SCHEDLULE
PRODUICT SPECIFICATION

1 - Mame of the Produs: STILTON
a DIEI'I'U‘[H.IEI] ol the Proxlusl:

STILTON cheese is mace in Lhree varigries, Whie STILTON, Blue
STILTON, Matore Bluc and/or Vinfage Blne STILTON.

Each variety can be made only from pastcunsed cows malk,

White STILTOM tx a whitc cheese made in cylindncal form from full crcam
pastenrised cows melk (which can he standardized according o scason
produced by dairy herds from the three eounbies of Loieestorshire,
Derbyshire and Nottiinghamshere {at peak times the itk may also be drawn
from the whole of England and Wales), with no appled pressues and
forming its own crust or coat.

The White STILTON cheese has the following charactoristics:
¥lavour: A [resh, clean, sadic flavour.

Hody: Inlerpad:
A unilozm white colour,with a Jaky or crembly open moist
lexiure [Tee [rom discolouralion, sas holes and chailaness,

External:
A spmooth, most, whide ealenorcoal, e foom surlace mould,

blenmghey or miles,
Shape: Regular and unilorm in ¢ircumizrence,
Fal: Minimiom 48 % nulk fal in Lhe dry malter.
Blue STILTON iz 4 blue moulded chesse mude 1o cylindrcal [orm [rom [ufl
cream pasleorised cows mudk {which can be slandardised according o
scasen) produced by dairy herds from the three counties of Lelvestershive,
Dierbyshire and Notlinghamshire (al peak tmes the mitk may also be drawn
from the whole of England and Wales), with no apphed pressurc and
forming its own crust or ool

The Blue STILTON chesse haz the following charagieristics:

Flavour: A clean subtle flavour,



Bodxy: Intcraal:
A umiforn creammy white colour except for hlue/green mould

radrating from the contre with a velvety or flaky open texioe
free from gas holes and chalkiness.

External:
Forming its own slightly wrinkled crost or coat. Colour
varablc,

Shape: Repelar and pmfoem 10 elrcom{erence,

Fat; Rinimum 458% milk fal i the dev malier,

Malre Blue and/or Yinage Blus STILTOMN s a fully mature blug imouwlded

cherse made in eylindrical form from fidt cream pastcurised cows wilk
fwhich can be slandardised according o season) produced by dairy herds
from the three countics of Leicestershire, Dorbyshine and Mottinghamshine
(al peak Gmes the milk may also be drawn from the whole of England and
Wales), with no apphed pressure sned Sorming ils own trosl o cost,

The Matre Blue andfor %inlage Blue STILTON has ihe Dollowing
characteriatics:

Flavoypr: A mellomr mptare Faeone

Body; Internal:
A uniform creamy yellow white colour except Tor blue/green
mould radiating from (he centee wilh a cragmvivelvely exure,
free from gas holes and chalkiness,

Extprnal:
Forming ite own sbighély wrinkled cruse or ¢oat, Coloer
variahle.

Shape: Begular and wridform m aarcemiberencs.

Fat: Minimum #8% mlk [al 10 the dry matier.

3 - Defaition of the Geographical ares:

The geographical area relerred 1o in ihis Application s the counly
hounrdaries of the Counties of Leicestershire, Derbyshire  gnd
MNothnghamshire e, those houndaries which were recopnised a 28
Fehruary 1962 as defining the respactive areas of the said 3 Counties.



4 - Bridence that the prodoct ariginates in the specific eeographical area:

STILTON cheese, 3 unique product known and respectcd worldwide, has
been made in the three counties of Leicestershire, Derbyslire and
Mrttinghamshire for gencrations.

The cheese hecame known as STILTON hoeause 1t was at the Bell Tnnomn
this village that the chease was first 30ld to the public. A coaching stop on
the road hetween Lomdon and York, the Bell Tnn would have had many
customers from far and wide, Althongh the cheese was sold m STHLTOM,
1 iv ceglain thal 1L wus msde o Leivesienshire.

