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BARREL-AGED FETA PDO
SHEEP & GOAT MILK

Barrel-aged Feta undergoes a unique maturation 
process, placed in handcrafted oak barrels where 
natural oxygenation enhances its aroma and adds 
a subtle, slightly spicy aftertaste. Before seal-
ing, the barrels are filled with brine to preserve 
the cheese and enrich its signature saltiness. 
 
With a tangy, rich flavor and a firm yet creamy 
texture, it continues to mature over time, devel-
oping deeper complexity.

TIN-AGED FETA PDO
SHEEP & GOAT MILK

Tin-aged Feta is carefully stored in sealed 
tins that preserve moisture and allow its fla-
vors to develop. This controlled environ-
ment helps the cheese achieve a smooth, 
creamy texture and a rich, balanced taste. 
 
As it matures, it absorbs the brine, enhancing 
its natural saltiness and developing a mild tangy 
note. With its smooth consistency and rich flavor 
profile, it continues to evolve over time, offering 
a distinctive taste experience.
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A lively touch of chili brings a balanced, gentle heat that en-
hances the cheese’s rich character. Its subtle spiciness adds 
energy without overpowering, making it a versatile choice 
for everyday meals and creative dishes alike.

CHILI
CHEESE

Cracked black pepper delivers a bold, aromatic intensity, 
adding a pleasantly sharp edge to the cheese. The result is a 
well-rounded flavor with a refined, lingering finish that ele-
vates both simple and gourmet pairings.

BLACK PEPPER 
CHEESE

Garlic adds a rustic, savory depth and familiar warmth, cre-
ating a rich and comforting flavor profile. Its full-bodied 
character pairs effortlessly with a wide range of dishes, from 
traditional recipes to modern cuisine.

GARLIC
CHEESE

Aromatic oregano and thyme create a distinctly Mediter-
ranean profile, with fresh, earthy notes that highlight the 
cheese’s natural character. The blend offers a balanced and 
fragrant taste, ideal for light, flavorful combinations.

OREGANO & THYME
CHEESE

We welcome new flavor ideas and collaborate closely with 
our partners to craft unique cheese variations, combining 
tradition, creativity, and a shared passion for great taste.
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