
Date of creation: 10/04/2024

F R E S H  M O N T A S I O  P D O  M O U N T A I N  

S E L E C T I O N  -  A G R I C A N S I G L I O  D A I R Y

CODE 30670

COUNTRY OF ORIGIN Italy, Veneto

TYPE OF MILK Raw Cow's milk

WEIGHT 6 kg approx

Montasio DOP made with raw milk collected in Cansiglio area

DESCRIPTION Raw cow's milk collected exlusively by two farms of the cooperative located between the 

Cansiglio plateau and the village of Fregona

APPEARANCE The rind is smooth and elastic, straw yellow in colour; the paste is compact with small eyes

TASTE Sweet, with pleasant sensations of milk and butter and with a good persistence thanks to 

the use of raw milk

MATURING At least 60 days

PRODUCER Latteria di Soligo - Farra di Soligo (TV) - Veneto

CURIOSITY The denomination "Prodotto della Montagna" (Mountain Selection) identifies the cheeses 

produced with milk collected above 600 meters of altitude

SUGGESTIONS Ottimo degustato in purezza o accompagnato da verdure cotte o crude
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