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Protected status helps cheese

The increasing popularity of
special regional foods has helped
soften the impact of the eco-
nomic crisis for Swiss farmers.
Labels aimed at protecting and
promoting regional products, in-
cluding cheese, bread, as well as
certain fruits, vegetables and
spices were first introduced in
Switzerland more than ten years
ago.

The producers of Téte de
Moine (Monk’s head) cheese have
been going from strength to
strength with sales figures in-
creasing by 50 per cent over the
past decade. Just over 2,150 tons
of the typical cheese from the
Jura region was sold in 2010.

Téte de Moine is now among
the top five Swiss export cheeses.
The increase comes despite stag-
nation over the past three years
as markets were hit by the strong
Swiss franc and the global eco-
nomic crisis. Since last December
the Jura cheese and other Swiss
products have benefited from an
additional deal between Switzer-
land and the European Union -
its main export market. Under
the agreement both sides recog-
nise each other’s special food
labels.

Responsible for the success
story of Téte de Moine is the Pro-
tected Designation of Origin label
(PDO) launched in 2001. It ap-

pears that the labels are advanta-
geous for product marketing. A
PDO or PGI [protected geographi-
cal indication] product has its
characteristic and its history
which set it apart from standard-
ised products.

The main Swiss export pro-
duct with a special label is
cheese, while other protected
products face more difficulties
on the international market, no-
tably because of their high
prices. But this goes for agricul-
tural products from Switzerland
in general.

At the moment only dried
meat from the Graubiinden re-
gion has conquered a notable
market share abroad with about
850 tons out of 1,850 tons an-
nual production designated for
the export market.

The label can also be benefi-
cial for domestic marketing as
the cases of the Saucisson Vau-
dois (a type of sausage from the
Vaud region) and the dried meat
from the Valais region show. Af-
ter these products were granted
the PGI label in 2004 sales went
up by 60 per cent. These special
labels are not necessarily subject
to a product standardisation, but
they help to improve the level of
quality and eliminate undesirable
producers.

Record breaking suspension bridge opens

Europe’s longest suspension
bridge for walkers has been inau-
gurated in the central Swiss re-
sort area of Sattel-Hochstuckli.

The so-called Skywalk, 374
metres long and 90 centimetres
wide, has just been opened to the
public. It is suspended from four
cables, each 5cm thick, and brid-
ges a stream 50 metres below.

The bridge is at a height of
about 1200 metres above sea
level, and can be reached by ca-
ble car. It is practicable by prams
and wheelchairs and will be open

Skywalk suspension bridge

all year round. Construction cost
about SFr1.5 million.  swissinfo
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TRADITIONAL FINE MEATS AND SMALL GOODS

AVAILABLE NOW!

New Zealand’s finest
Delicatessen Meats

Continental Frying/Boiling Sausages
- Specialty Meats - Meat Loaves
- Smoked Meats - Cold Cuts
- Salamis - Dried Meats

Swets Dely

AND SMALL GOODS

Visit our factory shop:
68-70 Greenmount Drive
East Tamaki, Auckland

Hours: Monday to Thursday 8am-4pm
Friday 8am-5pm - Saturday 8am-1pm

P 09 274 4455 F 09 274 1203 W www.swissdeli.co.nz
PO Box 51-520 Pakuranga Auckland 2140
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SWISS KONDITOREI BERN
Bakery & Pastry

Do you feel like eating real Swiss/German
breads, tasty and healthy?

German Sourdough, Butterzopf,
Walliser Bread, Kibbled Rye, Walnut Bread,
Tasty White Bread, Basler Bread,
or chose from a wide range of rolls,
inclusive Laugenrolls.

In the sweet range we offer
Blackforest Cake, Bienenstich,
Chocolate Truffle Cake, Quark Cheesecake,
Fruit Flans, Patisserie,
seasonal specialities and much more.

We are using local and often
organic ingredients.

Retail sale at our bakery

Thursday, Friday and Saturday 7am-2pm
5/448 Rosebank Rd, Avondale, Auckland
Tel: (09) 828-5860 Fax: (09) 828-5861
www.swisskonditoreibern.co.nz
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