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POINTS OF
INTEREST:

At al ant ads
winners! Perenzin,
Forteto, and De-
hesa.

. Costumes and blue
cows

. Spanish meats for
tapas express

. Beemsterds
for breast cancer
cure.

. Italian Coffee and
English cheeses
unite!

INSIDE THIS
ISSUE:

Perenzin cheeses
the spotlight

A chat with il
Forteto...cheese,
jams and beyond

Sweet and spicy
salsa# relatives of
Italian mostarda
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Dehesa Manchég
the jewel of Spain

Beemster for the
Cure! The Susan
Komen drive.
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The chefs of Atala
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Caffe Vergnaiithe !
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Italy. Nothing to hit
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Perenzin wi

Emanuela Perenzin from Lat-
teria Perenzin shows off her
awardwinning beeswax cheese
at the Fancy Food Show 2009 i
driv¥C. Perenzing|
wax cheese won the silver sofi
award at the NASFT. Emanuel:
is the greatgranddaughter of the
cheesemaker, Domenico Peren|

Zin. 0Sannamedt
our countrysid)]
oln Italy, the
naming the cheese after the
area. o

0This cheese

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 . o

And the Oscar go

Il Forteto of Tuscany recently
won a prize at

stay in the realm of Tuscan
cheese for
words, 0The
[Forteto] cheese in Italy iPe-
corino Toscano , but in the
S(I'abeq, tlh%ogchqtt(h al Tar-
tufo Bianchetto [creamy cow/
sheep truffle cheese] and tt@ro
Antico aged Pecorino

Toscanobecame t he
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Donodt mi ss out

Montasio Stravecchio, For-

i reaggl @istk, cheask doated a

in walnut leaves, and Capra
with Traminer, below.

but the company has been a majilii

Il Forteto from Tuscany scores
the gold at Tuttofood 2009 in
Milano for an aged pecorino.

Pictured here, Nisio Paganin and
gStefgng §E}rtieofr iISF(_)rtgto

Vendor |
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cheese an intense aroma of
beeswax. It has a natural
tast e. Not t oo
6bell o, mol t o
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Perenzinds inno
ucts are always linked to local
history and tradition.

Besides turning out
excellent cheeses, il
Forteto also makes
jams, honeys, and
w=Spesto. O0The
wonder ful , 6 says
made with Ligurian basil, but

we add more cheese as we are
cheese producers. We put
Grana Padano andPecorino
Toscanoi nsi de. 6
made in...Tuscany!
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Di sneyds Ci

Castle was modeled
after the Schloss

Neuschwanstein in

Bavaria.

Leonardo Gonzalez shows

Revilla Spanish meats,

including Serrano, Lomo

and Chorizo.

A slice of a
Northern
Italian
cheese such
as Piave,
Monte
Veronese or
Asiago pairs
well with
spicy
mostarda
sauce.

Dirndls and King Ludwig

Carola Kolbl , from Schénegger Kase-Alm was happy with the
response to theKing Ludwig beer cheese spread.
soon as | put it on the
tabl e, 6 sh
the people are really
going crazy for the
ispread. 0

A The King Ludwig line
| uses a picture of the
omad kingo
Bavaria along with his

extravagant castle.

A creamy spread
baled 8npKlnge LU(PW% ve

German ancestry. They get reallyBeer cheese. Named for

Says K°l bl o0Many rav -

eled through Germany or have

Carola, on the right,
comes straight from
Bavarial!

And

J

excited about

the cheese.

t he the maikihge . 0

Sweet and Spicy Sa

Alberto Lazzaris , producer of the Lazzarig/hole Fruit Mostardas
andSweet 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. o0Thatdés helpful to make

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

the pr

around the winter holidays. ol talians know bett
salsas are something new. You can play with them. You can find
. the perfect combination
Whole or pureed, Lazzaris with different kinds of
mustard -flavored salsas pairwell cheeses. 1t6s | i ke a

with both cheeses and meats. game. 0

ATALANTA CORPORATION



