», free of colosrrum or medicared 
produ crs rh ar mighr impin ge negarively o n rhe 
cheese-making, m aruring or co nservarion process . 

T he milk wi ll be fu ll far and c1 ea n, wirh our 
p rese rva riv es, wirh a b a la n ce d fa r-prore in 
com posirio n in accordance wirh rhe characreri sri cs 
of rh e above- m enrion ed races a nd rh e milkin g 
rim e, so rh ar rhe fi nal producr has a fa r conrenr 
higher rhan 50% of rhe dry marrer. 

T he milk will be co nserved ar a remperarure 
lowe r rha n 10°C ro avo id a ny mi c robi a l 
developmen t. 

T h e «R o nca l» is a full-far c heese wirh a 
minimum maruri ng period of 4 monrhs, running 
from rhe salting dare. 

The physical characreri srics of rhe marured 
cheese are rhe following: 
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Shape: cyl i ndrical wi rh large flar faces. 
Height: 8 ro 12 cm. 
Weight and diameter: variable. 
Rind: hard, rhick, rough ro rhe rouch, greasy 

and brown or srraw coloured . 
Flesh: h a rd , porous, w irh our h o les. 

C haracrerisric aroma and flavour, sli ghrl y ran gy 
and whirish yellow when cut. 

The ph ys ica l-chemi ca l cha racrer isri cs of rh e 
cheese are: 

Fat: nor less rhan 50% of dry marrer. 
Humidity: lower rhan 40% . 

GEOGRAPHIC AREA 

The Roncal cheese- making and maruring area is 
made up by rhe mun icipal disrricrs of Uzrarroz, 
Isaba, U rza inqui , Roncal, Carde, Vidangoz and 
Burgui, wh ich form rhe Valle del Roncal de Navarra. 



RONCAL 

The milk production zone for making Roncal 
cheese takes in the natural areas where the sheep 
races Rasa and Lacha are grazed in Navarra. 

OBTAINING THE PRODUCT 

The milk is coagu lated w ith narural rennet, 
using enough ro effect the process in a minimum 
time of 1 hour. The curd temperature varies from 
32 ro 37°C, which temperature is maincained 
througho ut the whole process of curdling, cutting 
and draining of the whey. 

The curd is cut slowly inco homogenous rice­
sized lumps. 

The whey is drained off by beating the mass. 
T he curd is rhen set in moulds and pressed by hand 
in the mould itself or in a press. 

The cheese is salted by hand with dry salr or 
immersed in brine. In the larrer case the immersion 
time will not exceed 48 hours. 

The cheese maturing rime will be at leasr 4 
months, th is time ro run from the end of the 
salting phase. During this period the cheese will be 
turned and deaned as necessary ro ensure it takes 
on its characteristic traits. 

ENVIRONMENTAL FACTORS 

HISTORICAL BACKGROUND 

Berween the C 10th and C 13rh rhe roral Ron cal 
flock serded down ar 80,000 ro 100 ,000 head of 
rranshumanc sheep, th is figure holding sready Llncil 
rhe C 18rh. When industri al foresrry pracri ces 
began, sheep raising fell away, as did rhe size of rhe 
flocks. Trad itional shepherding pracri ces were 
changing, planning methods being inrroduced for 
rheir feeding, healrh and hygiene. 

The Ethnological Museums of rhe Fundación 
Mariscal Don Pedro of Navarra in Artera (Valle de 
O llo) and the Museo Donostiarra of San Telmo 
indude exhibits of the imp lemencs used by rhe 
cheese makers, pride of p lace go in g to rhe 
beechwood «kaiku » (vessel); the oakwood ash­
handled sal ter; the beechwood mould or «zimirzab 

with engravings an d holes for draining off rhe 
whey. 

NATURAL FEATURES 

Lie of che Land. Roncal borders on the province 
of Huesca and Zaragoza ro the easr, Valle de Salazar 
ro the wesr and the French front ier ro the north. 
The terrirory is divided in to Alto (upper) Roncal 
and Bajo (lower) Roncal. Alto Roncal is ensconced 
in rhe exrreme wesr of rhe Inner Pyrenees, heighrs 
varying fram 800 ro 2,340 merres. 

