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NARRATIVE LABELS GUIDELINESINTRODUCTION

WHAT IS THE NARRATIVE LABEL AND WHAT IS IT USED FOR?
The narrative label is a supplementary label provided in addition to the legally required label. It pro-
vides further information about producers, their farms, the plant varieties grown or animal breeds 
raised, cultivation techniques or animal welfare, processing steps and place of origin. 

Neither chemical and physical analytical data nor tasting is enough on its own to judge the true quality 
of a food product. Any approach that does not take into account a product's history, place of origin, 
ingredients and processing technique neglects fundamental aspects and does not help a shopper 
make a truly conscious choice. Instead, consumers must be given the tools to understand whether a 
food is produced with respect for the environment, social justice and animal welfare.

The typical communication that accompanies foods is often mystifying, full of evocative and poetic 
references but with little reflection of the actual qualities of the product being advertised. Meanwhile, 
the list of ingredients often contains a host of additives and other unknown substances.

Although it is still essential to read labels carefully before buying, many are of little use to making 
informed choices. Often it is the healthiest and most authentic products that are penalized. Many 
labels might be legally correct but do not do justice to the extraordinary cheeses, sweets, cured 
meats, breads, vegetables or fruits to which they are applied, because their narrative is not complete. 
Their full story is not being told. 

Slow Food believes that the quality of a food product is first and foremost a narrative. This is why 
in 2011 we launched the concept of the narrative label, which has been adopted by many Presidia.

QUALITY ACCORDING TO SLOW FOOD
• Good: Sensory goodness, recognizable to trained senses, is the result of the expertise of the food 

producer, the choice of ingredients and the use of production methods that do not alter their 
naturalness. The notion of "good" is relative: what one person thinks is good may be different for 
someone from another country or culture.

• Clean: Respect for the environment can be achieved through the use of sustainable farming, 
processing, marketing and consumption practices. All the steps along the food supply chain, 
including consumption, must protect ecosystems, biodiversity and health. 

• Fair: Food must be produced without the direct or indirect exploitation of workers, who must be 
paid an adequate wage, and must be sold for profitable but not excessive prices. Cultural diversity 
must also be respected. 



A CHEESE OR DAIRY PRODUCT
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The narrative label consists of four sections. Read the instructions for each section to complete it.  
 

1. PRODUCT 
Describe the main characteristics of the cheese (or dairy product), including 
information on its history or interesting facts about its production.

For example, specify: 
• Type of milk (raw or pasteurized; cow, goat or sheep; whole or skimmed, etc.)
• Shape, size, weight, rind, etc.
• Any notable sensory characteristics

Sample
Named in 1859 in the Nuova Enciclopedia Agraria, Gravina Pallone is a stretched-curd cheese made from 
whole raw cow's milk. Often confused with caciocavallo, its distinctive feature is that it has no head, and is 
instead spherical like a balloon (pallone in Italian), hence the name. The cheeses weigh between 0.5 and 3 
kilos. Depending on when it was produced, its fragrance can be reminiscent of green pastures or hay. 

2. PLACE 
Describe where the animals are raised throughout the year and where the cheese is 
produced and aged.

For example, specify:
• Farm location (valley, region, country)
• The name of the mountain pasture, if the animals are grazed in the mountains, or the altitude of the 

farm, if this is relevant to determining the product’s quality
• The soil and climate characteristics that give the cheese its identity and sensory characteristics
• Any particular features of the area (e.g. hilly, mountainous, rainy summers, in a national park, etc.) 

Sample
La Paisanella’s animals are reared in Mirto, at an altitude of about 400 meters above sea level, and the 
milk is also processed here. The cheeses are aged in Castell'Umberto, at about 800 meters. From the end 
of May until December the animals graze on pastures between Randazzo and Floresta, high up at about 
1,400 meters in the Nebrodi mountains in the province of Messina. 
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3 - ANIMALS 
Provide information about the animals and how they are raised. 

