BEPPINO OCCELLI
Ocecelli al malto d'Orzo Whisky 1.6kg

Origin: Piedmonte, Italy
Classification: Artisan

Milk: Cow's & Sheep's Milk
Type: Hard

Form: 1.5kg wedge

ltem Code: 706481

The hilly pastures of the Langhe, at the base of the Maritime Alps in Northern Italy,
provide rich feed for the sheep and cows that graze there.

Cheese maker Beppino Occelli uses their full-flavoured milk to produce this semi-
hard cheese that is carefully brushed with whisky and enrobed with malted barley
before aging.

The result is a dynamic flavour with hints of sweetness that pairs beautifully with
dark craft beers or whisky that has cereal or malty notes.

WA SA/ NT VIC/ TAS NSW/ ACT QLD

eoh Bl 4 R He
8AFOCALWAY  34ROSBERGRD  12/262 LORIMERST 24ARALPHST  3/31 ARCHIMEDEs  CallCHECEaL]
BAYSWATERWA  WINGFIELDSA  PORTMELBOURNE ~ ALEXANDRIA  PLC MURARRIE -
6053 5013 VIC 3207 NSW 2015 QLD 4172 | §|©]in]w|
08 9327 3500 08 81681907 03 8645 4666 02 8244 8288 073895 4888 wwwesiendarchessecomay



jevanstrudwick
Line




