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We are proud to present a selection of our specialty products 

Italy A World of Cheese

Although there are over 450 different recorded cheeses made in 

Italy, most people are familiar with just a few, whether it be soft, 

moist mozzarella, sharp, oily provolone or dry, flaky parmesan. 

Italian cheeses are very regional, and to appreciate them fully one 

must understand the geography and the culture of the country. 

Each region in Italy produces various specific varieties from the 

northern Alps to the boot and islands, and when it comes to cheeses, 

regional exclusivity is the norm. 
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LIST OF CHEESES IMPORTED FROM ITALY BY 

ATALANTA CORPORATION BY REGIONS 

VENETO                                                               
Trugole                                                                                                                      

Asiago Pressato  Asiago Allevo                                                                                               

Asiago Allevo Oro del Tempo                                                                                                  

Grana Padano Dop Gran a Padana Stravecchio Oro del Tempo DOP                                           

Asiago pressato DOP Asiago allevo DOP Montasio DOP                                                               

Monte Veronese DOP, Monte Veronese dôAllevo, Orodel Tempo                                                   

Piave                                                                                                                        

Caprino LAttebusche, Caprino black pepper, Nevegal                                                                     

Latteria Perenzin                                                                                                            

Robiola, CAciottona                                                                                                          

Montasio Stravecchio DOP                                                                                                     

Milefoglie al Marzemino                                                                                                      

Peppered Goatôs Milk Caciotta                                                                                                

Formajo Ciok, vino rosso, prosecco, capra traminer                                                                        

Affine Goat CHese, Castel medoeval cheese                                                                                  

Montecurto                                                                                                                   

Wine Jellies                                                                                                                 

Amarene Cherries                                                                                                             

Mustards                                                                                                                     

Suaces                                                                                                                       

Quince Jelly, Quince Jam                                                                                                     

La CaseariaUbriaco Amarone, Ubriaco Piave                                                                               

Ubriaco Prosecco, Recioto di gambelalra, Brillo di Treviso                                                            

Ubriaco Fragoal Clinto, TOrcolato di Breganza  Vento dôEstate                                                     

Briscole al Barbera, Perla  Grigia, Cenerino                                                                                 

Black Pepper, Conciato Barrique Foglie Noce                                                                               

Abbirrato, Speziato al tartufo                                                                                               

TRENTINO ALTO-ADIGE                                 
Trentino Cheeses (highly flavored, delicate, semiaged)                                                                 

Stelvio, Alta BAdia                                                                                                          

Lagrein                                                                                                                      

Dobbiaco, Vezzena                                                                                                            

FRIULI VENEZIA GIULIA
Baita, Spilimbergo                                                                                                           
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VAL DôAOSTA
Fontina Val dôAosta

Fromadzo

Fonduta

Bleu dôAosta, Marmottino

PIEDMONT
Nocciolini Chivasso                                                                                                          

CastelMagno DOP, CasteliI, Toma Macagno                                                                                      

Sola o Sora, TOma Valcavera, Cravot                                                                                          

TOma Piemontese                                                                                                              

Raschera DOP                                                                          

Bra Tenero, Bra Duro                                                                                                         

Blu Moncenisio, Toma dôAlba                                                                                                  

La Tur                                                                                     

Rochetta         

Robiola Bosina      

Brunet, Bonrus

Langherino, Val Belbo

Toma, Bianchina

Feja

Tomini Boscaiolo, Tomini Misti                            

Robiola, Robiola w/Herbs                         

Tomino ñFior di Cremaò                             

Toma Bianca, Alpino, Ghiotto Freschi        

La Botera,Tumin Rutulin               

Bianco sottobosco, Caprino cremoso                   

Robiola Contadina                     

Ocelli Tuma della Paja, Tuma del trifulao    

Tuma Langarola, Robiola di Mondovi, Crutin   

Crava Ocelli           

Ocelli Fresh, Ocelli Tuuffle Butter

Caseificio Reale

Abit CAseificio Albese   

Abit CAseificio Albese

TUSCANY
Pecorino Toscano DOP, Pecorino Toscano Stagionato, Pecorino Toscano DOP Stravecchio Oro Antico

Brillo Di Vino

Pecorino Re Nero

Boschetto Tartufo

LIGURIA
Pesto
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LAZIO
Crema di Roma, Crema di Roma w/red or black pepper 

LOMBARDY
Pizzino

Strachinut, Crescenza

Arrigoni Valtaleggio  

Colombina

Quercino

Bitto DOP

Matusc, Tronchetto

Tre Signori, San Tumas

Piattone, Scimudin

Vero Caprino, Pra de LôO

Formai de Mut, Rosa Camuna

Taleggio         

Roccolo      

Rossini     

Gorgonzola 

Gorgonzola dolce, mountain, naturale                     

Torta Mascarpone                  

Valotellina 

Valtellina Casera            

Matusc   

Strachitunt,  Crescenza

PUGLIA                                                                         
Burrata 

Canestrato Pugliese DOP   

BASILICATA                                                               
Pecorino Lucano

CAMPANIA                                                                     
Buffalo Mozzarella 118

Caciotta Bufala    119
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SARDINiA 
SArdaformaggi