The [rst lilenecy relerspce (0 STILTOMN is in Daniel Defos’s "Tour through
Envlond and Wales" published in 1727 where he noles thel he "passed
through STIETON, o town lamous for cheese",

In the presenl cenlury, s 4 result ol 8 conlinually expanding demand [or
STILTUN, bwilve proncening Lrmers nwet 1o 1911 1 the village of Long
Cluwson, nesr Mellon Mowbruy, Letcestershice and fonoed @ compury o
make STILTON checse, This was the start of one ol several cooperafives
sel up (o boprove the gualily of STILTOMN by miaking Lhe cheese i beiizr
concitions, and 1n larger quandilies Lhan ware posgible on the farm,

Al ihis stage. the process for making STHOTON waa defined, This reguired
tlaf the cheese is made in cylindrical form from Falf cregm mifk fram dairy
herds with no applied pressuee and farming its own crst o coak

Made in the Distriet of Melion Mowbray and surrcunding arcaz falling
williiee Lhe counlizs of Leicesiershice, Dechyshire and Notlinghamshive, the
word STILTON baz lor al leasi erghly years besn vsed in conneciion only
wilh chesse made in this avze and accordng 1o ihe process delined,

Originally, milk for ke manpfactare of STILTON chesse was deawn
gxcluzively from local farms near the prodicing plants. But as production
has grown and in particubar as demand for STILTON cheese bas increased
around the Christmas pertod, 3o at fimea of the year milk will he drawn
Teom Turther afield and outside che three counties, However, even today the
majority of milk used for the manufaciure of $TILTON cheese still comes
[rom willin the thees countiss,



-

Al milk is snhject to sract guality contends tegarding irs hypgienic and

compasitcenal quality with repelar sampling (zenerally every cay) and
freauent testing of the milk raking place. Productrn of STILTON choese

required 1he milk o be [ree feom 1aints and there heing na detectable levels
of prtihiorics or other inhibitary suhstances ahosve internationally accepicd

lemveds.,

5 - Mathod of production:

Whitz STILTON, Blue STILTON and hatore Blue and/or ¥istage Bloe
STILTON cheoses are made throughout {he year in cheese making daires
within the Couwnty Boundaries of Loicestershire, Derbyshire  and
Mintinghamshire.,

Frosh liguid cows wilk v collecled [rome wilun the these coamies of
Leiveatershive, Derbyshire and Mottinghamshire (and naay slso be cofizeled
from the whole of England and Wales af peak limes) und deliversd
regutarfy. The milk is thon tested by the laboraory and msy be stundaodised
acoeording () sedsn.

The milk is then pasteurized and pumped ot stairless sieel valy where g
starter culfure and rennet are added. The nilk forms cords whach are ol
with koives 10 help release the whey. The Mollowing day the cord is cut into
sl Blocks, milted inle wainul sieed pieces and salled, then tipped into
cylindeical cheese meoulds,

In additton to che sarkey culiuree, penicillin apares arc acded $0 the milk in
order tor peserate the moudd For Blue STHOTON and Matare Bhae andfor
Yinlage Blue STILTON ooly,

Blage 1

White STILTON, Blue STILTON and Mahire Blue andfor Vintape Blue
STILTON go fhrough the folleaing stage:

In a temperature and humidily conirdlled ervironment, the curds in their
moulds are allowed to drain and selife evenly,

After a shert peniod the moulds are lwrmed lop Lo tail w lacililabe Lhes
draiming. For up 10 seven days they remain there and are wenzd reguolarly,
to cnsure an even diggribuiion ol mosiuee,
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Stage 2

Then all three é‘j.?pE-'Fl nf chaese are moved to the Second Stage. The delicat=
curds have now scttled nto the famihar STILTON drum shape.

The movld 15 gently removed and the smface 1 sealed. This helps to
prepare the surface of the cheese for the [ormalion of the ceat or rind and
effectively seals it, prevenling oxveen from entering the tiny airways which
lic inside the cheese around he pieces ol vurd,

The provess for making While STH.TON stops here, Alter they have been
wrupped and chillsd the cheeges are npe and ready for selling afier abour
saven days.

