
Sini Fulvi

105048 - Pecorino Romano Cheese Wedge
This ancient cheese is made from 100% sheep's milk collected in the countryside of Rome and produced in
Nepi. What separates Fulvi from other Pecorino Romanos is the higher butterfat content of the whole (not
skimmed) sheeps milk from Lazio, making it less dry and hard than those made in Sardinia.
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This ancient cheese is made from 100% sheep's milk collected in the countryside of Rome and produced
in Nepi, 15 miles north of the city. Aged 10 months to 1 year and coated in black wax per tradition, Fulvi
is in a class by itself. What separates Fulvi from other Pecorino Romanos is the higher butterfat content
of the whole (not skimmed) sheeps milk from Lazio, making it less dry and hard than those made in
Sardinia. The cheese is also less salty, allowing you to enjoy its rich flavor grated or eaten as is. Even a
small amount will create a hearty flavor to enhance your favorite dish.

Unpasteurized Sheep's milk,
rennet, salt
Inedible rind

Contains:

Free From:

Brand Manufacturer

Sini Fulvi Forever Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

825325800018 US165 105048 90825325800004 12/7 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6lb 5.25lb Italy No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

12.5in 6.5in 4in 0.19ft3 21x6 195days 35°F / 37°F

Keep refrigerated.  UNIT UPC:
825325800018

As a table cheese, with fresh fava beans,
fresh fruit like grapes or pears, crumbled
over salads like Caesar, grated over pasta and
pizza. Traditional cheese for Cacio e Pepe,
Carbonara, and Pasta allAmatriciana.

Ready to eat.
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