Tamburetto del Bosco, Pecorino Muravera

Capradoro, Pecorino Galluradoro

Pecorino Imperatore, Pecorino Fiore Sardo

Gran PAstore, Grottino

Graziolino dôOro

Campagnolo

Nuraghe dôOro

Terra del Sole

EMILIA-ROMAGNA 
Lago Monate Butter

Caseificio San Leopoldo

Robiola, Stracchino

Milky Kiss

Val Trebbia

Tronchetti e Tomini

Scamorza bBianca, Affumicata
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VENETO

VENETO
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The seven communes of the Altopiano of Asiago

Map of the area from Vicenza to the Altopiano of Asiago (Regione: Veneto)

VENETO

VENETO
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The high plains of the area known as ASIAGO  includes seven districts or boroughs; it is often 

referred to as the ñSwitzerland of Italyò .   It is well known for itôs rich grasses and pastures, and 

for the magnificent pine trees that surround these seven boroughs.  

It is situated in the pre-alps, north of Venice at an altitude between 1,000 ï2000 meters.  In the 

higher zones are the ñMalgheò (or mountain pastures) where the cows graze and where a quite 

extraordinary cheese is produced.  

In the smallest of the boroughs is a pasture by the very name of  ñTRUGOLEò:  a small pasture, 

very beautiful, with some of the richest and most varied grasses and surrounded by a forest of 

immense fir tress.  It is here that they make a cheese, which is very similar to an Asiago Cheese, 

but which has a more accentuated and pleasing taste precisely due to the variety of herbs and 

grasses that the cows have been grazing on.

Agriform is now recreating in one of their own smaller cheese plants the same exact conditions 

in order to produce a cheese having all the characteristics of these wonderful cheeses from the 

higher plains.   It is called ñTRUGOLEò named for the rich pasture which gave origin to this 

cheese. 

This is an ñartisanalò type cheese, worked by hand, with milk carefully selected from the cows 

that eat only the forage from the grasses of this particular area.

The cheese maker uses only carefully selected cultures and the method of production faithfully 

follows the traditional method from the mountains. 

The curing and aging is also carried out in a very special manner.  Each day the wheels will be 

turned and treated with water and salt to preserve the soft texture of the paste.  

The cheese has a soft and mellow texture, a rather accentuated eye formation and a definite 

pleasing taste reminiscent of the rich milk from which it is made. 

Weight:  13 ï15 kilos per wheel  (approximately  30 lbs) 

TRUGOLE 

VENETO

VENETO
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BRENTA STAGIONATO #0590661/12 LB AGRIFORM

Brenta takes its name from the river Brenta that runs through Trentino Alto-

Adige and the Veneto Region to the Adriatic Sea. It isa cheese born of the 

ancient cheesemaking tradition of Northeastern Italy, particularly in the 

Veneto). It is a creamery type of cheese. The milk is collected locally from the 

Italian Alps where the variety of grasses is unique. Brentaôs flavor is sweet, full-

bodied, and herbaceous, but not overpowering. It tastes of fresh milk. Brenta 

ages for at least two months and its texture is semi-hard to hard.
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ASIAGO PRESSATO DOP and 

ASIAGO dôALLEVO DOP /Veneto

Area where ASIAGO  is produced:

The provinces of :

ñVicenzaò, ñPadovaò ñ Trevisoò  ñTrentoò

Asiago is the most diffused and most important cheese in the region of its origin and 

production which is the Veneto.

This historic cheese dates back to the year 1000. 

It takes itôs name from the town of ASIAGO which is north of VICENZA, at the center of 

an area called the  ñAltopiano del Asiagoò (translated as the high plateau of Asiago).  

This is a superb picturesque area in the pre-alps of the Dolomite Mountains, and which 

is made up of 7 communes known for fertile land, rich grazing pastures and magnificent 

fir trees.   

VENETO

VENETO
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Today Asiago is still made in this area, but production is also allowed and 

officially recognized by the Consorzio in the provinces of Vicenza, Padova, 

Treviso and Trento as well.  

There are two types of ASIAGO:  the official Consorzio of Asiago strictly 

controls and oversees the production of both types of this cheese.  Each wheel 

is marked with the official seal of guarantee of the Consorzio. 

ñASIAGO PRESSATO  DOPò  (fresh Asiago)  which represents today 75% of the 

total Asiago production in the region.  This cheese is made with whole, 

pasteurised milk;  it is aged for a period between 20 days to 40 days.  It is semi-

cooked, and takes the name of Pressato because after production it is actually 

pressed down to help eliminate the whey.  It is delicate and fresh tasting, and 

the texture is semi soft with a marked eye formation, white or tending towards 

a slight straw coloring.  Delicious as a table cheese, it is excellent when used 

in cooking as well because it lends itself to a variety of dishes due to itôs 

exceptional melting quality.  

Weight:  wheels weigh 13 ï14 kgs

ñASIAGO dôALLEVO DOPò:   the word ñallevoò literally means cured and cared 

for which is exactly what happens to the cheese.  The Asiago dôAllevo is made 

with partially skimmed raw milk.  

It can be eaten after two months of aging (this is considered young), and it will 

be fragrant and delicate.  

When it is 5 ï6 months old, now  called ñmezzanoò meaning İ year ïreferring 

to the time it has been aged.   It is now more pronounced in taste.

