
III. Stakeholders 
Sharri National Park 

Building a Geographical Indication 
(GI) for the Sharri cheese? 
 
Context and strategic choices 

Traditional production method 
 
The sheep farmers that make their own Sharr cheese are the 
representatives of a traditional production process. Some are 
specialized in sheep farming and others combine two activities: 
sheep and cattle (either for milk or meat production. They do a 
local transhumance: from May to September they are in the 
high pastures of the Sharr where cheese is produced in 
mountain huts (bacilo/stan). In some cases the milk is brought 
to the village for processing at home. In the winter, animals are 
stabled or graze common land when the weather is suitable. 
They are fed with imported corn and wheat bran. 
 

Traditional producers use ‘the great transhumance’ a system 
that has existed for centuries. Their sheep spend the winter in 
low plains (not in the highlands) and graze the high pastures of 
the Sharr in the summer. Some breeders associate to use  
occupy a bacilo/stan and take  the ewes from smaller flocks. In 
the summer they operate like the local farmers. In the low plains 
sheep can pasture outside for almost the whole of the winter 
but they are still given additional cereals. 

Industrial production method 
 
Systems of production aimed towards fresh cow milk 
production developed, especially near Opoja. The milk is 
delivered daily to the dairies, which then take over the 
transformation process. Regarding this matter, there are 
two types of production systems: 
 

- Farmers specialized in milk-cow breeding sell their 
calves as soon as possible (10 days) and look for 
specialized breeds with high milk production capacity. 
Cows pasture more or less depending on the farm and 
are fed all year with concentrates or a mix of corn and 
wheat barn, with sometimes additional hay silage.  
 

- Farmers that have small herds and fatten up the calves 
one year long at the stable. The cows can be given to 
the village herdsman and pasture around the village 
during the summer. 
 
 

Legislation in Kosovo 
 

Kosovo has approved the Law No. 05/L-051 on Geographical Indications which defines the rules and procedures for the protection of 
geographical indications deriving by the registration and implementation of these rights. This law applies to all names which identify a 
product originating from a region, specific place or state; however, it does not apply to those products for which the protection of 
designations of origin and geographical indications is regulated by a special Law.  
 

This Regulation aims to support agricultural and processing activities and the farming systems associated with high quality products, thereby 
contributing to the achievement of rural development policy objectives. 
 

The law is in line with the Regulation (EU) No 1151/2012 of the European Parliament and of the Council of 21 November 2012 on quality 
schemes for agricultural products and foodstuffs and Directive 2004/48/EC of the European Parliament and of the Council of April 2004 on 
the enforcement of intellectual property rights. 
 

Kosovo also adopted secondary legislation (Administrative Instruction Nr.11/2016) in the summer of  2016 to implement the GI policy, setting 
out the registration procedure and the role of the competent authorities.   
 

The authorities in charge of the GI System in Kosovo are the Industrial Property Agency as the Registration authority, the Ministry of 
Agriculture, Forestry and Rural Development as the Certification Authority and the Agency for Food and Veterinary as the Controlling 
Authority. 

Four communities live in the highland areas: Bosnians, Gorans, Serbs and Albanians. The four communities share the same 
traditional knowledge about Sharr cheese. 

These information and discussion sheets were prepared for two meetings in Prizren (07/12/2017) and Pristina (08/12/2017) on the behalf of and with the 
support of the BiodivBalkans project of CIHEAM-IAMM - an intergovernmental organization dedicated to agriculture and rural development -, the European 
Union (TAIEX instrument) and the French embassy in Kosovo, and implemented by experts from the French Ministry of agriculture (INAO- National Institute 
for Origin and Quality). 
 

The content is the result of a work that began in the summer of 2016 with a first collective diagnosis (Building Geographical Indication in Western Balkan 
Countries. Case Studies from Kosovo & Montenegro on Sharri and Pljevlja cheeses, CIHEAM-IAMM/AgroParisTech, June 2016); the project was 
consolidated through a Practitioners' Encounter on Geographical Indication in Western Balkan Countries, Prizren, November 2016 (Debriefing document in 
December, CIHEAM-IAMM). In this meeting it was decided with the support of the French Embassy and a FFEM (Fonds Français pour l'Environnement 
Mondial) project (BiodivBalkans), to go further in background elements necessary to build a GI on Sharri Cheese through a triple 6 month internship and 
field work (Jimmy Balouzat, Elise Chau, Ahmet Veliji). An Agrarian Diagnosis in the Sharr highlands in Kosovo, was defended in September 2017 by Balouzat 
and Chau, final version being completed (AgroParisTech/CIHEAM-IAMM). All documents are available on the CIHEAM-IAMM Website 
(www.iamm.ciheam.org). 
 

Contacts: François Lerin (lerin@iamm.fr), Alice Garnier (algarnier@iamm.fr) 
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    Pastoral area 
 

The pastoral area of the Sharri mountain (Kosovan part) is 
estimates at 28,000 ha. 
 

The majority of high pastures are in the municipality of 
Dragash. The  Zhupa and Stërpcë valleys are less pastoral but 
more forested. 
 

