


 

 

 

BORN TO BE AUTHENTIC  

PROVOLONE VALPADANA, A PDO CHEESE FROM EUROPE 

 

The “BORN TO BE AUTHENTIC – PROVOLONE VALPADANA, A PDO CHEESE FROM 
EUROPE” project (www.borntobeauthentic.eu) is promoted by the Consorzio Tutela 
Provolone Valpadana with the aim of promoting the added value of the European 
product by strengthening its recognition and consumption in Australia, a market that 
offers important opportunities for European producers and pays increasingly more 
attention to values such as quality and authenticity of food products.  

The project, which benefits co-financing from the European Union, is aimed exclusively 
at the Australian market and will last 3 years. 

Target 

The project targets: 

- operators, chefs in particular, are the privileged target because with their creativity 
and influence they dictate new consumption trends. Collaborations will be started both 
with individual cooks (selected for their degree of notoriety and influence in the target 
areas) and with the Associations that represent them. The young future and aspiring 
chefs are themselves a target group, which will be tapped into thanks to collaborations 
with some of the most important cooking schools. 

-  consumers, especially Millennials. Consumer activities will involve both those who 
buy the cheese and consume it after cooking or preparing it (House Proud), as well as 
those who love restaurant dinners and delivery “addicts”. 

- journalists and influencers. The media are an important interlocutor, as they are the 
amplifiers of the campaign messages. The target publications aimed at operators, 
online and in print, as well as the main consumer-oriented publications, will be selected, 
favouring those of cuisine and wellness/lifestyle. 

Goals 

STRENGTHEN THE AWARENESS AND THE LEVEL OF RECOGNITION OF THE UNION 
QUALITY SYSTEMS. The messages of quality and uniqueness of the product will be put 
across with various actions aimed at the media and consumers to adapt the 
characteristics of the product to the tastes of the market and involve them in the 
dissemination of the qualitative features of the PDO brand.  

http://www.borntobeauthentic.eu/


 

 

 

INCREASE COMPETITIVENESS AND CONSUMPTION THROUGH THE INCREASE IN THE 
VOLUME AND VALUE OF EXPORTS OF PROVOLONE VALPADANA PDO IN 
AUSTRALIA. The goal is to bring the consumer to understand the added value of an 
authentic product and thus increase consumption in Australia. 

 
Strategy and messages 
 
Over the three-year period, the strategy provides for online and offline information and 
educational actions aimed directly at chefs and young students (tasting weeks and 
participation in sector fairs) to INFORM AND MAKE THEM AWARE in their daily choices 
oriented to quality, to protected European products, to flavours that make the 
difference and to the safety that is ensured by European origin. 
Information and promotion campaigns will be started to spread knowledge on the 
quality of protection branded products in the geographical area of Australia by building 
relationships with distributors or importers and participating in trade fairs. The 
image of the product’s quality, tradition and innovation will be conveyed through across-
the-board actions on different targets, which include traditional information/ awareness-
raising initiatives combined with other actions that require a more active role on the part 
of operators. 
At the same time, exclusively online strategies will be structured to reach consumers, 
who are very attentive to quality, and which will create a STRONG APPEAL thanks in 
particular to the use of dedicated social networks: 
 

• Facebook. https://www.facebook.com/Borntobeauthenticeu-109090364901590 
• Instagram: https://www.instagram.com/borntobeauthenticeu/  

https://www.facebook.com/Borntobeauthenticeu-109090364901590
https://www.instagram.com/borntobeauthenticeu/


 

 

 
 
 

THE ACTIONS 
 

The project "BORN TO BE AUTHENTIC - PROVOLONE VALPADANA, A PDO CHEESE 
FROM EUROPE" provides for numerous dissemination and awareness raising activities 
over the three-year period, using both traditional media and the web.  
 
In addition to the ongoing coordination, monitoring, press office, public relations, site 
animation and social pages and advertising (online and offline), the project includes 
individual initiatives, clearly identifying the recipients and specific objectives: 

 
 

Meeting with the operators 
To reach the HO.RE.CA. in a targeted manner and broaden the knowledge and presence 
of the product within the market, a two-day mission will be organized dedicated to the 
main companies present in the country and to the representatives of the Consortium. 
The event, totally dedicated to B2B, will aim to enlarge upon the commercial dynamics 
of the Ho.Re.Ca. in Australia and forge new relationships with its representatives. The 
event will be preparatory to subsequent activities and contacts. 
 