Stage 3

Howewver, the process [or making Bloe STH.TON and Malurs Blue wnd/or
Vintage Blue STILTON carrics on as follows:

Blue STILTON cheeses may he placed in Stage 3 or may ba moved siraight
to Seage 4, In Stage 3 cheesas are placad in a temperafare and humidicy
contrall=d emvironement, BEach cheoese iz tirncd onoa regnlar hasis {o ensure
even drainzge, hafore moving on again.

Stapc 4

Thereafter, the Blue STILTON and Mature Blue and/nr Vietage Blue
STILTON cheozses arc turncd loss ropularly and the riponing Eempeoraturc
and hunmdaty carcfully adjesicd 1o give the optimat condibons for the final
atage of maturaiion,

At gbout stx wocks the Blue STILTON and Mature Blue and/or Vintage
Bluz STILTON cheeses are plovecd with stamless sicel needles abont the
sizc 0f skcwers. This allows air to cntor the heart of the checse which
activates the panicillinm mould present in the cund and the hlue v2ining

heging 1o appear,

The cheeses arz left to ripen, turncd regularly and then pierced again,

Stape 5

Each Biuc and Mature Blee :ndfor Vinlage Blue STILTOMN 13 graded
incfividually so that coslomers, who specily lhe degree of Apeness and
opcnness of texture thoy preder, ven have thor STILTON packed and
despatched cxactty to swd (heir needs.

[——
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6 - Defails beanme ol the Hink wilh the geopraphical environment or
specified peographical cxiging

The processas by which STILTON cheesas are made have been estabfished
over the last 200 years. The knowledge has been handed down through
gencrations of familics and since STILTON haz only cver hoen produced 1a
the dofiued arca there is a snigue pool of local knowledee and expertisc.

The process involves 4 undqoe recpe osing the basic ingredients of milk,
rennct, starter and salt combmed with locat cxpertise in the control of
temperature and hwmidity as the chocse is taken through its various stagss
of fipcning.

In fhic casc of Biuc STILTON and Mature Bluc andior Vintage Bluc
STILTON, cxperfise 15 also required 1ntermy of the addibion of peaiciilin
spotes and Im the tioning of the mercing of the choees.

In pddition, STULTON chesse has o be selecled to suil procise neads of
individual costomars bath within and cwside the Eyropean Comenunily, In
all of these aclivivies theree 13 o high depree of skillad labour raquiring nol
only atandacd {ood hyziene akills but also the unique koowladee of how to
produce a conmgiently high standard of STILTON cheese regardlesa of
seasonal Tlucivalions in e aormat compogition of the malk and i ambient
temperalures, These sialls are wnique o the defined sesa.

The climgiic conditioms exaling in the counties of Leiceslecsbnre, Dethyshire
and MNorringhamshirg play o grear pare in rhe production of STILTON
cheese, The conrties of Leicestershire, Derhyahire and Notlinghamshire are
sitiated in the Easr Midlands, in the central part of Faglpnd, and experience
a temperatz climate. The wmperature rareby reaches extezmes and the
hienidity 17 less than in the rest of England. These moderare conditioms are
cescnbal for producing STILTON chease.

In addition, the Bast Midlands offer particular gengraphical conditicns which
give STILTON chegss ifs disninctive taste, Thanks o the high lesal of (he
water tahle, the counties of Leicestershire, Derbyshire angd Notlimghamshire
prowide A very rich soil mosi appropriae [or ageicullural parposes,
Cansequenily, because the cows fzed on peaga growing on 6 rich sail. they
provtace rich high gqualiy elk, necessary for making STH.TON cheess,
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Evidence supgests that STILTON cheescs have zlways been made in the
defined area and indecd the arca is famed for its STILTON cheese. Any

cheese made under a similar process bul in a dilferent geogniphical arca
could not bear Lhe mims STILTON becarse the cheese would be differont

from STILTON cheese.

