Spanish Cheeses and Accompaniments
Imported by Atalanta Corporation
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563079 MANCHEGO, 04 MOS MIN D
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ManchegoDopmade from milk oManchegasheep byCoqueya

Coqueyas one of the few tofManchegoproducers that combine s old techniques with a state of the art
facility and equipment. The 4 montivdanchegas the youngesManchegoof the lianeand is coated in a

light green wax to set it apart from the other agesuvidinchego It is semifirm with a rich golden color and
smooth paste. This cheese has great charagfiaral aroma with a gentle, nutty flavor and finish. It goes well
with fruity Spanish red wines or even Beaujolais. It is often servedMetnbrillo/quince paste.

Selling feature:

1. No preservatives on the rind ( natural waxing with Fatty acids)
2. No addedLysozyme

3. Low Acidity due to the freshness of the Milk used

4

Nutty, sweet floral bouquet

TYPEOF MILK Sheep
TREATMENT Pasteurized
RIPENING 4 months

NET WEIGHT 6lb

BRAND Don Juan
SHELF LIFE 6months

N° UNITSCASE 2

REGION C.LA MANCHA
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5630606 MANCHEGO, 06 MOS CUREb atalanta

ManchegoDopmade from milk oManchegasheep byCoqueya

Coqueyas one of the few tofManchegoproducers that combine s old techniques with a state of the art
facility and equipment. The 6 montivdanchegohas great character floral aroma with a gentle, nutty flavor
and finish. It goes well with fruity Spanish red wines ( Rioja) or even Beaujolais. It is often served with
Membrillo/quince paste.

Selling feature:

1. No preservatives on the rind ( natural waxing with Fatty acids)
2. No addedLysozyme

3. Low Acidity due to the freshness of the Milk used

4. Nutty, sweet floral bouquet

TYPEOF MILK Sheep
TREATMENT Pasteurized
RIPENING 6 months

NET WEIGHT 6lb

BRAND Don Juan
SHELF LIFE 6 months

N° UNITSCASE 2

REGION C.LA MANCHA




563071 MANCHEGO, 12 MC
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ManchegoDopmade from milk oManchegasheep byCoqueya

Cogueyas one of the few topManchegoproducers that combine old techniques with a state of the art facility
and equipment. Firm texture with a rich golden color and a hard paste. This cheese has great chdli@eter
aroma with a gentle, nutty flavor and finish. It goes well with fruity Spanish red wines or even Beaujolais. It i
often served withMembrillo/quince paste.

Selling feature:

1. No preservatives on the rind ( natural waxing with Fatty acids)
2. No added.ysozyme
3. Low Acidity due to the freshness of the Milk used
4. Nutty, sweet floral bouquet
TYPEOF MILK Sheep
TREATMENT Pasteurized
RIPENING 12 months
NET WEIGHT 6lb
BRAND Don Juan
SHELF LIFE 6 months
N° UNITSCASE 2
REGION C.LA MANCHA




563072 MANCHEGO, RAW MILK
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ManchegoDopmade from milk oManchegasheep byCoqueya

Cogueyas one of the few tofManchegoproducers that combine old techniques with a state of the art facility
and equipmentManchegoRaw Milk is serdirm with a rich golden color and smooth paste. This cheese has
great character floral aroma with a gentle, nutty flavor and finish. It goes well with fruity Spanish red wines
or even Beaujolais. It is often served willembrillo/quince paste.

Selling feature:

1. No preservatives on the rind ( natural waxing with Fatty acids)
2. No added.ysozyme

3. Low Acidity due to the freshness of the Milk used
4. Nutty, sweet floral bouquet

TYPBEOF MILK Sheep
TREATMENT Raw

RIPENING 4 months

NET WEIGHT 16 Ibs

BRAND DonJuan

SHELF LIFE 6 months

N° UNITSCASE 2

REGION CastillaLa Mancha
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563782 MANCHEGO, MINI DJ atalanta

In miniature,Manchegas even more intense. Because it is so small, Mamchegoages more quickly and

0 Kdza NBI OKSa dam &SI NE & dheeSelmakerdlehses itoica its ivéightylossnsH Y 2 Y
equivalent to that of a 1 year produdlanchegoh & { LJF Ay Qa4 Y2aid ¢ARSfe& NBO23
Manchegas made from milk taken from a flock Blanchegasheep of the La Mancha region of central

Spain. The smadicale, artisan production yields an exquisite cheese that is-famnaed, handwrapped

and drycured. It is delicious served solo as in Spain, or coupled with crusty bread and olives, red and white
wines, fresh fruit, honey or quince paste.

