
Spanish Cheeses and Accompaniments 
Imported by Atalanta Corporation   



Spanish Sheepõs Milk Cheeses  
Imported by Atalanta Corporation   



563079 MANCHEGO, 04 MOS MIN DJ 
Manchego Dop made from milk of Manchega sheep by Coqueya.  
Coqueya is one of the few top Manchego producers that combine s old techniques with a state of the art 
facility and equipment. The 4 months Manchego is the youngest Manchego of the liane and is coated in a 
light green wax to set it apart from the other ages of Manchego. It is semi-firm with a rich golden color and 
smooth paste. This cheese has great character ς floral aroma with a gentle, nutty flavor and finish. It goes well 
with fruity Spanish red wines 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 added Lysozyme  
3. Low Acidity due to the freshness of the Milk used  
4. Nutty, sweet floral bouquet  

TYPE OF MILK Sheep 

TREATMENT Pasteurized  

RIPENING 4 months  

NET WEIGHT 6lb  

BRAND Don Juan  

SHELF LIFE 6months  

Nº UNITS CASE 2 

REGION  C. LA MANCHA  



563066 MANCHEGO, 06 MOS CURED 

TYPE OF MILK Sheep 

TREATMENT Pasteurized  

RIPENING 6 months  

NET WEIGHT 6lb  

BRAND Don Juan  

SHELF LIFE 6 months  

Nº UNITS CASE 2 

REGION  C. LA MANCHA  

Manchego Dop made from milk of Manchega sheep by Coqueya.  
Coqueya is one of the few top Manchego producers that combine s old techniques with a state of the art 
facility and equipment. The 6 months Manchego has great character ς 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 added Lysozyme  
3. Low Acidity due to the freshness of the Milk used  
4. Nutty, sweet floral bouquet  



563071 MANCHEGO, 12 MOS 

TYPE OF MILK Sheep 

TREATMENT Pasteurized  

RIPENING 12 months  

NET WEIGHT 6lb  

BRAND Don Juan  

SHELF LIFE 6 months  

Nº UNITS CASE 2 

REGION  C. LA MANCHA  

Manchego Dop made from milk of Manchega sheep by Coqueya.  
Coqueya is one of the few top Manchego producers 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 character ς floral 
aroma with a gentle, nutty flavor and finish. It goes well with fruity Spanish red wines 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 added Lysozyme  
3. Low Acidity due to the freshness of the Milk used  
4. Nutty, sweet floral bouquet  



563072 MANCHEGO, RAW MILK 

TYPE OF MILK Sheep 

TREATMENT Raw  

RIPENING 4 months  

NET WEIGHT 16 lbs 

BRAND Don Juan 

SHELF LIFE 6 months  

Nº UNITS CASE 2 

REGION  Castilla La Mancha  

Manchego Dop made from milk of Manchega sheep by Coqueya.  
Coqueya is one of the few top Manchego producers that combine old techniques with a state of the art facility 
and equipment. Manchego Raw Milk is semi-firm with a rich golden color and smooth paste. This cheese has 
great character ς floral aroma with a gentle, nutty flavor and finish. It goes well with fruity Spanish red wines 
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 added Lysozyme  
3. Low Acidity due to the freshness of the Milk used  
4. Nutty, sweet floral bouquet  



563782 MANCHEGO, MINI DJ 

In miniature, Manchego is even more intense. Because it is so small, Mini Manchego ages more quickly and 
ǘƘǳǎ ǊŜŀŎƘŜǎ άм ȅŜŀǊέ ǎǘŀǘǳǎ ƛƴ ƭŜǎǎ ǘƘŀƴ мн ƳƻƴǘƘǎΦ ¢ƘŜ cheesemaker releases it once its weight loss is 
equivalent to that of a 1 year product. Manchego ƛǎ {ǇŀƛƴΩǎ Ƴƻǎǘ ǿƛŘŜƭȅ ǊŜŎƻƎƴƛȊŜŘ 5ΦhΦ ŎƘŜŜǎŜΦ aƛƴƛ 
Manchego is made from milk taken from a flock of Manchega sheep of the La Mancha region of central 
Spain. The small-scale, artisan production yields an exquisite cheese that is hand-formed, hand-wrapped 
and dry-cured. 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.  

