
MORLAC "LA ROCCA D’ASOLO"

Soft raw milk cheese produced in a small dairy
The rind is very thin and its color is white. The paste is white too. The taste is milky, buttery with 
hints of lemon and grass. The aftertaste is fresh, milky with the aroma of the milk and the animal

Code 30251 · Weight: 5-6 kg ∙ Minimum order: 1/4

MORLACCO SAPORITO  

Soft raw milk cheese produced in a small dairy
The rind is very thin and its color is white. The paste is soft, compact, humid, with eyes spread across. 
The taste is milky, buttery with hints of lemon and grass. The aftertaste is fresh, milky with the aroma 
of the milk and the animal. Perfect for cooking especially melted in risotto or over pizza

Code 30247 · Weight: 5 kg approx ∙ Minimum order: 1/2

GRILLO DI COLMAJOR

Soft cow’s milk cheese with a white bloomy rind.The rind is white  with grey 
shades; the texture is soft and melty with rare little eyes. The taste is dolce, milky, 
buttery with hints of green grass. The aftertaste is dolce, round and buttery

Code 30567 · Weight: 2 kg ∙ Minimum order: 1 wheel 
Code 30568 · Weight: 500 g ∙ Minimum order: 1 wheel

REGION

VENETO

REGION

VENETO

REGION

VENETO

LA TUR

A fresh cheese made with a combination of cow’s, sheep’s and goat’s milk and matured for 10 days.
The rind is thin and velvety soft. The paste is creamy while its colour is white.
The taste is full to the palate, round, creamy and dolce. The aftertaste is round, dolce, pleasant, 
creamy with hints of the aromas of the fresh milk.

Code: 31253S ∙ Weight: 220 g approx  ∙ Minimum order: 1 box with 7 pieces

ROCCHET TA

A fresh cheese made with a combination of cow’s, sheep’s and goat’s milk and matured for 8-10 days. 
The rind is thin and soft. The paste is creamy, sticks to the knife, while its colour is white.
The taste is round, creamy and sweet. The aftertaste is pleasant, with hints of fresh grass.

Code: 31250S ∙ Weight: 300 g approx ∙ Minimum order: 1 box with 3 pieces

REGION

PIEDMONT

REGION

PIEDMONT

STRAVACCO · EXTRAVAGANT MORLACCO 

An outstanding cheese made with raw cow's milk from Bruna race. The paste is soft, almost creamy, 
ivory white, with few eyes; the rind is thin, straw yellow, with the pattern of the basket the cheese is 
made in. The aftertaste is buttery, lactic with aromas from the cellar and the nature 

Code 30288 · Weight: 2 kg approx ∙ Minimum order: 1 wheel

REGION

VENETO

 $38.80 / kg 

  $39.90 / kg 

  $39.90 / kg 

 $34.40 / kg

INDENT

  $43.50 / kg 

 $43.50 / kg 



CACIOT TA DI CAPRA BIOLOGICA

Soft caciotta cheese made with organic goat’s milk
The rind is very thin and its color is white. The paste is compact, some elastic and its color is white 
The taste is dolce, aromatic, creamy and milky. The aftertaste is long, with strong hints of the aroma 
of the goats milk

Code 30305 · Weight: 400 g ∙ Minimum order: 1 piece

ROBIOLA DI CAPRA BIOLOGICA

Soft organic goat milk cheese
The cheese has no rind. The paste is compact but soft, white in colour.
The taste is aromatic, delicate, creamy, dolce and milky. The aftertaste is milky, dolce, and with hints 
of the aromas coming from the goats milk

Code 30307 · Weight: 220 g ∙ Minimum order: 1 piece · Shelflife: 30  days

S-CIN DI CAPRA

S –cin is a typical cheese produced in the Veneto area, but this one is made with raw goat's milk 
It is produced from the raw goat’s milk coming from Saneen and Camosciata races. The color of the 
rind is white and the texture is soft with little holes; the crust is thin and elastic, ivory white in colour. 
The taste is sweet, round, creamy and lactic, while the aftertaste is sweet, smooth and slightly lactic

Code 30546 · Weight: 1 kg approx ∙ Minimum order: 1 piece

PRIMO SALE DI CAPRA BIOLOGICO

Small rounds of soft organic goat cheese
The cheese has a very thin skin while the color of its paste is white. The taste is aromatic, delicate, 
creamy and round. The aftertaste is milky and with hints of the aromas coming from the goats milk

Code 30306 · Weight: 150 g ∙ Minimum order: 1 piece · Shelflife: 21 days

REGION

VENETO

REGION

VENETO

REGION

VENETO

SQUACQUERONE DI ROMAGNA DOP WITH SALE DOLCE DI CERVIA

Very fresh cheese, typically produced in Romagna area with pasteurized whole milk, 
with the addition of live lactic acid bacteria, Cervia's sweet salt and rennet. At the 
beginning of its life the cheese is compact, pearl-white in color, when matured it 
becomes extremely creamy and running. The taste is sweet, with lactic notes

Code 21500 · Weight: 250 g ∙ Minimum order: 1 piece  
Available also the Squacquerone in sac-a-poche: Code 21501 · Weight 1 kg

EMILIA 
ROMAGNA

STRACCHINO WITH SALE DOLCE DI CERVIA

Fresh cheese, very soft and sweet, produced in Romagna area with pasteurized whole milk collected 
exclusively from  local farms with the addition of  Sale Dolce di Cervia. The taste is sweet, with notes 
of milk and yogurt; the use of the salt of Cervia, that is poor in chlorides, increases the sweetness of 
this cheese

Code 21508 · Weight: 250 g ∙ Minimum order: 1 piece  
Available also the 100 g version in box with 6 pieces: Code 21512 

EMILIA 
ROMAGNA

REGION

VENETO

INDENT

INDENT

 $37.50 / kg

INDENT

 $52.30 / kg 

 $48.00  / kg



RICOT TA AFFUMICATA

Beech smoked ricotta cheese produced with cows milk
It shows a classical conical shape with a smoky brown rind. The taste is sweet, with a nice aroma of 
smoke, strongest in the most seasoned ones

Code 30150 · Fresh and soft · Weight: 400 g approx ∙ Minimum order: 1 piece · Shelflife: 35  days 
Code 30149 · Matured, more dried · Weight: 400 g approx ∙ Min order: 1 piece · Shelflife: 35  days

RICOT TA DI PECORA SALATA AFFUMICATA

Ricotta from sheep’s milk, smoked. It is a full bodied ricotta made with the milk from the Sarda 
race in Sardegna. The rind is very thin and its color is brown. The taste is full to the palate, buttery, 
creamy with the aromas of the natural smoke. The aftertaste is long, pleasant, buttery with delicate 
hints of wood, smoke and herbs                                                            

Code 31423 · Weight: 1 kg approx ∙ Minimum order: 1 piece 

RICOT TA SALATA ALLO ZAFFERANO

A typical ricotta with Saffron from Sicily, dried 
The rind is very thin, almost not existent and its color is golden yellow. The taste is full to the palate, 
delicately salty, buttery and round. The aftertaste is long, buttery and perfumed with the aromas of 
the saffron. Perfect for grating on pasta and lasagna.

Code: 30945 ∙ Weight: 1 kg approx ∙ Minimum order: 1 piece · Available only during winter months

RICOT TA AFFUMICATA PICCOLA

A smoked ricotta made with cows milk and used broadly in cooking
There is no rind, with the outside color to be brown. The paste is buttery and sticks to the knife.
The taste is round, buttery, milky and dolce, while the aftertaste is delicately smoked, round, 
pleasant, sweet and lactic.

Code: 30151 ∙ Weight: 200 g approx ∙ Vacuum packed · Minimum order: 1 piece

RICOT TA DI PECORA AFFUMICATA

A sheep’s ricotta, slightly smoked with olive and orange wood
The rind is very thin and its color brown from the smoking process. The shape is cylindrical and 
on the rind there is the pattern from the rattan basket the cheese has been made in. The pasta is 
compact and its color is ivory. The taste is round, long, smoky and creamy. The aftertaste is long 
with strong hints of delicate smoke and wood aromas

Code 25231 · Weight: 200 g ∙ Minimum order: 1 piece

REGION

VENETO

FRIULI 
VENEZIA
GIULIA

REGION

CALABRIA

REGION

SICILY

REGION

SARDINIA

CACIORICOT TA

Cheese made with sheep and goat milk and aged 60 days. The paste is white and compact. 
 The taste is sweet, with lactic notes of cooked butter and floral notes. In the South of Italy it is 
traditionally grated over fresh pasta 

Code 25201 · Weight: 450 g approx ∙ Minimum order: 1 piece 

REGION

CAMPANIA

 $34.60 / kg 

 $23.70 / kg 

 $25.20 / kg 

$11.50 / kg 

INDENT

 $28.30 / kg 

INDENT



ASIAGO PRESSATO DOP

Delicate cow’s milk cheese with at least  20 days of aging
The sides have to be slightly convexed, the rind thin and springy. The paste is 
white or straw coloured with many eyes. The taste is sweet, slightly acid, with a 
fruity aroma of milk and yoghurt

Code 30801 · Weight: 11 to 13 kg ∙ Minimum order: 1/8 
Code 30802 · Black crust selection, matured 40 days · Weight: 12 kg ∙ 
Minimum order: 1/8

ASIAGO D’ALLEVO DOP · MATURED

A DOP Asiago, produced with raw cow’s milk and matured at least 12 months
The rind is smooth and regular, dark in colour. The paste is straw yellow, compact with small to 
medium eyes. The taste is sweet and slightly salty, sometimes a little bit hot, with aromas of honey 
and cooked butter

Code 30865 · Weight: 9 kg approx ∙ Minimum order: 1/8 

ASIAGO PRESSATO DOP · MOUNTAIN PRODUCTION

A particular selection of Asiago Pressato DOP produced in the mountains
The cheese has a classic look, the rind is thin and its colour is straw; the paste is elastic with small 
holes scattered across; the colour of the paste is pale yellow.  
The taste is sweet, creamy, buttery, round; the aftertaste is round, sweet, some lactic and creamy

