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Imported by Atalanta Corporation
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563079 MANCHEGO, 04 MOS MIN DJ

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




5630606 MANCHEGO, 06 MOS CUREb

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 MOS

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

(4

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




563782 MANCHEGO, MINI DJ

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-fanaed, 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.

TYPEOF MILK Sheep
TREATMENT Pasteurized
RIPENING 6 Months

NET WEIGHT 2Ibs

BRAND DonJuan

SHELF LIFE 6 Months

N° UNITSCASE 6

REGION CastillaLa Mancha




563007 MANCHEGO, BABY DJ

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 2 montivdanchegoBaby is the younges#ianchegoof the lianeand is coated in
a black wax to set it apart from the othBtanchegoslit is semifirm with a rich golden color and smooth
paste. This cheese has great charactéloral aroma with a gentle, nutty flavor and finish. It goes well with
fruity Spanish red wines or even Beauijolais. It is often servedMetnbrillo/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 Pasteurized
RIPENING 2 Months

NET WEIGHT 1lb

BRAND DonJuan

SHELF LIFE 4 Months

N° UNITSCASE 12

REGION CastillaLa Mancha




733004 MANCHEGO, LOAF

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. 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 Ibs

BRAND DonJuan

SHELF LIFE 6months

N° UNITSCASE 1

REGION CastillaLa Mancha




633821 MANCHEGO, 04 MOS CW

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
characterc 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 MON
ALBA

ManchegoDopmade from milk oManchegasheep byCoqueya

Z

atalanta

Coqueyads one of the few tofManchegoproducers 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 dflanchego 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 ALBA

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




563704 MANCHEGO, ARTISAN DEHESA 4 MO-X

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 4 months

NET WEIGHT /LB

BRAND Dehesa de los Llanos
SHELF LIFE 6months

N° UNITSCASE 2

REGION C.LA MANCHA




563745 MANCHEGO, 0609 MOS
PERFECT RIPE DEHESA

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

TYPBEOF 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 é{

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.

2.
3.
4

No coating, natural rind
Farmstead: 100% of the Milk comes from the farm.
Naturalfeed
AwardWinnerManchego
TYPEOF MILK Sheep
TREATMENT Unpasteurized
RIPENING 12 months
NET WEIGHT 3 Kg
BRAND Dehesa de los Llano
SHELF LIFE 360 days
N° UNITSCASE 2
REGION C.LA MANCHA




563040 MANCHEGO, IN ROSEMARY

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 oMrchego 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




563788 MANCHEGO TYPE, CASTELLANO

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 3lb

BRAND El Valle

SHELF LIFE 6months

N° UNITSCASE 4

REGION C.LA MANCHA/C.LE(




563721 CASTELLANO/ MANCHEGO TYI#E

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
( IDIAZABAL TYPE)

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




563760 IDIAZABAL, SMOKED D.O.P.

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.

ProducerAldanondo
TYPEOF MILK Sheep
TREATMENT Raw
RIPENING 6Months
NET WEIGHT 7lbs
BRAND Lana
SHELF LIFE 6 Months
N° UNITSCASE 2
REGION BasqueCountry




563798 QUESOLIVA, EL HIDALGO

¢g2 2F OGKS Y2ald LRLMzZ NI YR GNIXRAGAZ2YFf LINRRdzOGO 2
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, lightlysalted, fresh cheese from the province of Ciudad Re@hstillaLa 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.

TYPEOF MILK Sheep

TREATMENT Pasteurized

RIPENING 1month

NET WEIGHT 21 S %
BRAND Hidalgo \ ST
SHELF LIFE 6months | |

N° UNITSCASE 6

REGION CastillaLa Mancha




563050 RONCAL D.O.P

Roncalcomes from the rich sheep's milk of the legendaaghaand Aragonesdreeds. Depending on the season, thes
herds graze in the highyréenéesr the Bardenaarea of Navarra, the province that was the setting for Ernest
Hemingway's "The Sun Also Ris&®hcal made in one of seven villages in the ValldRiecal has nutty and piquant
flavors with a firm, chewable texture. Somewhat similar to Pecofmeranand Manchegg Roncahas its own unique,
mouth-watering character and pairs well with many types of wine but you may especially enjoy it with a Sauvignot
or aTempranillo

TYPEOF MILK Sheep
TREATMENT Raw
RIPENING 6 months
NET WEIGHT 6 lbs
BRAND Onika
SHELF LIFE 6Months
N° UNITSCASE 2
REGION Navarre




563045 ZAMORANO DOP

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 Raw
RIPENING 6 Months
NET WEIGHT 131bs
BRAND LaFariza
SHELF LIFE 6

