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The twelfth edition (sixth international edition) of the Castilla y León 

Cincho Cheese Awards has been announced. These international awards will 

be governed by the following articles: 

 

ARTICLE 1. THE ORGANISER  
 

The Competition is organized by INSTITUTO TECNOLÓGICO AGRARIO de 

CASTILLA Y LEÓN (ITACyL - AGRICULTURAL TECHNOLOGY INSTITUTE OF 

CASTILLA Y LEÓN), which belongs to the Government of Castilla y León 

(SPAIN). 

The tastings sessions will be held in Tordesillas (Valladolid, Spain) on 

2, 3 and 4 June 2026. 

Cheeses from any country in the world, identified with the cheesemakers’ 

brands, may be entered for the Competition. Private labels owned by the 

distributor are expressly excluded. 

 

All of the products shall comply with the sanitary regulations of their country 

of origin, the import regulations and have been produced using the same 

procedures and recipes as the products available on the market. Batches that 

are different or produced specifically to compete at the Cinchos Awards will 

be disqualified. 

 

Entrants must have the necessary licences and permits to operate as a 

company, including health registration. The absence of any of these 
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documents will result in automatic disqualification of all submitted by the 

entrant. 

 

 
 

The Organiser appoints: 
 

 As Chairperson of the Competition, Ms María González Corral, 

Regional Minister of Agriculture, Livestock and Rural Development of the 

Government of Castilla y León and  Chairperson of the Board of Instituto 

Tecnológico Agrario de  Castilla y León. 

 As the Technical Management of the Competition, Mr David 

Delgado Fuente, Head of the Milk Technology Station of ITACyL, and Ms 

Sara Olmedo de la Cruz, Head of the Livestock Research 

Department, both members of the Instituto Tecnológico Agrario de 

Castilla y León. 

 As technical support, Mr Francisco Bueno Zaballos and Ms Erica 

Mesonero Sáez, technicians at the Milk Technology Station, both from 

Instituto Tecnológico Agrario de Castilla y León. 

 

The Technical Management of the Competition shall be the competent 

body responsible for: 

a) Ensuring these Terms and Conditions are complied with, overseeing the 

correct development of all activities of the Competition, in particular those 

relating to sample preparation, organoleptic examination and the 

communication of results. For the performance of these functions, it shall be 

supported by the staff of the ITACYL Milk Technology Station, who shall 

ARTICLE 2.  APPOINTMENT OF THE CHAIRPERSON AND TECHNICAL 
MANAGEMENT OF THE COMPETITION 
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provide such assistance as may be required. 

b) Supervising the proper operation of the Technical Secretariat and, in 

particular, the handling and preservation of the samples, in order to prevent 

any possibility of spoiling or error. 

c) Ensuring the confidentiality of the results until their official proclamation, 

as well as the anonymity of the participants. 

d) Appointing the members of the Jury, being the sole authority empowered 

to agree upon their replacement when circumstances so require. 

e) Supervising the organisation of the tasting sessions, determining the order 

of presentation and the number of cheese samples to be examined by each 

member of the Jury. 

f) Adopting all control measures deemed necessary to ensure compliance with 

the requirements and obligations established in these Regulations. 

 
ARTICLE 3. REGISTRATION AND SUBMISSION OF SAMPLES  

 

Registration 
 

 

In order to participate in the Competition, registration must be completed 

through the official website: http://www.premioscincho.com. The registration 

period shall commence on 6 April 2026 and shall close on 24 May 2026. 

The maximum number of cheeses admitted shall be limited to a total of 1,500 

samples, which shall be registered strictly in the order in which registrations 

are received. Once this limit has been reached, the registration process shall 

be automatically closed. Any modification to the dates relating to the 



 

Terms and conditions of the awards. CINCHO 2026 (V.1)  

6…6 

registration of samples shall be communicated through the official 

Competition website, and the information published therein shall prevail over 

that set out in these Regulations. 

 

Registrations shall identify the product under the name of the producing 

company. In addition, a contact email address shall be provided for the 

person responsible for coordinating the delivery of the samples to be 

evaluated, who shall act as the contact person for the purposes of 

communication of any incident and, where applicable, notification of awards. 