If left to age 10 or more months it is then considered ñvecchioò (old/aged) or 

ñstravecchioò (extra aged).  at which point it has acquired a very particular 

almost piquant taste reminiscent of dried fruits and nuts.

Asiago dôAllevo is eaten as a table cheese, or can be shredded or grated in 

cooking.

Weight:  wheels weigh 7 ï8 kgs

Facts:  Originally this cheese was called a ñpecorinoò because it was made 

with sheepôs milk, but starting in the 16th century herds of cows were brought 

to graze on these rich pastures and from that time on Asiago has been made 

exclusively with cowôs milk.

VENETO

VENETO
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Region:  Veneto                 Producer:  Agriform                                
This cheese is an AsiagoŘΩ!ƭƭŜǾƻwhich differentiates it from 
the fresh type of Asiago.  AllevoƭƛǘŜǊŀƭƭȅ ƳŜŀƴǎ άŎǳǊŜŘ ƻǊ 
ŎŀǊŜŘ ŦƻǊέΣ ŀƴŘ ǘƘŀǘ ǊŜƭŀǘŜǎ ŜȄŀŎǘƭȅ ǘƻ ǘƘŜ ǇǊƻŎŜǎǎ ƻŦ ǘƘŜ ŀƎƛƴƎ 
of the cheese. 
Lǘ ƛǎ ƳŀŘŜ ǿƛǘƘ ǇŀǊǘƛŀƭƭȅ ǎƪƛƳƳŜŘ ŎƻǿΩǎ ƳƛƭƪΣ ƘŜƴŎŜ ŀ ƳŜŘƛǳƳ 
fat cheese.  It is straw colored, grainy in consistency with very 
small eye formation.  It has a hard rind embossed with the 
name Asiagoaround it and also will have the seal of the 
official Consorziowhich guarantees it to be a true DOP 
(protected origin) cheese. 
¢ƘŜ άhǊƻ ŘŜƭ ¢ŜƳǇƻέ ƭŀōŜƭ ƛǎ ŀ ƎǳŀǊŀƴǘŜŜ ƻŦ ǘƘŜ ŜȄǘǊŀ ŀƎƛƴƎ ƻŦ 
this AsiagoΦ ά!ƎǊƛŦƻǊƳέ ςthe producer of this cheese,  selects 
certain wheels of exceptional quality and will very carefully 
age them a minimum of 12 months.  The result is an 
exceptional cheese with a wonderfully full flavor, with hints of 
the varied mountain grasses, of dried fruits, berries and nuts.  
This is a cheese that can be served for snacking, as an 
appetizer or at the end of a meal.  Accompany with fresh or 
ŘǊƛŜŘ ŦǊǳƛǘǎΣ ŀ ŦƛƎ ƧŀƳ ƻǊ ŀ ŦǊǳƛǘ άmostardaέ    ±ŜǊȅ ǾŜǊǎŀǘƛƭŜ 
also for cooking it will add much flavor to any dish.  Try it over 
Ǉŀǎǘŀ ƻǊ ǿƛǘƘ ŀ ǊƛǎƻǘǘƻΦ  Lƴ ǘƘŜ ±ŜƴŜǘƻΣ ǘƘŜ ǊŜƎƛƻƴ ƻŦ ƛǘΩǎ ƻǊƛƎƛƴ 
it is often used to accompany the local traditional dish of 
polenta.
Serve it preferably with a robust red wine.
Weight:  7 ς8 kgs Pack:  1 wheel per case 

053780 ASIAGO, D/ALLEVO 12 MOS ITAL 1/20 LBS

VENETO
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053038 GRANA PADANO, HORIZ 1/4 CUT AGRI/ZERTO 1/20LB

The history of Grana goes on along the centuries: it can be found on the tables of the 

wonderful banquets of the Renaissance courts, but also in the years of great famine, when it 

became a fundamental support for the people living in the countryside. The productive 

techniques have been passed on through generations and have never been altered since, and 

even today, they are an assurance of the organoleptic and nutritional characteristics of this 

cheese, which have transformed it in one of the most imitated and beloved cheeses in the 

world. 

Grana Padano cheese is sone of the most popular DOC cheeses of Italy. With characteristics 

similar to those of Parmigiano Reggiano, Grana Padano matures more quickly and is often 

only aged about 1 year. The name Grana was popularly bestowed upon the cheese because of 

its "grainy" consistency. Golden in color and not short on flavor, Grana Padano is a viable 

grating cheese for almost all applications and can also be used as a table cheese. An oily rind 

encases a white or straw-colored, fine-grained cheese with crumbly fissures radiating 

outwards from the centre. The taste is sweet and savory as well as fragrant and delicateð

perfect for enhancing dishes without overpowering. It is made by curdling the milk of grass-

fed cows that are milked twice a day. Produced all year round, the quality can vary seasonally 

as well as by year.



15

GIRA & GRATTA GRANA PADANO IN A GRATER

Inside the bottle is a fresh block of Grana Padano cheese, with a twist-style 

cheese grater cap. It allows pasta lovers to enjoy a convenient way of 

dispensing freshly grated Grana Padano cheese in a hygienic and stay-fresh 

format.

