
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 

order here 

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 

LA CASA DEL FORMAGGIO 
Fior di Latte 1kg

Origin:  
Classification:
Milk: 
Type: 
Form: 
Item no:

Soft textured stretched curd cheese formed into plump balls with a high moisture content 
and gentle milky finish. 
This pasta filata is made by kneading and spinning hot curds which develops a finely-
textured network of soft, stringy curds. The traditional use of starter cultures to slowly 
develop a superior flavour in the curd sets this cheese apart from brands that rely on citric 
acid to speed up the acidification process. 

Fior di Latte has a milky flavour and a delicate tangy finish.

South Australia 
Artisan 
Cow's Milk  
Fresh
1kg Tub 
705778

jevanstrudwick
Line
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