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401.4 GORGONZOLA DOP PRELIBATO 98001637040143 4 x 3 lbs 3 lbs 13 lbs 12  lbs 13.50 13 3.5
Foil in 

plastic in 
cardboard

9 17 153

Allergen: Milk
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CASE DIMENSIONS

Gorgonzola is one of the world's oldest blue-veined cheeses.

Ciresa Gorgonzola PDO "Dolce" is a cow’s milk cheese, with a soft, almost spreadable, creamy 
paste.

Its crumbly interior is ivory, mottled with greenish-blue veins (named “erborinatura”) spreading 
through the cheese. These veins are due to the presence of mould in the cheese, which matures 

during the ripening of Gorgonzola PDO "Dolce".

Ciresa extends the curing of its cheeses to more than the period stated to guarantee a higher 
quality product. Our Gorgonzola PDO "Dolce" is cured for more than 50 days to obtain its nutty 

aroma and its mild, creamy flavour with a sweet taste.

Our Gorgonzola PDO "Dolce" is produced in our factory in Cameri, thanks to the old tradition in the 
processing of this cheese.

SPEC SHEET : 

Country of Origin: Italy

GORGONZOLA DOP PRELIBATO


