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taly - Basics

cal Local.

Wide Variety of Cheeses. Similarities can be made to France & Switz

Many never make it over here.

Pairings. Again the focus Local Cheese, Food, and Drinks.

DOC — Denominazione di Origine Controllata (contro
of origin)



le Brembana (Province of Bergamo)[4]
Gemini (Province of Agrigento)(5]

South Tyrol[6]

Bacio dilatte di capra
Bacio dilatte di mucca

Bagos (synonym for Bagoss)
Bagoss (synonym for Bagoss)
Bagass—from L
Bagoss di Bagolino (synonym for Bagoss)
Baricot

from the C

hence bastardo’, in the area of

Tyrol; pasturised,

15]

Bebé di
Province of Naples[17]

eddo- Pi ct, whit
Oropavalley in the Comune of Biella(1]
Bedura

Turin)[19][20]
Bel Paese.

i Tyrol; a soft cow's
farmsteads of the Puster Valley[21]
BellaLodi - Lombardia; typical talian hard cheese from Lod, "Granone” lodigiano[22]
the Belice vall

Two,

Cesana

the mountain

the type Oliva da Tavola Nocellaradel

Belice.[23) The cheese, f Calatafimi,
Japant

Mazara, Gib ta Ninf:

Salemi[24]
Belmonte - Lombardy

Bettelmatt - Piedmon(25]

Bergkase.

Bemardo - Lombardy.

Biancospino

Bocconcini

Bocconcinialla panna di bufala (see Bocconcini)[26]
Biancoverde ~ Trentino; a cows’ milk cheese from Rovereto[27]
Bitto— DOP — Lombardy

Bitto d'Alpe

Bitto Valtellina (synonym for Bitto[25])

Bleud/Aoste - Val dAosta.

Blu

Blu Alpi Cozzie.

Blu Antico

Blu del Moncenisio - Piedmont

Blu del Moncenisio d'aipeggio
Blu del Moncenisio - Piedmont

Blu di montagna

BluVal Chiusella

Bonassai- Sardinia

Bonrus - Piedmont

Boscatelladi Fiavé — Trentino; a recently developed soft cheese made in Fiave[25]
Boschetio al Tartufo — a cheese incorporating pieces of white truffle[28]

Bormino

Boves - Piedmont

Poggioreale,

rieties & Distinctions

Cuneo,
Bra dalpeggio

Bra duro[29]

Bratenero[29]

Branzi - Val Brembana, Lombard,

Brebidor ~ Sardinia; a soft sheep's milk cheese[30]

Caciotta del Fermano - Marche
Caciotta del Montefeltro - Marche

Caciotta del Monte Lazzarina - Emilia-Romagna
Caciotta della Lunigiana - Toscana.

Caciotta misto pecora

Caciotta degli Elimi

modern, s 1 299
in Dolianova (Province of Cagliari)[31][32]

Bresciannella
Bicchetto tartufo

Brocciu (see Brotzu33))

Bros (see Bros) - Langhe, Piedmont
Bios

Bross (see Bros)

Brossa~ Val d’Aosta; cows’ milk
Brotzu[34]

Brus (see Bros)

Brus da latte:

Brus da ricotta

Bruss (see Bros)[29]

Bruss delle Langhe (see Bros)
Bruss di Castelmagno- Piedmont
Bruss di Frabosa

Bz

Bruz dMurazzan

Bruz dMurazzanivan

Bruzzu

Budinodi capra con uvetta e vin santo
Buflona.

Burrata —a kind of tutfed with a mixture of la and

Burrata di bufala - made from the milk of water buffalo
Burrell- Lazio

Burrino - Basilicata, Molise, Campania, Calabria

Burrino e burrata di bufala (water buffalo’s milk cheeses from Campanial35])
Burrinofarcito con soppressata - Basilica

Burrinoin corteccia - Campania

Busche

Butirro - Calabria

Butterkiise (Lagundo) (see Algunder Butterkése)

Cachat- Piedmont

Cacio

Cacioa forma dilimone - Marche

Caciodifossa - a hard, sharp sheep's milk cheese, not unlike Pecorino.
Caciodi vacca bianca- Abruzzo

Cacio figurato

Caciomagno- Lazio

Caciomagnoalle erbe.

