
HAVE YOU EVER
TASTED GWELL?
A SWEET AND MILKY
TASTE OF BRITTANY

Come and visit us to taste Gwell and 
learn more about the Bretonne Pie 
Noir, two traditional French pieces of 
nature. 
Let’s better understand together how 
to preserve these.

Contact details:

Union Bretonne Pie Noir

Clémence Morinière

00 33 2 23 48 29 17

FRANCE:
THE GWELL

The Gwell project is part of the study 
"Preparatory action on EU plant and 
animal genetic resources in agricul-
ture". The Preparatory Action has been 
initiated by the European Parliament 
and financed by the European Com-
mission.

The objectives of the Preparatory 
action are to better understand the 
stakes of European neglected genetic 
resources in agriculture and to tap 
onto their economic potential.
It aims to provide inspiring examples 
of how to make the conservation of 
neglected breeds and varieties eco-
nomically viable and encourage farm-
ers and other stakeholders to engage 
in similar projects across the EU.

The Preparatory Action is
supported by the European Union



In addition, the breed “Bretonne Pie 
Noir” is endangered: after the second 
war, it was not considered as produc-
tive enough, no longer adapted to 
industrial farming systems. However, 
its rusticity and its high quality milk 
make the breed a good candidate to 
create new sustainable farming 
systems in Brittany.

Under the aegis of the association 
Union Bretonne Pie Noir, this project 
aims at increasing the sales of Gwell 
on regional and national markets, 
then safeguarding the breed 
Bretonne Pie Noir.

The “Gwell”, a 
traditional product 
from the milk of 
local cow breed 
“Bretonne Pie Noir”, 
is a raw milk-
based preparation 
of “gros lait”. Today Gwell is available 
to consumers only directly from 
producers and through local food 
markets.

The breed “Bretonne Pie Noir” is a 
native breed of Brittany whose origin 
area is located in South Finistère and 
Morbihan. It is a small breed (1.17 m 
at withers) which is kept in outdoor 
grasslands and mainly produced by 
organic and local producers in small 
farms.

What is at stake?
Today, the exact composition of the
microbiological culture of the Gwell 
ferments is not known.
Gwell ferments are currently main-
tained by the producers themselves 
on farms.
Farmers are interested in consider-
ing new marketing channels such as 
restaurants, delicatessens and 
wholesalers. In order to address 
these new objectives, it is key to 
better understand the specific com-
position of the ferments, and estab-
lish an organisation able to maintain, 
produce and distribute Gwell 
ferments.


