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Asiago 
3kg x 4 - AURASI

Fontal 
2.5kg x 2 - AURFON

• Asiago, is made with cow’s milk cheese, has a 
natural rind and is produced only on the Asiago 
plateau in the Veneto foothills in Italy. 

• Type: Semi-soft Cheese

• Age: Matured for a period of 5 weeks.

• Texture: Smooth

• Colour: Pale straw yellow in colour and pitted 
with tiny holes.

• Flavour: Mild delicate with a creamy flavour.

• Ideal as a table cheese as well as an appreciated 
ingredient for a variety of tasty salads.

 

• Auricchio Fontal is a classic Italian cheese made 
in the Aosta Valley since the 12th century. 

• Type: Semi-soft cheese

• Age: 50 days

• Texture: Is compact with very few tiny holes get 
creamy and supple.

• Colour: Pale yellow

• Flavour: Is very rich, creamy and nutty.

• Made with pasteurized cow’s milk, is semi-soft 
and elastic cheese. 

• Ideal for grating, melting, slicing on a variety of 
salads, sandwiches, soups, pastas, as a pizza 
topping. 


No

Artificial 
Flavours or 

Colours

WESTERN AUSTRALIA
44 Resource Way    
MALAGA  WA  6090
T  08 9209 1266
F  08 9209 1277 

QUEENSLAND
16 Hugo Place   
MANSFIELD  QLD  4122 
T 07 3219 1255
F 07 3219 1366  

401 Dorset Road (PO Box 714)
BAYSWATER  VICTORIA  3153  
T  03 9762 9311  
F  03 9762 9422

NEW SOUTH WALES
17 Distribution Place  
SEVEN HILLS  NSW  2147 
T  02 9624 7622
F  02 9624 8622  

SOUTH AUSTRALIA
6 Commerce Crescent  
POORAKA  SA  5095 
T  08 8262 9700
F  08 8262 9777  

BASILE IMPORTS 
QUALITY IS OUR BUSINESS
National Toll free Telephone:  
1800 BASILE or 1800 635 268
National Toll free Fax:1800 305 304


