

http://gourm.it/

on our website and download the data sheets

click on the images to find more information @l

click on the heart to choose your products
and compile your wish list

do not hesitate to contact us for information

and additional materials

‘%@iﬁ" look  for our product seasonality
[%é suggestions
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CASEIFICIO
CENTROFORM

Centro Form srl is a cheese

company located in the heart of

Sicily, in Aidone. For more than

a hundred years it has been
handing down from father to son
the passion and experience for the

production of typical cheeses

PDO VASTEDDA DEL PDO PECORINO PDO RAGUSANO
BELICE SICILIANO 180 days
5 doys 240 days REGION: Sicily
REGION: Sicily REGION: Sicily

Piacentinu Ennese PDO is a compact pressed
cheese made from whole, raw sheep's milk with

natural fermentation acidity, produced by the

.
indigenous Sicilian sheep breeds Comisana,
PDO PIACENTINU Pinzirita, Valle del Belice and their
ENNESE
2 months crossbreeds.

REGION: Sicily

gourm@
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https://www.gourm.it/en/man/centroform-2/
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https://www.gourm.it/en/2001-ragusano-dop/
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CASEIFICIO
CENTROFORM

Centro Form srl is a cheese

company located in the heart of

Sicily, in Aidone. For more than
a hundred years it has been
handing down from father to son
the passion and experience for the

production of typical cheeses

PECORINO WITH NERO DI SICILIA CACIO GHIOTTO
PISTACCHIO 15 days 15 days
15 days REGION: Sicily REGION: Sicily

REGION: Sicily

Tuma Fresca is particularly popular in Sicily
and is a symbol of the local gastronomic

culture. After coagulation, tuma is left in

special c¢ylindrical molds for at least 24 hours

TUMA FRESCA and then eaten fresh or aged for a few days.

15 days
REGION: Sicily

gourm@
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https://www.gourm.it/en/man/centroform-2/
https://www.gourm.it/en/1670-pecorino-with-pistachio/
https://www.gourm.it/en/artisan-selection/1676-tuma-fresca-2/
https://www.gourm.it/en/1669-cacio-ghiotto-2/
https://www.gourm.it/en/artisan-selection/1671-nero-di-sicilia-2/

CASEIFICIO
CENTROFORM

Centro Form srl is a cheese

company located in the heart of

Sicily, in Aidone. For more than
a hundred years it has been
handing down from father to son
the passion and experience for the

production of typical cheeses

VULCANO

15 days
REGION: Sicily

PECORINO WITH
SAFFRON
15 days
REGION: Sicily:

PICURINO
240 days
REGION: Sicily

P
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DOLCE RICOTTA

Lemon & chocolate drops
200 gr | shelf life: 40 days

REGION: Sicily

DOLCE RICOTTA

Pistachio
200 gr [ shelf life: 40 days

REGION: Sicily

DOLCE RICOTTA

Coffee
200 gr / shelf life: 40 days

REGION: Sicily

gourm@
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CASEIFICIO

CENTROFORM

Centro Form srl is a cheese
company located in the heart of
Sicily, in Aidone. For more than
a hundred years it has been
handing down from father to son
the passion and experience for the

production of typical cheeses

™
\ TUMA ey
" AL PEPERONCING
OVEN BAKED RICOTTA ROCKET PECORINO CHILI PECORINO
Natural - Truffle - Herbes Sheep Milk Sheep Milk
250 gr | shelf life: 40 days 150 gr fw [ shelflife: 120 days 150 gr fuo | shelflife: 150 days
REGION: Sicily REGION: Sicily REGION: Sicily
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TRUFFLE PECORINO OLIVES PECORINO PEPPER PECORINO
1o fe 1508 fo Sh M‘lk1/5(i)1glr lfw d
Sheep Milk | shelflife: 150 days Sheep Milk | shelflife: 150 days eep Milk [ shelf life: 150 days
REGION: Sicil REGION: Sicily REGION: Sicily
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CASEIFICIO

CENTROFORM

Centro Form srl is a cheese
company located in the heart of
Sicily, in Aidone. For more than
a hundred years it has been
handing down from father to son
the passion and experience for the

production of typical cheeses

SAFFRON PECORINO

Sheep Milk
4 kg block [ shelf life: 120 days

REGION: Sicily

ROCKET PECORINO

Sheep Milk
4 kg block [ shelf life: 120 days

REGION: Sicily

GHILI PECORINO

Sheep Milk
4 kg block [ shelf life: 150 days

REGION: Sicily

\

TRUFFLE PECORINO

4 kg block
Sheep Milk /she]f]ife: 150 days

REGION: Sicily

OLIVES PECORINO

4 kg block
Sheep Milk | shelflife: 150 days

REGION: Sicily

PISTACHIO PECORINO
4 kg block
Sheep Milk /shelflife: 150 days

REGION: Sicily

gourm@
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CASEIFICIO
CENTROFORM

Centro Form srl is a cheese
company located in the heart of
Sicily, in Aidone. For more than

a hundred years it has been

handing down from father to son
the passion and experience for the

production of typical cheeses

PISTACHIO PECORINO CHILI TUMA
diced with fixed weight diced with fixed weight
150 gr | shelf life: 150 days 150 gr | shelflife: 150 days
REGION: Sicily REGION: Sicily

CACIO GHIOTTO SAFFRON PECORINO

i ith ight
diced with fixed weight dlced/w}l] lf;)‘(ed welgd
150 gr | shelf life: 150 days 150 gr | shelflife: 150 days

REGION: Sicily

REGION: Si(‘t"]y -
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