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Fontina 
 
The queen of Valle d’Aosta 
cheese is Fontina DOP (the 
cheese is controlled in all 
European Union). 
Its territory of production is 
Valle d’Aosta, only Valle 
d’Aosta: here in summer the 
dry climate produces a 
varied and multicoloured 
mountain flora of high 
quality. 
The cows can reach the 
highest pastures where the 
grass is fresher and the 
flowers more fragrant and 
they produce milk and 
Fontina of high quality, with a 
pleasant taste and rich in 
proteins and vitamins. 
In this territory the blend 
between flowers, grass and 
water produces a rich and 
tasty milk.  
In addition the pure air of 
Valle d’Aosta lands flavour to 
Fontina. 
 

Some information… 
 
Altitude: 1367 metres 
Inhabitants: 220 
Mountain product: Fontina 
 

F.lli Ronc hydroelectric small central (Oyace) 
 
The “F.lli Ronc” hydroelectric small central, located in 
Oyace Municipality, is part of a project for the electric 
energy production by insertion, on the main  part of the 
waterworks, of  small whirlwind. In the same time the 
whirl winded waters are controlled in order to verify the 
portability of waters that will be exploited for human use. 
In the structure both the analysis and the conditioning 
treatment are done in an automatic way and the 
measured data are transmitted in real time to the 
waterworks manager (in the Introd Municipality). 
The electricity production at this level could be 
considered important, mostly if we consider that the 
tele-conduction centre, that use people available 24 h, 
control flow, portability and energy production: the 
saving is directly connected with the improvement of the 
service.  
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