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CASTELBELBO

CODE 31248

COUNTRY OF ORIGIN Italy, Piedmont

TYPE OF MILK Cow's milk Sheep's milk Goat's milk
WEIGHT 1,3 kg

Mixed milk cheese, soft paste and surface mold

DESCRIPTION

APPEARANCE

TASTE

PRODUCER

CURIOSITY

Mixed milk cheese, produced with pasteurized cow's milk, sheep's milk and goat's milk, with
soft paste and surface mold

The rind is thin and its color is white tending to rose with the progress of maturation. The
paste is ivory, compact and becomes soft and creamy with the progress of maturation. It
shows small eyes scattered across

The taste is dolce, delicate and round, with hints of milk and plant
Caseificio Alta Langa - Torino (TO) - Piedmont

Il Caseificio dell'Alta Langa é situato a Bosia, a metd strada tra Alba e Cortemilia, e prende il
nome dall'Alta Langa Piemontese, zona per la maggior parte ancora verde. | formaggi
vengono prodotti utilizzando antiche ricette locali rivisitate e perfezionate, comunque nel
rispetto della pi0 assoluta naturalitd senza I'aggiunta di conservanti, coloranti e additivi
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