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Formaggi dell'I talia! 

 

“A bottle of red, a bottle of white 
It all depends on your appetite 
I’ll meet you any time you want 
In our Italian restaurant.” 
(“Scenes from an Italian Restaurant” by Billy Joel, 1977) 

 

Why go out to an Italian restaurant when you can indulge in a little piece of Italy in the comfort of your 
own home? This month’s Cheese Club offers specially selected and carefully matured cheeses to create a 
fitting finale to an Italian inspired meal at home. As always, we have put together a selection of goodies 
from both the Richmond Hill kitchen and larder to help complete the Italian cheese experience. We have 
also approached one of Melbourne’s largest Italian wine importers to specially select wines that will 
compliment these delicious cheeses.  
 

As we are facing increasing difficulty in sourcing fresh curd or white mould cheeses from Italy, we have 
chosen a French cheese that displays similar characteristics to some of the Italian beauties. We have a 
washed-rind cheese that is an interesting departure from the traditional Taleggio, a semi-hard from the 
mountain valleys of Piedmont, a decadent, truffle-laden mixed milk cheese from Tuscany, Gorgonzola with 
a difference and a truly special cooked curd cheese from the north eastern Alps of Italy. Interestingly, the 
Italian cheeses in this offer are all modern versions of DOC classics (Denominazione di Origine 
Controllata) which is the Italian equivalent of the European Protected Designation of Origin. 
 

As many of  you may be awa re we  exper ienced some t echnical issues w it h our  comput er 
syst em w it h our last  of fer , w hich result ed in some of  t he orders not  being received by us. We 
sincerely apologise for  t his and hope t hat  t his sit uat ion has been fully rect if ied. To ensure 
t his does not  happen again we  wi l l be sending individual emails w it h a one line subje ct  
Òorder receivedÓ. I f  you do not  receive t his email, please cont act  us immediat ely.     
 

The courier we use for our deliveries is Australian Air Express. Any area they cannot cover will be serviced 
by Australia Post. This means if an address is rural (i.e. a property outside of a town), you need to notify 
us when you place your order. Generally, this will mean the cheese will be delivered to a local post office. 
If this is the case we need to ensure that the delivery address also has a letterbox so that Australia Post 
can leave notification of the parcel’s arrival. It is also imperative that you ring to inform us if you have not 
received your cheese by the Wednesday of the delivery week (this is the date that appears in bold at the 
bottom of the ‘Invitation to Order’ page, page 2). Lots of members are taking up the option of giving a 
Cheese Club pack as a gift for the ‘someone with everything’ that they know, so if you have ordered a gift 
for someone, please call him or her to see if that gift has arrived by the Wednesday. If not, please contact 
us and we can then follow it up so that your surprise does not become a smelly one! 
 

If you receive your deliveries at home, you will notice the package delivered has a yellow sticker on it, if 
the delivery is to your work address there should be no sticker. The yellow sticker is called an ATL 
(Authority to Leave) and means the driver has permission to leave it without a signature so that it does 
not go to the post office or the depot. If it is a home address where the item cannot be left safely, 
please write “NO ATL” in the delivery section of the order form.  This is why we suggest that you 
have your cheese delivered to a work address where it must be signed for. Could you please let us 
know if the address you are using means we do not have to use an ATL. If so, please write in the 
delivery address section; the business name, business hours and contact person’s full name if you are 
unavailable, eg. Receptionist, security guard, etc. This is especially important for office blocks where there 
are multiple businesses in the building or for government departments. This helps to ensure the drivers 
are delivering your cheese as instructed.  
 

Our next offer is sure to tempt you with a selection of local and French cheeses, including a well-aged 
Cheese Room favourite. So until then, Salute e Ciao!  
 
 

The Cheese Club Team 



Invitation to order Offer 05, 2008 
What  i s  in  th i s  o f fer?  

Blue Ribbon Size Essentials Size 
 

2 units 150gm St.Marcellin 
Cow’s milk, uncooked, unpressed  

Surface-ripened 
Rhône-Alps, France 

 
400 gram Tortalpina* 
Cow’s milk, washed-rind 

Pasturo, Italy 
 

½ unit Boschetta Tartufo * 
(Approx 600gm per unit) 

Cow & sheep’s milk, semi-hard  
Tuscany, Italy 

 
400 gram Testun de Pecora* 

Sheep’s milk, semi-hard 
Piedmont, Italy  

 
400 gram Piave * 

Cow’s milk, cooked curd 
Veneto, Italy 

 
400 gram Mauri Blue * 

Cow & goat’s milk blue 
Lombardy, Italy. 

 
*Please no te t ha t  pr ice is per  k i logram onl y. 

Actua l w eight  and  cost  m ay vary sl ight ly. 

 
As there  are  l im it ed st ocks available for 

some cheeses, orderi ng w il l w ork  on a " f irs t  
come f irs t  served"  basis.  

I f  a cheese is unavailable, w e w il l subst it ut e 
it  w it h t he closest  alt ern at ive 

 

 

1 unit 150gm St.Marcellin 
Cow’s milk, uncooked, unpressed  

Surface-ripened 
Rhône-Alps, France 

 
200 gram Tortalpina* 
Cow’s milk, washed-rind 

Pasturo, Italy 
 

¼ unit Boschetta Tartufo* 
(Approx 600gm per unit) 

Cow & sheep’s milk, semi-hard  
Tuscany, Italy 

 
200 gram Testun de Pecora* 

Sheep’s milk, semi-hard 
Piedmont, Italy  

 
200 gram Piave * 

Cow’s milk, cooked curd 
Veneto, Italy 

 
200 gram Mauri Blue * 

Cow & goat’s milk blue 
Lombardy, Italy. 

 
*Please no te t ha t  pr ice is per  k i logram onl y. 

Actua l w eight  and  cost  m ay vary sl ight ly. 

 
As there  are  l im it ed st ocks available for 

some cheeses, orderi ng w il l w ork  on a " f irs t  
come f irs t  served"  basis.  

I f  a cheese is unavailable, w e w il l subst it ut e 
it  w it h t he closest  alt ern at ive 

 
 

How to order 
 

To place your order, complete the enclosed order form and return it by post, fax, phone or email. 
Phone (during business hours) 03 9421 2808, extension 3 and ask for  

Palma, Clair, Penny or Belinda. 
 

 

Deadline for ordering is Tuesday 15th of July.   
You will receive your order on, or soon after  

Tuesday the 22nd of July. 
 

48-50 Bridge Road, Richmond, Victoria 3121, Australia 
Telephone: 61 3 9421 2808, Ext. 2  Facsimile: 61 3 9421 2818 
 Email: thecheeseclub@rhcl.com.au, Web: www.rhcl.com.au 



The Cheese Club 
Cheese Notes Offer 05, 2008 

 

Saint Marcellin (pronounced: san mahr-se-LAHN) 

Cow’s milk uncooked, unpressed surface ripened        Rhône-Alps, France 
Why put a French cheese in an Italian offer you may well be asking. In the past we have been able to 
source stunning hand crafted, fresh style cheeses from the alpine valleys of the Piedmont and Val d’ 
Aosta. Due to continuing issues though, primarily seemingly automatic quarantine by AQIS (Australian 
Quarantine Inspection Service), producers/exporters rarely want to take the risk of exporting these 
cheeses to Australia. So we have chosen a cheese from the other side of the mountains that displays 
similar flavours and characteristics to some of the Italian surface-ripened cheeses.   
 

St. Marcellin hails from the region of Dauphinè, which stretches east from the Rhône Valley to Italy. 
Traditionally, St. Marcellin was made of goat’s milk and came from the northeast département of the 
region called Isère. Within the département of Isère, there is a mountain region called Vercors, which 
stretches between Diois in the south and Grenoble in the north. St. Marcellin, the town that gives this 
cheese its name, is 20 kilometres north from Voiron on the bank of Isère River. The Vercors region is rich 
in cheese traditions.  
 

Like a lot of French cheeses, the origins of St. Marcellin are a mystery; however, it has been written about 
since 1445. The legend goes that the noble of the area, Dauphin Louis, was wolf hunting when he found 
himself under threat from a bear. Two woodcutters heard his cry for help and came to his assistance. 
They took Dauphin to their hut and there they gave him all that they had, a small amount of cheese 
similar to the modern day St. Marcellin. As a display of his gratitude, Dauphin set up a charity that still 
exists to this day. When he became Louis XI of France he had St. Marcellin served at the Louvre & Plessis-
lez-Tours. In the town of St. Marcellin itself, there was (and hopefully still is) the Fromagerie La Petite 
Ferme, which Patrick Rance wrote about in his book, French Cheese. It was there that he tasted true 
farmhouse made St. Marcellin cheeses that 5 or 6 local producers would bring in for the proprietors every 
week, the experience proving to be somewhat of a taste revelation for Rance.  
 

