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Asiago PDO

Extra Mature Asiago PDO has marked the history of
the Veneto- Trentino specialty. Produced in very
limited quantities, it has
aromas that range from cut grass to nuts.
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AGEING

Over 15 months at controlled
temperature and humidity

J/

TEXTURE

Consistent and very crumbly,
soluble, grainy

intense, penetrating

9-12cm
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PASTE

Compact, grainy and crumbly, with
an intense ochre color
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SHAPE

Cylindrical with straight sides,
flat or almost flat faces

30-36cm

CRUST

Smooth and regular

5le

WEIGHT
8-12 Kg



Nutritional values per 100 gr

If it's PDO, you see it straight

i ‘#.
~Very '__t_eirset'ed
) toasted,'hay, dried

fruit, honey, exotic fruit; . slightly acidic
meat broth, spiced,
animal

A flavour that comes from the mountains