Code 30810 · Weight: 13 kg ∙ Minimum order: 1/4 · Available from July to December

ASIAGO STRAVECCHIO DOP

Rare cheese, produced only in summer in mountain dairies, aged for 19 months
The rind is smooth and regular, brownish in colour; the paste is straw yellow, with an hard 
texture and small to medium eyes. During the long ripening this cheese develops an outstanding 
complexity, initially tasting sweet and gradually growing more pungent, offering hints of toasted 
hazelnuts, ripe fruit and aromas of freshly mown hay and moss

Code 30879 ∙ Weight: 9 kg approx ∙ Minimum order: 1/8 · Limited availability

MONTE VERONESE DI MALGA · ALPAGE

Semi fat semi cooked cheese, produced since 1200 in the area of Mt Lessini in Verona
The rind is thin and crusty and its color is straw -brown. The paste is hard, golden straw in colour, 
with many small eyes scattered across. The taste is long, intense, buttery with delicate hints of 
grass and mountains. The aftertaste is long, slightly piccante, crystal, with hints of soil and flower

Code 30872 · Weight: 9 kg approx ∙ Minimum order: 1/8 ∙ Limited availability

VEZZENA DI MALGA ∙ ALPAGE

Produced for centuries in alpine pastures, aged at length 
The rind is brownish, thin, semi hard and elastic. The paste is compact with few eyes scattered 
across, white to straw in color. The taste is full, buttery, slightly piccante and long. The aftertaste is 
buttery, piccante with hints of wild herbs and forest fruits. This cheese is fine for grating.

Code 31114M14 ∙ Weight: 8-10 kg ∙ Minimum order: 1/8 

REGION

VENETO

REGION

VENETO

REGION

VENETO

REGION

VENETO

REGION

VENETO

TRENTINO 
ALTO 

ADIGE

$27.50 / kg 

INDENT

 $37.50 

 $59.60 

INDENT

INDENT



MONTASIO DOP DI CIVIDALE ∙ FRESCO

The most typical cheese of Friuli Venezia Giulia region, made with cow’ milk
The rind is thin and some elastic, ivory to straw in colour. The paste is compact and some elastic 
with some small eyes scattered across. The taste is round, smooth, creamy, mild and delicate. The 
aftertaste is round, smooth, buttery with aromas of milk and flowers

Code 30710 · Weight: 6,5 kg ∙ Minimum order: 1/4

MONTASIO DOP ∙ MOUNTAIN PRODUCTION

A raw milk selection of Montasio, produced with the milk collected on Cansiglio Plateau, in the 
rolling landscape of Treviso area. The name "Product of the Mountain" can be used only for cheeses 
made from milk collected over 600 meters of altitude. 
The taste is dolce, milky and buttery, with a long pleasant aftertaste

Code 30670 · Weight: 7 kg approx ∙ Minimum order: 1/4

MONTASIO DOP DI CIVIDALE ∙ LAT TE CRUDO

A raw milk selection of the most famous DOP cheese from Friuli Venezia Giulia
The rind is thin and some elastic. The color of the rind is ivory to straw. The paste is compact and 
some elastic with some small eyes scattered across. The color of the paste is straw 
The taste is round, creamy, smooth, dolce and long. The aftertaste is creamy, buttery with strong 
hints of the aromas of the milk and the fruits

Code 30712 · Weight: 6 kg ∙ Minimum order: 1/4

MONTASIO DOP DI CIVIDALE ∙ MEZZANO

Tipical cheese made with cow’ milk
The rind is thin and some elastic. The color of the rind is ivory to straw. The paste is compact and 
some elastic with some small eyes scattered across. The taste is round, smooth, creamy, dolce and 
savoury. The aftertaste is round, smooth, buttery with aromas of milk and flowers

Code 30720 · Weight: 6 kg ∙ Minimum order: 1/4

MONTASIO DOP TREVIGIANO

Montasio DOP produced in Veneto, in Cansiglio area
The rind is thin and elastic. The color of the rind is ivory to ivory straw. The paste is compact and 
some elastic with some small eyes scattered across. The color of the paste is straw. The taste is 
creamy, dolce and delicate. The aftertaste is round, smooth, buttery with aromas of milk and flowers

Code 30660 · Weight: 6 kg approx ∙ Minimum order: 1/4

FRIULI 
VENEZIA
GIULIA

REGION

VENETO

FRIULI 
VENEZIA
GIULIA

FRIULI 
VENEZIA
GIULIA

REGION

VENETO

MONTASIO DOP ∙ STRAVECCHIO

A fire branding, particular "quality" selection of Montasio di Cividale matured at least 12 months
The rind is some hard. The color of the rind is yellow straw. The paste is compact but not dry, with 
some small eyes scattered across. The color of the paste is yellow. The taste is long, dolce with hints 
of toasted nuts. The aftertaste is dolce, long, pleasant, buttery and nutty

Code 30722 · Weight: 7 kg approx ∙ Minimum order: 1/4

FRIULI 
VENEZIA
GIULIA

$32.00 

 $27.20 

 $32.90 

INDENT

INDENT

 $35.40 



SCAMORZA AFFUMICATA ABRUZZESE

A pasta filata cheese produced in Abruzzo, dolce and smoky in taste 
The shape of the cheese is oblong. The rind is thin and smooth. Its color is bright brown from the 
light smoking. The paste is compact and its color is ivory.
The taste is dolce, round and slightly smoky. The aftertaste is dolce, round and lactic

Code 25039 · Smoked · Weight: 200 g ∙ Minimum order: 1 piece  
Code 25038 · White · Weight: 200 g ∙ Minimum order: 1 piece 

CACIOCAVALLO ABRUZZESE BIANCO

A pasta filata cheese, produced with cow’s milk, sweet and milky in taste
The shape of the cheese is oblong. The rind is thin and smooth. The paste is compact and its color 
is straw. The taste is dolce, round and smooth. The aftertaste is dolce, round and lactic

Code 25210 · Weight: 2 kg ∙ Minimum order: 1 piece

CACIOCAVALLO ABRUZZESE AFFUMICATO

A typical Caciocavallo from Abruzzo, slightly smoked
The shape of the cheese is oblong. The rind is thin and smooth. Its color is bright brown from the 
light smoking. The paste is compact and its color is straw 
The taste is dolce, round and slightly smoky. The aftertaste is dolce, round and lactic

Code 25211 · Weight: 2 kg ∙ Minimum order: 1 piece

ABRUZZINO AFFUMICATO

A type of provolone naturally smoked
It comes in the traditional shape of the log, the rind is thin while its color is wooden-brown. The 
paste is semi-soft, with no eyes while its color is light yellow. The taste is slightly smoked, round, 
sweet, full to the palate, while the aftertaste is round, long, sweet and pleasant.

Code 25006 · Smoked · Weight: 3,5 kg approx ∙ Minimum order: 1 piece  
Code 25007 · White · Weight: 3,5 kg approx ∙ Minimum order: 1 piece

CACIOCAVALLO DI CASACALENDA

A fresh and sweet Caciocavallo, produced in Molise region
The rind is smooth and thin; the paste is ivory white in colour, with small eyes. The taste is sweet, 
slightly sour, with hints of milk and fermented fruits

Code 31460 · Weight: 1,8 kg approx ∙ Minimum order: 1/2

MANDARONE VERNENGO

One of the greatest Italian cheeses
The size of the cheese is enormous, the rind is thin and yellow and the paste is 
compact. The taste is full, round, sweet and slightly piccante while the aftertaste is 
long, buttery, piccante with hints of wood and nature. 

Code 31321 · Matured 16-18 months · Weight: 30 kg approx ∙ Minimum order: 1/8  
Code 31320 · Matured 24-26 months · Weight: 30 kg approx ∙ Minimum order: 1/8 

REGION

MOLISE

REGION

ABRUZZO

REGION

ABRUZZO

REGION

ABRUZZO

REGION

ABRUZZO

EMILIA 
ROMAGNA

INDENT

INDENT

INDENT

INDENT

INDENT

 $49.50 / kg 

 $51.40 / kg 



CACIOCAVALLO PODOLICO DELLA BASILICATA

One of the rarest Italian Cheeses made with raw cow's milk from the Podolica race. The color of 
the rind is golden to straw yellow while the rind is smooth and thin; the color of the paste is straw 
yellow with few cracks, signs of the stretching curd technique.
The taste is savoury, piccante with hints of ripen fruits coming from the long fermentation of the 
cheese. The aftertaste is long, piccante with long hints of cellar and nature

Code 25222 · Weight: 2,5 kg ∙ Minimum order: 1/2

RAGUSANO DOP

A typical pasta filata cheese from Sicily, produced with raw milk
The rind is smooth and its color is straw to dark straw yellow. The paste is compact with no holes 
and its color is pale yellow. The paste, that is pasta fillata is spinned and formed on its shape.  
Depending on the maturity the color of the paste becomes darker. The taste is round, long, dolce, 
nutty and slightly piccante. The aftertaste is round, pleasant, dolce, buttery with long hints of fruits

Code 30952 · Weight: 13-15 kg ∙ Minimum order: 1/4

PROVOLONE DEL MONACO DOP

A raw milk caciocavallo, with no head.
The rind is smooth and hard and its color is grey to brown. The paste is compact, creamy and some 
elastic. The color of the paste is white. Few cracks might exist throughout the paste. The taste is 
sharp, round and long. The aftertaste is long, with the aromas of the nature and the grass

Code 25220 · Weight: 5 kg ∙ Minimum order: 1 piece

PROVOLONE DOLCE A PERA 

A big pear shape provolone produced by La Lola, a family dairy, with pasteurized cow’s milk 
collected in the same farm. The rind is thin, the paste is soft, ivory white in colour, with many eyes 
scattered across. It is matured at least for 3 months. 
The taste is sweet and milky, with a pleasant aroma of mature fruits

