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GMAGES

“BPECORIND

White and open, this chee
it is more suitable for whc
made with not pasteuri
for around 30 days.
Not available on july.
Ingredients:not past
Conservation mod
Durability: Cheese f
SERVING SUGG
Perfect if it is serv:
meats in general.




SEMI MATURE

This is a cheese which is compac
but more defined flavour. It is
sheep’s milk and left to mature
Ingredients: pasteurized sheep'
curd, salt , E235
Conservation mode: 8 / 12
Best Before: 120 Days
SERVING SUGGESTIO
Best served as starters wi
could be served with black
and “Melata” honey or ““(

MATUR

This is a white a
taste. Obtained
matured for 16
Ingredients:



CHILLY PECC

This is a white and very op
therefore suitable to those
is made with pasteurised ¢
finely chopped chilli and
days.

Ingredients: pasteuriz
curd, salt , chilly, E23
Conservation mode
Durability: Cheese f
SERVING SUGG
Serve as starters wi
with in oil products
etc. to soften the s




process of the pasteurised
mature for 3 months and
hole in the ground for a fi
three months permits
surrounding aromas of
of the previous matur:
Ingredients: Pasteuri
Preservatives: Non
Colourings: None
Characteristics: F
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