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Parmigiano Reggiano and Grana Padano cheeses are similar, in which the production technology is almost identical.
The Trentino Grana Padano, despite its name, is made with the same techniques of the Parmigiano Reggiano. What
distinguishes them is the nutrition of the cows and the seasoning, an outcome which places the Parmesan a step higher
in quality than the Grana, which uses low fat milk, therefore less flavorful.

THE DIFFERENCES BETWEEN PARMIGIANO REGGIANO AND GRANA PADANO

PARMIGIANO REGGIANO

Feeding of the cows
The consortium of Parmigiano Reggiano provides a diet with fresh fodder and hay.

Processing
Parmigiano is made only once a day, with milk, milked the previous evening, par-
tially-skimmed, in special tanks, then added directly to whole milk from the mor-
ning milking.

Preservatives
absolutely prohibited.

Seasoning
Minimum 12 months of seasoning, it can go more than 30 months. We suggest
36 months even 60 months for organic.

Area of production
The provinces of Parma, Reggio Emilia, Modena, Bologna (left side of the Reno
River) Mantova (right side of the Pò river).

GRANA PADANO

Feeding of the cows
The consortium of Grana Padano allows silage, which is grass collected and sto-
red in silos.

Processing
It is used raw milk of maximum two milkings from the same day, partially skimmed.

Preservatives
Preservatives allowed because of the use of the grass stored in silos involves higher
risks of contamination. Using lysozyme, (2-2.5 mg / l) as antifermentative, to prevent
the formation of bacterial cultures within the forms during the long period of seasoning.
There is also a Grana Padano PRESERVATIVE FREE (which we propose in these
pages), which takes a more artisanal essence and it differs from the most common
industrial products.

Seasoning
9 months minimum for seasoning.

Area of production
The territory covers several provinces of Piemonte, Lombardia, Veneto, Emilia
Romagna and Trentino.
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CODE PARMIGIANO REGGIANO EXTRA PDO
(Protected Designation of Origin)

1 PR24 seasoned 24 months
1 PR30 seasoned 30 months
2 PRBRU28 seasoned 26/28 months made from ALPINE BROWN COWS milk
3 PRRED24 seasoned 24 months made from “RED COWS”- REGGIANA COWS milk

ORGANIC/BIO 
4 PRBIO24 seasoned 22/24 months
4 PRBIO60 seasoned 60 months

GRANA PADANO PDO

5 GP14 seasoned 12/14 months
5 GP16 seasoned 16 months
5 GPLYS18 seasoned 16/18 months NO PRESERVATIVES (NO LYSOZYME)

RANGE OF PRODUCTS PACKED
6 HCB24 seasoned 24 months with black crust "CACIONERO” 

RANGE OF PRODUCTS PACKED
7 UNDER VACUUM
8 FRESHLY GRATED IN ATM BAGS

9 GIFT PACKAGING
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During maturation, Parmigiano-Reggiano gains its typical granular structure, and when cut it into slivers, it becomes crumbly and soluble. Delicious,
easy to digest and with a host of nutritional benefits, Parmigiano-Reggiano always exceeds expectations. The unique taste of a product made without
additives, with its concentration of proteins, vitamins, calcium and mineral salts make it perfect for all ages and for all situations, a ready source of use-
ful energy for everyone.

THE PARMIGIANO REGGIANO IS LACTOSE
FREE, IT’S IDEAL FOR THOSE WHO ARE
LACTOSE INTOLLERANT

Besides being rich in calcium, phosphorus, oligoelements and vitamins, it is
highly digestible. Its cholesterol content is the absolute lo-west out of all cheeses.

Doctors and nutritional experts all agree in giving Parmigiano-Reggiano a
very important role in our daily meals and, because of its richness in pro-
teins and for the easy way that they are ta-ken, as well as calcium and vita-
mins, essential for the growth. It is also ideal for sportspeople, both at pro-
fessional and amateur levels, thanks to its high degestibility. It is a good ally
for third age people thanks to its high content of calcium and phosphorus
and main vitamins.