Code 25190 · Weight: 15 kg approx ∙ Minimum order: 1/4

CACIOCAVALLO IRPINO STAGIONATO IN GROT TA

An artisanal cheese produced with raw milk from Irpinia, matured in caves
The rind is thin and its color is brown to light brown. The paste is hard and compact without any 
eyes and its color is straw. The taste is long, round, earthy and dolce. The aftertaste is long, buttery, 
stony and slightly piccante

Code 25200 matured · Weight: 2 kg ∙ Minimum order: 1/2 
Available also the younger version, not matured in caves: code 25203 

REGION

BASILICATA

REGION

CAMPANIA

REGION

CAMPANIA

REGION

LAZIO

REGION

SICILY

RAW 
MILK

RAW 
MILK

RAW 
MILK

RAW 
MILK

 $89.90 / kg 

INDENT

INDENT

INDENT

 $57.80 / kg 



RISERVA DEL FONDATORE

A big size, long matured pecorino from Tuscany
The shape is cylindrical and the rind is thick, hard with the pattern from the canestro (basket) 
the cheese is made in. The color of the rind is hazelnut-brown. The paste is hard and its color is 
straw yellow. Small eyes are scattered across. The taste is dolce, round, nutty and full-bodied. The 
aftertaste is long, dolce, creamy with hints of grass and wood

Code 31340 · Weight: 16-20 kg ∙ Minimum order: 1/8

MARZOLINO 100% SHEEP'S MILK

A very ancient pecorino, produced since centuries in Tuscany
The shape is triangular pyramid while the rind is thin and smooth. Its color is straw. The paste is 
compact with no eyes. Its color is white. The taste is dolce, round, creamy, full-bodied with hints of 
pleasant acid. The aftertaste is long, dolce, creamy with hints of grass

Code 31330 · Weight: 1 kg approx ∙ Minimum order: 1 piece

PECORINO SEMISTAGIONATO CLASSICO

Half-matured pecorino produced in Maremma
The shape is cylindrical and the rind is thick. Its color is medium to dark yellow. The paste is 
compact, without any eyes, and its color is ivory. The taste is dolce, round and creamy. The 
aftertaste is long, dolce, creamy with hints of grass and nature

Code 31333 · Weight: 1,5-2 kg ∙ Minimum order: 1 piece

FIOR DEL PASTORE FRESCO 

A fresh pecorino produced by Il Fiorino Dairy with pasteurised sheep's milk in Grosseto area. 
The rind is thin, smoth and elastic, ivory white in colour. The paste is soft and compact. The taste is 
sweet with hints of milk and flowers. Try it on a bruschetta with a Cantabric anchovie

Code 31328 · Weight: 1,5 kg ∙ Minimum order: 1 piece

PECORINO DI BARTARELLO

Pecorino produced by Il Fiorino Dairy with raw sheep's milk collected exclusively in the province of 
Grosseto. It is matured at least 45 days. The taste is sweet, full of aroma, with hints of almond, hay 
and nature  

Code 31338 · Weight: 1,8 approx ∙ Minimum order: 1 piece

BRINATA PECORINO

A fresh “pecorino dolce’ from Tuscany with a bloomy rind
The paste is compact. The taste is round, buttery, sweet and full to the palate while the aftertaste is 
round, buttery with pleasant aromas of herbs and milk. 

Code: 25080 ∙ Weight: 1 kg approx ∙ Minimum order: 1 piece 

REGION

TUSCANY

REGION

TUSCANY

REGION

TUSCANY

REGION

TUSCANY

REGION

TUSCANY

REGION

TUSCANY

 $45.10 / kg

 $46.20 / kg 

INDENT

INDENT

INDENT

 $83.00 / kg 



PECORINO FRESCO DI PIENZA

A fresh, soft pecorino produced by Cugusi, an artisanal dairy in Pienza
The rind is really thin and its color is white. The paste is soft and its color is white to ivory. Small eyes 
are scattered across the paste. The taste is delicate, milky, buttery, round and long. The aftertaste is 
round, dolce with hints of butter and grass

Code 31510 · Weight: 1,3 kg approx ∙ Minimum order: 1 piece

PECORINO STAGIONATO DI PIENZA

The typical matured Pecorino of Pienza, a cheese treated with olive oil
The rind is thin however hard and its color is brown. The paste is hard and its color is straw. Small
eyes are scattered across the paste. The taste is long, buttery, delicate and round. The aftertaste is
round, dolce, buttery with hints of grass and honey

Code 31512 · Weight: 1,3 kg approx ∙ Minimum order: 1 piece ∙ Limited availability

PECORINO SEMISTAGIONATO DI PIENZA

The typical red rind Pecorino of Pienza, produced by Cugusi, an artisanal dairy
The red color has to do with the treatment with tomato sauce. This has been over the centuries a 
traditional technique of passing some acid taste to the pecorino cheeses in Tuscany. The paste is 
soft to semi hard with small eyes and its color is white to ivory. The taste is long, buttery and round. 
The aftertaste is round, slightly acid however dolce due to the butter of the milk

Code 31511 · Weight: 1,3 kg approx ∙ Minimum order: 1 piece 

PECORINO DI PIENZA AL PEPE NERO

A spicy pecorino, produced by Cugusi, an artisanal dairy in Pienza
The rind is thin and consistent. The color of the rind is white to off white. The paste is white, off white 
or straw depending on the maturity of the cheese. Some small wholes and black peppercorns are 
spread across the paste. The taste is strong, with the aromas of the sheep’s milk and spicy due to 
the black peppercorns. The aftertaste is full, long and spicy

Code 31516 · Weight: 1,3 kg ∙ Minimum order: 1 piece ∙ Limited availability

PECORINO STAGIONATO IN FOGLIE DI NOCE · MATURED IN WALNUT LEAVES

Pecorino wrapped in walnut leafs and matured in earthenware pots
The rind is thin however hard and its color is brown. The paste is hard and its color is straw. Small 
eyes are scattered across the paste. The taste is long, buttery and perfumed with the characteristic 
aroma coming from the walnut leaves combined with the aroma of the sheeps milk. The aftertaste 
is long, buttery with hints of acid and nature

Code 31513 · Weight: 1,3 kg approx ∙ Minimum order: 1 piece ∙ Available from August to December 

INDENT

$52.50 / kg 

 $61.70 / kg 

INDENT

INDENT 



PECORINO ROMANO DOP

Pecorino Romano produced in Sardinia and matured at least 8 months.
The rind is straw yellow, covered with a black coat. The paste is hard with few eyes, 
white or pale yellow in colour. The taste is strong, salty and sharp

Code 31540 · Whole wheel ∙ Weight 28 kg approx ∙ Code 31542 ∙ 1/8 wheel ∙ Weight 
3,5 kg 
Code 31541 · Weight: 300g slice vacuum packed ∙ Minimum order: 1 piece

CANESTRATO DI MOLITERNO IGP

A great Italian Canestrato made with a combination of sheep’s and goat’s milk and matured on 
the straw in natural caves made with pumice stones. The rind is hard with the pattern of the basket 
(canestro) the cheese is made in. The paste is compact, its texture is grainy and its color is ivory. 
The taste is full to the palate, buttery, strong and herbal, while the aftertaste is long, buttery with 
strong hints of herbs and earthy notes from the natural cellars the cheese has been matured in. 

Code: 31410 ∙ Weight: 3 kg approx ∙ Minimum order: 1/2 

PECORINO CROTONESE DI GROT TA

Pecorino matured in natural caves at 700 meters in the area of Presila Crotonese
The rind is dark and hard due to the long seasoning in natural caves. During this 
period the cheese is cured with oil on the crust, a process that is called "cappatura"; 
the color of the paste is dolden straw yellow. The paste is compact, hard, flakey and 
crumbly. The taste is intense, long, earthy and slightly salty. The aftertaste is long, 
piccante with strong hints of olive oil, stone, nature and soil

Code 31414 · Weight: 1,5-2 kg ∙ Minimum order: 1 wheel

PECORINO CROTONESE

A raw milk pecorino, produced according to traditions dating back to XV century
The rind is hard and its color is straw yellow. The paste is compact with some very 
small eyes across. Usually butter is tearing from those eyes. The color of the paste is 
light straw-yellow The taste is full, hazelnutty, slightly piccante with hints of butter. 
The aftertaste is long, piccante with hints of natural hay and aromas of herbs

Code 31416 small wheels · Weight: 1,5-2 kg ∙ Minimum order: 1/2 
Available also a smaller and younger version: Pecorino Crotonese Fresco · code 31415

PECORINO NERO

A Sicilian pecorino covered with ground black pepper.
The rind is black, covered with the ground pepper. The paste is semi-hard and slightly elastic, while 
its color white/ivory. The taste is strong with all the perfume from the black pepper. The aftertaste is 
long, buttery with very strong aromas coming from the perfumed pepper the producers uses. 

Code: 30958 ∙ Weight: 3,5 kg approx ∙ Minimum order: 1 piece

PECORINO TUMARRANO

A Sicilian Pecorino made with pasteurised milk and matured for approximately 3 months
The rind is semi hard with the pattern of the basket (canestro) the cheese is made in. The paste is 
compact and its color is white. The taste is full to the palate, buttery, strong and pleasant while 
the aftertaste is long, buttery, round with strong hints of herbs from the Sicilian land. 