TYPE OF MILK Sheep 

TREATMENT Pasteurized  

RIPENING 6 Months  

NET WEIGHT 2lbs  

BRAND Don Juan 

SHELF LIFE 6 Months  

Nº UNITS CASE 6 

REGION  Castilla La Mancha 



563007 MANCHEGO, BABY DJ 

TYPE OF MILK Sheep 

TREATMENT Pasteurized  

RIPENING 2 Months  

NET WEIGHT 1lb 

BRAND Don Juan 

SHELF LIFE 4 Months  

Nº UNITS CASE 12 

REGION  Castilla La Mancha 

Manchego Dop made from milk of Manchega sheep by Coqueya.  
Coqueya is one of the few top Manchego producers that combine s old techniques with a state of the art 
facility and equipment. The 2 months Manchego Baby  is the youngest Manchego of the liane and is coated in 
a black wax to set it apart from the other Manchegos. It is semi-firm with a rich golden color and smooth 
paste. This cheese has great character ς floral aroma with a gentle, nutty flavor and finish. It goes well with 
fruity Spanish red wines 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 added Lysozyme  
3. Low Acidity due to the freshness of the Milk used  
4. Nutty, sweet floral bouquet  



733004 MANCHEGO, LOAF 

TYPE OF MILK Sheep 

TREATMENT Pasteurized  

RIPENING 3 months  

NET WEIGHT 7 lbs 

BRAND Don Juan 

SHELF LIFE 6months  

Nº UNITS CASE 1 

REGION  Castilla La Mancha 

Manchego Dop made from milk of Manchega sheep by Coqueya.  
Coqueya is one of the few top Manchego producers that combine s old techniques with a state of the art facility 
and equipment. It is semi-firm with a rich golden color and smooth paste. This cheese has great character ς floral 
aroma with a gentle, nutty flavor and finish. It goes well with fruity Spanish red wines or even Beaujolais. It is 
often served with Membrillo/quince paste.  
Selling feature:  
 
1. No added Lysozyme  
2. Low Acidity due to the freshness of the Milk used  
3. Nutty, sweet floral bouquet  



633821 MANCHEGO, 04 MOS CW 

TYPE OF MILK Sheep 

TREATMENT Pasteurized  

RIPENING 4 months  

NET WEIGHT 6lb  

BRAND Don Juan  

SHELF LIFE 6 months  

Nº UNITS CASE 2 

REGION  C. LA MANCHA  

Manchego Dop made from milk of Manchega sheep by Coqueya.  
Coqueya is one of the few top Manchego producers that combines old techniques with a state of the art facility 
and equipment. The 4 months Manchego is the youngest wheel and is coated in a light green wax to set it apart 
from the other ages of Manchego. It is semi-firm with a rich golden color and smooth paste. This cheese has great 
character ς floral aroma with a gentle, nutty flavor and finish. It goes well with fruity Spanish red wines 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 added Lysozyme  
3. Low Acidity due to the freshness of the Milk used  
4. Nutty, sweet floral bouquet  



563790 MANCHEGO SLICES ( 1/3 oz cuts)  

TYPE OF MILK Sheep 

TREATMENT Pasteurized  

RIPENING 4 months  

NET WEIGHT FW 1lb ( about 45 slices) 

BRAND Don Juan  

SHELF LIFE 120 days 

Nº UNITS CASE 6 

REGION  C. LA MANCHA  

Manchego Dop made from milk of Manchega sheep by Coqueya.  
Coqueya is one of the few top Manchego producers that combine old techniques with a state of the art facility 
and equipment. The 4 months Manchego is the youngest wheel and is coated in a light green wax to set it apart 
from the other ages of Manchego. It is semi-firm with a rich golden color and smooth paste. This cheese has 
great character ς floral aroma with a gentle, nutty flavor and finish. It goes well with fruity Spanish red wines 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 added Lysozyme  
3. Low Acidity due to the freshness of the Milk used  
4. Nutty, sweet floral bouquet  



