
STRACCIATELLA 2KG
THAT’S AMORE CHEESE

Thomastown, VIC, Australia
Artisan
Cow’s Milk
Fresh - Stretched Curd
2kg Bucket
Non-Animal
702701
9340606000563
N/A
2kg x 4

Origin: 
Classification: 
Milk Type: 
Category: 
Form: 
Rennet: 
Code:
EAN Barcode: 
TUN Barcode:
Qty per Carton:

NSW-ACT: orders.nsw@calendarcheese.com.au   QLD: orders.qld@calendarcheese.com.au 
SA-NT: sa@calendarcheese.com.au   VIC-TAS: orders@calendarcheese.com.au 

WA: orders.wa@calendarcheese.com.au

Giorgio Linguanti’s love of fine food began when working in a small shop in Sicily that specialised in 
products from the nearby Aeolian Islands. On arriving in Melbourne in 2004, with a love of food and 
speaking only Italian, he turned his hand to cheese making and in 2008 That’s Amore was born. 

That’s Amore Cheese sources Australian milk that is transformed into a variety of artisan cheeses 
at Giorgio’s purpose built facility in Melbourne. Traditional recipes and methods are used and all his 
cheeses are Halal Certified, suitable for vegetarians and free from preservatives and artificial colours.

“The key to cheese making is love! This is true for everything you do, not just for cheese making. 
If you do everything with love, the results will be obvious - they’ve got to be good! This is why my 
company’s name, That’s Amore, means That’s Love.” - Giorgio Linguanti 

Stracciatella is found at the heart of every Burrata and is an indulgent combination of thin ribbons of 
mozzarella bathed in cream. Use to top pasta dishes, spread on crusty bread topped with tomato or 
avocado with a drizzle of balsamic or use to elevate the humble panino.