Collaboration with cooking schools 
In the second and third years the most important cooking schools in the country will be 
involved, such as those of Sydney and Melbourne, in which real lessons dedicated to 
the countryside, to the knowledge of quality systems and the product will be organized. 
Students will be involved in an educational lesson on the product and a contest will be 
dedicated to them for the creation of a recipe with Provolone Valpadana PDO. The best 
recipes will be prepared live in the presence of the Consortium representatives, who will 
decide on the winner. 
 
Workshop in collaboration with the Chef Associations 
A workshop will be scheduled every year, in collaboration with some of the most 
important chef associations in Australia, where the project and the product will be 
presented. At the end of the workshop there will then be a moment dedicated to 
questions and PR. 
 
Videos 
Three videos dedicated to the Australian market will be made each year, designed to 
present the product and the campaign but also to reach consumers. 
 
 
Restaurant Week 



 

 

 

Over the three years, chefs and restaurateurs from Sydney, Melbourne and Brisbane will 
be involved through the inclusion in their restaurant menus (for at least a month) of a 
dish made with Provolone Valpadana PDO, in both versions: mild and strong. The 
investment will have the double benefit of reaching consumers and build operator 
loyalty as they will be able to test the product and understand its potential through 
customer feedback. 
 
Participation in the Good Food & Wine Show  
Good Food & Wine is one of the most popular traveling food festivals in Australia and 
has been chosen as an exclusive event to directly meet consumers. Every year the 
Consortium will be present at the festival to distribute promotional material and have 
the testimonial product of the campaign tasted. Educational entertainment will also be 
organized in the various cities, such as a cooking show or a masterclass which will be 
directed by one of the festival's partner chefs.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 

 
 

PROVOLONE VALPADANA PDO 
 

Provolone Valpadana is a stretched curd cheese that enjoys enormous versatility in 
terms of weights and sizes: more than any other product in the dairy sector, it has a great 
variety of shapes and sizes. This aspect is due to the product’s plasticity and is decisive 
for the producers of Provolone Valpadana, since all the cheesemakers can amuse 
themselves in producing cheese in variable shapes and weights. 

 
The origins 

 
Provolone Valpadana belongs to the stretched curd cheese family, defined by the curd 
“stretching” technique, which has very ancient origins. This practice takes its name from 
the spinning of wool, in the sense that the cheese paste is ripe when it is heated and, by 
pulling it, it stretches to form very long threads: just 10 grams of paste can be stretched 
up to one metre. 
The first traces of this Italian cheese date back to the Middle Ages, in southern Italy, 
although it is then in Val Padana (Northern Italy) in the second half of the 19th century 
that Provolone Valpadana cheese is defined as such. 
The name "Provolone" appears in literature for the first time in 1871, to indicate a large 
provolone. A completely original cheese, distinguishable from other stretched curd 
cheeses widespread in southern Italy as it is large in size, capable of aging for a long time, 
without drying excessively and therefore without becoming cheese for grating. The 
"Valpadana" denomination of origin joins the "Provolone" diction in 1993 (Prime 
Ministerial Decree 09-04-1993), crowning a centuries-old tradition, which has 
determined the features for which the cheese is known and appreciated. 

 
The forms 

 
Although producers often delight palates by putting their creativity into play, giving life 
to particular cheese shapes, those recognized by the disciplinary are 4: 

 
- Sa lami: also called bacon, is the most common shape used and cut for large-scale 

distribution. It is also the most common shape used for large sizes. 
- Melon/pear: featuring a wider base and a narrower top, this is the most recognizable 

shape of Provolone Valpadana DOP.  
- Tapered trunk: this shape is commonly referred to as gigantic.  
- Flask-shaped: the smallest available size is made up of a sphere surmounted by a ‘hat,’ 

which is used for binding. 
 

 
The types 



 

 

 

 
Provolone Valpadana is divided into two types, mild and strong, depending on the 
rennet used and the aging period, which can vary from a few days to over a year. These 
two types, on which the dichotomy that gives the project its title is played out, also differ 
in flavour and ways of use. 

