
FORMAGGI

AGED 
GOAT CHEESE

AGED 
PROVOLONE

MOZZARELLA
DI BUFALA

GORGONZOLA 
DOLCE

PECORINO 
DI PIENZA

TALEGGIO

Goat’s milk, semi-soft, 
pungent taste

Cow’s milk, salty, 
sharp, semi-hard 

Buffalo’s milk, soft,
creamy texture,
pleasantly sourish taste

Cow’s milk, pungent, 
sweet, semi-soft

Sheep’s milk, crisp, 
sharp, peppery

Cow’s milk, sweet, mild, 
fruity, semi-soft


