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GRANA PADANO

Our experience has led us to choose dairies in
the hills in the province of Reggio Emilia.
These small producers guarantee a supply of
practically hand-made product with almost
unique characteristics.

38001 - Grana Padano “Scelto” - whole wheel
01 wheel per carton

38027 - Grana Padano “01” - whole wheel
01 wheel per carton

38010 - Grana Padano 1/8 - random weight
02 Pieces per carton Shelf life: 150 days

38011 - Grana Padano 1 Kg. - random weight
08 Pieces per carton Shelf life: 150 days

38019  - Grana Padano 2 Kg. - random weight
04 pieces per carton Shelf life: 150 days

38013 - Grana Padano 350 g. - random weight
20 pieces per carton Shelf life: 150 days

38041 - Grana Padano 200 g. - fix weight
15 pieces per carton Shelf life: 150 days

This D.O.P. cheese, protected by the Grana
Padano Protection Association, is first
submitted to strict quality tests, grated and
then packed in handy envelopes of highly
practical use. These references, due to the
practical use of their packaging units, which
preserve all their peculiar features, have
become the pride of our whole product range.

38015 - 1 Kg. fix weight envelope
10 pieces per carton Shelf life: 120 days

38042 - 100 g. fix weight envelope
30 pieces per carton Shelf life: 120 days

This product derives from the mixture of Grana
Padano with other grated hard cheeses.
Owing to its peculiar taste, great practical use
and the advantage of being ready to use, this
item becomes unique in its genre.

38017 - 1 Kg. fix weight envelope
10 pieces per carton Shelf life: 120 days

D.O.P. hard cheese whose production is
controlled by the Grana Padano Protection
Association. Our production is identified by the
code BS 655. In the production of this cheese
we have applied and perfected processing
standards that lead to an incredibly high level
of quality and a constant rate of production.
The resulting product keeps then its sweet
taste, even after 14-15 months ageing.

PARMIGIANO REGGIANO

GRANA PADANO FRESH GRATED

FRESH GRATED MIX
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42029 - Prima Stagionatura whole wheel
01 wheel per carton

42028 - Prima Stagionatura 1/8 - r. weight
02 Pieces per carton Shelf life: 150 days

42027 - Prima Stagionatura 2 Kg.  - r. weight
04 Pieces per carton Shelf life: 150 days

42026 - Prima Stagionatura 1 Kg. - r. weight
08 pieces per carton Shelf life: 150 days

42023 - Prima Stagionatura 350 g. - r. weight
20 pieces per carton Shelf life: 150 days

42001 - Parmigiano Reggiano “Scelto”
24 months - whole wheel
01 wheel per carton

42010 - Parmigiano Reggiano 1/8 - r. weight
02 Pieces per carton Shelf life: 150 days

42011 - Parmigiano Reggiano 1 Kg. - r. weight
08 Pieces per carton Shelf life: 150 days

42019 - Parmigiano Reggiano 2 Kg. - r. weight
04 pieces per carton Shelf life: 150 days

42013 - Parmigiano Reggiano 350 g. - r. weight
28 pieces per carton Shelf life: 150 days

42014 - Parmigiano Reggiano 200 g. fix weight
15 pieces per carton Shelf life : 150 days

Scheda Porzionati_ING  2-05-2005  9:29  Pagina 2


