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Brexit ahﬂ the dairyindustry
Hard cheese

DUBUN

Irish cheddamnakers explore contmental vanehesto avoid meltdown

THE herd of water buffalo ambling

overrolling hills may looklike a scene

from southemn Italy. In fact the beasts
roaminsouthern Ireland. Johnny Lynch,
who owns ai50-acre farm in County
Cork, makes plump balls of mozzarella
from their milk; and bids customersa
cheerful, Irish-accented “Buongiorno!” in
online advertisements for hisproduce.
Of the 200,000 tonnes of cheese
made each yearin Ireland, 90%is ched-
dar. That could soon become a problem.

Apart from America, which has plenty of

cheesemakers of its own, the only coun-
try with a big appetite for cheddaris
Britain, It buys more than half of Ireland’s
cheddar exports, for upwards of €250m
($300m) a year. Butits impending exit
from the European Union could cause
the dairy trade to turn sour.

- If Britain leaves the Eu’s smg]e market .
and customsunion, asitintends to, Irish

exporters can expect to face regulatory
hurdles and perhaps tariffs. Conor Mulvi-
hill of Dairy Industry Ireland, alobby

group, estimates that these barriers could ‘

add asmuch as €0.21to the cost of ched-
dar made with each litre of milk; its farm :
gate price isonly about €0.30. In that

WOrst- t;ase;cecﬁagg, “there wouldnd @ ’tbe a
gram of Irish cheddar exported,” he says. 1 1agnan
* PierMaria Saccani, the head of Italy's

" Consortium for the Protection of Mozza-

So cheesemakers arefollomnng
Lynch's example and exploring varieties
with wider export potential. One of the

tonnesayearof]arlsberg,aNorwegmn
speciality; in partnership with Norway's

' Tine. Glanbia, a big dairy which already

makes mozzarella in Wales and Northern
Treland, plans to invest €250m-300m by

2020 to increase production capacity in

Ireland for a range of goods, including -
cheese. All the large dairiesin [reland are
investigating alternative varieties,in-
cluding Edam and Goﬂda. says one big
cheesein the industry.

One snagis that Ireland” sgrass—fed
cows produce far more milk in summer
than winter. Cheddar, which can be left
tomature for years, allows cheesemakers
to smooth their output throughoutthe

 year. Switching to softer cheeses could
‘meansummergluts and winter scarcity.

Some farmers have also found thatthe
grass that gives Irish butter its prized
golden colour also gives mozzarellaan

unappealingyellowishtint. But that may

' notmatter much when it comestosales

to the food-service business—thatis, for

ready meals or pizza tnppings—whieh

make up the biggestslice of Ireland’
- cheese exports.

Continental compeutoxs are nut
alarmed for the time being: “Everyoneis -
free to produceit where they want. I'm
for the free market,” says a magnanimous |

rella di Bufala Campana. But, he cautions, |

largest producers, Dairygold, has an- “evenyoneshoulddnwhattheyknow
‘nounced a “Brexit-proofing” plan to open = how todo.Iwould never buy whisky
a factory in Cork to make up to 20,000 from Amalﬁ 51
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