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BACKGROUND

DESCRIPTION

Inspired by Italian artisans using cheese-making techniques that date back to the Roman Empire, 
this Italian import has an irresistibly intense, salty flavor. Boar's Head® Pecorino Romano Cheese is 
crafted from sheep's milk and aged for more than eight months to achieve a firm, dense texture. 

BETTER BECAUSE…

It has DOP certification* which guarantees the 
origin of production. It is a prestigious mark 
declaring the product is of optimal quality and 
made with high standards. 

TASTEFUL COMPLEMENTS

• Uncured Capocollo
• Prosciutto
• Goes well grated over pasta

PRODUCT FEATURES

• Product of Italy
• Aged over 8 months
• Made with pasteurized sheep’s milk

• Lactose Free
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part without the express written permission of an authorized officer of Frank Brunckhorst Co., LLC.

CLAIMS & BENEFITS

ITEM 
CODE PRODUCT NAME AVG. WT. 

(LBS)
PACKS 

PER CASE
ITEM/CASE

UPC

858 Pecorino Romano Cheese – Grated 6 oz. 12 042421-05858

15033 Pecorino Romano Cheese – Wheel 48.7 lbs. 1 042421-15033

15160 Pecorino Romano Cheese – Pre-cut 7 oz. 14 042421-15160

 Pecorino is a term indicating sheep’s milk cheese and 
translates to “little sheep”. 1

 Produced in Lazio, Toscana, and Sardegna. ‘Romano is 
linked mostly to the historical origins, which dates back to 
Ancient Rome. 1

 Denominazione di Origine Protetta Certification (DOP): 
The Italian certification for guaranteeing that the milk of 
the cheese and production are in a certain location in 
Italy. The cheese must be made in the traditional fashion, 
meet storage guidelines for correct cheese aging. It is the 
mark of optimal quality and high standards. 2 *

Sources:
1 https://www.pecorinoromano.com/en
2 https://www.gourmetfoodstore.com/aoc-dop-cheese-15192
*Only Pecorino Romano Cheese Wheel is certified by PDO. Products that are converted outside of Italy (pre-cut & grated) are not eligible for certification.  June 2019
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