Nowadays virtually all St. Marcellin are made from cow’s milk. It is a difficult cheese to categorise (i.e. 
fresh, washed rind, etc) as it displays characteristics of a couple of different types.  Made by using a 
process of high lactic fermentation (a process that uses little or no rennet and more starter cultures or 
acid). It has the typical flavours of lactic cheese; a slightly sour, clotted cream flavour with a very creamy 
texture. As this cheese ripens it becomes more and more gooey. The terracotta dish that it comes in 
makes it easy to handle in its oozy stage. The smaller size makes this cheese more challenging to ripen; 
however, as it ages it will become stronger and soupier in texture. When it reaches this stage, St Marcellin 
is amazing served with fresh strawberries dipped into it. The surface of this cheese will pick up natural 
microflora in the air and will sometimes result in the development of a thin rind. It is an ivory to light 
straw colour and has a satin smooth texture on the palate. St. Marcellin has a gentle nutty sourness with 
aromas of pasture and foliage; it would be excellent with light reds or floral light whites such as Alsatian 
wines.  
 

Tortalpina* (pronounced: tort-AL-pina) 
Cow’s milk, washed-rind                  Lombardy, Italy 

Washed rinds are an integral part of northern Italian cheese history. The lush pastures of this region 
make it perfect for producing the delicious cow’s milk cheeses it is famous for. Tortalpina comes in a large 
wheel that weighs approximately 3 kilograms and has a depth of about 7 centimetres; requiring slower 
maturation due to its size. Matured for 40 days, like Taleggio, the size results in a milder flavour and 
creamier texture than Taleggio. It is a fantastic cheese for both the table and for cooking. 
 

Founded in 1926, the Mauri Company is one of the most consistent and respected producers in Italy and 
has been producing cheese for over 4 generations. Their years of experience and eye for detail help make 
their cheeses consistent and of an exceptional quality.  All Mauri cheeses are matured in their low alpine 
mountain caves in the town of Pasturo in the Valsassina area in the Province of Lecco. The special 
conditions of the Mauri caves give them a distinct advantage over their competitors; these grottoes, called 
“le casere” by the locals, are vital in producing the distinctive flavours and appearance of Tortalpina.  



 

The cheeses are carefully washed and turned every week to ensure that a well-developed washed surface 
is created. This washing is what helps develop the naturally occurring bacteria called Brevibacterium 
linens or B.linens. Commonly found in naturally damp, humid sites, B.linens coupled with the naturally 
occurring microflora of a region is what gives washed-rinds from different areas their own unique and 
distinctive flavours. Each surface-ripened, washed-rind cheese is washed according to the cheese maker’s 
preferences or traditions; however, it is generally a mix of salt and water. Alcohol, herbs, spices and 
annatto colouring can also be used. 
 

The white floury patches on the surface of Tortalpina are potato flour which is used by the Mauri cheese 
makers to make it easier to handle the sticky, washed-rind surface. Not as rich and yeasty as Taleggio, 
Tortalpina has an almost cured meat flavour. When ripe it will have a soft, bulging interior with a slightly 
sticky crust. On our winter menu at Richmond Hill Cafe & Larder we have a beautiful pumpkin and 
Taleggio risotto with mustard fruits and sage. Tortalpina would be a great substitute for the Taleggio. You 
could make your own pizza base and top with thinly sliced potatoes, rosemary and slices of Tortalpina. Or 
perhaps a basic risotto of onion vegetable broth is more to your liking. When ready, stir in diced 
Tortalpina (rind removed) and serve with a thin slice of pear (vertically sliced) that has been char-grilled 
or caramelised. Spectacular and easy.  Or just serve it with walnut bread, mustard fruits and one of our 
favourite white wines from Collavini (see the wine list section).  
 

Boschetta Tartufo * (pronounced: bos-K-etta tar-T-ufo) 
Cow & sheep’s milk semi-hard, truffle infused        Tuscany, Italy 
Truffles are a decadent pleasure; however, finding a good product that incorporates white and black 
truffles is not that easy. This Il Forteto product is an example of a quality truffle product. Italian truffles 
generally come from Piedmont, however black truffles can also come from as far south as Umbria. The 
truffles in Boschetta Tartufo are black truffles. This cheese is technically a semi-hard cheese; however, it 
is a fresh semi-hard which has not been washed or salted and therefore has not dried out or formed a 
rind, giving it a firm, yet slightly elastic texture.  
 

The Il Forteto Co-operative was founded in 1977 and is based on the Riconi estate in the territories of 
Vicchio and Dicomano in the undulating Mugello zone, about 20 miles north of Florence. The farm is a 
picturesque estate of around 650 hectares. The co-operative breeds Chianina cattle and Maremmana 
racehorses (both are breeds native to Tuscany) as well as sheep and cows that are milked for cheese 
making. The milk is processed in their ultra modern dairy which was constructed in 1992. The co-
operative was originally set up to help disaffected and intellectually disabled young Italians by helping to 
restore their sense of self esteem through work. Each day the Co-operative members and young workers 
gather together (around 120 in all) in a huge dining hall for a proper Italian lunch. From these humble 
beginnings, Il Forteto has grown to be a major cheese producer in the area. The farm is based on organic 
and biodynamic principals and now produces more than 1000 tonnes of sheep’s milk cheeses and 350 
tonnes of stretched curd cow’s milk cheeses annually. Il Forteto is responsible for producing over 20% of 
all DOP Tuscan Pecorino. 
 

The sweet delicate taste of this cheese is balanced by the earthy pungent flavour of the truffles. Apart 
from being a fantastic table cheese, Boschetta Tartufo would add a touch of luxury when grilled on top of 
white polenta or added to sauces. This truffle cheese would marry well with a Prosecco or the sparkling 
wine selected on our wine list.   
 

Testun de Pecora* (pronounced:testun de pe-CORA ) 
Sheep’s milk semi hard                   Piedmont, Italy 
We first offered this cheese in 2006 when we had secured some very well-aged cheeses from 2003. This 
time we are offering a much younger version, which is around 12 months old. This cheese is a true co-
operative made cheese; milk is gathered from local farmers and is then used to make cheese by the 
Occelli Company.  
 

Occelli was set up by Beppino Occelli in 1973 and has been recognised by the Slow Food foundation for 
its tireless work toward the preservation and continuation of traditional methods. As a native of the Lagna 
region of Piedmont, Beppino has numerous contacts and a great appreciation of the production methods 
of this region. Together with a research team at Turin University, Beppino has been actively researching 
and studying the local traditions. His research focuses particularly on botanic species in the meadows, 



animal husbandry and nutrition and their influence on the characteristics of the milk, and consequently 
the cheese, produced. Part of this research is to catalogue the species of flora present throughout the 
months and seasons. Only the best quality milk from the Lagna and alpine pastures is used in Occelli 
product. The Occelli Company uses milk that has been collected from the animals of the herdsmen, as 
well as their own herds from the meadows above Frabosa Soprana. Occelli’s herds roam across the areas 
of Farigliano, Villanova, Mondovi, Frabosa Soprana and Valcasotto. He also has herds of traditional cattle 
breeds in the Alpine areas with pastures that are between 600 and 1500 metres above sea level. The 
sheep breeds are the Lagna and the long horned Frabosana-Raoschina, both native to the area. These 
pastures have been used from ancient times and have an abundance of herbage, grass and flowers and it 
is this herbage that translates into the unique flavours of the Occelli cheeses. 
 

The cheese maker for Occelli, Andrea Borgna, comes from a family of cheese makers. He is the third 
generation to continue and pass down the recipes and skill of cheese making in the village of Valcasotto, 
which has been a cheese producing centre for over 100 years. From the production of the cheese in 
Frabosa Soprana, the cheese is then aged in the hamlet of Valcasotto near Pamparato. Here, in cellars 
with shelves produced from local woods, the particular microclimate continues imparting the unique 
characteristics of the region to the cheeses. Fourteen different woods are used for the maturation shelves 
and the running waters of the Rio Casotto create just the right humidity. Here in the cellars, the cheeses 
are regularly turned, washed and handled with care until they are ready to be released.  
 

