
table
cheeses

American Grana®

Parmesan

Asiago

Romano

Fontina

Pack Size: 1/16 lb.     Shelf Life:  365 Days           Item Code:  39919 
This Premium Aged Parmesan is made only by BelGioioso. Master Cheesemakers craft this 
cheese into huge 65 lb. wheels, aging them for 18 months and hand-turning them twice a week 
to ensure even curing and consistency. The result is a cheese with an abundance of flavor, 
much deeper than Parmesan with a granular texture. Superior alternative to Grana Padano.

Uses:  Salads, Pastas, Entrées, Sauces, Cheese Boards

 1/24 lb. Whole Wheel   Shelf Life:  365 Days           Item Code:  30910
 4/6 lb. Quarter Wheel  Shelf Life:  365 Days     Item Code:  32910
BelGioioso’s award-winning Parmesan cheese is made from fresh, local milk and aged over 
10 months. This hard cheese is typically grated or shredded over pasta, rice, soups and 
salads. Its rich, sweet, nutty flavor also makes it perfect for sauces, snacks and desserts.

Uses:  Salads, Pastas, Entrées, Sauces, Cheese Boards

Pack Size: 1/24 lb.     Shelf Life:  365 Days           Item Code:  50610
 
Each wheel is handcrafted and aged over 5 months, producing a sweet, nutty flavor 
with a hint of sharpness that satisfies but never overpowers. Asiago has a wonderfully 
pronounced flavor that makes it incredibly appealing to many people.

Uses:  Salads, Pastas, Sandwiches, Entrées, Sauces, Cheese Boards

Pack Size: 1/24 lb.     Shelf Life:  365 Days           Item Code:  40510 
 
Our Romano has a piquant, pleasant flavor develops over 5 months of aging in special 
curing rooms. With a more aggressive character than Parmesan, Romano offers maximum 
taste with every morsel. Its sharpness will allow you to use less cheese while adding an 
abundant amount of flavor to any dish.

Uses:  Salads, Pastas, Entrées, Sauces

Pack Size: 1/20 lb.     Shelf Life:  365 Days           Item Code:  71294 
 
Aged over 60 days, Fontina develops an exceptional mild, buttery flavor, with a smooth, 
almost silky texture. BelGioioso Fontina makes an excellent introduction to Italian cheeses 
– everyone likes Fontina. This versatile cheese makes delicious sandwiches and grilled 
cheese and melts easily for fondues and sauces.

Uses:  Entrées, Pastas, Pizzas, Cheese Boards, Fondue




