


For 20 years we have been marketing traditional 
cheeses, choosing the best products to bring to 
tables all over the world.
Selected raw materials and maximum food safety 
are our values. Our desire to carry on tradition, 
quality, and innovation is our Mission.

We guarantee high quality standards by producing 
in certified factories, relying on Cheese makers 
with decades of experience.

Our cheeses are made only from milk, coming from 
semi-extensive farms, who are attentive to animal 
welfare. The cheese’s taste depends mainly on the 
quality of the pastures.

The difference in pastures allows us to make a 
rigorous selection of milk that is already designed 
for a special cheese.

Each pasture is made unique by the presence of 
herbs and aromatic essences that characterize the 
sheep’s diet, giving the milk unique, unmistakable, 
high quality notes.



Production 
and Sustainability

Production complies with respect for the environ-
ment and the territory. The production units are 
equipped with large photovoltaic systems that use 
Sardinia’s sun, making the energetic balance 
positive.

Environmental sustainability is combined with the 
ethical sustainability of production. Our supply 
chain involves, in fact, among farmers and 
employees, thousands of families. The ethical 
value of the supply chain is a fundamental focus: 
our primary goal is to ensure a fair compensation 
for milk and thus a lasting welfare of the 
cooperative members.





and semi-hard







Milk



Milk

> 120 days

kg 5-6



kg 5-6



kg 5-6

From the elegance of our Arrogante and the 
preciousness of the truffle flakes, comes a 
refined cheese, with a particularly intense 
flavor with notes reminiscent of the under-
growth, the mosses, the impending autumn. 
Suitable for intense appetizers or as a tasty 
finishing touch for appetizers.



5,00-6,00 kg or 12-15 kg

360 days for wheel
240 days for portioned (quarter wheels)



> 240 days



> 30

kg 3,6 - 4,2

180

1 wheel on
carton

days

days

Uniquely characterized by its freshness and 
aromatic scent of wild Sardinian pastures
Hard sheep’s milk table cheese, simply 
delectable and versatile in various pairings!

BRADO



kg 2,8 - 3,2

1 wheel on
carton

days

days

Delicate and harmonious in taste, a perfect 
namesake to the Juniper thickets that adorn 
the Mediterranean maquis.
Raw sheep’s milk cheese, sweet and 
piquant in taste, suitable as table cheese.

GINEPRAIO



kg 14-16

> 240

1 wheel on
carton
1 wheel on
carton

days

days

Expertly crafted with time and precision, our 
wheels are defined by their bold flavor, 
perfectly suitable for grating, as table 
cheese, and to complement a variety of 
dishes.

SELEZIONE CACIO E PEPE





> 60 days



ARROGANTE - GOAT
A seasoned goat cheese with aromatic 
scents, delicate, 100% goat’s milk.
Refined in taste, a gallant accompaniment to 
a fresh, sparkling wine. 
And it is immediately poetry!

kg 5-6

> 90 days

360 daysShelf life

1 wheel on
carton













Le Caciotte
Soft and appetizing, Latterie di Sardegna Caciotte are that delicious and fresh touch to bring to the table as and when 
you want.

Delicate in the classic version. Elegant with truffles. Decided with black pepper. Appetizing with chili pepper.
In the practical format of 200 grams. Just enough for a delicious appetizer or aperitif.



200g

15

180

18 wheels on
carton

days

days

Sheep’s Cheese Caciotta, table Cheese to 
eat as it is, also suitable as a condiment, for 
typical Mediterranean diet recipes.

Delicate in the classic version.

ARTHANA



ARTHANA WITH CHILI PEPPER

200g

15

180

18 wheels on
carton

days

days

Sheep’s Cheese Caciotta, table Cheese to 
eat as it is, also suitable as a condiment, for 
typical Mediterranean diet recipes.

Appetizing with chili pepper.



ARTHANA WITH BLACK PEPPER

200g

15

180

18 wheels on
carton

days

days

Sheep’s Cheese Caciotta, table Cheese to 
eat as it is, also suitable as a condiment, for 
typical Mediterranean diet recipes.

Decided with black pepper



ARTHANA WITH TRUFFLE

200g

15

180

18 wheels on
carton

days

days

Sheep’s Cheese Caciotta, table Cheese to 
eat as it is, also suitable as a condiment, for 
typical Mediterranean diet recipes.

Elegant with truffles
