For example, specify:
• Approximately how many animals are raised on the farm (not the exact number, as this may vary 

over time)
• What breed or population they are from, and the breed’s characteristics (if local)
• Pasture characteristics and size, (mixed or sown; mountain, etc.)
• Composition of the feed ration, including its components and the percentages of different feeds 

(fresh fodder, hay, maize, legumes, etc.)
• Whether the feed ingredients are grown on the farm, if they are purchased and from where, if they 

are GMO-free or certified organic
• Characteristics of shelters and available space, including the amount of time spent indoors during 

various times of the year
• Any mutilations practiced on the animals
• How long the young spend with their mothers
• Any veterinary treatments and whether antibiotics are given

Sample
The farm has about 80 Alpine chamois goats. In the winter months, when the weather conditions do not 
allow grazing, the animals live in the barn and feed on dried fodder from the farm plus 15% germinable 
barley, wheat and high-protein peas produced by local farms. During the rest of the year the goats graze 
on around 40 hectares of multi-species meadows. They are not given corn silage, feed from wrapped bales, 
straw, antibiotics or hormones. No mutilation is practiced. Each goat has about 4 square meters of free 
space in the shelters. The kids stay with their mothers and are fed on  their mother's milk until they are 
weaned. Kids are slaughtered at the age of around 40 days and adults at the end of their career at around 
8-10 years old.
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4 - PROCESSING AND AGING 
Describe how the product is processed and aged. 

For example, specify: 
• Type of milking (mechanical or manual)
• Whether the milk comes from more than one milking and if so, how many
• What material the boiler, tank or cauldron is made from, if relevant (e.g. copper)
• Type of curdling, giving times and temperatures for acid curdling or explaining what type of rennet 

is used 
• Whether starter cultures are used, and if so, what type (industrial, natural, indigenous, locally 

selected, lactic starter, whey starter, etc.)
• How the curd is broken and collected
• Shaping, pressing, salting (dry or brined, sea salt or rock salt, etc.)
• Where the cheese is aged (air-conditioned rooms, temperature- and humidity-controlled cellars, 

etc.) and any operations required during aging
• Minimum aging period
• If the cheese is made year-round or only in certain periods
• If a PDO, specify how the Presidium restrictions differ from the general PDO rules

Sample
Slow Food Presidium rotational dairy cheese is made all year round. The evening milk is added to the 
morning milk and transferred to a copper cauldron. A self-produced milk starter (a culture of lactic 
ferments obtained from spontaneous acidification of the milk) and calves’ rennet are added. The curd is 
broken into pieces the size of a rice grain and heated. The mass is collected, placed in molds and pressed 
until the evening, then dry salted and aged for at least 60 days on wooden boards, first in the dairy’s air-
conditioned room and then in the members' cellars. No industrially produced starter cultures are used.
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The narrative label consists of four sections. Read the instructions for each section to complete it.  
 

1. PRODUCT 
Describe the main characteristics of the cured meat, including information on its 
history or interesting facts about its production.

For example, specify: 
• Type (e.g. ham, sausage, salami, etc.) 
• Whether the meat is raw or cooked
• What meat is used (pork, beef, goat, etc.)
• Sensory characteristics

Sample
Pitina is effectively a smoked meatball, made from sheep and goat meat. Shaped like a small, slightly 
flattened ball, the surface is dusted with cornmeal. Strong animal flavors and smoky notes prevail on the 
palate. It can be eaten as it is, cut into slices like a classic cold cut, or cooked and served in the traditional 
way with polenta.

2. PLACE 
Describe where the animals are raised throughout the year and where the cured 
meat is produced and aged.

For example, specify:
• Where the cured meat is produced and aged, as well as the location of the farm (altitude, valley, 

region, country), or if the meat is bought, the name and location of the supplier. 
•  The landscape, soil and climate characteristics that give the cured meat its identity and sensory 

characteristics
• Any particular features of the area (e.g. hilly, mountainous, rainy summers, in a national park, etc.) 

Sample
The animals are raised and the meat is processed on Giuseppe Bramante's farm in Rignano Garganico in 
the  province of Foggia, at an altitude of around 400 meters above sea level in the Gargano National Park. 
The farm faces southwest and is located in a karst area, covered by Mediterranean scrub and abounding 
in ancient olive groves. 
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3 - ANIMALS 
Provide information about the animals and how they are raised. 