 

Where the registration of a cheese is carried out by an entity or individual 

other than the producer or owner of the commercial brand (e.g. a distribution 

company, etc.), the information provided must necessarily correspond to the 

manufacturing company (e.g. sanitary registration, tax details, etc.). The 

intermediary entity or individual may register as a user of the Competition 

and submit samples by entering the details of the corresponding 

manufacturer(s). Should any sample be awarded a prize, the distinction shall 

correspond exclusively to the producing company. In the event of any conflict 

or ambiguity in the information provided, the Organising Body reserves the 

right to cancel all cheeses registered by the intermediary entity. 

 

The company may modify the registration details until the registration 

deadline. Afterwards, details may only be modified in exceptional 

circumstances and only   by submitting a request to the Organising Body of 

the Competition. 

 

Together with the registration application, a copy of the Sanitary Registry 
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certificate, or equivalent document, in accordance with the regulations in 

force in the country of origin, shall be sent by email to 

cincho@premioscincho.com. The participant shall be responsible for ensuring 

that the cheeses submitted are in optimal sanitary condition. 

 

The entrant shall verify that all samples submitted to the Cincho Awards 

Competition are free from mites or any contaminating elements. Any sample 

which, in the opinion of the Organising Body, is not in an adequate state of 

preservation or is not fit for consumption shall be automatically disqualified. 

 

The products submitted shall become the property of the Organising Body of 

the Competition. Once the sensory evaluation has been completed, the 

Organising Body may use the leftover samples for different purposes, such 

as promotional tastings, technical and/or scientific studies or other 

dissemination activities, provided that in no case shall the commercial brands 

of the cheeses used be identified. 

 

Groups and Categories of cheese 
 

 

Each cheese submitted to the Competition must be compulsorily registered 

within a group, and each group shall be assigned to one of the following 

categories: 

1. Fresh cheeses. 

2. Soft-curd cheeses. 

3. Semi-hard or hard cheeses. 

4. Blue Cheeses 

5. Spreadable cheeses 
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In order to ensure that cheeses evaluated within the same group present 

homogeneous sensory characteristics, groups shall be defined on the basis of 

the following criteria: animal species (cow, sheep, goat, etc.), heat treatment 

of the milk (raw or pasteurised), type of coagulation (enzymatic or acid) and 

degree of maturation. In certain groups, the degree of maturation shall be 

established in accordance with the terms set out in Royal Decree 1113/2006, 

approving the Quality Standard for Cheeses and Processed Cheeses of Spain. 

For classification purposes, the age of the cheese as of the date of 

commencement of the sensory evaluations shall be considered. 

 

When the Organising Body of the Competition detects cheeses registered in 

a group other than that to which it properly belongs, it shall be reassigned by 

the Organising Body after consultation with the participant. In the event of 

doubt or conflict, the cheese shall be disqualified. 

 
The cheese groups in which participation is permitted in the present edition 

of the Cincho Awards are set out in detail in Annex A.2 “Detailed Definition of 

the Cheese Groups Competing in the Cincho Awards 2026”, and in summary 

form in Annex A.1 “Summary of Classification by Cheese Groups Competing” 

 

Where a cheese has been produced using milk other than cow’s, sheep’s or 

goat’s milk, or any mixture thereof, the species “other” shall be selected and 

the corresponding field shall be completed indicating the milk of origin. Such 

cheese may compete in Categories 1, 2, 4 and 5. Where, due to its 

characteristics, the cheese does not fall within any of the aforementioned 

categories, it may exceptionally be registered under Category 3 (semi-hard 

or hard cheeses), within the mixed-milk groups (3.4.1.1 to 3.4.1.5). In such 
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cases, this circumstance must be notified by telephone to the Technical 

Secretariat, and the cheese shall be eligible solely for the special awards of 

the Competition. 

 

For the purposes of determining the required production age for participation 

in certain groups, Table 1, “Determination of the Degree of Maturation or 

Affinage (Age in Days) of a Cheese Based on Its Production Date”, has been 

prepared. 

 
Sending samples 

 

 

The cheese samples submitted to the Competition must consist of whole 

cheeses and shall be sent without any labelling or commercial branding, in 

order to guarantee anonymity during the visual and sensory evaluation. As 

an exception, cheeses bearing commercial marks integrated into the 

production mould itself or into casein discs shall be admitted. In such cases, 

the Technical Management reserves the right to remove any identifying 

element that may compromise the anonymity of the sample. 

