
Cheeses: 

Italian 

Cow’s Milk 
 
 

 

Brica 
2 lbs – Case Pack: 3 
 
Originally made from sheep’s milk, this cheese is now handmade with raw 
cow’s milk in the mountains of Tuscany. Father and son Bruno and Verano 
Bertagni use locally sourced milk to create their Brica, which is straw-
yellow in color with a piquant flavor.  
 
 

  
 

 

Fontina Vallet Pietro 
19 lb wheel – Case Pack: 1 
4.5 lb quarter wheel – Case Pack: 4 
 
With its soft paste and light, springy consistency, this cheese is ideal for 
melting into fondue. Fontina Vallet Pietro is made from the milk of cows 
that graze solely on fresh grass, giving the cheese a delicate flavor profile.   
 
Ingredients: Raw cow’s milk, salt, lactic ferments 

  
 

 

Gorgonzola DOP Dolce Bio 
3 lbs – Case Pack: 4 
 
Both tradition and law state that there are only certain provinces within 
two Italian regions where Gorgonzola can be produced. This soft, mild 
cheese comes from the village of Gorgonzola in Lombardy, where, 
according to legend, the cheese was first produced in 879 A.D. It is 
injected with penicillium, allowing it to become marbled with striking 
veins of blue and green mold.  
 
Ingredients: Organic cow’s milk, salt, rennet 



 

Gorgonzola al Cucchiaio D.O.P. – Gorgonzola Sweet/Spoon 
13 lb half wheel – Case Pack: 1 
 
Gorgonzola al Cucchiaio, which translates to “Gorgonzola Sweet Spoon,” is 
named for its remarkably creamy, spoonable consistency. This cheese is 
aged for a minimum of 50 days and must be used within five days of 
removing the aluminum foil lid. Peel away one quarter of the foil at a time 
and stir the soft paste before scooping spoonfuls into cups for serving. For 
holidays and other special occasions, mix a small amount of sparkling wine 
into each cup and serve as Champagne Gorgonzola. 

  

 

Gran Levante 
18 lb quarter wheel – Case Pack: 2 
9 lb eighth wheel – Case Pack: 4 
 
Levante Dairy is nestled in the Padana Valley, north of the River Po in 
Lombardy, Italy. Since 1960, the small, family-owned farm has gradually 
grown to cover an impressive 300 hectares, where 1500 cows and 500 
calves graze on fresh grasses and herbs. The dairy still follows traditional 
cheese making methods, aging the firm, slightly grainy cheese for 14-18 
months. Gran Levante is pale yellow with a delicately sweet flavor.  

  

 

Lucifero 
3 lbs – Case Pack: 4 
 
Produced by Arrigoni Battista in Pagazzano, this creamy blue cheese is 
made from local, pasteurized cow’s milk. It is dotted with red pepper 
flakes, providing a touch of spice.  

  

 

Maggengo 
1.5 lbs – Case Pack: 4 
 
Also produced by Arrigoni Battista, Maggengo is a semi-matured cow’s 
milk cheese, aged for a maximum of 40 days. During the aging process, it 
is repeatedly washed in brine, developing a thin, rosy orange rind. The 
interior is soft and pale yellow, with a mildly sweet flavor that intensifies 
as the cheese melts.  
 
Ingredients: Pasteurized cow’s milk, salt, rennet 



 

Pargmigiano Reggiano La Villa – Organic 
80 lbs – Case Pack: 1 
 
La Villa farm and dairy is owned by the Folezzani and Carburi families, who 
harvest their organic feed, raise their herd of 300 Brown Alpine cows and 
manage their own cheese making facility, all with a sincere dedication to 
preserving the environment and local tradition. The Brown Alpine breed is 
renowned for its milk, which is high in casein protein, producing a rich and 
flavorful cheese.  

  
 
 

 

Parmigiano Reggiano Grana d’Oro – Red Cow Wheels 
80 lbs – Case Pack: 1 
 
The Red cow breed (Vacche Rosse) was the original milk source used to 
produce Parmigiano Reggiano. The quality of this milk is exceptional, with 
remarkably high protein and casein levels, but the yield is very low. After 
World War II, Friesian cows, which produce much more milk, replaced 
most of the Red cows and by the late 1980s, the Red cow breed was 
nearly extinct. For over three generations, the Catellani Family has been 
committed to preserving this ancient, treasured breed, using the superior 
quality milk to produce their flavorful Parmigiano Reggiano. The cows feed 
on hay and a colorful variety of over 150 herbs, giving the cheese its 
straw-yellow color and sweet flavor.  
 
Ingredients: Red cow’s milk, salt, rennet 

  
 

 

Parmigiano Reggiano Valserena – Brown Cow Wheels 
80 lb wheel – Case Pack: 1 
18 lb quarters – Case Pack: 4 
 
Introduced to Italy in the 1500s, Brown Alpine cows (Bruna Alpina) are 
prized for both the superb quality and generous quantity of their milk. 
Gian Domenico Serra and his children manage one of the four dairies to 
exclusively use Brown cow’s milk to produce their delicately sweet 
Parmigiano Reggiano. Every five years, the diet of the cows is changed to 
create subtle nuances in the cheese’s flavor profile.  

  



 

Parmigiano Reggiano Santo Stefano – 24 Month Wheels 
80 lb wheel – Case Pack: 1 
18 lb quarters – Case Pack: 1 
 
For over six generations, the Cavazzini family has been producing milk and 
cheeses in the lush meadows of Parma, where a mixed medley of herbs 
and flowers grows naturally. The family’s herd of cows, which is comprised 
of a variety of breeds, grazes on these indigenous grasses, lending their 
Parmigiano Reggiano a light floral flavor that reflects the seasonal 
changes.  

  
 

 

Torregio 
6 lbs – Case Pack: 1 
 
Produced by Arrigoni Battista in the Lombardy region of Northern Italy, 
this unique cheese is inspired by a treasured family recipe. The name 
Torregio translates to “Royal Tower” and reflects the cheese’s tall, 
cylindrical shape, which is rubbed with Italian sea salt and is aged in 
mountain cellars for 5-6 months. Every 15 days, each wheel is turned and 
the molds are brushed from its rough rind. Just beneath the rind, the 
cheese is boldly flavored and buttery in texture, while the center of the 
cheese is tart and crumbly.  
 
Ingredients: Pasteurized cow’s milk, salt, rennet 

  
 

 

Taleggio DOP Biologica 
5 lbs – Case Pack: 1 
 
This lightly salted cheese is aged in pinewood cases for more than 50 days, 
during which it is periodically brushed with brine. These coatings of brine 
permit the growth of the micro-organisms that give the rind its 
characteristic sandy yellow color.  Taleggio has a sweet, delicate flavor, 
with subtle hints of spice.  
 
Ingredients: Cow’s milk, salt, rennet 

  



 

Ubriaco Raboso 
14 lbs – Case Pack: 1 
 
Ubriaco, which translates to “Drunken,” is washed in the marcs of 
Cabernet Sauvignon grapes, giving the cheese its characteristic crimson 
rind and fruity, slightly spiced flavor.  
 
Ingredients: Cow’s milk, salt, rennet 

 