For example, specify:
• Approximately how many animals are raised on the farm 
• Whether they are farm-born or purchased
• What breed or population they are from, and the breed’s characteristics (if local)
• Farming type (wild, semi-wild, etc.) and the extent of grazing
• Composition of the feed ration and whether compound or straight
• Whether the feed ingredients are grown on the farm, if they are purchased and from where, if they 

are GMO-free or certified organic
• Characteristics of shelters and available space
• Any mutilations practiced on the animals, including nose rings
• How long the young spend with their mothers and how they are fed
• Any veterinary treatments and whether antibiotics and hormones are given
• Age and weight at slaughter
• Location of the slaughterhouse and distance from the farm

Sample
Every year the farm buys an average of 15 piglets (a cross between Duroc and Large White) from Stefano 
Ferri’s farm in Coseano, in the province of Udine. The animals are reared semi-wild, able to graze in about 
6 hectares of woods, with wooden structures provided for shelter. They are fed vegetables produced on the 
farm and GMO-free grains. Mutilations are not practiced, no nose rings are applied and no antibiotics or 
hormones are administered. In November, the pigs that have reached 7-8 months of age and a weight of 
about 200 kilos are slaughtered in Majano, about 8 km from the farm.8-10 years old.
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4 - PROCESSING AND AGING 
Describe the processing technique. 

For example, specify: 
• Production period
• Which cuts are used, plus any other ingredients and their origin
• Type of casing or net used
• Whether nitrites and nitrates are used, and if so, the amounts
• If other additives are used (sugar, sodium ascorbate, lactose, etc.)
• The minimum aging period
• Where the cured meat is aged (air-conditioned rooms, temperature- and humidity-controlled cellars, 

etc.) and any operations required during the aging
• Whether the meat is smoked and if so, how

Sample
Martina Franca capocollo is made all year round. The capocollo is marinated in salt and Rimbàs black 
pepper, a Slow Food Presidium, and after 15-20 days is washed with a mixture of cooked wine and orange 
peel or locally grown apple pieces. No nitrites, nitrates or other additives are used. The capocollo is packed 
into a pork casing, wrapped in linen or cotton cloths and left to dry in an air-conditioned room before 
being smoked over Mediterranean maquis branches and strawberry tree bark. The curing process lasts at 
least 6 months and takes place in a climate-controlled chamber.
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The narrative label consists of four sections. Read the instructions for each section to complete it.  
 

1. PRODUCT 
Describe the main characteristics of the bread or baked good, including information 
on its history or interesting facts about its production.

For example, specify: 
• Product type and ingredients
• Shape, size, color, etc.
• Sensory characteristics: taste, texture, etc.
• Any interesting facts related to its production and consumption

Sample
Casola Marocca is a bread made with chestnut flour which gets its spongy consistency from the addition of boiled 
potatoes to the dough. In the past, wheat was only grown in the Lunigiana area down on the valley floor, so in the 
mountains the only flour available for baking was ground from chestnuts. The name most likely comes from the 
dialect word marocat, meaning “not very malleable,” since in the past it was eaten even when very hard. 

2. PLACE 
Describe where it is made.  

For example, specify:
• Farm location (altitude, valley, region, country)
• Landscape, soil and climate characteristics and any particular features of the area (e.g. hilly, 

mountainous, rainy summers, in a national park, etc.) 

Sample
Fabio Bertolucci bakes his bread at the Forno in Canoàra, which is located in the municipality of Casola 
in Lunigiana, in the province of Massa-Carrara. The bakery is located at an altitude of about 300 meters 
above sea level on a rocky spur overlooked by the Apuan Alps, on the border with Garfagnana. The 
territory is hilly and the climate is Mediterranean.
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3 - INGREDIENTS
Provide information about the ingredients used. 

