BeLGlolosos

"Classic Italian Cheeses Made In The U.S.A.”

BelGioioso Cheese is as rich in history as its cheeses are in flavor and quality.

I come from a family-owned cheese company that my great-grandfather founded over a century
ago. In 1979, | moved with my family from Italy to America to start a company that would create
great Italian cheeses. | considered many areas of the United States; however, Wisconsin,
Americabs Dairyland, was chosen for its super.
abundant pastures. Wisconsin milk was and still is simply unbeatable.

In the beginning, we introduced cheeses that were known to the American consumer like
Provolone, Parmesan and Romano. We made them so well, that people said they never tasted
anything so good and wanted more. So, over the years, our Master Cheesemakers introduced

cheeses that were not previously made here like Mascarpone, Creamy Gorgonzola, ItalicoE and
American Grana®, and these too have become favorites.

Today, BelGioioso employees, in six state-of-the-art facilities, manufacture, age, package and ship
over 16 cheese varieties. Every cheese is treated individually, according to its own personality, and
a section of each plant is specifically designed and dedicated to each variety.

Through the years, our cheeses have won many prestigious awards and have set a standard of
excellence in the industry. We thank our farmers and customers for this success and for believing
in us. My children have joined me and will carry on the BelGioioso philosophy of commitment to
guality and consistency in the years to come. Our company will continue to grow, but we will never
lose the passion we started with. We invite you to join the BelGioioso family.

- Errico Auricchio, President
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Burrata

Case Pack: 10/8 oz.
SUPC: 6121093
Shelf life: 37 days

Fresh Mozzarella
Curd (pH 5.7)

Case Pack: 1/10 Ib.
SUPC: 6990572
Shelf life: 30 days This exclusive Fresh
Mozzarella is hand-formed into
balls then filled with shreds of
Mozzarella soaked in cream.
Slice and serve on leaves of

endive for a simple and tasty

Create your own original and
distinctive products with
BelGioioso Fresh Mozzarella
curd. Made to order for
optimum freshness and taste.

appetizer.
Unwrap & RollE Manteche
Fresh Mozzarella Case Pack: 8/1 Ib.
Sheet SUPC: 6121051
Case Pack: 10/12 oz. Shelf life: 365 days
SUPC: 6980146 Manteche is a unique cheese
Shelf life: 60 days which is hand shaped around

a % Ib. block of unsalted
butter. The Provolone and
butter flavors pull from each
other over time, resulting in a
very unigue-tasting product.

Bel Gi oi o s-wirin;lg awar d
Fresh Mozzarella has been

formed into a thin, ready-to-

use sheet. Just unwrap, fill

and roll, then slice and serve.

BelGioioso ships Fed Ex Standard Overnight
Monday - Thursday
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