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Dry cured leg of lamb – a Norwegian speciality
Fenalår from Norway - Fenalår de Norvège - Fenalår aus Norwegen - Fenalår fra Norge

• history

• producers 

• process

• unique products

• marketing

• future
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The consortium and goals  

• Increased lamb production

• Increased value and production of Fenalaar

• Sales and export

• Innovation and product development



                                    

      
           

     
           

      
           

           

             

                                                          
                                           

                      

                                

              

                                
                     

                          

                            
          

        

           

          

                                

                                     

       
                         

                            

                  

Owner of the brand Tind

Top quality cured meats

Made in Norway

More taste

Less salt



Nortura sa
• Sales of NOK             €

• 4,900 full-time equivalents

• Owned by 16 300 farmers

• Meat and egg-products
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Fenalår plant



The lambs and the unique product made from it



Grazing from the Fjords and up to the glaciers

Born in April/May, gracing from early spring to autumn, modified to meat in September/October, The best 
quality legs are salted and dried and the unique Fenalår from Norway is made.

Lamb from Norway, unique quality and taste



The Fenalår from Norway, products

Marinated Matured



The product and the Geographical protection
To be produced by lamb, born, fed, slaughtered and processed in Norway 

Matured
• 5 – 12 months
• Maximum 7% NaCl
• Weight loss > 35%
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The regulation
Salting time 2 - 4 days
Cold phase 2 - 4 weeks 0 – 4 C
Drying 6 - 10 weeks, 12-15 C
- Relative humidity 68 – 72 %

Two producers of a unique product
form the land of the midnight sun

The prosess

http://www.tind.com/
http://www.gilde.no/


Preparing of the leg, salting, curing and drying



The export journey to France and Germany



The export adventure started in 
Cambremer, France in 2014



Market survey at SHIRA, Lyon in 2015



Tasting and importance of a PGI for Fenalår

N = 65

Tasting and sensorial evaluation by French chefs Value of the PGI in France

N = 65

= Tind
= Gilde

Value
Credibility



Prices of some dry cured products in Paris 

€
/ 
 

Dry cured products from Europe



Bjorli: Traditional
Tind: Marinated

Gilde: Matured



Our journey from the Norwegian market to the European 
Tradition since
the Viking-era Support from the crown

Prince of Norway 2016PGI in Norway in 2012
Handed over by Vedum,

the Minister of Agriculture

The consotium

Signing of sales contracts in Paris, 2015
Listhaug, Minister of Agriculture

PGI in EU in 2017
Handed over by Dale, 

the Minister of Agriculture



In France
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PGI handover from EU and the Norwegian 
Minister of Agriculture in Paris 

15 November 2017



Use of antibiotics in Norway



Customers visiting the Fenalår producer Grilstad in 2019



Promoting Fenalår fra Norge at Anuga 2017 and in Norway 2020



Export possibilities

European Union, Great Britain, Japan, Hong Kong, Ukraine and South-Africa
Regulations stops the export to these countries



How to use this unique product from Norway



Fenalår fra Norge can be combined with all kinds of food







Thank you for listening