TYPBEOF MILK Sheep
TREATMENT Pasteurized
RIPENING 4 Months

NET WEIGHT 2lbs

BRAND DonJuan

SHELF LIFE 6 Months

N° UNITSCASE 6

REGION CastillaLa Mancha




733004 MANCHEGO, LOAF

ManchegoDopmade from milk oManchegasheep byCoqueya
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Coqueyas one of the few tofManchegoproducers that combine s old techniques with a state of the art facility
and equipment. It is senfirm with a rich golden color and smooth paste. This cheese has great chardicte
aroma with a gentle, nutty flavor and finish. It goes well with fruity Spanish red wines or even Beaujolais. It is
often served withMembrillo/quince paste.

Selling feature:

1. No added.ysozyme

2. Low Acidity due to the freshness of the Milk used
3. Nutty, sweet floral bouquet

TYPEOF MILK Sheep
TREATMENT Pasteurized
RIPENING 3 months

NET WEIGHT 7 lbs

BRAND DonJuan

SHELF LIFE 6months

N° UNITSCASE 1

REGION CastillaLa Mancha
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633821 MANCHEGO, 04 MOS CW e

ManchegoDopmade from milk oManchegasheep byCoqueya

Coqueyas one of the few tofManchegoproducers that combines old techniques with a state of the art facility
and equipment. The 4 montiidanchegais the youngest wheel and is coated in a light green wax to set it apa
from the other ages dManchego It is semifirm with a rich golden color and smooth paste. This cheese has g
characterg floral aroma with a gentle, nutty flavor and finish. It goes well with fruity Spanish red wines or eve
Beaujolais. It is often served willembrillo/quince paste.

Selling feature:

1. No preservatives on the rind ( natural waxing with Fatty acids)

2. No addedLysozyme

3. Low Acidity due to the freshness of the Milk used

4. Nutty, sweet floral bouquet

TYPEOF MILK Sheep
TREATMENT Pasteurized
RIPENING 4 months

NET WEIGHT 6lb

BRAND Don Juan
SHELF LIFE 6 months

N° UNITSCASE 2

REGION C.LA MANCHA




563790 MANCHEGO SLICES ( 1/3 0z cuts)

ManchegoDopmade from milk oManchegasheep byCoqueya

Cogueyas one of the few tofManchegoproducers that combine old techniques with a state of the art facility
and equipment. The 4 montiidanchegas the youngest wheel and is coated in a light green wax to set it apart
from the other ages oManchego It is semifirm with a rich golden color and smooth paste. This cheese has
great character floral aroma with a gentle, nutty flavor and finish. It goes well with fruity Spanish red wines or
even Beaujolais. It is often served witembrillo/quince paste.

Selling feature:

1. No preservatives on the rind ( natural waxing with Fatty acids)

2. No added.ysozyme

3. Low Acidity due to the freshness of the Milk used

4. Nutty, sweet floral bouquet

TYPEOF MILK Sheep
TREATMENT Pasteurized
RIPENING 4 months

NET WEIGHT FW 1lb ( about 45 slices)
BRAND Don Juan

SHELF LIFE 120 days

N° UNITSCASE 6

REGION C.LA MANCHA




563701 MANCHEGO, 04 MOS MONTE &
ALBA ata‘lanta

ManchegoDopmade from milk oManchegasheep byCoqueya

Coqueyas one of the few topManchegoproducers that combine old techniques with a state of the art facility
and equipment. The 4 montiddanchegais the youngest wheel and is coated in a light green wax to set it
apart from the other ages d¥lanchego It is semifirm with a rich golden color and smooth paste. This cheese
has great character floral aroma with a gentle, nutty flavor and finish. It goes well with fruity Spanish red
wines or even Beaujolais. It is often served vistembrillo/quince paste.

