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Cheese 
Our goal is to offer the best and most diverse Italian cheese selection anywhere.  We also carry fine cheese from  

France, Spain, Greece, and other European Countries. And of course, we carry many domestic cheeses, including 

artisinal farmstead cheeses. We also represent many large producers of Italian style cheeses that have become the 

staples of many American kitchens, both in restaurants and in our homes. 

 Cowõs Milk Cheese 

CA20 Asiago D`Allevo Mezzano 20lb 

95130 Asiago Pressato Fiave 60 days 32lb 

CC20 Crucolo 1/27lb 

CDS Dolomite Swiss Style Cheese 17.6b 

95111 Fontal Fiave Rovereto 21lb 

HCF Fontina Fontal Qtrs  2/7lb 

HFV Fontina Val d`Aosta, 19lb 

HMMD Montasio Mezzano DOP 13lb 

PV12 Piave Stagionato DOP 1/13lb 

HRAS Raschera DOP 1/18lb 

HTLB Taleggio La Baita DOP 2/5lb 

HT Taleggio Stella Alpina 1/5lb 

HTOPIE Toma Piemontese 1/17lb 

HAS S/A Sardo 8/7lb 

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 

flavor and aroma have made it a 

favorite table cheese but it is also 

a great cooking cheese, as it 

melts evenly without losing any 

flavor. Fontina is the primary in-

gredient in fonduta,  

Rifugio Cruculo is a restau-

rant high in the Dolomite 

Mountains owned and oper-

ated by the Giordano Fam-

ily. They have produced 

their own cheese, sausage, 

and Speck for generations in 

the cellar of the restaurant. 

Crucolo is truly a unique 

cheese not only because it 

is produced no where else, 

but because it takes on the 

sweet aroma of the curing 

meats that surround it dur-

ing the aging process. The 

rind is washed twice daily 

during the curing process. 

Crucolo 27lb  CC20 
 A rare washed rind 

cowõs milk cheese from 

Trentino with a nutty, 

complex flavor.  An excel-

lent complement to more 

pungent cheeses.  

Fontina Fontal 
2/7lb  HCF 
Semi-soft cheese excellent for cooking. 

Asiago Pressato Fiave DOP  32lb  
095130 
A semi-soft cowõs milk cheese with a mild, 

delicate flavor, this is a versatile cheese, great 

for snacking and  for melting. Aged 20-40 

days. 

Fontal Fiave Rovereto 21lb  095111 
Not to be confused with fontina, Fontal Fiave 

is a cheese from northeastern Italyõs Trentino 

region.  A semi-soft, very flavorful cheese that 

lingers on the palette, it pairs nicely with the 

white wines of that region as well as light 

Trentino merlot. 

Asiago dõAllevo  DOP 20lb CA20   
Aged compact granular cowõs milk cheese. 

Straw-colored with medium sized holes. Excel-

lent table cheese, and perfect for cooking or 

grating. Rich in protein and lower in fat than 

other types of cheese. 5th largest DOP cheese 

in Italy in sales volume. Produced in Trentino 

and the Veneto. 

Dolomite Swiss Style Cheese 17.6lb  
CDS 

Dolomitenkönig is a , soft-textured cheese 

made in the Swiss style. It has a full flavor 

with just a dash of sweetness and a hint of 

walnut. A cowõs milk cheese,  aged 60 days. 

Its characteristic feature is its slightly convex 

shape and unmistakable holey  

texture.  

Raschera DOP 
18lb  HRAS 

60 Day, semi soft washed rind cheese.  
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S/A Sardo Cheese 8/7lb  
HSA 

Argentine Sardo is a firm, sharp 

grating cheese that livens up 

your favorite dishes 

Taleggio 5lb  HT 
One of the worldõs great cheeses, it is soft and creamy, 

with subtle grassy notes. Its complex, rich flavor pairs 

beautifully with full-bodied red wines from northern Italy 

such as Barbaresco and Barbera. 

Piave Stagionato 13lb PV12 
An intensely nutty, caramel-esque  cowõs milk cheese 

from Friuli. Piave has a complex flavor similar to Par-

migiano Reggiano but with a smoother texture.  

Toma Piemontese 17lb  HTOPIE 
Toma Piemontese dates back to Roman times. It is a 

semi-cooked  natural rind cheese laced with small 

holes made entirely from cow's milk. Toma has a 

smooth and supple rind. 

