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Introduction 

The project aiming to the development of the Gwell, a traditional product from the milk 

of local cows “Bretonne Pie noir” offers an example of an integrating project associating 

safeguard of a local breed of Brittany (France), the development of agro ecological 

farming systems and the promotion of a high quality and traditional produce which has 

been forgotten in the region. 

Reflection on the Gwell revival has come from a long collective process initiated by the 

breeders of Bretonne Pie Noir about the recipe of “gros lait”, also named Gwell, based 

on row milk and their wish to preserve their ancestral culinary heritage. This work 

started in 1995 by a group of farmers gathered in the Aprolaezh (Association pour la 

promotion du gros-lait fermier et des produits laitiers traditionnels de Bretagne).  

Today, the overall project Gwell is managed by UBPN (Union Bretonne Pie Noir - 

http://www.bretonnepienoir.com/). It represents motivated and enthusiast farmers who 

aim to develop high quality and local produce which will also enhance the development 

of organic and agro ecological productions in Brittany. The collective whole project 

(market research to product development, establishment of a supply chain, securing 

the microbiological ferment ...) was not launched earlier only because the lack of 

means (funds and human forces) to support the project.  

The European helps will allow to encourage a dynamic in progress and to share our 

experience with others initiative involved in safeguard of agricultural patrimony in 

Europe. 

 

1 Summary and general aims of the project 

Breeders involved in safeguard of the cow “Bretonne Pie noir” share common values 

promoting peasant and organic agricultures, and local markets. The collective 

marketing of Gwell, a fermented milk produce looking like a thick and tasty yogurt 

(named also “Gros lait”), through diversified supply chains would allow a high 

gastronomic, cultural and social value for the product, and would enlarge the market. 

The market development would provide new opportunities 1) to increase the cattle herd 

of “Bretonne Pie Noir” in the area and 2) to enhance conservation of its genetic 

resource patrimony. 

Several actions are needed to reach these two goals: (1) characterization and long-

term preservation of specific microorganisms of the Gwell ferment associated to a 

better knowledge of its microbiological diversity, (2) creation of the organisation in order 

to maintain their milk ferment available to producers, (3) initiation of a global strategy to 

safeguard of the breed for better integrating diversity renewal and breeding for quality 

(rusticity, quality of milk for processes, quality of meat), (4) connection of all actions 

with management of the overall farming systems to sustain agro ecological innovations, 

(5) studying market for further development of collective marketing of Gwell (6) 

Sustaining the process for registration within an official quality mark. 

 

http://www.bretonnepienoir.com/
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2 Genetic resources involved in the project 

The bovine race “Bretonne Pie Noir” is a native 

breed of Brittany whose origin area is located in 

South-Finistère and Morbihan. It is a small 

breed (1.14 m at withers for 350 to 450 kg for 

females and 500 to 700 kg for males.). It has a 

black and white coat, the black color being 

dominant. It has a white spot on the head, a 

scarf and a belt well defined. The limbs and the 

belly are white. The muzzle is black. The 

animals have moon-shaped or lyre-shaped 

horns, white at the base and blackish at the 

top. The head is fine and expressive. 

The main characters of the race are: 

 Excellent breeding qualities: great ease of calving, good fertility, very good 

maternal qualities, early sexual maturity (first mating at 15 months old possible); 

 Its rusticity: quality and strength of balances, disease resistance, adaptation to 

hard conditions (poor soils, temperature fluctuations); its capacity to adapt to 

limited resources. The “Bretonne Pie Noir” was bred on acidic, poor, granitic 

lands of Brittany which can explain its rusticity and capacity to assimilate coarse 

fodder; 

 A very good adaptation to the available forage resources; 

 A good dairy: rich milk and adapted for cheese processing (fat content 45.1 ‰ 

and protein rate 34 ‰), providing a wide variety of produces such as: Gwell, 

tome, yogurt and cottage cheese, butter...; and  

 A very tasty marbled meat. The “Bretonne Pie Noir” is now also raised as 

suckling cow. 