The history of Grana goes on along the centuries: it can be found on the 

tables of the wonderful banquets of the Renaissance courts, but also in the 

years of great famine, when it became a fundamental support for the people 

living in the countryside. The productive techniques have been passed on 

through generations and have never been altered since, and even today, they 

are an assurance of the organoleptic and nutritional characteristics of this 

cheese, which have transformed it in one of the most imitated and beloved 

cheeses in the world. 
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GRANA PADANO  DOP

Fine grained, light to straw-coloured, hard 

cheese: it has a fragrant nose and intense 

though delicate  flavor

GRANA PADANO STRAVECCHIO

ñORO del TEMPOò  DOP

These are very specially selected wheels of the very finest 

Grana Padano, which,  then are carefully ñextraò aged for a 

minimum of 22 ï24 months. The result is an extraordinary  

cheese,  very fragrant, intense while still retaining its special 

delicate, fruity and light characteristics.  Each cheese is one 

of a kind, labeled with the unmistakable seal ñORO DEL 

TEMPOò  with the serial number of the dairy , the place of 

origin, the month of production and the number assigned to 

the product, all which guarantees the utmost quality of the 

product.  

VENETO

VENETO
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058972 ASIAGO MOUNTAIN PENNAR 1/28 LB

Straight from the heart of the Veneto plateau Agriform offers the 
matchless Asiago di Montagna produced by the famous dairy Caseificio Pennar, 
in Asiago. It is a unique cheese. Its producer is one of the most prestigious 

dairies worldwide, where cheese -making tradition is faithfully kept and is 
synonym of man ôs deep bond with this magnificent land of green pastures and 
immense fir woods: the Sette Comuni (Seven -Municipality) Plateau.

This cheese is unique in its aging process, a winning combination of 
underground aging chambers.

Caseificio Pennar ôs fresh Asiago di Montagna gave its producers the first 

important sign international recognition: the gold medal at the PARIS 
INTERNATIONAL EXPOSITION in 1930. Since then this cheese ôs quality, 

guaranteed by land, milk and tradition, has always remained at the top to 
offer the best Asiago because it is made where it originated.

In the last three regional CASEUS VENETI contests (2005 ï2006 ï2007) 
Caseificio Pennar ôs Fresh Asiago di Montagna won two gold medals and a silver 

one; in 2005 it also won the prestigious CASEUS MONTANUS award, once 
again receiving a gold medal.
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ASIAGO 

PRESSATO  DOP                      

Delicate and sweet, this is the ñFreshò 

Version of Asiago.  Partially cooked, made 

with whole cowôs milk, it is aged between 

20 ï40 days.  A delicious table cheese, it also 

melts very well,  making it an excellent 

ingredient in cooking.

This historic cheese takes its name from a 

plateau of the same name in the alps . 

Made with partially skimmed unpasteurized

cowôs milk.  When aged between 4  - 6 months 

it is known as ñmezzanoò.  Over 10 months

it will be considered  stravecchioò.   All the 

fragrance of mountain milk, make this an 

excellent table cheese, as well as the basis of 

countless regional dishes.

Characteristic table cheese from VENEZIA

GIULIA and NORTH-EAST VENETO. It is a 

semi-hard, cooked cheese made with partially 

skimmed cowôs milk.  Aged 2 months it is 

ñfreshò,light, fairly sweet. Between 5 ï6 months 

it is called ñmezzanoò, - becomes more 

pronounced in flavor as it ages. Over 10 months it 

is known as ñstravecchioò, now a ñfullò flavored 

cheese it is  also used for grating over local 

dishes.

ASIAGO 

DôALLEVO DOP

MONTASIO DOP

VENETO

VENETO



19

MONTE VERONESE DOP  

This ñhistoricò cheese is made in the foothills

north of Verona, an area known as ñLessiniaò,

where a partiularly mild climate allows the cows

to graze on the rich grasses for many months of

the year.  Monte Veronese is a semi-cooked, semi-

hard cheese made with ñWHOLEò cowôs milk and aged 

for 2 months.  It has a very delicate, mild, pleasant 

flavor. 

This version ïthe Monte Veronese  ñdôALLEVOò is 

made with ñPARTIALLLY SKIMMEDò cowôs milk and

usually aged for 5 ï6 months.  It will have a 

stronger, more pronounced flavor.

Asiago dôAllevo DOP

Montasio DOP

Piave Stravecchio /  ñred labelò

aged minimum 12 months 

These are ALL carefully selected wheels  which then will be aged for a 

minimum of  10 months and even over 12 months.  (Red labelled Piave 

guaranteed over 12 months age) 

The Asiago Pressato DOP,  - being a fresh cheese and with more moisture 

content will be aged an extra 2 ï3 weeks over the usual 1 month aging period. 

The GRANA PADANO STRAVECCHIO DOP  is aged a minimum of 22 months 

Each of  the above, will have a very full and robust flavor. 

Serve with fresh or dried fruit, fruit mustards and/or wine jellies etc  

Used traditionally in the cooking of the area of their origin.  Grate them over 

pasta, risotto, salads, or incorporate them in sauces.  They will enhance any 

dish!

MONTE VERONESE ñDôALLEVOò   DOP

VENETO

VENETO

ñORO DEL TEMPOò   Cheeses by Agriform
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Based in Busche, a town in the Province of Belluno, Italy, LATTEBUSCHE is a 

cooperative that has been active in the dairy industry for 40 years. Over seventy 

percent of all milk processed is actually collected in this uncontaminated area, 

rich in grazing land which borders on the magnificent natural park of Italyôs 

spectacular and beautiful ñDOLOMITEò mountains. 

