WHY CHOOSE THESE PRODUCTS?

® They are the only ones covered by official guarantees and
recognition.
® They are guaranteed to be food products that offer high
quality, are typical of a geographical area or have been produced
in a manner protective of the environment and animal welfare.
® They preserve jobs in rural areas, especially in mountainous regions.
® They are part of our food heritage.

Did you know?
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Policy on the promotion of added-
value for farm and food products
and information on quality signs:
agriculture.gouv.fr

Promotion of organic farming
and strengthened industry structure:
agencebio.org

For more information
http://www.facebook.com/alimagri

The Ministry of Agriculture a efines policy on the promotion of value-added for farm and
agrifood products and has oversight of the scheme for signs identifying quality and origin.

The Ministry of Economy (the DGCCRF or Directorate for Fair Trading, Consumer Affairs and Fraud
Control) protects the consumer against deception (labelling) and combats fraud.

INAO, the French Institute for Origin and Quality, a public-sector body, examines applications for
new products to be covered by an AOC/PDO, PGI, TSG or Label Rouge. It also supervises controls on all

the signs (AOC/PDO, PGlI, TSG, Organic Farming [AB] and Label Rouge) and protects products against
illegal use of their names.

fge The Agence Bio, the public body for organic farming, endeavours to develop and promote organic
B agriculture and strengthened industry structure.
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CAN'T FIND YOUR WAY AROUND
THE MULTIPLICITY OF LOGOS AND LABELS?

In France and in Europe, official logos identify products covered by official
signs indicating their quality or origin.

"Official" signs

v/ Voluntary collective programmes driven by producers or groupings of producers
v Officially approved rigorous production conditions

v/ Regular checks carried out by officially approved independent bodies

An official guarantee for consumers.



A GUARANTEE
OF PRODUCT ORIGIN

EXAMPLES
OF THE PRODUCTS

""Riz de Camargue" (rice)
"Pruneau d’Agen" (prune)
Jambon de Bayonne"

(ham)

"I'Cptes-de-Gascogne" (wine)
Cidre de Bretagne" (cider)

and many others.

PDO
The Protected Designation of
Origin in France designates a
product for which every stage in
its manufacture (production,
processing and preparation)
has been carried out using
expertise whose worth is
recognised in the local area, an
area which shapes the product’s

characteristics.

The Protected Geographical
Indication designates pro-
ducts whose characteristics
are linked to a particular loca-
tion where their production or
processing are conducted in clearly defined
conditions.
The PGl is a Europe-wide sign that protects a
product’s name throughout the European Union.

The Appellation d'Origine Contrélée designates
products that meet the AOP's criteria. It is a step
towards the AOP and protects the product's name
in France pending its registration and protection
at European level.

For example, "Raviole du Dauphiné" can only be
produced in the Dauphiné region of France using
local expertise.

This means for example that "Saint-Nectaire"
(cheese) must be produced according to clearly
defined criteria in one part of the Auvergne
region of France using milk from that area.

A GUARANTEE
OF A TRADITIONAL
RECIPE

TSG

The Traditional Specia-
lity Guaranteed protects
traditional recipes.

EXAMPLES

OF THE PRODUCTS
"Chablis", vBordeaux”
(wines)
“Roquefort", "Comte”,
"Brie de Meaux" (cheeses)
huile d'olive de Corse”

ive o
{pinEpt) EXAMPLES

OF THE PRODUCTS

"poulet de Bresse"
(chicken) and many others
Farm and agrifood
products:

"Serrano” (ham)
"Gueuze" (beer)
"Moules de Bouchot”

(mussels) etc.

A GUARANTEE OF RESPECT
FOR THE ENVIRONMENT
AND ANIMAL WELFARE

EXAMPLES OF THE PRODUCTS

| This sigp covers only farm
and agrifood products: fruit
ang :llegetables, meat, milk
and dairy products, eggs, grain, 4
(l.t does not cover cosmetig e
ning products)

Organic Agriculture

Organic agriculture guarantees
that the method of production is
protective of the environment
and animal welfare. The rules
governing this type of organic
production are the same throu-
ghout Europe and imported products are
subject to the same requirements.
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AGRICULTURE
BIOLOGIQUE

(The European
logo has been
mandatory since
1 July 2010).

A GUARANTEE
OF SUPERIOR
QUALITY

PLES
E))éAT“cIE PRODUCTS
Farm and agrifood
products: smoked
salmon, chicken, cheese,
delicatessen meats,
and so on.

The label rouge, or Red

Label, is a French sign

that designates products

which offer a higher level of

quality than other similar products due to the

conditions in which they have been produced or
manufactured.