2.1 Origin and current situation of the breed: 

This French breed is mainly found in Western part of France and predominantly in 

Brittany. The current numbers of animals is estimated at 2,379 (1,881 females and 498 

males) 

An INRA study dating of 2014 (Races animales françaises menacées d’abandon pour 

l’agriculture, 2014) was used to assess the threat of breed extinction by six indicators, 

two about demographic criteria (breeding females; recent evolution of the numbers), 

two of genetic nature (rate of not purebred breeding females, effective population size) 

and two of socio-economic nature (organisation, management, technical support, 

context socio economic). The abandonment thresholds have been established for the 

bovine species at 7,500 breeding females. 

This double analysis leads to consider breed “Bretonne Pie Noir” threatened with 

disappearance for agriculture, with weakening circumstances. 

2.2 History: 

The breed “Bretonne Pie Noir” is not only a locally originally breed but an ancient 

breed. In 1862, the Breton breed was the first breed in France. In 1884, the official 

breed Herd Book of “Bretonne Pie Noir” was created, the first bulletin published in 
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1886. In 1900, it reached its peak: there are 700,000 cows. In 1919, the Society of 

Breeders of “Bretonne Pie Noir” was created. 

In 1958, the situation of the race has been rapidly deteriorated due to the agricultural 

policy of modernization and intensification: the number of races should be reduced and 

be limited in 1958, to specialized breeds and highly productive. We counted 400,000 

cows in 1964, 200,000 in 1968 and 150,000 in 1975, and only 15,000 cows “Bretonne 

Pie Noir”. The average age of the cows getting older (like farmers), then turnover could 

no longer be guaranteed. If evolution trends were maintained, the race should reach 

extinction threshold by 1980. 

In 1976, a plan to save the breed is launched by the Society of Breeders with the help 

of l’Institut Supérieur d’Agriculture of Beauvais, particularly under the influence of one 

of its professors of Animal Science, Pierre Quéméré: 46 farmers then have agreed to 

contract to a mating program to safeguard the cow genetic resources on their farms, 

counting 277 registered cows. In the 1980s, new installed farmers, most of them were 

rather neo-rural, have shown a renewed interest in the race. Their projects were similar 

to small family farms that were practicing on farm processing and were primarily 

looking for autonomy. In those years, new installed farmers found the recipe for a 

traditional breton fermented milk: the laezh teo, or "gros lait" (originally the Gwell). In 

1990, the Armorique regional nature park (Parc Naturel Régional d’Armorique) got 

involved in the protection of the breed and recruited a technician dedicated to the 

conservation plan. After the success of the conservation plan, a recovery plan was set 

up, in particular to support the professional installation in farm for the valorization of all 

the dairy products. It was also in 1999 that the collective trademark "Gwell" was 

created and registered by the Société des éleveurs, identifying specifically the “gros 

lait” produced from the milk of Bretonne Pie Noir. Meanwhile, the numbers gradually go 

back to 1,000 for females in 2000, 1,341 in 2005, and now 1,881 females. 

In 2008, following the reform of breeding regulation in France, the “Loi sur l'Élevage par 

la Loi d'Orientation de l'Agriculture” on 5 January 2008, the selection organisation of 

the breed was created and was called the Union Bretonne Pie Noir (UBPN). The UBPN 

mission is to manage the backup plan, coordinating the network of breeders, to 

manage assistance, to provide the necessary communication to the promotion of the 

breed, its breeding systems and products. 

 

3 Valorisation  

3.1 Description of the value chain 

History 

During 19th and 20th century, Breton butter was associated with the Breton breed, 

producing rich milk with high fat qualities. Specifically, the traditional recipe of 

fermented milk was directly linked to this race: the “gros lait”. The origin of this Breton 

traditional recipe has been estimated in the nineteenth century. It is one the few 

traditional fermented dairy products in Brittany. The “gros lait” is produced from raw 

milk adding natural starter (often the “gros lait” from the previous processing) 

transmitted from producer to another and through generations. It is thought that this 

recipe is coming mainly from the Pays of Douarnenez, and more generally from all the 

Finistère. According to other references, the “gros lait” can be found everywhere in 
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Brittany. Others think that we find the trace of this preparation only in Finistère, West of 