For each registered sample, the cheese shall be submitted in its commercial 

format, with a weight exceeding 2.5 kg. In the case of cheeses whose 

individual unit weight is less than 2.5 kg, the number of units required to 

reach a minimum total weight of 3 kg shall be submitted. Exceptionally, when 

the weight of a whole cheese is significantly greater than 4 kg, a portion 

thereof with a minimum weight of 3 kg may be submitted. For processed 

cheeses (Category 5) with an individual format of less than 300 g, the 

submission of 8 units shall be sufficient. 
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Cheeses for which the quantity of sample is insufficient to allow for proper 

evaluation in the final round of the Competition shall be excluded from that 

stage and, consequently, shall not be eligible for the special awards. 

 

Shipments shall be made in such a manner that the products are packaged, 

transported and delivered under appropriate hygienic and sanitary conditions, 

ensuring their fitness for consumption. Any sample whose sanitary suitability 

is deemed questionable shall be disqualified. The participant shall ensure that 

appropriate storage conditions are maintained throughout the entire shipping 

process. 

The Organising Body shall assume no responsibility whatsoever for any loss, 

damage or deterioration of the samples during transport. 

 

Samples shall be sent to the following address: 

 Att. PREMIOS CINCHO 

Estación Tecnológica de la Leche - ITACYL 

Ctra. Autilla s/n (Finca Viñalta) 

C. P. 34071 – Palencia (Spain) 

Samples shall be received from Monday to Friday, from 08:00 to 16:00 

hours. 

Samples must be accompanied by the following documentation: 

- A copy of the document generated upon registration on the 

website. For an application to be considered valid, it is essential that 
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such document be in the possession of the Organising Body. 

- One commercial label of the product. Responsibility for compliance 

with the applicable labelling regulations in the country of origin shall rest 

exclusively with the producer. 

It is recommended that the above documents be placed in a properly sealed 

waterproof plastic bag in order to prevent deterioration as a result of moisture 

generated during transport. 

 

Samples shall be sent with all transport costs, door-to-door delivery expenses 

and customs formalities fully paid. 

 

The period for the receipt of samples shall commence on 4 May and shall end 

on 29 May. During this period, the Organising Body shall store the samples 

under appropriate refrigerated conditions. It shall be the participant’s 

responsibility to ensure that the samples reach the tasting sessions (2–4 

June) within their shelf life; failing this, they shall be removed from the 

Competition. The submission of certain types of cheese (such as fresh 

cheeses, among others) during the final days of the authorised period is 

particularly recommended. 

 

Any modification to the delivery dates shall be communicated through the 

official Competition website, and such information shall prevail over that 

contained in these Regulations. 

 

Samples received after the established deadline shall forfeit the right to 

participate in the Competition. Nevertheless, they may be returned to their 
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place of origin upon request by the entrant, submitted within a maximum 

period of forty-eight (48) hours following the end of the receipt period. In 

such case, all costs arising from the return shipment shall be borne in full by 

the participant. Samples for which no request for return shipment is made 

shall become the property of the Organising Body of the Competition. 

 

ARTICLE 4. CONTROL OF SAMPLES RECEIVED  
 

The Organising Body of the Competition shall adopt such sample control 

system as it deems appropriate in order to ensure the proper conduct of the 

Competition and shall, in particular, carry out the following actions: 

- Verify the receipt of the samples and the documentation required to 

accompany them. Where appropriate, any samples that do not 

comply with the provisions of these Regulations shall be rejected. 

- Systematically register all samples received, whether accepted or 

rejected, assigning to each a unique and non-repeatable entry 

number, which shall allow for their identification and traceability 

throughout the entire Competition. 

- Store the samples under appropriate environmental and temperature 

conditions, so as to ensure their proper hygienic-sanitary and sensory 

condition during the tasting sessions. 

 

The Organising Body may, at any stage of the Competition, carry out such 

analyses as it deems appropriate in order to verify the accuracy of the 

information declared in the registration application. Samples that do not meet 
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the applicable sanitary requirements or that do not correspond to the group, 

category or modality in which they were registered, including those entered 

under the artisanal or organic categories, shall be excluded from the sensory 

evaluation and, where applicable, shall forfeit any awards that may have been 

granted to them, without giving rise to any right to claim or compensation. 

 

ARTICLE 5. SENSORY EVALUATION PROCEDURE  

 
The sensory evaluation of the samples shall be conducted in two (2) phases 

by a jury or tasting panel composed of sixty-six (66) tasters from different 

countries, all of whom are professionally related to the dairy sector and 

sensory analysis. In the initial phase, a first round of sensory evaluation shall 

be carried out for all samples admitted to the Competition, comparing 

cheeses within each of the established Groups. Based on the results obtained 

in this phase, the Cincho Gold and Silver Awards corresponding to each 

category shall be awarded. During this phase, the special awards shall also 

be determined: Best Organic Cheese, Best Spanish Sheep’s Milk Cheese 

and Best Artisan Cheese of Castilla y León. 

