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3 GENERATIONS OF CHEESEMAKING

Authentic artisan cheeses to elevate your everyday meals!

We make authentic artisan cheeses in Italy and bring that experience to American
consumers.

* Ourthree generations of cheesemaking experience means passion and expertise are behind
f V every product.

F""\ # + From classics like Aged Parmigiano Reggiano and Pecorino, to our fresh cheeses like

= Scamozza, Primosale and Caciotta. We celebrate old world cheesemaking in popular styles
 Our company respects the environment by using only natural & traditional crafting
processes.

Our cheese varieties are ideal for every palate: cheese lovers both new and old from mild to
intensely flavorful.

Our brand is authentic, yet modern and bold at the same time.

LA )



Parmigiano Reggiano DOP

80lbs. Stagionatura Naturale aégd 24

% Aged 18-24 months Product Number: P-01 10lbs. 1/8 Wheel Aged 24 months. 80z. Wedge Aged 24 months.
. Pack: 1/80Lbs. Product Number: P-04 Product Number: P-06

< lamess ee 80lbs. Wheel Aged 18/20 months,  Pack: 2/10lbs. Pack:16/80z.

% Authentic D.O.P Product Number: P-02 10lbs. 1/8 Wheel Aged 18/20 months. 2lbs. Wedge Aged 24 months.
. Pack: 1/80lbs. Product Number: P-444 Product Number: P-05

% Stone Cave Aged 20lbs. 1/4 Wheel Aged 18 months.  Pack: 2/10lbs, Pack: 10/2lbs.

*+ Stagionatura Naturale e NI 2k 50z. Shred Cups. Also available in: ‘

Pack: 1/20lbs. i

Product Number: P-071 Parmigiano Reggiano Vacche Rosse DOP .

20lbs. 1/4 Wheel Aged 24 months.  pack: 50z. S amE Emilia e
Parmigiano Reggiano di Montagna DOP

Product Number: P-03 Romagna, ltaly

e e Pack: 1/20lbs.




Grana Padano DOP
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+» Aged 12 to 18 months
s Cow’s Milk
¢ Authentic D.O.P

s Authentic import from Italy

i
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Full Wheel Aged 14 months.
Product Number: P-08
Pack/Weight: 1/80lbs.

YaWheel Aged 14 months.
Product Number: P-09
Pack/Weight: 1/20lbs.

80z. Wedge Aged 14 months.

Product Number: P-10
Pack/Weight: 12/80z.

60z. Grated cups.
Product Number: P-11
Pack/Weight: 12/60z.

5lb Grated cheese
Product Number: P-102
Pack/Weight: 1/5lbs.

D |
Lombardy, Italy



Sitaliano

Full Wheel Aged 12-14 months. 2.2lbs Wedge Aged 12 months.

+* 100% Italian cow’s milk Product Number: P-106 Product Number: P-111
. L. Pack/Weight: 1/80lbs. Pack/Weight: 10/2.2lbs
s Aged minimum 12 months B | Acd 1214 months

0:0 No preservatives Product Number: P-107

Pack/Weight: 1/20lbs.
w lactose free

70z. Wedge Aged 12 months. '

Product Number: P-108 ili

G Emilia

» Vegetable rennet Pack/Weight: 20/70z. o agnaqltaly
III )



Pecorino Romano DOP

,i-”") FORMAGGIO —
PECORINO ROMANO _

R Sheep’s Milk Full Wheel Aged 6-8 months. 60z. Shred cups retail
Product Number: P-17 Product Number: P-20
% Authentic D.O.P Pack/Weight: 1/64lbs. Pack/Weight: 60z.
o . . YaWheel Aged 8 months. 70z. Wedge
* Authentic import from Italy Product Number: P-18 Product Number: P-22
Pack/Weight: 4/16lbs. Pack/Weight: 70z. ‘
Slb Grated bag 1/8 Wheel Aged 8 months. )
Product Number: P-19 Product Number: P-23 Lazio and q

Pack/Weight: 4/51bs. Pack/Weight: 2/10lbs. Sardinia, ltaly




Pecorino Toscano DOP Pecorino Classico
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5 - Toscano Wheel Aged 90 days R —
% Traditionally aged 90 days  p,qyct Number: P-37 < Traditionally aged 30 days

o Classico Wheel Aged 30 days
< Sheep’s Milk Pack/Weight: 2/5lbs.

s Sheep’s Milk Product Number: P-32
Pack/Weight: : 4/71bs.

