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APPLICATION FOB BEGISTEATION 

PDO (X) PGI ( ) 
National file No: 7 

1, Competent national authority: 
Name: Ministero delläagricoltura e delle foreste -

Direzione generale della produzione agricola -
Div. Vľ 4-

Tel.: 0039/6/4819968 Fax: 0039/6/4819580 
Address: Via XX Settembre, 20 - 00187 - ROMA 

2, Applicant group: 
Name: Associazione Produttori Fiore Sardo, 
Address: in the autonomous region of Sardinia: 

Assessorato Agricoltura - Via Pessagno - 09100 
Cagliari. 

Composition: producer/processor (X) other ( ) 

3, Name of product: Fiore Sardo. 

4, Type of product: (cf. list) Cheese 

5, Description of product: summary of requirements under Art. 4 
(2) 
a) name: cf. 3 Fiore Sardo. 

b) description: whole milk hard, uncooked sheep's cheese, 
varying in maturity depending on use (table cheese or for 
grating); the shape consists of two flattened truncated 
cones with horizontal bases joined by the main base, 

c) geographical area: the entire territory of the autonomous 
region of Sardinia. 

d) background: a very old cheese said to originate from before 
the Roman conquest. The cheese tradition is exclusively 
Sardinian in origin so that the milk used comes solely 
from sheep from local breeds. Etymologically, the name of 
the product refers to the former coagulating agent of 
vegetable origin as well as to the characteristic colour 
of the curd. As it relates to the sheep-rearing tradition 
in Sardinia generally, over time the cheese has come to be 
named after the geographical name referring to the entire 
region. 

e) production method: the curds, obtained from whole sheep's 
milk with the addition of lamb's and/or kid's rennets 
undergo milling and then are pressed into suitable moulds, 
salting and ripening follow, the latter also includes 
smoking by natural means. 

f) link: as for the natural factors, the particular 
characteristics of the areas intended for sheep-rearing in 
Sardinia, using pastureland rich in natural 
essences which gives particular characteristics to the milk 
sent for turning into cheese, should be borne in mind. As 



for the human factors, the socio-economic importance 
of traditional sheep-farming for the island's population 
must be pointed out as it is often the sole source of 
income in areas without alternative resources. 

g) control body: Name: Ministero dell'Agricoltura e delle 
Foreste - Ispettorato Centrale Repressione Frodi. 

Address: Via XX Settembre, 20 - 00187 Roma 

h) labelling: the cheese is marketed with a label specifically 
giving the name of origin, 

i) national legislative requirements (where applicable): 
law No. 125/54 and D.P.R. of 22.9.1981; D.P.R. of 
28.11.1974. 

TO BE COMPLETED BY THE COMMISSION 
EEC No: &-/IT/0007/930825 . . 
Date of receipt of dossier by EEC: АЯ/9) . /P¿. 