Code: 21435 ∙ Weight: 16 kg approx ∙ Minimum order: 1/8 
Available also a mixed milk version, 50% cow's milk 
and 50% sheep's milk: code 21436 

REGION

LAZIO

REGION

BASILICATA

REGION

CALABRIA

REGION

CALABRIA

REGION

SICILY

REGION

SICILY

RAW 
MILK

RAW 
MILK

RAW 
MILK

RAW 
MILK

 $43.20 / kg 

INDENT

INDENT

INDENT

INDENT

INDENT



SECONDO SALE AL PEPE

Typical cheese from Sicily with black pepper grains
The taste is sweet, lightly salty with hints of milk and toasted fruit

Code 30961 · Weight: approx 4 kg ∙ Minimum order: 1/2

FIORE SARDO DOP DEI PASTORI · BIOLOGICO

A PDO pecorino produced with organic raw milk from Sarda sheep race
he rind is brown to dark brown due to the light smoking, and treatment with olive oil. The paste is 
compct, hard and crumbly and its color is straw. The taste is long, piccante and full to the palate; 
the aftertaste is long, piccante, delicately smoked with strong hints of herbs and nature

Code 31432 · Weight: 3 kg ∙ Usually not available in December and January

PECORINO DI OSILO

A small pecorino form Sardinia, which is also a Slow Food Presìdia
Slightly smaller, taller and thinner than classic Sardinian pecorinos. The rind is thin and its color is 
straw yellow. The paste is compact and some flakey. The color of the paste is golden straw 
The taste is buttery, intense, long and aromatic. The aftertaste is long, buttery, slightly piccante with 
strong hints of toasted hazelnuts

Code 31490 · Weight: 1,5 -2 kg ∙ Minimum order: 1 wheel · Limited availability 

PECORINO DEBBENE BIOLOGICO

An organic cheese produced with sheep’s milk from Sardinian sheeps breed
The rind is thin and its color is yellow with the pattern of the basket the cheese is made in (canestro) 
The taste is dolce, round, smooth, floral and aromatic; the aftertaste is round, buttery with hints of 
herbs, grass and fruits

Code 31421 · Weight: 3,5 kg ∙ Usually not available in December and January

PECORINO FORMANO BIOLOGICO

A Pecorino made with organic raw milk from the Sarda sheeps, matured for 5 months.
The rind is thin and its colour is straw yellow. The paste is compact with few small eyes scattered 
across and its colour is white. The taste is battery, round, full to the palate. The aftertaste is buttery, 
creamy with long hints of herbs from the Sardinian land and with strong notes of earth and stone 
from the cellar the cheese has matured in.  

Code 31420 · Weight: 2,5 kg approx ∙ Minimum order: 1 piece ∙ Usually not available in Dec/Jan

RAW 
MILK

RAW 
MILK

RAW 
MILK

RAW 
MILK

REGION

SICILY

REGION

SICILY

REGION

SARDINIA

REGION

SARDINIA

REGION

SARDINIA

REGION

SARDINIA

RAW 
MILK

 $67.90 / kg 

 $67.90 / kg 

INDENT

INDENT

INDENT

INDENT

INDENT

PIACENTINU ENNESE DOP

A typical pecorino from Sicily, with black pepper and saffron
The rind is like a  canestrato, with the pattern from the basket the cheese is made in; the color of the 
rind is golden brown while the color of the paste is golden; the paste is firm with black peppercorns 
spread across. The taste is dolce, piccante, long with hints of milk aromas; the aftertaste is piccante 
with aromas from the saffron

Code 21433 · Weight: 4 kg ∙ Minimum order: 1/4 ∙ Usually not available in December and January 
Available also Formaggio Valvo allo Zafferano, without the DOP mark (code 30956)



PECORINO RE NERO

A typical semi-matured ‘Pecorino Toscano”
The rind is black, reminding the old days the pecorino was matured in black olives 
crust. The paste is compact and its colour is yellowish. The taste is round, buttery, full, 
pleasant and dolce, while the aftertaste is round, buttery, sweet hints of cream and 
herbs. 

Code 25100 · Weight: 2 kg ∙ Minimum order: 1 piece 
Code 25101 · Weight: 300g slice, vacuum packed∙ Minimum order: 1 piece

PECORINO AL PEPERONCINO

A typical Pecorino flavoured with peperoncino flakes 
The rind is thin and its color is ivory-reddish. The paste is compact with small pieces of peperoncino 
flakes scattered across.  The taste is piccante, full to the palate and the aftertaste is long, creamy 
and piccante

Code: 25105 ∙ Weight: 2 kg approx ∙ Minimum order: 1 piece

SCOPERINO DI PECORA

An artisan pecorino produced in the Emilia Romagna region
The rind is thin and its color is beige. The paste is compact and grainy, while its color is ivory white.
The taste is dolce, buttery, pleasant, while the aftertaste is long, with hints of forest, rain and herbs. 

Code 31008 ∙ Weight: 2-3 kg approx ∙ Minimum order: 1 piece

PECORINO STAGIONATO AL GINEPRO · MATURED IN JUNIPER

Pecorino matured in Juniper. One of the greatest Italian Pecorino from Tuscany produced in a very 
authentic manner. 
The rind is thin and its color is burgundy. The paste is compact and its color is white/ivory. The 
cheese matured in wooden barrels and is washed with juniper. The taste is long, full to the palate, 
pleasantly acid, with strong hints of berries and notes of wood and old balsamic vinegar. 

Code: 31016 ∙ Weight: 2,5 kg approx ∙ Minimum order: 1 piece 

REGION

TUSCANY

REGION

TUSCANY

REGION

TUSCANY

REGION

TUSCANY

GRAN CAO

Pecorino produced in Sardinia region with the milk of Sarda race sheeps, matured at least 9 
months.
The rind is thin and its color is beige. The paste is compact, straw yellow in color, with few eyes.
The taste is sweet, with hints of flowers. 

Code 31545 ∙ Weight: 15 kg approx ∙ Minimum order: 1/8 piece

REGION

SARDINIA

MOLISSARDO

Pecorino produced in Sardinia region with the milk of Sarda race sheeps, matured at least 90 days. 
The rind is thin and its color is brown. The paste is compact, straw yellow in color, with few eyes.
The taste is slightly piccante, with hints of flowers and honey. 

Code 31544 ∙ Weight: 6 kg approx ∙ Minimum order: 1/4 piece

REGION

SARDINIA

 $48.00 / kg 

 $50.10 / kg

 $46.80 / kg 

 $60.80 / kg 

 $54.70 / kg 

 $49.00 / kg 

 $45.10 / kg 



OVILLIS AMBROSIA - PECORINO MATURED IN CAVES

Pecorino cheese produced with raw sheep's milk, matured by Beltrami in the caves of the Palace 
Rusticucci in Cartoceto. The shape is irregular because of deforming during aging in the caves. The 
rind presents nuances from pink to orange. The paste is yellowish with possible spots of orange. 
Sweet, with notes of ripe fruit and winery, it is never aggressive or pushy, while having a remarkable 
persistence

Code 31372 · Weight: 2,5 kg ∙ Minimum order: 1 piece 

REGION

MARCHE
RAW 
MILK

LA FIGATA · PECORINO IN FIG LEAVES

Raw milk pecorino matured in fig leaves by Vittorio Beltrami in the ancient  Palace Rusticucci in 
Cartoceto, former Cardinal residence owned by Beltrami family. The rind is wet and covered with 
some of the fig leaves. The paste is compact and its color is ivory white, without eyes scattered 
across. Sweet taste, and distinguished by its intense lactic & herbaceous notes

Code 31374 · Weight: 2,5 kg ∙ Minimum order: 1 piece 

REGION

MARCHE
RAW 
MILK

TARTUFO · PECORINO WITH TRUFFLE

Pecorino produced in Sardinia by CAO Formaggi, the acronym for Cooperativa Allevatori Ovini, 
meaning Sheep Breeders Cooperative, a Cooperative composed of 700 members in the province of 
Oristano. It is produced with pasteurised milk from sheeps of Sarda breed. The paste is compact, 
straw yellow in colour with few eyes. The taste is sweet and milky, with a pleasant aroma of truffle

Code 31546 · Weight: 2,3 kg ∙ Minimum order: 1/2 

REGION

SARDINIA

PECORINO CROTONESE FRESCO    

Fresh Pecorino produced in Calabria with pasteurized sheep's milk. The rind is thin, and light brown 
in color. The paste is ivory-white, compact with no eyes. The taste is sweet and slightly fruity, with 
pleasant floral and lactic hints

Code 31415 · Weight: 1,5 kg ∙ Minimum order: 1 piece 

REGION

CALABRIA

PECORINO WITH PISTACCHIO VERDE DI BRONTE DOP

Pecorino with Pistachio produced with pasteurized sheep milk from the dairy Il Fiorino in Tuscany. 
The rind is straw-yellow, the paste ivory, soft with pistachios scattered across. To the palate has a 
soft texture and a sweet taste, harmonious and balanced. with pleasant hints of milk and pistachio. 
Perfect with acacia honey

Code 31337 · Weight: 1 kg ∙ Minimum order: 1 piece 

REGION

TUSCANY

 $74.70 / kg 

 $74.70 / kg 

 $40.70 / kg 

 $46.90 / kg 

INDENT



GORGONZOLA DOP ∙ PICCANTE

A raw herbal cheese, produced with pasteurized full cream milk. The rind is hard 
and compact. The color of the rind is brownish red. The paste is firm with the 
typical grey green mould. The taste is strong, sharp, intense, long and aromatic. The 
aftertaste is long, sharp and piccante

Code 20975 · whole wheel · Weight: 12 kg ∙ Minimum order: 1 piece · Shelflife: 45 days 
Code 20974 · half wheel · Weight: 6 kg ∙ Minimum order: 1 piece · Shelflife: 45 days 
Code 20976 · 1/8 wheel · Weight: 1,5 kg ∙ Minimum order: 1 piece · Shelflife: 45 days 

GORGONZOLA DOP ∙ DOLCE

Herbal DOP raw cheese produced with full cream pasteurized milk.The rind is 
wrinkly. The color of the rind is brownish red. The paste is soft, spreadable, straw in 
color with the typical mould. The taste is fresh, buttery, dolce with strong hints of 
milk and herbs. The aftertaste is round, dolce and creamy

Code 20973 · whole wheel · Weight: 12 kg ∙ Minimum order: 1 piece · Shelflife: 45 days  
Code 20970 · half wheel · Weight: 6 kg ∙ Minimum order: 1 piece · Shelflife: 45 days 
Code 20972 · 1/8 wheel · Weight: 1,5 kg ∙ Minimum order: 1 piece · Shelflife: 45 days 

TOMA BLU DI LANZO

A delicate blue cheese made with non pasteurised cows milk.
The rind is thin and its colour is ivory-beige. The paste is elastic with some small eyes across. Its 
color is ivory mixed with the blue veins. The taste is buttery, milky, delicate, round, pleasant and 
sweet, while the aftertaste is round, sweet, creamy, pleasant with round and sweet notes of blue. 

