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The « PIMENT D’ESPELETTE » PDO
From its discovery to its official recognition
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Powder
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A UNIQUE AREA

 The growing region is limited to 10 villages
 A microclimate specific

A specif production

 The growing areas are registered
with the INAO

 Only one variety

 Outdoor cultivation with a 
planting density delimited

 Harvested only by hand, picked
when mature in waves, up to the 
first frost

 Irrigation and the use of 
pesticides are strictly regulated

 Specific and strict rules for 
piment d’Espelette powder’s 
transformation 

A UNIQUE 
MARK OF QUALITY

The « PIMENT D’ESPELETTE » PDO
Local specificities, Quality, Know-how
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The « PIMENT D’ESPELETTE » PDO
Dynamic community

IN 2021/2022
 216 producers

 5,1 millions plants

 277 tons of Piment d'Espelette 

powder



The « PIMENT D’ESPELETTE » PDO
Human scale community

 Age of producers between
25 and 45

 65 % cultivated less 20 000 
plants of Espelette chili 
pepper

 77 % producers transform
and sale our product

 Important establishment of 
new producers

 Exclusive or complementary
business for the farm

InterI – Séte –



The « PIMENT D’ESPELETTE » PDO

Organisation



 The only Organization of Defense and Gestion for Espelette chili pepper
 Includes all Piment d’Espelette :
Producers
Processors
Packagers

 One board of director : 11 producers

The « PIMENT D’ESPELETTE » PDO
Organisation

 1 manager
 1 consulting engineer
 1 culture technician

 1 technician control -protection
 1 administrative assistant
 1 public relations manager

6 Employees

The syndicate

Direction



 Defense and gestion of PDO

The « PIMENT D’ESPELETTE » PDO
Syndicate Mission

 Improve the Piment d’Espelette quality

 Promotion and communication



The « PIMENT D’ESPELETTE » PDO
Syndicate Mission

Defense and gestion of PDO



The « PIMENT D’ESPELETTE » PDO
WORKING TO ENSURE QUALITY AT EVERY LEVEL

 Total commitment to ensure 

quality
 Everything has to be written,

 Everything that is written, 

has to be done,

 Everything that is done, has 

to be controlled

 Guarantee of the Piment 

d’Espelette quality

 Precisely description



The « PIMENT D’ESPELETTE » PDO
Producers engagement to guarantee the Piment 

d’Espelette quality

 Respect authorization procedure 

 Respect specification production

 Guarantee the traceability

 Participate technical and quality training

 Responsable to Piment d'Espelette reputation



External control

 Independent  organization

 Verify  the correct application of 
the regulations by the producers,

 Validate  the application of the 
PDO to the products, 

 Punish non conformities 

100%

New Producers

40%

All other producters

Internal control

 Piment d’Espelette syndicate

 Visit on the ground

 Verify conditions for production, 

INAO

 Verify all the plots 

 Apply sanction

 Help Syndicate in cases 

of fraud

100 % 

Growing areas

The « PIMENT D’ESPELETTE » PDO
Procedures and regulations: Internal and external control



Each  
batch 

Espelette Podwer

 
 
 
 

 

IN THE MOUTH 
 

FLAVOUR PROFILE 
Sweet 

Hint of bitterness 
 

SPICE PROFILE  
Sensation of heat 

Spiciness develops 
Flavour lingers 

 
HEAT INTENSITY  

Medium 

 
 
 
 

 

THE NOSE 
 
FRAGRANCE 
Aroma of “hay” (dried hay)  
Aroma of “fruit” (ripe tomatoes, red peppers . . .) 
Aroma of “grilling” (roasting, toasting . . .) 
 
INTENSITY 
Medium 

 

 

WITH THE EYE 
 
MILLING 
Grain size < 5mm 
 
COLOUR 
Orange I Orange/Red I Red I Russet 

 By the tasting panel : composed of producers, tasting experts and 

knowledgeable amateurs.

 Using strict guidelines developed by the producers.

 non –compliance : three times in one year, the producer loses his right to apply 

the  label to his product in that year.

The « PIMENT D’ESPELETTE » PDO
Procedures and regulations : Organoleptic control



The « PIMENT D’ESPELETTE » PDO
Syndicate Mission

Protection of PDO



 And in various products

Real quality guarantee but also a real marketing advantage. 

 Indispensable for the fabric of the bask agri-food

The « PIMENT D’ESPELETTE » PDO
an essential ingredient in many recipes 

 Using in traditional products Ham or Foie gras



 Specific logo 

 Every product are obliged to carry this protected 

mark delivered by the Syndicate.

 The name “Piment d’Espelette” protected 

Guarantee of Piment d'Espelette authenticity 

The « PIMENT D’ESPELETTE » PDO
Procedures and regulations : Identification



 European directive (Lignes directrices sur l'étiquetage des denrées alimentaires utilisant des appellations d'origine 

protégées (AOP) et des indications géographiques protégées (IGP) comme ingrédients (2010/C 341/03 ) says : 

 It is the only product of this kind that is used in the preparation of the dish/foodstuff 

and it not mixed with other chilli-based spices;

 The AOP product is incorporated in sufficient quantities as to confer an essential 

characteristic on the dish/foodstuff in question, failing which it shall be considered an 

abusive use of the name;

 The syndicat has drafted recommendations

 Prisonizations of minimum percentages validated by the 

competent French authorities 

The « PIMENT D’ESPELETTE » PDO
Strict rules to use a name “Piment d'Espelette” and the mark



The « PIMENT D’ESPELETTE » PDO
the procedure applied in cases of fraud 

Detection of fraud

Contact INAO or DDPP

Company contact by mail 
or e-mail

Sending recommendations 
of use of the name Piment 

d'Espelette

In some cases, legal 
proceedings are initiated
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