
FOCAL VC

• 52,2% of the total 

AV is maintained in 

the region (CHF 

44,1 M)

• Distribution takes 

away 47,8% of AV

• Both PDO and 

innovative devices 

related to 

consumption are 

key factors in the 

growth of the VC

• IP is a key actor of 

the production 

system

• Landscape and 

cheesemaking skills 

preservation

• Enhancement of 

socio-cultural 

heritage

• Maintain of 

landscapes and 

pastures

• Carbon storage

Soil and cover management; 

Fertilization; Natural vegetation 

management; Harvesting; 

Haymaking; Barnes; Barn dryers; 

Infrastructures; Machinery; 

Inputs; Management and 

Certification 

• Wooded pastures, meadows

• Grass and forages

• Cows

• Ageing

• Buildings and equipment

• Cheesemakers, workers, know-how

• Technologies and traceability

• Quality control

• Certification

• Food products and regional 

reputation

• Sales networks and infrastructures

• Organizational structure

Producers; breeders'

associations; owners; workers; 

IP TdM; quality certifiers; input 

and service providers; public 

administration; researchers

Material: quality milk 

and raw milk

Financial: more CHF 

paid per litre of milk 

produced; state 

supplement for milk 

processed into cheese; 

AV in the region = CHF 

23,87 M

Information: traceability

By-products: milk for 

other cheeses

Externalities: 

multifunctional farming, 

public subsidies for 

environmental services

• Employment for  

farmers and their 

families (300 FT 

jobs)

• Incomes

• Milk quality

• Traditional peasant 

activity

• Heritage

• Ecosystem services

• Local employment  

(130 FT jobs)

• Incomes

• Quality 

differentiation

• Craftsmanship

• Territorial identity

• Heritage

• Reduced waste

• Animal well-being

• Local employment 

related to the 

promotion (15 FT) 

• Incomes

• Quality 

differentiation

• Networking and 

reputation

• Valorization of 

natural resources

• Girolle®, Fleurolle®, Rosomat® devices

• Creative capital

• Image & differentiated quality

• Gastronomic and touristic activities Focal Product:

TETE DE 

MOINE PDO 

Values
Values

Values

Outcomes
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Territorial 

capital

Practices

Actors

Flows

Economic

Socio-cultural

Environmental

FOCAL 

PRODUCT(S)

ABBREVIATIONS
• IP: Interprofession
• TdM: Tête de Moine
• PDO: Protected Designation of Origin

• AV: Added Value (Added Value data is for 2020)
• CHF: Confoederatio Helvetica Franc
• M: Millions

• FT: Full Time (data is for 2020)
• SCM: Switzerland Cheese Marketing
• VC: Value Chain

Raw milk treatment; Inoculation; 

Cutting of curd; Pressing & 

salting; Quality control; Storage & 

traceability; Maintenance & 

cleanliness of the equipment; 

Ripening & storage; Sensory 

analysis; Packaging

9 dairies; cheesemakers; 

workers; IP TdM; quality 

certifiers; input and 

service providers; 

researchers

Direct selling on dairies or farms; 

Export on national & international 

markets; Communication & 

promotion campaigns; Public 

administration; International trade 

agreements; Packaging;

Certifications

Dairies; distributors in the local, 

national, international and online 

markets; IP TdM; public 

administration; international trade 

institutions; SCM ; sales managers; 

researchers.

Domestic consumption (on 

farm or local shops; Non-

domestic consumption 

(restaurants); Communication; 

Culinary & cultural 

experiences; Emotional 

consumption

Manufacturers of culinary 

devices; sales managers in 

festivals, local or distance 

markets; distribution 

companies; consumers 

Material: PDO cheese 

and other cheese 

specialties

Financial: AV in the 

regional economy = 

CHF 19,63 M

Information: quality 

control, traceability and 

standards (ISO FSSC 

22000 & IFS in dairies)

By-products: whey, 

other cheeses and dairy 

products

Externalities: a 

territorialized production 

system

Material: PDO cheese sold 

alone or with 

Girolle/Fleurolle; “Rosettes” 

and pre-packaged products 

Financial: the price of the 

cheese can vary by a factor 

of two or even three in 

certain distant markets;