Code: 21463 ∙ Code: 2 kg approx ∙ Minimum order: 1 piece

TOMA BLU DI CAMERI

A famous blue cheese with elastic texture and pleasant aromas of blue.
The rind is thin and its colour is ivory-beige. The paste is elastic with some small eyes across. Its 
color is ivory mixed with the blue veins. The taste is sweet, buttery, milky, round and pleasant, while 
the aftertaste is round, with hints of earth and rain and delicate sweet notes of blue. 

Code: 29995 ∙ Code: 8 kg approx ∙ Minimum order: 1/4

GORGONZOLA DOP · EXTRA CREAMY 

A very sweet and creamy Gorgonzola, well enjoyed with the spoon
The rind is wrinkly, brownish red in colour; the paste is soft, spreadable, straw in color 
with the typical mould. The taste is fresh, buttery, dolce with strong hints of milk and 
herbs, the aftertaste is round, dolce and creamy

Code 20907 whole wheel · Weight: 12 kg ∙ Minimum order: 1 piece · Shelflife: 45  days 
Code 20908 half wheel · Weight: 6 kg ∙ Code 20901 half wheel in wooden box 

REGION

PIEDMONT

RAW 
MILK

REGION

LOMBARDY

REGION

LOMBARDY

REGION

PIEDMONT

REGION

PIEDMONT

MUFFATO · REFINED BLUE CHEESE 

A delicate Blue cheese produced with pasteurized cow's milk and then treated with mint, verbena 
and chamomile. The rind is thin, covered by dried herbs; the paste is white with grey-blue veins. 
The taste is sweet, with notes of cellar and mould, refreshed by the mint. The aftertaste is pleasant, 
perfumed with herbs and delicate

Code 30793 · Weight: 2 kg approx ∙ Minimum order: 1 piece

REGION

VENETO

 $34.20 / kg 

 $36.80 / kg

 $36.10 / kg 

 $35.30 / kg

 $39.70 / kg 

 $39.20 / kg 

 $38.40 / kg

 $39.70 / kg

 $37.10 / kg 

 $51.00 / kg 



VERDE DI MONTEGALDA BIOLOGICO · GOAT'S AND SHEEP'S BLUE CHEESE

An organic blue cheese produced with mixed milk, goat and sheep
The paste is white to ivory with particular blue veins; the texture is soft and creamy. The taste is 
sweet, lactic, full bodied and pleasantly bleu; the aftertaste is long, creamy, fruity, with long hints of 
aromas coming from the milk, the grass and the soil  

Code 21260 · Weight: 800 g approx ∙ Minimum order: 1 piece  

DOLCE CAPRIZIOLA · GOAT'S CHEESE 

A soft blue cheese produced with goat’s milk, with a production technique similar to the one of 
Gorgonzola. The paste is very soft, with green and blue veins and with no eyes. 
The taste is sweet, milky, creamy and delicate.

Code 20988 · Weight: 6 kg approx ∙ Minimum order: 1 piece 
Code 20989 · 1/4 wheel ∙ Weight: 1,5 kg approx ∙ Minimum order: 1 piece

OL SCIUR · GOAT'S BLUE CHEESE PERFUMED WITH RED FRUITS 

A very particular goat's blue cheese, covered with red fruits 
The rind is covered with red fruits, the paste is ivory white with blue veins. The taste is milky and 
sweet, with an impressive aroma coming from the red fruits

Code 21208 · 1/8 wheel, vacuum packed · Weight: 2 kg ∙ Min order: 1 piece · Shelflife: 40 days  

BLU DI CAPRA · GOAT'S CHEESE

A soft herbal cheese produced with goat’s milk
The rind is nutty red in colour and slightly wrinkly, you can see where it has been punctured to help 
the herborization, the paste is a compact ivory colour with herborization. The taste is slightly sapid 
and acid under the rind with aromas of milk and yoghourt, sensations of cellar and vegetables, of 
toasted fruit and goat

Code 20905 · Weight: 6 kg ∙ Minimum order: 1/4

REGION

VENETO

REGION

LOMBARDY

REGION

LOMBARDY

REGION

LOMBARDY

FIOR D'ARANCIO · REFINED BLUE CHEESE PERFUMED WITH STRAW WINE

An outstanding Blue cheese produced with pasteurized cow's milk and affiné with Fior d’Arancio 
DOCG wine, a passito (straw wine) produced on Colli Euganei, a rolling landscape around Padua. 
The taste is sweet, slightly salty, the molds are mitigated by the intense perfume of the wine, very 
long with notes of mature fruits

Code 30792 · Weight: 1,5 kg approx ∙ Minimum order: 1 piece

REGION

VENETO

NERO FUMÈ · SMOKED BLUE CHEESE PERFUMED WITH SMOKED TEA 

A well balanced Blue cheese produced with pasteurized cow's milk, smoked and flavoured with 
black tea. The rind is thin and brown due to the smoking, covered of black tea; the paste is white 
with grey-blue veins.  The taste is round with predominant smoked notes that are well balanced by 
hints of mould and cellar; the Lapsang Souchong tea that the cheese has been treated with gives a 
round and long aftertaste

Code 30794 · Weight: 2 kg approx ∙ Minimum order: 1 piece 

REGION

VENETO

 $61.50 / kg 

 $56.70 / kg 

INDENT

 $59.50 / kg

 $59.00 / kg

 $91.00 / kg 

 $59.60 / kg 



CAPRA AL TRAMINER · GOAT'S CHEESE TREATED WITH TRAMINER 
WINE

Semi hard goat’s cheese matured in the Traminer wine and treated with the dregs 
of the same grape. The rind is thin and covered locally with the dregs of the must. 
The color of the paste is white to ivory. The paste is wet with small yes scattered 
across. The taste is long, round, dolce with the aroma of the dregs of the grapes. The 
aftertaste is long, dolce, winey with hints of wood and forest

Code 30655 · Weight: 7 kg approx ∙ Minimum order: 1/4 
Code 30655P · Weight: 300g slice, vacuum packed ∙ Minimum order: 1 piece

CAPRA AL GLERA · GOAT'S CHEESE TREATED WITH GLERA WINE 

Goat cheese, matured with Glera (Prosecco) wine marc
The rind of the cheese is very thin and covered with marc; the paste is ivory white, rather wet with 
very few small holes. The taste is sweet, round with delicate winey overtones; the aftertaste is long, 
sweet, perfumed with the prosecco wine and the marc the cheese has been matured in

Code 30654 · Weight: 6 kg approx · Minimum order: 1/4 

UBRIACO TREATED WITH RED WINE 

Classical dairy cheese refined in red wine
The color of the rind is burgundy red, due to the refinement in red wine. The paste 
is ivory to light straw, compact with medium sized eyes scattered. The taste is dolce, 
creamy, milky and winey, especially near the rind. The aftertaste is long, creamy with 
strong hints of wine and raisins

Code 30780 · Weight: about 6,5 kg ∙ Minimum order: 1/4 wheel 
Available also the cheese refined in white wine: Ubriaco al Vino Bianco · Code 30782

FORMAJO CIOC · TREATED WITH CABERNET RED WINE 

A typical cheese from Veneto region, ripened with red wine. Wheels mature at least for 6 months 
and are ripened with Cabernet wine: 'cioc' in the dialect of Veneto area means drunk. 
The rind is thin, covered with grape must; the paste is ivory white, slightly humid, with few eyes. 
The taste is sweet and parfumed, with hints of fruits

Code 30324 · Weight: 7 kg approx ∙ Minimum order: 1/4

OCCELLI AL BAROLO

Mixed milk cheese matured in Barolo wine and treated with the dregs of Nebbiolo 
grape. The rind is dark brown to burgundy, covered with grape dregs. The paste is 
white and sticks to the knife. The taste is winey, long and aromatic. The aftertaste is 
buttery with hints of forest fruits and wine

Code 31043 · 1/2 wheel · Weight: 3,5 kg ∙ Code 31213 · 1/4 wheel · Weight: 1,8 kg 
Code 31214 · 1/8 wheel · Weight: 900 g 
Available also Occelli in Foglie di Castagno (code 31221∙ 1/4 wheel &
 31222 ∙ 1/8 wheel) 

REGION

VENETO

REGION

VENETO

REGION

VENETO

REGION

VENETO

REGION

VENETO

BUFALA AL GLERA · BUFFALO CHEESE TREATED WITH GLERA GRAPE 

Cheese made by Perenzin dairy with pasteurized buffalo milk from Veneto region, flavored with 
wine from Glera grapes. The paste is compact with no eyes, the rind is thin and has residual grape 
marc. The taste is sweet and delicate with fruity notes related to the refinement It is matured with 
grapes, not with marc, to give to the cheese a fruity aroma. Emanuela told us that buffalo's cheeses 
assimilate much more the aromas from the grapes and the cellar compared to cows' ones

Code 30659 · Weight: 8 kg approx ∙ Minimum order: 1/4

REGION

VENETO

 $42.60 

INDENT

INDENT

 $65.40 

 $58.30 

  $100.60 
  $77.70 
 $75.00 



SAPORITO DELLE VALLI FRESCO

Raw milk cheese, soft, springy with a washed rind, lightly humid, amber to red in colour. 
The paste is light yellow, soft and elastic with small eyes scattered across. The taste is dolce, nutty, 
creamy and round. The aftertaste is round, creamy, dolce with hints of cellar and earth

Code 30736 · Weight: About 6 kg ∙ Minimum order: 1/8 

FONTINA VALDOSTANA DOP ∙ ALPAGE

One of the most authentic Italian cheeses made with the milk of the Valdostana cow and mature for 
3-4 months. The rind is hard and its color is straw-beige. The paste is compact, with few small eyes. 
The colour is white or straw depending on the season and the maturity. The taste is nutty, dolce, 
creamy, round to the palate and very pleasant, while the aftertaste is round, dolce, creamy with 
long hints of grass, earth and perfumed with notes of wood and nuts.  

