
Mitica

12504 - 6 Month Pecorino Toscano Dop Wheel
Pecorino Toscano DOP is a classic Tuscan sheep's milk cheese with a rich flavor and
lingering finish of butterscotch. Its versatile nutty, buttery flavor makes it both a
great cooking and table cheese.
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Pecorino Toscano DOP is an exemplary sheeps milk cheese produced in the Val DOrcia
(Siena) Tuscany under strict supervision of the Consortium of Pecorino Toscano. The seal
is burnt into the rind of the cheese. The 6 month Aged version is firm, rich and nutty with
a lingering finish hinting of butterscotch. A variety of natural molds may be present on the
rind, contributing wonderful aromas to the cheese.

Pasteurized Sheeps Milk, Salt,
Cheese Cultures, Rennet. Rind
rubbed with olive oil.

Contains:

Free From:

Brand Manufacturer

Mitica Forever Cheese

UPC MFG # SPC # GTIN Pack Pack Desc.

IT271 12504 98013018614140 2/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

9lb 8lb Italy No

Shipping Information

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

15in 7in 4in 0.24ft3 10x10 195days 35°F / 37°F

Store in a cool place and bring to room
temperature before serving. Rind often
develops fluffy white mold, which can be
easily removed with a cheese brush.

Shave over salads, pastas, or
minestrones. Serve as a table
cheese with Finnochiona salami and
a glass of Chianti.
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- By Measure
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