Cotes d'Armor and in Auray area. Others consider that the “gros lait” was specific and 

popular within the rural areas and unknown on coast parts of Brittany. Some economic 

and cultural factors may have created constraints that invited farmers to abandon this 

production while for others, more attached to a culinary tradition of Brittany have to 

perpetuated their know-how. Traditionally, several Breton names have been found for 

this product according to the Breton areas: 

- Quimperlé, Langonnet, Gourin, Collorec: laez-Goell 

- Plouvien: Taiz-hir, laez-kouedenn, laez-teo 

- Poullaouen: Laëz-gwenn 

- Plouhinec, Tréguen: lacZ-trink 

- Douarnenez, Penmarch, Loctudy, Le Juch, Briec, Dineault, Beuzec Cap Sizun: Laëz-

téo 

- Gouesnou laez-goucdet 

- Plougastel Daoulas laez-hir, laez-savet, laez lifted 

- Portsall: laez savet, laez koulet, laez kaoulet 

- Plougourvest: laez-goucdenn 

- Lanvéoc: laez-téo, laez-boultous 

The Gwell today 

The word "Gwell®", trademark registered by breeders of Bretonne Pie Noir for the 

“gros lait” produced exclusively until now from milk of “Bretonne Pie Noir” means "the 

best" in Breton - and also recalls the word Goell meaning ferment in Breton. 

At present, about twenty farmers produce the Gwell on farm and sell mainly directly to 

consumers (the exact number is not available because of the diverse range of farmers-

processors-breeders involved).  

The collective and structured valorisation of the product is now in 

progress; a collective trademark was registered in 1999 at INPI (Institut 

National de la Propriété Industrielle - National Institute of Industrial 

Property) and renewed in 2009. A common packaging (see below) is 

available for farmers of Union Bretonne Pie Noir, with the name 

"Gwell®". 

Marketing is organised individually until now, but the project main objective intends to 

organise a structured marketing approach at small scale supply chain level, first, and 

then extending to larger supply chains. 

3.2 Valorisation objectives 

An agroecological project: 

The farm systems of “Bretonne Pie Noir” breeders are grassland systems, outdoor, 

mostly organic farming (but not all certified) on small farms: an average of 35 ha 

Utilisable Agricultural Area (UAA), 2.5 labour units (LU), production of 23,000 to 

35,000L of milk for a dozen of cows. 

The initiative is promoting agroecology approach, to meet economic and environmental 

performance rethinking production systems. After the Second World War, the 

“Bretonne Pie Noir” was considered as not productive enough, is no longer well-

adapted to industrial farming systems when the demand for agricultural products 

increased and farming activities. But, its rusticity character and its high quality milk 
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make the breed to be a good candidate to create new sustainable systems in Brittany. 

Now, within the movement which sustains the “peasant agriculture” 

(http://www.agriculturepaysanne.org/la-charte-de-l-agriculture-paysanne), the breeders 

involved in the renewal of “Bretonne Pie Noir”, wish to adopt most of the 10 principles, 

such as to respect the nature, to ensure good taste and health product quality, aim for 

maximum autonomy on farms, to find partnerships with other rural stakeholders, to 

maintain biodiversity high animal populations and cultivated plant varieties. 

 

In Brittany, the regional agricultural project promoting and sustaining agroecology is 

named «Agriculture Ecologiquement Performante (AEP)». A group of Breton breeders 

of Breton native breeds including “Bretonne Pie Noir” breed, is managing a project 

under this call, on the theme "Optimising the management of local breeds and the 

quality of their products”. Since 2015; four producers of Gwell have been included. The 

labelling of the group as «GIEE: Groupement d’Intérêt Economique et 

Environnemental» by French Ministry of Agriculture, is in progress. 

 

Project about the product and marketing strategy: 

Even if all milk products from “Bretonne Pie Noir” are recognised for their qualities, the 

effort will be concentrated on Gwell. The product is already sold on local markets, but 

in order to structure the supply chain and to enlarge the supply chain, we plan several 

actions: securing the milk ferment by a specific organisation of the network and 

establishing a general marketing approach.  

 

Currently, consumers via direct sales or local food market were the main target but in a 

global marketing approach, farmers have now to consider new markets such as 

restaurants, delicatessens, including wholesalers. 