563701 MANCHEGO, 04 MOS MONTE 
ALBA 

TYPE OF MILK Sheep 

TREATMENT Pasteurized 

RIPENING 4 Months 

NET WEIGHT 6 lbs 

BRAND Monte Alba 

SHELF LIFE 6 months 

Nº UNITS CASE 2 

REGION  Castilla La Mancha 

Manchego Dop made from milk of Manchega sheep by Coqueya.  
Coqueya is one of the few top Manchego producers that combine old techniques with a state of the art facility 
and equipment. The 4 months Manchego is the youngest wheel and is coated in a light green wax to set it 
apart from the other ages of Manchego. It is semi-firm with a rich golden color and smooth paste. This cheese 
has great character ς floral aroma with a gentle, nutty flavor and finish. It goes well with fruity Spanish red 
wines 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 added Lysozyme  
3. Low Acidity due to the freshness of the Milk used  
4. Nutty, sweet floral bouquet  



563787 MANCHEGO, 6 MOS MONTE ALBA 

TYPE OF MILK Sheep 

TREATMENT Pasteurized 

RIPENING 4 Months 

NET WEIGHT 14 lbs 

BRAND Monte Alba 

SHELF LIFE 6 Months 

Nº UNITS CASE 2 

REGION  Castilla La Mancha 

Manchego Dop made from milk of Manchega sheep by Coqueya.  
Coqueya is one of the few top Manchego producers that combine old techniques with a state of the art facility 
and equipment. The 6 months Manchego has great character ς 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 added Lysozyme  
3. Low Acidity due to the freshness of the Milk used  
4. Nutty, sweet floral bouquet  



563704 MANCHEGO, ARTISAN DEHESA 4 MOS    

Artisan Manchego Cheese made from  unpasteurized  ǎƘŜŜǇΩǎ milk from the Manchega sheep breed, from Castilla La 
Mancha . This is one of the best Manchego avaialble in the market with very unique chracterisstics that set this 
product apart from all other artisanal producers. The final product is an exquisite cheese made for the most 
demanding customers.The taste of this Manchego is a delightful incredible experience. Zesty nutty flavor with long 
lasting aftertasteΦ 5ŜƘŜǎŀ ŘŜ ƭƻǎ [ƭŀƴƻǎ άPerfect Ripeningέ is aged from 6 months to 9 months depending on time of 
production. Taste profound and complex, very characteristic.  
Winner of Gran Seleccion for Best Artisan Manchego Cheese 2009, 2010.   
Selling feature:  
1. No coating, natural rind  
2. Farmstead:  100% of the Milk comes from the farm. 
3. Natural feed 
4. Award Winner Manchego  

TYPE OF MILK Sheep 

TREATMENT Unpasteurized 

RIPENING 4 months 

NET WEIGHT 7LB 

BRAND Dehesa de los Llanos 

SHELF LIFE 6months  

Nº UNITS CASE 2 

REGION  C. LA MANCHA  



 563745 MANCHEGO, 06-09 MOS  
  PERFECT RIPE DEHESA 

TYPE OF MILK Sheep 

TREATMENT Unpasteurized 

RIPENING 6 to 9 months 

NET WEIGHT 3 Kg 

BRAND Dehesa de los Llanos 

SHELF LIFE 360 days 

Nº UNITS CASE 2 

REGION  C. LA MANCHA  

Artisan Manchego Cheese made from  unpasteurized  ǎƘŜŜǇΩǎ milk from the Manchega sheep breed, from Castilla La 
Mancha . This is one of the best Manchego avaialble in the market with very unique chracterisstics that set this 
product apart from all other artisanal producers. The final product is an exquisite cheese made for the most 
demanding customers.The taste of this Manchego is a delightful incredible experience. Zesty nutty flavor with long 
lasting aftertaste. Taste:  profound and complex, very characteristic.  
Winner of Gran Seleccion for Best Artisan Manchego Cheese 2009, 2010.   
Selling feature:  
1. No coating, natural rind  
2. Farmstead:  100% of the Milk comes from the farm. 
3. Natural feed 
4. Award Winner Manchego  