PIAVE

Sold under the brand name "Piave" since 1960, this is the typical "creamery" 

cheese borne of the Belluno cheesemaking tradition. It is Lattebusche's best -

seller, and is widely known and appreciated not only in the Veneto Region, but 

also throughout Northern and Central Italy. Characterized by a sweet, full - bodied 

flavor that intensifies with age and made from milk produced on mountain pastures 

only.  Piave is an excellent cheese for its flavor and high nutritional value. 

Delicious as a table cheese, it is excellent as a cheese to enhance any dish in 

the kitchen.  Piave cheese is always the perfect choice for the everyday meals of 

those who love the healthy taste of tradition. 

Fresh Piave:    - 2 months aged  /  Blue Label

Mezzano Piave - 5 ï 6 months aged  / Blue label

Vecchio Piave  - 8 ï 10 months aged  /  Blue label

Stravecchio Piave ï12 months or longer aged  /  ñRED LABELò

Weight:  5 ï 6 kg      Pack:  1 per case

PIAVE ñORO DEL TEMPOò   / Red Label

GOLD MEDAL WINNER    /   VERONA 2005

CASEUS MONTANUS - ñOLYMPICSò OF MOUNTAIN CHEESES 

Category ï Buon Italia ïBest Italian ñmountainò Cheese for export

The Piave Oro del Tempo is also called Stravecchio meaning extra aged.  These 

wheels have all been aged a minimum of 12 months. The cheese now is harder, with 

a definite, grainy texture. A really delicious cheese for snacking or can be 

grated over salads, pasta, rice or any other favorite dish.  The extra age on the 

cheese gives it a wonderful taste reminiscent of nuts, dried fruits and berries.

PIAVE

VENETO

VENETO
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A typical "creamery" cheese from Belluno , with a delicate 

flavor. Made with pasteurized whole COWôS  milk from the 

mountain pastures.  It is mainly used as a table cheese, yet 

it melts very well when cooked and is therefore perfect to 

make countless dishes.

Also delicious cubed in a salad.

This is a fresh cheese aged approximately 1 ï2 months.

Weight:  5 ï6 kgs      Pack:  1 per cs

CAPRINO  (goatôs) Cheese  / Veneto

This cheese a typical example of the traditional goat 

cheeses produced high in the Dolomite Mountains of the 

North Eastern corner of Italy.  Traditionally, in the past, goat 

milk was abundant in this area, but became scarce as the 

goats became almost extinct.  Today demand is high and 

the goats once again roam freely in the rich mountain 

pastures.  This cheese made by the Cooperative 

Lattebusche is a blend of goat and cowôs milk.  It has a 

distinctive flavor; sweet and delicate when young, it 

becomes more intense with age.

Weight:  2.2 kgs      Pack:  2 wheels per case

This cheese is the same cheese as the Caprino but is 

aged with the addition of whole black peppercorns: it is 

characterized by a pleasantly piquant and unique flavor.   

The expert blending of the two milks, the addition of the 

peppercorns and the careful aging give us a cheese that 

is aromatic with hints of the acidity of the goat milk, yet 

retaining all the sweetness of the cowôs milk.  Pair it with 

fresh pears, a light wine or even a ñwineò jelly.

Weight: 2.2 kgs     Pack:  2 wheels per case

CAPRINO al PEPE NERO  (with Black Pepper)

NEVEGAL

VENETO

VENETO
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About the Producer 

This artisanal cheese Producer high in the foothills of the Dolomite Mountainsin the 

Region of Veneto has been and is still a òfamily affairó  The Perenzin family firm has 

been making traditional cheeses for 4 generations, 

Their motto: òwe regard the cheeses we make as òcreaturesó, rearing them to just the 

right stage of maturation.  The singular merit of our company is itsõ ability to keep 

òcreatingó new cheeses: innovative products, certainly -but always firmly linked to local 

history and traditions ò

Enthusiasm, thorough knowledge of the trade in all its aspects, and an appetite for study, 

research and experiment have combined to place Perenzin among the premier Italian 

dairy enterprises in terms of product range. 

Stringent hygiene controls are applied at every step of the process, so that the 

wholesomeness of our cheeses will always be assured.

A modern and innovative packaging system enables us to give fresh products a longer 

shelf life without recourse to preservatives.

The result is the production of some of the finest and most unusual cheeses on the 

market today.  They can be found in the most prestigious stores in Italy and other 

European countries. 

LATTERIA PERENZIN

VENETO

VENETO



059082 SAN PIETRO HONEYWAX PERENZIN 1/13 LB

Only the richest fresh milk from the surrounding mountain pastures makes it 

into these wheels. San Pietro  is similar to a Montasio, this particular hard 

version is aged for 18 months. The extra aging gives it a particularly aromatic 

flavor reminiscent of dried fruits, berries, grasses, and nuts with a tangy, 

almost citrusy mid-palate. Semi-hard, compact paste of pale straw yellow 

color, with evenly distributed eyes of uniform size.  After a  maturing period 

of at least 18months  the cheese is hand cured with natural beeswax for 3-4 

months . 

