
WA 
8A FOCAL WAY 
BAYSWATER WA 

6053 
08 9327 3500 

order here 

VIC/ TAS 
L2/ 262 LORIMER ST 
PORT MELBOURNE 

VIC 3207 
03 8645 4666 

orderhere 

SA/ NT 
34 ROSBERG RD 
WINGFIELD SA 

5013 
08 8168 1907 
order here 

NSW/ ACT 
24A RALPH ST 
ALEXANDRIA  

NSW 2015 
02 8244 8288 

order here 

QLD 
3/31 ARCHIMEDES 

PLC MURARRIE  
QLD 4172 

07 3895 4888 
order here 

IL FORTETO 
Cacio di Bosco al Tartufo 2kg

Origin:  
Classification: 
Milk: 
Type: 
Form: 
Item Code:

Toscano, Italy 
Artisan 
Sheep's Milk 
Hard
2kg wheel 
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.

jevanstrudwick
Line