563702 MANCHEGO, ARTISAN GRAND  
  RESERVE DEHESA 

TYPE OF MILK Sheep 

TREATMENT Unpasteurized 

RIPENING 12 months 

NET WEIGHT 3 Kg 

BRAND Dehesa de los Llanos 

SHELF LIFE 360 days 

Nº UNITS CASE 2 

REGION  C. LA MANCHA  

Artisan Manchego Cheese made from  unpasteurized  ǎƘŜŜǇΩǎ milk from the Manchega sheep breed, from Castilla La 
Mancha . This is one of the best Manchego avaialble in the market with very unique chracterisstics that set this 
product apart from all other artisanal producers. The final product is an exquisite cheese made for the most 
demanding customers.The taste of this Manchego is a delightful incredible experience. Zesty nutty flavor with long 
lasting aftertaste. Taste:  profound and complex, very characteristic.  
Winner of Gran Seleccion for Best Artisan Manchego Cheese 2009, 2010.   
Selling feature:  
1. No coating, natural rind  
2. Farmstead:  100% of the Milk comes from the farm. 
3. Natural feed 
4. Award Winner Manchego  



563040 MANCHEGO, IN ROSEMARY 

Manchego in Rosemary combines one of the most prevalent herbs of the Spanish countryside, rosemary, 
ǿƛǘƘ ǊƛŎƘ ǎƘŜŜǇϥǎ Ƴƛƭƪ ŎƘŜŜǎŜ ŦǊƻƳ ǘƘŜ [ŀ aŀƴŎƘŀ ǊŜƎƛƻƴΦ wƻǎŜƳŀǊȅΨǎ ǇƛƴŜ-like, fragrant flavor is a natural 
ƳŀǘŎƘ ŦƻǊ {ǇŀƴƛǎƘ ǎƘŜŜǇΨǎ Ƴƛƭƪ ŎƘŜŜǎŜΦ wƻǎŜƳŀǊȅ ƛǎ ƴŀǘƛǾŜ ǘƻ ǘƘŜ aŜŘƛǘŜǊǊŀƴŜŀƴ ŀǊŜŀ ŀƴŘ ŀ ƳŜƳōŜǊ ƻŦ ǘƘŜ 
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 of the Manchego. The herb also 
gives the wheels a rustic, natural appearance that is redolent of age-old Spanish culinary traditions. 

TYPE OF MILK Sheep 

TREATMENT Pasteurized 

RIPENING 6 Months  

NET WEIGHT 7 lbs 

BRAND Cristo del Prado 

SHELF LIFE 6 months 

Nº UNITS CASE 2 

REGION  Castilla La Mancha 



563788 MANCHEGO TYPE, CASTELLANO 

. 
 
 

TYPE OF MILK Sheep 

TREATMENT Pasteurized  

RIPENING 4 months  

NET WEIGHT 3lb  

BRAND El Valle  

SHELF LIFE 6months  

Nº UNITS CASE 4 

REGION  C. LA MANCHA/C.LEON  

CŀǎǘŜƭƭŀƴƻ ƛǎ ŀ ǘǊŀŘƛǘƛƻƴŀƭ ǎƘŜŜǇΩǎ Ƴƛƭƪ ŎƘŜŜǎŜ ŦǊƻƳ Castilla y León, Spain witha mild, milky, fruity flavor that 
finishes with a touch of refreshing acidity. Castellano has a similar look to Manchego; 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 moisture than Manchego, it melts more evenly. 
 Castellano takes its name from the Castilla ȅ [Ŝƽƴ ǊŜƎƛƻƴΣ /ŀǎǘŜƭƭŀƴƻ ƛǎ ŎǊŀŦǘŜŘ ŦǊƻƳ Ǌŀǿ ǎƘŜŜǇΩǎ Ƴƛƭƪ 
following a 100 year old tradition. The result is a unique cheese with a distinct acidity and great bouquet. It 
pairs well with fruit, quince paste or olives. 
 
