Gorgonzola Dolce Taleggio

Region; Lombardy Region; Valtaleggio
OLON 7\SH &RZ-V PLON OLON 7\SH &RZ-V PLON
Age: 60 Days Age: 5060 Days
Firmness: Soft Firmness: SemGoft
Description: Description:
Gorgonzola dolce has a fragile rind which may have somédt is characteristically aromatic yet mild in flavor and features
powdery patches. The paste is white to pale yellow with tangy, meaty notes with a fruity finish.

greenishblue veins, and a texture quite creamy. . _
Primo Sale Green Olives

Pecorino di Fossa RegionSicily
Region; Emilia Romagna Milk Type: Sheep
OLON 7\SH &RZ-V PLON Age: circa 3 months
Age: 3 Months and 4 Months in Fossa Firmness: Sem&oft
Firmness: Soft Description:
DQSC”IDUO”Z _ It has a sweet taste, a gentle rubbery texture
A second fermentation generating sharp fragrances with green olives.
and distinctive full flavor. Stravcolored,
flaky and crumbly texture. Primo Sale Walnut
_ RegionSicily
Pecorino Toscano Fresco Milk Type: Sheep
Region;Tuscany Age: circa 3 months
OLON 7\SH 6KHHS:-V PLON Firmness: Semgoft
Age: 6090 days Description:
Firmness: Soft It has a sweetaste, a gentle rubbery texture
Description: and mixed with walnuts.

The taste is fragrant, savory and distinctive with a bright,
clean, and delicate salty taste.
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