For example, specify:
• Who made them and how (e.g. without the use of synthetic chemicals, etc.)
• Their origin even when not local (e.g. sultanas from Turkey)
• Whether processing aids or additives (preservatives, synthetic flavorings, etc.) are used 

Sample
The main ingredient is chestnut flour, ground from Carpanese, Punticosa and Rastellina chestnuts harvested 
in the Lunigiana woods and dried in traditional stone huts called metati. These little stone structures are 
found throughout the Apennines. A fire is made with chestnut wood on the lower floor, while on the upper 
floor the chestnuts are laid out on a grill to dry. After drying, the nuts are stoneground in a mill. 
To soften the dough, boiled potatoes grown in the same area are added to the chestnut flour, along with 
type “0” Italian wheat flour from a mill in Pisa and a self-produced sourdough starter, supplemented with 
a small percentage of brewer's yeast.

4 - PROCESSING 
Describe the processing technique. 

For example, specify: 
• Ingredient amounts
• Processing phases
• Oven type and cooking times
• Any advice on use or storage

Sample
The flours (about 60% chestnut and 40% wheat) are mixed with about 10% mashed boiled potatoes. 
To this mixture is added 60% warm water, the sourdough starter and a little brewer's yeast (previously 
dissolved in water). The ingredients are mixed mechanically for 8-10 minutes. The resulting dough is 
covered with a cloth and left to rest for about 30 minutes at  room temperature. The mass is shaped and 
loaves are formed which are dusted with cornmeal and placed on wooden boards to rise further.
After about an hour, a knife is used to make a linear cut in the center of the loaf. The bread is baked in a 
wood-fired oven, with direct contact, for about 45-50 minutes.
Marocca is produced all year round but especially in the autumn, thanks to the availability of fresh batches 
of chestnut flour.



A VEGETABLE 

HOW TO WRITE  
A NARRATIVE LABEL FOR



NARRATIVE LABELS GUIDELINESVEGETABLE

14

The narrative label consists of four sections. Read the instructions for each section to complete it.  
 

1. VARIETY 
Describe the main characteristics of the variety or ecotype, including information on 
its history or interesting facts about its production.

For example, specify: 
• Shape, size, color, etc.
• Cultivation characteristics, if significant
• Sensory characteristics: taste, texture, etc. 
• Cultivation location

Sample
The Perinaldo artichoke has no thorns or inner choke. It is slightly flattened in shape and is ash purple in 
color, with a straw-coloured heart that turns more violet the riper it is. Fragrant and sweet-tasting, it has 
hints of bitterness and a tender texture both when raw and cooked.

2. PLACE 
Describe where it is grown. 

For example, specify:
• Location of the farm and fields (altitude, valley, region, country)
• Landscape, soil and climate characteristics and any particular features of the area (e.g. hilly, 

mountainous, rainy summers, in a national park, etc.) 

Sample
The onions are grown in flat fields with medium-textured sandy soils of floodplain origin, particularly 
suited to this crop, in the municipality of Breme in the province of Pavia. The first mention of Breme red 
onions can be found in a chronicle from 906 AD. 
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3 - CULTIVATION 
Provide information about the ingredients used. 

For example, specify:
• How many hectares are cultivated
• Where the seed is sourced (if purchased and where; if selected and stored by the growers; if each 

grower reproduces their own seed or if there is a special Presidium plot, etc.)
• Sowing period and sowing technique
• How the soil is worked, noting any unusual characteristics (e.g. are soil coverings used and of what 

material, are crop rotation or association used and with which crops)
• Whether the soil is fertilized and if so, how (organic fertilizer, soil conditioner, etc.)
• If the pruning waste is cut up and left in the field
• If the fields are irrigated and if so how (drip, surface, etc.)
• How weeds are controlled
• How diseases and pests are controlled and treated (copper-based products, integrated agriculture, etc. 

NB: Organic farming can only be mentioned if the product is certified organic. For example, if a product 
is grown organically but not certified, “no synthetic chemical products have been used” can be written 
on the label. This phrase must also be used when a collective Presidium label is created and some of the 
producers are certified organic while others follow organic regulations but are not certified.  