 

The valorisation of the produce has multi dimension. It is first a food product but its 

social and cultural dimensions will be considered closely. This project is included in a 

broader one, Prévalaye Paysanne, founded by the Foundation Daniel and Nina 

Carasso, in the framework of an umbrella programme “Sustainable food systems and 

diets” in which several parameters that are at once environmental, nutritional, social 

and economic are considered with a large range of actors from producers to citizens. In 

the same programme, cultivated biodiversity development is associated to the renewal 

of local breeds, and especially cows “Bretonne Pie Noir” for their historical interest and 

specific adaptation in the area. All are re-introduced in an agricultural area at the 

periphery of the city so as to facilitate the connection between rural and urban areas, 

between culture and agriculture and science and society. A farm lab for farmers (to 

experiment and reintroduce several traditional regional produces) in short term and a 

place to market or taste the products for citizens in a longer term will be installed. The 

link to one of the flagship products of the race would be a strategic step in the project 

and an interesting support for the farmers promoted the race. 

 

http://www.agriculturepaysanne.org/la-charte-de-l-agriculture-paysanne
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4 Governance of the project 

4.1 Gouvernance and funding 

Union Bretonne Pie Noir is an association registered according the 1901 regulation in 

France, and may be legal structure coordinating the project. Within this association, 

counting 124 members, a sub-group “le groupe lait” of 25 breeders, specifically 

involved in the valorisation of Gwell will manage the activities associated to the projects 

but has no legal status by its own. 

The Union Bretonne Pie Noir will coordinate the project with the help of two persons: its 

directors and an employee (Clémence Morinière) of GIE (Groupement d’Intérêt 

Economique Elevage de Bretagne), who is part-time (about 0.2 LU) devoted to these 

actions. 

The following scheme summarises the structure of the recipient of the project and the 

close network involved in the development of Gwell market 

 

 

5 Capacities, budget and funding 

The project budget and its duration will be adapted to the financial support we can get. 

According to its budget, we will be able to realize any or all stages of our project. The 

main funding source of our project has not yet been found, the support of local 

communities in our actions going drastically down.  

UBPN actions are currently funded by farmer contributions (20%), Ministère de 

l’Agriculture (20%), Région Bretagne (30%), Departemental Councils (10%) and UBPN 

sales of products (20%). Annual budget of UBPN is around € 60,000 –without counting 

this project. 

The minimum budget of the overall project is estimated between € 40,000 and € 50,000 

to manage a 2 years programme. The implementation capacity is realistic since a 

group of motivated farmers are already involved and the project already initiated thanks 

to their own means. The team of INRA SAD Paysage, will provide a complementary 

support for the animation of the network, concerning the links with broader networks 

involve in biodiversity in agriculture. 

Board of directors

14 farmers, 6 partners

Role : taking main 
decisions about UBPN 

management and 
projects

« Groupe lait »

25 farmers

Role : Gwell
project initiator
and developer

450 farmers breeding Bretonne Pie Noir
124 members

Union Bretonne Pie Noir

Rim Chaabouni
UBPN technician (0.3 LU)
Role : Technical and genetic
adviser
Technical management of
breeding selection

Clémence Morinière
Fédération des Races de Bretagne 
coordinator - (around 0.2 LU 
devoted to UBPN)
Role : Association management, 
project development

INRA – UMR STLO, Rennes
Marie-Noëlle MADEC, microbiologist
Role: ferments characterization and 
preservation

INRA – UMR SAD, Rennes
Véronique CHABLE, research engineer, biodiversity and prticipatory
research, organis/peasant agricultures
Role: project facilitator, multi-stakeholders organisation management

Gwell
consumers

Restaurateurs

using Gwell

Selling networks

Organic stores, farmers
organisations…

INRA – UMR SAD Rennes 
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6 Status and plans of the project  

The sustainability of Gwell, the original produce of the race “Bretonne Pie Noir”, is also 

dependent on its microbiological patrimony. Today, the transmission of the milk ferment 

for a farmer to another is "hand in hand". When a farmer loses his ferment and it could 

be sometimes difficult to get it again. Some producers of Gwell in the past had to stop 

their production because it lost his ferment. Financial support to achieve the complete 

microbiological study and quality (nutritional/sensorial) of the produce, the organisation 

of the producers to maintain their ferment and the development of the value chain were 

missing so far, so this is a major support for which we are seeking through this call for 

projects. 