Parmigiano-Reggiano is a complete nourishment with remarkable
nutritional qualities that become concentrated during the lond
and natural maturation period.

1Parmigiano Reggiano Extra PDO
SEASONED 24 AND 30 MONTHS
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From the organoleptic point of view, one of the basic fla-
vors that prevails in the Parmigiano Reggiano PDO diso-
labruna® is the sweet, although you will be able to iden-
tify the salted flavor and a slight hint of spice typical of
the high seasoned Parmigiano Reggiano, as well as to
present a product slightly grainy. Richer in calcium and
phosphorus, the traceability is guaranteed by the
Technical production disolabruna Consortium®.

In richer terms of nutrition, it has a sweet and delicate
flavour, Parmigiano Reggiano PDO disolabruna®, under-
goes numerous university researchs, fully meets the nutri-
tion needs, taste and food safety. Its qualitative charac-
teristics in terms of biodiversity are due to the peculiari-
ties of the brown cows and in particular to the more
noble protein part of their milk. Parmigiano Reggiano
PDO disolabruna® has an average weight of 37 kg.
Paste texture: grainy, brakes in slivers.

2 Parmigiano Reggiano Extra PDO
MADE FROM ALPINE BROWN COWS MILK SEASONED 26/28 MONTHS “DISOLABRUNA”®
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The ancient breed "Vacche rosse” (red cows) and its
recognition of historical brand: the use of this brand is
regulated by a strict production code. Getting the chee-
se to be named "Parmigiano Reggiano Vacche Rosse”
(Parmigiano-Reggiano Cheese produced with Reggia-
na’s breed milk) the producers have to follow the pro-
duction code in which must be used only pure milk of
Reggiana’s breed (Vacche Rosse) and the cheese must
have had at least 24 months of seasoning. The cows
nutrition must be traditional (no unifeed allowed), and
must be used at least 90% forage originated by cultures
of the district and fodder GMO free.

The milk produced by the Reggiana’s breed derives from
the high quantity of proteins, especially casein; actually
we find large amounts of the K and Beta casein B varia-
tions which are indispensable for the over the top quali-
ty standard of this Parmigiano Reggiano.

3Parmigiano Reggiano Extra PDO
MADE FROM ALPINE MILK OF AN ANCIENT BREED KNOW AS “RED COWS” SEASONED 24 MONTHS
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Our rare 60 months biological Parmigiano Reggiano
develops the ideal balance between man and nature.
Our cows pasture freely. Their nutrition is based on a
natural GMO-free food and they are treated with a
homeopathic criteria. Our farms, with their organic soils
are cultivated supporting a natural code, without chemi-
cal products. This astonishing product emphasizes the
quality of the best Parmigiano Reggiano and thanks to
the long seasoning in our warehouse it obtains an uni-
que taste and aroma that makes it extraordinary in the
world of food.

The 22/24 months organic Parmigiano Reggiano that
we offer has all the best qualities of the Parmigiano
Reggiano, its fragance is exquisite and its flavour has a
light aftertaste of raw milk.

BIO

4 ORGANIC Parmigiano Reggiano
SEASONED 22/24 MONTHS AND 60 MONTHS

Parmigiano Reggiano CONTACTS
Email: management@mcfinetaste.com
ph. +33 678129516

+33 633600185Fine Taste
Monte-Carlo



• SEASONED 12/14 MONTHS
The cheese marketed as GRANA PADANO is identified by the characteristic fire-branded mark on the
wheels and by the yellow diamond-shaped mark (which is the reproduction of the Grana Padano
Consortium logo). The yellow diamond-shaped mark displayed on the packaged product, can only be
reproduced with the authorisation granted by the Protection Consortium. This certifies that the contents
of the packaging in question have been obtained from whole wheels, achieving the right to legiti-mate-
ly be defined as Grana Padano (PDO).
The ageing process is between 9 and 16 months. It can be grated, although particularly suita-ble for a
cheese board and ideal for gratins and sauces. Even though its texture is visibly grainy, it has a full and
pleasing flavor since the maturing of the milk proteins is not yet advanced. The overall taste is mild and
delicate; in fact its flavour and aroma are often described as being qui-te similar to fresh, creamy milk.