The products  becomes  sweet, aromatic, honey flavored with a  soft and 

unique texture. 
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Producer Latteria Perenzin  - Veneto Region / Province of Belluno

Montasio is a traditional cheese made both in the Region of Friuli as well as in the 

Region of Veneto where production is allowed exclusively in the provinces of Belluno 

and Treviso.   

This particular MONTASIO ñSTRAVECCHIOò (extra aged) from the Latteria  Perenzin is 

produced exclusively with the rich fresh milk from the surrounding mountain pastures, 

and is cured with ñextraò care.  It is aged a minimum of 14 ï15 months, all of which 

gives it a particularly aromatic flavor reminiscent of dried fruits, berries, grasses and 

nuts. 

A historical note:  the name ñMontasioò originally came from the Carnia Mountains or 

ñmontagneò and the first producer was a 13th century monk from the Abbey of Moggia 

in these same alps. 

It is a cooked cheese: the paste is hard, with regular eye formation and the name 

MONTASIO will be embossed all around the rind, as well as the fire branded seal from 

the official Montasio Consorzio.  

Delicious grated over risotto, pasta, polenta, soups etc.  This very special version of 

Montasio cheese with its extraordinary aromatic flavor is perfect to serve as a table 

cheese, to snack as an appetizer, or thinly sliced on a buffet table accompanied by fruit 

mostarda, fig jam or fresh pears. 

Wines: Locally it wil be paired with a Merlot as ñRonco Antico Merlotò from Friuli or a 

Raboso del Piave both full, rich, with hints of vanilla and grasses

MONTASIO STRAVECCHIO DOP

VENETO

VENETO
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The name of this cheese literally translates ñthousand layers with marzeminoò .This would 

be a modern version of the Ubriaco (drunken) type cheese.

It is cured by soaking it in Marzemino Wine.   The cheese, an aged Montasio (about 7 ï8 

months) which has been pierced with holes allowing the wine to diffuse itself in the actual 

paste of the cheese.  The Montasio has also been cured in a particular manner so that it will 

form layers thus assuring an even distribution of the wine.  It must be mentioned that the 

wine used ñMarzemino di Refrontolo Passitoò is very unusual, of a rare and very small 

production coming from the same area as the production of the cheese.  It is a ñpassitoò 

version of Marzemino Wine, of an intense ruby color, delicate, fruity, quite sweet hence used 

also as a dessert wine.   

The rind of the cheese is smooth, straw colored with evident ñruby coloredò traces from the 

wine.  The paste is more ivory colored, with visible layering and traces of the wine.  The 

aroma is intense due to the marzemino.  The taste of this delicious and unusual cheese is a 

perfect combination of the slight hint of ñpiccanteò from the cheese itself blended with the 

sweetness of Marzemino Refrontolo Passitoò.

Ingredients:  whole milk, rennet, salt, Marzemino di Refrontolo Passito wine

Wine pairing:  ideal if served with the same wine as used in the cheese, or can be served 

with a full, fruity, passito red.

Store in the refrigerator well wrapped to avoid drying. 

MILLEFOGLIE AL MARZEMINO

VENETO
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PEPPERED GOATôS 

MILK CACIOTTA

AGED GOAT CHEESE 

ñCapra Affine (cured) with Pepper and Extra Virgin Olive Oilò

New on the market, this goat cheese comes from the Veneto Region.   It is produced in 

the foothills of the famous range of Mountains known as the Dolomites, specifically in 

the area known as Belluno Mountains, which lie due North from the famous City of 

Venice.

Here the goats roam freely and the milk reflects the varied grasses, flowers and herbs of 

these rich mountain pastures. 

Made with pure goatôs milk, the cheese is first aged for a period of 3 ï4 months.  It 

will then begin the second phase of maturing.

For approximately 3 ï4 weeks the rind will be carefully cured ïeach cheese being 

individually rubbed daily by hand with the finest extra virgin olive oil, and then with 

large grains of fresh black pepper.  This perfect blend of a very fine cheese with itsô 

delicate and never too strong aroma from the goatôs milk,  together with the extra virgin 

olive oil and black pepper give us an unusual, very delicious and very interesting 

cheese.  Serve as a table cheese or on a cheese buffet, and if it must be paired the best 

combination would be fresh fruit, particularly fresh pears.

Wine Pairing:   if possible with a rather sweet fruity ñpassitoò wine ïthis would be a 

sweet desert wine ïfor example the local venetian ñRaboso Passitoò.

VENETO
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054932 CAPRA UBRIACO AL TRAMINER 1/12.5#

Goatôs milk cheese aged in the must of Traminer wine

Capra Ubriaco al Traminer by Perenzin - Select Cut

The creation of this Italian cheese was inspired by the centuries-old custom 

of hiding cheeses in fermenting grape must, to conceal them from raiders in 

time of war (or from the master's accounting ledger). 

A goat's milk cheese of semi-hard consistency from Valle del Piave, Capra 

Ubriaco al Tramineris uniformly textured or eyed to a limited degree, and 

steeped in grape must for ten days. Grape residues cling to the 

characteristically dark rind, which is dried thoroughly before final vacuum 

packing. This gives it an aroma that brings to mind aged balsamic, which is 

also a wonderful accompaniment to this classic cheese by the Perenzin 

family. 