The second phase is intended to determine the special awards of the 2026 

edition (Grand Cincho Gold Award) and shall include two (2) rounds of 

sensory evaluation: 

• A semifinal round, aimed at selecting the finalist cheeses. 

• A final round, in which the special Grand Cincho Gold Awards shall be 

determined. 

 
The cheese samples shall be presented to the tasters identified exclusively by 

unique numerical codes, ensuring anonymity at all times. 
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The attributes to be evaluated shall be grouped under the following 

descriptors: appearance, texture, and sensory characteristics perceived on 

the nose and in the mouth (flavour), including olfactory-gustatory attributes. 

The final score shall be the average of the scores obtained in the visual, 

texture and flavour phases, weighted at 10%, 20% and 70%, respectively. 

 
All members of the jury shall use the same tasting sheet in electronic format, 

such that the descriptors employed shall constitute forced-choice judgments. 

However, where circumstances arise that prevent the use of the hardware or 

software enabled for this purpose, the sensory evaluation may be carried out 

using paper-based forms. 

 
Where, for any duly justified reason, a taster is unable to evaluate any of the 

descriptors, the Organising Body of the Competition shall determine the 

procedure for calculating the final score assigned by that taster. 

 
FIRST ROUND OF EVALUATION 

 

 

All cheeses admitted to the Competition shall be evaluated on a single 

occasion during the first round of sensory evaluation, by means of tasting 

panels composed of three (3) tasters. One of them shall be appointed to act 

as Table Chair. Each judge shall issue an individual assessment of the samples 

assigned, the maximum score attributable to each sample being one hundred 

(100) points per judge. 

 

Judges shall be required to carry out an independent sensory evaluation of 

each sample. Once such evaluation has been completed, where the taster 

acting as Table Chair considers that there is a significant discrepancy between 
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the scores awarded by the members of the panel, he or she shall bring this 

to the attention of the other tasters at the same table. The tasters shall then 

proceed to present and justify their respective assessments and may 

reconsider them and issue a new score, which shall be final and may not be 

subsequently amended. 

 

Samples shall be presented to the jury in successive series, according to the 

characteristics of the different types and groups of cheese, in accordance with 

the established criteria and following the order determined by the Technical 

Management of the Competition. All cheeses belonging to the same group 

and evaluated in the same session shall be tasted at the same temperature. 

The Organising Body reserves the right to determine the order of presentation 

of the samples, considering the specific characteristics of each type or group 

of cheese. 

Upon completion of the first round of evaluation, the final score for each 

sample shall be obtained as the average value of the scores awarded by the 

judges. 

 

FINAL ROUND TO DECIDE THE SPECIAL “GRAND CINHO 
GOLD” AWARD – 2026 

 

 

The final round shall be conducted in two successive phases: semifinal and 

final. 

 
Semifinal 

Upon completion of the first round of evaluation, and within each tasting 

table, a maximum of three (3) samples shall be selected, corresponding to 
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those cheeses that have obtained the highest scores and that also hold the 

Cincho Gold distinction. The samples thus selected shall be redistributed for 

the semifinal phase, and the judges shall be organized into four (4) working 

tables, among which all previously selected cheeses shall be distributed for 

the purposes of their renewed sensory evaluation. 

 

The procedure for the selection of samples in the semifinal phase shall be 

carried out by individual voting. The outcome of each working table shall be 

the selection of a maximum of five (5) cheeses, such that the combined result 

of the four tables shall determine between twelve (12) and twenty (20) 

semifinalist cheeses, which shall advance to the final phase of the 

Competition. 

 
 Final 

The final round shall be conducted in a single tasting session, in which all 

selected members of the jury shall participate, assembled at a single table. 

At this stage, the judges shall evaluate the finalist cheeses by applying a 

scoring methodology whereby each cheese shall be assessed globally on a 

scale from one (1) to ten (10). 

 

ARTICLE 6. TASTING JURIES  
 

The Jury of the Competition shall be composed of duly selected tasters from 

different countries, all of whom have professional links related to the dairy 

sector. 

During the conduct of the Competition, any incident, issue or dispute that 

may arise in connection with the performance or conduct of the members of 

the Jury shall be resolved by the Organising Body of the Competition, which 
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shall adopt such measures and decisions as it deems appropriate to ensure 

the proper conduct of the evaluation process. Decisions adopted by the 

Organising Body in this regard shall be final and shall not be subject to any 

appeal or claim whatsoever. 