• SEASONED 16 MONTHS
There is also a category of cheese called “OLTRE 16 MESI” (“Over 16 months”) that have been added
under the Grana Padano logo. The consumer is then able to identify a cheese that has been aged for
well over the minimum established time (9 months), which incurs higher production costs and displays
distinctive characteristics, justifying the higher price.
This cheese is particularly suitable for grating, while perfectly appropriate as an ingredient in a varie-
ty of recipes. The typical grainy structure of the cheese becomes increasingly evident as the ageing pro-
gresses due to loss of moisture. The significant maturing of the milk proteins enhances the cheese's fla-
vour, which is never too strong. Its fragrance and aroma are reminiscent of butter and nuts. At this age,
Grana Padano has a distinctive "crunchiness" which is due to calcium lactate crystals forming in the
grainy structure of the cheese. These can be seen on the cheese in the form of little white specks.

• WITHOUT PRESERVATIVES (WITHOUT LYSOZYME) SEASONED 16/18 MONTHS

5Grana Padano PDO
SEASONED 12/14 MONTHS, 16 MONTHS AND 16/18 MONTHS
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Its name comes frome the colour of its rind.
This hard cheese is produced in the middle of the Po Valley and its pur-
pose is to recall the great italian cheeses typical of this region.

Until the 50’ this cheese was covered with a mixture of water, soil and
flour to protect it against changes of temperature. This "speciality" is
matured for at least 24 months so it can be fully appreciated.

6 Cacionero
SEASONED 22/24 MONTHS AND 60 MONTHS
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1.b “STONE” CUT - PIECE ASSORTED WEIGHT
• gr 300

1.d PRE-CUT PIECES OR WEDGES ESTABLI-
SHED OR ASSORTED WEIGHT IN TRAY
• Pieces gr 200-300-500
• Wedge gr 750 - 1000
• Trays kg 3-5-7

1.c ASSORTED WEIGHT DOUBLE CRUSTED
WEDGE, PAPER PACKAGING
• gr 500, 750, 000

1.a ESTABLISHED WEIGHT PIECES
• gr 150, 200, 250, 300, 500

1.e ASSORTED WEIGHT PIECES
• gr 300, 500

1.g SMALL PIECES, NO CRUST
MONO-PORTION - SINGLE OR MULTIPLE
PIECES PACKAGING
• gr 25-40-50-80-100-120

1.f ASSORTED WEIGHT
DOUBLE CRUSTED WEDGE
• gr 500, 750, 900, 1000

1.h WHEEL CUT
• WHEEL 36 kg
• HALF WHEEL 18 kg
• 1/4 WHEEL 9 kg
• 1/8 WHEEL 4.,5 kg
• 1/16 WHEEL 2,2 kg

7Under Vacuum Packaging
(SHELF LIFE 270 DAYS)
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2.a PARMIGIANO REGGIANO EXTRA PDO
FRESHLY GRATED IN ATM BAG
• gr100 - gr 1000
• SHELF LIFE 75 DAYS

2.b GRANA PADANO PDO FRESHLY
GRATED IN ATM BAGS
• gr 100 - gr 1000
• SHELF LIF E 120 DAYS

2.d FRESHLY GRATED CHEESE MIX
IN ATM BAG
• gr 1000
• SHELF LIFE 75 DAYS

2.c ORGANIC PARMIGIANO REGGIANO
PDO FRESHLY GRATED IN ATM BAG
• gr 50 - gr 1000
• SHELF LIFE 100 DAYS

BIO

8 Grated Products in ATM Bags
(SHELF LIFE 75/120 DAYS)
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9Gift Packaging
(SHELF LIFE VARIABLE)
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