iberconseil

Gran fiore wheel 35kg

" A cheese made from pasteurised cow’s milk.
e R Aged for 12 months. It has a hard paste and ivory
CRANGEE TIORE yellow golpur. It has a grainy texture and its
— flavour is intense and slightly salty. A cheese
G reers Clictocc! inspired by Parmigiano-Reggiano style Italian
cheeses.
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GRAN FIORE
32,10%
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If you would like more information, please contact us.
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