Code 31203 · Weight: 8 kg approx ∙ Code 31309F04 · 1/4 wheel vacuum packed · Weight: 2 kg 
Available also the winter production: code 31308 whole wheel, code 31308F04 1/4 wheel 

PUZZONE DI MOENA DOP · ALPAGE 

A washed rind cheese with an intense and characteristic taste. The rind is orangy, soft and humid, 
covered by a greased patina, very smelly; the under rind is more evident as aging proceeds; the 
paste is straw yellow with medium sized eyes. The taste is sweet with clear aromas of animal, 
cellar, moss and undergrowth, due to the rind washing and enviroment where the cheese matures 

Code 31111 · Alpage cheese · Weight: 11 kg approx ∙ Minimum order: 1/8 
Code 31110 · Winter cheese · Weight: 11 kg approx ∙ Minimum order: 1/8

TALEGGIO DOP · LA BAITA

Soft, full cream cow’s milk, washed rind cheese
The shape of the cheese is square. The rind is thin and its color is orangy. The color of the rind is 
due to the washing process of the cheese, a wash with water and salt that takes place many times 
during its life. The paste is elastic and its color is white, with no eyes. The taste is strong, dolce, 
nutty and aromatic. The aftertaste is long, full to the palate with hints of acidity and earth

Code 20951 · Weight: 2 kg ∙ Minimum order: 1 piece · Shelflife: 40 days 
Code 20954 · Weight: 500 g slice in tray ∙ Minimum order: 1 piece · Shelflife: 40 days

TALEGGIO DOP · MORBIDO VALSASSINA

A delicate Taleggio, milky and very creamy
A squared cheese with a reddish rind, due to the washing process of the cheese, a wash with water 
and salt that takes place many times during its life. The paste, white in colour, is elastic and creamy 
with no eyes. The taste is creamy, milky, dolce, nutty and aromatic. The aftertaste is milky, long, full 
to the palate with hints of cellar and earth

Code 20952 · Weight: 2 kg ∙ Minimum order: 1 piece · Shelflife: 45  days

RAW 
MILK

FRIULI 
VENEZIA 
GIULIA

RAW 
MILK

TRENTINO 
ALTO ADIGE

RAW 
MILK

VALLE 
D'AOSTA

REGION

LOMBARDY

REGION

LOMBARDY

QUADER DE CAVRA · GOAT'S CHEESE 

A soft squared washed rind cheese produced with goat's milk. 
The rind is thin and soft, its color is pink to yellow. The paste is soft, ivory white in color. 
The taste is dolce and delicate, with hints of nut and goat's milk.

Code 20987 · Weight: 2 kg ∙ Minimum order: 1 piece · Shelflife: 30 days

REGION

LOMBARDY

INDENT

 $34.00 / kg 

INDENT

 $37.50 / kg 

  $44.20 / kg 

 $48.20 / kg

 $43.30 / kg 



RASCHERA DOP

DOP cheese from Piedmont, produced with raw milk
The color of the rind is greyish with spots of reddish mould. The color of the paste is straw. The 
paste is some elastic with some very little eyes scattered across
The taste is fresh, round, creamy and dolce. The aftertaste is round, milky, dolce with aromas 
coming from the animal and the pastures

Code: 31360 ∙ Weight: 7 kg approx ∙ Minimum order: 1/4

BRA TENERO DOP

DOP Piedmont cheese produced with mixed milk: cows, sheeps and goats' milk.
The color of the rind is light grey and the rind is smooth. The paste is elastic, the color is straw 
yellow with irregular small eyes across the paste. The taste is round, smooth, dolce, fresh and the 
aftertaste is creamy, fresh with hints of grass and wooden cellar

Code 31362 · Weight: 8 kg approx ∙ Minimum order: 1 wheel  

TOMA PIEMONTESE DOP

DOP Piedmont cheese produced with cows milk collected in the same region
The rind is smooth and elastic, brown to reddish in colour. The paste is white, compact and elastic, 
sometimes creamy, with small eyes. The taste is sweet, with a delicate milky aroma, and becomes 
stronger when the cheese matures.

Code 31368 · Weight: approx 3 kg ∙ Minimum order: 1/4

TOMA DI LANZO

A typical toma from Piedmont, produced with raw cows milk collected in the mountain area called 
Valli di Lanzo and matured at least 60 days. The rind is brown and grey in colour, because of the 
moulds. The paste is compact with small eyes scattered across. 
The taste is sweet, with aromas of flowers and citrus, and an aftertaste of herbs.

Code: 21460 ∙ Weight: 9 kg approx ∙ Minimum order: 1/4

VALTELLINA CASERA DOP

Produced by the same cheesemakers that produce Bitto in summer, during the rest 
of the year.The rind is hard and its color is golden. The paste is hard and its color 
is straw to golden. The texture is compact with eyes scattered across. The taste is 
delicate, dolce, creamy, round, pleasant and buttery. The aftertaste is round, dolce 
with hints of flowers, mushrooms and fruits

Code 31104 · matured 3 months ∙ Weight: 6-8 kg ∙ Minimum order: 1 wheel   
Code 31102 · long matured ∙ Weight: 6-8 kg ∙ Minimum order: 1 wheel  

BRANZI

Typical cheese of Alta Val Brembana, matured for about 4-5 months
The rind is yellow, thin, smooth and elastic; the paste is soft, straw yellow, with various eyes. The 
taste is smooth, round, fresh, dolce, with hints of countryside aromas while the aftertaste is round, 
dolce and pleasant. When matures it gives a piccante aftertaste

Code 31095 · Weight: 8-10 kg ∙ Minimum order: 1/4

REGION

PIEDMONT

REGION

PIEDMONT

REGION

PIEDMONT

REGION

PIEDMONT

REGION

LOMBARDY

REGION

LOMBARDY

 $34.10 / kg 

 $31.00 / kg 

 $30.80 / kg 

INDENT

 $40.70 / kg 

 $36.60 / kg 

 $38.10 / kg



FORMAGGIO SANTO CAPRINO · GOAT'S CHEESE

Matured goat cheese produced in Lombardy
The crust is brown in colour, the texture becomes hard with ripening and is white, homogeneous 
with rare eyes. The taste is sweet, lightly acidic, with animal hints

Code 20990 · Weight: 3 kg approx ∙ Minimum order: 1 pieces

CACIOT TA DI CAPRA FRESCA · FRESH GOAT'S CHEESE

A fresh goat cheese caciotta, dolce and creamy
The rind is thin and elastic, ivory-straw in colour. The paste is white, elastic without eyes. The taste is 
dolce, round and creamy. The aftertaste is dolce, with hints of cellar and nature

Code 30328 · Weight: 2 kg ∙ Minimum order: 1 piece

CAPRINO TRENTINO · GOAT'S CHEESE

Matured goat’s milk cheese, produced in the area of Trento. 
The crust is thin, reddish to brown in color. The paste is white, smooth with very few small eyes 
scattered across. The taste is dolce, round, fresh with hints of the goats aroma. The aftertaste is full, 
dolce with hints of grass and soil

Code 31144 · Weight: 3 kg ∙ Minimum order: 1 piece

REGION

LOMBARDY

TRENTINO
ALTO 

ADIGE

REGION

VENETO

CACIOT TA DI CAPRA AL PEPE · GOAT'S CHEESE MATURED IN TELLICHERRY PEPPER

Mature goat Caciotta treated on the rind with olive oil and black pepper
The rind is thin and covered with ground pepper. The paste is compact and its color is white. 
The taste is fresh, long, with strong aromas of goats milk. The aftertaste is long and piccante

Code 30322 · Weight: 2 kg ∙ Minimum order: 1/2

CACIOT TONA DI CAPRA AL FIENO · GOAT'S CHEESE MATURED IN HAY 

Goat caciotta matured under hay
The rind is thin, covered with natural hay. The color of the paste ivory and compact. The taste is 
milky, buttery, round, smooth, dolce with hints of grass and flowers. The aftertaste is round, dolce 
with hints of cellar and forest

Code 30323 · Weight: 2 kg ∙ Minimum order: 1 wheel

REGION

VENETO

REGION

VENETO

SOLA DI CAPRA · GOAT'S CHEESE

Small toma from Piedmont produced with raw goat's milk. The paste is white with no eyes. 
The taste is sweet, with lactic notes and some hints of toasted fruits and nature

Code 31364 · Weight: 2,5 kg approx ∙ Minimum order: 1/4

REGION

PIEDMONT

 $66.80  / kg

 $66.80 / kg 

 $52.20 / kg 

 $48.90 / kg 

INDENT

 $60.80 / kg



PECORINO DI FARINDOLA

A very rare pecorino, Slow Food Presidium, produced with pork rennet. The rind is hard with the 
pattern of the basket (canestro) the cheese is made in. The paste is compact, flakey and its color is 
straw-yellow. The taste is full-bodied, balanced and complex, dominated with rich aromas of earth, 
fungus and mold. The aftertaste is long and depending on the maturity could be piccante as well. 
The particular taste depends both on the the way the cheese is produced and on the rennet used

Code 31440 · Weight: 2,5 kg ∙ Minimum order: 1 piece

MONTEBORE · 1489 

Mixed milk cheese with the shape of a wedding cake, it is a Slow Food Presidium. When young the 
rind is smooth and damp, with aging it becomes dry and wrinkly. The color goes from white to straw 
yellow. The paste is smooth with few eyes and shades of white. The shape is due to the overlapping of 
different sized robiola cheeses and refers to the shape of the tower in Montebore, a small town in 
Val Curone. The taste is long, primitive at the beginning and strong. 
The aftertaste is long, milky, grassy with hints of wood and chestnuts

Code 31265 · Weight: 700 g ∙ Minimum order: 1 piece

FORMADI FRANT

A product of modest origins, made to recuperate cheeses with imperfections. The rind 
is thin. The texture is compact but crumbly, while the color is white to light straw. Few 
peppers across the paste. The taste is long, full, creamy, and piccante. The aftertaste is 
strong and piccante