Pecora, the Italian word for sheep, is still made according to traditional methods today. In the local dialect 
of Cuneo, Testun means “headstrong” and this is a headstrong cheese that needs care and time to ripen 
to reveal its true beauty. The paste is an ivory colour with full, intense flavours akin to earthy mushrooms. 
It has a compact, yet creamy texture. This particular cheese is listed for protection by the Slow Food 
movement. Beppino Occelli suggests using Testun di Pecora in the kitchen for stuffing ravioli, flaking over 
hot pasta dishes, or enjoying with seasonal salads. It is also fantastic served as a table cheese with good 
wine, such as the Barolo on the wine list, and fresh crusty bread.  
 

Piave* (pronounced: Pee-rva) 
Cow’s milk, cooked curd             Veneto, Italy 
A member of the cooked-curd family of cheeses, the wheels of Piave for this Cheese Club offer have been 
maturing in our Cheese Room since last year and were made in February 2007. Piave is named after the 
river Piave, whose source is found at Mount Peralba in Val Visdende, the dramatic Dolomite mountain 
peaks in the northernmost part of the province of Veneto, Italy. This region is characterised by abundant 
snowfall during the winter and short cool summers. The province of Belluno, where Piave cheese 
originates, is in the northernmost area of the Veneto region and is nestled between the Italian regions of 
Trentino Alto Adige to the northwest and Friuli-Venezia Giulla to the east. Too rugged for intensive 
cultivation, the practice of mountain grazing animals became the best option. 
 

Milk for Piave comes from the traditional bovine breed, Bruna; a brown-coated, stocky and solid animal, 
which adapts well to challenging environments such as the mountains. It is a versatile breed and genetic 
selection in recent decades has meant that the breed has become an even more efficient in milk 
producing in regards to quantity as well as for quality.  
 

The Bellunese, as with many other mountain regions of Italy in the nineteenth century, suffered mass 
emigration of its people to the industrial cities. This led to the depopulation of the territory and a severe 
economic crisis. On January 8, 1872, in Canale d'Agordo in the Belunese valley, a local priest named 
Antonio Della Lucia, created the first social co-operative dairy. The idea was to group together small 
breeders of the town to work “shifts” at a single “milk collection dairy” to reduce production costs and 
increase profits. These dairies gave rise to the birth of local traditions of cheese making and were a viable 
alternative to moving to the cities. Sadly, after the Second World War many of these small diaries closed. 
Local farmers began working together again after the war, extending the scope of the co-operatives to 
include breeders of the nearby towns, forming co-operatives of larger sizes which were able to compete 
with the agricultural factories of the low lands. These co-operatives, along with other structures, such as 
the “malga” (alpine pasture farm), or “maiolera” in the local dialect, have ensured the passing down of 
the art of cheese making of Piave and other traditional cheeses. 
 

Piave displays many of the sweet, fruity characteristics of a Parmigiano Reggiano. It has wonderful 
tropical fruit and nut flavours and an incredibly long finish that proves Piave to be nothing short of a taste 
sensation. 



Mauri Blue * 
Cow & goat’s milk blue          Lombardy, Italy 
Mauri Blue is essentially a Gorgonzola Piccante with some goat’s milk added; thus we can talk about Mauri 
blue the same as we would Gorgonzola Piccante. Gorgonzola has a long history of production but there is 
some dispute as to where it originated. One claim is that it came from the town of the same name, 
situated North of Milan, which was a meeting and market place for cattle herdsmen. Another version has 
it that it came from the dairy centre of Pasturo in the Valsassina where the natural cave system was ideal 
for maturing Gorgonzola. 
 

Originally Gorgonzola was called ‘stracchino di Gorgonzola’, meaning it was produced from the milk of 
‘tired’ cattle herded down the mountains in autumn (stracchino is a derivative of the dialect word ‘stracco’ 
meaning tired). It then became known as ‘stracchino verde’, because of the green-blue colours of the 
mould. The largest producers of Gorgonzola were the regions of Pavia and Novara in Piedmont and Milan 
and Como in Lombardy. These areas were declared DOC areas for the production of Gorgonzola in 1970.  

Gorgonzola is a creamy, white-coloured cheese with green-blue veins running through it and a reddish-
pink washed-rind crust. Pasteurised whole milk is heated to 30°C in large open kettles where enzyme, 
rennet and penicillium spores are added. The curd is then broken up and allowed to drain on large whey 
boards. After a few minutes of gentle draining, they are then put into baskets called “fassiroli” or 
“fascere”. The cheese is made using the evening milk and the next day’s morning milk. The evening milk 
is formed into curd and then allowed to drain, while the next mornings curd is then added before being 
moulded. Each cheese weighs between 14-15 kg and is left to drain further. After marking the ends with 
its DOC marks, the cheeses are sent to cellars which are at 20-22°c and 90-95% humidity, they are salted 
on all surfaces and left to further drain for 3-4 days. They are then sent to the maturing cellars where 
they are stored at 2-7 °C and 85-95 % humidity for 50 to 90 days, depending on whether they are ‘dolce’ 
or ‘piccante’. After 3-4 weeks they are pierced with large metal needles to allow the air in, to create the 
distinctive blue green mould lines. These moulds are caused by the Penicillium glaucum cultures added at 
the beginning and the unique micro-flora of the regions and their cellars.  
 

Gorgonzola Piccante is the most authentic of Gorgonzolas and has a dense, creamy texture with a delicate 
acidity that helps to balance the sweet spiciness of the blue moulds. The goat’s milk balances out the rich, 
creamy flavours of cow’s milk with its fresh, gentle acidity. Try it with the chestnut honey or stirred into 
pasta made of Gorgonzola, Piave and Tortalpina. Or bake or braise whole radicchio and crumble 
Gorgonzola and Maggie Beer Fig Vinocotto over it to serve. Bellissimo! 
 

Recipe ideas… 
 

Steamed mussels with tomato, farro, chilli  
and fresh herbs (serving for 1) 
Ingredients 
500g Tasmanian black mussels 
1 clove chopped garlic 
2 tomatoes roughly cut 
100g cooked farro 
¼ sliced chilli 
Method 
Cook the garlic with a touch of olive oil in a hot pan until it becomes tacky. Add the mussels and season 
well. Add a touch of water to the pan and throw in the tomatoes and chilli. Cover the pan until the 
mussels have opened. Throw in the farro and herbs, adjusting the seasoning if necessary. Serve as it is, 
or with bruschetta topped with extra virgin olive oil and dried oregano. 
 

Rabbit bruschetta with white bean puree (for 4 people) 
Rabbit Braise  
Ingredients 
1 rabbits 
Mirepoix of vegetables: 
1 carrot 



1 onions 
2 sticks of celery  
All chopped into even sizes approximately 2 cm square 
Thyme, sage, rosemary, bay leaf 
200ml White wine 
1L Chicken stock 
Method 
Sear pieces of rabbit until nicely browned and remove from pan 
Sautee mirepoix vegetable 
Place vegetables, then rabbit with herbs tucked around in a big oven tray with chicken stock & white 
wine. Cover with foil 
Bake @ 180 for 2-3 hours.  
When cool carefully pick meat to remove all the small bones 
White beans 
Ingredients 
250grasm dried Cannellini beans 
Method 
Soak overnight 
Change water and then boil in fresh water until soft. 
When soft drain, keeping some of the cooking liquid. 
Roughly combine with a blender, keeping some whole beans. 
Add white wine vinegar, extra virgin olive oil and salt & pepper to taste. 
Ingredients to assemble 
Dense chewy sourdough bread (or any other rustic style bread you can find) 
1 tablespoon Fig Vinocotto 
Rocket to dress 
Extra virgin olive oil  
Method 
Toast off slices of bread and rub lightly with a cut clove of garlic 
Place about 2 tablespoons of white bean mixture on the bruschetta. Top with about 1/2 to ¾ cup of 
rabbit mixture.  
Drizzle with Maggie beer fig Vinocotto and warm in a moderate oven for approximately 2-3 minutes or 
until just warm. Top with dressed rocket leaves and serve drizzled with extra virgin olive oil.  
 

Cotechino con Lenticchie  ( Cotechino with lentils)  (Serves 4) 
This recipe is from Mario Batali’s "Molto Italiano" (Harper Collins 2005). Leftover Cotechino is fantastic 
grilled in a well oiled fry pan and served with lentils or polenta or into a farro salad.  
1 x 800-900gm Cotechino sausage 
250grams dried green lentils 
2 cloves of garlic 
12 fresh sage leaves 
¼ cup extra virgin olive oil 
¼ cup red wine vinegar 
Salt & pepper.  
Method 
In a medium saucepan bring water to a boil and add 1-tablespoon salt. Add the lentils, garlic and sage. 
Cook the lentils at a gentle boil until tender, yet firm, which should take approximately 20 minutes. Drain 
well and place in a medium bowl.  
Add extra virgin olive oil and vinegar to lentils, season with salt and pepper and set aside.  
To cook the sausage prick several times with a pin. 
Place in a large pot of cold water and bring to a boil over a medium heat. Reduce the heat to a very low 
boil, cover the pot and cook for approx 1-½ hours. Drain.  