In Bajo Roncal heighrs do not surpass 1,300 m 
wirh a low of 600 m. 

Soil. The soil of the Va ll e d el Ronca l is 
allochrhonous; ser over a folded Palaeozo ic bedrock 
rhere are co nglomerares and reddish siliceous 
sandstone of the Permotr iass ic. In the Campanian 
era grey mar! was deposited in rhe norrhern half of 
rhe area, over! ain by sandsrone of limy cemenr. 

The Palaeocene is represenred by dark mar! in 
rhe sourhe rn h alf, covered by dolomire and 
limesrone. 

In rhe Eocene rwo differenr areas are dearly 
distinguished: the southern half wirh calcarenite 
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deposits and the norrhern half with tubidite flysch 
infills. 

Climate. The Alro Roncal is dominated by a 
mountain Atlantic climate, with rainfall of more 
than 1,000 mm ayear, without dry periods and 
with an estimated annual average temperature for 
lsaba of about 11°C. In the high mountains the 
climate is Pyrenean with an Atlantic influence, the 
winter lasts 5 ro 7 months and the average annual 
temperature for Larra is estimated ro be abour 7°C. 

In the Bajo Roncal the climate is 
submediterranean with less than 1,000 mm of rain 
a year, a greater proportion of sunny days and very 
few days of snow. 

Hydrography. T he valley of Roncal occupies 
the higher and mid catchment are a of the River 
Esca, whose waters flow about 30 km north ro 
south before entering the province of Zaragoza and 
flowing into the River Aragón. 
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Flora. 
- Natural meadows: these are located in the 

norrh of the province, coinciding with the wet area. 
Their use varies according ro cusrom. Traditional 
usage involved a first grazing in March ro April; in 
mid June there is a first mowing for hay; in August 
there is a second mowing, weather permitting, also 
for hay and a final grazing in autumn. 

- Mounrain pastures: these are subalpine pastures. 
Due ro their height they are limired ro summer use 
(late J une ro early Ocrober). This involves: 

a) Iberoarlantic mountain pastures. T hese are 
grazed by all types oflivesrock (cows, sheep, 
horses), single or mixed, from May ro late 
autumn. 

b) M ed iterranean mountain pastures. These 
are set over a limesrone substrare and are 
perfect for sheep. 



CHEESES 
WITH DESIGNATION OF ORIGIN 

CABRALES 

N.o 01 livestock registered 
Litres 01 milk produced 
Litres 01 milk processed 
N.o 01 cheese lacto ries 
Kg 01 cheese produced 
Kg 01 cheese marketed with D. O. 

Bovino, Ovino and Caprino 

7.819 
4.818.629 
4.818.629 

60 
493.633 
493.633 

QUESO DE CANTABRIA 

N.o 01 livestock registered 
Li tres 01 milk produced 
Litres 01 milk processed 
N.o 01 cheese lactories 
Kg 01 cheese produced 
Kg 01 cheese marketed with D. O. 

Bovino: Frisona 

1.970 
2.972.310 
2.972.310 

5 
297.231 
297.231 

IDIAZÁBAL QUESO DE L'ALT URGELL 

N.o 01 livestock registered 
Litres 01 milk produced 
Litres 01 milk processed 
N2 01 cheese lactories 
Kg 01 cheese ¡:Jroduced 
Kg 01 cheese marketed with D. O. 

Ovino: Lacha and Carranza na 

MAHÓN 

N.o 01 livestock registered 
Li tres 01 milk produced 
Litres 01 milk I2rocessed 
N.o 01 cheese lactories 
Kg 01 cheese produced 
Kg 01 cheese marketed wi th D. O. 

