
Cheeses: 

Spanish 

Sheep’s Milk 
 
 

 

Alain Idiazàbal D.O.P. 
2.6 lbs – Case Pack: 6 
 
Made in the mountainous Basque region of Spain, Alain Idiazàbal is a 
robust cheese with a rich, smoky aroma. It is produced from raw Latxa 
sheep’s milk from several small, local herds and is smoked with beech 
wood, adding depth and earthiness to its floral flavor.  
 
Ingredients: Raw sheep’s milk, salt, rennet 

  
 

 

Finca Pascualate Pastura con Trufa 
380 gm – Case Pack: 8 
 
The soft, white interior of this pasteurized sheep’s milk cheese is dotted 
with delicate flakes of flavorful black truffles. Harvested from the foothills 
of the Picos de Urbion in the province of Soria, these treasured truffles add 
a pungent earthiness to the cheese. Pastura con Trufa is covered in a mild, 
bloomy rind.  
 

  
 

 

Finca Pascualete Torta 
140 gm – Case Pack: 6 
300 gm – Case Pack: 8 
 
This truly unique cheese is handcrafted from raw sheep’s milk, sea salt and 
blue pistils from the cardoon flower, which grows naturally throughout the 
expansive Finca Pasculate estate, along with a colorful mix of other wild 
flowers and herbs. The estate’s flock of Extramedura Merino sheep graze 
freely on this rich vegetation, giving the cheese a bright, floral flavor. To 
enjoy the torta’s velvety texture, remove the top portion of the rind and 
leave it at room temperature for 4 to 10 hours.  
 
Ingredients: Raw sheep’s milk, vegetable rennet, salt 

  
 



 

Idiazàbal Lana Altona 
140 gm – Case Pack: 6 
 
This cheese is named after a small, rainy village in the Goierri valley of 
northern Spain. Often referred to as “Green Spain,” this region is marked 
by lush pastures of wild grasses and herbs. Hints of these herbs can be 
detected in the cheese’s sweet, smoky flavor. Idiazabal is dry, though not 
crumbly, with a smooth, golden rind that has been carefully smoked with 
hawthorn or beech wood.  
 
Ingredients: Raw sheep’s milk, salt, rennet 

  
 

 

Manchego Pasamontes 
6 lbs – Case Pack: 2 
 
Since 1876, Pasamontes Manchego has been produced in the plains of 
Castilla La Mancha, using raw Manchego sheep’s milk and traditional 
cheese-making methods. During the aging process, a natural anti-mold 
solution is applied by hand to the cheese’s exterior, forming a textured, 
straw-colored rind. Its interior is creamy white when young, but becomes a 
rich golden yellow as the firm, delicately flavored cheese matures.  
 
Ingredients: Raw sheep’s milk, salt, rennet 

  
 

 

Roncal 
7 lbs – Case Pack: 2 
 
Composed of seven small villages, the rural farming community of the 
Roncal Valley is the only zone designated for producing this sweet sheep’s 
milk cheese. It is made from the raw milk of Rasa sheep and contains subtle 
hints of aromatic herbs from the hilly pastures where the sheep roam. 
Roncal has a natural, hard rind and a firm, slightly grainy interior.  
 
Ingredients: Raw sheep’s milk, salt, rennet 

 


