
sheep and the other goat. These 

organic delicacies from the An-

derlbauer Dairy in Bavaria have 

been rolled in flowers (Safflower, 

Blue Mallow, Peony and Mari-

gold) mingled with rosemary, 

oregano and a dash of unrefined 

rock salt. They age under a wax 

coating for 6 months for maxi-

mum alpine meadow aromas.  

The German-speaking cheese 

makers shine at the Fancy Food 

Show once again!  

At the winter show in San Diego, 

Atalanta hosted representatives 

from three premier producers at 

the boothñSchönegger  from 

Bavaria and Alpsõ True Cheese 

which supports a Bavarian and an 

Austrian line.   

Schönegger produces raw 

cowõs milk cheeses sourced from 

mountain farms where the cows 

are fed exclusively on grass and 

hay. Schºneggerõs introduction to 

the U.S. market with the King 

Ludwig cheeses was such a suc-

cess, it followed up with a line of  

òRebeló cheeses including Carrot 

Rebel, Fitness Rebel and the 

award-wining Mountain Rebel. 

Coming soonñ King Ludwig 

spreads in both the classic and 

the beer flavor.  

The Alpsõ True Cheeses of 

Austria and Bavaria are also  

silage-free. Günter Weber offers 

mountain cheeses in three milks: 

cow, sheep and goat.  

The show-stoppers at the Alpsõ 

True Cheese booth were the 

Herbs and Flower cheeses, one 

Later this spring Atalanta un-

veils a new and improved web-

site. It will not only be prettier, 

but also easier to use. With up-

dated product information and 

images, the new website will 

serve as a tool for general educa-

tion, customer support and cross

-merchandising ideas.  

In the meantime , the current 

website features a broad list of 

products with photos and  

descriptions plus news updates.  

To view the full line of Atalanta 

specialties, visit òBrochures and 

Catalogsó on the main page of 

www.atalantacorp.com .  

There you can download pdf files 

of Atalantaõs major catalogs  

including the following:  

-Specialty Product Book 2008 

-Italian Specialties  

-MENU 

-Livio Pesle  

-Frutto dõItalia Olives 

-Kosher  

Herbs and Flowers Sheep 

from Alpsõ True Cheese 

A Breath of Fresh Alpine Air 
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P O I N T S  O F  

I N T E R E S T :  

Highlights from the 

Winter Fancy Food 

Show in San Diego.  

New products on 

every page !  

French Olive Oil 

Spreads featured in 

the New York 

Times.  

Atalantaõs own 

chefs create new 

recipes  with spe-

cialty grocery.  

Gad Dairies are a 

success in the U.S.!  

Alexandra and Sebastian 

from Schönegger with their 

King Ludwig and Rebel lines.  
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Gad Dairies, the second largest dairy in Israel, continues to expand its exports to the U.S. The com-

pany recently began marketing its products to Albertsons and Supervalue, two major supermarkets 

with kosher sections. The first set of cheeses on the shelves will be the cowõs milk Feta, sheepõs milk 

Feta, Labane with olive oil and zaõatar, Malabi and gourmet cubed 

Feta.  Other  popular products include Halumi òSyrianó cheese, 

Kashkaval and Ricotta.  

In 2007 Atalanta became the exclusive importer of Gad Dairiesõ 

products. In this same year, the dairyõs exports soared 71% com-

pared to 2006.  

All products are kosher and suitable for vegetarians .  

Coming 

Soon!  

 

Salami  

dõAmour 

òIn 2007  

Atalanta  

became the 

exclusive importer 

of Gad Dairiesõ 

products. In this 

same year, Gadõs  

exports soared 

71%.ó 

The Italian booth of the Fancy Food Show always draws an enormous crowd, not only for the sump-

tuous display of cheeses but also for the personalities behind the counter. Margaret Cicogna , 

Italian Product Manager at Atalanta, with Andrea Berti , worked alongside Italian producers. The 

group showed off heaps of fascinating cheeses while entertaining visitors.  

Atalantaõs Italian category continues to grow, and in the past seasons, Ms. 

Cicogna added on fresh Piedmontese cheeses from Abit and Caseificio 

Reale as well as flavored Sicilian 

pecorinos and SAID chocolates.  