Spread the marinated lentils over a large serving platter to form a bed for the Cotechino.  Slice the 
Cotechino into 1 cm slices and arrange over the lentils and serve with winter mustard fruits or salsa 
verde.  
 

Salsa Verde 
2 bunches green herbs 
1 clove of garlic 
4 anchovy fillets 
1 tbsp capers 
1 tsp Dijon mustard 
Salt & Pepper 
Lemon zest 
Olive oil to bind 
Method 
Blanch herbs in plenty of boiling water for about 10 seconds and refresh straight into iced water. 
In a bar blender or vitamiser process all the ingredients, apart from the seasoning & lemon zest, until you 
have your desired consistency. 
Once it is a vibrant green and the ingredients have amalgamated place the sauce in a bowl. 
Taste and season as desired.  

 

S h o p p i n g  L i s t  O f f e r  0 5 ,  2 0 0 8   
Italian Treats from the Kitchen  
 

RHCL Chocolate Panforte 
Always extremely popular at Christmas, our Panforte has devotees all year round. Choc full of nuts, Italian 
glace fruits, Australian sun-dried vine fruits, chocolate and a hint of spice, these are a wonderful sweet 
treat at the end of a meal. Serve as thin slices with coffee or try slicing extremely finely and place on a 
lined baking tray in a low oven to dry out and create Panforte biscotti or wafers. Alternatively, serve with 
cinnamon-ice cream or tiramisu gelato for an extra special treat.  
 

RHCL Italian Biscuit Tin 
This tin consists of two of our favourite Italian biscuits; we couldn’t decide which one to offer so we are 
giving you both! The tin consists of ossi di morti and fennel biscotti. Ossi di morti are traditionally made to 
celebrate the Day of the Dead. The name literally translates to “bones of the dead” and refers to the shape 
of a shinbone. Made from ground hazelnuts instead of the traditional almonds, they are excellent with 
espresso coffee or dipped in Vin Santo. The fennel biscotti will also be wonderful dipped in the Vin Santo 
we have on offer and served alongside the Mauri Blue Gorgonzola.  
 

Charcuterie from the larder… 

Our favourite prosciutto, Balugani, is unfortunately unavailable until October. In the mean time we are 
offering three of our favourite cured meat products from local Melbourne producers used here in our 
restaurant  
 

Donati’s Cotechino (Pron: koh-TEH-kee-noh)  
Donati’s have some of the best veal I have ever had, and as a girl who grew up on milk fed veal on the 
farm, I know my veal! 

Cotechino is an Italian fresh pork sausage that has a creamy, mild flavour. It's made from pork rind and 
meat from the cheek, neck and shoulder and is usually seasoned with nutmeg, cloves, salt and pepper. 
The sausage should be pierced before cooking to allow some of the fat to drain out. The best cotechino is 
delicately flavoured and has a soft, almost creamy texture. Cotechino is a traditional ingredient in Bollito 
Misto, a classic Italian dish of mixed boiled meats accompanied by a savoury broth and a piquant green 
sauce called Salsa Verde. These sausages are about 800grams and about 7-8cm in diameter. They will 



keep well, hung in your fridge for about a month, or in a dry cool cellar. Left over cotechino is excellent 
grilled and served with crusty bread and salad for a light lunch.   
 

Largo’s Veneto Salami  
Veneto salami is classic Italian salami that is full of flavour without the heat of a Calabrese. It is currently 
part of our charcuterie platter along with the wagyu salami below. Veneto salami is not Sopressa, which it 
is often mistaken for. It is made of pork with cracked black peppercorns, minimal garlic and sherry, which 
gives it its distinctive flavour. This particular salami is from the Largo family of Largo Butchers in Fitzroy. 
Silvio Largo emigrated from northern Italy and started life as a green grocer before becoming a butcher. 
It is no wonder I love Largo’s Veneto; they originate from a town in Italy only 15 kilometres from my 
father’s village. They have been breeding their own beef for over 20 years on a farm north of Melbourne 
near Romsey. The boys breed a lot of their own meat so they can be assured of the quality; the current 
breed is Angus and there are plans to cross this with Belgian Blue cattle to produce a slightly leaner beef 
as they have had to do so much grain feeding because of the drought.  All Largo smallgoods are made 
with natural casings and use no preservatives.   
A whole Veneto salami is approximately 800 gram and is traditionally hand formed, shaped and tied in the 
middle so that it does not split while drying. We will be selling the salami as a whole or half as they are 
very easy to slice.  
 

Wagyu Cacciatore Salami  
Wagyu has been the buzz among many restaurants in Australia. This has come about with the Japanese 
allowing Wagyu cattle into other countries to breed. This Wagyu salami is produced from the Tajima line 
of Wagyu beef cattle. Being grass fed it has exceptional flavour. All meat is dry aged on the bone and has 
a marbling of 8-9 on a 12-point scale. With Wagyu steak costing into the $300+ category in a restaurant, 
it is not a luxury we can all afford. Wagyu salami is one affordable way to try this amazing flavour. The fat 
is similar in flavour to the finest Spanish Jamón. Made by master small good maker Peter Fiora in Fairfield, 
the salami has a very even texture with a sweet flavour and melt in the mouth texture. The cacciatore 
salami is approximately 200grams per unit.    

Italian Essentials from the Larder…  
 

RHCL Antipasti Assortment ( ! ) 

When you need entertaining items in a hurry, or want to do the whole Italian meal but don’t have the 
time or confidence to tackle preparing and grilling antipasti vegetables, we have taken some of the 
difficulty out by putting together a selection of three items to make the perfect antipasti pack. Each 
comes in a vacuum-sealed bag for freshness and ease of transport.  We have searched a number of our 
suppliers to come up with some fantastic items.  
 

Gril led Cipoll ine Baby Onions in Balsam ic Vinegar  are traditional Italian onions that are a flat oval 
shape and range in size from about 2cm to 7cm in diameter. Sometimes they are known as Borettana 
onions. First grilled, then preserved in quality balsamic, these are a smoother, less ascetic onion. This 
particular brand of cipolline have been preserved in Monari Balsamic Vinegar from Modena in Northern 
Italy; Monari have been producers of fine balsamic since 1912. Best stored in the refrigerator.  
 

Carciof i (art ichoke)  alla Romana (Pron: car-CC-iofi alla romana) is a whole artichoke presented in 
the Roman manner. The artichokes are prepared with the stem still attached (approximately 8 cm) and 
are absolutely fantastic. The best thing about artichokes kept as a whole on the stem is how beautiful the 
flavour is. Quartered artichoke tastes nothing like the real thing. These would be fantastic split in half and 
place on top of a savoury tart.  
 

Melanzane Grigliat e (gr i l led Eggplant )  (Pron: melanzane gri-GLI-ate) is an integral part of most of 
southern Italian cooking. Many find it difficult to prepare. To make it easier we have selected these quality 
eggplants already grilled and marinated in oil. For a quick dinner try sliced grilled eggplant and rehydrated 
porcini mushroom tossed in with hot cooked pasta and a lick of RHCL Super Tomato sauce. Reserve and 
add some of the cooking water to bind the sauce and ingredients to the pasta.   
 
 
 
 



Richmond Hill Cafe & Larder Cerignola Olives in Olive Oil ( ! ) 
Cerignola are the largest olives in the world and have a fruity, mild, clean taste. Their most impressive feature 
is their large size and resultant meatiness; biting into a Cerignola is almost like biting into a plum. Deep jade 
green in colour, these olives hail from Puglia and match well with smoked and washed rind cheeses. They are 
imported from the Il Trullo farm, which preserve locally grown vegetables. Il Trullo peels and preserves the 
produce immediately and does not use chemicals, preservatives or additives to preserve the olives. We are 
sending ours to you in 350gm re-sealable vacuum-packed bags to save on space and freight.  
 

