BELGIOIOSO

Sharp/Ex Sharp
Provolone

Created from a recipe rich in
tradition, BelGioioso Provolone
carries on a legacy of good taste.



https://www.belgioioso.com/
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Our Provolone Process

p 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.

» 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.

» 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.

p Aging Process

Aging creates deeper flavor and complexity in our cheeses.
BelGioioso cheeses are aged on custom racksin 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/
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About BELGIOIOSO
Sharp Provolone

Aged Months to develop a balanced, piquant
flavor, and crafted from a century-old family
recipe, BelGioioso Sharp Provolone is a real
ltalian tradition. Made with whole cow's milk
and rated "World's Best".

o All Natural

o IBST Free

o Gluten Free

e Crafted from Raw Cow's Milk
e Sharp Aged 7 Months

e Extra Sharp Aged 12 Months

Ingredients: Cultured milk, enzymes, salt.

Available in; Salame, Shreds, Cubed and
Slices
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Salame

Salame 40 Lbs.
ltem #20730 (1 Pack)

e Diameter 5.5-6.5"

e Shelf Life: 365 days

Salame 40 Lbs. Wax

ltem #20769 (1 Pack)
e Diameter 5.5-6.5"
e Shelf Life: 365 days

Pear 20 Lbs.

ltem #23742 (2 Pack)
e Shelf Life: 365 days

Mandarino 20 Lbs.

ltem #25742 (1 Pack)
e Shelf Life: 365 days

Mandarino 20 Lbs. Wax

ltem #25762 (1 Pack)
e Shelf Life: 365 days

Sharp Provolone
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BELGIOIOSO

Sharp Provolone
Salame

Salame 20 Lbs.
ltem #24712 (1 Pack)

e Diameter 5.5-6.0"

e Shelf Life: 365 days

Salame 11 Lbs.
ltem #29782 (2 Pack)
Full Moon

e Diameter 5.5-6.0"

e Shelf Life: 365 days

Salame 10 Lbs.

ltem #20918 (1 Pack)

Half Moon \
e Diameter 5.5-6.5" »
e Shelf Life: 365 days
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BELGIOIOSO

Extra Sharp
Provolone

Wheel

Extra Sharp Center Cut Wheel
ltem #96317 (1 Pack)

e Weight: 25 Lbs.

e Shelf Life: 365 days

EXTRA SHARP PROVOLONE
CENTER CUT
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Salame

Extra Sharp Wheel - Cut It -

ltem #20052 (1 Pack) ﬁ%%f
e Weight: 15 Lbs. "f""’ff@f |
e Diameter 7.0-8.25" el oy
e Shelf Life: 365 days

Salame

Extra Sharp Salame - Wax
ltem #20042 (1 Pack)

e Weight: 60 LDbs.

e Diameter 7.0-8.25"

e Shelf Life: 365 days

BELGI
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BELGIOIOSO

Sharp Provolone
Shreds, Cubes & Slices

Shredded Sharp Provolone

ltem #20010 (4 Pack)
e Weight: 5 Lbs.
e Shelf Life: 120 days

Cubed

ltem #25865 (4 Pack)

e Weight: 5Lbs.

e Cube Size: 1/2"
ltem #25875 (6 Pack)

e Weight: 2 Lbs.

e Cube Size: 3/4"

e Shelf Life: 120 days

Slices

ltem #85285(12 Pack)
Half Moon Stack
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e Slice = 1.0 0z
e 16 Slices per Pack
e Shelf Life: 120 days
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Menu BeLG OIOSO
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/
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Hot Sandwich 30.4% TOMATO 67.1%
Cold Sandwich 22% ONION 65.5%
Pizza 14.9% CHICKEN 52.1%
Combos/Mulii Protein 3.1% PEPPER 51%
Salad Entree 3.8% LETTUCE 50.7%
Burger 3.5% ITALIAN 48.3%
Appetizer Salad 3.4% HAM 47 8%
Condiment/Topping 3.2% salami 45.5%
Pasta 1.9% GRILLED 392.9%
Chicken Main Entree 1.7% SALAD 37.2%
Sampler 1.3% TURKEY 36.3%
Hot Dog / Sausage 1% BACON 35.1%
Egg Dish 0.8% MOZZARELLA 35.1%
DeliSalad Appetizer 0.8% MUSHROOM 34.1%
Other Side 0.8% MAYO 33.2%
Bread Appetizer 0.8% BEEF 32.1%
Beef Main Entree 0.6%
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Sharp/Extra Sharp
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Provolone Specs

