


MEET AND 
TASTE THE 
SOUL OF 
ITALY…



FRESH CHEESE  

CHEESES



BUFFALO MOZZARELLA CHEESES
Buffalo Mozzarella 

From Battipaglia
Buffalo Mozzarella 

From Caserta

Organic Buffalo 
Mozzarella 



BUFFALO MOZZARELLA CHEESES



BUFFALO MOZZARELLA CHEESES



Buffalo RICOTTA

BUFFALO MOZZARELLA CHEESES

Buffalo BUTTER



Cow milk MOZZARELLA 

Cow Mozzarella

Cow Mozzarella



CHEESES “BURRATA”
Burrata

Little Burrata

Stacciatella



FRESH CHEESES
«Ricotta» Butter

«Ricotta Giuncata»

«Fresh cheese»

«Fresh cheese with Arugula»



BUTTER

SALTED BUTTER



BUTTER



ORGANIC BUTTER



PROCESSED CHEESE IN SLICES 

TRADITIONAL SLICES CHEESE 
175 gr – 7 slices

350 gr – 14 slices

EMMENTAL SLICES
CHEESE

175 gr – 7 slices

LIGHT (LOW FAT) SLICES CHEESE
175 gr – 7 slices

Slices 200g

Slices 400g



SPREAD WEDGE CHEESE

TRADITIONAL WEDGE
CHEESE 

140 gr – 8 wedges

ORGANIC WEDGE

CHEESE 
140 gr – 8 wedgesAVAILABLE SPREAD WEDGE

CHEESE 
140 gr – 8 wedges
280 – 16 wedges



PIEDMONT fresh CHEESES & BUTTER

«SOFT» CHEESE with rose, green &black pepper «BUTTER» mountain pasture

«Ricotta» pure sheep milk «ROBIOLA» soft cow milk «BOSCAIOLO BRIE» to grill 



PIEDMONT fresh CHEESES with erbs



PIEDMONT  fresh CHEESES

«PAGLIETTA» pure cow milk «PAGLIETTA» pure sheep milk

«PAGLIETTA» pure got milk

«MATTONELLA» with erbs

«MATTONELLA» with chili pepper«MATTONELLA» pure cow milk



TUSCANY fresh CHEESES: SHEEP MILK

«Ricotta» pure sheep milk «Ricotta» mixed sheep & cow



UMBRIA fresh CHEESES

«Ricotta» pure sheep milk

«Ricotta» mixed cow & sheep milk

«PRIMO SALE» 
low fats cheese 21%



SICILY fresh CHEESE

RICOTTA CHEESE

SCAMORZA CHEESE

ROSTED RICOTTA CHEESE

http://www.atlanteexport.it/it/component/redshop/332/salumi-e-formaggi/formaggi/P-baked-ricotta.html
http://www.atlanteexport.it/it/component/redshop/323/salumi-e-formaggi/formaggi/P-scamorza.html
http://www.atlanteexport.it/it/component/redshop/505/salumi-e-formaggi/formaggi/P-ricotta-ovina-fresca.html


SICIALIAN FRESH PECORINO CHEESE

PECORINO WITH PISTACHO
PECORINO
• with Olives,
• Capers,
• Red Pepper
• Rocket Salad

WHITE PECORINO

PECORINO
WITH CHILI PEPPER
OR BLACK PEPPER

http://www.atlanteexport.it/it/component/redshop/509/salumi-e-formaggi/formaggi/P-pecorino-fresco-pistachio.html
http://www.atlanteexport.it/it/component/redshop/508/salumi-e-formaggi/formaggi/P-pecorino-fresco-red-pepper.html
http://www.atlanteexport.it/it/component/redshop/507/salumi-e-formaggi/formaggi/P-pecorino-fresco-white.html
http://www.atlanteexport.it/it/component/redshop/1002/salumi-e-formaggi/formaggi/P-pecorino-fresco-with-olives-capers-red-pepper-and-rocket-salad.html


SARDINIA fresh CHEESES: GOAT MILK

«Ricotta» pure goat milk

«SPREAD» pure goat milk

«SOFT» pure goat milk

«SOFT» pure goat milk



SARDINIA fresh CHEESES

PECORINO WITH CHILI PEPPER 

PECORINO WITH BLACK PEPPER 

PECORINO  

PRIMO SALE WITH BLACK PEPPER RICOTTA  

PRIMO SALE  



MOZZARELLA CHEESES FOR PIZZA

WHOLE AND MINCED
Mozzarella for pizza

http://www.atlanteexport.it/it/component/redshop/1068/salumi-e-formaggi/formaggi/P-mozzarella-for-pizza.html