Richmond Hill Cafe & Larder Mostarda di Frutta ( ! ) 
Mostarda di Frutta and Cotechino is a match made in heaven. Whole fruits have been preserved and 
candied in syrup, unglazed and then soaked in seedless mustard seed oil. Mostarda di Frutta originated in 
Cremona, in the Lombardy region of Italy and dates back to the Roman Empire where condiments 
consisting of honey, mustard, oil and vinegar along with the need to preserve fruit, culminated in this 
unusual Italian speciality. Mostarda di Frutta is traditionally served with a variety of foods, such as cold 
boiled meats, hams and pork loin, roasted turkey, leg of lamb, cheese and game. Mostarda is used much 
the same way as chutney and works very well as an accompaniment to the Tortalpina, Mauri blue or 
Testun Pecora.  
 

Moretti Polenta ( ! ) 

The only polenta we use here at Richmond Hill Cafe & Larder. Being a coarse grain polenta, it is more 
adaptable for all types of dishes.  Listed below is our basic polenta method. If you wish to eat it as a wet 
polenta, add more butter or cheese at the end. If you want to turn it into firm polenta follow the recipe as 
below.  

Basic Polenta 

400gm polenta 
½ litre of water 
1 tbsp extra virgin olive oil 
Salt to taste 
Bring water and oil to the boil. 
Add salt and quickly pour in the polenta whilst stirring.  
Cook for about 1 hour on low heat.  It is important to continue stirring regularly to avoid lumps. 
Pour out into an olive oil greased loaf tin and allow to cool. When cool, slice polenta as desired. 
 

RHCL Pappardelle (Pron: pa-par-DAY-lay) ( ! ) 
No Italian offer would be complete without pasta. For this offer we have selected two of our favourite 
pastas; Pappardelle al Uovo and Black Olive Pappardelle. The word pappardelle comes from the Italian 
“pappare”, which means to gobble up, something that this pasta makes it easy to do.  Passion Pasta, a 
fresh pasta maker in Melbourne’s western suburbs, makes both of the pastas for us. There are a lot of 
pastas on the market but we feel that Passion Pasta makes fantastic, consistent, high quality pasta. Made 
with real eggs and durum wheat they are exceptionally quick to cook and have fantastic texture and bite. 
Both are a minimum of 250 grams.      
 

Rustichella Farro (Pron: FAHR-oh) ( ! ) 

This is the first time we have offered this product and we are sure you will find it amazingly versatile.  
Farro is one of the oldest cultivated wheats in the world and has not been bred for higher gluten yield like 
much modern cropping wheat. Throughout most of the world it was nearly extinct as a variety; however, 
in Italy the reverse has happened and its cultivation is ever expanding. A co-operative body, the 
Consorzio Produttori Farro della Garfagnana, protects production.  Garfagnana is an area of Tuscany and 
farro from this area has an IGP (Indicazione Geografica Protetta) classification. Farro is high in fibre and 
has more protein than commercial wheat, it is also a good source of B Complex vitamins and simple and 
complex carbohydrates. Because of the lower gluten levels in it some people who are intolerant to 
traditional wheat may be able to enjoy farro. It is an incredibly versatile grain and can be used in soups, 
stews and salads. It comes as a 500gram whole pearled farro (de husked) that you can treat just like a 
rice or pasta.  
 

 



Naturbosco Funghi Porcini ( ! ) 
Harvested from the forest of the Arezzo in southern Tuscany, Naturbesco is a small family company that 
dry, grade and pack the fungi. We are offering the select grade, meaning the slices are cut from smaller 
porcini mushrooms. Always re-hydrate your porcini in hot water or stock.  Retain this liquid to add to your 
cooking for added intensity of flavour. 
 

Richmond Hill Cafe & Larder Super Tomato ( ! ) 

This sauce has been a part of the range at Richmond Hill Cafe & Larder since day one. In fact I know 
many club members stock up when in town. Versatile for many an occasion; it can be used to jazz up the 
base of a stew or tagine, puree it with some sour cream and a dash of chilli or harissa for a piquant 
creamy sauce to lift a simple grilled chicken breast. One of our favourite things to do with the Super 
Tomato is to fry off or grill a chorizo sausage, slice finely and toss through al dente penne and top with 
tiny olives and excellent Parmigiano. 
 

Ardoino Red Wine Vinegar ( ! )        Pontedassio, I mperi a, Liguri a, I t aly 
The Ardoino family began making olive oil around the 1870s. Many people are aware of the Ardoino brand 
oils, few however are aware of the quality of their red wine vinegar. Some red wine vinegars can be too 
acidic and have an unpleasant stale oak taste. This vinegar has a soft, sweet mellowness on the palate. 
This reflects the quality of the grapes used in the base. As a natural vinegar it is not unusual for sediment 
to appear, as this is actually the mother must, which is the bacteria vital for the alchemy of turning wine 
to vinegar. Minimal processing is undertaken to ensure the subtle sweetness is retained. This product is a 
great base for agrodolce sauces and for good vinaigrette.   
 

Regaleali Extra Virgin Olive Oil ( ! )           Nort hern  Sicily, I t aly 
Regaleali-Tasca d'Almerita is one of the most important wine-producing estates in Sicily. As with many 
Italian wine estates they also produce their own estate grown olive oil and other products. Regaleali runs 
a cooking school by Anna Tasca Lanza, the wife of the current guardian of the estate, Lanza Di Mazzarino. 
Most of the food that appears at the school is produced on the farm. This oil was on our offer last year 
and it then sold out within two months of being in Australia! We have only just received a new season of 
oil. Regaleali consists of 50 % Biancollilla and smaller amounts of Nocellara, Ogliara, Giarraffa, Rizza, 
Iricuddara, Frantoia, Leccino, Moraiolo and Coratina and is a vibrant green colour with fresh grassy notes 
and hints of white truffle and artichokes. This oil would be excellent as drizzling oil or for a dressing with 
our Ardoino red wine vinegar or just for dipping with bread. As with all good oils it should be kept out of 
the sunlight and should not be stored next to the oven or stove as heat is not good company for good 
quality oils. A cool cupboard or even a fridge for tropical and hot regions is best.  
 

Follow ing t he populari t y of  last  mont hs Spanish of fer w e are also of fer ing t he same added discount  so 
you can stock up on your I t alian pant ry  essent ials.  I nstead of  your regular 10%  of f  you w ill receive 
15%  of f  for  all 10 i t ems list ed above w ith ( ! ) next  t o it  . Thus $143.80 before  discount  is $122.30  
 

Maggie Beer Vino Cotto (Pron: vino coTTo)            Baro ssa Valley Sout h Aust ra lia 

For this offer we are including two locally made vinocotto’s from the champion of local produce, Maggie 
Beer. If you have not seen or read Maggie Beer's "Harvest" cookbook, then you should do yourself a 
favour and check it out, it is amazing. The traditional vinocotto is made from the must of grapes from 
Maggie and Colin Beer’s grape harvest. It has a unique sweet sour agradolce flavour and can be used 
anywhere you may use balsamic; from deserts to dressings to drizzling. The other is Fig Vinocotto; a 
sweet, highly aromatic, velvety syrup, thick with figs. It too has the perfect balance of acidity or 
agrodolce.  
The following suggestions are from the Maggie Beer website: 
Fig Vinocot t o can be used in baking, sauces, roasting vegetables, vinaigrettes and desserts. Traditionally 
used to 'dunk' biscotti into, Fig vinocotto is also perfect to sweeten mascarpone and serve with poached 
fruit. Drizzle over panna cotta or good vanilla bean ice-cream. It can also be used as an alternative to 
honey when baking cakes or biscuits. For an easy gourmet touch, use Fig vinocotto just as is for a sauce 
with duck breast or kangaroo or try it drizzled over barbequed prawns.  
Vinocot t o  
Sautée diced eggplant with onion in a little olive oil and use the vinocotto to deglaze the pan. Add some 
chopped flat leaf parsley, salt and pepper and serve as an accompaniment to grilled meats or white fish. 



Roast baby beetroot in olive oil until just tender and splash with vinocotto before serving as a beautiful 
salad on its own, or spruced up with rocket and walnuts. 
Use to deglaze the pan after searing beef fillets and you will have a beautiful syrupy sauce to drizzle over 
the meat. Roast some baby onions with a combination of olive oil and vinocotto to serve as an 
accompaniment to roasted meats or grilled fish. 
 

Naturbosco Tartufo Bianco Oil 
This oil is made from white truffles and extra virgin olive oil. The highly prized white truffle, scientific 
name tuber magnatum pico, is considered to be the king of truffles because of its commercial importance 
and rarity. White truffles are the most sought after of all truffles and are also known as the Truffle of Alba 
or of Piedmont because it is particularly abundant in this region. However they are also found, to a much 
lesser extent, in some areas of Central Italy and in the South of France. They are hunted in late autumn 
before the winter snows. 
 

