Rodelles de
formatge de cabra
madurat 7/mm 50g

Ripened goat
cheese rounds
77mm 50¢g

La gamma de formatges madurats ha estat quinze dies sota una estricta
vigilancia per aconseguir que el Penicillium facila seva tasca, donant
intensitat de sabor. La congelacié és la clau per mantenir aquest sabor
intacte fins al seu consum. El format el fa un bon acompanyament de
carn o I'element principal d'una amanida, préevia coccié al forn.

The ripened goat cheese range has been under strict surveillance for
fifteen days, to allow the Penicillium do his job, adding an intense
flavour. Deep-freezing is key to retain this flavour intact till
consumption. Its shape makes it a good side dish for meat or the main
ingredient for a salad, when previously baked
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