Cacio marcetto - Abruzzo[25]

Cacioubriaco

Caciocavallo

Caciocavallo abruzzese - Abruzzo

Caciocavallo affumicato - Campania

Caciocavallo del Monaco - Campania

c smokedand

from Laziof37])
Caciocavallo di Castelfranco in Misciano - Campania
Caciocavallodi Cimina - Calabria
Caciocavallofarcito - Campania

Caciocavallodi Godrano.

c: DOP g

~ Calabria, Basilicata, Campania, Molise and Puglia.

licata, C:

Caciocavallo podolico campano - Campania
Caciocavallo podolico picentino.

Caciocotto - Basilicata

Caciofiore aquiino - Abruzzo

Cacioforte - Campania.

Cacioreale - Lombardy

Cacioricotta - Campania, Abruzzo, Lazio, Calabria, Basilicata, Puglia
Cacioricottacampana - Campania.

Cacioricottadi bufala[39)

Cacioricottadi capra cilentina - Cilento, Campania
Cacioricottafresca - Lazio

Cacioricotta pugliese - Puglia
Caciotta - Central and South ftaly
Caciottaamiatina.

Caciottaal peperoncino - Campania
Caciotta calabra - Calabria

Caciotta campana- Campania

c aga- Lazio
Caciotta dellasabina - Lazio

Caciotta di Asiago- Veneto

Caciotta i Brugnato

Caciotta di capra - Friuli Venezia Giulia
Caciottadilatte caprino

Caciotta di Montemauro - Emilia-Romagna.
Caciotta di pecora

Caciotta genuina romana - Lazio
Caciottamista della Tuscia

Caciotta di bufala - Lazio

Caciottadi bufala pontina[39]

Caciotta Manzone
Caciottasarda - Sardinia
Caciottasenese- Toscana
Caciottatoscana - Toscana
Caciottavaccina frentana
Caciotina
Caciottina canestrata di Sortento - Province of Naples, Campania
Caciottina di bufalal3g)
Caciotiina di bufala di Amaseno[3g]
Caciottina di bufala di Amaseno aromatizzata)39]
Cadoletdi capra - Val Camonica, Lombardy.
Cafone.
Calcagno
Callude cabreddu
Camasciano
Canestrato - Trentino, Puglia, Basilicata, Sicily, Sardinia
Canestrato crotonese - Calabiia
Canestrato dAspromonte - Calabria
Canestrato di Calabria- Calabrio
c d
or o] ication or P

glia; Foggia.

Canestrato sardo - Sardinia

Canestratotrentino - Trentino
Canestrato vacchino - Sicily
CandeladiLanga
Cansiglo- Province of
Cappellodel Mago
Capretta

Capridor
‘Caprinibergamaschi- Province of Bergamo Lombardy.

Caprino (goats' cheese) - Piedmont, Lombardy., Veneto, Trentino, Fii
Caprino a coagulazione latica - Lombardy
Capiino a coagulazione presamica- Lompardy.
Caprinoal latice di fico - Marche

Caprino al pepe di Bagnolo - Piedmont
Caprino bicchierino

Caprino da grattugia

Caprino dell‘Aspromonte - Calabria
Caprino degli Alburi - Campania.
Caprino della Carnia pasta dura e

, Province of
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La Tur

ts cow, goat and sheep milk

a Langa, Piedmont, Italy

ess: Barely ripened (10 days to two weeks)

Texture: soft and runny near the rind, almost fluffy/mousse like towards
the center

Color: pale cream to straw-colored

Rind: Thin and white, wrinkling as it ages. It can have a thin
mold.

