
Sharp/Ex Sharp  

Provolone
Created from a recipe rich in

tradition, BelGioioso Provolone

carries on a legacy of good taste. 

https://www.belgioioso.com/


Home Grown Starter Cultures
We grow our own starter cultures on a daily basis.

Starter culture is made from the whey of a previous

batch of cheese. Each cheese has its own unique

starter culture. It is a roadmap, of sorts, that tells the

milk what type of cheese it will become. By using our

own starter culture, the flavor and consistency of our

cheese is handed down from batch to batch. This gives

a flavor that cannot be matched by anyone else.

Fresh Milk
Made from locally sourced milk within 30 miles of

production facility. Fresh milk is the key to BelGioioso’s

quality. The fresher the milk, the cleaner the flavor and the

longer the shelf life.

 Our Provolone Process

Natural Brining
Our traditional brining method creates a solid cheese

body, uniform color and cheese with the right amount of

salt and a clean finish. 

Aging Process
Aging creates deeper flavor and complexity in our cheeses.  

BelGioioso cheeses are aged on custom racks in a

controlled atmosphere and hand turned for days. Our

aging process allows the cheese to develop slowly to

create the best aroma and flavor in the world.

https://www.belgioioso.com/the-9-secrets-of-belgioioso/secret-3-artisan-production-methods/
https://www.belgioioso.com/the-9-secrets-of-belgioioso/secret-2-fresh-quality-milk/
https://www.belgioioso.com/the-9-secrets-of-belgioioso/secret-3-artisan-production-methods/
https://www.belgioioso.com/the-9-secrets-of-belgioioso/secret-3-artisan-production-methods/


About 

Sharp Provolone
Aged Months to develop a balanced, piquant

flavor, and crafted from a century-old family

recipe, BelGioioso Sharp Provolone is a real

Italian tradition. Made with whole cow's milk

and rated "World's Best".

Available in: Salame, Shreds, Cubed and

Slices

All Natural 

rBST Free

Gluten Free

Crafted from Raw Cow's Milk

Sharp Aged 7 Months 

Extra Sharp Aged 12 Months

Ingredients: Cultured milk, enzymes, salt.



Salame 40 Lbs.

Mandarino 20 Lbs. Wax

Mandarino 20 Lbs.

Pear 20 Lbs.

Salame

Salame 40 Lbs. Wax

Diameter 5.5-6.5"

Shelf Life: 365 days

Item #20730 (1 Pack)

 Sharp Provolone

Diameter 5.5-6.5"

Shelf Life: 365 days

Item #20769 (1 Pack)

Shelf Life: 365 days

Item #23742 (2 Pack)

Shelf Life: 365 days

Item #25742 (1 Pack)

Shelf Life: 365 days

Item #25762 (1 Pack)



Salame

Salame 20 Lbs.

Salame 11 Lbs.

Salame 10 Lbs.

Diameter 5.5-6.0"

Shelf Life: 365 days

Item #24712 (1 Pack)

 Sharp Provolone

Diameter 5.5-6.0"

Shelf Life: 365 days

Item #29782 (2 Pack)

Full Moon

Diameter 5.5-6.5"

Shelf Life: 365 days

Item #20918 (1 Pack)

Half Moon



Wheel

Salame 

Weight: 60 Lbs.

Diameter 7.0-8.25"

Shelf Life: 365 days

Extra Sharp Salame - Wax

Item #20042 (1 Pack)

Extra Sharp

Provolone

Weight: 25 Lbs.

Shelf Life: 365 days

Extra Sharp Center Cut Wheel

Item #96317 (1 Pack)

Weight: 15 Lbs.

Diameter 7.0-8.25"

Shelf Life: 365 days

Extra Sharp Wheel - Cut It

Item #20052 (1 Pack)

Salame 



Cubed

Slices

Weight: 5Lbs.

Cube Size: 1/2"

Weight: 2 Lbs.

Cube Size: 3/4"

Shelf Life: 120 days

Item #25865 (4 Pack)

Item #25875 (6 Pack)

Diameter 6.5"

Slice = 1.0 oz.

16 Slices per Pack

Shelf Life: 120 days

Item #85285(12 Pack)

Half Moon Stack

 Shreds, Cubes & Slices

Shredded Sharp Provolone

Weight: 5 Lbs.

Shelf Life: 120 days

Item #20010 (4 Pack)

 Sharp Provolone



Menu
Applications
Provolone
Chunk for snacks or cheeseboards and

antipasto. Slice for cheesesteak sandwiches,

pizzas, burgers, or grilled meats. Shred into

lasagna or hot or cold pastas.

Visit our website for more recipe ideas.

www.belgioioso.com

https://www.belgioioso.com/products/provolone/#recipes
https://www.belgioioso.com/recipes/
https://www.belgioioso.com/recipes/


Menu 

Trends

Provolone

Provolone is ranked as a top

5 cheese for sandwiches in

both penetration and growth.

Provolone is ranked the top

cheese for pizza showing a

4yr growth trend of over 12% 



Sharp/Extra Sharp

Provolone Specs



Home Grown Starter Cultures
Learn More About our Starter Cultures

https://youtu.be/XpQu4hUUAyI

Fresh Milk
Learn More About our Fresh Milk Quality Standards

https://youtu.be/PrlZX6dKmBY

About Us

Videos

Artisan Production Processes
Learn More About our Artisan Techniques

https://youtu.be/Xh7WyPvnBRc

Award Winning
Learn More About our Awards

https://youtu.be/FddYJwyh_-Q

Meet Errico Auricchio 
Meet Errico Auricchio the founder of BelGioioso Cheese

https://youtu.be/Po4SE_ukoB0

Food Safety
Learn More About our Food Safety Standards

https://youtu.be/_rn18OLCEpU

Corporate Sustainability
Learn More About our Sustainability Practices

https://youtu.be/pQbklVLOt48

Provolone
Learn More About our Provolone

https://youtu.be/arO1UV9LErQ

https://youtu.be/XpQu4hUUAyI
https://youtu.be/PrlZX6dKmBY
https://youtu.be/Xh7WyPvnBRc
https://youtu.be/FddYJwyh_-Q
https://youtu.be/Po4SE_ukoB0
https://youtu.be/_rn18OLCEpU
https://youtu.be/pQbklVLOt48
https://youtu.be/arO1UV9LErQ