Sample
The farm has around 5 hectares planted with Nizza Monferrato hunchback cardoons. The seeds, selected 
and preserved by the producer, are planted in rows in May. The soil is not fertilized or irrigated and cardoons 
do not require treatments for disease. Weeds that grow early on are removed by hand, while later they are 
smothered by the extensive growth of the cardoons.  In September, a binding is made with jute fibers between 
the ribs and the leaves. The cardoons are then buried, making them lose their chlorophyll and turn white. As 
they try to reach the sunlight, they swell and curve, giving them their characteristic hunchback.
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4 - HARVESTING AND PROCESSING
Describe the processing technique. 

For example, specify: 
• In which months the vegetable is harvested and how (staggered, manual or mechanical, etc.)
• How the vegetable is cleaned and stored
• If the product is processed (e.g. spread, sauce, pickle), briefly describe the processing and any 

added ingredients

Sample
Between the end of May and the end of August, the onion bulbs are pulled up by hand and left to dry in  
the field for 2-4 days, after which they are stored in a dry, dark place. The Andora Belendina onion is also 
used to make compotes and spreads.  

Remember!
If the Presidium product makes up less than 65% of the total ingredients, the Presidium logo 
cannot be included on the label.  



OLIVE OIL  

HOW TO WRITE  
A NARRATIVE LABEL FOR
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The narrative label consists of five sections. Read the instructions for each section to complete it.  
 

1. PLACE AND VARIETY 
Describe the growing area and characteristics of the variety. 

For example, specify: 
• Location of the Presidium olive groves or other oil crops (altitude, valley, region, country)
• If the label is for an extra-virgin olive oil, specify this information only if the product is a PGI/PDO, 
• checking first that this is permitted by the regulations (in some cases additional geographical 

references are prohibited, while in others they are allowed under certain conditions).
• The cultivar and approximately what percentage of the trees are over a century old. In the case of 

extra-virgin olive oil, give the name of the exact variety listed in the Italian oil register.
• The extent of the cultivated area
• Landscape, soil and climate characteristics (e.g. hilly terrain, rainy summers, clay soil, etc.)
• General area where the cultivar is grown
• If the label is for an extra-virgin olive oil, specify this information only if the product is a PGI/PDO, 

checking first that this is permitted by the regulations.
• The sensory characteristics that the variety gives to the oil
• If the label is for an extra-virgin olive oil, this information may be given provided that a panel test 

has been carried out in accordance with the method set out in Annex XII of Commission Regulation 
(EEC) No 2568/91. Only the terms specified in that regulation can be used. 

Sample
FOR A PDO/PGI EXTRA-VIRGIN OLIVE OIL: 

• whose product specification does NOT allow for geographical indications, and has NOT 
undergone a panel test meeting the requirements of Commission Regulation (EEC) No 2568/91: 
The almost 2 hectares of olive groves, with around 300 trees of the Ortice variety (95% over a century 
old and the rest about 70 years old), are located at an altitude of 400-500 meters above sea level. The 
area is hilly and south- facing with a mild climate.  

• whose specifications allow for geographical indications and which has undergone a panel  test 
meeting the requirements of Commission Regulation (EEC) No 2568/91: 
The almost 2 hectares of olive groves, with around 300 trees of the Ortice variety (95% over a century 
old and the rest about 70 years old), are located at an altitude of 400-500 meters above sea level in San 
Giorgio La Molara, in the province of Benevento. The area is hilly and south- facing with a mild climate. 
Common around the Benevento area, the Ortice olives give the oil a medium fruitiness supported by 
balanced notes of bitterness and spiciness.
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FOR A NON-PDO/PGI EXTRA-VIRGIN OLIVE OIL: 

• that has NOT undergone a panel test meeting the requirements of Commission Regulation (EEC) 
No 2568/91:  
The farm has around 9,500 olive trees of the Nocellara del Belice (90%), Cerasuola (7%) and Biancolilla 
(3%) varieties. Close to 1,500 of these are about ten years old and the rest are older than a century. The 
olive groves cover around 39 hectares and are located in a flat, tuffaceous area with a mild climate. The 
landscape is characterized by dry-stone walls and latomie, ancient Greek stone quarries.   