6.1 General strategy 

Scientific and technical objectives 

Between 1995 and 1998, Aprolaezh has commissioned several studies (history and 

geographical, technological, economic, and legislative aspects), but none related to the 

characterisation and preservation of milk ferments needed to Gwell process. The 

sustainability of Gwell production in Brittany is at risk, because few farmers are 

maintaining the product and the ferment which is very specific of the Gwell. Some 

farmers losing the ferment may have sometimes difficulties to get it again. Financial 

support to achieve the complete microbiological study was lacking so far. Globally, the 

group needs: 

 Harmonization of Gwell production practices through the implementation 

standard guidelines for production adopted in January 2014 (available in 

Appendix 1); 

 Analysis of the composition of milk of Bretonne Pie Noir for better knowledge (of 

the produces in connexion with the project AEP); 

 Isolation, analysis and security of the “ferment” considered close to the original 

one of Gwell (STLO laboratory INRA); and 

 Study of the technical, economic and environmental performances of some 

Breton farms via broad diagnostics, e.g. Couprod software (IDELE) and 

Cap'2ER (IDELE). 

6.2 Business plan  

The business plan integrates the need to develop a structured supply chain in order to 

move from an individual and non-structured commercialisation of Gwell products to a 

structured and reliable supply chain that will be developed to secure that critical 

volumes of sales are reached in order to secure sustainability. The current sales are 

too law to secure durability. Efforts need to be devoted to: 

 Enhancement of the technical efficiency at the farm level thanks to better 

knowledge on Gwell ferment; 

 Development of a high value product in other farms where “Bretonne Pie Noir” 

is already bred (priced around € 3 / L of milk); and  

 Promotion of “Bretonne Pie Noir” to increase production and Gwell market in 

Brittany and then, to favour new opportunities of introduction of the race in the 

Breton farms. 
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The creation of the collective mark was the first step but it is not a quality label as such. 

We would like to initiate a process for obtaining an official sign of quality on the 

European Gwell, the "STG" (Spécialité Traditionnelle Garantie Traditional Speciality 

Guaranteed-TSG). The group is thinking about it for several; the reflexion has already 

been initiated with an expert from the INAO (Institut national de l'origine et de la 

qualité).  

6.3 Implementation plan 

Studying diversity and conservation for Gwell 

For this step, we are already linked with the laboratory INRA Rennes STLO (Science et 

technologie du lait et de l'œuf). This laboratory includes the Biological Resource Centre 

(CRB) for the conservation of bacteria of food interest. The CRB attached to STLO is 

operational since 2006, has competences to isolate, characterize and maintain 

bacterial strains of food interest for milk processes. In this project, collaboration with 

STLO will allow:  

 Identify specific microorganisms (consortia) which give the specific qualities of 

the Gwell; 

 offer a long-term conservation bacterial strains of “ferment” to assure a long 

term microbiological diversity preservation; 

 create the organisation in order to maintain their ferment available to producers 

participating in the study (according to the procedures established by farmers); 

and 

 secure the traditional production. 

Several steps have to be managed to reach these goals; researchers from INRA STLO 

in collaboration with the “groupe lait” of UBPN, proposed: 

1) Survey to list all “Bretonne Pie Noir” breeders producing currently “gros lait”: 

collecting practices and the history of their milk ferment; 

2) Organoleptic characterisation (texture, taste) of various “gros lait” by a panel of 

referee producers according to pre-established specifications; 

3) Collection and microbiological characterisation of “gros lait” from 10 farms on 

the basis of organoleptic characterisation; 

4) Biochemical characterisation of the produce (texture, pH, characterisation of 

organic acids produced, polysaccharides ...); 

5) Evaluation of the microbiological diversity of the starter-ferments and 

identification of the component species by DNA electrophoresis method on 

temperature gradient (TTGE); 

7) Isolation of strains from typical “gros lait” and molecular characterisation of 

these strains; and 

8) Establishment of ferments of reference and conservation of the isolated strains 

to ensure the preservation over the long term. 

Step 1) has already been completed in 2001. Steps 2 and 4 were also carried out 

between 2011 and 2012 but they have to be updating since Gwell producers are 

changing or evolving since. Finally, steps 4-8 have never been performed before. 