GORGONZOLA

GORGONZOLA spicy selectionSweet GORGONZOLA  extra cream

GORGONZOLA 
with 

MASCARPONE



TALEGGIO 



SMOKED CHEESES



“PROVOLA” CHEESE

“CACIOCAVALLO”

House Provola

• chili pepper 

• black pepper

“FILANO WHITE”

White provola
“CACIOCCHIATO”

http://www.atlanteexport.it/it/component/redshop/316/salumi-e-formaggi/formaggi/P-provola.html
http://www.atlanteexport.it/it/component/redshop/318/salumi-e-formaggi/formaggi/P-provola-casale.html
http://www.atlanteexport.it/it/component/redshop/318/salumi-e-formaggi/formaggi/P-provola-casale.html


GRATED fresh CHEESE

PARMIGIANO REGGIANO CHEESE 1Kg

MIXED CHEESE 1 Kg Freshly grated cheese mix 150 g

Freshly grated cheese mix 500 g

Freshly grated cheese mix 1000 g



FLAKED fresh CHEESE

PARMIGIANO REGGIANO CHEESE 500 gMIXED CHEESE 500 g

MIXED CHEESE 1Kg PARMIGIANO REGGIANO CHEESE 1Kg

GRANA PADANO CHEESE 500 g



SEASONED CHEESE  

CHEESES



PARMIGIANO REGGIANO

Reggiano Cheese

Packaging: 

14/24/30 months: whole wheel

14/24/30 months: a quarter of wheel

14/24/30 months: 1 kg pieces of cheese under 

vacuum-seal 

14/24/30 months: 500 g pieces of cheese under 

vacuum-seal

12/14 months: 200 gr fixed weight

36 months: whole wheel

36 months: a quarter of wheel

36 months: 1 kg pieces of cheeseunder vacuum-seal 

36 months: 500 g pieces of cheese under vacuum-

seal

Till 100 months seasoned (when available)

Reggiano Cheese «VACCHE ROSSE» selection
Availalble
ORGANIC Reggiano Cheese available

http://www.atlanteexport.it/it/component/redshop/1108/salumi-e-formaggi/formaggi/P-parmesan-cheese.html


GRANA PADANO

GRANA PADANO

Packaging: 

12/14 months: whole wheel

12/14 months: a quarter of wheel

12/14 months: 1 kg pieces of cheese under vacuum-

seal 

12/14 months: 500 g pieces of cheese under vacuum-

seal

12/14 months: 200 gr fixed weight

24 months: whole wheel

24 months: a quarter of wheel

24 months: 1 kg pieces of cheese under vacuum-seal 

24 months: 500 g pieces of cheese under vacuum-

seal

http://www.caseificiodimarola.com/altri-formaggi/cat-grana-padano/grana-padano


HARD SEASONED CHEESE LACTOSE FREE – HALAL CERTIFIED

Packaging: 

• whole wheel

• half wheel

• quarter of wheel vacuum-seal 

• 1/8 wheel vacuum-seal 

• 1/16 wheel vacuum-seal 

• 200 g not fixed weight vacuum

• 200 g fixed weight vacuum-seal

Little CUBE 200 g Baked cheese 15 g



PROVOLONE CHEESE SWEET  SPICY



ASIAGO CHEESE

ASIAGO PRESSED

ASIAGO SEASONED

ASIAGO BLACK



PECORINO ROMANO

Packaging: 

• whole wheel

• half wheel

• quarter of wheel vacuum-seal 

• 200 g not fixed weight vacuum

• 200 g fixed weight vacuum-seal 

hand packaged



FONTINA “D’AOSTA” CHEESE



PIEDMONT CHEESES: CASTELMAGNO, RASCHERA, BRA

«CASTELMAGNO» 

«RASCHERA»  «BRA» 



PIEDMONT seasoned CHEESES: TESTUN

«TESTUN»  with MARC 

«TESTUN»  sheep milk

«TESTUN»  GOAT milk

«TESTUN»  COW milk



PIEDMONT BLUE CHEESES

«BLU»  sheep milk

«BLU» mountain COW milk«BLU»  GOAT milk

«BLU» COW milk



PECORINO from TUSCANY: SHEEP MILK

Pecorino “TUSCAN” 

