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... and the ancient Grotonese pecorino vecipe sweet as honey




Once upon & time...

Ay coun‘\—v\" of infinite beauhy, nested on the gen—\-\e hills of —\-\ne
Marquisate. ttills of clay and wind +hat on one side Yurns into sea waves

and. on +he other they climb —\'owarols Yhe Sila.
Neavby, on the island of ogygiz, Vlysses stopped to rest seven years
after his long adventures on his Te—\-um om the T Y'OJGU\ war.
A Doyic column Yemaing in memovy of the g\rea—\- deeds o M na eyaecia

and of the great femple d.edma—\-e to tteraz, wife of Zeus.
In these Yervitories trevcules brought his a.mma.\s o gra ie and the

Hradition of sheep farming and cheeses settled f ov*evev* in Yhese places.
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$till Yoday, nature is generous with native tree
species and offers liVestock a great variety.

kl
“ \.5’ The milk has natural aromas and pmﬁe\r-\-ies,
Ny offering a soft and sweet taste that the cheese
veleases with each cut slice

The +empe\ra—\—ure allows a good seasohing.

winters that are never oo cold give a clean and crigp air

Summers Wwhere the sun shines for whole months, close a
pevrfect cycle.
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X, Thefloristic variety of natural pasturest

1s mainly composed of fresh tree species

Peygrass

chicory

sulla
alfalfa coronaria

clover




branded during production




W)\ Tales that from mouth +o
525 o X 7 mouth, have vidden cepturies
ﬂa\%ﬂ% and millennia.
PIVEs That sweet cheese became
=L barter money of great valve
o d
¥ood of great energypower
for +he Yoyal troops of the
castle...
=Fina\\\.g a delicious 3|f+ for
ouYgeois ah

gergymen ...

Then i came to us.
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: - The fl\rs—\— oﬁncua\ d.ocumen-\-s date \oack-\-o Fhe 16+h ceV\‘\'U\f\p SV\OUUS —\-he ‘\'TO“ "OC““"O“ Of"' he +e\m+om
Sha e e g of +he Gro-\-one Ma\rq.unsa+e for—Hne prod.uc\-lon ?'cheese o |
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‘DUY’I ng —Hnis peﬂod —Hne ‘Pectm no ca\ro‘\-onese was consumed by Hhe no\o\es, ecc\esnas—hc \andowne\rs and \oureavc»mh of -\-he =
p\ace, \ou+ a\SO \o\, —Hne Spamsh so\d.le\rs passmg +hrough or p\ro+ec+|ng —H\e A\ragonese cas+\e >

o

Euen at -Hna—\- -hme, —Hne “Pecorl V\O C:Y'O‘\"OV\eSe was eXpoY'-\-ed ou+ of -\-he ‘\"eWI‘\’OfleS of C»V‘o-\-one -\-owmrds Nap\es

—

m +he 'Fl-—th ceh+UV\1 e R =

e \oo—\-mg and. rmds o e\ra—\-ed \o Tuykish nra—\-es on +he |oman seas and +|ne na—\-ural dlsas+ers Lur\-\n
plagues that hit v\e—\- on\\'i the o ulatioh but also the herds causmg difficutties in Ayade and
commerce, -\-he 'Pecorl o cxo—-\-onese \oegan to spread overa ong pe\rlod and wlde -

J

| h+ atrer and 73 \recm—\-ed —Hna+ r\- |s offen used by local bighops anoL no\o\es +o a homa e +o and
_9 ﬁ- ~win o‘i:%r +he oﬁ'lcm\s and efct\es|as+ma\\'au+hor|+|es%f Nap es . P \' 9 -
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o_' case" of Gro+one -Hnus fl-\-s fu\\\., m—\-o —Hne commercna\ cnrcur\- and —\-oge-\-her ern whea-\- |+ |s so\d m -_
consld-e\ra le q_uav\-\-rhes, especm\\q +o —Hne \edgers who supp\\, —Hne roqa oop's 2

"“-.- e

s : wr\-h *Hhe increase in fyade and. +he no—\-oﬂe‘\-\' A \roduc—\- $0 quunsr\-e anol of grea—\- .
. - economic as well as gastronomic valve, the fr “"dsfg?’ Ypetvrated mainly by Hie oWhers of T
Seeien - —Hne s\mps who +ook ad.uafv\-age of +he Joorne\, —\rranspov‘-\- qoods on —\-hew' own G
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‘. w|+h p\roduchon address of sheep
and goa—\- farms located in the p\ams
| e and. hl\\s = |

‘\" he SOCla\ d.a.nr\., —Hms a\\ows -Hne managemew\- and con—hro\

-(-arm |S \OOTV\ T of—Hne en—\-nre p\roduchen cham ;_ ‘
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PECORIND CROTONESE PDO

Hard cheese, semi-cooked, produced exclusively with full-cream milk from sheep
reared in the production area