Safeguard of the breed  

This task includes initiating thoughts and organisation for better integrate diversity 

renewal and breeding for quality (rusticity, quality of milk for processes, quality of 
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meat); as well as connections with management of the overall farming systems to 

sustain agro ecological innovations. 

Studying market for further development: enhancement and collective marketing 

of Gwell 

This step has never been initiated. We know already that (1) the demand exceeds 

supply and (2) opportunities of new markets (Breton and Parisian fine grocery stores, 

restaurants, organic shops ...) open the possibility of a collective marketing. This 

requires studying a marketing plan for product development (also including the possible 

revision of the packaging) and investigating the ability of supply to be structured to 

meet demand. 

Another question will also be raised by the Breton farmers, is the exclusivity of Gwell 

labelling for “Bretonne Pie Noir” or can we plan its possible extension to other ancient 

Breton breeds which have similar quality, e.g., the Froment du Léon. 

Sustaining the process of official quality mark: TSG 

Thinking about registration as an official quality mark started in 2008. This position has 

been officially recorded in 2013 by the group during a working meeting which involved 

an expert from the INAO, Charles Perraud who explained the possible signs of quality 

to maximize the value of specific Gwell. This TSG project has to be fully launched. 

6.4 Breeding plan and other technical issues 

The evolution of “Bretonne Pie Noir”: 

1900: 500,000 heads - a major French dairy breed 

1975: 15,000 heads – decrease following the "30 glorious years"  

1976: 8,000 heads of purebred remain; 311 heads up the core of the 

conservation program - 46 farmers involved into the backup plan. 

1980: 410 heads or almost all of the residual strength is registered in the 

backup plan. 

1992: 548 heads, 96 breeders. 

2007: 1,350 heads (cows + heifers) - 340 breeders 

2013: 1,644 heads - 326 breeders, including 1,172 females over 2 years. 

 

Today, we count 1,881 females and 498 males; 17 bulls are available for artificial 

insemination of cows. Half of the breeders are using natural mating. 

The genealogy of the initial group of animals set up in 1976 program had been 

registered by the former Herd Book until 1972. Thereafter, the increasing of the herd 

was obtained from these "native" animals. The genealogy file contains more than 9,000 

registered animals, the oldest was born in 1910. The implementation of the genetic 

program helped by a herd book is ensured both by Sophie Moureaux (Institut de 

l’élevage - Livestock Institute), based at the Joint Research Unit for Animal Genetics 

and Integrative Biology (UMR GABI-France). Jean-Jacques Colleau, former researcher 

of UMR INRA GABI has implemented and follow the backup race program since the 

beginning. Now, the facilitator of this program is Rim Chaabouni, who manages the 

genealogic file, works on the genetic management with Sophie Moureaux, and deals 

with the subsidies attribution to farmers who participate to the safeguard. The purpose 

of the conservation program is to maintain maximum genetic diversity of the breed 

while controlling the increase in inbreeding. The current plan of genetic management 
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for the breed safeguard had been established in 2002 for 25-30 years. Nevertheless, 

the actors consider that they have not enough means to develop more efficiently this 

action. Now, more considerations should be paid to connect genetic diversity to the 

adaptability of the animals and the quality of their products. 

In parallel, all the stakeholders consider as much important the development of the 

socio-economic dynamics linked to the breed, thus the actions to promote the Gwell, to 

sustain internal and external communications, and the overall dynamic of related 

projects the breed. The creation of the breed and all their qualities were an art of the 

breeders to stabilise traits of interest while maintaining enough diversity to avoid a high 

consanguinity. 

Elsewhere, a general reflection should be engaged to 

link all the programmes associated to biodiversity in 

peasant and organic farming systems. Since 2003, the 

Réseau Semences Paysannes (RSP) is promoting all 

forms of diversity for vegetal diversity and will soon 

integrate animal issues. The RSP is organising for the 

end of the year the “Premières rencontres sur la 

biodiversité animale domestique et la sélection 

paysanne". 

6.5 Governance and legal issues 

Clémence Morinière from the Union Bretonne Pie Noir 

will coordinate this programme in coherence with all the actions of the group. Legal 

issues are already taken into account in the group as well for conservation of the breed 

and Gwell process and market development. 