AV in the region = CHF 0,60 

M

AV out of the region = CHF 

40,43 M

Information: quality 

schemes, traceability, story-

telling, media marketing

By-products: other 

cheeses and dairy products

Externalities: reputation

Material: cheese and 

related culinary 

devices 

Financial: increase in 

value added in the 

regional economy

Information: quality 

schemes, traceability, 

story-telling, media 

marketing

By-products: 

Girolle®, Fleurolle®, 

Rosomat® devices 

and packaging

Externalities: image 

and reputation

• Local employment 

related to the 

production of Girolle 

(5 FT jobs)

• Incomes

• Innovation

• Cultural and 

hedonistic values

• Heritage related 

innovation

• Contribution to the 

conservation of 

natural resources

Values



Key regional infrastructure

LEGEND

Infrastructure

Key governance institutions

CONDUCIVE 
ENABLING 
SETTING
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Practices

FOCAL PRODUCT(S)

ABBREVIATIONS
• TdM: Tête de Moine
• PDO : Protected Designation of Origin
• PGI: Protected Geographical Indication

• OFAG: Office Fédéral de l’Agriculture
• GATT: General Agreement on Tariffs and Trade
• GIs: Geographical Indications

Transport of cheeses and other by-products (i. e. pre-

packaged Rosettes) inside and outside the territory by road 

(tele-coupling links)

Pipes, pumps and tanks to 

collect and keep the milk at 

controlled temperature and 

delivering it to the dairy

Transport Energy

Digital Other

Connection to stage

Public regulation on PDO/PGI

910.12 - 28/05/97

Oligopsony 

(238 producers selling milk to 8 dairies)

Networks

Oligopoly bilateral

(cheese from 8 dairies)

Relational 

Oligopoly bilateral

(few exporters/distributors in the national 

and international markets)

Modular ? Market

Policies
Strategies 

& visions

Projects & programmes

Regulatory Finance

Certification 

processes

Cooperation

Know-

ledge 

advice 

& skills

Market structure

Governance structure

Connection to stage

Governance institutions

Machinery for the management of grass 

and fodder (production and storage)

Transport of concentrates 

and other non territorial 

inputs (tele-coupling links) 
Production and selling of culinary devices 

(Girolle®, Fleurolle®, Rosomat® ) Visitor centres, Maison de 

la Tête de Moine, shops, 

restaurants, films, flyers… 

(tourism assemblage)

Digitalisation of cheese processing 

(cooling, quality control, 

(semi)automated aging machines, 

care robots, …) 

Social media for 

branding and 

communication

Online selling of TdM

and related culinary 

devices (i. e. Girolle©)

Transport of milk from 

farms to dairies

Ripening cellars

Mix of gas, oil and renewable energy (wind & solar parks, hydroelectricity, biogas)Cultural and tourist activities (i.e. Bellelay Abbey) Mostly public roads Internet access (mobile & broadband almost everywhere)

Pipes, pumps, tanks, boilers and other 

machines for cheese production 

Cooperative 

MIBA

Raw milk treatment; Inoculation; 

Cutting of curd; Pressing & 

salting; Quality control; Storage & 

traceability; Maintenance & 

cleanliness of the equipment; 

Ripening & storage; Sensory 

analysis; Packaging

Soil and cover management; 

Fertilization; Natural vegetation 

management; Harvesting; 

Haymaking; Barnes; Barn dryers; 

Infrastructures; Machinery; 

Inputs; Management and 

Certification 

Direct selling on dairies or farms; 

Export on national & international 

markets; Communication & 

promotion campaigns; Public 

administration; International trade 

agreements; Packaging; 

Certifications

Domestic consumption (on 

farm or local shops; Non-

domestic consumption 

(restaurants); Communication; 

Culinary & cultural 

experiences; Emotional 

consumption

Transport of 

packaging

Focal Product:

