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Cheese up your life  

A multi country programme in internal markets 

EMF 

DK, FR, IE, UK/NI 

 
 

Dominique Poisson Cniel - EMF (France) 

 
 



  European Milk Forum 

 
. A framework for a joint collaboration at EU level 
 
. Created in 2011 
 

. 3 running programmes leading to economy of scale 
 

. 8 countries used to working together 

 



EMF is made up of 8 European countries 

 

Austria AMA 

Belgium BCZ et Vlam 

Denmark DDB 

France Cniel 

Ireland NDC 

The Netherlands NZO 

UK (Northern Ireland) 
DCNI 

+ Norway Melk.no 

 



What is vital in the EMF 

1. A same European approach  

beyond our cultural specificities 

   

2. Consensus 

and regular meetings 

 (8 two-day meetings/yr) 

 

3. Solidarity between small  

and big countries 

Economy of scale for all 

  

 



       
 Cheese up your life 
  An information and promotion PR programme 
  

 

. 2015-2017 

. Under previous Regulation EU 2008 

. Objectives : to highlight the intrinsic characteristics & 
values of cheese as an agricultural food product 

. Budget 4,9M€ /3yrs 

. 4 EMF countries DK, FR, IE, UK/NI, all different although 
all European 

 



We don’t eat cheese the same way 

France Denmark Ireland 
UK 

(Northern 

Ireland) 

Dinner 87% 27% 46% 45% 

Lunch 82% 45% 69% 66% 

Tea time 29% 30% 46% 52% 

Outside of meals (snacks) 25% 20% 43% 44% 

Breakfast 13% 65% 28% 17% 

Consumption occasions for cheese   
What are the typical occasions when you consume cheese?  

Source Occurrence Survey 2561 people 4 countries 2015 



We don’t eat the same cheeses 

     France             Denmark            Ireland      UK (Northern Ireland) 

 

       



IRELAND UK (NORTHERN IRELAND) 

Red Cheddar  
 

Original White Cheddar  
 

Wicklow 
Gold 

Cashel 
Blue 
mature 

Grated Red  
Cheddar  
 

Mature Cheddar  
              (white) 

Grated 
Cheddar 

Goats 
cheese 

Blue Brie Grated 
Cheddar 



Bleu 
d’Auvergne 

Maroilles 

Camembert 

Emmental 

FRANCE DENMARK 

Danbo 

Danablu 

Esrum 

Danbo 

Havarti 



But we share values on cheese 
and have plenty of common ground 

 

1. Cheese is a product of European agriculture 

 

2. First Indications of Cheese Production in Neolithic Times 
in Europe  

 

3. A part of our food habits 

 

4. A symbol of our European cultural heritage 

 

  

 



 Central European level and local activities 
targeting KOL 

 

A programme with 2 complementary parts 

- Central European level 

- Local implementations 

 

This structure is an asset which guarantees  

- Consistency  

- European dimension 

- As well as cost effectivness  

 

  

 



 

A same pluri disciplinary  
symposium in the 4 countries 

 

Dublin  
9 May 2016 
50 participants 
 

Paris  
15 October 2015 
150 participants 

Belfast  
10 May 2016 
80 participants 
 

Copenhaguen 
 30 May 2016 

70 participants 
 

2017 : final symposium in Brussels 



A brochure and website 
 

www.cheeseupyourlife.eu 



 

Local implementation in each market 
 

Targets : Kol 
- Education 
- Retailers 
- Chefs 
- Tasting days in store 
- Point of sales 
- Influencers 
- Medical doctors 
- … 

 
 



Local implementation in Denmark 

Web 

Activation 

Jury of recipe 

competition 

 Trade activation :  

European cheese brochure 

150 000 copies 

Press activation 

Newsletters 

 130 journalists and 

bloggers reached   

Website 25000 

visitors 

Facebook Page 

 120 posts 



 

Local implementation in France 

 Print ad in 7 

medical news 

papers /1 

month 

600 000 HP’s 

reached 

8 restaurants, 6 
cheesmongers  

Cheese promotion for 

retailers 7 training sessions, 

40 retailers  

Partnership Gault 

 et Millau 

30 000 copies to chefs 

and general public 

Event for influencers 

20 bloggers and 
journalists 

Tour by culinary 

consultants 

5 000 students 



Local implementation in Ireland 

Education : Moo Crew Creation 

3300 schools (32% of primary 

schools) 180 000 pupils engaged  

Consumer 

engagement 

  Radio adverts 

Radio 

Audience 840 

000 women 

with children  

18-44 

Retail engagement :In-Store 

Cheese Tastings  

233 stores 

Education :  

Ambassador 

Derval O'Rourke   

Mummypages website 

850 500 impressions 



Local implementation in UK (Northern Ireland) 

Tasting days 

127 

sampling 

days 

POS 200 recipes 

distributed 
 

Radio production 10 and 

20’’, in 6 stations, 700 spots 

 
 



Disseminating the idea of European cheeses 

We are happy with this programme built on 
common values beyond our differencies.  
 
During the 3d year of the programme, we‘ll 
continue to promote the cheeses of Europe 


