
Labeling framework
in Slow Food experience



What does 
Slow Food do?

Promotes a food model wich
respects the environment, 
traditional and cultural identities, 
capable of bringing consumers close
to producers, creating a virtuous
network of international
relationships and greater sharing of 
knowledge.

Supports small-scale sustainable 
producers.



The Presidia develop Slow Food’s experience in labeling, sustaining 
quality productions at risk of extinction, protecting unique ecosystems 
and saving local varieties.

To create a Presidium two aspects must always be verified: 
• Environmental sustainability (“clean”)
• Social and economic sustainability (“fair”) 



Products must be:

1) of outstanding quality in 
terms of taste

2) linked to the memory and 
identity of a group

3) linked environmentally, socio-
economically and historically 
to a specific area

4) produced in limited 
quantities, by farms or by 
small-scale processing 
companies

5) threatened with either real 
or potential extinction



What are the effects of 
Presidia?

• Recognition from community

• Creation of brand for artisan 
products

• Give producers a mean for 
promotion and development of their 
product

• Give consumers a guarantee of 
quality



Presidia: social outcomes

• Preservation of cultural identity

• Training, seminars, courses and technical assistance

• Coordinated efforts and democratic methods

• Relationships with local institutions

• Knowledge transmission

• Small family-run businesses



• identifyes production area and 
collects all the needed informations

• focalizes criticisms and suggests
possible solutions

• offers assistence to the producers for 
mantaining the high organolectic
quality of their products

• helps producers to create an 
association of farmers and to 
elaborate a production protocol

Slow Food role:



Presidia are technically coordinated by the 

Slow Food Foundation for Biodiversity, which:

receives requests for new projects; 

collects and reviews support material for a 
nomination; 

organizes initial visits to producers; 

and officially authorizes the Presidium launch. 



Draw up a  PRODUCTION PROTOCOL

For each product category, specific guidelines exist, which should be 
used to guide the drafting of Presidia protocol. 

The protocol precisely defines the area of production, documents 
the history of the product and describes in detail all phases of 

cultivation (or breeding) and processing. 

It strengthens the awareness of producers who are often working 
together for the first time to compare production techniques and 

put their knowledge on paper. 

The protocol must be written together and 
approved by both the Slow Food Foundation 

and the producers. 



The quality of a food product is first and foremost a narrative, 
that begins with the origins of the product (the territory) and 
includes cultivation techniques, processing, preservation 
methods, and the organoleptic and nutritional characteristics. 
Only a narrative can restore a product’s true value.

Slow Food has always emphasized the importance of transparency
in food labelling so consumers can be properly informed on the 
quality, wholesomeness and traceability of the foods they 
consume. This enables them to make informed choices.



Narrative label

In order to offer consumers 
more complete and transparent

information, Slow Food launched
its narrative label project.

A narrative label does not
replace the mandatory label,

but supplements it by providing
additional information regarding
varieties and breeds, cultivation

and processing methods, areas of 
origin, animal welfare, and advice

on storage and use.



• … Telling the Story of Cheese and Dairy
• Products
• Product
• Describe the main characteristics of the cheese (or dairy product), including information on its history or interesting facts
• about its production.
• Example:
• The saras del fen is a kind of aged ricotta. It has a round shape and compact paste, is finely granular and ivory white in
• color, with possible browning with advanced aging. Externally it is wrapped with hay and may be covered with mold.
• Territory
• Indicate where it is produced (the province, the country or even the region, to indicate precisely where the work is done). If
• it is significant, indicate the altitude. Report on where the animals graze, if it is different than where the company is located.
• It is also useful to specify the pedoclimatic characteristics of the production area, but only those that give the product
• particularly unique, identifying or organoleptic characteristics.
• Example:
• The company processes the milk in Sordevolo (Piedmont, Italy) in Alto Elvo: from March to May and from October to
• November in the Croce farm, 700 meters above sea level; from June to September in the Muanda Alps, 1,470 meters
• above sea level, on the slopes of Mount Mucrone.

Does the narrative label have legal value?

Narrative labels do not replace the legal label, but are added to what 
is required by law, deepening the content of the information given.

The narrative label can therefore be integrated parallel to the legal 
one, or it can contain within it also the information required by law.