Delicious drizzled over your favourite mushroom risotto and lovely on gently scrambled eggs for a 
decadent breakfast. Truffle oil is a condiment that should be in every pantry. We only stock the 60ml 
bottles so it does not oxidise and retains its characteristic aroma.  
 

Maletti Balsamic Vinegar         Soliera , Modena, I t aly 

Maletti winery in Modena, which has been producing Lambrusco for over 40 years, has only recently launched 
its balsamic vinegar. Made exclusively from wine vinegar of local wines, to which boiled grape must is added 
and then aged in Allier French oak barriques, this balsamic is free of colouring, additives and chemical 
ingredients with no caramel or thickener added. Thus resulting in a syrupy, viscous consistency that is keenly 
sought after by Balsamic connoisseurs!   
 

On the palate it is clean and faintly sweet but with an intense aftertaste. Excellent for use in salads and 
cooking, but only add it at the end of the cooking process. Once you use a balsamic of this quality you will 
never go back to cheap balsamic again. It is gorgeous splashed on strawberries to macerate and delicious on 
vanilla bean ice-cream.  
 

 

Lescure French Butter    Poit ou, Fra nce 
Olive oil is much more part of the Italian Mediterranean diet, however in the North of Italy butter is a 
staple. We have included our favourite French butter. Available in 125 and 250gram unsalted and 250gm 
salted containing flakes of Atlantic sea salt. 
 

RHCL Cheesy Mix 
This special product from Richmond Hill Cafe & Larder does contain Italian Parmesan, however, that is all 
we can tell you about our special in-house recipe. Not only is it fantastic grilled on toast, but it also makes 
a great topping on baked potatoes or gratin. It can be frozen for those of you who live far away and need 
to stock up! Sent to you in 350-gram vacuum packs to reduce space and shipping costs.  
 

Parmigiano-Reggiano*          Cow Õs Milk, Emilia-Romagna, I t aly 
What would an Italian offer be without Reggiano? We now only offer Reggiano; as we have found such a 
good value Reggiano that tastes fantastic and is reasonably priced, going back to Grana Padano seems 
like a “mission impossible”. Available in 250 gram and 500 gram cuts.  
 

Caprinelle*       GoatÕs milk, Basque-PyrŽnŽes, Fra nce 
The Cheese Room has been busy lovingly aging Caprinelle for Cheese Room customers; however, they 
are kindly releasing some now for Cheese Club customers so that you are able to try an aged Caprinelle 
before we offer even older example on our next offer! Incredibly creamy and smooth on the palate, it has 
a nutty, earthy texture and a sweet finish that is so often a characteristic of goat’s milk cheeses. If you 
are not a huge fan of goat’s milk, then this semi-hard cheese is just the thing to change your mind.   
 

Fromage de Meaux*           cow Õs milk, ële-de-Fra nce , Fra nce 
 For all the white mould lovers we have included the classic Fromage de Meaux to placate any such cravings. A 
traditional cow’s milk cheese which has been in production for hundred of years, this is the pasteurised version 
of the AOC classified Brie de Meaux. If someone tells you they have Brie de Meaux, you can be assured we still 
only get Fromage de Meaux in Australia at this point in time. (Hopefully this will change). Subject to seasonal 
variations, this cheese can range from intense mushroom flavours to rich cauliflower cheese sauce. 



wine… 
NV Belussi Prosecco di Valdobbiadene DOC Extra Dry  

Ém at ch wi t h Boschetta Tartufo  Valdobbiadene, Veneto, I t aly  

Prosecco is often seen as being a cheap version of champagne; however, given it is made from Prosecco 
grapes it is actually nothing like champagne. Prosecco is a late-ripening, delicate, white wine grape grown 
extensively in Valdobbiadene's clay limestone soil and is generally used for making sparkling and Frizzante 
wines. Frizzante is the term for semi-sparkling wine, which should not be confused with Spumante, which 
is a fully sparkling wine. Prosecco is obtained from the Prosecco grape (can also include Pinot Blanc or 
Pinot Grigio grapes) using the Charmat, not Champagne, method. The Charmat method allows the wine 
to go through the second fermentation in pressurised tanks rather than in individual bottles like 
champagne. 
 

Belussi is the epitome of Prosecco with its elegant body and delicate bouquet. The freshness and 
fragrance of this wine, together with a fine and persistent perlage (bubble), make it ideal for any 
occasion. Serve at a temperature of 6 - 8° degrees. Venetians consider Prosecco an ideal aperitive or 
afternoon tipple.  
 

NV Franciacorta DOCG Brut Cuvee Prestige          Fra nciacor ta, Lombardy, I t aly 
Ém at ch wi t h Boschetta Tartufo 

Grapes used in the production of Franciacorta DOCG wines are chardonnay, pinot blanc and pinot noir. 
The production zone is situated in the hills of the province of Brescia to the south of Lago d'Iseo. The 
unusual name, Franciacorta, appears to have been derived from an ancient term, "franca curte," that was 
applied to a vast monastic property that once made up a great part of the district. As a possession of a 
religious order it was free or "franco" of taxes.  
 

Once harvested, the base wine is matured and aged for at least 25 months. Fresh yeast culture is added 
during a secondary fermentation that must occur slowly in the bottle over at least 18 months. 
Franciacorta sparkling wines are characterised by a fine, soft mousse and persistent perlage (bubble).  
Ca' del Bosco Franciacorta Brut Cuvee Prestige consists of 75% Chardonnay, 10% Pinot Bianco and 15% 
Pinot Nero, all sourced from across 134 different vineyards owned by the makers Ca’ del Bosco. Straw 
yellow in colour with green highlights, the wine has a subtle but distinct yeasty bouquet (bread crust) with 
delicate toasted almond, hazelnut and dried fig notes.  It has a lightly spiced note with hints of cloves. It 
has richness on the palate, which is paradoxically fresh in the mouth. 
 

Ca' del Bosco was founded by Maurizio Zanella in 1968. He dedicated himself to producing distinguished 
Franciacorta sparkling. The winery owns more than 230 acres in the region, with vineyards planted with 
Chardonnay, Pinot Bianco, Cabernet Sauvignon, Cabernet Franc, Merlot, Pinot Nero and other indigenous 
Franciacorta grapes. Ca' del Bosco's has developed a reputation for excellent cuvees; he is considered by 
many to be a brilliant winemaker and also to have one of the most beautiful vineyards in Italy.  
 

2006 Collio Pinot Grigio Villa del Canlungo 
       Corno Rosazzo, Udine, Friuli-Venezia Giulia, Italy 

Ém at ch wi t h Tortalpina 
We have offered this wine in the past and we are offering it again as it really is unbelievably good! Made 
from Pinot Grigio, it is based on a mutation of Pinot Noir. It shares all the characters of Pinot Noir except 
for colour. Planting of Pinot Grigio and Pinot Noir in the unsuitable territory of Northern Italy led to flabby, 
flavourless wines. The natural habitat of the Pinot family is in the cool hilly country, between the 46° and 
51° parallel north of France. Only in the last few decades of the 20th century were vines planted in areas 
very similar to Burgundy and Bordeaux, such as the hills of Friuli. Pinot is currently grown in Italy in 
Trentino-Alto Adige and in Friuli-Venezia Giulia. The best Pinot Grigio is gained by fermentation away from 
skin contact and in stainless steel, not copper, as was past practice.  
 

This wine comes from the Collavini family. In 1896, the Collavini's family involvement with wine in the 
region began, however, it was in 1970 that the winery became noticed for its sparkling wines. Its label is 
distinctive for its picture of a very regal “canlungo” (long dog or daschund). All grapes come from a 40-
hectare site in the municipalities of San Floriano del Collio, Gorizia, Cormôns and Mossa. Upon harvesting 
the grapes undergo cold maceration with skin contact for a few hours, followed by controlled temperature 
maceration in stainless steel vats. It is this technique, which leads to a wine that is straw yellow with 



copper or onionskin hues. The nose has notes of fresh hay, walnuts and toasted almonds. Balancing this 
is the dry full flavoured savoury palate that has good length.  
 