T - labedling datajls:

Provided Lhat the prasenl Applicalion 13 accepied, STILTON labels will brar
ihe Guropean Commenity logotype as well ag the word STILTON in oder
to inform the puhlic that the product has been granted a Protegied

Desigraiion of Ongn (RO,

01 Third party checse packaging esablishments may nse the indicaiions given
above on pre-packaped porttons of STILTON checse provided that:

ap Up W dite records arc minlxancd to show:

- The quantitizs of STILTON cheese that have boon deliverad
tn the cstablishment and

- The quanbiics of the said choesc that have been despatched
Froamt 1he establishme,

R The recorda are made availahle for inspection by doly merhoriged
PELSOINS,

i) Manudaclorers of processed foods may use the indicationz given above
provaded that the foeds 1 question actoally contam STILTOMN chegse which
meets the aforementoned roquivements, STILTON cheese may have been
procesgad prior (o 112 use [or mano (Acluee,



LC REGULATION No 2081/921 ON I'ROTECTION OF
GEOGRAPIITCAL INDICATIONS
AND
NEATGNATHONS OF ORIGIN

APPLICATION FORM: Regisiration PTHY Fasr Track

1 Competent Aothorily

sintstry of Agriculture, Fishines and Foods (MAFF)
Ergon Housc, ¢/0 Nobzl Housc

7 Bmith Sguare

Londmy SWIP TR

LK

Contact: Mrs Lindsay Harkett
Telephone No; 071 233 6702
Fax No: 071 238 6763

2 hame of the aoriculbpral prodoct or fapdsinff for which remisiyation
Is_sought;
STIL.TON

3 Type of Product:
Class 1.3,

4 Npmg of the Applicgnt or Applicant Cropyp:
The Btilton Chesse Makers Associphion (3CMA)

5 vame_anel address of the person_responsible For oogrdinaling the
Anplicant*s! Applicant Groyp’s aetjvities in respeet of this application:

Eric Pofter Clarkson

St Mary’s Court, 81 kars's Gate
Medeingham ~NG1 11.E

LK

Contact: Mr Tan Buchan
Telephone No: ((HiF2) 535 200
Faxz No: (R0 588 132



f Details of the Applicant or Applicant Groop

STILTON cheese is mude by the following producers, all but one of whom
are miemnbers of The Stlton Cheese Makers Associadion. The Association
was tormed 1n 1936 and 1t 12 this Assoviation which has since oversezn and
controlled lhe development of the prodoat. In cxeecss of 1 3Millon STILTON
cheeses wortly approxtmgscly L3UM al el prices are mads cach vow and
sold o U UE sl throughoot the Eusopemn Cobnomly.

i1 - Colston Basselt & District Dairy Co Lid (5T A Member)
Colston Basseit, Noftingham
wG12AFN

Contacl: Mame: WMre Richard Rowlet
Address: Se2 abovs
Telephome No: (09497 81322
Far No: (0949 817132

Hy - Long Cloawsaon Darry Lid (SCM A Mamber)
Lang Clawson, Melton Mowhray

Leicestershire
LE]d 1F]

Contack: Name: ¥ Neil Baley
Addross: See above
Telophone No: (O6064 322332
Fax Moo {804 5232346

m) - M. Muttall (3CAMA Member)
Hartington Creamery
Hartington, Near Buxton
Dicrbyshurc
SEI7 OAH

Contact: Meame: Mr Steven Peace
Acldhess; oo ahove
Telephone Mo: (298] k240n
Fax Mo: (0298 44673

The halding cownpany of the above crcamary is:



Doty Cresl Foods Lid
Drairy Crest House
Portamonth Koad
Sarbiton

Surrey

KT JOL

Contact: Name: hMr Sephen Sibbil. 3 Anceew Johinson
Address; Sze gbove
Teleghone No: (1 310 4000
Fax No; 03] 210 4032

1) - Midlway Foods Ltd (SCMA Member)
Caolston Lane
Harby, Near Mylton Mowlnay
Leicesiershire
LE1l4 4BE

Conlacl: Mame: Mr Rachard Dhavacs
Address: See above
Telephone No; (09493 61371
Fax No: {0848 50030

The holding company of lhe above craamery 15

Bonprain 5A

7 Rowte 2 Dampierre
TR2AY Govanconr
B.P. 10 - Rranee

Clantact: Mamia: Me Jeaa-Clagds Tur!a}-
Address: Se2 above
Telephone No: 7331 30 43 21 1
Fax Nn: {10 331 3) 43 83 20

vl -  Cropwelt]l Bishop Crearcry
Mattingham Ropad
Cropwel]l Bishop
Motfergham
NGI2 B0