FOR AN OIL THAT IS NOT EXTRA-VIRGIN OLIVE OIL: 

• About 3 hectares of Bleggiana walnut groves are located at an altitude of 450 meters above sea level. 
These mountain foothills have an average slope of 30-40% and the climate is mild. Bleggiana walnut oil 
is full-bodied with pleasant aromatic notes of  toasted nuts.

2. CULTIVATION 
Explain the cultivation technique. 

For example, specify:
• How the soil is worked
• How the soil is fertilized (soil improver, green manure, etc.)
• How weeds and pruning waste are removed
• If irrigation is provided and how
• How diseases and pests are controlled and treated (copper-based products, integrated agriculture, 

etc.)

Sample
The soil is tilled to improve drainage and fertilized by burying the legumes grown in the olive groves. Wild 
grasses and pruning waste are cut up and left in the field  to enrich the soil with organic matter and limit 
water loss.
Emergency irrigation is practiced and copper-based products are used to control diseases and pests.
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3 - HARVESTING
Describe the harvesting phase. 

For example, specify:
• During which months harvesting takes place
• In the case of olives, the percentage of veraison
• How harvesting is carried out (with harvesters, stripping by hand, etc.)
• If harvested by hand, are the olives collected in perforated plastic bins or boxes

Sample
In the first half of October, when the drupes reach about 50% veraison (the onset of ripening marked by a 
change in color), the olives are picked using harvesters that cause the olives to fall  onto nets lying on the 
ground. Immediately afterwards the olives are collected by hand, placed in perforated plastic crates and 
transported to the mill.

4 - PROCESSING 
Describe the processing technique. 

For example, specify: 
• How many hours after harvesting does processing take place
• Where the extraction or oil mill is located, how far it is from the crops and what its characteristics 

are (continuous cycle, how many phases, etc.)

Sample
The oil is milled within 9 hours of harvesting at Angelo Barbieri's continuous cycle oil mill in Paternopoli, 
about 5 km from the olive grove. The washed olives are pressed and the paste obtained is malaxed, or 
kneaded, and passed through the decanter in two phases.

Within 12 hours of harvesting the walnuts are pressed in the extraction mill, located about 5 km from 
where the walnuts are dried. The walnuts are selected, shelled, ground and placed in the mill's wood-fired 
oven at a temperature of over 120°C. The nuts are continuously stirred for about 30 minutes to ensure 
even cooking. The resulting paste is then wrapped in two cloths (an inner cotton cloth in contact with the 
paste and an outer jute cloth) and placed in a press. The jute retains a little of the pressed oil and ensures 
a slower release.
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5 - STORAGE AND PACKAGING  
Describe how the oil is stored and packaged. 

For example, specify: 
• Where the oil is stored before being bottled
• Whether argon or nitrogen are used
• How the solid residue is separated off (racking, filtering the oil, etc.)
• How the oil is packaged (in dark glass bottles, tins, etc.)

Sample
Monte Poggiolo Selezione Alina extra-virgin olive oil is filtered before being stored in stainless steel 
containers under nitrogen (which prevents oxidation) and is bottled in dark glass.
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A NARRATIVE LABEL FOR
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The narrative label consists of four sections. Read the instructions for each section to complete it.  
 

1. VARIETY 
Describe the main characteristics of the variety or ecotype, including information on 
its history or interesting facts about its production.

For example, specify: 
Shape, size, color, etc.
Cultivation characteristics, if significant (e.g. particularly old or tall trees)
Sensory characteristics: taste, texture, etc. 
Cultivation location

Sample
The Vignola Moretta cherry has been grown in Emilia for at least two centuries. An early variety, its name 
comes from the color of the fruit, a dark blackish red (moro means “black” in Italian).  The succulent flesh 
is sweet, slightly acidic and very aromatic. The trees can grow as high as 15 meters or more and when they 
reach 25-30 years of age, the circumference of the trunk can be over a meter. 

