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Italian artisan production. I have a great deal of respect for their
painstaking, labor-intensive elaboration of so many small-format
cheeses. Their leaf-wrapped Robiolas are gorgeous little works of
art. The various types of leaves used for wrapping (including
grapevine, chestnut, fig) lend catchy flavor accents to the fresh,
pure, mild, milky flavors of these cheeses that are often made of

mixed milks.

CRAVERO—A hith-generation cheese man, Giorgio Cravero man-
ages the family operation started by his great-great-grandfather in
1855. Its headquarters is in Bra, the birthplace of the Slow Food

organization. The Craveros finish their Parmigianos in an old
stone and stucco warehouse with no apparent temperature control

system other than natural cooling and ventilation.

GUFFANTI—Giovanni Guitanti Fiori and his father Carlo repre-
sent the current generations of this family affinage firm on the
shores of Lake Maggiore, northwest of Milan. The operation, called
Luigi Gutfanti 1876 after Carlo’s great-grandfather and the year he
founded it, positioned its ripening facility literally across the street
trom the lake. Its basement caves benefit from constant seepage
through the building’s cracked old rock foundations. Guffanti’s
catalog contains nearly 200 cheeses from producers all over the

boot; it reads like an encyclopedia of fine Italian cheeses.

CASEIFICIO PINZANI—The Pinzani family are modern Tuscan
artisans who turn out a range of traditional Pecorinos and related
cheeses. Their office, welcoming center, and tasting room is in an
ancient stucco-walled, tile-roofed farmhouse, once the family’s
country home that is situated not far from San Gimignano. The

Pinzanis collect milk from 30 local shepherds whose herds of

between 2,000 to 3,000 sheep roam the highlands and forests sur-
rounding the medieval town of Volterra. Father Guido and daugh-
ter Giulia run the operation and they’ve been highly successful at
promoting and marketing these traditional Tuscan food artifacts.

An exciting recent project was their revival of an ancient Pecorino

type, which they call Pecorino delle Balze Volterrane. Made with
cardoon thistle-renneted raw milk, it is aged in oak barrels for
50 days and it has a rind formed by rubbings of oak and olive wood

ash, which imparts a unique green olive flavor. The Pinzanis filed

for its European Union PDO status and were awaiting approval at

the time of this writing.
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FROM TOP: Parmigiano-Reggianos aging
at the Cravero facility, Bra, Italy; on the
road to Caselficio Pinzani in Tuscany.
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