Selling points: similar flavor profile of a Manchego Dop  but with a  better price point   



563721 CASTELLANO/ MANCHEGO TYPE 

TYPE OF MILK Sheep 

TREATMENT Pasteurized  

RIPENING 4 months  

NET WEIGHT 6lb  

BRAND El Valle 

SHELF LIFE 6months  

Nº UNITS CASE 2 

REGION  C. LA MANCHA/C.LEON   

CŀǎǘŜƭƭŀƴƻ ƛǎ ŀ ǘǊŀŘƛǘƛƻƴŀƭ ǎƘŜŜǇΩǎ Ƴƛƭƪ ŎƘŜŜǎŜ ŦǊƻƳ Castilla y León, Spain with a mild, milky, fruity flavor that 
finishes with a touch of refreshing acidity. Castellano has a similar look to Manchego; 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 moisture than Manchego, it melts more evenly. 
 Castellano takes its name from the Castilla ȅ [Ŝƽƴ ǊŜƎƛƻƴΣ /ŀǎǘŜƭƭŀƴƻ ƛǎ ŎǊŀŦǘŜŘ ŦǊƻƳ Ǌŀǿ ǎƘŜŜǇΩǎ Ƴƛƭƪ 
following a 100 year old tradition. The result is a unique cheese with a distinct acidity and great bouquet. It 
pairs well with fruit, quince paste or olives. 
 
Selling points: similar flavor profile of a Manchego Dop  but with a  better price point   



563075 ETXEGARAI, SMOKED   
( IDIAZABAL TYPE)    

TYPE OF MILK Sheep 

TREATMENT Raw  

RIPENING 6Months 

NET WEIGHT 7lbs 

BRAND ETXEGARAI 

SHELF LIFE 6 Months 

Nº UNITS CASE 2 

REGION  Basque Country 

Idiazabal is a pressed cheese made from unpasteurized sheep milk, usually from Latxa  and Carranzana  
sheep in the Basque Country  and Navarre. Idiazábal is a robust and sharp cheese, made to be ripened for a 
long period. It is produced by farmers as well as industrially with well-defined characteristics: unpasteurized 
ǿƘƻƭŜ ǎƘŜŜǇΩǎ Ƴƛƭƪ ŦǊƻƳ Lacha or Carranzana breeds, 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 beech-tree, birch-tree, cherry tree or white pine.  



563760 IDIAZABAL, SMOKED D.O.P. 

Idiazabal is a pressed cheese made from unpasteurized sheep milk, usually from Latxa  and Carranzana  
sheep in the Basque Country  and Navarre. Idiazábal is a robust and sharp cheese, made to be ripened for a 
long period. It is produced by farmers as well as industrially with well-defined characteristics: unpasteurized 
ǿƘƻƭŜ ǎƘŜŜǇΩǎ Ƴƛƭƪ ŦǊƻƳ Lacha or Carranzana breeds, 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 beech-tree, birch-tree, cherry tree or white pine.  
Producer: Aldanondo.  

