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F I O R D I L A T T E  M O Z Z A R E L L A  P I Z Z E R I A  

M O L I S E

CODE 24806

COUNTRY OF ORIGIN Italy, Molise

TYPE OF MILK Cow's milk

WEIGHT 3 kg drained net weight

Fiordilatte for pizzeria use, produced in Molise region by Latteria del Molise

DESCRIPTION Fiordilatte pizzeria produced by Latteria del Molise with pasteurized cow's milk

APPEARANCE The paste is soft, slightly elastic, white in colour and with a thin and soft peel

TASTE Sweet, slightly sapid with pleasant notes of milk

MATURING Not expected

PRODUCER Latteria del Molise - Mirabello Sannitico (CB) - Molise

SUGGESTIONS Perfect to fill pizza or as ingredients in many recipes
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