PASSION
FOR

3

DIAA 2025 - Most successful exhibitor award in Australia



Mozzarella

BABY BURRATA 30g MINI BURRATA 60g BURRATA 90g/125¢
Decadent mozzarella filled with Decadent mozzarella filled with Decadent mozzarella filled with
stracciatella stracciatella stracciatella

Ricotta

STRACCIATELLA TRUFFLE STRACCIATELLA TRUFFLE BURRATA 90g¢

Mozzarella strips in cream Mozzarella strips in truffle cream Decadent mozzarella filled with truffle

(burrata filling) stracciatella
BUFFALO RICOTTA TRADITIONAL RICOTTA RICOTTA DELICATA
Traditional whey ricotta made Traditional whey ricotta with a Smooth and delicate whey
from buffalo milk soft texture ricotta

BOCCONCINI 25¢ BABY BOCCONCINI 4g CHERRY BOCCONCINI10g BOCCONCINI LEAF

Bite sized mozzarella Petite sized mozzarella Cherry sized mozzarella Flat mozzarella sheets, ready

to be filled and rolled

SHREDDED MOZZARELLA FIOR DI LATTE TAGLIO NAPOLI CUT
FIOR DI LATTE 125¢g TRECCE 125¢ éCAMORZA BIAhNCA ?AXACA Mexi | Finely shredded mozzarella Julienne cut fior di latte Juliene cut mozzarella
Plump fresh mozzarella Hand braided mozzarella ourmet mozzarella N’Eﬂng-tmpe exican style
ozzarella

Mini Burrata - Highest scoring Italian style cheese award Made using locally sourced farm fresh milk



Buffalo Milk Cheese

BUFFALO BOCCONCINI 25¢ BUFFALO MOZZARELLA 125¢

Bite size buffalo milk mozzarella Plump ball of buffalo milk mozzarella

SMOKED BUFFALO BUFFALO CACIOTTA BUFFALO RICOTTA
MOZZARELLA 125¢ Fresh buffalo milk cheese with a semi Traditional whey ricotta made from
Beechwood smoked buffalo milk soft texture buffalo milk

Fresh Cheese

BUFFALO AVERSANA 1Kg BUFFALO TRECCIA 1Kg or 2Kg BUFFALO ZIZZONA 3Kg approx
CACIOTTA CACIOTTA WITH PEPPER CACIOTTA WITH CHILLI Buffalo milk mozzarella Hand braided buffalo milk mozzarella Buffalo milk mozzarella
Fresh cow milk cheese with a semi soft Fresh cow milk cheese with black Fresh cow milk cheese with chilli
texture peppercorns
BUFFALO MILK is rich and creamy with
a naturally mild, sweet taste and can
be consumed just like any other milk.
Buffalo milk is lower in cholesterol and
higher in calcium and protein than cow,
CACIOTTA WITH TRUFFLE MASCARPONE SQUACQUERONE sheep, and goat’s milk. That's Amore
Fresh cow milk cheese with black Italian-style cream cheese Soft and spreadable cheese Cheese source buffalo milk locally in
truffles (stracchino) Victoria to ensure that is always farm

fresh.

No artificial colours or preservatives



Smoked Cheese

SMOKED BOCCONCINI 10g

Bite sized smoked mozzarella

DIAVOLETTI
Smoked provolina filled with olive and
chilli

SCAMORZA AFFUMICATA

Gourmet smoked mozzarella

SMOKED BUFFALO
MOZZARELLA 125¢
Beechwood smoked buffalo milk
mozzarella

SMOKED CACIOTTA

Fresh cow milk cheese, smoked

SMOKED CACIOCAVALLO

Aged smoked mozzarella

Semi Mature

CACIO CACIO PEPPER CACIO CHILLI

Cow milk cheese (pecorino style) Cow milk cheese with black peppercorns  Cow milk cheese with chilli
(pecorino style) (pecorino style)

CACIO TRUFFLE PANETTONE PANETTONE TRUFFLE

Cow milk cheese with black truffles Semi matured cow milk ‘eye cheese’ Semi matured cow milk ‘eye cheese’

(pecorino style) with black truffles

Australia Artisan Cheese



Specialty Cheese

CACIOCAVALLO LAVATO } PROVOLONE
Traditional aged mozzarella Washed rind cow milk cheese Mild cow milk provolone log
(Taleggio style)
STELLA ALPINA STELLA ALPINA MINI
Semi soft alpine-style mould ripened Semi soft alpine-style mould ripened
cheese cheese

GRANAMORE GRATED PARMESAN NABUCCO

ltalian grana style cheese Finely grated Australian parmesan Semi matured cow milk cheese
cheese

SECRETS OF THE FOREST DRUNKEN BUFFALO BUFFALOTTO

80% buffalo milk cheese with black 80% buffalo milk cheese, matured in 80% buffalo milk cheese, matured for

truffles, matured in hay Nebbiolo grape skins and must 12 months

Thatsamorecheese.com.au



THAT'S AMORE THAT'S AMORE SHELF LIFE

PRODUCT CHEESE CHEESE GOURMET  (from production date)

Bocconcini 12x200g 4 x1Kg 24 days

Buffalo Treccia 1Kg | 2Kg 21 days

Buffalotto 16 x 150-200g approx 4 x 2.5-3Kg approx 365 days | 730 days

Burrata Mini 60g 12x120g 4 x1Kg 17 days

Cacio (all varieties) 12 x 250g approx 4 x 2-2.5Kg approx 365 days | 548 days

Caciotta (all varieties) 12 x 300g approx 180 days

Drunken Buffalo 16 x 150-200g approx 4 x 2.5Kg approx 365 days | 730 days

Squacquerone (Stracchino) 2 x 1.2Kg approx tray 24 days

Granamore ltalian Grated 10 x 200g 10 x 1Kg 270 days

*UNIT PER CARTON
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Mini Burrata - Highest scoring ltalian style cheese award

That’s Amore Cheese Head Office
66 Latitude Boulevard, Thomastown
Melbourne VIC 3074 Australia
+61(03) 9463 4200

General enquiries: info(@thatsamorecheese.com.au
Wholesale orders: orders(@thatsamorecheese.com.au

Amore!
CHEESERY
Visit our deli & cafe, open 7 days

Q Thomastown, 66 Latitude Boulevard

Q Chadstone, The Market Pavillion
1341 Dandenong Road, Chadstone, VIC 3148.

(@thatsamorecheese
thatsamorecheese.com.au



