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“SAN TINO” — Cow’s and sheep’s milk refined Cod.: 11138
with Vin Santo and Cantucci

After the prelate Cardinal, we could only think of someone higher up, a saint... then, since we are in Tuscany, why not create a cheese that is impregnated
with a typical Tuscan dessert that is the combination of cantucci and Vin Santo. Many people think that we are crazy, the result, once you taste this cheese, is
really incredible on the palate. This is the fourth cheese in our line of “witty” cheeses, that is, treated in a crust with spirits, however alcoholic or liqueur,
inspired by a great French cheese Epoisse, we thought to offer our customers this line of cheeses that as well as good to eat, must also be fun and witty to
see.

San Tino, is a cow’s and sheep’s milk cheese that is repeatedly washed with vin santo and then treated in a crust with powder of Tuscan cantucci. This
unusual combination, produces a cheese that is ideal for dessert, but not only, you can also eat at the beginning of the meal and leaves at first banned, but
then pleasantly impressed by the balance and appetite that we have managed to give this extraordinary cheese.

It is recommended, in order to fully appreciate its characteristics, to consume it at room temperature but leave it closed in its packaging and discard it only at
the last moment before eating it and of course, the crust is edible.

Ingredienti / Ingredients / Ingrédients:
Pasteurized cow's milk and pasteurized sheep's milk, pasteurized bread, rennet and salt. Crust treated with vin santo and powdered cantucci (MILK, Eggs,
flour, alimonds). ALLERGENS: MILK and MILK protein.

Category
Unita di misura/ Unit of measurement / Unité de mesure:
Cheese Kilo
Refined
The specials Tipo di confezione / Package Type / Type d'emballage:
Wrapped with protective film
Type of milk
Peso per confezione / Weight per piece / Poids par piéce:
Cow 300 gr approx.
Mixed 2 milks
Sheep Confezioni per collo / Pieces per box / Piéces par colis:

5 pieces
Milk treatment
Conservazione / Storage conditions / Conservation:
Pasteurized milk Refrigerate from +4°C to +8°C

Availability Mezzo di trasporto / Transportation / Transport:
Refrigerated from +4°C to +8°C
Almost always available
Durata del prodotto / Product life in sealed package / Dureé du produit
Rennet emballé:

. 25 days
Animal
. Ordine minimo / Minimum order quantity / Commande minimum:
Edible crust 1 box (5 pieces)

Edible

Valori nutrizionali medi / Average nutritional values / Valeurs nutritionnelles moyennes:
per 100g di prodotto / per 100g of product/ pour 100g de produit

Valore energetico / Energetic value / Valeur Energetique: 300,6 kcal - 1245,4 kJ
Grassi / Fat / Gras: 254149
di cui acidi grassi stauri / of wich saturated fatty acid / Dont acides gras saturés: 20,82 g
Carboidrati / Carbohydrates / Hydrates de carbone: 1,829
di cui zuccheri / of wich sugars / Dont les sucres: 1,33¢g
Proteine / Proteine / Protéines: 15,44 g

Sale / Salt / Sel: 0,949