PROVOLONE SHARP BULK

Code Description Case GTIN Retail Unit Net Gross Units Per  Unit Unit Shelf TixHi Case Dimensions, Cs Cube,
uPLC Weigh YWeigh Case Size UOM Life Days Inches cu ft
" 20010 HS# SHRED SHARP PROW 2L FooE14 2200103 20000 2145 4 o LE * 120 Iub 12934 11301025 H.z23
" 20042 WE0# |T EX SHARP SAL WakiR 2L P03 1d2z00426 E167 B6.53 1 G0 LE " 365 SuT JEE81e319:9.13 H.653
" 20047 MO0#IT EX SHARP SAL WaxiR 2L P03 1142200471 o043 1523 1 100 LE " 365 dus = T Vel KT | P4 G059
" 20052 1MS# CUTIT EXSHP PROY CRY 2L P03 142200525 1543 1653 1 15 LE " 365 10 =10 1E.81s9630525 f0.5501
" 20712 1404 SHARP PROY SAL CRY 2L 003 dz207126 44,56 47.3 1 40 LE " 365 BuT 3944 n806:7.75  M.4261
" 20730 1404 SHARP PROY SaL TRy ML P03 142207302 44,56 47.3 1 40 LE " 365 BuT 3944 n806:7.75  M.4261
" 20742 1404 SHARP PROV SAL CIR 2L P03 142207425 44,56 47.3 1 40 LE " 365 BuT 3944 n806:7.75  M.4261
" 20762 1404 SHARP PROY SaL WaKiR 2L P03 1142207623 44,56 45.41 1 40 LE " 365 BuT 3944 n806:7.75  M.4261
" 20769 W40#5HPROV SAL WaARKIR STAMPED P03 1142207692 44,56 4506 1 40 LE " 365 BuT 3944 n806:7.75  M.4261
" 20913 1404 XSHPROY SALCUT CRYEL F003 1142209139 44,56 4736 1 40 LE " 365 BuT 3944 n806:7.75  M.4261
" 20915 1404 SHPROY SaL 4CUT CRY 5L F003 1142209153 44,56 47.3 1 40 LE " 365 BuT 3944 n806:7.75  M.4261
" 20916 1404 SHPROW SaL 4CUT CRY 2L P03 114 2209160 44,56 4586 1 40 LE " 365 BuT 3944 n806:7.75  M.4261
" 20917 1404 SHPROY SaL 4CUT CRy L P03 1142209177 44,56  47.01 1 40 LE " 365 BuT 3944 n806:7.75  M.4261
" 20915 1M0% SHARP PROY CUT HM CRY 2L F00311d 2209154 14 1194 1 10 LE " 365 14 =10 1335673680413 541
" 20942 1404 XSHARP PROY SaL CIR 2L P03 42209429 44,56 47.3 1 40 LE " 365 BuT 3944 n806:7.75  M.4261
" 217E1 1404 PEAR WIR STAMPED P03 11d221TE1S 4309 5224 1 40 LE " 365 Bub NG I0EIe2169  M416S
F 23742 2l20% PEAR CIR 2L Fn03dzzaTz: 4162 d44.73 2 20 LE " 365 SuT JEE81e319:9.13 H.653
P 24712 1204 SHARP PROW SAL CRyY 2L Rn03idze4vizd 24,28 2553 1 20 LE " 365 0= 26 w630 w663 6355
" 24742 1WZ0# SHARP PROV SAL CIR 2L 003 1idze4 741 24,38 2563 1 20 LE " 365 0= 26 w630 w663 6355
" 24762 204 SHARP PROY SAL WaKiR 2L P03 1142247629 2466 2626 1 20 LE " 365 0= 26 w630 w663 6355
" 24T6G 1204 SHPROW SAL CRy 4CUT 2L F00311d 224 TEE1 24,28 2553 1 20 LE " 365 0= 26 w630 w663 6355
" 2o W20 MANDARING IR 2L P03 142257420 2971 3086 1 20 LE " 365 TEad 038103541365 TE4ET
FZETEZ W20 MANDARIND WaARIROPE 2L P03 1142257625 2971 316 1 20 LE " 365 TEad 038103541365 TE4ET
P 25865 HS# CUBE SHARF PROW 112" ML F00E114 2255650 20000 2160 4 o LE * 120 Iud 12,8680 13.1967.5 "0 2056
