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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

Pecorino with Truffles 
1.2kg x 3 - AURPECO010

Saracino 
2kg x 2 - AURPECO08 

Pecorino Caciotta Novella
2kg x 2 - AURPECO09

Auretta 
1.2kg x 3 - AURPECO04

•	 Produced in Lazio and Sardinia where free range 
sheep are raised.

•	 Auretta is aged for 4 weeks. Is straw yellow in colour 
with a light and semi smooth find. Made with 78% 
cow's milk and 20% sheep’s milk.  Has a soft texture 
with a mild and delicate in flavour. Produced in the 
Reggio-Emilia region.

•	 Saracino is the jewel amongst the Pecorino range.  
Made with sheep’s milk and aged for only 4 weeks. 
Its rind is carved in basket-like stripes and is mild in 
flavour. Produced in beautiful region of Reggio-Emilia.

•	 Novella is a fresh and a semi firm cheese dotted with 
red peppers. Made with sheep’s milk and aged for 
only 4 weeks. It has a nutty flavour with hints of chilli , 
making it spicy and is smooth and soft in texture. 

 
•	 Auricchio Pecorino al Tartufo is the real touch of luxury.  

Made with sheep’s milk and is encrusted with small 
specks of black truffles from Tuscany, Italy. Is a semi 
soft cheese,  has a earthy, salty and rich taste with a 
pungent aroma. Aged for 30 days.

•	 Ideal on platters with pears and walnuts or drizzled 
with strong chestnut honey or with cold meats.  Also 
ideal to use as a grating cheese for pasta and risotto.
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