The Sharri National Park covers 53,469 ha of the Sharri 
Mountain. 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 

           Opoja features villages surrounding a plain of 
altitude. To the south and east, the villages have access to 
the Sharr summits whereas in the north-west there are 
mainly limestone hills peaking at 1300m. In the plain of 
Opoja, the production is organized around local value 
chains with dairies, butcheries of Prizren and restaurant 
that supplement traditional direct sales. Development of 
the road network enhanced links between Opoja and the 
plain of Prizren. Tendencies in favour of cows’ milk 
production and lamb are noticed. Many dairies have 
developed in this economically dynamic zone.  

I. Product II. Region 

Historically, Sharri cheese is made from non-pasteurized milk from ewes, cow, goat or even from mixed milk. The Sharr massif is 
a renowned place for transhumance. Flocks led by shepherds pasture there in the summer, while in the winter the animals are in 
stalls in the plain or in the valleys. Sheep farming has long been predominant in the Sharr, therefore the seasonal cheese made 
from ewe milk during the summer while the animals are in the mountains is the most emblematic for the area. 

The evening  is kept cool all night. In the morning it is warmed up on a wood stove and mixed with the 
fresh milk of the morning when this is still warm. Rennet is added directly. The milk is mixed with 
boiling water and, once it has curdled, a piece a cloth is used to make a round loaf. The size of the 
cheese loaf varies according to the total quantity of milk processed. The loaf is left to dry for several 
days and turned over regularly to give a loaf 5 to 15 cm thick weighing up to 12 kg. The cheese is then 
cut in pieces that are in turn dried for a few days. When these bits are hard, they are put in brine 
(water saturated with salt), and sometimes dill is added. This common technique throughout the 
Balkans means that cheese can be kept for several months. 

Historically, consumers buy a whole loaf of cheese in the summer and put it in jars for their own 
consumption. Nowadays, a single name covers various. In the 1950s – 60s, some farmers specialized 
in a cheese made from cows’ milk. Since the 1990s, industrial dairies supply a Sharri cheese made 
from pasteurized cows’ milk (sometimes collected from all over Kosovo) all the year round. This is 
possible at the expense of the pastoral dimension of the product. This kind of cheese is sold ready-to- 
eat’ in plastic pots filled with brine and is available in supermarkets. It matches certain new urban 
lifestyles. Some stakeholders are planning to develop the industrial production of Sharri cheese made 
froma ewes’ milk. 

            The Zhupa valley is a sharply incised valley limited to the 
north by the Oshlak natural reserve and to the south by the Sharr 
peaks. To the east is the highly touristic pass of Prevallë pass, 
very popular with tourists. As it is close to the town of Prizren the 
valley was marked by severe rural exodus in, the 1960s. Today, 
far fewer farmers than in the Dragash municipal area live there, 
even though many families still have a small farming activity. Yet 
the many restaurants that blossomed along the Bistrica river seek 
top-quality Sharri cheese to satisfy their customers. 
 
 
 
 
 
 
 
 
 
 
           The Shtërpcë/Strpce glacial valley is bounded to the north 
by  Jazincë limestone uplands and to the south by the Sharr 
summits.  The Brezovica ski resort an upscale week-end zone, is 
located there. The flat-bottomed valley is favourable for  
raspberry growing while the under-grazed mountain flanks tend 
to be under fallow.  

The Sharr massif spreads over 800 km², altitude varies 
between 600 and 2600 meters and more than half of the 
area is located above 1500 m. It is composed of 4 
geographic subsets:  

           Gora features large highland pastures at the heart of 
the traditional production of Sharri cheese. Many farmers 
live there and have the most numerous herds of sheep and 
cattle in the region. They enhance the value of the pastures 
by extensive production systems. Yet the western part of 
this zone consists of wooded hills suffering from agricultural 
decline and rural exodus. Gora is geographically quite 
isolated. Access to Prizren sale channels is difficult and 
many production systems depend on jambas, local cattle 
merchants, or on the seasonal effect of the diaspora, 
strengthened  by tourist activity in places like Brod village.  
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Processing 
 
 

• Traditional way: 
 

1) Renneting 
2) Heating with boiled water 
3) Removing whey by hand 
4) Drainage with a cloth 
5) Maturing inthe  loaf (7-10 days drying) 
6) Brining by consumers 
7) Consumption after 40-45 days 
 

Forests (700-1800m) 
 

Pastoral and natural grassland (1000-2500m) 
 
Agricultural land 

 
Urban areas 

Zhupa Valley 

    Sharri cheese production 
 

• Dairies: 
 

1) Milk filtration and analysis 
2) Pasteurization (72°C x 18 sec) 
3) (Hydrogen peroxide or bacteria addition) 
4) Renneting 
5) Heating with boiled water 
6) Whey-off and water remove whith a pump 
7) Drainage with a cloth 
8) Maturing in chuncks (24h-3 days) 
9) Brining in jar (10-12% salted, min15 days) 
10) Consumption after 20-50 days 
 

Maturing 
in chunks 

Renneting 

Heating 
Removing 
whey by hand Drainage 

Maturing as a 
loaf 

Brining in jar 

Brining with dill 

This graph shows only cheese made from milk from 
the Sharri mountains (excluding Prizren dairies that 
use from the Dukagjin/Metohija plain). 

Source : Corine Land Cover 2012 

Shtërpcë 

Whey-off 
with a pump 
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