Allevatore di Formagsi

Mozzarella di bufala Latte Nobile

Source

e Campania

Type of milk
« Buffalo

A version of buffalo mozzarella produced with Latte Nobile
(http://www.lattenobile.it/), or a cheese characterized by milk coming
from free grazing animals, which are fed freely and without forcing,
being hand-rigorously milked. The Milk Mozzarella Mozzarella is still
born today in the area where they were produced “mozzarella” or
“provatura” perhaps already from the Middle Ages: an area rich in
marshes, where only the buffaloes can graze. Worth noting is the
importance of consuming it at room temperature and not cold in the
refrigerator, otherwise the loss of a good part of its flavor.

Organoleptic characteristics

Aspect and texture: white paste, very soft, compact, elastic, dripping
whey

Taste: fresh, with the distinct musky notes of the buffalo milk
Serving suggestions: White wines, light beers. Jam of red tomatoes.
“Crushed" type bread
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Technical characteristics

Milk: “Latte Nobile" milk, buffalo, whole, pasteurized
Production method: Artisanal

Paste: stretched

Salting: in brine

Ripening: absent

Production period: All over the year

Fats: 52% MGSS

Weight: 0,3-0,8 kg

Dimensions: diameter 8-12 cm about

Producers: Farmers from Campania region
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