
 

 
 

Certificate of Approval 
Awarded to 

SOCIETA' COOPERATIVA VAL D'ORCIA SOCIETA' AGRICOLA 
Head Office  and Operative Site 

Via dell'Orcia, Fraz. Contignano - 53040 RADICOFANI (SI) ITALY 
 

 

GS1 GLN(s): 8013018000001 
Sanitary legal authorisation number: CE IT 90 44 

COID: 39393 
 

Bureau Veritas Italia S.p.A. being an ISO/IEC 17065 accredited certification body for IFS 
certification  and having signed an agreement with the IFS Management GmbH,  

confirms that the processing activities of the above organisation  
meet the requirements set out in the standard 

 

IFS Food 

Version 7, October 2020 
and other associated normative documents 

 

at Higher Level 
with a score of  97,47 % 

 

for the Assessment scope: 

Product Scope:  4. Dairy products                  Tech Scope: B,C,D,E,F 
 

Production of aged, semi aged and fresh sheep cheese with eventually treatment of the 
crust with herbs, spices and other vegetable ingredients. Production of blue cheese 

packed in aluminium foil. Production of spreadable cheese with spices and other 
vegetable ingredients in glass jar. Sheep cheeses portioned and vacuum packing in 

plastic film. Production of ricotta in MAP packed in heatsealed plastic pack 
 

Exclusions: none 
 

  

Assessment Date: 08-09-10/02/2023  

Last Assessment conducted unannounced: 10/02/2023 

Certificate issue date: 04.04.2023 

Date of expiration of the certificate: 14/05/2024 

Next assessment to be performed within the time period: between 24.01.2024 - 03.04.2024 in 

case of announced Assessment and between 29.11.2023 - 03.04.2024 in case of unannounced 
Assessment 

 

 
 
 

GIORGIO LANZAFAME – Local Technical Manager 

Milan, 04.04.2023 
 

Certificate- Register number: IT315075 
 

Managing Office: 
Bureau Veritas Italia S.p.A - Viale Monza 347 - 20126 Milano – ITALIA 
To check this certificate validity you may contact Bureau Veritas Italia SpA. Further clarifications regarding the 
scope of this certificate and the applicability may be obtained by consulting the organisation 

 