Selling feature:

1. No preservatives on the rind ( natural waxing with Fatty acids)

2. No addedLysozyme

3. Low Acidity due to the freshness of the Milk used

4. Nutty, sweet floral bouquet

TYPEOF MILK Sheep
TREATMENT Pasteurized
RIPENING 4 Months

NET WEIGHT 6 lbs

BRAND Monte Alba
SHELF LIFE 6 months

N° UNITSCASE 2

REGION CastillaLa Mancha




563787 MANCHEGO, 6 MOS MONTE ALB; éf
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ManchegoDopmade from milk oManchegasheep byCoqueya

Coqueyas one of the few tofManchegoproducers that combine old techniques with a state of the art facility
and equipment. The 6 montilidanchegohas great characteg floral aroma with a gentle, nutty flavor and finish.
It goes well with fruity Spanish red wines ( Rioja) or even Beaujolais. It is often servédewithillo/quince
paste.

Selling feature:

1. No preservatives on the rind ( natural waxing with Fatty acids)
2. No added.ysozyme

3. Low Acidity due to the freshness of the Milk used

4. Nutty, sweet floral bouquet

TYPEOF MILK Sheep
TREATMENT Pasteurized
RIPENING 4 Months

NET WEIGHT 14 Ibs

BRAND Monte Alba
SHELF LIFE 6 Months

N° UNITSCASE 2

REGION CastilladLa Mancha




563745DehesaManchego Artisan é{
Perfect Ripening (D.O.P.) atalanta

ArtisanManchego Cheesmadefrom unpasteurizeda K S $nildfém the Manchegasheepbreed from Castilla La
Mancha .Thisis one of the bestManchegoavaialblein the marketwith veryunique chracterissticshat setthis
productapartfrom all other artisanalproducers The finaproductis an exquisitecheesemadefor the most
demandingcustomers.Théaste ofthis Manchegas a delightfulincredibleexperience Zestynutty flavorwith long
lastingaftertasted 5 SKS al RPerfeCtRp&ning is aggtioin 6 monthsto 9 monthsdependingon time of
production Tasteprofoundandcomplex verycharacteristic

Winner of GranSelecciorfor Best ArtisanManchegoCheese 2009, 2010.
Selling feature:

1. No coating, natural rind

2. Farmstead: 100% of the Milk comes from the farm.

3. Naturalfeed

4. AwardWinnerManchego

TYPEOF MILK Sheep

TREATMENT Unpasteurized
RIPENING 6 to 9 months

NET WEIGHT 3 Kg

BRAND Dehesa de los Llanos
SHELF LIFE 360 days

N° UNITSCASE 2

REGION C.LA MANCHA




563745 MANCHEGO, 0609 MOS
PERFECT RIPE DEHESA
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ArtisanManchego Cheesmadefrom unpasteurizeda K S $nildfém the Manchegasheepbreed from Castilla La
Mancha .Thisis one of the bestManchegoavaialblein the marketwith veryunique chracterissticshat setthis
productapartfrom all other artisanalproducers The finaproductis an exquisitecheesemadefor the most
demandingcustomers.Théaste ofthis Manchegas a delightfulincredibleexperience Zestynutty flavorwith long

lastingaftertaste Taste:profoundandcomplex verycharacteristic
Winner of GranSelecciorfor Best ArtisanManchegoCheese 2009, 2010.
Selling feature:

1. No coating, natural rind

2. Farmstead: 100% of the Milk comes from the farm.

3. Naturalfeed

4. AwardWinnerManchego

TYPEOF MILK Sheep

TREATMENT Unpasteurized
RIPENING 6 to 9 months

NET WEIGHT 3 Kg

BRAND Dehesa de los Llanos
SHELF LIFE 360 days

N° UNITSCASE 2

REGION C.LA MANCHA




563702 MANCHEGO, ARTISAN GRAND éf
RESERVE DEHESA atalanta

ArtisanManchego Cheesmadefrom unpasteurizeda K S $nildfém the Manchegasheepbreed from Castilla La
Mancha .Thisis one of the bestManchegoavaialblein the marketwith veryunique chracterissticshat setthis
productapartfrom all other artisanalproducers The finaproductis an exquisitecheesemadefor the most
demandingcustomers.Théaste ofthis Manchegas a delightfulincredibleexperience Zestynutty flavorwith long
lastingaftertaste Taste:profoundandcomplex verycharacteristic

Winner of GranSelecciorfor Best ArtisanManchegoCheese 2009, 2010.

