
Types of cheese produced in EU
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The EU produced 10.5 m t (million tonnes) of cheese in 2019

Cheese in the European Union

Within these broad categories there is a lot of variation in colour, texture, consistency and taste. 
How long the cheese is aged for, and under what conditions, is key to the final outcome. For 
example, some cheeses are wrapped in cloth and left to mature in caves, others are repeatedly 
washed with brine or alcohol (washed-rind or smear-ripened), while others are sealed in wax. 
Various bacteria can be introduced during production to give the cheese a soft, bloomy rind 
(like Camembert), or air holes known as ‘eyes’ (as with Danish Harvati), or green-blue veins 
(such as French Roquefort or Italian Gorgonzola). These latter two cheeses have been granted a 
Protected Designation of Origin (or PDO) under an EU quality scheme for food and wine, aimed at 
protecting traditional production processes and unique regional products. There is also a Protected 
Geographical Indication (PGI), which emphasises the unique geographical origin of a cheese or 
other foodstuff.

EU cheese production 2009-2019
m t 

0

2

4

6

8

10

12

2009 2010 2011 2012 2013 2014 2015 2016 2017 2018 2019 Source: Eurostat



  Cow’s milk: 9,658 m t  
(92% of total cheese production)

  Sheep milk: 231 m t  
(2% of total cheese production)

  Goat milk: 203 m t  
(2% of total cheese production)

  Other (buffalo and mixed milks): 444 m t  
(4% of total cheese production)92% 
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The type of milk used also influences  
the final flavour of cheese

A long tradition

•  Cow’s milk is mild, sweet and creamy – 92% of the EU’s cheese is made from pure cow’s milk

• Sheep milk is more tangy and grassy – just over 2% of EU cheese is made from pure sheep milk

•  Goat milk has the most ‘farmyard’ aroma and taste – just under 2% of EU cheese is made from  
pure goat milk

•  4%  Cheeses made from ‘other’ milks make up the remaining 4% of EU cheeses, such as buffalo  
or even reindeer milk, or a mixture of milks.  
The majority of cheese made in Greece and Cyprus are mixed-milk cheeses, for example feta  
is usually a mixture of sheep and goat milk.

Source: Eurostat

Cheese has been made in Europe since Neolithic times. According to a report published in the science 
journal Nature, archaeologists working on ancient cattle-rearing sites in Poland in the 1980s discovered 
fragments of ceramic vessels with holes that bore traces of dairy fats. Analysis proved that these were 
ancient cheese strainers, used to separate milk curds from the whey nearly 7,500 years ago.



The ‘big cheeses’ – EU top five 

• Germany is the biggest cheese producer in the EU, making 2.3 m t of cheese in 2019 – 22% of total EU 
cheese production. Its most famous exports are Limburger, Cambozola and Butterkäse. The latter is a 
smooth, buttery semi-soft cheese that melts beautifully – so it’s perfect for toasted sandwiches and 
cheese sauces. It often comes in a loaf shape, and is available as a smoked cheese.  

• French cheeses are incredibly diverse. Former president of France General de Gaulle once said: ‘How 
can you govern a nation that has 246 varieties of cheese?’ In actual fact there are probably nearer  
to a thousand distinct types of cheese produced in France, from Munster in the east to Ossau-Iraty  
in the South, with creamy Camembert and Brie, tangy blues and pungent goat’s cheeses  
in between. 

• One of Italy’s most famous cheeses is Parmigiano-Reggiano, produced in the provinces of Parma, 
Reggio Emilia and parts of Emilia-Romagna and Lombardy. It goes through very rigorous inspection 
procedures to ensure quality. At 12 months, the cheeses are checked by a master grader from the 
Consortium of Parmigiano-Reggiano. Those that are approved get the ‘Consorzio’ logo branded into 
the rind; those that don’t have the rinds stripped, or marked with lines or crosses.  
See parmigianoreggiano.com. 

• The Netherlands produces around 10% of the EU’s cheese. The cheese markets in Alkmaar, Gouda  
and Edam have become popular tourist attractions. With their red or yellow waxed exteriors, balls  
of Edam cheese are very distinctive.  
This is the perfect cheese to try if you are new to eating cheese – it is very mild and sweet. Limburger, 
which is also made in neighbouring Germany and Belgium, is a semi-soft ‘smear-ripened’ cheese with 
a buttery texture and a very strong aroma. Despite this, the flavour is mild and faintly mushroomy. 