Code 30760 · whole wheel vacuum packed · Weight: 1 kg ∙ Min order: 1 wheel · Shelflife: 90 
days Code 30761 · 1/4 wheel vacuum packed · Weight: 250 g ∙ Min order: 1 wheel · Shelflife: 
90 days

FORMAI DE MUT DOP · ALPAGE

A typical cheese produced with raw milk from the pastures of the Val Brembana
The rind is smooth and hard, ivory in color. The paste is hard and its color is bright 
straw for a younger cheeses and darker for an older one. Irregular sized eyes are 
scattered across the paste. The taste is full, long and piccante. The aftertaste is 
perfumed with forest fruits, piccante at the end

Available at different stages of maturing: Alpage 2015 (code 31100M15)  
Alpage 2010 (code 31100M10) · Weight: 10 kg ∙ Minimum order: 1/8

TOMA OSSOLANA DI ALPEGGIO BET TELMAT T · ALPAGE 

A particular pasture cheese from Piedmont produced with raw milk
The rind is thick, light brown in colour, the paste is straw yellow with some greenish shades, and 
medium irregular eyes. The taste is slightly grassy because of the presence of mattolina grass 
animal and milky sensations

Code 31042 · Weight: 4-5 kg ∙ Minimum order: 1/4 · Available from February to summer 

REGION

PIEDMONT

FRIULI 
VENEZIA 
GIULIA

REGION

ABRUZZO

REGION

PIEDMONT

REGION

LOMBARDY

SALVA CREMASCO DOP

Full cream cow’s milk cheese with washed rind
The rind is hard and its color is reddish. The paste is dry, with no eyes, compact, crumbly, straw-
white in colour. The taste is dolce, delicate and round. The aftertaste is round, long, nutty, with hints 
of forest mushrooms and wood cellar

Code 20960 · Weight: 3 kg ∙ Minimum order: 1/2 · Shelflife: 40 days (20 days once cut)

REGION

LOMBARDY

INDENT

INDENT

 $39.10 

INDENT

INDENT

INDENT



CASTELMAGNO DOP · DI MONTAGNA

A great Castelmagno produced between 1500 and 1700 meter of altitude. The rind is thin and 
smooth, yellowish-brownish when young. Maturing the rind becomes crusty and dark brownish.  
The paste is straw yellow, without eyes, with a coarse-grained texture which becomes creamier 
under the rind when the cheese matures. The taste is strong, crumbly, slightly sapid with hints of 
grass and flowers. The aftertaste is long, with hints of stone cellars and wet soil

Available at different stages of maturing: 2-4 months (code 31030), 
4-6 monts (code 31031), over 6 months (code 31028) · Weight: 5-6 kg ∙ Minimum order: 1/4

CASTELMAGNO DOP · ALPAGE

One of the greatest Italian cheeses produced in the mountains during the summer from cow’s raw 
milk. The rind is crusty, dark brownish in colour. The paste is straw yellow, without eyes, with a 
coarse-grained texture which becomes creamier under the rind when the cheese is matured. Some 
lucky wheels develop natural blue veins that add a sweet and distinguishing note to the taste
The taste is long, full to the palate, crumbly, slightly sapid with hints of grass, flowers and nuts. The 
aftertaste is long, round, crumbly with long hints of stone cellars, soil and nature

Code 31029E12 · Weight: 7 kg approx ∙ Minimum order: 1/4

BIT TO STORICO 

A great Slow Food Presidium, produced still today in the Calècc, a tent use by shepherd as a shelter.
The rind is thick and hard. The color of the rind is dark beige. The cheese is thicker in the centre. The 
paste is hard, robust and its color is straw to golden. Irregular sized eyes are across the paste 
The taste is delicate, dolce, perfumed and long. The aftertaste is round, dolce, pleasant and 
perfumed with the flowers and fruits from the valleys and the wood from the cellars

Code 31047 · Weight: 9 kg approx ∙ Min order: 1/8 · Available, in limited quantity, the production of 
summer 2008 (code 31047E08), 2010 (code 31047E10), 2011 (code 31047E11), 2014 (code 31047E14)

BIT TO DOP

A typical cheese of Valtellina produced with fresh milk
The rind is thick and hard. The color of the rind is dark beige. The cheese is thicker in the centre. The 
paste is hard, robust and its color is traw to golden. Irregular sized eyes are across the paste 
The taste is delicate, dolce, perfumed and nutty. The aftertaste is round, perfumed with the flowers 
and fruits from the valleys and the wood from the cellars

Code 31045 · Weight: 9 kg ∙ Minimum order: 1/8 · Available the production of summer 2010 (code 
31045E10) and 2011 (code 31045E11)

BAGOSS DI BAGOLINO · ALPAGE

The real Bagoss, produced in Bagolino on open fires in copper pots and matured for 28 to 36 
months in a “Reolt”, a wet basement excavated under the house of the producer and made of 
earth and stones. The rind is dark brown because is treated with linseed oil; the paste is yellow, 
granitic and with little eyes. The taste is rich, intense, aromatic, with hints of saffron and spices; the 
aftertaste is long, nutty and piccante

Code 31090E11 · Weight: 18 kg approx ∙ Minimum order: 1/16 

TUMA PERSA

A unique cheese from Sicily, very rare, slightly spicy
The rind is thin and its color is dark brown. The paste is golden to dark yellow. The paste is coarse 
grainy and compact. The taste is piccante, long, strong and milky. The aftertaste is piccante with 
long hints of the animal and the nature

Code 30957 · Weight: 7 kg ∙ Minimum order: 1/4

REGION

PIEDMONT

REGION

PIEDMONT

REGION

LOMBARDY

REGION

LOMBARDY

REGION

LOMBARDY

REGION

SICILY

 $71.60 / kg 

INDENT

 $212.80 

INDENT

INDENT

 $60.90 



MILLEFOGLIE AL TARTUFO 

A cheese made with pasteurised milk from Veneto and perfumed with layers of black Truffles.
The rind is yellow while the paste is compact, hard with various layers of black truffles. 
The taste is round, buttery, pleasant with some strong aroma of truffles. The aftertaste is round 
with strong hints of truffles balanced with the notes of the cellar the cheeses has matured in

Code 30329 · Weight: 7 kg approx ∙ Minimum order: 1/4

REGION

VENETO

PICCOLO FIORE DI BUFALA WITH TRUFFLE

A artisan fresh cheese produced with Buffalo milk from Veneto and filled with Black Truffles.
The rind is white while the paste is compact, soft with small eyes scattered across.
The taste is sweet, creamy with strong notes of truffles. The aftertaste is round, long with 
dominant hints of truffles.

Code 30325 · Weight: 300 g approx ∙ Minimum order: 1 piece 

REGION

VENETO

MANDRE BUFFALO CHEESE

A semi matured Caciotta made with Buffalo milk from the Veneto area
The paste is compact while the rind is thin. The taste is round, buttery, sweet and lactic while 
the aftertaste is round, buttery with hints of the cellar the cheese has been matured in

Code 21064 · Weight: 1,5 kg approx ∙ Minimum order: 1 wheel

REGION

VENETO

SAN PIETRO IN CERA D'API · COW'S MILK CHEESE IN BEESWAX

A world champion, a cheese made with pasteurised milk from Veneto area and covered in bee 
wax. The rind is golden due to the bee wax while the paste is compact, hard with very few small 
eyes. The taste is sweet, round, pleasant while the aftertaste is round with strong hints of honey 
and notes of the cellar the cheeses has matured in

Code 30646 · Weight: 7 kg approx ∙ Minimum order: 1/4

REGION

VENETO

SOT TOCENERE AL TARTUFO

Truffled cheese with beech ash on rind
The rind is thin, elastic and is covered with ash. The color of the rind is grey. The color of the 
paste is light straw with spots of  truffles scattered across. The taste is milky, dolce, long and 
somehow dominant of the aroma of truffles. The aftertaste is long, with hints of forest and 
truffles

Code 30350 · Weight: 3,5 kg ∙ Minimum order: 1/2 wheel

REGION

VENETO

INDENT

 $87.30 / kg 

 $49.10 / kg 

 $50.70 / kg

 $47.60 / kg



CASTEL FORMAGGIO MEDIEVALE

Raw milk cheese with washed rind, with a crumbly paste and an unmistakable aroma
The shape is round and the rind is thin and wrinkle. The color of the rind is orangey. The paste is 
straw-ivory and crumbly. Sometimes a blue vein across the paste gives a natural color to the paste. 
The taste is long, round with hints of fruits and crust of bread. The aftertaste is long, buttery with 
hints of blue and stone

Code 30650 · Weight: About 2 kg ∙ Minimum order: 1 piece

QUARTIROLO LOMBARDO DOP

A typical table cheese from the Lombardy tradition
Rindless, with a crumbly paste, shiny white, without eyes. The taste is milky, dolce and creamy. The 
aftertaste is fresh, slightly acid with long aromas from the milk and the animal

Code 20965 · Weight: 1 kg ∙ Minimum order: 1 piece · Shelflife: 45  days

CASTELROSSO 

Piedmont cheese produced with cow’s milk left to acidify
The rind is wrinkly, gray-brown in colour, with yellow molds spread around. The paste is grainy, 
white to ivory; it develops a soft underring with the progress of ripening. The taste is dolce, round, 
with hints of herbs and fruits; the aftertaste is dolce with hints of mushrooms and wooden cellar

Code 31041 · Weight: 2,5-3 kg ∙ Minimum order: 1/2

CASTELLINO

Raw milk small caciotta, with washed rind and a compact paste, softer under the rind
Small caciotta with a thin rind, moist during the winter months, drier in the summer. The color of the 
crust is orange-yellow. The paste is compact and slightly crumbly. The taste is long, slightly lemony, 
dolce and milky. The aftertaste is long, crumbly with hints of nuts and wood cellar

Code 30652 · Weight: 400-500 g ∙ Minimum order: 1 piece

REGION

VENETO

REGION

VENETO

REGION

LOMBARDY

REGION

PIEDMONT

 $46.00 

 $49.80 

 $35.50 

INDENT



PARMIGIANO REGGIANO DOP ∙ VACCHE BRUNE

Parmigiano Reggiano produced exclusively from raw milk obtained only from Bruna 
Italiana cows, matured at least 24 months. The texture is crumbly, grainy and flaky 
while the color ranges from ivory white to pale yellow. The taste is sweet and well 
balanced, with hints of hazelnuts and grass in the aftertaste. 

