da Classici

Five-star excellence. The timeless emblems of the company, standard bearers of the distinctive features of its
DNA, are pecorinos repositories of centuries-old traditions and at the same time represent the strength of a new
idea of the founding fathers, they tell of an ancient, yet unprecedented Sardinia. The SardaClassici line enjoys a
wide perspective of flavors, from delicate ones with creamy textures, through balanced but lovable flavors to

the more long-lived and powerful ones. Unique in their granitic identity.
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Never tired of competing with innovation, they are
pecorinos that speak of Sardinia with bold character,
taking up all challenges in the pursuit of the maximum
satisfaction of every palate. They are the project, the
constancy, the goals, the courage, the ambition, the
dynamism of new ideas that are born in the Dairy,
father of our pecorinos and keeper of wise secrets
alien to customary techniques.

They accompany us on a journey of

original variations of taste.
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Creative, witty, brilliant, they m&u’ddﬂ/
tell that cheese is a beautiful Ervesh CR[AMY

way to find happiness,

between lightheartedness

and lots of color. ST
They reflect the world of
sheep’s milk cheese that e
knows how to make fun itself Tt

and pleasure itself to the
extreme! Their scents, flavors

and shapes P
explosive, lively and bursting Wa/ de/0
advance with a smile, to Ma/

reveal an irresistible and

playful goodness.
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GOCEANO PECORINO ROMANO DOP Free rein to imagination and variety, these are the pe-

corinos for all possible tastes, you just have to imagine
them!







