
òThe mold doesnõt form on 

the crust,ó she continues. 

òThis method gives the 

cheese an intense aroma of 

beeswax. It has a natural 

taste. Not too aggressive. Itõs 

ôbello, molto bello.õ ó  

 

Perenzinõs innovative prod-

ucts are always linked to local 

history and tradition.  

 

Emanuela Perenzin from Lat-

teria Perenzin  shows off her 

award-winning beeswax cheese 

at the Fancy Food Show 2009 in 

NYC. Perenzinõs San Pietro bees-

wax cheese won the silver  sofi 

award at the NASFT.  Emanuela 

is the great-granddaughter of the 

cheesemaker, Domenico Peren-

zin. òSan Pietro is the name of 

our countryside,ó says Perenzin. 

òIn Italy, there is a tradition of 

naming the cheese after the 

area.ó 

 

òThis cheese is basically a 

Montasio, aged at least 18 

months. We had the idea to 

use beeswax because it is an 

ancient method of preserving 

cheese. It also enhances the 

flavor.ó 

 

 

 

 

Il Forteto  of Tuscany recently 

won a prize at Milanõs Tuttofood, 

but the company has been a main-

stay in the realm of  Tuscan 

cheese for years. In Stefano Sartiõs 

words, òThe most popular 

[Forteto] cheese in Italy is Pe-

corino Toscano , but in the 

States, the Boschetto al Tar-

tufo Bianchetto [creamy cow/

sheep truffle cheese] and the Oro  

Antico aged Pecorino  

Toscano became the big sellers.ó 

Besides turning out 

excellent cheeses, il 

Forteto also makes 
jams, honeys, and 

pesto. òThe pesto is 

wonderful,ó says Sarti. òFresh 

made with Ligurian basil, but 

we add more cheese as we are 

cheese producers. We put 

Grana Padano and Pecorino 

Toscano inside.ó A match 

made in...Tuscany! 

Perenzin wins! 
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And the Oscar goes to... 
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P O I N T S  O F  

I N T E R E S T :  

Atalantaõs award 

winners! Perenzin, 

Forteto, and De-

hesa.  

Costumes and blue 

cows 

Spanish meats for 

tapas express 

Beemsterõs drive 

for breast cancer 

cure.  

Italian Coffee and 

English cheeses 

unite!  

Donõt miss out on Perenzinõs 

Montasio Stravecchio, For-

maggio Ciock, cheese coated 

in walnut leaves, and Capra 

with Traminer, below.  

Il Forteto from Tuscany scores 

the gold at Tuttofood 2009 in 

Milano for an aged pecorino.  

Pictured here, Nisio Paganin and 

Stefano Sarti of il Forteto  



Atalanta offers meats, 

gluten -free breads, sauces 

and grilled vegetables.  

P A G E  2  

Alberto Lazzaris , producer of the Lazzaris Whole Fruit Mostardas 

and Sweet and Spicy Salsas of northern Italy in the Veneto, Lazzaris has 

recently reduced the package size of the Sweet and Spicy Salsas, making this 

high end item more available to customers who want to experiment on a 

budget. òThatõs helpful to make the product known to the people,ó he says.  

Both whole fruit mostarda and the salsas are sweet and candied, but with a 

touch of mustard essence. Traditionally, the whole fruit, which is best known in Italy, was served 

around the winter holidays.  òItalians know better the fruit mostarda than the salsa.,ó he says. òThe 

salsas are something new. You can play with them. You can find 

the perfect combination 

with different kinds of 

cheeses. Itõs like a 

game.ó  

 

A slice of a   

Northern 

Italian 

cheese such 

as Piave, 

Monte 

Veronese or 

Asiago pairs 

well with 

spicy  

mostarda 

sauce.   

Leonardo Gonzalez shows 

Revilla Spanish meats, 

including Serrano, Lomo 

and Chorizo. 

Carola Kölbl , from Schönegger Käse-Alm was happy with the 

response to the King Ludwig beer cheese spread. òItõs gone as 

soon as I put it on the 

table,ó she said. òAll 

the people are really 

going crazy for the 

spread. ò 

 

The King Ludwig line 
uses a picture of the 

òmad kingó Ludwig II of 

Bavaria along with his 

extravagant castle.  

 

Says Kºlbl: òMany people have trav-

eled through Germany or have 

German ancestry. They get really 

excited about the castle.ó And 

the cheese.   

 

Dirndls and King Ludwig Beer Cheese 

A T A L A N T A  C O R P O R A T I O N   

Disneyõs Cinderella 

Castle was modeled 

after the Schloss 

Neuschwanstein in 

Bavaria.  

Sweet and Spicy Salsas  

 

Whole or pureed, Lazzaris  

mustard -flavored salsas pair well 

with both cheeses and meats.  

  Carola, on the right,  

comes straight from  

Bavaria!  

     A creamy spread 

based on King Ludwig 

Beer cheese. Named for 

the mad king!  


