
 

 

 



  

Formaggi Ciresa is a leading affinatore of Lombardia. 

Their work includes selection, aging, packaging, and 

distribution of cheese, particularly the traditional 

cheese families of Lombardia: Stracchino, 

Gorgonzola, Latteria & fresh cheese. 

Founded in 1927, their multi-generational 

relationships with cheesemakers allow for 

incomparable representation of these regional styles, 

in addition to PDO cheeses throughout Italy. 

In the beginning: 

Formaggi Ciresa 

TYPE Semi-soft, Washed  

MILK  Raw cow 

RENNET Calf stomach 

AGE 2-3 months 

AFFINEUR 

Formaggi Ciresa 

ELEVATION 129 meters 

REGION  

Lombardia, Italy 

FORMAT  

4/3.5lb wheel 

INGREDIENTS 

Raw cow milk, salt, cultures, rennet 

AVAILABILITY 

Pasturo (Winter) 

Val Biandino (Transhumanza) 

PROFILE 

Plump, pleasant texture. Generally beefy and custardy 

flavors. Its active rind imparts aromas of cellar and 

mold, while its paste smells of sweet cream.  

NOSTRANO di MONTE 
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TYPE Semi-soft, Washed  

MILK  Raw cow 

RENNET Calf stomach 

AGE 2-3 months 

AFFINEUR 

Formaggi Ciresa 

ELEVATION 129 meters 

REGION  

Lombardia, Italy 

FORMAT  

4/3.5lb wheel 

INGREDIENTS 

Raw cow milk, salt, cultures, rennet 

AVAILABILITY 

Pasturo (Winter) 

Val Biandino (Transhumanza) 

PROFILE 

Plump, pleasant texture. Generally beefy and custardy 

flavors. Its active rind imparts aromas of cellar and 

mold, while its paste smells of sweet cream.  

O.G. KRISTAL 
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