CHEESE

from sheep's and goat’'s milk
ripened over weeks
for seasoning

refrigerated and ambient
shelf stable

already grated

traditionally handcrafted
in Austria

A hard cheese of a special kind is this cheese that has been matured over weeks and grated.

As a seasoning cheese it is particularly suitable for refining dishes such as pasta,
risotto, casseroles or steamed vegetables.

Sprinkled over warm dishes, it becomes creamy and gives every dish the final touch.
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