Condact: Namne: Mr David 5.8, Skanles
Address: See ghove
Telephone o ({02} 352954
Fax Mo (0602) 892 (44



4.
The holding company of the above creamary i3:

Somersol Croamenies Lid (GSCMA Member)
MWotbngham Road

Cropwell Bishop

MNotongham

MNG12 3B

Conlavl; Mame: Mr David 8.1, Shnles
Address: Sce above
Telephone No: Sce ahove
Fax Mo: Seo above

vid - Taxford & Tebbull (SCM A Membor)
Tharpe End
Melon Mowbray
[eicesiershire
LEI3 FRE

Conktagi: Mame: Mr Mifch Farguhagon
Address: See above
Telephone Noo (U4 SIS
Fax No: {0664 500749

The heldiog company of the shove creamery is:

Express Foods Lid
Keaton House
Widcwater Place
Moorhall Kond
Harcfield

Middlezex (/59 HMNS

Contact: Hame: Mr Bob Trott
Addrcss: Sec alwre
Telephone Mo [{IRGH) R26126
Fax Wo: (0395} 326196

vil} - Websters Drairy Lid (Mot presentfly SCMA Mowher)
Saxclbyo
A1 Melton bMowbray

Loicestershire
1F14 3FH



==

Comtact; Noame; Ms Marrarct Callow
Address: Sec ahove
Telephone No: (Deo4) 517223

The Halding compary of the ahove creamery is:

The House of Callowr Lied
The Whaolesalz hWarket
Freemans Commaon
Avlastone Road
Letcester LE2 T5H

Contact: Mame: Mr J.Tr. Flinc
Adidiess: Sz ahowve
Telephome No: (US33) 541637
Fax Mo: (05330 854604

STILTON  checse 1% produced only an the Coonties of Letcestershire,
Dierbyshire and Nottinghamshire by the above menlioned producees,

7 Product specification
Sew Schedueles 1 coclosed

8 Details of che enrcent Trademarks or evigence (o dempnsirale (hat the

The original lopatype and dhe word STILTON weee repislered az 2
Certification Trademark in the VYK 0 19864 in the name of tha Chairman of
the SCMA, The original applicatons were refused by the Resistear of
Trademarkes bot thiz decision was overnurned on appeal by the SCM A in the
1Tigh Court of Justive 11 1966, The busix of s sucoesstal appenl way Lhal
lhare way a0 evidence 10 suggest Lhatl the word STILTUN had aver been
wsed on chieese other than thal connng Irom the delined arca of the thee
counlies of Leiveglershive, Derbyshire snd Notlinghamshire, Pror to thal
and snee lhen subslantal suimes of money have besa anvested 1n adverlisiog
and promoting STILTON cheese, emphagising Lhal (he cheese i3 in Jacl only
inade in the delined area,

The pew STILTON device i also in the process of heing repisiered #8 2
Certeftcation Tradematk in the UK,



I addition, the oviginal logotype incorporating the word STILTON has been
registored as a Certificanion or Cellective Trademark in Benelox, Canada,
France, Ireland, Ttaly, New Zealand, Norway and USA

Furthconore, fhe Trademak *STILTON is also the subjeot of ponding
Certafrcanon and Colleciive Trademark applications 1a Aosirahia, Benelux,
Canada, Deomnark. France, Gesmany, Ireland . Laly. New Zaaland, Norway
angd LISA.

Betnila of these remsreptions and pending apphealions are enclosed 1n
Schedule 2.

9 Undertaking

Snhject o the enlry of STILTON in the Commanily Regisrar of Protacted
Desigaations of Oeigin snd Prodected  CGeogeaphical Tndicationa, we
nndertabe fo:

1 - Produce STILTON in accordance with the togistercd  prodnct
speci fication.

B - Prowide the anthorised inapaction body, durig nommal working hoores,
access 10 all the group’s nnits whare the prodfact subject o Community
protection of a Designateon of Origin or a Gengraphical Tndication is
priviuced, preparved amdfor stored and to all relevant records and supporting

documentation.
The name and address of the Inspecton body wAll he provaded by the ime

Lhe: applicalion 15 approved.

