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F O R M A G G I O  C R E M O S O  S P A L M A B I L E  

A L  G O R G O N Z O L A  D O P

CODE 21247

COUNTRY OF ORIGIN Italy, Lombardy

WEIGHT 750 g

Piping bag of soft and creamy Gorgonzola PDO blue-veined cream

DESCRIPTION Spreadable Gorgonzola PDO cheese made with Italian milk and cream, creamy and perfect 

for all culinary uses

APPEARANCE Spreadable and velvety, the color ranges from white to straw-yellow with characteristic 

bluish-green veins from the blue-veining process

TASTE Sweet and indulgent, with pleasant lactic notes and distinct blue-veined characteristics

PRODUCER Carozzi Formaggi - Pasturo (LC) - Lombardy

OUR SELECTION In the mountains of Valsassina, the Carozzi family has been working for over 60 years: a 

place nestled between Lake Lecco and the distinctive Grigna, offering unique microclimatic 

conditions ideal for cheese production

CURIOSITY A new project by Carozzi Formaggi: a line of cheese creams made strictly without melting 

salts and available in various formats, from jars for self- service to piping bags for the food 

service industry

SUGGESTIONS Delicious on its own atop a slice of bread or polenta, perfect for creamy risottos or pasta 

dishes
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