Selling feature:

1. No coating, natural rind

2. Farmstead: 100% of the Milk comes from the farm.

3. Naturalfeed

4. AwardWinnerManchego

TYPEOF MILK Sheep
TREATMENT Unpasteurized
RIPENING 6 to 9 months

NET WEIGHT 3 Kg

BRAND Dehesa de los Llano
SHELF LIFE 360 days

N° UNITSCASE 2

REGION C.LA MANCHA
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563040 MANCHEGO, IN ROSEMARY  aalanta

Manchegan Rosemary combines one of the most prevalent herbs of the Spanish countryside, rosemary,
GAOGK NRAOK aKSSLUa YAf] OKSS&asS THikepragrant®aSor ik & natarhly OK |
YFGOK F2NJ { LI yArAaK akKSSLWa YAf]l] OKSSaSo w2aSYIl NE
mint family. After a period of aging, the rosemary that is pressed into the rind lends the cheese an
unmistakable herb flavor that perfectly complements the nutty sweetness oMtaechego The herb also

gives the wheels a rustic, natural appearance that is redolent cbty€panish culinary traditions.

TYPEOF MILK Sheep
TREATMENT Pasteurized
RIPENING 6 Months

NET WEIGHT 7 Ibs

BRAND Cristo del Prado
SHELF LIFE 6 months

N° UNITSCASE 2

REGION CastillaLaMancha
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563788 MANCHEGO TYPE, CASTELLANG e

QG adasSttry2 Aa | (NI RA (Casligyidon, Spaidithaaid miky ftuity flaodt B a S T |
finishes with a touch of refreshing acidity. Castellano has a similar Iddiaitchegg it has the typical

herringbone pattern on the rind and comes in a 7 pound wheel colored brown. Upon closer inspection, one
notices a much whiter interior with a texture that borders on creamy. Scattered throughout the paste are

tiny eyes. Since the young Castellano has more moistureNfarchegg it melts more evenly.

Castellano takes its name from ti@astillaé [ Ssy NBIA2y > [ FaaSttlry2 A& ON.
following a 100 year old tradition. The result is a unique cheese with a distinct acidity and great bouquet. It
pairswell with fruit, quince paste or olives.

Selling pointssimilar flavor profile of &anchegoDop but with a better price point

TYPBEOF MILK Sheep

TREATMENT Pasteurized
RIPENING 4 months

NET WEIGHT 6lb

BRAND El Valle

SHELF LIFE 6months

N° UNITSCASE 2

REGION C.LA MANCHA/C.LE(




563721 CASTELLANO/ MANCHEGO TYFM Z
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QG adasSttry2 Aa | (NI RA (Casligyiéon, Spais BithiQmild, Yniky, fruitydlés& $at S T |
finishes with a touch of refreshing acidity. Castellano has a similar Iddlaitchegg it has the typical

herringbone pattern on the rind and comes in a 7 pound wheel colored brown. Upon closer inspection, one
notices a much whiter interior with a texture that borders on creamy. Scattered throughout the paste are

tiny eyes. Since the young Castellano has more moistureNfarchegg it melts more evenly.

Castellano takes its name from ti@astillaé [ Ssy NBIA2y > [ FaaSttlry2 A& ON.
following a 100 year old tradition. The result is a unique cheese with a distinct acidity and great bouquet. It
pairswell with fruit, quince paste or olives.

Selling pointssimilar flavor profile of &anchegoDop but with a better price point

TYPEOF MILK Sheep

TREATMENT Pasteurized
RIPENING 4 months

NET WEIGHT 6lb

BRAND El Valle

SHELF LIFE 6months

N° UNITSCASE 2

REGION C.LA MANCHA/C.LEO




563075 ETXEGARAI, SMOKED Z
(IDIAZABAL TYPE) aplna

Idiazabalis a pressed cheese made from unpasteurized sheep milk, usually&txaand Carranzana

sheep in the Basque Country and Navald&azabals a robust and sharp cheese, made to be ripened for a
long period. It is produced by farmers as well as industrially with-aefihed characteristics: unpasteurized
gK2t S &KSS Laakeor Gairdndandfedd®, With high acidity and low fat, coagulated with natural
young lambs' rennet giving it a slight piquant taste. Its dry and crumbly paste is a delight for those cheese
lovers who like to "chew the cheese". The light smoking takes place at the end of the aging process, using
woods from the beecitree, birchtree, cherry tree or white pine.

