Draft of Product Regulations of ddmmyy No. XX for the Protection of the Product Designation “Ringerikserter” as a Protected Designation of Origin

Laid down by the Norwegian Food Control Authority on dd/mm/yy pursuant to section 15 of the Regulations of 5 July 2002 No. 698 on the Protection of Designations of Origin, Geographical Indications and Designations of Specific Traditional Character of Agricultural Foodstuffs.

Section 1. Protected product designation

Ringerikserter

Section 2.  Applicant

Røyse Ringerikserterdyrkerlag (Røyse Ringerikserter Growers’ Association)

Section 3.  Product specification

Cf. section 9 of the Regulations of 5 July 2002 No. 698 on the Protection of Designations of Origin, Geographical Indications and Designations of Specific Traditional Character of Agricultural Foodstuffs:

1. Product designation.

Ringerikserter

2. Product description:
Ringerikserter are a species of green pea belonging to the pea family. Ringerikserter have not undergone modern genetic improvement, and are therefore small and vary in size. The green colour of the peas may also vary, and there may be some dark peas. Ringerikserter are sold in 1 kg cartons to consumers, and in sacks for bulk delivery. 

3. Geographical area:

The area in which Ringerikserter are produced and processed is defined as the Røysehalvøya (Røyse Peninsula) in Hole Municipality, extending to Tyrifjorden to the east, south and west and to the climate protection zone and the current military area to the north and northeast.

4. Documentation of origin:

Peas have been cultivated in Røyse since the early 1800s. Written records for sowing and harvesting on the farm of Lille Hundstad show that peas have been produced in Røyse since 1823. At that time the peas were called “grey peas”. It was not until the beginning of the 20th century that the pea was given the name of Ringerikserter.

Due to low prices and the increased incidence of diseases, the cultivation of Ringerikserter gradually declined after 1920, finally ceasing entirely for a period of time. The peas were not grown again until the early 1950s when a bag of Ringerikserter was found in the loft of Nedre Fjeldstad Farm in Røyse. Since then, Ringerikserter have been cultivated continuously in Røyse, in the last 20-30 years by five or six growers.

5. Method of production:

Seed peas are selected from earlier harvests. The proportion of dark peas is kept low, but peas that are to be used as seed may otherwise, except for excessively small peas, be selected from harvests approved as food quality produce. Seed peas are stored in special paper sacks. If seed-transmitted diseases or viruses should occur, farmers have both the right and the duty to use seed peas from high quality stocks possessed by the farmers’ association.

Ringerikserter are grown as separate crops, or possibly in combination with a strong-strawed oat variety. In order to ensure that the plants are of high quality, Ringerikserter should normally not be sown until mid-May, particularly on account of pests. If other varieties of peas are cultivated in addition to Ringerikserter, they must be grown on physically separate parcels of land.

Ringerikserter are grown in accordance with the traditional cultivation of lime soil, which is soil with a high percentage of silty light clays and some pebbles. Areas in which the soil is heavier and richer in humus, such as clay loam, are not used for growing the peas. There should be a period of 4-5 years between each crop of peas.

No chemical fertilizers or sprays are used during the growing season. DEBIO-approved aids may be used.

After threshing, the peas are dried in cold air with as low as 15% humidity prior to storage. The peas are cleaned before they are packaged. The final round of cleaning is carried out using a traditional “pea sorter”. The proportion of dark, shrivelled and worm-eaten peas must be kept low.

Before Ringerikserter are packaged, the peas must be assessed visually and approved by at least three of the association’s members.

6. Documentation of the link with the geographical environment or origin:

Due to the Røyse Peninsula’s favourable soil conditions and climate, the area is particularly well suited for the cultivation of Ringerikserter, which require soil with a high pH-value, a climate that provides adequate moisture and soil that is ready for sowing early in the spring and dries out in late summer/autumn.

The soil varieties on the Røyse Peninsula either originate from or have been influenced by the local lime-containing bedrock, and contain a large proportion of silty light clays and some pebbles. This type of soil provides a favourable environment for germinating peas since it retains humidity well and is warm early in the spring. Due to its high lime content, the soil has a high pH value which is important for the peas’ access to nutrients and development. Typical of this type of soil is that it is also favourable, in conjunction with the climate, in the sense that the water content in the soil decreases towards the end of the summer, with the result that the peas stop growing and dry up prior to harvesting.

The Røyse Peninsula lies within a climatic zone that is among the warmest in Norway in April and driest in the autumn. A dry climate during the harvesting season is crucial to the quality of Ringeriksertene since, due to the plants’ vigorous growth in the late summer and autumn, the stalks virtually lie flat on the field and could therefore deteriorate in quality if the weather should turn wet.

Many generations of Røyse pea growers have built up special expertise on and experience of cultivating Ringerikserter. This experience shows that the quality of Ringerikserter, including their cookability and flavour, is dependent on the peas being grown in the region’s distinctive lime soil.

7. Product labelling:

Ringerikserter must be labelled with the words “Protected Designation of Origin” and the appropriate symbol.

Section 4 Commencement

      These Regulations shall enter into force with immediate effect.

