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ABSTRACT

This chapter analyses a cheese-​making and a butter-​making demonstrations occurring in malga, a 
gastronomic landscape of the Italian Dolomites. The data informing this chapter arises from a lengthy 
ethnographic study carried out over eight years, from June 2015 to August 2023.The ethnographic ac-
count presented here illustrates the places, people, cultures and practices surrounding the cheese and 
thus the underpinning relationships, cultural beliefs, values and knowledge involved in these cheese 
tourism activities. The study wants to advance knowledge on cheese tourism by showing how cheese is 
the combination of the product, its place and its people and thus introducing the categories of encounters, 
experiences, performances and stories in the analysis of cheese tourism.

INTRODUCTION

This chapter illustrates a case study from the gastronomic landscape of mountain summer huts for farm 
animals, called in Italian malga (see key terms and definitions) in the Italian Dolomites area and shows 
how this gastronomic landscape creatively expresses the foodscape of the alpine cheese, constituting a 
‘cheesescape’. A cheesescape is made up of the cheese-​makers, the factories, the farmers, the markets 
and cafes (Fusté Forné, 2016). This statement illustrates that the cheesescape is connected to the land, to 
the historical and cultural context of the place and to the identity of the people. By presenting the differ-
ent cheesescapes arisen from the gastronomic landscape of malga and defined by the geography of the 
Valle del Primiero and Vanoi in Italy, this chapter wants to enrich the conversations on cheese tourism.

Cheese tourism is described as “visiting areas of cheese-​making and milk production” (Fusté Forné, 
2015, p. 92). The author proposed a wheel to identify the activities associated to the cheese tourism. I 
look at this wheel from the concept of the cheesescape since the intricate network of the cheesescape 



emerges from the interplay between cheese, place and people and enables us to get to the essence of 
cheese tourism.

The data informing this chapter arises from a lengthy ethnographic study carried out over eight years 
in Valle del Primiero and Vanoi (Dolomites -​ Italian Alps) composed of three long periods of fieldwork 
from June 2015 to August 2023. Observations, informal conversations were employed to analyse two 
cheese making demonstrations in malga (Tuesday at Malga Juribello and Sunrise in Malga Fossernica) 
that are here conceptualised as different cheesescape.

The analysis of these cheesescape suggests that cheese tourism promotes encounters, experiences and 
stories and this categorization might help to enrich the cheese tourism wheel proposed by Fusté Forné 
(2015) and deepen the conversations around cheese tourism. This study contributes indeed to knowledge 
and practices around cheese tourism in rural areas of the Italian Dolomites and it concretely shows how 
cheese tourism might facilitate the networking between different stakeholders in order to preserve the 
gastronomic heritage and to foster a sustainable approach for tourism development. The research is based 
on a case study and has limitations related to this method. The case analysed, however, is emblematic 
of a cheese tourism destination.

BACKGROUND

Cheese Tourism

The growth of studies on gastronomic tourism establishes the need to review the ways in which it has 
been investigated, not only from the thematic point of view but also from its evolution. More attention 
needs to be paid to the study of the sub-​typologies of gastronomic tourism: in this concern agrotourism, 
beer tourism, cheese tourism, coffee tourism, cooking learning tourism, wine tourism, oil tourism, and 
slow food tourism are identified (Barzallo-​Neira & Pulido-​Fernández, 2023).

Cheese tourism is a niche sector of gastronomic tourism since cheese as a product opens a wide range 
of local-​global attractiveness for food tourists and food tourism (Ermolaev et al, 2019; Magri-​Harsich 
et al, 2024). Cheese tourism involves places, often rural, mountainous or peripherical, with a large 
tradition on both milk production and cheesemaking (Fusté Forné, 2015). As for gastronomic tourism, 
cheese tourism can be considered both from the perspective of those who visit these areas and undertake 
cheese-​related activities (guests/visitors) both from the perspective of those who create and deliver these 
activities (hosts /producers) (Everett, 2016; Everett & Slocum, 2013).

Cheese tourism stands out as a dynamic typology that has been gaining increasing popularity with-
in contemporary tourism management and tourism academia. The relationship between cheese and 
tourism has been examined from various dimensions: cheese tourism is analysed as an integral part of 
tourism development (e.g., Ermolaev et al, 2019; Ermolaev et al, 2020; Magri-​Harsich et al, 2024) with 
a subtopic about the impact of cheese tourism on environmental conservation (García-​Hernandez et al, 
2022); cheese tourism is investigated as an integral part of destination identity (e.g., Fusté-​Forné, 2019; 
Fusté-​Forné, 2020c; Fournier et al, 2022) and lastly cheese tourism is understood from the perspective 
of cheese tourists (e.g. Moreno-​Lobato et al, 2023). This chapter addresses the first line of research and 
wants to enrich the conversation to one of the major gaps within this discussion: the relationship between 
cheese tourism, rural traditions and heritage tourism development.
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