TYPE OF MILK Sheep 

TREATMENT Raw  

RIPENING 6Months 

NET WEIGHT 7lbs 

BRAND Lana 

SHELF LIFE 6 Months 

Nº UNITS CASE 2 

REGION  Basque Country 



563798 QUESOLIVA, EL HIDALGO 

TYPE OF MILK Sheep  

TREATMENT Pasteurized  

RIPENING 1month 

NET WEIGHT 2lb  

BRAND Hidalgo 

SHELF LIFE 6months  

Nº UNITS CASE 6 

REGION  Castilla La Mancha  

¢ǿƻ ƻŦ ǘƘŜ Ƴƻǎǘ ǇƻǇǳƭŀǊ ŀƴŘ ǘǊŀŘƛǘƛƻƴŀƭ ǇǊƻŘǳŎǘ ƻŦ {Ǉŀƛƴ ό ǎƘŜŜǇΩǎ Ƴƛƭƪ ŎƘŜŜǎŜ ŀƴŘ ōƭŀŎƪ ƻƭƛǾŜǎύ ŀǊŜ ŎƻƳōƛƴŜŘ 
together in this fresh tasting young cheese. The olives are sliced and added to the paste of the cheese creating 
this unique combination of flavors and texture. 
White, moist, lightly-salted, fresh cheese from the province of Ciudad Real in Castilla La Mancha.  
Since it is a fresh cheese, not cured, it is made to be eaten soon after being made.  
Mixed with honey and nuts, or dried fruit, it becomes a fabulous dessert. 



563050 RONCAL D.O.P 

Roncal comes from the rich sheep's milk of the legendary Lacha and Aragonesa breeds. Depending on the season, these 
herds graze in the high Pyrénées or the Bardena area of Navarra, the province that was the setting for Ernest 
Hemingway's "The Sun Also Rises." Roncal, made in one of seven villages in the Valle de Roncal, has nutty and piquant 
flavors with a firm, chewable texture. Somewhat similar to Pecorino Toscano and Manchego, Roncal has its own unique, 
mouth-watering character and pairs well with many types of wine but you may especially enjoy it with a Sauvignon Blanc 
or a Tempranillo. 
 

TYPE OF MILK Sheep 

TREATMENT Raw  

RIPENING 6 months  

NET WEIGHT 6 lbs 

BRAND Onika 

SHELF LIFE 6Months  

Nº UNITS CASE 2 

REGION  Navarre 



563045 ZAMORANO DOP 

Zamorano ƛǎ ŀ ŦŀƳƻǳǎ 5ht ǎƘŜŜǇΨǎ Ƴƛƭƪ ŎƘŜŜǎŜ ǊŜƭŀǘŜŘ ǘƻ Castellano and Manchego. It has a similar shape and a 
natural herringbone rind. The flavor has a hint of burnt caramel and the smooth taste typical of sheep's milk. The 
thick milk for Zamorano comes from the Churra and Castilian sheep in northwestern Castilla y León. Zamorano is 
allowed to age to a full flavor that is sharp with hints of butterscotch. 
 

TYPE OF MILK Sheep  

TREATMENT Raw 

RIPENING 6 Months  

NET WEIGHT 13 lbs 

BRAND La Fariza 

SHELF LIFE 6 

Nº UNITS CASE 2 

REGION  Castilla Y Leon  



Spanish Goatõs Milk Cheeses  
Imported by Atalanta Corporation   



563047 GOAT, GARROTXA  

¢Ƙƛǎ ƎƻŀǘΩǎ Ƴƛƭƪ ŎƘŜŜǎŜ ǿŀǎ ƻƴŎŜ ǇǊƻŘǳŎŜŘ ǎƻƭŜƭȅ ƛƴ ǘƘŜ Garrotxa area of Catalonia. This is the area of 
Pyrenees region of Spain that is furthest to the East, lying right on the shores of the Mediterranean Sea. 
Garrotxa has 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. 