'''-1 112.800 
6. 150.000 
5.799.465 

71 
1.025.000 

966.578 

1>,1"", 
<k Mallon;a 

5.383 
42.429.743 
24.141 .706 

44 
2.431.980 
2.014. 123 

Bobino: Frisona, Menorquina and Parda Alpina. 
Ovino: Menorquina < 5 % 

PICÓN BEJES-TRESVISO 

N.· 01 livestock registered 
Litres 01 milk prod''óu'ó:ce:::d~ __ 
Litres 01 milk I2rocesse 
N.o 01 cheese lactories 
Kg 01 cheese I2roduced 
Kg 01 cheese marketed with D. O. 

275 
201.236 
201.236 

13 
20.282 
20.282 

Bovino: Tudanca, Parda Alpina and Frisona. Ovino: Lacha. 
Caprino: Pirenáica and Picos de Europa 

N.o 01 livestock registered 
Litres 01 milk produced 
Litres 01 milk processed 
N.o 01 cheese lactories 
Kg 01 cheese produced 

1,) ...... A la ... 

O.O.P. .~ 
~t\VoIIrtIl!Hlll1 :: 

""" '.(IT u .. ~\. ... ...; ... 

Kg 01 cheese marketed with D. O. 

Bovino: Frisona 

QUESO DE LA SERENA 

N2 01 livestock registered 
Li tres 01 milk produced 
Litres 01 milk processed 
N.o 01 che ese lactories 
Kg 01 cheese I2roduced 
Kg 01 che ese marketed with D. O. 

Ovino: Merina 

QUESO DE MURCIA 

N.o 01 livestock registered 
Litres 01 milk produced 
Litres 01 mil k processed 
N. Q 01 cheese lactories 
Kg 01 cheese produced 
Kg 01 cheese marketed wi th D. O. 

Caprino 01 Murcian breed 

• No data available lor li rst year 01 Designation 

13.000 
1.096.000 
1.096.000 

1 
128.222 
119.222 

101 .325 
780.000 
780.000 

14 
188.992 
181.939 



CHEESES 
WITH DESIGNATION OF ORIGIN 

QUESO DE MURCIA AL VINO 

N? 01 livestock registered 
Litres 01 milk produced 
Litres 01 milk processed 
N Q 01 cheese lactories 
Kg 01 cheese produced 
Kg 01 cheese marketed wi th D. O. 

Caprino 01 Murcian breed 

• No data available lar lirst year 01 Designation 

QUESO MAJORERO 

NQ 01 livestock registered 
Litres 01 milk produced 
Litres 01 milk processed 
N Q 01 cheese lactories 
Kg 01 cheese produced 

""'-'00""'_' l"'--'· .--- ..... , ... ,...-" -' 

Kg 01 cheese marketed with D. O. 

9.230 
2.295.999 
2.295999 

10 
320.766 
320.766 

Caprino: Majorera. Ovino: Canaria < 15% 

QUESO MANCHEGO 

NQ 01 livestock registered 
Litres 01 milk produced 
litres 01 milk I?rocessed 
N Q 01 cheese lactories 
Kg 01 cheese produced 
Kg 01 cheese marketed with D. O. 

Ovino: Manchega 

QUESO PALMERO 

640.800 
37.527.727 
29.358.500 

37 
5.871.700 
5.606. 107 

~'-4J' 
" -:;p" 

.. Queso PALMERO ... _ ... - EJ
~·,·,~ 

~ l .. P"J'''" • 

" 

NQ 01 livestock registered 
Litres 01 milk produced 
Litres 01 milk processed 
NQ 01 cheese lactories 
Kg 01 cheese produced 
Kg 01 cheese marketed with D. O. 

Caprino: Palmera 

• No data available lor lirst year 01 Designation 

QUESO TETILLA 

NQ 01 livestock registered 
litres 01 milk produced 
Litres 01 milk processed 
NQ 01 che ese lactories 
Kg 01 cheese produced 
Kg 01 che ese marketed with D. O. 

9.300 
16.481.700 
15.471.000 

24 
1.831.300 
1.719.000 

Bovino: Frisona, Parda Alpina y Rubia Gallega 

QUESO ZAMORANO 

N.º 01 livestock registered 
litres 01 milk produced 
Litres 01 milk processed 
N.º 01 cheese lactories 
Kg 01 cheese produced 

Co ... ¡oR.,,,u.:¡,,. 
Ihn"."uclOa iIt 0." •• 

Kg 01 cheese marketed with D. O. 