TETE DE 

MOINE PDO 

Swiss PDO-PGI Association

Public regulation on PDO/PGI control 

910.21411 - 11/06/1999
Public regulation on «interprofessions»

and producers’ organisations

919.117.72 - 30/10/2002  

EU regulation

on PDO/PGI

2081/92

GATT - Agreement on Trade-

Related Aspects of Intellectual 

Property Rights - 1994

Geneva Act of the Lisbon 

Agreement on Appellations 

of Origin and GIs - 2015

Association des 
fabricants de 

TdM

Association des 
Producteurs de 

lait de TdM

• OIC : Organisme Intercantonal de Certification

Swiss Federal Institute of Technology in Zürich, Universities 

(Lausanne, Berne, Neuchatel), AGROSCOPE (Swiss 

Confederation's center of excellence for agricultural research) OFAG (Federal Office for 

Agriculture)

OIC (Intercantonal

Certification Body)

FROMARTE (association 

of swiss cheese artisans)

Switzerland 

Cheese Marketing

Interprofession Tête de Moine

Online direct 

sales from 

farms or dairies

FRIJ – Fondation Rurale Interjurassienne



National-International scale
9 dairies; cheesemakers; workers; IP TdM; quality certifiers; input and service providers; researchers
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LEGEND

Territorial 

capital

ABBREVIATIONS
• PGI: Protected Geographical Indication
• MIBA: milk producers cooperative
• ISO: International Organization for Standardization

• PES: payment for ecosystem services
• GHGs: greenhouse gases
• OFAG: Federal Office for Agriculture

Economic 

value/outcome

Socio-cultural 

value/outcome

Environmental 

value/outcome

EU/international scale

Member state/national 

scale

Mountain  Reference 

Region (MRR) scale

Mountain Reference 

Landscape (MRL) scale

Practices

Actors

Key non-

territorial (MRL) 

inputs

Flows

Focal Product:

TETE DE 

MOINE PDO 

Wooded pastures, meadows

Grass and forages

Farms & barns

Cows

Buildings and equipment

Cheesemakers, workers, know-how

Technologies and traceability

Quality control & certification

Food products and regional reputation

Sales networks and infrastructures

Organizational structure

Landscape, imagery, history

Girolle®, Fleurolle®, Rosomat® devices

Creative capital

Image & differentiated quality

Gastronomic and touristic activities
Grass & fodder 

(70% of the 

cows' ration)

Fodder (up to 

30% of the 

cows' ration)

Fodder (up to 

30% of the 

cows' ration)

No use of silage, products 

containing urea, animal meals 

and growth hormones

During the green feed period, 

dairy cows must be grazed for 

at least 120 days.

Collaboration and collective 

coordination effort

Better milk prices
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Less than 10 km between 

farms and cheese dairies.

Public subsidies (PES 

and quality schemes)

MIBA ; Swiss retailers

All the activities of trade and distribution of milk 

and dairy products follow the standards

ISO 9001 and  ISO 14001

9 dairies; cheesemakers; 

local workers; IP TdM

Workers ; MIBA;  IP TdM

Workers ; IP TdM; MIBA; quality 

certifiers; input and service 

providers; researchers

Foreign workers ; IP TdM; researchers

Swiss and cantonal 

subsidies (i. e. renovation 

of cheese dairies)

Swiss made 

robots and 

automated 

ageing 

machines
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Cheese selling

• IP: Interprofession
• TdM: Tête de Moine
• PDO: Protected Designation of Origin

Metafil (Girolle factory)

Refiners

Road haulage

Boat transport 

(containerships)
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Salaries
Salaries

Tax revenue
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Workers ; MIBA;  IP TdM

C
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Packaging materials Swiss made automated 

vending machines
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Whey 

for pigs

Restaurants

Local Markets & 

Supermarkets

Direct selling

Specialty Food Stores

Restaurant

s

Restaurants

Specialty Food Stores

Specialty Food Stores

Supermarkets

Supermarkets

Supermarkets

Girolle and other culinary devices
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Cheese and culinary devices selling
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Collaboration and collective 

coordination effort
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ADDITIONAL VALUE CHAIN: GRUYERE PDO

ASSEMBLAGE

Landscape 

management; 

Milk production

TETE DE 

MOINE PDO & 

GRUYERE 

PDO VALUE 

CHAINS
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Territorial 

capital

Flows

Economic

Socio-cultural

Environmental

FOCAL 

PRODUCT(S)