The Presidium was created to save 19 ancient apple ecotypes from Etna: Auruduci, Barriatu, Bunnanza, 
Cardillo, Cirino, Cola, Donneddu, Gelata, Gelata Cola, Lappio, Lappione, Malideci, Medonna, Rotolo, 
Ruggia, Rumaneddu, San Giovanni, Turco and Zuccareddu. Generally, the fruits are small and have white, 
juicy pulp; the color of the peel can be green, yellow or red.

2. PLACE 
Describe where it is grown. 

• The location of the farm and fields (altitude, valley, region, country)
• Landscape, soil and climate characteristics and any particular features of the area (e.g. hilly, 

mountainous, rainy summers, in a national park, etc.) 

Sample
Scillato is a tiny village with just over 600 inhabitants located in the Imera River valley, at the foot of Mount 
Fanusi, in the Madonie park in the province of Palermo. The area’s abundant spring waters make for very 
fertile soils. 
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3 - CULTIVATION 
Explain the cultivation technique.

For example, specify:
• How many hectares are cultivated
• Where the propagation material is sourced (is it purchased and if so where; if each grower 

reproduces it themselves, individually or collectively, etc.)
• How the soil is worked, noting any unusual characteristics (e.g. use of any supports, are crop 

rotation or association used and with which crops)
• Whether the soil is fertilized and if so, how (organic fertilizer, soil conditioner, etc.)
• If the crops are irrigated and if so how (drip, surface, etc.)
• How diseases and pests are controlled and treated (copper-based products, integrated agriculture, 

etc.

NB: Organic farming can only be mentioned if the product is certified organic. For example, if a 
product is grown organically but not certified, “no synthetic chemical products have been used” can 
be written on the label. This phrase must also be used when a collective Presidium label is created 
and some of the producers are certified organic while others follow organic regulations but are not 
certified. 

Sample
The eight Presidium producers cultivate a total of almost 0.3 hectares of Tortona strawberries.
The soil is fertilized with manure and lightly tilled. Between summer and autumn, the strawberry seedlings, 
prepared by the Presidium producers and obtained from the stolons (the runners that spread out from the 
plant), are planted in the field. Weed growth is controlled by mulching or hand weeding. No synthetic chemical 
products are used and water is distributed through drip irrigation. Crops are rotated at least every three years.
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4 - HARVESTING AND PROCESSING
Describe all the stages of the harvest. 

For example, specify: 
• In which months the fruit harvested is and how (staggered, manual or mechanical, etc.)
• How the fruit is cleaned and stored
• If the product is processed (e.g. jam, dried), briefly describe the processing and any added ingredients
• How it should be stored at home

Sample
Harvesting is carried out manually from the end of May to mid July. In addition to being eaten fresh, the 
apricots are made into jam, without pectin and with a minimum fruit content of 70%.

Remember!
If the Presidium product makes up less than 65% of the total ingredients, the Presidium logo 
cannot be included on the label.



A LEGUME 

HOW TO WRITE  
A NARRATIVE LABEL FOR



NARRATIVE LABELS GUIDELINESLEGUME

27

The narrative label consists of four sections. Read the instructions for each section to complete it.  
 

1. VARIETY 
Describe the main characteristics of the variety or ecotype, including information on 
its history or interesting facts about its production.

For example, specify: 
• Shape, size, color, etc.
• Plant characteristics, if significant (e.g. beans climb up corn stalks)
• Sensory characteristics: taste, texture, etc. 
• Cultivation location

Sample
The Trasimeno bean has a tiny seed little bigger than a grain of rice which comes in a range of colors 
from cream to pink to all shades of brown to black, and can even be mottled. Once cooked, the beans are 
tender, buttery and very tasty. They have long been cultivated on the land around Lake Trasimeno and 
belong to the Vigna unguiculata species, more commonly known as the navy bean, native to the Niger 
basin in Africa.

2. PLACE 
Describe where it is grown. 
• The location of the farm and fields (altitude, valley, region, country)
• Landscape, soil and climate characteristics and any particular features of the area (e.g. hilly, 

mountainous, rainy summers, in a national park, etc.) 

