
Cod.: 00372

“TUBERINO” – Pecorino with truffle

This cheese made exclusively with sheep milk from Italian farms flavored with truffles, we called it Tuberino precisely because such a valuable product has
been combined with another equally precious food… cheese. The unique and different processing technique from all other producers is the secret that
contributes to making this cheese so different from all other flavored cheeses on the market.

Taste it and you’ll realize it. On request it is possible to have it even in the smallest size of 400 grams instead of 800 grams like this.

Edible crust.

Category

Cheese
Refined
The specials

Type of milk

Sheep

Milk treatment

Pasteurized milk

Availability

Almost always available

Rennet

Animal

Edible crust

Edible

Unità di misura / Unit of measurement / Unité de mesure:
Kilo

Tipo di confezione / Package Type / Type d'emballage:
Vacuum

Peso per confezione / Weight per piece / Poids par pièce:
approx. 800 grams

Confezioni per collo / Pieces per box / Pièces par colis:
6 shapes

Conservazione / Storage conditions / Conservation:
Refrigerate from +2 °C to +6 °C

Mezzo di trasporto / Transportation / Transport:
Refrigerated from +2°C to +6°C

Durata del prodotto / Product life in sealed package / Dureé du produit 
emballé:
approx. 90 days

Ordine minimo / Minimum order quantity / Commande minimum:
1 shape