" Z6T4E IM00% SHARP PROV SAL CIR 2L P03 142267429 o043 1v.as 1 100 LE " 365 dus = T Vel KT | P4 G059
" ZETA1 1M00# SHPROY SAL WaxIR STAMPED P03 1142267610 o043 1933 1 100 LE " 365 dus = T Vel KT | P4 G059
" ZETEZ IM00# SHARP PROW SAL Wkl 2L P03 1142267627 o043 1988 1 100 LE " 365 dus = T Vel KT | P4 G059
" ZEGdz 1WZ00# SHARP PROY SaL IR 2L P03 142268426 175,90 19130 1 200 LE " 365 Znd Te9datlalalal  BaE59T
" ZGEET WZ00# SHARP PROY SAL WaRIF 2L P03 1142268673 175,90 19130 1 200 LE " 365 Znd Te9datlalalal  BaE59T
P 27712 1604 SHARP PROW SaL CRyY 2L R0 dz2 77121 167 E4.54 1 G0 LE " 365 SuT JEE81e319:9.13 H.653
" 2TTIG 1G04 SHPROY SAaL4CUT CRY 2L P03 1142277163 167 E4.54 1 G0 LE " 365 SuT JEE81e319:9.13 H.653
" 27742 1G04 SHARP PROV SAL CIR 2L 00342277428 167 E4.54 1 G0 LE " 365 SuT JEE81e319:9.13 H.653
" 2TTEZ 1G04 SHARP PROY SAL WaKiR 2L P03 1142277626 E167 EG6.E53 1 G0 LE " 365 SuT JEE81e319:9.13 H.653
" 2TTED 1G04 SHPROY SAL WaRIR STAMPD P03 1142277695 E167 EB5.32 1 G0 LE " 365 SuT JEE81e319:9.13 H.653
" 29762 2H1# SHARP PROV CUT FMCIR 2L P03 1142237624 24,28 2578 2 1 LE " 365 b | 13.75113.7546.65  "M.T248
" 29782 211# SHARP PROV CUT FMCRY 2L Fn03dzzaTaz: 24,28 2578 2 1 LE " 365 b | 13.75113.7546.65  "M.T248
" 96317 1254 XSHARP PROY CENTER CUT 2L P03 114 2a631TE 2567 2642 1 25 LE " 365 Gud 73817380525 "0aTz
" a63d4E 1204 SHARP PROY CIR-CASARD FI0053244 965425 25,31 2656 1 20 LE " 365 10 =10 26 w630 w663 6355
" 96343 1204 SHARP PROWV WR-STAMPED P03 1142363437 2531 269 1 20 LE * 120 10 =10 26 w630 w663 6355
" 96354 ME#XSHARP PROV HM 3L-LABOTTEGA CRY "0051142353540 1250 1360 1 12 LE " 365 =11 15853130525 5253
" 96355 WS04 XSHARP PRON LABCTTEGS wWiF 5L P03 1142963857 4333 5334 1 =0 LE * 120 BuT 3944 n806:7.75  M.4261
" 96335 11504 SHARP PROY WR-STAMPED P03 1142363357 4333 5334 1 =0 LE * 120 BuT 3944 n806:7.75  M.4261
" 96333 1504 SHARP PROY WiF - PARK P03 1142363334 4333 5334 1 =0 LE * 120 BuT 3944 n806:7.75  M.4261
" ag400 WS04 SHARP PROY CIR-PARE P03 1142364007 4333 5334 1 =0 LE " 365 BuT 3944 n806:7.75  M.4261
" 96526 11754 SHARP PROWY WR-STAMPED P03 1142365264 63,33 7358 1 75 LE " 365 Sub JEE81e319:9.13 H.653
" AGTO6 1WZ00# SHRP PROY WR-STAMPED P03 1142367060 175,90 186,30 1 200 LE " 365 dud = T Vel KT | P4 G059
" 96712 21204 SHARP PROW FM-STAMPED P03 1142367121 DaE3 G218 2 20 LE " 365 gud Zelanizada1es  MT8ES
" 9670 1MS# SHARP PROV CUT FM-CASARD FI0053244 967204 4.3 1541 1 15 LE " 365 1Zn3 MNEE=10.85845.5 "0 576
" agE00 1300# SHARP PROY WWR-STAMPED P03 1142363005 Fz262 .27 1 300 LE " 365 Zne i w4l x 55 P oot
" 96E55 15504 SHARP PROY WWR-STAMPED P03 114 2a6aa52 99354 60133 1 o250 LE * 365 s i gl n 55 P oot

