
Come and visit us to learn more about 
Filderkraut cabbages, a traditional piece of 
German heritage. Let’s better understand 

together how to preserve it.

 The Filderkraut/ Filderspitzkraut project is 
part  of  the  study  "Preparatory action on 
EU  plant  and animal genetic resources in 
agriculture".

      

       

     

 

 

      

       

     

 

The Preparatory action has been initiated
by the European Parliament and  financed 
by the European Commission.

The objectives of the Preparatory action 
are to better understand the stakes of 
European neglected genetic resources in 
agriculture   and    to   tap   on    to    their 
economic potential.

It  aims  to  provide  inspiring  examples  of 
how to make the conservation of neglect- 
ed  breeds  and  varieties  economically 
viable  and  encourage  farmers  and  other 
stakeholders to engage in similar projects

across the EU.

Contact details:
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Jörg Kimmich
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Project partner:
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Filderkraut is a 
pointed white 
cabbage grown in 
the Filder area in 
the South-West 
Germany. Filder-
kraut is also referred 
to as Filderspitz-
kraut. “Filderkraut/-
Filderspitzkraut” is 
appreciated for its taste and tenderness. 
It is a subvariety of white cabbage with a 
characteristic “point” which has become 
a rarity. It belongs to the Brassicaceae 
family and has fewer and finer leaf ribs 
than the round cabbage.

Filderkraut/Filderspitzkraut has a centu-
ries-old tradition and cabbage growing in 
the Filder area has a long history. As early 
as 500 years ago monks at the monastery 
in Denkendorf were growing pointed 
cabbage, which would eventually 
become a speciality of the Filder plateau. 
The earliest documentary reference to 
cabbage growing in the Filder area dates 
back to 1501 in a store ledger at Salem 
monastery.

 
     
 
 
     
 
       
      
 
       
      
     
        

    
      
 

      
 
     
       

     

 
 

What is at stake?

 
     
 
  
 
 
 
   
 
  
     

 
     
 
  
 
  
  
   
  
  
     

 

 
    

  

  
 
   
 
 
      

 
 
 

 
     

  

  
  
   
  
  
      

 

 
 
 

 
 
 
 

 
 

Before    the   end    of   the   last  century,    the 
Filderkraut landraces were unknown in modern 
cultivation, just  being  cultivated by a few old 
farmers in the Filder region.
The      development      of     F1    varieties    of    
pointed   cabbage during   the last   20   years      
by   breeding    companies   has   led    to the  
replacement  of the  traditional landraces  and 
original   cultivars    by  F1   varieties  in   the 
farmers’ fields.  Cultivation   of    these  modern    
varieties   brings  economies to producers  in   
term   of   harvest  as maturity is more  uniform.

This    situation   results   in   the lack   of   seed  
multiplication   by  small holders  and  therefore 
traditional    landraces    are    endangered     of  
extinction leading  to  loss  of   biodiversity   on   
this    traditional    cabbage.

In 2002, a limited number of   farmers (less than
10) has  decided   to    develop   a collaborative 
project  aiming   to  secure  production   of  old 
varieties   in   order   to    avoid   extinction    of 
production.

This project aims to  strengthen the  production 
and  marketing of Filderkraut  and  preserve the 
tradition of making original Filder-Sauerkraut.

   
    
 

     

     
 
      
   
  

 

The main aims of the current valorisation 
project are to foster the development of 
the  cultivation  of  old  varieties  of  Filder- 
kraut  in  farmers’  field  to  avoid  extinc- 
tions of these landraces, and therefore to 
preserve  and  conserve  these  genetic 
resources in a sustainable manner. 
Under  the  coordination  of  the  farmers’ 
cooperation  structured  under  a  legal 
entity  named  called  Bäuerliche  Erzeu- 
gergemeinschaft  Filder  UG  (BEF) the 
project  also  aims to evaluate consumers 
and   markets   modern   requirements in 
order  to   improve  production   of    the 
traditional  Filderkraut. 
The ultimate focus is  the  crea tion  of   a  
well-coordinated   supply  chain    on   an 
effective  consumer  communica tion and 
marketing strategy.