 
• The Provolone Valpadana PDO mild is produced mainly with calf rennet (although the 
presence of a percentage of lamb and/or kid is allowed) and has a short aging, which 
does not exceed 2-3 months. 
The curd is placed on special tables to reach the right stretching PH, followed by the 
firming and salting phases. The binding is done at the end of the brine period, a tradition 
with very ancient origins. For the mild variant of Provolone Valpadana, the duration is 
never less than 10 days and can be extended up to 60/90 days. 
The mild Provolone Valpadana PDO has a straw-coloured, hard and thin rind while the 
inside is lighter and more compact in colour. The taste is delicate and harmonious. 
The "mild" type is extremely versatile, perfect for melting, it easily adapts to different 
types of preparation, both as a base and as an addition. A "Princely" ingredient in Italian 
recipes, it also lends itself magnificently to be interpreted by other traditions just like 
fusion cuisine. 

 
• In the case of the Provolone Valpadana PDO strong, the rennet used is kid and/or 
lamb and the aging ranges from a minimum of 3 months to over a year. 
The curd is placed on special tables to reach the right stretching PH. The paste is 
modelled and placed in special moulds to cool in icy water and then it is put in brine for 
salting. Then begins the aging that goes from a minimum of 90 days to 12 months and 
beyond. 
On the outside it has a brownish yellow colour, with a hard and thin rind and inside it is 
markedly flaky. The taste is decisive and the aroma of high intensity. 
In addition to appreciating it as it is, as an inevitable protagonist on the table or on the 
cheese trolley of the best restaurants, it is also an excellent ingredient to combine in the 
kitchen with more delicate flavours, in order to obtain an overall balanced taste. 

 
The expected weight of the forms can vary from a few grams to more than 100 kg. Each 
form allows the mild or strong taste to express itself at its best. Generally, the Provolone 
Valpadana PDO mild are smaller. The larger forms, on the other hand, are preferred for 
the strong Provolone Valpadana PDO, because they have the right chemical and 
physical characteristics to cope with the long aging process. 

 
 
 
The quality branding 
 



 

 

 

To guarantee compliance with the indications set out in the production regulations, the 
rosette, the trademark that distinguishes Provolone Valpadana PDO, is affixed to the 
string of each form.  

 
Therefore, seeing this brand on the forms means being sure of the origin, raw materials 
and processing methods. Then, in particular on packaged Provolone Valpadana PDO, 
according to the provisions of European legislation, the D.O.P. logo represented by 
a red rosette on a yellow background is added. If a product can boast this indication, 
it means that, in addition to the raw material, all stages of production and aging must 
take place within a defined geographical area. The recognition of the D.O.P. is governed 
by European law and a complete list of products that can boast this identification is 
available on the European Union website. 

  
Nutritional values 

 
Provolone Valpadana PDO is a noble source of energy, with the right balance between 
fats and proteins, without being high in calories. 
It has no sugar, and instead has a large amount of positive nutrients: 
• calcium, necessary for bone and skeletal health; 
• phosphorus, provides energy to our brain and helps memory; 
• vitamins A, B and PP, which together with amino acids represent a precious source of 
nourishment. 

 
 
 
 

 



 

 

 
 

 
CONSORZIO TUTELA PROVOLONE VALPADANA 

 
The Consorzio Tutela Provolone Valpadana is a voluntary organization, established in 
1975 in Piacenza with the name of Consorzio per la Tutela del Provolone Tipico Italiano 
(Consortium for the Protection of Typical Italian Provolone). In 1986 the name changed, 
to that of the Consortium of typical Provolone cheese and the registered office was 
transferred to the city of Cremona. 
The history of the Consortium sees 1993 as a key year, since the identification of the 
geographical area "Valpadana" joins the term "Provolone" thus becoming a D.O.C. 
cheese and, in 1996, with the implementation of the European regulation (Reg. CE 
1107/96), the cheese obtained the recognition of P.D.O. (Protected Designation of 
Origin). 
The same year (1996) the company name changed definitively to Consorzio Tutela 
Provolone Valpadana and the activities relating to the P.D.O. were started. 
  