 

Jury operating rules 
 

 

Once the various tasting groups have been constituted, and in order to specify 

the performance of their duties, the members of the Jury may be convened 

to one or more briefing and tasting sessions intended to compare and 

harmonize the assessment criteria applied by the different tasters. The 

tasting sessions shall preferably take place on the afternoon of 2 June and on 

the mornings of 3 and 4 June. Nevertheless, for organisational or logistical 

reasons, the Organising Body may arrange for additional sessions to be held 

on the afternoon of Wednesday, 3 June. 

 

The tastings shall take place in a room specifically equipped for this purpose, 

which shall meet appropriate conditions of quietness, lighting and absence of 

extraneous odours that could interfere with the sensory evaluation. The 

ambient temperature shall, insofar as possible, be maintained between 18°C 

and 22°C. Likewise, tasters shall be required to wear a laboratory coat or 

apron during the sessions and to refrain from the use of perfumes that could 

affect the proper conduct of the tasting. 

 

All members of the Jury shall be required to act with impartiality, 

independence and confidentiality, maintaining at all times the anonymity of 

the samples. These principles constitute the fundamental basis for the proper 
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conduct of the Competition. 

 

ARTICLE 7. AWARDS  
 

Two levels of awards are established in the Cincho Awards Competition: 
 

a) For each cheese group: Cincho Gold and Cincho Silver. 

b) Special awards intended to recognise the highest-rated cheeses of 

the Competition. Each sample may receive only one distinction within 

this category of special awards. 

 

The following awards are included within the category of special awards: 

• Grand Cincho Gold 2026, to be granted to the highest-scoring 

cheeses in the final phase, with a maximum of three awardees. 

• Best Organic Cheese. 

• Best Spanish Sheep’s Milk Cheese. 

• Best Artisan Cheese of Castilla and León. 

 

In order for a sample to be eligible for the Cincho Gold or Cincho Silver 

distinctions, it must have achieved a score equal to or greater than eighty 

(80) points in the preliminary phase. Within each group, the cheeses 

obtaining the highest scores shall be eligible for Cincho Gold, while the 

second-highest scores shall be eligible for Cincho Silver. 

 

The total number of Cincho Gold and Cincho Silver awards granted in each 

group shall be determined according to the number of samples submitted and 

may reach up to a maximum of ten per cent (10%) of the total number of 

samples registered in that group. Of these awards, the highest-rated cheeses, 

up to a maximum of forty per cent (40%) of the total awards allocated per 
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group, may be recognised with Cincho Gold, with the remainder 

corresponding to Cincho Silver. For the purposes of calculating the number of 

awards to be granted, rounding up to the next whole number shall apply 

where the first decimal digit is equal to or greater than five (5). In each group, 

the granting of at least one award shall be guaranteed, except in cases where 

no sample attains the minimum score required to be eligible for distinction. 

 

Where the same cheese qualifies for more than one award included within 

the category of special awards, only the award of greatest relevance shall be 

granted, in accordance with the following order of priority: 

1. Grand Cincho Gold 

2. Best Organic Cheese 

3. Best Spanish Sheep’s Milk Cheese 

4. Best Artisan Cheese of Castile and León 

 

In order to be eligible for the Organic Cheese or Artisan Cheese distinctions, 

it shall be an essential requirement to provide evidence that the product is 

duly registered as such, in accordance with the applicable legislation in force. 

 

The Organising Body may declare any of the awards provided for herein void, 

in any of their categories. 

 

Likewise, the Organising Body may withdraw a distinction already granted 

where it is established that the labelling of the awarded cheese does not 

comply with the applicable legislation in the country of origin, or where there 

has been improper use of a Protected Designation of Origin (PDO) or a 

Protected Geographical Indication (PGI), following a reasoned proposal by the 
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Technical Management of the Competition or by the competent authority 

concerned. The Organising Body also reserves the right to verify that the 

awarded cheeses were produced by the dairy plant that submitted the 

samples to the Competition. 

 

ARTICLE 8. GENERAL CONDITIONS  
 

Any lack of accuracy or truthfulness in the information provided in the 

registration application shall result in the automatic disqualification of the 

sample submitted. 

 

Should the Organising Body, after the approval of these Regulations, deem it 

appropriate to modify any of the dates relating to the conduct of the 

Competition, such modification shall be duly communicated through the 

official website: http://www.premioscincho.com, and such communication 

shall have prevailing effect. 