PROVOLONE SHARP RETAIL

Code Description Case GTIN Retail Unit Met Gross Units Per Unit Unit Shelf TixHi Case Dimensions, Cs Cube,
uPC YWeigh Weigh Case Size UOM Life Days Inches cu Fr
¥ 20055 12150z E'W XSHARP PROV-LE FO03 1142200550 375 d.01 12 5 oz ¥ 3RS 35ud TEEn5940538 1397
F 20070 12024 SHARP PROV WEDGE P03 1142200709 2228 2393 12 2 LE * 365 x4 13754 13. 794663  M.724a
¥ 25875 Gi2# CUBE SHARP PROY 5" Foos1d2256759 "031142255752 0 1200 13.00 G 2 LE " 1z0 13=5 14.3529.63:7.75 M.E2d6
¥ 855274 15M1.54 SHARP PROV HM WEDGE P03 42852748 2592 2777 1a 15 LE " 3RS = P 137541375663  M.7248
¥ 85277 12080z W XSHARP PROV WOG Fo03142552775 "D31142852776 B.00 Ed45 12 a oz F 3RS Z2=10 031 = T0Ex5.25 f.z52
¥ 55250 12150z B SHARF PROV WOG Fo03d2552503 3142852806 .00 Ed5 12 a8 oz F SES Z2u10 1081 T.0ERE. 25 .23z
¥ 85281 12190z E'W SHARP PROV \WEDGES Foos1d2652610 031142852513 375 4.10 12 o oz F 365 J5xi 75615945538 M.1397
¥ 85283 Z2MECATCHRW XSHARP PROV WOG P03 142852530 2572 2757 22 1 LE " 3RS 3=3 13752 13.79+6.65 M.7245
¥ 85285 12M# SLICE SHPROW STACK HM Foozid2552658  "31142852551 1200 1276 12 1 LE " 1z0 12=3 143829750638 51T
¥ 85233 1680z SLICED SHARP PROY HM Foo3142552995  "031142852395 300  &ve 1E a oz odz0 1813 18755 E3x583 M 3586
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About Us
Videos
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Provolone

Learn More About our Provolone
https://youtu.be/arOTUVILErQ

Fresh Milk

Learn More About our Fresh Milk Quality Standards
https://youtu.be/PriZX6dKmBY

Home Grown Starter Cultures

Learn More About our Starter Cultures
https.//youtu.be/XpQu4hUUAyI

Artisan Production Processes

Learn More About our Artisan Techniques
https.//youtu.be/Xn7WyPvnBRc

Award Winning

Learn More About our Awards
https://youtu.be/FAddYJwyh -Q

Food Safety

Learn More About our Food Safety Standards

https://youtu.be/ rn180LCEpU

Corporate Sustainability

Learn More About our Sustainability Practices
https://youtu.be/pQbklVL Ot48

Meet Errico Auricchio

Meet Errico Auricchio the founder of BelGioioso Cheese
https://youtu.be/Po4SE ukoBO



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