ABBREVIATIONS
• IP: Interprofession
• PDO: Protected Designation of Origin
• SCM: Switzerland Cheese Marketing

• TdM: Tête de Moine
• VC: value chain

Practices

Actors

Cheese 

production

Selling and 

branding

Retail and 

“experience” 

sellings

Dairies Ip TdM, exporters, 

swiss retailers

Economic outcomes 

The areas of the two PDOs overlap, with the Gruyère

area encompassing the Tête de Moine area. The 

specifications are similar (70% of local grass or fodder 

mandatory). This allows the interprofessions to 

coordinate and better distribute the quantities of milk 

for the cheese dairies, according to market trends. This 

functioning helps to stabilize the income of the 

producers. PDOs help maintain value added in the 

territory.

Socio-cultural outcomes 

Population retention in more remote areas

Pride in traditional knowledge and skills

Visibility for environmental innovations; market for other 

additional local products 

Shared cultural heritage/identity

Preservation of the rural landscape

Environmental outcomes 

GHG emissions from transport (international travel). 

But the reputation of the cheeses and the search for 

constant improvement contribute to strengthening the 

image of Swiss mountains. In return, Switzerland 

promotes these value chains and only grants subsidies 

if ecosystem services are provided by the producers. 

This gives coherence and enhances the image of a 

premium product.

Tête de 

Moine PDO 

cheese

Tête de Moine

PDO cheese and 

related culinary 

devices

Landscape Management; 

Barnes; Infrastructures; 

Machinery; Inputs; 

Management and 

Certification ; Milk 

production

1800 milk producers; IP Gruyère; 

57 “alpages” (alpine pastures); 

breeders' associations; 

landowners; workers; quality 

certifiers; input and service 

providers; public administration; 

researchers

Raw milk treatment; Inoculation; 

Cutting of curd; Pressing & 

salting; Quality control; Storage & 

traceability; Maintenance & 

cleanliness of the equipment; 

Ripening & storage; Sensory 

analysis; Packaging

Direct selling on dairies or farms; 

Export on national & international 

markets; Communication & 

promotion campaigns; Public 

administration; International trade 

agreements; Packaging; 

Certifications

Domestic consumption (on farm 

or local shops; Non-domestic 

consumption (restaurants); 

Communication; Sponsoring; 

Merchandising; Fairs and 

awards

154 dairies ;11 refiners; 

cheesemakers; workers; IP 

Gruyère; quality certifiers; 

input and service providers; 

researchers

Dairies; distributors in the local, 

national, international and online 

markets; IP Gruyère; public 

administration; international trade 

institutions; SCM ; sales managers; 

researchers

Sales managers in festivals, local or 

distance markets; distribution 

companies; food ambassadors; 

consumers

Gruyère

PDO 

cheese

Landscape management; 

Haymaking; Barnes; Barn 

dryers; Infrastructures; 

Machinery; Inputs; 

Management and 

Certification; Milk production 

ADDITIONAL 

VC 

PRODUCT(S)

Bi-directional connection

Connection (& direction)

Wooden 

pastures

Traditional 

know-how, 

buildings & 

machinery

Food products and 

regional reputation

and infrastructures

Mountain Reference 

Landscape (MRL) scale

Mountain Reference 

Landscape (MRL) scale

Production Processing Distribution & 

Marketing

Consumption

ADDITIONAL VC PRODUCT(S)

Gruyère PDO, Gruyère PDO Reserve, 

Gruyère PDO Bio, Gruyère PDO 

Alpage, sales of related products 

(culinary material for fondue, 

clothing, “arts de la table”) 

Grass & fodder

Farms

Branding; 

marketing 

strategy for the 

logo Gruyère

PDO Switzerland

Food experiences 

both locally and at a 

distance

Wholesalers, retailers, 

gastronomy, individuals

Food products and regional 

reputation; sales networks and 

infrastructures; organizational 

structure

Buildings and equipment; 

cheesemakers; workers, 

know-how; technologies and 

traceability; quality control;

certification

Grass & fodder 

(not less than 

70% of the 

cows' ration)

Image & differentiated quality;

gastronomic and touristic 

activities (landscape, nature, 

history & tradition, mountains); 

local knowledge & skills 


