V@ v om
eco BI0 goa

.: ES-VA-AE

£
(@]
Lf
:
o
¥
L
D
1)
O
1)
L
-
g
B
2
s

@)
—
o
(=5
P
-
=
o
-~
] =
< =
= 2
=
U
el
<
<
—
]
Qe
o
i &
OF
)
&3
<
[+
o
it
(24
W
<€,

www.quesosdecati.com

FORMAT: Typical traditional Maestngo mould
MILK: Ecologically-produced pasteurised goat's cheese
MEASURES AND WEIGHT: 500 g - 1200 g *
CURING: 60 days
COMBINATIONS: White, cask-fermented
PASTE: Compact, matt white
CRUST: Spectacular Jornia meadow mountain
TEXTURE: Firm and semisoft
SMELL: Very aromatic. Pleasant smell of rosemary
FLAVOUR: Medium persistence in the mouth. Very pleasant aftertaste

PACKING-500 g. 4 units. - 1100 g.- 2 units.
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