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Methods  

• Data was gathered through participant 
observations and interviews at a small goat 
dairy in rural France in the summer of 2011.  



Ferme de la Treille  

• Ferme de la Treille is located in a small commune, 
Ferrières-Poussarou, in Southern France. The 
farmers specialize in artisanal goat cheese and other 
farm products such as produce, meats, and 
homemade goods. The farm has been in the same 
family since 1640 and they now own around 80 
goats along with various other animals including 
chickens, rabbits, and ducks.   

• Their goat cheese has been certified by Pèlardon, an 
appellation d’orgine contrôlée (controlled 
designation of origin—also a PGS) since 2000.  



Definitions 

• Country of origin  (COO) is the country/place of 
manufacture, production or growth of a product in the 
market.  

• The Paris Convention in 1883 and the Lisbon Agreement of 
1958 define geographical indicators (GI) as such: 

-the geographical name of a country region, or locality which 
serves to designate a product originating therein, the 
quality and characteristics of which are due exclusively or 
essentially to the geographical environment, including 
natural and human factors.  

• Protected geographical status (PGS) is the legal framework 
of the European Union to protect the names of place-based 
foods.   

 



Theory 

• For this case, I invoke a sociology of food conceptual 
framework specifically discussing prominent figures in 
the study of Protected Geographical Indicators and 
country of origin—Sarah Bowen at North Carolina State 
University and Elizabeth Barham at the University of 
Arkansas. I also use Karl Polyani’s theory of 
embededness as a point of departure in the discussion of 
COO and PGS as valuable alternative food systems.  



Conventional Problems 

• In today’s modern, globalized food system, social, 
economic and environmental externalities are 
creating a new demand for foods that transcend 
these problems. In the US, labeling systems like 
USDA Organic and Fair Trade are on the rise.  

• In France and the European Union, the push against 
globalization comes in many forms: from the taxes 
of soft-drinks to a local man plowing his tractor 
through a McDonalds and lastly, to the protection of 
local foods by the French government.  

 



The Farm’s Geographical Indicator—Pélardon 
pamphlet. Insert to the right shows the  overall region 
in France and the darker green represents the zone for 
the certification label.  



Heritage  

• Jacinthe Bassière of the University of Toulouse 
defines heritage as: 

-”….directly related to a collective social 
memory…a common legacy [that] preserves the 
cultural and social identity of a given 
community…”  



Heritage for the Ferme de la Treille: 
Positives and Negatives 

• Positive influence: 
– System of time-honored practices such as sustainability (family 

garden used farm output such as animal waste compost, a 
natural well, organic control of pests and crop diversity.)  

– Connection with local actors in Ferrières-Poussarou and other 
communities: partnership with tourist business creates both 
outreach and economic profits. 

– Unique product based in place and traditional methods 
inherited from generation to generation.  

• Negative Influence: 
― Animal welfare based in hierarchal system with animals that 

provided the most economic profits (goats at the highest level).  

― Issues of farm succession due to a lack of internal factors such as 
older farmers and a lack of labor. 

 
 

 

 



Sustainability 
• Ferme de la Treille had no initiatives or goals concerning 

sustainability, but rather the family had a custom and shared 
community notion about how “things have always been done” 
(heritage).  

 



The market-place:  
 Unique product with market threats  

• The Ferme de la Treille outsourced into a larger marketplace that 
provided them a greater consumer base. But this larger market also 
threatened their uniqueness as a PGS due to market peddlers—
sellers marketing as artisanal cheese makers who often have 
multiple types of a mass produced product. This fabrication of a 
COO/GI  caused consumers to buy from a supposedly diversified 
seller but they ultimately they lost the uniqueness of a true PGS.  



Animal Welfare: 
Contradictions of Modernization  

• Modernization on the farm was in areas that were 
economically beneficial: since gaining AOC status 
(within the last seven years) the farm has started using 
automatic milking machines, purification vats and doe 
restraints.  

• A lack of modernization in the form of animal welfare: 
the animals that were less economically valuable (such 
as the rabbits and pigeons) received less attention in the 
form of water, food, and cleanliness. The farm used less 
advanced, more rudimentary equipment for watering 
bowls and cages.  



Modernization in the 
milking parlor   



Animal Welfare 



Outcomes for the  
Ferme de la Treille?  

• A COO/PGS labeling  system provides a specific 
message to a consumer about the process of 
production—potential of re-linking production to the 
social, cultural and environmental aspects (distinguishes 
them from mass produced goods) (Barham, 2003) 
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