2007 Tamellini Soave Classico DOC         Soave, Venet o, I t aly 
Ém at ch wi t h Tortalpina 

Tamellini is one of only two-dozen estate-bottled growers and producers of authentic Soave. Owned by 
Gaetano and Pio Francesco Tamellini, production began in 1998 with the assistance of Paolo Caciorgna, one of 
Italy's most accomplished white winemakers. In just under 10 years, Tamellini's have become one of the 
worlds most well-known and respected Soave producers. Soave is produced in the hilly area around the 
municipality of Soave including the Alpone, Illasi, Mezzane and Tramigna valleys. The Classico zone covers a 
smaller area between Soave and Monteforte. The Tamellini vineyard is planted with 100% Garganega grapes, 
therefore this soave is 100% Garganega (soave can have up to 30% Trebbiano grapes).   
 

This vintage is straw yellow in colour with an intense, fragrant floral nose and fruity aroma.  It has a fresh, 
slightly savoury flavour,m with an almond note on the end.  
 

2002 Domenico Clerico Barolo DOCG        Monfort e d'Alba, Piedmont , I t aly 
Ém at ch wi t h Test un Pecora 

 

In 1977, Domenico Clerico decided life as a salesman was not for him and returned home to the family estate 
to work full time. Self-taught, Domenico started his journey as a vigneron following the advice of vigneron 
friends and experimenting in his cellar. At the beginning of the eighties he met Marc de Grazia who started 
marketing the Domenico Clerico wines in the US in 1983. Meanwhile, Domenico purchased vineyards in some 
of the most interesting areas of Monforte d'Alba: Ginestra, Pajana, Mosconi and Bussia. Clerico is recognized 
today as one of the best among Barolo producers. His vineyards consist of Nebbiolo, Dolcetto and Barbera.  
Barolo is made from 100% Nebbiolo grapes. 
 

If Barolo is produced in the traditional style, it can be "hard" when young. It needs to be aged in order to 
become "mellow." DOCG law states that a wine cannot be classed as a Barolo unless it has aged for at least 
three years at the winery, while Riserva must aged for at least five years. The longer you can hold onto a 
Barolo the better.  
 

The 2002 vintage was a difficult vintage in the region and this was the only Barolo that Clerico produced; 
however, Domenico has a good track record for producing superb wines from difficult vintages in the past. This 
Barolo will cellar for at least 15 years. Nebbiolo fruit was sourced from the vineyards of Pajana, Mosconi and 
Ciabot Mentin Ginestra. Ageing takes place in French barriques (90% which is new oak) for 24 months. Each 
vineyard is made and aged as separate entities and after 24 months they are then blended and bottled.  
 

An intense garnet red in colour, it has a complex nose of redcurrant, tobacco, smoke, spice, herbs and the 
characteristic liquorice and tar. On the palate these notes are accompanied by mocha, black cherry and hints of 
bramble and raspberry. This Barolo has good density and sweetness and there are enough fruit characters 
present in the wine to tame the firm tannins and juicy acids. This, however, does not mean it is a big juicy 
wine, rather it is still quite lean and tight. When you plan on serving a Barolo it needs to be opened for at least 
an hour ahead of time to allow it to breath and is at its best when served with food.  
 

2003 Banfi Brunello di Montalcino DOCG  Brunello di Montalcino, Tuscany, I t aly 
Ém at ch wi t h Saint Marcellin 

Castello Banfi is a family-owned vineyard estate and winery in the Brunello region of Tuscany. Brunello di 
Montalcino was Italy's first wine to be accorded DOCG status, a testament to the quality of its grapes and wine 
making techniques. For 11 consecutive years Castello Banfi has been awarded Italy’s Premier Vineyard Estate 
at the VinItaly wine fair and Banfi was the first winery in the world to be internationally recognized for 
exceptional environmental, ethical and social responsibility.  Over the last 13 years Castello Banfi has 
participated in low input cultivation by carefully monitoring fertilization and agrochemical treatments and 
focusing on low-persistence ingredients that are gentle to the environment. Over the years, the estate has 
shifted from traditional sprinkling to drip-irrigation, reducing water use by almost 80%.  
 

Farming organically, Castello Banfi selectively harvests grapes by hand then sorts them by individual berry at 
the winery. They have developed and patented hybrid fermentation tanks to combine the ideal features of 
stainless steel with fine oak, and have customized aging barrels made to their specified size and toasting. The 
wine spends a minimum of two years in oak barrels, with a total of four years minimum (five years for the 
Riserva) including at least six months in bottle. The wine is never released before January 1, of the fifth year 
after vintage (i.e. 1998 released starting January 1, 2003).  
 



The vintage of 2003 was marked by a severe spring frost and by one of the most extreme heat waves in 
European history, both of which combined to create an early start to the harvest. Heavy rainfall the previous 
winter provided abundant water reserves in the soil, thus avoiding the risk of water stress on the vines; while 
these conditions greatly reduced yield, they allowed for the development of rich and concentrated fruit. Most 
importantly, normal patterns of significant variations between day and night temperatures continued which 
adds finesse and complexity to what became a very good vintage. Deep ruby red colour, the bouquet is very 
soft and complex, with a hint of jam, which is well integrated with aromas of plums and ripe cherries. The 
wine’s structure is powerful and yet at the same time gentle, with a long finish and great aging potential. 
 

2007 Planeta Rosso IGT La Segreta           Sicily, I t aly 
Ém at ch wi t h Piave 

This wine hails from the island of Sicily with grapes selected from the south, east and west of the island. The 
label of Planeta was created in 1994 and has had a spectacular rise, producing some of the finest wines in 
Sicily. Unfortunately, Sicily is commonly noted for most of its wine being Vino and Tavola (VDT), simple table 
wines that carry neither a varietal name nor a vintage date and proof of quality. Only 20% of Sicilian wine is 
thought of as being worthy of being granted protected status.  
Planeta grapes come from four vineyards, which encompass the hottest and driest part of the island, yet are 
close to the cool sea breezes.  
 

The centre of production is at Sambuca di Sicilia, on the estate, which the family has owned since the 1600's. 
La Segreta is a blend of Nero d'Avola, Merlot and Shiraz grapes that are de-stemmed and crushed followed by 
maceration on the skins lasting 10 - 14 days. After draining the wine is kept in stainless steel vessels, and for 
three months, in two years old barrels. The wine is a beautiful ruby red with purple hue. The red and black 
fruit characters assault the nose with intense aromas, with redcurrant and cherry characters both on the nose 
and the palate.  There is the characteristic fierce hints of Nero d'Avola; spice, smoke. and big fruit flavours of 
plum and raspberry. On the palate it has a pleasant softness and velvety tannins, which belies the aromas of 
the wine. It is a friendly wine that can be cellared or enjoyed now.  
 

2000 Castellare Vin Santo del Chianti Classico DOC 
 É mat ch w it h Mauri Blue            Castell ina, Chiant i ,Tuscany, I t aly 

Vin Santo is a wine lovingly made from white grapes collected at the beginning of the harvest, then set to dry 
on reed mats called paglie and pressed in December or January. Their juices are reduced to a syrup and then 
the must is fermented for several years in caratelli; small, often old barrels, that are kept under the eves where 
they feel the effects of the changes in the seasons. Vin Santo are generally sweet, but some wineries produce 
dry versions. All are viscous in texture, high in alcohol, smooth and intensely flavoured. Italians always offer 
Vin Santo like Scots would offer whisky. It is great to dunk biscotti into or to match with the richness of blue 
cheese.  
 

Poderi Castellare di Castellina is a vineyard of approximately 80 hectares in the heart of the Chianti Classico 
region. The Chianti Classico region is bordered to the north by the suburbs of Florence, to the east by the 
Chianti Mountains, to the south by the city of Siena and to the west by the valleys of the Pesa and Elsa rivers. 
Located on the hills of the Castellina commune, they face southeast, at an average altitude of 370 metres 
above sea. The age of the vineyards vary from 5 to 30 years. Only 22 hectares is under vine with the rest 
being natural woodlands.  
 

Poderi Castellare di Castellina was created in 1968 when five farms merged. Since the beginning of 1980 the 
farm has been owned by Paolo Panerai. A stocktake of the vineyards led to selecting the finest species of 
Sangioveto, the noble local version of the Sangiovese grape, and Malvasia Nera, a variety that gives a 
particular characterization to the wines. In collaboration with the Universities of Milan and Florence and the 
Institute of San Michele all'Adige, continuous research is carried out in an experimental vineyard researching 
the most interesting clones and production of selected grapes for the renewal of the regions vineyards. Known 
for their Chianti Classico variates of red and white wines, they also produce some small batches of other 
specialities. 
 

The birds on Castellare's labels symbolise Paolo. Panerai is committed to environmentally sound cultivation. 
Herbicides are not used, nor are any systemic pesticides. Chemical treatment of any kind is shunned. Hunting 
is prohibited on the property. As a result of these practices over the 15 years of Panerai's stewardship, the 
property has become a refuge for wildlife including many of the birds pictured on the vineyards labels. 
 