Ovino: Churra y Castellana 

QUESUCOS DE lIÉBANA 

NQ 01 livestock registered 
Litres 01 milk produced 
Litres 01 milk processed 
NQ 01 che ese lactories 
Kg 01 cheese produced 
Kg 01 cheese marketed wi th D. O. 

62.000 
2. 159.531 
2.159.531 

16 
416.898 
416.799 

836 
932.508 
824.228 

8 
109.707 
87.766 

Bovino: Tudanca, Parda Alpina y Frisona. Ovino: Lacha. 
Caprino: Pirenáica y Picos de Europa 

RONCAL 

NQ 01 livestock registered 
Litres 01 milk produced 
Litres 01 milk ¡:¡rocessed 
N. º 01 cheese lactories 
Kg 01 cheese ¡¡roduced 
Kg 01 cheese marketed with D. O. 

Ovino: Rasa y Lacha 

60.645 
3.410.000 
2.914.566 

5 
466.330 
451.840 



AOORESSES ' 

Ctra. General, sin 
33555 CARREÑA (Asturias) 
Tel. 98 584 53 35 - Fax (98) 584 55 72 

Granja Modelo de Arkaute - Apdo. 46 
01192 ARKAUTE (Álava) 
Tel. 945 28 99 71 - Fax (945) 12 13 86 
E-mail : crdoqman@arrakis.es 

CI S'Arrabal, 44 
07701 MAHÓN (Baleares) 
Tel. 971 362295 - Fax 971 368260 
E-mail: quesomahon@infotelcom.es 

La Casona de Sotama 
39584 TAMA (Cantabria) 
Tel. 942 73 07 83 - Fax 942 73 07 83 
E-mail : doyc@cantabria.org 

Avda. Valdecilla, 33 
39011 SANTANDER 
Tel. 942343451 - Fax 942 34 34 51 
E-mail: doyc@cantabria.org 

CI San Ermengol , 37 
25700 LA SEU D'URGELL (Lleida) 
Tel. 973 35 00 25 - Fax 973 35 27 05 

CI Reyes Huertas, 14 
06420 CASTUERA (Badajoz) 
Tel. 92477 21 14 - Fax 924 77 21 14 

Avda. 1.º de mayo, 59 
20520 JUMILLA (Murcia) 
Tel. 968 78 38 04 - Fax 968 78 36 96 

Avda. 1.º de mayo, 59 
20520 JUMILLA (Murcia) 
Tel. 968 78 38 04 - Fax 968 78 36 96 

Avda. 1.º de mayo, 59 - 35600 PUERTO DEL 
ROSARIO-FUERTEVENTURA (Las Palmas) 
Tel. 928 53 25 93 - Fax 928 53 25 93 

Avda. del Vino, sin 
13300 VALDEPEÑAS (Ciudad Real) 
Tel. 926322666 I 32 43 65 - Fax 926 32 2712 

CI Juan Carlos 1, 3 
38434 SAN ANDRÉS Y SAUCES (La Palma) 
Tel. y Fax 922 45 09 79 

CI Rodríguez de Viguri , 45 - 2.º B 
15703 SANTIAGO DE COMPOSTELA (A Coruña) 
Tel. 981 577921 - Fax 981 577788 

Diputación de Zamora - CI Ramos Carrión , 11 
49001 ZAMORA 
Tel. 980530511 - Fax 980 53 0511 

CI Cajo, 33 
39011 SANTANDER 
Tel. 942 34 34 51 - Fax 942 34 34 51 
E-mail: doyc @cantabria.org 

Ctra. El Sadar, sin - Edificio El Sario, 3ª planta 
31006 PAMPLONA 
Tel. 948238512 I 23 8516 - Fax 948 23 20 70 
E-mail: iconsejo@nasera.com 
http://www.cfnavarra.es/agricultura/ 
otrosor/indice.html 
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