SAID has been making artisan 

chocolates in Rome since 1923.  

Each bar is hand-crafted and hand

-wrapped. The chocolates come 

in many flavors and blends, some 

of which even name the specific beans and 

country of origin. Varietal chocolate at its best!   

On The Italian Front 

A T A L A N T A  C O R P O R A T I O N   

Scamorza animaletti 

visited the booth!  

Gad Dairies ð An Atalanta Exclusive 

With Love from Pillerõs 
Cupid sends hearts and flowers from Canada!  

The Black Kassel German-style salamis from Pillerõs are almost 

too pretty to cut, but too delicious not to. In the whole stick 

form, they give the deli case an Old World feel, and when sliced, 

their unique shapes come to life. The Old Forest salami slices 

into a flower, and Salami dõAmour, a heart.    

Salami dõAmourõs attractive heart shape and òheartyó flavor make it a favorite for entertaining.  It 

is appropriately shaped since, with 40% less sodium than the other Black Kassel salamis, it is truly 

better for the heart.  

Black Kassel salamis are smoked for 7 to 10 days and air-dried for a minimum of 28 days.  

Labane with Olive Oil and    

Zaõatar Spice Blend 

  The Il Forteto  

display at the show  

     Lace-wrapped   

 Roman chocolate  

        by SAID  
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Caffè Vergnano 

has been making 

coffee in Italy 

since 1882. The 

careful raw mate-

rial selection and 

slow roasting 

process create the 

balanced blends that have made 

Vergnano famous. The coffee is avail-

able in cans as 100% Arabica Es-

presso, both in medium and fine 

grind and Decaffeinated Arabica. The 

Instant Cappuccino comes in a box.  

Vergnano represents a new glamor-

ous style of coffee; it 

is elegant, yet inti-

mate and accessible 

to the consumer.     

Solo Italia is a tra-

ditional, yet modern-

thinking dessert 

company based in Ossana near 

Milan. The desserts are all genuine 

Italian and come in single serve cups 

or party trays. Among the flavors 

offered are Profiterole cream puffs 

with Belgian chocolate, Chocolate 

Truffles made of chocolate mousse 

with a pearl of chocolate inside, 

traditional Tiramisù and an amped 

up version called Tiramisù Excel-

lence made with lady fingers and an 

extra dose of mascarpone cream 

cheese.  

They come in four flavors: Natural, 

Garlic & Herbs, Lemon, and Basil. 

Each spread is 100% natural with no 

added colorants, preservatives or 

chemicals. They are rich in Omega 

9 and monounsaturated fats. 

On December 26, 2007 the spreads 

made their way into the New 

York Times where they received 

rave reviews.  

Only the French could create 

something so whimsical and yet so 

practical! A lõOlivier presents extra 

virgin olive oil in a spreadable form.  

This patented innovation by A 

lõOlivier combines the health bene-

fits of olive oil with savory flavors. 

The spreads can be used in place of 

butter or margarineñas a condi-

ment or in cooking.  

 

The well-tempered wasabi allows the  

milk flavors to shine through and it 

lends the cheese a slightly green tint. 

Available late March. 

The four Beemster òFlavorsó cheeses 

belong to a group of young Beemsters 

called the Royal Garden Selection. 

With the new name comes a new 

lookña traditional Dutch label that 

features paintings of the plants from 

which the flavors are derived.  

As if the stinging nettle cheese 

werenõt daring enough, now  

Beemster, the producer of premier 

Dutch cheeses, has added a brand 

new and equally bold flavor to the 

collectionñwasabi!  

Japanese horseradish has long been 

an essential part of all sushi dishes. 

Now its distinctive taste can be 

enjoyed in a deliciously smooth and 

creamy cheese.   

Solo Italiaõs 

Tiramisù 

with Caffè 

Vergnano - 

Perfect  

Combo  

Hot, Wild and Spicy Beemsters! 

Spreadable Olive Oil From France 

Great on the shelf and  

on the bread!  

òNow the 

distinctive taste 

of Japanese 

horseradish can 

be enjoyed in a 

deliciously 

smooth and 

creamy 

cheese.ó 

Mustard Seed, Wild Garlic,  

Nettles and Wasabi  

Sponge cake, liqueur and 

mascarpone...heaven!  