** No additives or preservatives *¢ No additives or preservatives

% Authentic D.O.P

t

t

Tuscany, Italy Calabria, Italy
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Pecorino Nostrano Pecorino Calabrese
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Nostrano Reserva 1/4 Wheel  Nostrano Wheel Aged 90 days Pecorino Monte Poro DOP Semi Stagionato Calabrese Wheel Aged 60 days
Aged 180 days Product Number: P-34 Product Number: P-93 Product Number: P-84

Product Number: P-36 Pack/Weight: 2/6.5lbs Pack/Weight: 4/2.6lbs Pack/Weight: 4/2.6lbs
Pack/Weight: 4/6.5lbs

*

Traditionally aged 90 days % Traditionally aged 60 days

s Sheep’s Milk '

ﬂ +* No additives or preservatives q

Sicily, Italy Calabria, Italy

+* Sheep’s Milk

+* No additives or preservatives

+* Available in 70z wedge



Cacio di Nero
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Traditionally aged 30 days Cacio di Nero Wheel Aged 30 days

’ . Product Number: P-40
Sheep’s Milk Pack/Weight: 6/4.5lbs

No additives or preservatives

Available in 70z wedge

t
~

Sardinia, Italy

Traditionally aged 120 days
Sheep’s Milk
No additives or preservatives

Available in 70z wedge

Q”“!W FORMAGGIO
PECORINO TARTUFO

"> MADE WITH | AGED FOR
SHEEP'S MILK | 120 DAYS

Tartufo Wheel Aged 120 days
Product Number: P-43
Pack/Weight: 2/6.5lbs.

Tartufo Wheel Aged 45 days
Product Number: P-399
Pack/Weight: 3/2.2lbs.

)
~«

Sicily, Italy



Fresh Pecorino Mini-Wheels and \Wedges
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Fantasia
Product Number: P-50
Pack/Weight:12/17.50z

Chili Peppers
Product Number: P-49

Pack/Weight:12/17.50z.

Bianco
Product Number: P-46

Pack/Weight:12/17.50z.

Pepe Nero
Product Number: P-48

Pack/Weight:12/17.50z.

Tartufo (Truffle)
Product Number: P-52

Pack/Weight:12/17.50z.

Bianco large wheel
Product Number: P
Pack/Weight: 4/6.6lbs

Made with Sheep’s milk
Authentic Italian Import
Mild, soft cheese

Available in mini-wheel
and wedge

P
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Fantasia
Product Number: P-51
Pack/Weight:10/70z.

Tartufo (Truffle)
Product Number: P-53
Pack/Weight:10/70z.

Bianco
Product Number: P-47 '
Pack/Weight:10/70z. q

Sicily, Italy




Cacio di Nero Aged 30 days

Pack/Weight:10/70z.

s Sheep’s Milk

Product Number: P-33
Pack/Weight:10/70z.

+* No additives or

preservatives
Tartufo Aged 120 days
Classico Aged 30 days Product Number: P-42
Product Number: P-31  Pack/Weight:10/70z.
Pack/Weight:10/70z.

Nostrano Aged 90 days

Sicily, Italy

Authentic DOP ingredients
Characteristic and delicate taste
Unlimited culinary uses

Retail and food services available

3 GENERATIONS OF CHEESEMAKING

Exsqueezit!

3 GENERATIONS OF CHEESEMAKING 3 GENERATIONS OF CHEESEMAKING
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EXSQUEEZIT EXSQUEEZIT

EXSQUEEZIT
The Italian Cheese Spread The Italian Cheese Spread The Italian Cheese Spread
ASIAGO CREAM D.O.P PARMIGIANO REGGIANO CREAM PECORINO CREAM
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Cream of Asiago
Product Number: P-698
Pack/Weight:4/160z.

Cream of Parmigiano Reggiano
Product Number: P-697
Pack/Weight:4/160z.

Cream of Pecorino
Product Number: P-67
Pack/Weight:4/160z.