Sample
Piattella beans are grown in fields around Cortereggio, a village at an altitude of around 245 meters 
in the municipality of San Giorgio Canavese, on  the plain between the Orco and Malesina rivers in the 
province of Turin. The alluvial soils have a medium texture and are poor in calcium, while the climate is 
characterized by hot summers and cold, wet winters.
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3 - CULTIVATION 
Explain the cultivation technique.

For example, specify:
• How many hectares are cultivated
• Where the seed is sourced (is it purchased and if so where; if it is selected and stored by the 

growers; if each grower reproduces their own seed or if there is a special Presidium plot, etc.)
• Sowing period and sowing technique
• How the soil is worked, noting any unusual characteristics (e.g. are soil coverings used and of what 

material, are crop rotation or association used and with which crops)
• Whether the soil is fertilized and if so, how (organic fertilizer, soil conditioner, etc.)
• If the pruning waste is cut up and left in the field
• If the fields are irrigated and if so how (drip, surface, etc.)
• How weeds are controlled
• How diseases and pests are controlled and treated (copper-based products, integrated agriculture, etc.)

NB: Organic farming can only be mentioned if the product is certified organic. For example, if a 
product is grown organically but not certified, “no synthetic chemical products have been used” 
can be written on the label. This phrase must also be used when a collective Presidium label is 
created and some of the producers are certified organic while others follow organic regulations 
but are not certified.  

Sample
The Presidium producers cultivate a total of about 1 hectare of land. The seeds, chosen and stored  by the 
producers, are planted between the middle of April and the end of June. The soil is worked superficially to 
hinder weeds, which are removed by hand and, if necessary, pulled up. Furrow irrigation is used and the soil 
is fertilized with mature manure from local farms. No synthetic chemical products are used against diseases 
and pests.
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4 - HARVESTING AND PROCESSING
Describe all the stages of the harvest. 

For example, specify: 
• In which months is the legume harvested and how (staggered, manual or mechanical, etc.)
• How the legume is cleaned and stored
• If the product is processed (e.g. dried), briefly describe the processing and any added ingredients
• How the legumes should be stored at home
• If they need to be soaked before cooking, for how long

Sample
Between the end of October and through November, the dried pods are picked by hand and laid out on 
the ground on a cotton cloth in a well-ventilated room, where they remain for about 10 days. The beans 
are shelled mechanically, then sorted by hand to remove any impurities. To help protect the beans from 
pests, they are frozen for 5-10 days. Dried beans can be stored in an airtight jar somewhere cool and dark.

Presidium
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TRUTH ABOVE ALL
The statements on the narrative label are made by the producer and are self-certified. But they must 
be truthful and documentable, and must not mislead the consumer or constitute unfair competition. 
Should checks be carried out on the farm by any supervisory bodies, the producer must be able to 
show that any claims are correct, just as for the legally required label. 

For example, if the label states that the farm has 45 Piedmontese-breed cattle, all 45 animals must be 
registered in the Piedmontese-breed herd book. 

CONSUMPTION TIPS 
It is important to specify not only when the product is best consumed, but also how to store it to 
ensure its quality is maintained over time. It can also be useful to give cooking suggestions, includin a 
recipe, particularly when traditional. 

CAN A QR CODE BE USED?
 
When there is not enough space for the contents of the narrative label, a QR code can offer a viable 
solution. A QR code can be registered online for free and can link to a page on the company’s website 
where the narrative label contents can be accessed. The advantage of a QR code is that it can also 
make multimedia content about the product or company accessible to consumers. When using a 
QR code, always add the phrase: "The narrative label is a Slow Food project that provides in-depth 
information about the product, who made it and its whole supply chain. Find out more by scanning 
the QR code." Or, if space is limited: "Read the narrative label by scanning the QR code."

DOES THE NARRATIVE LABEL HAVE LEGAL VALUE?
The narrative label does not replace the legally required label, but complements it by providing 
additional content. 

TO MAKE YOUR OWN NARRATIVE LABEL
Write to your Slow Food Area Coordinator or at international@slowfood.it

mailto:international%40slowfood.it?subject=
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