The decisions adopted by the Tasting Jury shall be final. Nevertheless, any 

claim or complaint must be submitted in writing and sent to the email address 

cincho@premioscincho.com within a maximum period of three (3) calendar 

days counted from the official publication of the award recipients. 

 

Participation in the Cincho Awards Cheese Competition implies the express 

and full acceptance of the provisions contained in these Regulations, and all 

participants undertake to comply strictly therewith. 

 
N.B.: 

These Terms and Conditions have been translated into English from the original text in Spanish. 

In   the event of any dispute arising from these Terms and Conditions, the Spanish version shall 

prevail. The same criterion shall apply to any document related to the Cincho Awards, received 

by our technical secretary or downloaded from the Cincho Awards website. 
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CHEESE PRODUCTION DATES AND CATEGORY BASED ON 

ITS MATURITY 

 
Table 1 Determining the maturity or ageing (age in days) of a cheese based on its 

production date 

 

 

Age in days and production dates to determine the maturity 
 
 

 
 

WEIGHT 
kg. 

MATURITY 
Minimum age in 

days 
Maximum 
age in days 

 
PRODUCTION PERIOD 

Minimum Date Maximum Date 

Less 
than 

1.5 kg.  

Mild 7 19 26 May 2026 14 May 2026 

Semi-mature 20 44 13 May 2026 19 April 2026 

Mature 45 99 18 April 2026 23 February 2026 

Extra mature 100 * 22 February 2026 * 

 

More 
than 

1.5 kg. 

Mild 7 34 26 May 2026 29 April 2026 

Semi-mature 
35 104 28 April 2026 18 February 2026 

Mature 105 179 17 February 2026 5 December 2025 

Extra mature 180 269 4 December 2025 6 September 2025 

Aged 270 * 5 September 2025 * 
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ANNEX A.1 

SUMMARY CLASSIFICATION OF CHEESE GROUPS FOR THE AWARDS 
Note: (*) means not specified 

 
 

Category Species Heat 

treatment 
Group 

Brief description of the 
group 

Fresh Cheeses * * 1.1 Enzyme-curdled fresh cheese  

 * * 1.2 Lactic-curdled fresh cheese 

 * * 1.3 Stretch-curd cheese 

 * * 1.4 Cottage cheese 

Soft-curd Cheeses Goat * 2.1.1 Enzyme-curdled goat’s milk 

 Goat * 2.1.2 Lactic-curdled goat’s milk 

 Sheep * 2.2.1 Plant rennet sheep’s milk 

 Sheep * 2.2.2 
Non-plant enzyme-curdled sheep’s 
milk 

 Sheep * 2.2.3 Lactic-curdled sheep’s milk 

 Cow * 2.3.1 Enzyme-curdled cow’s milk 

 Cow * 2.3.2 Lactic-curdled cow’s milk 

 Mixed/Other * 2.3.3 Milk from other species or mixtures  

Semi-hard or hard 
cheeses 

Goat Unpasteurised 3.1.1 Unpasteurised goat’s milk 

 Goat Pasteurised 3.1.2 Pasteurised goat’s milk 

 Goat * 3.1.3 Smoked goat’s cheeses 

 Goat * 3.1.4 
Goat’s milk with non-dairy 
ingredients inside 

 Sheep Unpasteurised 3.2.1.2 
Semi-mature unpasteurised sheep’s 
milk 

 Sheep Unpasteurised 3.2.1.3 Mature unpasteurized sheep´s milk 

 Sheep Unpasteurised 3.2.1.4 
Extra mature unpasteurised sheep’s 
milk 

 Sheep Unpasteurised 3.2.1.5 Aged unpasteurized sheep´s milk 

 Sheep Pasteurised 3.2.2.1 Mild pasteurised sheep’s milk 

 Sheep Pasteurised 3.2.2.2 
Semi-mature pasteurized sheep´s 
milk 

 Sheep Pasteurised 3.2.2.3 Mature pasteurised sheep’s milk 

 Sheep Pasteurised 3.2.2.4 Extra mature pasteurized sheep´s milk 

 Sheep Pasteurised 3.2.2.5 Aged pasteurised sheep’s milk 

 Sheep * 3.2.3 Smoked sheep’s cheeses 
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Category Species Heat 

