
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 

MERCO
San Simon Smoked 900g

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

Galicia, Spain 
Artisan
Cow's Milk 
Hard
900g form
702023

This distinct conical shaped cow’s milk cheese exhibits a rich walnut 
coloured rind. 

It is made in the rich pasture and forest region of Galicia on the north west 
coast of Spain. The curds are slowly pressed into the moulds to remove all 
traces of whey and the resulting compact dense cheese is then bathed in 
olive oil. 

Local birch wood is used for the two week smoking process, after which the 
cheese is cured for a minimum 3 months. The smooth texture becomes semi-
elastic and the flavours are rich and buttery with a subtle picante spice and 
smoky earth-like finish. 

jevanstrudwick
Line