Code 33100 · Whole wheel · Weight: 38 kg approx ∙ Available also in 1/8 (code 33101), 
1 kg packs (code 33102) and 300 g (code 33103)

PARMIGIANO REGGIANO DOP · BY GENNARI DAIRY

A great Parmigiano Reggiano, produced by Gennary Dairy and matured for 24-26 
months. The wheel is compact and its rind is thick; the color of the rind is yellow to 
amber. The paste is compact, hard and grainy; its color is yellow. At this age the cheese 
has developed all its unique and genuine characteristics: the taste is dolce, round and 
full bodied; the aftertaste is long, dolce, floral with long notes of hay and grass

Code 33050 · Whole wheel · Weight: 38 kg approx ∙  Available also the half-wheel orizontal cut 
(code 33059), and 1/8 wheel (code 33053)

PARMIGIANO REGGIANO ∙ VACCHE ROSSE

Parmigiano Reggiano produced only with milk obtained from Reggiana cow race
The paste shows an intense colour, strow yellow, which is a typical characteristic of this Reggiano 
The taste is sweet but intense, with aromas of cooked butter and toasted fruits

Code 33080 · Whole wheel · Weight: 38 kg approx ∙ Available also the half-wheel orizontal cut (code 
33084), and 1/8 wheel (code 33083)

EMILIA 
ROMAGNA

EMILIA 
ROMAGNA

EMILIA 
ROMAGNA

ORO DEL MASO

A cheese made with Italian milk in the form and the way of a “Parmesan”, perfect for 
grating. The rind is think and hard and its color is yellow. The paste is compact and 
flakey and its color is straw yellow. The taste is round, full to the palate, delicately salty 
and piccante. The aftertaste is round, long and pleasant.

Code: 34016 ∙ Whole wheel · Weight: 35 kg · Available also the 17 kg 1/2 wheel (code 
34017), 9 kg 1/4 wheel (code 34018), 4,5 kg 1/8 wheel (code 34019) , 2,2 kg 1/16 wheel 
(code 34020) 

TRENTINO 
ALTO 

ADIGE

PARMIGIANO REGGIANO DOP · LONG MATURITY 36, 48, 60, 72 
MONTHS 

The Parmigiano Reggiano produced by Gennari Dairy is a cheese designed for long 
aging. The technique is very traditional: the milk fat is minimal at outcrop, little rennet 
is added, very little whey, salt, manual tapping, slow curing in humid environments. 
The best wheels are selected and matured for 36, 48, 60, 72 months and even beyond.

Code 33060 · 48 months · Whole wheel · Weight: 38 kg ∙  Available also the 1/8 wheel (code 
33063) 

EMILIA 
ROMAGNA

PARMIGIANO REGGIANO DOP · PORTIONS 

Three selections of Parmigiano Reggiano DOP in 300g portions: Parmigiano 
produced by Gennary Dairy and matured for 24-26 months; Parmigiano 
produced only with milk obtained from Reggiana cow race, matured for 31 
months; Parmigiano produced exclusively from raw milk obtained only from 
Bruna Italiana cows, matured at least 24 months

Code 33054 Parmigiano Reggiano DOP Gennari 24 months ·  Code 33086 
Parmigiano Reggiano DOP Vacche Rosse · Code 33103 Parmigiano Reggiano 
DOP Vacche Brune · Weight: 300 g

EMILIA 
ROMAGNA

INDENT

 $87.30 / kg

 INDENT

 $51.40 

  $52.90 

   $53.40 

 INDENT

 INDENT



GRANA PADANO DOP

A typical Grana Padano produced in the province of Mantova, Cremona and Brescia. The rind is thick 
and its colour is yellow. The paste is compact, hard and grainy while its colour is pale-yellow. The 
taste is dolce, round and full to the palate. The aftertaste is long, dolce and herbal.

Code 34000 · Whole wheel, matured 20-22 months · Weight: 35 kg approx ∙ Available also the half-
wheel orizontal cut (code 34009), and 1/8 wheel (code 34003)   
Code 34100 · Whole wheel, matured 18 months · Weight: 35 kg approx ∙ Available also the half-wheel 
orizontal cut (code 34109), and 1/8 wheel (code 34103), 300g portions (code 34005) 

TRENTINGRANA DOP

A Grana cheese produced only with milk from Trento region, matured 22 months. The paste is 
compact, hard and grainy; its color is yellowish. The taste is dolce, round and full to the palate; the 
aftertaste is delicate, floral, dolce with hints of herbs and grass

Code 34200 · Whole wheel, 20-22 months · Weight: 36 kg ∙ Available also the 1/8 wheel (34203)   
Code 34215 · Whole wheel, matured at least 32 months · Available also the 1/8 wheel (34218) 

GRAN KINARA

A relatively new cheese that is made with vegetarian rennet and matured at least for 7 months.
The wheel is compact and its rind is thick; the color of the rind is yellow to amber. The paste 
is compact and hard while its colour is pale-yellow. At the maturity of 7 months the taste is 
delicately dolce, medium to the palate. The aftertaste is round, slightly salty with hints of herbs 
and grass. 

Code 33950 · Whole wheel · Weight: 37 kg ∙ Available also the half-wheel (code 33951), half-wheel 
orizontal cut (code 33954), 1/4 (code 33952), 1/8 wheel (code 33953) and 500 g portions (33955)

EMILIA 
ROMAGNA

TRENTINO 
ALTO 

ADIGE

REGION

PIEDMONT

TRENTINGRANA DOP · GRATED CHEESE 

Ready to use, fresh grated Grana cheese produced only with milk from Trento region.
The taste is dolce, round and full to the palate; the aftertaste is delicate, floral, dolce with hints of 
herbs and grass

Code 34207 · Weight: 100 g ∙ Minimum order: 1 piece

TRENTINO 
ALTO 

ADIGE

GRAN KINARA · PORTIONS

A relatively new cheese that is made with vegetarian rennet and matured at least for 7 months 
available also in 250 g portions, in boxes with 8 pieces. The taste is delicately sweet, the aftertaste is 
round, slightly salty with hints of herbs and grass

Code 33956 · Weight: 250g portions in box with 8 pieces ∙ Minimum order: 1 box

REGION

PIEDMONT

GRANA PADANO DOP · PORTIONS

A typical Grana Padano in 300 g portions. The taste is dolce, round and full to the palate. The 
aftertaste is long, dolce and herbal. The perfect cheese to be grated over pasta, or risotto. 
Excellent as a table cheese paired with bread, fruit or wine

Code 34005 · Weight: 300g ∙ Minimum order: 1 piece

EMILIA 
ROMAGNA

  $40.10 / kg 
  $41.20 / kg 
   $42.30 / kg 
   $44.10 / kg

 INDENT

 $44.40 / kg 
  $43.00 / kg 

INDENT

INDENT

INDENT



FRICO DI PATATE

Ready to use, it is a typical dish of Friuli Venezia Giulia, made with potaoes and 
cheeses.It is made with fresh and mature cheeses, cut into small pieces, mixed with 
potatoes and cooked. The taste is dolce and milky, slightly piccante at the end, with 
a dolce aftertaste due to the potatoes

Code: 30795 ∙ Plain version · Weight: 180 g ∙ Minimum order: 1 piece  
Code: 30796 ∙ With Speck · Weight: 180 g ∙ Minimum order: 1 piece 

MASCARPONE GRANAROLO

An exceptional in quality Mascarpone, very versatile in the cuisine.
The cheese comes in a pot. It sticks to the spoon and its color is white. The taste is dolce, creamy and 
full to the palate. The aftertaste is dolce, creamy, pleasant with delicate hints of the natural aromas 
of the fresh milk.

Code 21019 · Weight: 250 g ∙ Minimum order: 1 · Shelflife: 35 days 
Code 21010 · Weight: 2 kg ∙ Minimum order: 1 · Shelflife: 35 days 

TOMINO BOSCAIOLO X 2 PEZZI

Soft cow’s milk cheese, to be grilled on a pan, wrapped with speck or pancetta, maybe filled with 
mushroom or vegetables. The size of the cheese is small. The rind is thin and its color is white. The 
paste is elastic and creamy. The color of the paste is ivory white. The taste is buttery, milky, round, 
smooth. The aftertaste is round, dolce with hints of milk and cream

Code 31059 · Tray with 2 pieces x 100 g ∙ Minimum order: 1 tray · Shelflife: 30 days  
Available also the 1 kg tray (code 31061) and the 2 kg tray (code 31060) 

PASTA DEL TOMINO

A creamy cheese that is used in various North Italian dishes: in sandwiches, cold dishes and stuffed 
pasta. The cheese comes in a pot. It sticks to the spoon and its color is white.
The taste is creamy, lactic, dolce and full to the palate. The aftertaste is round, dolce and lactic. 

Code: 31062 ∙ Weight: 1 kg approx ∙ Minimum order: 1 piece · Shelflife: 18 days

DOBBIACO ORIGINALE IN STANGA

Mild cow’s milk cheese, perfect on the grill
The rind is thin and its color is a deep straw. The color of the paste is a light straw in winter and 
deeper in summer, due to the reason that during the summer cows are out in pastures. The paste 
is elastic with mall regular eyes scattered across. The taste is round, dolce, long, creamy while the 
aftertaste is buttery with strong hints of wood and hey

Code 31150 · Weight: 5 kg ∙ Minimum order: 1/2

EMILIA 
ROMAGNA
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 $29.40 / kg

 $8.50 / kg 
  $9.20 / kg 

  $31.40 / kg