Address: Union Bretonne Pie Noir (UBPN) - France 

Tel: +33 (0)2.23.48.29.17; Email: c.moriniere@gie-elevages-bretagne.fr 

 

7 Expected inputs from support team  

7.1 Activities 

Support requested: 

 Support to perform the characterisation study protocol and the sustainable 

preservation of specific microorganisms essential for Gwell processing: 

financial support for the implementation of microbiological tests; 

 Support to develop an implementation plan for the overall project (including the 

initiation of the process STG); 

 Support to develop a marketing plan: support of a marketing consulting firm, 

supporting the achievement of a new product packaging ; Support to develop 

business relations: support for the search for new outlets for the product and 

logistics implementation of the supply chain; 

 Support to integrate the action on the products to a more global plan of 

“Bretonne Pie noir” valorisation in Brittany’s terroir in connection with 

agricultural innovations for biodiversity management for agro ecological 

farming systems development. 

 

mailto:c.moriniere@gie-elevages-bretagne.fr
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7.2 Planning 

 

 

8 Ex ante analysis of the pre-project  

 

8.1 SWOT analysis  

SWOT analysis  

Strengths A specific and original high quality produce, the Gwell 

A strong network with committed stakeholders and farmers 

Breed adapted to low input, grass-based systems, giving 
both a high quality meat and milk. 

Weaknesses Not enough means to collect knowledge and to secure the 
produce (on farm milk ferment). 

Not enough means to manage and develop all ideas of 
projects 

Opportunities The high societal demand for a more environmental friendly 
agriculture based on natural resources and preserving the 
cultural patrimony 

Professional and regional will to develop agro ecology 

Consumers more and more attracted by local products in 
Brittany 

Threats Difficulties to find financial support to perpetuate the 
facilitator’s employment. 

 

This time, several farmers from conventional systems facing crisis are looking for less 

intensive farming systems and wish to convert to peasant/organic systems and to 

provide on the market high quality produce, trying on farm processes. “Bretonne Pie 

Noir” offers good opportunities to cope with all these objectives. The breed allows high 

T1 T2 T3 T4 T5 T6 T7 T8

1- Studying diversity and conservation for Gwell

Actualisation of the list of all Bretonne Pie Noir 

breeders producing currently “gros lait"

Organoleptic characterization 

Identify specific microorganisms on 10 farms

Biochemical characterization 

Isolation of strains from typical “gros lait” and long 

term conservation

2 - Safeguard of the breed 
Initiating thoughts and organisation for better 

integrate diversity renewal and breeding for quality

3 - Studying market for further development: 

enhancement and collective marketing of Gwell

Marketing plan for product development 

Organisation of the farmers'network to meet the 

supply

4 - Sustaining the process of official quality mark: TSG

Collective about registration as an official quality 

mark 

5 - Coordination and management

Contacts and meetings with consortium

Contacts and meetings with local partners

Year 1 Year 2
Tasks
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quality products as well for the meat as for milk products. Gwell should provide a good 

promotion offering a specific Breton identity but all other products are also recognised 

for their quality. Currently, around 50 heifers are missing to answer to the demands of 

professionals in Brittany.  

Nowadays, the products are mainly sold in the close neighbouring of the farm. The 

promotion of the products will considerably increase the opportunities of development 

of the heard in the overall region. UBPN was already attending the French “Salon de 

l’Agriculture” in 2016 presenting 4 animals, whose one was a trait beef, another quality 

of the breed. UBPN aims to compete for the title of “Breed of the year” for the new 

edition of the “Salon de l’Agriculture” in 2017. Such a project could represent a huge 

opportunity to propose “Bretonne Pie Noir” and its Gwell, and to make them know at 

the national level, as an example of success when patrimony safeguard is joining 

environmental and quality ambitions. 

Lastly, from the genetic resources point of view, “Bretonne Pie Noir” and its Gwell are 

associating two forms of biodiversity: the animal and the microorganism of the milk 

ferment. Better knowledge of co-evolution of both living systems should also be of 

great interest for a global vision of biodiversity in farming systems, and the condition of 

its resilience and sustainability. 