9%

10% 12%

18%

22%
29%

 Germany 22% (2.3 m t)

 France 18% (1.9 m t)

 Italy 12% (1.3 m t)

 Netherlands 10% (1 m t)

 Poland 9% (0.9 m t)

 Other countries 29%

Source: Eurostat



Hold your nose!
Why do some cheeses smell so… stinky? It’s not so much the age of the cheese, as the way it has been 
matured. Washed-rind cheeses (sometimes called ‘smear-ripened) are the strongest smelling – this 
is when cheeses are repeatedly treated with a salt solution (brine), or mould-bearing agents such as 
beer or wine. The washed or smeared surfaces of the cheese are then a hot-spot for a bacteria called 
Brevibacterium linens, the same bacteria that causes foot odour in humans. 
Here are some of the smelliest…

Époisses de Bourgogne  
from France
Epoisses de Bourgogne is a 
cow’s milk cheese so smelly 
that it is illegal to take it on 
public transport in France! Its 
challenging aroma derives 
from the marc de Bourgogne 
(a rough brandy made from 
leftover wine grapes) that it is 
regularly rubbed with during its 
maturation period.

Serra da Estrela  
from Portugal
Hand-made from unpasteurised 
sheep milk in the mountains of 
the same name, Serra da Estrela 
(PDO) is a soft, very pungent 
cheese with a thin orange rind, 
often bound in cloth. The curds 
are separated from the whey not 
by the usual rennet, but by using 
a locally grown thistle.

Pálpusztai  
from Hungary
A soft cow’s milk cheese with a 
slightly slimy exterior, Pálpusztai 
has a runny centre and a sharp 
flavour with a distinct ammonia 
taste. One for hardened cheese 
aficionados – just to add to 
the olfactory experience, 
it’s recommended you eat it 
alongside onions. 

• Poland is not well known for its cheeses but nevertheless, they account for around 9% of EU cheese 
production. The history of cheesemaking in Poland goes back to 5500 BC. Many are made from 
sheep’s milk, such as Bryndza, which is a soft, mild spreadable cheese, and ‘farmer cheese’, which is 
a little like cottage cheese. Oscypek is a smoked cheese made from salted sheep milk from the Tatra 
Mountains. Oscypek comes in the shape of a spindle and is often served with cranberry jam. 



EU cheese map

Luxembourg
Kachkéis

Netherlands
Edam
Gouda
Leerdammer
Old Amsterdam

Germany
Cambozola 
Limburger

Cyprus
Halloumi 
Kefalotyri

Denmark
Danablu
Havarti

Ireland
Dubliner

Estonia
Sõir

Austria
Tiroler Bergkäse

Latvia
Jāņu siers

Bulgaria
Sirene

Lithuania
Liliputas

Malta
Ġbejna 

Poland
Oscypek

Portugal
Queijo São Jorge

Romania
Caș 
Urda 

Slovakia
Slovenský 
Oštiepok

Slovenia
Tolminc

Sweden
Ädelost
Västerbotten

Croatia
Paški sir
Škripavac

Greece
Feta
Kasseri
Kefalograviera
Myzithra

Czechia
Olomoucké 
Tvarůžky 

Italy
Asiago - Burrata
Fontina - Gorgonzola
Grana Padano  - Mascarpone 
Mozzarella di Bufala Campana
Parmigiano Reggiano
Pecorino Romano
Pecorino Toscano
Provolone Valpadana
Scamorza - Taleggio

Finland
Leipäjuusto

Spain
Idiazabal
Mahón-Menorca
Mató
Queso Manchego

Hungary
Lajta

France 
Brie de Meaux 
Brillat-Savarin
Camembert de Normandie
Comté - Crottin de Chavignol
Emmental de Savoie
Gruyère 
Reblochon
Reblochon de Savoie
Roquefort

Belgium
Fromage 
de Bruxelles
Passendale

Cheese is produced in all of the 27 member states of the European Union.  
This is just a tiny selection of the thousands of varieties of cheeses that can  
be found across the EU.

Visit foodmatcheu.jp to discover more. 
  foodmatcheu


