IL FORTETO
Cacio di Bosco al Tartufo 2kg

Origin: Toscano, Italy
Classification:  Arfisan

Milk: Sheep's Milk
Type: Hard

Form: 2kg wheel
ltem Code: 701043

The freshness of the truffle flavour contradicts the age of this cheese
from Il Forteto, (the fort) - an agricultural commune tucked away in the
Muggelano valley, 30 kilometers from Florence.

Flecks of local black truffle permeate through the cheese, balancing the
lactic ewe’s milk flavour with fresh earthy characteristics. During
maturation, the rind develops a deep golden colour whilst the nutty
texture gradually becomes dense and flaky with a slightly sweet finish.
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