 
Tasks and activities 
The reason why the Consorzio Tutela Provolone Valpadana exists is contained in its very 
name: protection. Because this cheese, which has a very strong identity both in the 
Italian and in the European panorama, needs an authoritative and official body such as 
the Consortium, the externalisation of the raw material producers (milk), of the 
producing dairies and of the seasoners (who mature the cheese for over a year) which 
protects it from imitations, guarantees its constancy and excellence and helps to make 
its qualities known.  
The Consortium monitors the different stages of the life of Provolone Valpadana PDO 
and it does so very rigorously, as specifically assigned by the Ministry of Agriculture, Food 
and Forestry Policies. But it does not limit itself to monitoring: with an eye to the future 
and to market development, it offers technical and scientific assistance to improve 
production technologies, helping to improve the guarantee of the product both from a 
health and organoleptic point of view.  
In practice the Consortium is a shield that protects all the players in the supply chain 
from any type of unfair competition. While for consumers it is a guarantee that defends 
against fraud, counterfeiting and related damage.  
Lastly, the Consortium carries out information and research activities to promote the 
consumption and awareness of Provolone Valpadana.  



 

 

 

 
 
The Consortium in numbers (data at 31/10/2021) 
 
Production and associates 
• 11 producer dairies, three of which are over 120 years old 
• About 700 farms authorized to deliver milk 
• In 2020 over 70,000 tons of milk delivered for the production of Provolone 
Valpadana, obtaining approximately 7,300 tons of Provolone Valpadana and more than 
5,200 tons of Provolone Valpadana marketed - as of 31/10/2021 an increase of 3% was 
recorded compared to the previous year 
• About 550,000 forms produced  
• € 45 million in production turnover 
 
Price quotations 
Provolone Valpadana PDO Mild average wholesale price (2021 average)  
• 6.00 €/Kg (Cremona Chamber of Commerce) 
• 5.83 €/Kg (Milan Chamber of Commerce)  
 
Provolone Valpadana Strong average wholesale price 
• 6.25 €/Kg (Cremona Chamber of Commerce)  
• 6.13 €/Kg (Milan Chamber of Commerce) 
 
Sales channels 
• Large-scale distribution  65.3% 
• Discount stores 16.6% 
• Retail  11.6% 
• Traditional markets  5.8% 
• Other  0.5% 
 
Export (data updated to July 2021) +19% 
Export share of production volumes  12% 
 
Main markets 
• Intra EU Spain, France, Germany 
• Extra EU Canada, Australia, USA 
 



 

 

 

  
 
Research 
For years the Consortium has been engaged in research related to the enhancement 
and characterization of Provolone Valpadana. Research has been carried out on 
innovative molecular methodologies and experimental cheese making. This research 
has significantly contributed to reducing the negative externalities generated by the 
manufacturing companies and have raised the technological level of producers, thus 
guaranteeing sustainability from an economic point of view, qualitative improvement of 
the cheese and the progressive abandonment of preservatives. 
The Consortium pursues and promotes various activities related to environmental, 
economic and social sustainability, and in particular: 
 
Made Green in Italy Provided for by the Environmental Coordination (Law 28 December 
2015, no. 221) as part of the initiatives to promote the green economy, it is a tool for 
increasing the competitiveness of the Italian production system in the context of the 
growing demand for products with a high environmental qualification on national and 
international markets. The adoption of the Made Green in Italy system intends to 
promote sustainable production and consumption models, defining the most effective 
ways to assess and communicate the environmental footprint of products through the 
adoption of the PEF - Product Environmental Footprint - method and associating 
aspects of traceability , environmental quality, landscape quality and social sustainability. 
 
Starting from the experience of Made Green in Italy, the companies associated with the 
Consortium are preparing a series of sustainability programmes related to ClassyFarm, 
a project wanted and financed by the Ministry of Health and carried out by the 
Experimental Zooprophylactic Institute of Lombardy and Emilia-Romagna with the 
collaboration of the University of Parma. Numerous farms included in the Provolone 
Valpadana circuit use this integrated system that allows the detection, collection and 
processing of data relating to the following assessment areas: 
•  biosafety; 
•  animal welfare and nutrition; 
It is an effective tool that offers breeders the conditions to improve and strive for 
excellence and sustainability of the supply chain 

 
 

 


