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e Cheese Factory T Bartistero was
fownded in 7939, 0 lies et b0 e
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MCLIRtainG, .:||nr|n; ide thee river Cemo, Our territy
full of woods, pastures and flowing wabers and it
far from industrial plants. Here, long time ago, milk wag
carried by mule. In over 70 years of mlnterrupted activity,
the factory kept growing and adapting to the rules that
guarantee the quality and safety of the product. Our fellow
S makers, Ariyway, h.ﬂ_p- rr.j'l.r1_|||nE the samme roads;
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PARMIGIANO-REGGIAND: BOD YEARS
OF TASTE, 80 YEARS OF SAFETY
It is said that Parmigiano-Reggiane was oreated in 1|1r'
-'.hd-dlu: Ages by Benedictine monks, in order tc
ang tirne, bn fact, its maturing proces
er 70 months: the right time to grow so tasty,

TOURS, LABORATOIRES, TASTINGS

We love to make and sell cur cheese, but we also like

to show the way we work, make people see and

ExpeErience our products directly

Therefore, we propose tastings of cur cheese matched

with mamy termpling delicacies, E_m-:h-d towrs for groups

aned famnilies \booking required) and Dc‘.ul:.'etl-:‘:lr'l.ﬂ
-.-.-n:.*'r.:'hn:p-a for primary school kids, in which they lea

ut the production of the cheese by making

i with their own hands. Our Tastir 105 also

Ces, meetings and other

sod Valley, justly farmous in the warld, made anly
from raw cow's milk, produced and matured In [ts place of
of 1934 the Corsortium for Probsction guarantess
its origin, safety and quality with strict rules.
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IN THE MOUNTAINS, WE HAVE BETTER TASTE!

Cheese factory If Batristerg produces Mountain Parmigianc-
Regglana cheese, made only of cow's milk that comes
froem none-intensive livesteck farms of Val Ceno and Val

environment allow the cattle to give high-quality rilk,

dared.,
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PARMIGIANO-REGGIAND...

* Mountain Parmigiano-Reggiano cheese,
aged 14 to 16 maonths: young and soft.

+ Mountain semi-matured Parmiglano-
chegge, alged 16 1o 23 months: sweet a

" full flavoured.

drreglant-Hegglant cheese,
l'= long ageing process gives it a rich,
interse Ravowr, Perfect to grate and use as a dressing,

excellent to cut and serve in slices.

aged 36 to 50 monthes:

« Parmigiano Elixir: spreadable cream of different kinds of
Parmigiano cheeses, grated and mixed by hand, with olive oil.
Also available in chilli pepper flavour.

«AND THE OTHERS

Lweet or smoked Scamorza,
Caciatta, Caciocavallo, Mozzarella,
cottage cheese, soft cheeses,
Mascarpone, fresh non-salted
Farmigiano cheese, butter,
yoghurt, Catalan Cream,
Panna Cotta, chocolate Buding,
cold cuts, jams, honey,
wine and balsamic vinegar.
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