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Organic food refers to produce
cultivated without synthetic
pesticides or fertilizers,
promoting sustainable
farming practices. It
emphasizes natural processes,
biodiversity, and the absence
of genetically modified
organisms, prioritizing
environmental and health
benefits.

http://gourm.it/


ARRIGONI
BATTISTA SPA

Since 1914, Arrigoni has been
one of the most prestigious
companies in the dairy sector, a
complete entity in terms of both
production structures and
commercial organisation.

ORGANIC PDO
TALEGGIO

Whole 2,2 kg
Maturation 2 months - Shelf life 60 days

REGION: Lombardy

ORGANIC PDO SWEET
GORGONZOLA

Wheel 12 kg
Maturation 50 days -Shelf life: 60 days

REGION: Lombardy

FRESH ORGANIC
STRACCHINO

REGION: Lombardy

Fresh | 100 gr

ORGANIC PDO SWEET
GORGONZOLA

1/8 wheel = 1,5 kg
Maturation 50 days- Shelf life: 60 days

REGION: Lombardy

ORGANIC PDO SWEET
GORGONZOLA

200 gr
Maturation 50 days- Shelf life: 45 days

REGION: Lombardy

ORGANIC PDO
TALEGGIO

200 gr
Maturation 2 months - Shelf life 35 days

REGION: Lombardy
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FERRARI BIO

Ferrari Bio was founded in
1978, when Giuliana and
Remigio decided to continue their
parents' farming tradition.

ORGANIC SPREAD
PARMIGIANO REGGIANO

REGION: Emilia-Romagna

cup 125 gr | Shelf life: 180 days

Organic Parmigiano Reggiano cream is the first organic
Parmigiano Reggiano cream naturally lactose-free and
gluten-free. Ideal for dressing pasta, soups and risottos,
stuffing sandwiches and tigelle. 

ORGANIC PDO
PARMIGIANO REGGIANO

ORGANIC PDO
PARMIGIANO REGGIANO

REGION: Emilia-Romagna

Over 30 months 22/24 months

ORGANIC PDO
PARMIGIANO REGGIANO

18 months

REGION: Emilia-Romagna REGION: Emilia-Romagna
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LA MARCHESA

For 50 years, the Cirillo family
has guarded the ancient secret of
producing Campania's white
gold.

ORGANIC BUFFALO
BURRATA

ORGANIC PDO BUFFALO
MOZZARELLA

REGION: Campania REGION: Campania

Fresh - clump bag 250 gr
Shelf life 30 days

Fresh - cup 125 gr
Shelf life 19 days

ORGANIC BUFFALO
BURRATA

ORGANIC PDO BUFFALO
MOZZARELLA

REGION: Campania REGION: Campania

Fresh - cup 125 gr
Shelf life 30 days

Fresh - Tray 1 kg
Shelf life 19 days

Burrata di Bufala Bio is

a fresh organic buffalo

milk string cheese filled

with cream. The paste is

pearly white, like fine

porcelain: in fact,

unlike cow's milk cheese,

Burrata di Bufala

should not have a straw

color. When tasted,

Burrata di Bufala has a

firm texture, a sign of its

freshness and quality. 

http://www.gourm.it/
https://www.gourm.it/en/man/la-marchesa-2/
https://www.gourm.it/en/organic-products/1561-organic-buffalo-burrata/
https://www.gourm.it/en/1544-organic-pdo-buffalo-mozzarella/
https://www.gourm.it/en/organic-products/1561-organic-buffalo-burrata/
https://www.gourm.it/en/1544-organic-pdo-buffalo-mozzarella/


PERENZIN
LATTERIA

Latteria Perenzin was founded at
the end of the 19th century by
Domenico Perenzin, and has
been preserving the handed-
down knowledge of five
generations of cheesemakers ever
since. 

GOAT CACCIOTTONA

REGION: Veneto

GOAT CACCIOTTONA
WITH THYME

REGION: Veneto

ORGANIC SMOKED
RICOTTA

REGION: Veneto

1 month
5 months

3 months

ORGANIC GOAT
TRAMINER

REGION: Veneto

ORGANICO FORMAJO
CIOCK

REGION: Veneto

ORGANIC GOAT CACIOTTONA
WITH PEPPER AND OLIVE OIL

REGION: Veneto

5 months maturation - 150 gr fw5 months - 150 gr fw 6 months maturation - 150 gr fw
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ORGANIC CHEESES

Organic cheeses are crafted from
organically sourced milk, free
from synthetic additives and
pesticides. These cheeses prioritize
animal welfare, environmental
sustainability, and deliver a pure,
flavorful experience with ethical
production practices.

PDO ORGANIC FRESH  
ASIAGO

REGION: Veneto
 20 days 

ORGANIC PECORINO SARDO

REGION: Sardinia
4 months

ORGANIC GOAT BLUE
CHEESE

REGION: Piedmont
60 days

ORGANIC MASCARPONE

REGION: Lombardy
fresh - cow’s milk

ORGANIC PECORINO
MARZOLINO

REGION: Tuscany
with vegetable rennet

ORGANIC 12 MONTHS CELLAR-
AGED CACIOCAVALLO

REGION: Tuscany
with vegetable rennet
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PLANT-BASED
FOOD

Plant-based foods are derived
from plants, excluding animal
products. They offer a sustainable
and cruelty-free alternative,
promoting health and
environmental benefits. 

VEG-ROASTBEEF

REGION: Friuli Venezia Giulia

90 gr - slices

VEG-BACON

REGION: Friuli Venezia Giulia

90 gr - slices

AGED CASHEW FERMENTINO
WITH FLOWERS & HERBS

90 gr | 60 days shelf life

BLOOMY RIND
FERMENTINO

100 gr | 30 days shelf life

REGION: Emilia-Romagna REGION: Emilia-Romagna

Vegan Bacon is a tasty and healthy choice to satisfy

the longing for smoky and salty flavors. Vegan Bacon

offers a crispy texture and a rich taste. 

http://www.gourm.it/
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ORGANIC FOOD

Organic cheeses are crafted from
organically sourced milk, free
from synthetic additives and
pesticides. These cheeses prioritize
animal welfare, environmental
sustainability, and deliver a pure,
flavorful experience with ethical
production practices.

ORGANIC BASIL FOJADINE

REGION: Lombardy

250 gr

ORGANIC BASIL 

REGION: Lombardy

250 gr

ORGANIC BRESAOLA

REGION: Lombardy

1 kg

ORGANIC MILLEFIORI
HONEY

REGION: Emilia

jar 250 gr

ORGANIC SALAME
MILANO

2 kg
REGION: Lombardy
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Not finding what 

you’re looking for?

We specialise in food scouting 

and customised logistics, tell us

what you are looking for 

and we will do everything we can

to help you
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