1. The method: comparing viewpoints to establish a compromise between stakeholders

2. Defining a heritage quality, or adopting an international standard quality?

The quality of an agricultural product defines two distinct aspects: the properties of the product, and the characteristics of the production process leading to its elaboration. The quality approaches promoted in France, partially acknowledged by the EU since 1992 and under discussion with the World Trade Organization, largely promote criteria such as: geographical origin, the process, tradition, taste, appearance, etc. This collective, territorial approach goes against acknowledgement of quality linked solely to the intrinsic qualities of the product, which are assessed by technologic or scientific criteria that are quantifiable or "objectifiable" (Bérard, 1996), therefore universal, and thereby lead to a standard product. 

The approach taken to promote coffee from Guadeloupe was initially based on the hypothesis that there existed a Guadeloupean coffee with a typicity based on know-how inherited from earlier generations, to be codified, and on a given terroir
, considered in the sense of a "system of interactions between human intervention and a defined natural environment symbolized by a product " (INAO, 2004). The descriptions of human and natural factors must not be disconnected, and must make it possible to explain this system. Thus, for the production zone in question, it was a matter of describing the "natural" and socio-technical conditions of production and in what way, through interaction, they have contributed, and can further contribute, to giving the product its characteristics.

The first difficulty is the novelty of the idea itself. A typical product, associated with a tradition, is a recent category: it corresponds to what Hubert (2001) calls "reactivating  localness".

The second difficulty identified is that the notoriety of "bonifieur" coffee locally and in mainland France is first and foremost a "vestige of the past": it is in no way based on current, reproducible, characterized and proven characteristics. The inability of our local contacts to define its properties and characteristics in the same way is a demonstration of the situation, as is the extreme diversity of crop management sequences and the heterogeneity of the technological quality of the products proposed today to buyers, heterogeneity that comes from scattered technical systems. The irregularity (quantity and quality) of production from one year to the next, but also its variable relative importance (income, work time) within family units (Louisor, 2003) complete this inventory of the situation. These "objective" factors of confusion for this notoriety are combined with "subjective" factors. In fact, the commercial identification of the coffee produced in Guadeloupe and of that roasted in Guadeloupe may introduce misapprehensions detrimental to its image. 

The third difficulty comes from changes made to know-how in order to adapt to the changes made to production methods. The initial vision of some stakeholders in the commodity chain was that coffee needs to meet standardized sensory qualities, and that farmers need to apply the corresponding crop management sequences. This alternative does not make it possible to bring out its historical and "local" characteristics, and leads to a coffee of standard quality, without originality - without "typicity" – and therefore unable to take the lead against identical coffees produced in large estates throughout the tropical world: all this in a situation where production costs in Guadeloupe – remuneration of labour, extensive farming systems, and hilly terrain – are higher beyond compare. 

In response to the visions of the present and of the future expressed by our contacts, we proposed strategically targeting (Verspieren, 1990) a registered designation of origin (the French AOC
), a label judged to be the most relevant, and on roasted coffee for the most effective control of the created value. Only a specific product, i.e. the result of an interaction between historically based know-how and a terroir, can benefit from such a label: it authorizes the protection of the product, enables it to be easily identified by consumers and means more lucrative prices. However, producers must manage all the phases of the process themselves, collectively: characterization of the product sought, drawing up of the associated specifications, negotiation of the AOC label, etc. The State validates the approach constructed in this way by awarding this label which, with the State guaranteeing that the product complies with the specifications defined by the farmers, affords the product in question greater  consumer confidence (Salette, 1997) compared to a commercial brand. Such a socio(technical construction (Casabianca, 2002) was first of all seen as a constraint, particularly by producers: it was then understood to be  a social and economic asset for sustainable promotion of the coffee, strengthening its place in the local economy. In addition, the apprenticeship associated with the very management of the process (Argyris & Schön, 2002) helps to improve the ability of the different stakeholders to adapt.

The components identified as being essential to take into account in the future specifications were the variety (the traditional one despite being less productive), the coffee/shade tree planting density, the degree of technical intensification, the ripeness of the harvest, and the interval before pulping, sorting, fermentation and drying. Researchers proposed a delimitation for the most appropriate labelling territory in the Leeward Coast area for a registered designation of origin (AOC) (figure 1), based on its historical and pedoclimatic uniformity for producing a coffee with similar specific characteristics (Feltz, 2002). The producers accept that an AOC label is only granted on a scale guaranteeing a uniform result, a much smaller scale than that of the island, given its great diversity: though they are still reticent to give up the idea of a label applying "by solidarity" to the whole of Guadeloupe.

� There is no truly satisfactory English translation of terroir (Decazy et al., 2003). We have therefore kept the French term.


� Appellation d'Origine Contrôlée, registered designation of origin. Similar to the european "Protected Designation of Origin" label.