)
Emilia e

Romagna, Italy




Cheese Board

Specialty Cheese

100z. Italian Cheese Board
Sitaliano 3oz. Product Number: P-73

. Pack/Weight : 10/120z trays
Fantasia 3oz. g v

Nostrano 20z.
Asiago 20z.

Authentic Italian
imported cheeses

Taleggio Whole Form
Product Number: P-56
Pack/Weight: 2/5lbs.

Mascarpone
Product Number: P-65
Pack/Weight: 6/170z.

Manchego 3 & 6 months
Pack sizes: 60z. & 7lbs.

Provolone Sharp & Mild
Available Sizes: Half Moon & Wedges
Pack sizes: 11lbs, 70z.

Ricotta Salata
Product Number: P-88
Pack/Weight: 10/8.80z.

Pecorino Vino Nero d’Avola
Pecorino Vino Chianti
Available in wedge & wheels.
Pack sizes: 6.5lbs.




Provola

O/

+¢ Made with Cow’s milk

+ Authentic Italian import

/7

*%* No preservatives

Sita Scamozza

Product Number:P-60

Pack/Weight : 6/1.25LBS.
Also available in smoked!

Provola Calabrese
Product Number: P-87

Pack/Weight : 10/1.75lbs.

t

Calabria, Italy

b

Caciocavallo

s Made with Cow’s milk
» Authentic Italian Import
** No preservatives

** Animal Rennet

Caciocavallo Whole Form
Product Number: P-62
Pack/Weight : 8/3.3lbs.

Caciocavallo Grotta (Cave Aged)
Product Number: P-622
Pack/Weight : 8/3.3lbs.

t

Puglia, Italy &




Fresh Mozzarella

/
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100% Italian milk
** No preservatives
+* Restaurant & retail

+* Authentic Import
from Italy

Mozzarella Bocconcini
Product Number: P-57
Pack/Weight: 6/80z.

Mozzarella Shred Food Service
Product Number: P-577
Pack/Weight: 4/5lbs.

Buratta (Frozen)
Product Number: P-58
Pack/Weight: 10/8.80z.

Buratta Smoked (Frozen)
Product Number: P-588
Pack/Weight: 10/8.80z.

Buratta w/Truffle (Frozen)
Product Number: P-589
Pack/Weight: 10/8.80z.

Straciatella
Product Number: P-590
Pack/Weight: 10/8.80z

.
N
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Buffalo Mozzarella (Frozen)
Product Number: P-591
Pack/Weight: 24/4.40z.

Ricotta di Pecora
Product Number: P-59
Pack/Weight: 18/280z.

t

Puglia & Campania, Italy |




~ Piave ~ Montasio ~ Gorgonzola
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Asiago Fresh % Wheel Aged 2 months Piave Vecchio Wheel Aged 10/12 months. Montasio Mezzano Wheel Aged 6 Months. P::)rdgon:l(zla g c'eP 54
Product Number: P-26 Product Number: P-24 Product Number: P-25 Packl/J\;:VeiguhT 46/;'lb;
Pack/Weight: 4/7\bs Pack/Weight: 1/13lbs. Pack/Weight: 1/12lbs. '
Veneto, Italy Veneto, ltaly Gorgonzola Piccante
Asiago Fresh Wheel Aged 2 months Product Number: P-55
Product Number: P-266 Pack/Weight: 4/3lbs

Pack/Weight: 1/30lbs
Veneto, Italy

Asiago Staggionato Aged 10 months
Product Number: P-267
Pack/Weight: 1/18lbs

Veneto, Italy




Sita Gitt Box

e 2k
PARMIGIA
REGGIANG.

Sita Antipasto Gift Box Medium
Product Number: P-94

Pack: 1 Parmigiano Reggiano Triangle Gift Box Wedge Aged 24 months.

Product Number: P-07

Sita Antipasto Gift Box Large Pack/Weight: 20/2lbs

Product Number: P-95
Pack: 1
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THREE GENERATIONS OF CHEESEMAKERS

250 MOONACHIE ROAD
SUITE 202
MOONACHIE NJ 07074

marketing@sitacheese.com
admin@sitacheese.com
office@sitacheese.com
Office: 973-559-2003
Sales: 941-726-9764

WWW.SITACHEESE.COM

f.j @SITACHEESE o
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