GRANA PADANO PDO
COUNTRY
ITALIA
CATEGORY
FOOD
CLASS
CLASSE 1.3. FORMAGGI

Registration date: 21 / 06 / 1996

DESCRIPTION

Grana Padano PDO is a hard, cooked and slow-ripening cheese made from cow’s milk, which is obtained from cows that are
milked no more than twice a day, and fed with green or preserved fodder from the production area.

PRODUCTION METHOD

The milk is partially skimmed through natural separation, at a temperature of 8-20°C, and then put into copper or copperlined boilers with a characteristic upside down bell-shape. A natural whey starter is added to the milk, which is then heated
to a temperature of 31-33 C°. Calf rennet is added to curdle the milk. The curd is broken with a curd knife before starting the
agitation and cooking process, which is terminated when the temperature reaches 56°C. The cheese mass settles on the
bottom of the boiler and is left to rest for a maximum of 70 minutes, during which time it ﬁrms up and the whey is expelled.
It is then lifted from the boiler with a wooden shovel and a cloth (schiavino), and cut into two equal parts, the so-called
“forme gemelli” (twin wheels). Each part is wrapped in a linen cloth and removed from the boiler onto the ﬁnishing table.
The forms are placed in moulds for at least 48 hours, which imprint the cheese with the marks of origin; this is followed by
brining for 14 to 30 days. After drying in the so-called hot room or heated areas, they are left to ripen for a minimum of 9
months to over 20. At the end of the eighth month, the wheels are inspected and then ﬁre-branded or, if the cheese does
not possess the obligatory characteristics speciﬁed in the product speciﬁcation, the marks of origin imprinted by the mould
are removed by “shaving”. The mark of origin is then cold impressed on the wheel of Grana Padano PDO, together with a
repeated series of dashed line rhomboidal lozenges containing the alternate words “GRANA “ and “PADANO”, with a space
for the GRANA PADANO ﬁre brand; in the centre there is a four-leaf clover, containing the initials of the province it was
produced in, the registration number of the dairy producer, and the inscription “DOP” (PDO); below and to the left of the
four-leaf clover, there is the EC stamp that identiﬁes the producer’s factory, while to the right there is the production year
and month.
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APPEARANCE AND FLAVOUR

Grana Padano PDO is cylindrical and has a hard, thick and smooth rind with a dark or natural golden-yellow colour. The
cheese is ﬁne-grained, white or straw yellow in colour, with barely visible eyes. The aroma is fragrant and it has a delicate
ﬂavour.

PRODUCTION AREA

The production and grating area of Grana Padano PDO is within the territory of the provinces of: Alessandria, Asti, Biella,
Cuneo, Novara, Turin, Verbania and Vercelli in the Piedmont region; Bergamo, Brescia, Como, Cremona, Lecco, Lodi, Mantua
(left of the River Po), Milan, Monza, Pavia, Sondrio and Varese in the Lombardy region; the Autonomous Province of Trento;
Padua, Rovigo, Treviso, Venice, Verona and Vicenza in the Veneto region; Bologna (right of the River Reno), Ferrara, ForlìCesena, Piacenza, Ravenna and Rimini in the Emilia-Romagna region; and the entire administrative territory of the
municipalities of: Anterivo, Lauregno, Proves, Senale-S. Felice and Trodena in the Autonomous Province of Bolzano.

HISTORY

The origins of Grana Padano PDO date back around 1000 A.D., when the Cistercian monks experimented with hard cheese
production, caseus vetus (later named grana). At the end of the XI century, this cheese was already an established product
with its own commercial network.

GASTRONOMY

Grana Padano PDO is used either as a table cheese or grated, therefore also becoming an ingredient, depending on how
mature it is, in the preparation of a variety of dishes, both traditional and non. It should be kept in the fridge, wrapped in
cling ﬁlm to protect it against oxidation and drying out.

DISTINCTIVE FEATURES

That which makes Grana Padano PDO a complete food that is beneﬁcial to our health, is its excellent ratio between energy
value, quality and quantity of nutrients, especially calcium.

REFERENCE BODY

INSPECTION BODY

CSQA CERTIFICAZIONI S.R.L.
VIA S. GAETANO, 74

CONSORZIO PER LA TUTELA DEL
FORMAGGIO GRANA PADANO
VIA XXIV GIUGNO, 8

TEL: +39 0445 313011
CSQA@CSQA.IT
WWW.CSQA.IT

25015 DESENZANO DEL GARDA (BS)
TEL: +39 030 9109811
INFO@GRANAPADANO.IT
WWW.GRANAPADANO.IT
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ECONOMIC INDICATORS
OPERATORS
4290

PRODUCTION (KG)
184,734,492

TURNOVER (MLN €)
1293

SURFACE (HA)
98,063

DATA PRODUCTION - TIME SERIES
Year

Production (kg or lt)

Turnover (mln €)

Export (mln €)

2016

184,734,492

1,293

632

2015

182,709,358

1,334

608

2014

184,963,000

1,361

612

2013

173,917,000

1,356

543

2012

170,834,434

1,415

497

2011

153,565,899

1,332

450

2010

159,307,032

1,115

460

2009

155,620,298

946

336

2008

172,738,237

1,111

295

2007

152,366,580

968

280

2006

169,718,796

995

240
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ITALIAN GEOGRAPHICAL INDICATIONS OPEN DATA MULTIMEDIA PLATFORM

A Ministry of Agriculture (Department of competitive politics, agri-food quality, horse and
ﬁshery; General Direction of quality agri-food and horse promotion) co-ﬁnanced project by
M.D 93007 of 12/23/2014.

Information which are contained in the product ﬁches are provided “as such” and without any explicit or tacit garantee of
any kind. It has been possible in order to make all reported information updated and truthful. Every eﬀort has been made to
indentify copyright owners of the photographic material. Please communicate us any reports of information which are
incorrect, outdated or any unintended oversights on the copyrights about images using the web site www.qualivita.it or by
writing to the email address atlante@qualivita.it.
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