TYPEOF MILK Sheep

TREATMENT Raw

RIPENING 6Months

NET WEIGHT 7lbs

BRAND ETXEGARAI

SHELF LIFE 6 Months ctxegarat —
N° UNITSCASE 2

REGION BasqueCountry




563760 IDIAZABAL, SMOKED D.O.P. f
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Idiazabalis a pressed cheese made from unpasteurized sheep milk, usually&txaand Carranzana

sheep in the Basque Country and Navald&azabals a robust and sharp cheese, made to be ripened for a
long period. It is produced by farmers as well as industrially with-aefihed characteristics: unpasteurized
gK2t S &KSS Laakeor Gairdndandfedd®, With high acidity and low fat, coagulated with natural
young lambs' rennet giving it a slight piquant taste. Its dry and crumbly paste is a delight for those cheese
lovers who like to "chew the cheese". The light smoking takes place at the end of the aging process, using
woods from the beecitree, birchtree, cherry tree or white pine.

TYPEOF MILK Sheep
TREATMENT Raw
RIPENING 6Months

NET WEIGHT 7lbs

BRAND ETXEGARAI
SHELF LIFE 6 Months

N° UNITSCASE 2

REGION BasqueCountry




563050 RONCAL D.O.P f

atalanta

Roncalcomes from the rich sheep's milk of the legendaaghaand Aragonesdreeds ofovejasheep. Depending on the
season, these herds graze in the hRRyrénéesr the Bardenaarea of Navarra, the province that was the setting for
Ernest Hemingway's "The Sun Also Ridearical made in one of seven villages in the VallRdecal has nutty and
piquant flavors with a firm, chewable texture. Somewhat similar to Pecdimscan@and Manchegg Roncahas its own
unique, mouthwatering character and pairs well with many types of wine but you may especially enjoy it with a
Sauvignon Blanc orlempranillo

TYPEOF MILK Sheep
TREATMENT Raw
RIPENING 6 months
NET WEIGHT 6 lbs
BRAND

SHELF LIFE 6Months
N° UNITSCASE 2
REGION Navarre




563045 ZAMORANO DOP f
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Zamorandh & | Fl Y2dza 5ht &KS LhdwbanaridMaichegodt s a SmildtBhage arl R § 2
natural herringbone rind. The flavor has a hint of burnt caramel and the smooth taste typical of sheep's milk. The
thick milk forZamoranacomes from theChurraand Castilian sheep in northweste@astillay LednZamorands

allowed to age to a full flavor that is sharp with hints of butterscotch.

TYPEOF MILK Sheep
TREATMENT

RIPENING 6 Months
NET WEIGHT 131bs
BRAND Fariza
SHELF LIFE 6

N° UNITSCASE 2

REGION Castillay Leon




Spani sh Goatodos Mi | k
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563047 GOAT, GARROTXA Z
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CKA&a 321 0Qa YAt {1 OKSSa SGaadtxaared of CafaloniaNEhiR idzbeSakea éf 2 £ St @
Pyrenees region of Spain that is furthest to the East, lying right on the shores of the Mediterranean Sea.
Garrotxahas a white interior with a very creamy texture that is surrounded by a natural mold rind. It has

an unusual but mild flavor with a light acidity and a hint of hazelnuts.

TYPBEOF MILK Goat
TREATMENT Pasteurized
RIPENING 60 Days
NET WEIGHT 2.5 Ibs
BRAND Blancafort
SHELF LIFE 100days

N° UNITSCASE 6

REGION Catalonia




563016 GOAT, CABRA Z

atalanta
{LFAYy 2FFSNE || 6ARS OQINASUE 2F AydSNBadAy3d 32l dwa
S KI @S | @2dzy3 Llkabrd Seebkl réfisRing3vehite and d3angy. Ate find bears the

markings of Spanish baskets traditionally used for draining curds. It is made in the Murcia region of

a2dzi KSIFAGSNY { LI AY FNRY wmnE:MldadoG@mdadgbafsRhe Best: G Wa Y A
milk producing breed in Spain. It is cured for a minimum of 45 days. This cha&abnacaters to all five

senses; it is of an intense white color and has a creamy elastic texture, mild aroma and a distinctive
lemony-peppery flavorCabraworks wonders on appetizer platters with fresh herbs, olives and light meats.

TYPEOF MILK Goat

TREATMENT Pasteurized
RIPENING 4 months

NET WEIGHT 16 lbs

BRAND ElValle

SHELF LIFE 6 Months

N° UNITSCASE 2

REGION C.La Mancha/C. Leon