TYPE OF MILK Goat 

TREATMENT Pasteurized  

RIPENING 60  Days  

NET WEIGHT 2.5 lbs 

BRAND Blancafort 

SHELF LIFE 100days  

Nº UNITS CASE 6 

REGION  Catalonia  



563016 GOAT, CABRA  
{Ǉŀƛƴ ƻŦŦŜǊǎ ŀ ǿƛŘŜ ǾŀǊƛŜǘȅ ƻŦ ƛƴǘŜǊŜǎǘƛƴƎ ƎƻŀǘΨǎ Ƴƛƭƪ ŎƘŜŜǎŜǎ ŀƭƻƴƎǎƛŘŜ ǘƘŜ ƳȅǊƛŀŘ ǎƘŜŜǇ ǎŜƭŜŎǘƛƻƴǎΦ IŜǊŜ ǿŜ 
ƘŀǾŜ ŀ ȅƻǳƴƎ ǇŀǎǘŜǳǊƛȊŜŘ ƎƻŀǘΨǎ Ƴƛƭƪ Ϧcabra" cheese ς refreshing, white and tangy. The rind bears the markings 
of Spanish baskets traditionally used for draining curds. It is made in the Murcia region of southeastern Spain 
ŦǊƻƳ млл҈ ǇŀǎǘŜǳǊƛȊŜŘ ƎƻŀǘΨǎ Ƴƛƭƪ ǎƻǳǊŎŜŘ ŦǊƻƳ Murciano-Granadina goats, the best milk producing breed in 
Spain. It is cured for a minimum of 45 days. This charming Cabra caters to all five senses; it is of an intense 
white color and has a creamy elastic texture, mild aroma and a distinctive lemony-peppery flavor. Cabra works 
wonders on appetizer platters with fresh herbs, olives and light meats. 

TYPE OF MILK Goat 

TREATMENT Pasteurized  

RIPENING 4 months  

NET WEIGHT 16 lbs 

BRAND El Valle 

SHELF LIFE 6 Months  

Nº UNITS CASE 2 

REGION  C. La Mancha/C. Leon 



563019 GOAT, WINE CURED DON WINE 

Dƻƴ ²ƛƴŜ ƎƻŀǘΩǎ Ƴƛƭƪ ŎƘŜŜǎŜ ǿƻƴΩǘ ƭŜŀǾŜ ŀ ǘǊŀƛƭ ƻŦ ōǊƻƪŜƴ ƘŜŀǊǘǎΗ LƴǎǘŜŀŘ ƛǘ ŎƻǳǊǘǎ ŜŀŎƘ ŀƴŘ ŜǾŜǊȅ ǇŀƭŀǘŜ 
equally, sharing its Spanish charm and bouquets of wine flowers with everyone it meets. Don Wine is a 
delicious basket-mold style cheese with the added bonus of libation. It is made of pasteurized goat's milk 
from the Murciano-Granadino breed of southeastern Spain, the best milk producing breed in the region. The 
cheese undergoes a minimum ripening period of 30 days in a natural cellar, and then is soaked in vino for 48 
ǘƻ тн ƘƻǳǊǎ ǘƻ ŦƻǊƳ ŀ ǾƛƻƭŜǘ ǊƛƴŘΦ 5ƻƴ ²ƛƴŜΩǎ ŎŀƭƭƛƴƎ ŎŀǊŘ ƛǎ ƛǘǎ seductive floral bouquet which announces a 
smooth ivory paste. Inside the wheel, undertones of deep red fruits play against a gentle yet stimulating 
ŀŎƛŘƛǘȅΦ DǊŜŀǘ ŦƻǊ ±ŀƭŜƴǘƛƴŜΩǎ 5ŀȅ ǿƛǘƘ ŀ ōƻǘǘƭŜ ƻŦ ǿƛƴŜΗ  

TYPE OF MILK Goat 

TREATMENT Pasteurized  

RIPENING 2 Months  

NET WEIGHT 12 lbs 

BRAND Don Wine 

SHELF LIFE 6 Months  

Nº UNITS CASE 2 

REGION  La Mancha  



563055 MURCIA AL VINO, DOP LA 
 FORTALEZA DEL SOL 

The Murcia region, long associated with fine Spanish wines, is also the name of a famous wine-soaked goat 
cheese, Murcia al Vino. What starts out as a firm white wheel turns a deep shade of burgundy after a long 
bath in red Murcia wine. Murcia lies on the southeastern coast and is home to a variety of grasses, shrubs 
and wild herbs. The area is a grazing paradise for the local dairy goats. The resulting cheese is rich by 
nature, and it becomes even richer with wine. Each bite brings a bouquet to the palate, both of fruit and 
flowers.  
Murcia al Vino carries the well-known La Fortaleza del Sol brand (an Atalanta exclusive!) as well as the 
prestigious D.O. symbol which ensures its authenticity.  

