Cheese

Our goal is to offer the best and most diverse Italian cheese selection anywhere. We also carry fine cheese frc
France, Spain, Greece, and other European Countries. And of course, we carry many domestic cheeses, inclu
artisanal farmstead cheeses. We also represent many large producers of Italian style cheeses that have becom

staples of many American kitchens, both in restaurants and in our homes.
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Fontal Fiave 21lb 95111

Not to be confused with fontina, Fontal Fiave

Wi s a cheese from nor
; region. A semboft, very flavorful cheese that

lingers on the palette, it pairs nicely with the

i white wines of that region as well as light

Fontina Fontal

2/7lb HCF
Semisoft cheese excellent for cooking

. Trentino merlot.

Cowds Mil k Chees
CA20 Asiago D Allevo Mezzano 20Ib
95130  Asiago Pressato Panozzo 60 days 32Ib
CC20 Crucolo 271b
CCU30 Crucolo Ubriaco 30Ib
CC330 Crucolo Wheel 330lb
95111 Fontal Fiave 21lb
HCF Fontina Fontal Qtrs 2/71b
HFV Fontina Val d’Aosta 17Ib
HGS Garda Stagionato 15Ib
HGBI  Grana Bianco, young table cheese 2/9lb
HMMD Montasio Mezzano DOP 13Ib
PV12 Piave Stagionato DOP 13Ib
HRAS Raschera DOP 18llb
HTLB Taleggio La Baita DOP 2/5Ib
HT Taleggio Stella Alpina 5Ib
Asi ago doAll evo
Aged compact granul a

Strawcolored with medium sized holes. Exce
lent table cheese, and perfect for cooking or
grating. Rich in protein and lower in fat than

in Italy in sales volume. Produced in Trenting
and the Veneto.

other types of cheese. 5th largest DOP chee$
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Fontina Val D* Aosta DOP
19lb HFV

The genuine Fontina from the
Aosta valley in Piedmont, Italy.
Fontina is dense, smooth and
slightly elastic. Its earthy, nutty
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flavor and aroma have made it a

favorite table cheese but it is
also a great cooking cheese.

Asiago Pressato Panozzo DOP 32|
95130

Asemisoft cowds mil k cf

cate flavor, this is a versatile cheese, great

shacking and for melting. Aged-20 days. “
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Crucolo 27Ib CC20
A rare washed rind
cowds mil Kk

¢theese

Trentino with a nutty,
complex flavor. An excel
lent complement to more
pungent cheeses.

Crucolo Ubriaco 30Ib
CCU30

The nutty flavor and
creamy texture of Crucolo
but slightly sweeter due to
the addition of wine during
the aging process

HGS Garda Stagionato
15Ib

Traditional light and pasty Tre-

mosine cheese, a great table

cheese or for grating. Slightly

sharp and very pleasant taste.

Aged for at least 6 months.

' Montasio Mezzano DOP
13lb HMMD
~ Montasio mezzari@s been
aged from five to ten months.
Similar to Swiss, Montasio
cheese has a mild, delicate,
somewhat fruity flavor with
just a hint of nuts. Montasio
cheese may be used as a grat
ing cheese or an appetizer. It also makes a flavorful fond
Originates in the region of Frid¥enezia Giulia.

h

e.