The Perenzin family firm has been making traditional cheeses for the past 

four generations, winning a gold medal at the Brussels òSalon des Arts 

M®nagersó in 1933. All processes are strictly craft-based, and supervised 

directly by Carlo Piccoli, a seasoned professional with twenty years 

experience acquired in all areas of the dairy chain: milk collection, 

cheesemaking, curing, and affining. 



Caciottona Capra by Perenzin - Select Cut

Emanuela Perenzin and Carlo Piccoli, the producers of the fine Perenzin cheeses from the Veneto, 

have just won their first gold medal of the year! Their Aged Caciottona di Capra Bio was recently 

awarded the gold at Biocaseus 2008. From the ñValle del Piaveò in the Province of Belluno, this 

Caciottona is made with pure organic goat's milk and is Bios certified. It is a semi-hard cheeseð

white, compact and crumbly to a degree, with a pleasantly persistent goat aroma. Underneath the 

mild hints of pasture is a full-bodied and well-rounded flavor. Produced by rennet coagulation, 

Caciottona is already tasty after a short period of ripening, but this version is aged for 6 months or 

more to produce a distinct piquant flavor. 

The goat's milk comes from the Veneto region in the foothills of the Dolomite mountains where the 

Perenzin family has been producing cheese for four generations. Here the animals roam freely and 

their milk reflects the varied grasses, flowers and herbs of these rich mountain meadows with its 

floral, tangy flavor. 

054923  CACIOTTONA CAPRA BIO STAGIONATA 4/2.25 KG

GOAT ROBIOLA BIO

Rich in starter culture, this is a cheese made in small 

moulds ñwithout milling the curd ñtypified by a 

delicate and slightly acid flavour and a mild goat 

aroma. Eaten typically as fresh as possible, but will 

keep perfectly well for up to 2 months, thanks to the 

acid coagulation process. Robiola blends well with 

aromatic herbs or spices. Available between February 

and December .

Ingredients: organic goatõs milk, rennet, salt

Certified 100% organic ðCodex      Code IT CDX 

057109 T003895

Cheeses from the LATTERIA PERENZIN  /   Veneto

Silver medal winner at the 2005 Mountain Cheese Olympics fresh cheeses category. 
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FORMAJO CIOK

A cheese of semi-hard consistency, smooth 

texture, with small eye formation and which has 

been cured in grape must for 10 days.  This 

practice is inspired by the centuries-old custom 

of hiding cheeses in fermenting ñgrape mustò to 

conceal them from raiders in time of war, or 

from the masterôs accounting ledger. 

These cheeses are made from cowôs milk and/or 

goatôs milk and will be cured with the ñmustò 

from a variety of wines.  All milk is produced 

exclusively by cows or goats that graze on the 

fertile Alpine foothills of the Provinces of 

Belluno and Treviso.  

FORMAJO CIOK VINO ROSSO
Cowôs milk cheese aged in the must of a local Red Wine

FORMAJO CIOK AL VINO PROSECCO
Cowôs milk cheese aged in the must of Prosecco Wine

CAPRA UBRIACO AL TRAMINER

Goatôs milk cheese aged in the must of Traminer wine

MILLEFOGLIE AL MARZEMINO
Cowôs milk cheese; in this modern version of a traditional ubriaco, the wheel is first pierced and 

thensteeped in Marzemino di Renfrontolo raisin wine.  The cheese used for this speciality undergoes a 

particular treatment designed to induce a flaky stratification allowing the wine to penetrate the paste.

VENETO

VENETO
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AFFINE GOAT CHEESE

Specialty caciotta cheeses made 

from pure goatôs milk. Three types, 

reflecting imagination and tradition: 

Hay-flavored: delicious grassy scent 

and unique sweet aroma.  

Walnut leaf: heady walnut scent and 

strong flavor. Aged in walnut leaves  

Peppered goatôs milk caciotta with 

Pepper and Extra Virgin Olive Oil.

A free interpretation of how a cheese 

from the Middle Ages might have 

been. Delicious on its own, but 

equally enjoyable as an 

accompaniment to walnut bread, or 

with a little chestnut honey and a 

glass of raisin wine.

This is truly a very unique and most

Interesting cheese!

Ingredients:  Whole cowôs milk, 

rennet, salt.

CASTEL MEDIEVAL CHEESE

VENETO

VENETO
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054947 FORMAIO CIOCK AL VINO ROSSO PERENZIN 1/15LB 

An artisanal 10month aged  Montasio cheese submerged in wine must ( blend of 

Cabernet and Merlot) for about 10 days. After this process the cheese is being let dry for 

a week.

The process is controlled by the master cheese maker Carlo Piccoli who run the 

family owned business together with his wife Emanuela Perenzin.

The aromas of the wine together with the pleasant aromatic flavor reminiscent of 

dried fruits, berries, grasses, and nuts of the cheese make this harmony of flavors 

unmistakable and unique.

Wine pairings include Merlot such as Ronco Antico Merlot from Fruili or a Raboso 

del Piave.

All milk is produced exclusively by cows or goats that graze on the fertile Alpine 

foothills of the Provinces of Belluno and Treviso.
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These little wine jellies are made in the foothills of the mountains north of the 

City of Verona.

A small production created and scrupulously produced by artisans.  These 

unique jellies are made solely with the following ingredients: Wine, Pectin and 

Sugar.  