treatment 
Group 

Brief description of the 
group 

 Sheep * 3.2.4 With olive oil 

 Sheep * 3.2.5 
Sheep’s milk with non-dairy 
ingredients inside 

 Cow Unpasteurised 3.3.1 Unpasteurised cow’s milk 

 Cow Pasteurised 3.3.2 Pasteurised cow’s milk 

  Unpasteurised 3.3.3 
Cooked or semi-cooked curd 
unpasteurised cow´s milk  

 Cow Pasteurised 3.3.4 
Cooked or semi-cooked curd 
pasteurised cow´s milk 

 Cow * 3.3.5 Smoked cow’s cheeses 

 Mixed * 3.4.1.1 Mild mixed milk 

 Mixed * 3.4.1.2 Semi-mature mixed milk 

 Mixed * 3.4.1.3 Mature mixed milk 

 Mixed * 3.4.1.4 Extra mature mixed milk 

 Mixed * 3.4.1.5 Aged mixed milk 

 * * 3.5.1 
Cow´s or mixed milk with non-dairy 
ingredients inside 

Blue Cheeses * Unpasteurised 4.1.1 Unpasteurised  blue cheeses 

 * Pasteurised 4.1.2 Pasteurised  blue cheeses 

Spreadable Cheeses * * 5.1 No flavourings 

 * * 5.2 With non-dairy ingredients 
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ANNEX A.2 

 
DETAILED DEFINITION OF THE CHEESE GROUPS 

FOR THE CINCHO AWARDS 2026 

 

CATEGORY 
Group 
Code 

Groups of cheeses: detailed description 

Fresh Cheeses 1.1 Fresh cheeses produced with enzyme curdling 

 1.2 Fresh cheeses produced with acid or lactic curdling 

 1.3 Fresh Cheeses produced with stretched curd (filata) technology 

 1.4 
Cottage cheese produced from whey with or without the addition of a 

small percentage of milk, cream or other ingredients 

 
Soft-curd Cheeses 

2.1.1 

Soft-curd cheeses produced from pasteurised or unpasteurized goat’s 

milk. Produced with enzyme or mixed curdling, the initial result of which 

was compact, elastic and contractile curd 

 2.1.2 

Soft-curd cheeses produced from pasteurised or unpasteurised goat’s 

milk. Produced with acid or mixed curdling, the initial result of which 

was creamy, oily, friable, poorly contractile curd, with very little 

cohesion 

 2.2.1 
Soft-curd cheeses produced from pasteurised or unpasteurized sheep’s 

milk, curdled with plant rennet. 

 2.2.2 

Soft-curd cheeses produced from pasteurised or unpasteurised sheep’s 

milk. Curdled with a non-plant curdling enzyme, producing compact, 

elastic and contractile curd 

 2.2.3 

Soft-curd cheeses produced from pasteurised or unpasteurised sheep’s 

milk. Produced with acid or mixed curdling, the initial result of which 

was creamy, oily, friable, poorly contractile curd, with very little 

cohesion 

 2.3.1 

Soft-curd cheeses produced from pasteurised or unpasteurized cow’s 

milk. Produced with enzyme or mixed curdling, the initial result of which 

was compact, elastic and contractile curd 

 2.3.2 

Soft-curd cheeses produced from pasteurised or unpasteurised cow’s 

milk. Produced with acid or mixed curdling, the initial result of which 

was creamy, oily, friable, poorly contractile curd, with very little 

cohesion 

 2.3.3 
Milk from other species or mixtures of several species. Produced by 

enzymatic or mixed coagulation 
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CATEGORY 
Group 
Code 

Groups of cheeses: detailed description 

Semihard or hard cheeses 3.1.1 
Cheeses with a hard or semihard consistency produced from 

unpasteurised goat’s milk and matured for a minimum of 60 days 

 3.1.2 
Cheeses with a hard or semihard consistency produced from 

pasteurised goat’s milk. 

 3.1.3 
Smoked cheeses produced from pasteurised or unpasteurized goat's 

milk 

 3.1.4 
Cheese with non-dairy ingredients inside (aromatic plants, mushrooms, 

paprika, truffle, black garlic, spices, butter, etc.) made with goat's milk 

 3.2.1.2 

Semi-mature cheeses with a hard or semihard consistency produced 

from unpasteurised sheep's milk and matured for 20 to 44 days (less 

than 1.5 kg) or 35 to 104 days (weight more than 1.5 kg) 

 3.2.1.3 

Matured cheeses with a hard or semihard consistency produced from 

unpasteurised sheep's milk, and matured for 45 to 99 days (less than 1.5 

kg de peso) or 105 to 179 days (weight more than 1.5 kg). 