Flavor: well-rounded, mellow, grassy with a hint of m



La Tur

romas do you get?

ould you serve it?

oods made with it?

« What drinks would best pair with it?



ase Lagrein



Weinkase Lagrein

t the name fool you. Though it translates from German into "wine
se", this unusual tomme is actually from the northern Alto-Adige

lon of Italy. Local Lagrein wine with added herbs and garlic and pepper
re used to soak the cheese for 5 days. This flavor penetrates the
pasteurized cow's milk and the result 6 weeks later is an irregular, finely
holed cheese with a creamy smooth paste that is reminiscent of the
French Gaperon. If you can track down a wine with the same name; then
you're in pairing business.

Type: Cow milk Pasteurized
Origin: Trentino-Alto Adige

Process: Aged 2 Months




nkase Lagreln

aromas do you get?

would you serve it?

« Foods made with it?

« What drinks would best pair with it?



ltalian Cheese & Food
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allan Cheese & Food

Pepe (Cheese and Pepper) — Traditional Roman Pasta Dish

- Boil Pasta in Salted Water (10g salt per 1L water per 100g of
pasta) Note: Reserve the Pasta Water

- Coarsely Ground Black Pepper — lighly toast in a skillet
Add a bit of some pasta water

- Add some Olive Oil and or Butter (3-4T)
- Finely Grated Pecorino Romano around 1 cup

Toss the al dente or slightly firmer pasta in the pan add the ch
and toss over some heat. Adjust with a bit of pasta water u
sauce is perfectly creamy.



lan Cheese & Food




n Cheese & Food

Mozzarella Cheese Sandwich

lo mozzarella, cut into 4 equal pieces about 3" x 4"
ch thick firm white sandwich bread

2 cup heavy cream

1 tsp fresh thyme leaves

1 tsp coarse salt

pinch of nutmeg

1/4 cup extra-virgin olive oil
2 tbsp unsalted butter




Gorgonzola Dulce



rgonzola Dulce

zola comes from a small producer in the Piemonte.
ghtly sweet - eat it on its own, or put it right on pasta for

pe: Cow milk Pasteurized
rigin: Piedmont

Process: Aged 2-4 Months

Type: Blue




orgonzola

eined Cows Milk
e — Cream added for smoother milder flavor
cante — Aged Longer. Stronger Flavor.




onzola Dulce

aromas do you get?

would you serve it?

« Foods made with it?

« What drinks would best pair with it?



Cheese & Food




Parmigiano Reggiano




Parmigiano Reqggiano

Parmigiano Reggiano — King Of Cheese, Grana, DOC minimum aging 12
months

Vecchio — 18-24 months
Stravecchio — 24-36 months




Parmigiano Reggiano

ough 365 factories in Emilia-Romagna have their hands in this cheese
ot, we buy our wheels from the only four cheesemakers that produce just
nine wheels each day from milk of solely Italian Brown cows- " Solo di
Bruna.” The raw afternoon milk is left overnight, allowing the cream to rise
to the top while complex flavors to begin to develop. The complexity grows
through 24 months of aging, resulting in a Parm that is classic and
unfailing: salty, umami-laden flakiness yields to deeply buttery and caramel
notes with a nutty crunch.

Milk Type: Cow Milk UNPasteurized
Origin: Emilia Romagna

Process: Aged 2 Years?

Type: Grana




lano Re

aromas do you get?

would you serve it?

« Foods made with it?

« What drinks would best pair with it?



Parmigiano Reggiano & Scotch

sScotchy, scotch, ct\ y .
scotch. wf S,

Y

Here it goes,
down in my helly. N







llan Cheeses

uffalo — Water Buffalo Milk

ggio — Mauri, DOC
arcapone - Tirimasu
Ricotta

Brillo

Caprinella

Casu Marzu — Maggot Cheese made from Pecorino Sardo,
for a while.
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ltalian Cheeses