They are a perfect accompaniment for cheeses, game, fowl and even foie gras.

VENETO

VENETO
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RECIOTTO DI SOAVE

From one of the best wines of the northeastern regions 

of Italy, this jelly is made from the wine of a small 

producer at the foothills of the Alps in the Veneto region. 

It matches well with fresh delicate cow cheeses, such as 

Monte Veronese or Taleggio.                                

RECIOTTO DI VALPOLICELLA 

From a sweet red wine produced on the hills west of 

Verona, in  the  Valpolicella area, which is also famous for 

the Amarone wine. This wine jelly has sweet perfumes of 

mature cherry. It 

goes well with medium seasoned cheeses and cheeses 

matured with wine.

MARSALA

From the southern Italian island of Sicily, this wine jelly 

carries  the warmth of the hot summer sun. This jelly is best 

matched with seasoned spicy cheeses, blue cheeses with a 

semi-hard paste such as Stilton and Gorgonzola.

VIN SANTO

Made from one of the most famous wines from Tuscany, 

this jelly has a warm golden-amber color. It is best with 

Pecorino cheesamedium ageing, and Pecorino matured in 

caves. Also a good match with foie-gras. 

VENETO
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Prunus cerasus or sour cherry is a bush or small tree attaining a height of 4-5 m with 

leaves that are somewhat hard and smooth, while the drupes are a more or less dark 

red with a skin that separates from the flesh. The flesh is very juicy, tart and 

sometimes a little bitter.

Perhaps originally from Asia Minor, the Romans became acquainted with it in the 

imperial era, a little after the sweet cherry, a species that was imported from Asia by 

Lucullus.

It is currently cultivated in various forms: the visciolone sour cherries, also called wild 

dwarf or amarelle cherries, which are slightly bitter, and the viscioline sour cherries, 

also called marasca or morello cherries, which have sharp-tasting flesh.

There are many forms within the above-mentioned varieties that are distinguished 

according to their vegetative characteristics and in particular the size of the fruit, colour 

of the skin and flesh, organoleptic properties, etc.

Fruit bearing is at its peak towards the 8th ï10th year from planting. This cultivation 

has both qualities and defects. The former include: easy, fast entry into production and 

abundance; the latter include: difficulty of adaptation of the plant to the ground, 

difficulty of pollination, high harvesting cost.

Luigi Lazzaris Company & Amarena Cherries

Since l970 Ice cream sales have risen considerably and the request for related 

products became urgent.  For this reason, the Company Lazzaris entered this market 

with approximately 30 products specifically targeted towards the sales of ice cream, 

and one of these is the Amarena Cherry.   

The company selects the finest amarene cherries which are grown in Emilia, and 

these are then cooked and candied to guarantee the complete consistency and aroma.  

Once the cherries have been candied they are immersed in the syrup made from 

amarena cherries and sugar and then packed accordingly. These cherries are an ideal 

complement to vanilla ice cream, but they also go well with all flavors of ice cream.  

The syrop cam also be used for ñgraniteò (this is a crushed ice drink very popular in 

Europe ïespecially Italy) and for other thirst quenching drinks.

ñAMARENEò      /          Wild Black Cherry

VENETO
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AMARENE CHERRIES IN SYRUP  from LAZZARIS

HOW TO SERVE;    whole  or,  cut into small pieces

Over ice cream Add to yoghurt In Sangria With fresh cream, or, top off ñwhippedò cream

Decorate cakes,   use to fill ñcrepesò,   spread over puddings Add to chilled grapefruit or 

pineapple,   Add to shakes or 

Eat them as they come out of the jar!

SUGGESTIONS:

ñ thirstò quenchers

1/3 Amarena syrup, 2/3 cold water, chopped ice, decorate with whole fruit or slices of orange  

or 

2 parts fresh orange juice, 1 part Amarena Syrup, ice cold soda 

To ñwarmò you up in cold weather!

1 part Amarena Syrup,  4 parts cognac, decorate with orange peels

ñafter dinner drinkò           

1 part red vermouth 1 part dry vermouth, 2 parts vodka, finish with a dose of Amarena 

VENETO
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Mostarda, a more or less spicy preparation, was derived from a very old country recipe.

Rural families, in the 17th Century, around the Christmas holidays, used to prepare a special 

dressing by mixing flour, mustard, vinegar and candied fruit together with wine must. It is, in 

fact, from the latter ingredient that the recipe adopted the name of mostarda.

Since then, mostarda has been developed and influenced by a number of different cultures, 

who have populated the north of Italy over the last few centuries.

Today, the ingredients that characterise mostarda are four and they are: quince, sugar, 

candied fruit and mustard oil.

In accordance with traditional recipes, they are combined in different ways and, 

consequently, lead to the production of different kinds of mustards: ñVeneta Mostardaò, ñ 

Mantova Mostardaò,  ñFruit Mostardaò (or Cremona Mostarda).

Although mostarda was only originally conceived to enrich meals during the Christmas 

holidays, it has been put on the table for decades now, throughout the whole year, combined 

with traditional recipes and accompanying new dishes. 

available in:

glass jar 250g 480g 920g 1000g

Tins 5 kg 10 kg

Wooded tubs 700 g 6 kg 12 kg 25 kg
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