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T H E  C H E E S E

The Kissas family has been producing with knowledge and experience 
since 1969, the award-winning Feta PDO Kissas with passion and love for 
cheesemaking.

100% GREEK SHEEP & GOAT’S MILK

Grazing in natural, mountainous and semi-mountainous pastures rich 
in flora imparts aromas and substances to the milk, contributing sig-
nificantly to the quality of the organoleptic characteristics of the final 
product.

T H E  T R U F F L E

One of the most luxurious and precious materials, not only because 
of the specificity of its harvest, but also because of its rich and special 
taste. (Tumber aestivum vitt. 3%)

S U M M E R  T R U F F L E  O F  C H A L K I D I K I

A rare type of underground mushroom that coexists and grows on the 
roots of certain types of trees or shrubs.

T H E  P A I R I N G
The earthy aromas of the truffle, both in smell and taste, mingle with 
the natural, delicate aromas and refreshing acidity of the cheese, 
giving a perfectly connected and harmonious combination that 
surprises the palate.

T H E  R E S U L T
a  f ine ,  premium Greek  cheese

Red wines such as Xinomavro, Agiorgitiko, Barolo and Syrah, 
with volume and robust character. 
 
White wines Chardonnay, Sauvignon Blanc and Pinot Grigio.

Varieties of beer such as Pilsners, stouts, strong Porters, reds 
and IPAs.

Enjoy it:

Pair with:

plain on a cheese board

as a garnish or filling in:

pasta stuffed potatoesvelouté soups

cheese ball

pies

salads

risotto

meats

One piece is 
enough to make 

any dish pop!

Colour -  white with scattered pieces of truffle in shades 
of light brown to black.
Structure - compact with small cracks.

Aroma - Strong, characteristic truffle aroma, earthy with 
notes of wet forest, nuts and garlic.

Whole pieces of truffle are embedded in the cheese and are visible 
throughout.

T H E  S E N S E S

Taste - slightly spicy with balanced acidity, pleasantly 
salty and aromatic both due to the truffle and the cheese.

Texture - solid, buttery in the mouth, and at the same time 
slightly crunchy where there is a piece of truffle.
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scrambled eggs