N° UNITSCASE 2

REGION Castillay Leon




Spani sh Goat 0s
Imported by Atalanta Corporation
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563047 GOAT, GARROTXA

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

{LIAY 2FFSNA | H6ARS QGFINARSGe 2F AYyGSNBadAy3a 32 dwva
KFEgS | @2dzy3 LI AcébBddeheksk; $eResting, wkitd’and tahiyyE Tihe ripd bears the markings

of Spanish baskets traditionally used for draining curds. It is made in the Murcia region of southeastern Spain
FNRY wmnm: LI &dSdzNRAT SRurcBioGiantdinagyakst the bestamilkNpiodiétng Bréed iy
Spain. Itis cured for a minimum of 45 days. This char@algacaters to all five senses; it is of an intense

white color and has a creamy elastic texture, mild aroma and a distinctive lepeppery 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




563019 GOAT, WINE CURED DON WINE

D2y 2AyS 321 0Qa YAft] OKSSasS g2yQid SIS  GNIY AT
equally, sharing its Spanish charm and bouquets of wine flowers with everyone it meets. Don Wine is a
delicious baskemold style cheese with the added bonus of libation. It is made of pasteurized goat's milk

from the Murciano-Granadindoreed 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 saaketbim8

G2 TH K2dz2NB (02 TF2NX¥ | @A 2 sefctiveNiorgd Bobqudt @hjch anhoynseQa O
smvoothvivory paste. Insidg the,wheel, undertones of de,ep redAfruits play against a ggntle yet stimulat,ing A
I OARAUE®d® DNBlIu F2N It SYyuAySQa 5le gAuK | oz2uutsS
TYPEOF MILK Goat

TREATMENT Pasteurized

RIPENING 2 Months

NET WEIGHT 12 Ibs

BRAND DonWine

SHELF LIFE 6 Months

N° UNITSCASE 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 famossakee goat
cheese, Murcia &¥ino. 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 tseutheasterncoast 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 alVinocarries the welknown La Fortaleza del Sol brand (an Atalanta exclusive!) as well as the
prestigious D.O. symbol which ensures its authenticity.

TYPEOF MILK Goat

TREATMENT Pasteurized
RIPENING 60days

NET WEIGHT 121bs

BRAND La Fortaleza del Sol
SHELF LIFE 6months

N° UNITSCASE 2

REGION Murcia




563077 IBORES, PAPRIKA VALMORISGO

al RS Ay 9EGNBYIRdNI = (GKA& 3J21 Q& YAt OKSS&S NBTFf S
sharper with age. During its twmonth 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 serv
with fresh fruits and vegetables.

TYPEOF MILK Goat

TREATMENT Pasteurized

RIPENING 60days

NET WEIGHT 2Ib

BRAND Valmorisco

SHELF LIFE 6months

N° UNITSCASE 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 dld@eragoat, a very adaptable

rustic animal which produces a thick, aromatic and Hagimilk. Majorerois an aged cheese, from aired to

very cured, made only witgoatsmilk. It has arenzimaticcoagulation. The paste is pressed and uncooked.

TYPBEOF MILK Goat
TREATMENT Raw
RIPENING 4 Months

NET WEIGHT 8 lbs

BRAND

SHELF LIFE 6Months

N° UNITSCASE 2

REGION Canary Islands




563784 MAJORERO W/ PAPRIKA 1/8 Ib

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 dd@eragoat, a very adaptable

rustic animal which produces a thick, aromatic and Haghmilk. Majorerois an aged cheese, from aired to

very cured, made only with goatsiilk. It has an enzymatic coagulation. The paste is pressed and
uncooked.

TYPBEOF MILK Goat
TREATMENT Raw
RIPENING 4 Months

NET WEIGHT 8 lbs

BRAND

SHELF LIFE 6Months

N° UNITSCASE 2

REGION Canary Islands




563069 MAJORERO DOP

Majorero(pronounced meéhor-ero0 32 1 Qa YAt {1 OKSSaS O02YSa FTNRY GKS
Fuerteventura. This piece of land features golden sandy beaches that are caressed by the sun and trade winds.
For agriculture and animakaring, the Fuerteventura terrain is rather dry. Luckily, Megoreragoat that

makes this cheese is a very adaptable, rustic animal, producing a dense, aromatic, diadl imi¢h Majorero

cheese, currently made from unpasteurized milk, has achieved D.O -panteeted status in Spain.

TYPBEOF MILK Goat
TREATMENT Raw

RIPENING 2 Months

NET WEIGHT 4lb

BRAND Lafuerte del Angel
SHELF LIFE 6Months

N° UNITSCASE 2

REGION Canary Islands