TYPE OF MILK Goat 

TREATMENT Pasteurized 

RIPENING 60days  

NET WEIGHT 12 lbs 

BRAND La Fortaleza del Sol 

SHELF LIFE 6months  

Nº UNITS CASE 2 

REGION  Murcia  



563077 IBORES, PAPRIKA VALMORISCO 

aŀŘŜ ƛƴ 9ȄǘǊŜƳŀŘǳǊŀΣ ǘƘƛǎ ƎƻŀǘΩǎ Ƴƛƭƪ ŎƘŜŜǎŜ ǊŜŦƭŜŎǘǎ ƛǘǎ ƘƻƳŜƭŀƴŘ ƛƴ ƛǘǎ ŦǳƭƭŜǎǘΦ Lǘ ƛǎ ƘŀǊŘΣ ŘŜƴǎŜ ŀƴŘ ōŜŎƻƳŜǎ 
sharper with age. During its two-month aging period, the rustic cheese is rubbed with a mixture of olive and 
sweet paprika. It is hard enough to shave over salads and hot dishes and delicious as a table cheese when served 
with fresh fruits and vegetables. 
 

TYPE OF MILK Goat 

TREATMENT Pasteurized  

RIPENING 60days  

NET WEIGHT 2lb  

BRAND Valmorisco 

SHELF LIFE 6months  

Nº UNITS CASE 6 

REGION  Extremadura  



563742 MAJORERO W/PAPRIKA  

The goat cheeses produced on Fuerteventura are sought after not only in the archipelago but outside of 
the islands as well. Fundamental factors determining the quality of this cheese are the rich pastures from a 
land that is dry but pleasant, and the unsurpassable characteristics of the Majorera goat, a very adaptable 
rustic animal which produces a thick, aromatic and high-fat milk. Majorero is an aged cheese, from aired to 
very cured, made only with goatśmilk. It has an enzimatic coagulation. The paste is pressed and uncooked. 
 

TYPE OF MILK Goat 

TREATMENT Raw  

RIPENING 4 Months  

NET WEIGHT 8 lbs 

BRAND 

SHELF LIFE 6Months  

Nº UNITS CASE 2 

REGION  Canary Islands  



563784  MAJORERO W/ PAPRIKA 1/8 lb 

The goat cheeses produced on Fuerteventura are sought after not only in the archipelago but outside of 
the islands as well. Fundamental factors determining the quality of this cheese are the rich pastures from a 
land that is dry but pleasant, and the unsurpassable characteristics of the Majorera goat, a very adaptable 
rustic animal which produces a thick, aromatic and high-fat milk. Majorero is an aged cheese, from aired to 
very cured, made only with goats ´milk. It has an enzymatic coagulation. The paste is pressed and 
uncooked. 

TYPE OF MILK Goat 

TREATMENT Raw 

RIPENING 4 Months  

NET WEIGHT 8 lbs 

BRAND 

SHELF LIFE 6Months  

Nº UNITS CASE 2 

REGION  Canary Islands  



563069 MAJORERO DOP   

Majorero (pronounced ma-hor-eroύ ƎƻŀǘΩǎ Ƴƛƭƪ ŎƘŜŜǎŜ ŎƻƳŜǎ ŦǊƻƳ ǘƘŜ ǊƛŎƘ ǇŀǎǘǳǊŜǎ ƻŦ ǘƘŜ {ǇŀƴƛǎƘ ƛǎƭŀƴŘ ƻŦ 
Fuerteventura. This piece of land features golden sandy beaches that are caressed by the sun and trade winds. 
For agriculture and animal-rearing, the Fuerteventura terrain is rather dry. Luckily, the Majorera goat that 
makes this cheese is a very adaptable, rustic animal, producing a dense, aromatic, and high-fat milk. Majorero 
cheese, currently made from unpasteurized milk, has achieved D.O. name-protected status in Spain. 

TYPE OF MILK Goat 

TREATMENT Raw 

RIPENING 2 Months  

NET WEIGHT 4lb  

BRAND La fuerte del Angel  

SHELF LIFE 6Months  

Nº UNITS CASE 2 

REGION  Canary Islands  


