
Ciresa

66633 - Taleggio
Taleggio is a washed rind cheese. Its peachy rind is slightly tacky to the touch and
boasts yeasty, mushroomy notes on the nose. Taleggio is bursting with cream
flavors and offers up a slight earthiness on the finish.
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Ciresa Taleggio is made at Caseficio Zuvadelli by 30-year veterans Michele and Flavio Zuvadelli. Using three open vats, they make cheese three times daily.  After two to
three days of aging the cheese is moved to the Ciresa aging facilty in Introbio to mature. 

Once at Introbio, the cheese is moved to an aging room to be hand salted, washed, turned and cared for. During the first 10 days, Taleggio is dry salted, which allows the
cheese to mature with a dry, sturdy rind. After the initial ten days, it is washed with a brine solution for the remainder of its maturation.  DOP dictates 35 days minimum
aging, but Ciresa ages up to an additional fifteen days to allow for development.

This square, washed rind cheese has a peach colored rind that is slightly tacky to the touch, with yeasty and mushroom notes on the nose. The paste is stark white and
dense, with no eyes. Its texture is plump and pudgy, almost spreadable at room temperature. Flavors are cream filled and bright, with just a slight earthy taste on the
finish.

Pasteurized cow's milk, salt,
rennet, enzymes

Contains:

Free From:

Brand Manufacturer

Ciresa Columbia Cheese Inc.

UPC MFG # SPC # GTIN Pack Pack Desc.

101.1 66633 98001637010115 1/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6lb 5lb Italy No

Shipping Information

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

9.3in 10.3in 2.8in 0.16ft3 9x10 40days 35°F / 37°F

Keep Refrigerated, and preferably
wrapped in cheese paper.

On a Cheese Plate, sandwich, or for
cooking.

Ready to eat.



Ciresa

66633 - Taleggio
Taleggio is a washed rind cheese. Its peachy rind is slightly tacky to the touch and
boasts yeasty, mushroomy notes on the nose. Taleggio is bursting with cream
flavors and offers up a slight earthiness on the finish.

vGSS-LLv1 - 05/10/2025 12:43 AM

- By Measure

0.11mcg

22mg

0g

0g 0g 24.92mg

0g 5g 0mg

5 0g 121mg

80 7g 255mg