 

Montasio Mezzano DOP 13lb  HMMD 

Montasio mezzano has 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 grating 

cheese or an appetizer. It also makes a flavorful fon-

due. Originates in the region of Friuli-Venezia Giulia. 

Taleggio La Baita DOP 2/5lb  HTLB 

Traditional cowõs milk uncooked cheese. Round, strong 

and aromatic flavors. Naturally aged in the historic Val-

sassina valley. 
Ubriaco UDC 20 12lb 
Traditional Hard Cheese 

made from cowõs milk, 

preserved in wine grape 

skins. The taste is sweet 

with a hint of red wine.  

Ubriaco Capra al 
Traminer 12.5lb  
CCU 
Goatõs milk cheese aged 

in the must of Traminer 

wine grapes of Veneto 

LaGrein 4.5lb  CLG 
Aged in the must of  

Lagrein grapes 

 

 Wine Aged Cheeses 

CLG LaGrein Wine Aged Cheese 4.5lb 

UDC20 Ubriaco aged 8mo 1/12lb 

CCU Ubriaco Capra al Traminer 12.5lb 

Robiola Bosina 
12/7oz  HROB 

Mix of cow and sheep 

milk from Piedmont, Italy.  

It is creamy & sweet.   

Podda Classico 
Misto 2/7lb PC7 
50% Cow, 50% sheep 

milk 2/8lb 

 A hard grainy cheese 

with an excellent 

taste, but not too 

strong.  6-10 Month 

 Mixed Milk Cheese 

PC7 Podda Classico Misto 2/7lb 

HROB Robiola Due Latte 12/250g 

 Cheese Condiments 

DFS Dalmatia Fig Spread 12/8.5oz 

BP6600 Academia Chianti Jelly 8/4.4oz 

BP6700 Academia Pears in Balsamic 8/4.4oz 

BP6800 Academia Spicy Fig Jam 8/5oz 
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Parmigiano Reggiano (D.O.P) -  This is it! The king of 
cheese; the elite of all grating cheeses. This partially 
skimmed, unpasteurized cow's milk cheese is considered to 
be the best in the world. It has a wonderfully, grainy tex-
ture with a sweet, salty, piquant and nutty taste. It also 
works beautifully as a table cheese with fruit and wine.  
Authentic Parmigiano Reggiano is controlled by its own con-
sortium and is branded all around the rind. 

Parmigiano Reggiano 

HPR 1/75lb 

HPRS 2/8.8lb 

HPRQ Quarter 2yr 20lb 

HPRR Rocca 2yr 1/80lb 

HPRW Wedges  8/2.5lb 

HPRW1 Wedges 14/10oz 

HPG70 1/70lb 

HPGA Quarter 18lb  

HPGQ Biraghi Quarter 18lb 

HGPE Emma DOP Quater 18lb  

HGPS Soresina Grana Padano DOP 1/8 2/9lb 

Although Parmigiano Reggiano has earned the reputation as the king of Italian cheese, Its method of production is 
quite similar to Grana Padana. Both are made from the same ingredients, milk and rennet, and both are made 
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rennet, gathering the curds into a ball, shaping the ball into a wheel, and subsequently aging the wheel for two or 
more years. The end result is a milk concentrate that collapses 8 quarts of milk into 1 pound of cheese; it is rich in 
protein and extremely rich in calcium, and has much less fat than one might expect. No wonder Italian physicians 
prescribe it for those who require extra protein or calcium in their diets, especially pregnant women! 
Grana does have a reputation for being more commercially produced, resulting in a cheese that does not rise to 
the standards of Reggiano, but there are many fantastic producers also! 

Grana Padano 
Grana Padano (D.O.P) - A classic grating and table cheese from the 

Northern provinces of Italy. Grana is a hard, grainy-textured cows 

milk cheese. Its name grana comes from the characteristic graininess 

that becomes more pronounced as the cheese ages. Grate it into 

soups or on pasta or eat it by the chunk with tomatoes, onions, bal-

samic vinegar and extra virgin olive oil. 

The vast grazing pastures of Argentina re-

vealed themselves to be ideal for immi-

grant Italians wishing to produce Parmesan 

cheese in the new world. Reggianito is 

cured longer than any other South Ameri-

can hard cheese which enhances its flavor. 

Reggianito is perfect for cooking or grating 

over pasta. A delightful alternative to tradi-

tional Parmigiano-Reggiano. 

 Parmesan Style Cheese 

HSR Reggianito 2/17lb 

HSR8 S/A Reggianito Cheese 8/8lb 