Only 800-900 dozen wines are produced annually. This Vin Santo is made of 60% Malvasia and 40% Trebbiano 
grapes. The vines the grapes are taken from are on average 10-15 years old. The wines undergo French oak 
brrel fermentation and spend 8 years in maturing before release. 
 



AUTOMATIC CHEESE OFFER 
We are aware many of you are busy and do not get around to filling in the form before the due date, and so 
either miss out on some cheeses or do not get to submit your order at all. To help customers with this, we 
are offering you the chance to have an automatic order of the 6 cheeses sent to you every offer. You can 
choose either a blue ribbon size or essential size. Every offer will be sent to the delivery address we have on 
file. Of course, our other goodies can always be ordered and we would ask that they be ordered by the 
Wednesday before the send out date so we can ensure we have enough in stock. Please read the conditions 
listed below, and if you wish to have your cheese automatically sent to you, please fill in and return this 
form.  

Conditions 
¥ An order will automatically be generated for each offer in the year from the date signed below  
¥ The order will be sent out on the date stated under the heading “invitation to order” 
¥ Any cancellation or change to your standard order must be advised by telephone, prior to the closing 

date for orders, or your bank account will be charged as normal within 5 working days of the order being 
dispatched. 

¥ All items in the shopping list and wine list may be added to your standard order. Please place your order 
for these items by the Wednesday prior to delivery date.  

 
 
Name:- 

 Member Number:- 

Size required:-  
(Please circle) 

BLUE RIBBON ESSENTIAL 

 
I, the undersigned, have read the above conditions and give The Cheese Club at Richmond Hill 
Cafe & Larder permission to automatically generate an order of the size stated above for each offer 
 
 
Signature 

 Date:- 
 



The Cheese Club 
I n v i t a t i o n  t o  O r d er  O f f er  0 5 ,  2 0 0 8   

 

PLEASE CHECK YOU HAVE COMPLETED AND SENT ALL THREE ORDERING SECTIONS. 
ORDER FOR  (name):           phone: 
(___)________________ 
 

Delivery &  Payment Details:               
 

Name:                

Delivery address:      As per my file     Or my new delivery address: 

Business Name (if applicable)         

               

State:    Post code:   Contact phone:      

Is this a permanent address change? – Please circle     YES     /    NO 
 

Would you like to receive future offers by e-mail? Ð Please circle    YES     /     NO 
 

E-mail address:               

Payment details        Pl e as e  m a k e  c h eq u es  pa y a b le  t o  R i ch m on d  H i l l  Ca f e  &  L ar d er   ( n o t  T h e  C h e es e  C l u b )  

  As per my file  Amex   MasterCard  bankcard  visa  diners  cheque 
  Or  my new credit card:  Please keep new details on file:      YES                          NO 

Type:      Number:           

Expiry Date: /   Signature:          

O R D E R  C L O SI N G  D A T E : -  T u esd a y  J u l y  1 5 t h  2 0 0 8  

1. Cheese Club Offer 05, 2008 Ð Formaggi dell'Italia  1 of 3 
Cheese- Please tick the cheeses and sizes you 
wish to purchase 

Blue Ribbon 
Size 

Essential 
Size 

Price Cost 

St. Marcell in    
Cow’s milk uncooked, unpressed 

 2units  
$22.00 

 1 unit  
$11.00 

$11.00 
150gm unit  

Tortalpina*    
Cow’s milk washed rind 

 400gm  
$23.20 

 200gm  
$11.60 $58.00/kg  

Boschetta Tartufo*    
Cow & sheep’s  semi-hard (approx 600gm unit) 

 ½ unit  
$33.00 

 ¼ unit  
$16.50 $110.00/kg  

Testun  de Pecora*    
Sheep’s milk, semi-hard 

 400gm  
$31.06 

 200gm  
$15.80 $79.00/kg  

Piave*    
Cow’s milk, cooked curd 

 400gm  
$24.80 

 200gm  
$12.40 $62.00/kg  

Mau ri  Blue*    
Cow &Goat’s milk blue 

 400gm  
$24.80 

 200gm  
$12.40 $62.00/kg  

Cheese Box Subtotal  
*Please note that price is per kilogram only. Actual weight and cost may vary slightly depending on the size of the cheese cut. 

As there are limited stocks available for some cheeses, ordering will work on a "first come first served" basis. 
If a cheese is unavailable we will substitute it with the closest alternative 

2. Our La rder Favourites  2 of 3 Price Quantity Total 
RHCL Panforte 350gm minimum $18.00   

RCHL Italian Biscuit Selection 
( in a reusable silver tin) 2x 150 gm minimum $13.00   

Donati Cotechino* Approx 800gm-1kg $22.00/kg   

Largo Veneto Salami* ½ or whole $42.00/kg   

Wagyu Cacciatore Salami* Approx200gm $56.00/kg   

RHCL Antipasti Assortment ( ! ) 3 items $18.00   

PLEASE CHECK YOU HAVE COMPLETED AND SENT ALL THREE ORDERING 
SECTIONS. Continued over leaf... 



 ORDER FOR  (name): ___________________________________   phone:  (___)___________________________ 

2. Our Larder Favourites  (continued)                2 of 3 Pr ice
 

Quantity Total 

RHCL Cerignola Olives ( ! ) 350gm $13.50   

RHCL Mostarda di Frutta ( ! ) 300gm resealable bag $14.00   

Moretti Polenta ( ! ) 500gm $5.80   

RHCL Pappardelle Twin Pack ( ! ) 2 x250gm $13.00   
Rustichella Farro ( ! ) 500gm $12.00   
Naturbosco Funghi Porcini ( ! ) 15gm $6.00   
RHCL Super Tomato ( ! ) 500gm $13.00   
Ardoino Red Wine Vinegar( ! ) 500ml $12.50   
Regaleali Extra Virgin Olive Oil ( ! ) 500ml $36.00   
Italian Pantry Offer – 10 items ( ! ) **15% discount** $143.80   
Maggie Beer Vino Cotto 250ml $27.00   
Maggie Beer Fig Vino Cotto 250ml $27.00   
Naturbosco Tartufo Bianco Truffle Oil 60ml $18.00   
Maletti Balsamic Vinegar 250ml $57.50   
Lescure Unsalted Butter    125gm       or          250gm $4.70 / $8.40   
Lescure Sea Salt Flake Butter 250gm unit $8.50   
RHCL Cheesy Mix 350gm tub $13.50   
RHCL Eggplant & Chilli Pickle 320 gm  $11.00   
Parmigiano Reggiano * (please circle)    250gm          or         500gm $48.00/kg   
Caprinelle* (please circle) 250gm          or        500gm $96.00/kg   
Fromage de Meaux * (please circle)    250gm          or         500gm $63.00kg   

*Please note that price is per kilogram only. Actual weight and cost may vary slightly. 
3. Wine L ist                                                           3 of 3 Pr ice Quantity Total 

NV Belussi Prosecco di Valdobbiadene DOC 
Extra Dry Veneto, Italy $32.00/ 750ml   

NV Franciacorta DOCG Brut Cuvee Prestige Lombardy, Italy $69.00/ 750ml   

2006 Collio Pinot Grigio Villa del Canlungo Friuli-Venezia-Giulia, 
Italy $31.00/ 750ml   

2007 Tamellini Soave Classico DOC Veneto, Italy $31.00/ 750ml   

2002 Domenico Clerico Barolo DOCG Piedmont, Italy $88.00/ 750ml   

2003 Banfi Brunello di Montalcino DOCG Tuscany, Italy $124.00/ 750ml   

2007 Planeta Rosso IGT La Segreta Sicily, Italy $31.00/ 750ml   

2000 Castellare Vin Santo del Chianti Classico DOC Tuscany, Italy $62.00/ 375ml   

Your favourite things…………. 
Cheese Matches and Shopping L ist Total  

  
Plus Cheese Box Total  

SUBTOTAL   
Less 10% Cheese Club discount   

Freight and Packaging 3kg box (packaging weighs 1.2kg)  $17.50  

Freight and Packaging 5kg box (packaging weighs 2.4kg)  $22.50  
TOTAL  

Please note that the Essential size cheeses will fit into the 3kg Box. 
For larger orders please allow for a 5kg box. 

Please make allowances in your weight calculations for packaging & seasons (see above weights). 
Freight and packaging will always be calculated at the cheapest possible rate.   Prices include GST where applicable. 

 