At the moment of tasting, as soon as the wheel is cut, there is a slight smell of
sheell s milk linked harmoniously with other characteristic odors, such as the
smell of hay, ripe field herbs, hints of hazelnut and smoke

Pasteurized or thermized milk can be inoculated with cultures of native lactic
ferments, u,nl?. and exclusively the use of Starters from the PD0 Protection
Consortium’s library 1s allowed

The fat content on the dry matter is not less than 40%

The proteins are not less than 25% [gr / 100 gr edible part]

Not less than 30% (gr / 100 gr edible part]
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- STALL WHEEL ke, 0.5 and 12 he

-~ MEBIUM WHEEL 1.3 hg and 3 hg

. TTURMGLESSTHAMGDdays g

 STORAGE METHOD FROMOTO +4°C

" SHELF LIFE 365 days FROM PACKAEMG Nl

=

 CAPRESE WITH PECORIND .. CUT TOMATOES
‘sLiceD WiTH euo 01l and STiCES OF PECORIND
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~ White orslightly straw-colored rind. Strong taste, soft and pleasantly acidulous with a thin crust.
- Typical bashet marks are evident. The paste is tender, uniform and creamy with a milky white color,

With rare foles.



to be eaten repeatedly ... creates sweet addiction

1(CO pec011n0

. Jrotonese DUP
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Q rotoneseDOP

- Thlchrmdwlthasllghtlu hrnumculur = :
Harmonious taste The semi- hardpaste 1S cnmpact uuthrare hules
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Erﬂtﬂnese

also good with fish ... 1t creates sweet addiction
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STAGIONATO

i | —

1 (=" INGREDTENTE: Latte oving (Origine: Halia), =, c.%lm di capretto, formentt 00|

".;;E't-ﬁ:_ b Iattol Conservane atemperatura compresa tra 2%-4°C JA=
FRODOTTO ECONFEZIONATO DA: APDCC Soc. Coop. - via Rosito

CUTRO (ER) - FSMS standard TS0 22000:2005 - wiww.apoceit’ |

Long seasoned. Hard and brown rind, it can-be covered with olive oil or olive sludge. Intense taste with a
- ~very light spicy aftertaste. The paste 1s slightly straw-colored and has rare holes. - -
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Crotonese

slowly aged ... creates sweet addiction




PECORINO REENED WITH PEPPER FROM CALABRIA

Soft and semi-cooked cheese, white or slightly straw yellow in color,
Thin and basket-mould rind of a more intense straw yellow. It 1s made with
pasteurized sheep’s milk.

At the moment of tasting Puu can feel the pleasure of the Calabrian chilli which
enhances the sweetness of sheep’s milk. The spiciness is pleasant, never strong

Pasteurized milk inoculated with native lactic ferments comes
topped with kid rennet paste. During the breaking, the chilli flakes are added

The fat content on dry matter is not less than 40%

The proteins are not less than 25% [gr / 100 gr edible part]

Not less than 30% (gr / 100 gr edible part]

FORMAGGIO

A gy PTECORIN O "l T




o sTAuUNeElkg0Sandldhg - S VOSRTTDTSIERNE e

- SALADS, OLIVES. PERFECT WWITH STARTERS . g

e

FORMAGGIO

v PECORINO V

L SSIWGIS/200RS o

o STORGEMETODROMOTONTC Pt o

gt >
e - -

-
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~ Short seasoning. Intense straw yellow rind. Full and very pleasan Gaste, The chlf does not pierceton
' much, leaving a Fullness in the taste. The paste is Slightly straw-colored and has rarg holes. -~~~
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SMORED RICOTTA

Cheese with a compact, soft and h,utter% paste and tvory-white color, produced
with pasteurized whole sheep’s milk. Naturally flavored with olive and orange
wood. The rind 1S wrinkled, very and brown in color

At the moment of tasting you can feel a bouquet of flavors. The smohy scent 1s
light, but consistent, without ever being aggressive or covering

Pasteurized milk inoculated with native lactic ferments comes
topped with kid rennet paste

The fat content on dry matter is not less than U0%

The proteins are not less than 25% (gr / 100 gr edible part]

Not less than 30% (gr / 100 gr edible part]



= W wHEE}_;hg- 0250/ 030 kg - - 4  SHELFLIFE 385 dagsmu:m.pmnmnu =
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"SEASONING 20/25 DAYS - - FRTASTIC GRATED FLARES D1 FIRST COURSES.

S STORAGEMETHODEROMOTO <YL GRERT WITH VEGETABLES

A o . omPETEAMMCOIOCHTS
-~ SHELFLIFE 365 days FROM PACHAGING e =

Shurt seasumng Ueru fme hruum rmd Ueru pleasant hnuquat The natural aroma nf smuhed 1S nut -'
= pervasnre andhtendswell uuth the sweet taste ufsheepsmllh -









