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T O M I N O  D E L  B O S C A I O L O

CODE 31059

COUNTRY OF ORIGIN Italy, Piedmont

TYPE OF MILK Cow's milk

WEIGHT 180 g (2 pieces x 90g)

Soft cow's milk cheese, cooked paste, to be grilled

DESCRIPTION Cow's milk

APPEARANCE The size of the cheese is small. The rind is thin and its color is white. The paste is elastic and 

creamy. The color of the paste is ivory white

TASTE The taste is buttery, milky, round, smooth. The aftertaste is round, dolce with hints of milk 

and cream

MATURING At least 5 days

PRODUCER Caseificio Longo - Rivarolo Canavese (TO) - Piedmont

SUGGESTIONS Excellent cooked in a pan, perhaps wrapped in a slice of speck, to be tried also stuffed with 

mushrooms and speck or breaded and fried

© VALSANA S.R.L. - Via degli Olmi 16 - 31010 Godega di Sant'Urbano (TV)

This document has only an informative purpose and does not represent the technical sheet of the product