Pecorino with truffle

Pecorino “TOSCANO DOP” 



PECORINO FROM TUSCANY



PECORINO FROM TUSCANY



PECORINO FROM TUSCANY



PECORINO SARDO (SARDINIA REGION)

Formaggio Ovino “ Giuncato ” 

Formaggio ovino 

stagionato “Durgali ” 

Formaggio ovino 

stagionato “Distintu” 

Formaggio Ovino “Tinnias ” 



SARDINIA seasoned CHEESES: SHEEP MILK



SARDINIA CHEESES: GOAT MILK



CHEESES SEASONED IN WINE

DRUNK of 
RABOSO WINE

BLUE CHEESE in 
aromatique erbs

BARRIQUE

BLUE CHEESE in 
RABOSO WINE & 

CRAMBERRY



CHEESES SEASONED IN WINE

GOAT CHEESE in   
RED WINE 

BLUE CHEESE in 
WHITE PASSITO 

SWEET WINE 

BLUE CHEESE in RABOSO 
WINE & MUST



GRATED dried CHEESE for Retail

MIXED CHEESE 500 
gr 

MIXED CHEESE 250 gr

MIXED CHEESE 80 gr

MIXED CHEESE 40 gr



GRATED dried & spiced CHEESE for Retail

BASIL spiced 80 gr 

Mediterranean
spiced 80 gr 

PROVENZA spiced 80 gr 

BOLOGNESE 
spiced 80 gr 

CHILI PEPPER spiced 80 gr 

TRUFFLE spiced
80 gr 



GRATED dried CHEESE

PARMIGIANO REGGIANO CHEESE 1KgMIXED CHEESE 1 Kg

MIXED CHEESE 5Kg



FROZEN CHEESE  

CHEESES



Frozen Mozzarella CHEESES

Packaging: 20 gr or 125 gr Packaging: 250 gr

Packaging: 200 gr

Packaging: 1 kg



And  others ……..

PRODUCT LIST : frozen MOZZARELLA for PIZZA



SPECIALITIES 

CHEESES



TUSCANY CHEESE specialities

«PECORINO»  with TRUFFLE 

«PECORINO»  seasoned in mediaeval pits«PECORINO»  with CHILI PEPPER 

«PECORINO»  with PEPPER 



CENTRAL ITALY DOP “OLD TRADITION” CHEESES

The cheese is first matured for at least 60 days, and is then 
wrapped in small canvas sacks and placed for ripening in the 
old mediaeval pits of Sogliano al Rubicone for a period of about 
three months. The underground pits, excavated in the volcanic 
rock, are lined with straw, with wooden planks on the bottom 
to keep the cheese away from the fat that runs off during the 
fermentation process

One of Italy's oldest and most typical cheeses, with 
origins dating back to the 1500s, and produced in 
conformity with Protected Designation of Origin (PDO



UMBRIA CHEESE specialities: mixed cow and sheep milk

«CREATIVO» 
with flowers

«CREATIVO» 
with candies

«CREATIVO» 
with almonds

«CREATIVO» 
with walnuts

«CREATIVO» 
with pistachio

«CREATIVO» 
with basil

«CREATIVO» 
with origan

«CREATIVO» 
with truffle

«CREATIVO» 
with chili

«CREATIVO» 
with pepper



UMBRIA fresh CHEESE specialities: 30 days in jar

«GIARA» walnut leaves

«GIARA» with hay

«GIARA» with strow

«GIARA» with olive leaves

«GIARA» with rosemarin



PIEDMONT CHEESES: specialities

«CIABROT» mountain cow milk «CIABROT» with figs

«CIABROT» with walnuts «CIABROT» with chestnuts

«CIABROT» with strow & hay

«CIABROT» with truffles



PIEDMONT CHEESES: specialities
«CAPROTTO»  GOAT milk

«CAPRINO»  mountain GOAT milk

«PECORINO» in strow«TESTUN»  with pepper

«MAGNO» seasoned in caverns



PIEDMON CHEESES specialities

«TOMA» with BLACK TRUFFLE
«FURNET» mountain cow milk

«ROBIOLA» cow milk



CHEESE without LACTOSE  

CHEESES



SEASONED lactose free CHEESE

Grated



Lactose free CHEESE



Lactose free CHEESES



CHEESE without LACTOSE



CHEESE without LACTOSE
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