11 - Pay al! approprnists charges telating to the schome,

10 Mautionsl Lesisiatve Redqoirements

The Cheese Regulatnions 1970 (ST 1970 No 94 as amended by ST 1974 Mo
1123 and ST 1984 Na A49)

Signed an hehalf nlrf the Applhicant’Applicant Gromp:

B { e S o

I"".- - ' - . .4
MName: G T e | heded T Dresd admy )
. - . T - - _ v
PORiHOR: b e = Ll L Chaoze el P g T Lt e
L - - .
Tate: !-:f'- -::ﬁ s M "'. ?" J'.!' o

¢l



il

g l.1d|'.r|'-l.11|-||-\'£"‘ o

M bR 5
Jﬁoﬁxhhra.f.m_ 3

i

vl g

i-"Iu:‘ _?FE

fj__p!lu '-u-

L —

,,f.:l]' -a.'-! e
L=
. 'I'J'f:-

I T"-F oty

- Tadn 1 .dr.I#E_,_ At (LA

JEErrmia,
'

- T it ]

Ay '

lrl:"JIr.h.;g .u-r '=|_| y
. v

Cagie s i
Ao o R T ) Ly
. =, 1]
. ee M Ay lUra-'-::- ety
. B -"" ‘“"l'l'\ul\..u.-
L

L o5 iIE
Buidrag ot
a D,,_%_-1'.

-
21

1 -
A E"‘l‘.ll'.l'.'l i ool .
EL AT, ] .&.‘i.u-.-g.--fw Lo

Zgon r: uy - .
. ‘.-xl’iﬂlwéﬁ?'m""”} . =

. 'ﬂ"'_.\_“'".'i'll' iLy I
.':Q::I:":'-“-&!ﬂl.l.uﬂ;q o H
T e 1
" L : L ITwe: L.
. . -~ o [
- .o !
.fl'ln‘_ u-.lf.-_l- 1
I-\.\_,_-u. '\'-\.
E'm'\.:l:l "'\."‘-\'.l.“ i

- |-|- -\.-.-\'-" BT =
TR m.%ﬁ s e
- P
4y
"
T
o
o
-
i~
rn
oy . SIcy e
.
"
—. . —yen — -
; T Vel cultn uaki” | Lrrm
Zetrdlc " PENaRs Faricin LA ok AL -
had R E o pLan- MLOCThan L vt X KLl

foaa b TIOY we,

-



A ¥ FLLE

L
|. '_- FoDI L - ) -
-1.
- b R -
o v el
I..- ) - ) -
e te P -
.- ~ . . .
LuaTaH w -1 e . e
S L
i e L T |
w o L
w | — v L :
o DAt + Hae .=
R .
.

ClAMRIZL [ELARDE

BLUE AND WHITE 8TILTOM

Geographical arga ;

Leicestershire
Derbyshire
Mottinghamshire



STTILTON

1, Jiestilication ol woe ol the deragadinn in & cCiele 2(4) of Repolazion (FRC) Mo 2008193,
The raw mgterials of the products eenecroed come from g geagraphical area larger than
o differant froue the processing aven,

Tz peeilk Lar manutactone cosses o tize deggeaied area of the three counlies ol
MotlEsniamslioe, Derayshive and Leizestershire. Historiczlle at thoes of peak prodiction il
was necesdny o hoing milk i frow ovrsde the area Witk the lreduction 20 mitk guiclas and
conseue pidily acd decloe i sonply oF mdls 1 bas Lecome necessary 1 omainlain s
practess ol el being Souaph i eeon the sanousding cocnliss ol Cambyidgestore,
worthamn o shite, Waredcksbire, Stallordshirs, Groeuler Waschesler, Cheshire, ¥ooeshine g0
Linzalnskire

T maitain teaclitionel stancasds sy ik browzghe inis carcliy manicered by the master
cheazanaker to prodass cheese of the same chemaotaristios g5 that produced under normal
LIrcziNa Ances,

. Inspection Hody

Ban BEilwsard Chaese Serviees
Manoc Llowse,

Thennioes Rusl,

Tuvlunm,

wortn Yorkehire

DIK 5AN