 3.2.1.4 

Extra mature cheeses with a hard or semihard consistency produced 

from unpasteurised sheep’s milk, matured for a minimum of 100 days 

(weight less than 1.5 kg) or 180 to 269 days (weight more than 1.5 kg) 

 3.2.1.5 

Aged cheeses with a hard or semihard consistency produced from 

unpasteurised sheep's milk and matured for a minimum of 270 days with 

a weight of more than 1.5 kg. 

 3.2.2.1 

Mild cheeses with a hard or semihard consistency produced from 

unpasteurised sheep’s milk and matured for 7 to 19 days for cheeses 

weighing less than 1.5 kg and 7 to 34 days for cheeses weighing more 

than 1.5 kg. 

 3.2.2.2 

Semi-mature cheeses with a hard or semihard consistency produced 

from unpasteurised sheep’s milk. Matured for 20 to 44 days (less than 

1.5 kg) or 35 to 104 days (weight more than 1.5 kg) 

 3.2.2.3 

Matured cheeses with a hard or semihard consistency produced from 

unpasteurised sheep’s milk, and matured for 45 to 99 days (less than 1.5 

kg in weight) or 105 to 179 days (weight more than 1.5 kg). 

 3.2.2.4 

Extra mature cheeses with a hard or semihard consistency produced 

from pasteurised sheep's milk, matured for a minimum of 100 days 

(weight less than 1.5 kg) or 180 to 269 days (weight more than 1.5 kg) 

 3.2.2.5 

Aged cheeses with a hard or semihard consistency produced from 

pasteurised sheep's milk and matured for a minimum of 270 days with a 

weight of more than 1.5 kg. 

 3.2.3 
Smoked cheeses produced from pasteurised or unpasteurized sheep's 

milk 

 3.2.4 Aged or matured cheese with olive oil made from sheep's milk 
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CATEGORY 
Group 
Code 

Groups of cheeses: detailed description 

 3.2.5 
Cheese with non-dairy ingredients inside (aromatic plants, mushrooms, 

paprika, truffle, black garlic, spices, butter, etc.) made with sheep's milk 

 3.3.1 

Cheeses with a hard or semihard consistency produced from 

unpasteurised cow’s milk. Cheeses must be matured for a minimum of 

60 days 

 3.3.2 Hard or semi-hard cheeses made from pasteurized cow's milk 

 3.3.3 
Cheeses made with unpasteurised cow's milk using cooked or semi-

cooked curd technology 

 3.3.4 
Cheeses made with pasteurized cow's milk using cooked or semi-

cooked curd technology 

 3.3.5 
Smoked cheeses produced from pasteurised or unpasteurized cow’s 

milk 

 3.4.1.1 

Mild cheeses with a hard or semihard consistency produced with milk 

from different animal species and matured for 7 to 19 days for cheeses 

weighing less than 1.5 kg and 7 to 34 days for cheeses weighing more 

than 1.5 kg 

 3.4.1.2 

Semi-mature cheeses with a hard or semihard consistency produced 

with milk from different animal species. Matured for 20 to 45 days (less 

than 1.5 kg) or 35 to 104 days (weight more than 1.5 kg) 

 3.4.1.3 

Matured cheeses with a hard or semihard consistency produced with 

milk from different animal species, and matured for 45 to 99 days (less 

than 1.5 kg in weight) or 105 to 179 days (weight more than 1.5 kg) 

 3.4.1.4 

Extra mature cheeses with a hard or semihard consistency produced 

with milk from different animal species, matured for a minimum of 100 

days (weight less than 1.5 kg) or 180 to 269 days (weight more than 1.5 

kg) 

 3.4.1.5 

Aged cheeses with a hard or semihard consistency produced with milk 

from different animal species and matured for a minimum of 270 days 

with a weight of more than 1.5 kg 

 3.5.1 

Cheese with non-dairy ingredients inside (aromatic plants, mushrooms, 

paprika, truffle, black garlic, spices, butter, etc.) made with cow's milk, 

or a mixture of different animal species 

Blue Cheeses 4.1.1 Blue cheeses produced from unpasteurized milk 

 4.1.2 Blue cheeses produced from pasteurized milk 

Spreadable cream 

cheeses 
5.1 

Spreadable cheese produced from other cheeses with or without the 

addition of emulsifying salts 

 5.2 Spreadable cheese with the addition of other ingredients 

 


