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ABOUT 
BEHIEKO 

Behieko is a brand shared by three 
dairy cattle farms from three 
municipalities of the Basque Country 
(Anoeta, Altzo and Olaberria). They 
produce and market organic milk 
and a wide range of dairy products. 
It was established as a brand more 
than 10 years ago, as a result of a 
way of life that adapts its traditional 
knowledge to the needs of the 
market; respecting the environment, 
sustainable development and 
artisanal production. Its philosophy is 
based on reaching the local market 
with a quality product. 

The 3 dairy farms that hold Behieko 
are inherited from generation to 
generation. The distance between 
the 3 farms is around 15 km, with an 
urban population of 90,000 people in 
the immediate vicinity. 

The beginnings were not easy since, 
like any new project, doubts about 
technical and economic feasibility 
arose. However, its great motivation 
and the market’s recognition for its 
work allowed the brand to be 
successfully implemented. Currently, 
Behieko sells all its dairy milk 
production and derivatives locally. In 
addition, the purchase system for 
organic feed and raw materials is 
well developed, considering future 
challenges for the continuous 
improvement of the value chain. 

MARKET 

Proximity to sale 
points 
 
Diversification: 
    Vending machines 
     Consumer groups 
     Restaurants 
     Small shops 
     Internet platform 

Product quality 
 

Animal welfare 
 

Financial autonomy 
 

Continuous 
improvement 
philosophy 

VALUES CHALLENGE 

Attract young talent 
 

Energy efficiency 
improvement  
 

Diversification of dairy 
products 

FEEDING INPUTS 

Proximity feed 
 

Organic forage 
(hay, grass silage, and 

lucerne) 
 

Grazing all year round 

Whole / skimmed milk 
 

Whole / skimmed/ 
smoothy yogurt 

 

Cheeses 
 

Cottage cream 
 

Meat  

ORGANIC 
PRODUCTS 

STAFF 

11 employees 
 

Rotation of non-
working days 
 

Social compromise 
 

Guided tours 
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STRENGTHS WEAKNESSES OPPORTUNITIES THREATS 

 Product quality 

 Land availability 

 Proximity to sale points 

 Financial autonomy 

 Consumer loyalty 

 Recognition of the added 
value of the product by 
the consumer 
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CONTACT 
Pilar MERINO (NEIKER): pmerino@neiker.eus  

 

             For more information  
 
• https://www.behiekogaztak.eus/index_es.html 
 

 Small and Medium 
Enterprises' own resilience 
capacity to face adverse 
situations 

 Energy autonomy through 
the installation of solar 
panels 

 External dependence on 
feed 

 Saturation of the offer 

 Different (Less strict) 
regulations for organic 
production in nearby 
regions  

The most important challenge 
currently we are facing is the difficulty 
in attracting young talent to the 
business in an industrial environment. 
This is an intense work that requires 
dedication. One of the most 
immediate challenges we will face at 
Behieko is the improvement of life 
quality. The creation of a work 
calendar including rotation of non-
working days will help this action. 
Furthermore, our philosophy is the 
continuous improvement. Therefore, 
animal welfare aspects, new lines of 
business, product quality 
maintenance, energy efficiency 
improvement and the adoption of 
renewable sources are present 
challenges that will be strengthened in 
the future to reach the high-quality 
standards demanded by society. 

Dairy products and derivatives 
currently on sale under the Behieko 
brand are very diverse; whole milk, 
skimmed milk,  whole yogurt, 
skimmed yogurt, yogurt smoothie, 
lactic cheese, blue cheese, semi-cured 
cheese, soft cheese, cheese cream 
and cottage cheese. Behieko provides 
products to a range of customers such 
as: restaurants, small local businesses, 
local consumer groups and a vending 
machine located in a nearby town. 
Each farm has its own customer 
network and satisfies customer 
demands with the brand's products. 
This ensures the continuous supply of 
the market. In addition, the meat from 
old cows is sold to restaurants that 
demand the product and the young 
calves are sold in meat batches to 
private customers. 
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