
 
Carlino’s Cheese Menu 

 
This list is only a sampling of our total compliment of cheeses.  
Our selection varies by season. Please call our markets if you 

are interested in any cheese not listed here. Our importers 
support our mission to always be on the cutting edge of the 

World Market. 
 

* Highlighted items are exclusive cheeses to Carlino’s 
 

Ader Kase- Blue, USA, Cow 
Aged Prima Donna- Gouda, Holland, Cow 

Alta Badia- Semi Hard, Italy, Cow 
Applewood- Smoked Cheddar, England, Cow 

Arina- Gouda, Holland, Goat 
Asiago- Semi Hard, USA, Cow 

Asiago Fresco- Semi Soft, Italy, Cow 
Basket Cheese- Fresh, USA, Cow 

Beemster Classic- Gouda, Holland, Cow 
Beemster XO- Gouda, Holland, Cow 

Bellavitano- Cheddar, USA, Cow 
Belletoile- Soft Ripened/Triple Crème, France, Cow 

Black Diamond- Cheddar, Canada, Cow 
Bra Tenero- Semi Soft, Italy, Cow 

Brilla Savarin- Soft Ripened/ Triple Crème, France, Cow 
Bucheron- Soft Ripened, France, Goat 

Buffalo Mozzarella- Pasta Filata, Italy, Water Buffalo 
Buttermilk Blue- Blue, USA, Cow 

Cabot Sharp- Cheddar, USA, Cow 
Cabot Extra Sharp- Cheddar, USA, Cow 

Cabrales- Blue, Spain, Cow 
Cacio de Roma- Semi Soft, Italy, Sheep 

Caciocavallo- Hard, Italy, Cow 
Cambozola- Blue, Germany, Cow 

Cantal- Semi Hard Cheddar, France, Cow 
Carlino’s Extra Sharp Pecorino Romano- Semi Hard, Italy, Sheep 

Celtic w/ Porter- Cheddar, Ireland, Cow 
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Champignon- Soft Ripened/ Double Crème, Germany, Cow 
Chevre w/ Honey- Fresh, Belgium, Goat 

Chimay a la Biere- Semi Soft, Belgium, Cow 
Comte- Swiss, France, Cow 

Cotswold- Cheddar, England, Cow 
Crottin de Champcal- Semi Hard, France, Goat 

Danish Blue- Blue, Denmark, Cow 
Danish Fontina- Semi Hard, Denmark, Cow 

Delice de France- Soft Ripened Camembert, France, Cow 
Drunken Goat- Semi Hard, Spain, Goat 
Emmenthaler- Swiss, Switzerland, Cow 

Fol Epi- Swiss, Switzerland, Cow 
Fontina- Semi Soft, Italy, Cow 

Fontinella- Semi Hard, USA, Cow 
Fromager d’Affinois- Soft Ripened, France, Cow 

Goat Brie- Soft Ripened, France, Goat 
Gorgonzola Dolce- Blue, France, Cow 
Gorgonzola Picante- Blue, Italy, Cow 

Gouda- Gouda, Holland, Cow 
Gouda, Smoked- Gouda, Holland, Cow 

Gran Pecorino Carlino- Hard, Italy, Sheep 
Gruyere- Swiss, Switzerland, Cow 
Havarti- Semi Soft, Denmark, Cow 

Havarti w/ Dill- Semi Soft, Denmark, Cow 
Henri Hutin Brie- Soft Ripened/Double Crème, France, Cow 

Humbolt Fog- Fresh/Soft Ripened, USA, Goat 
Huntsman- Cheddar/Blue Composite, England, Cow 

Il Pastore- Semi Hard, Italy, Sheep 
La Leyenda- Semi Hard, Spain, Sheep 

La Tur- Soft Ripened, Italy, Cow, Sheep & Goat 
L’Edel de Cleron- Soft Ripened, France, Cow 

Locatelli- Hard, Italy, Sheep 
Manchego- Semi Hard, Spain, Sheep 

Mascarpone- Fresh, USA, Cow 
Maytag- Blue, USA, Cow 

Mimolette- Cheddar, France, Cow 
Morbier- Semi Soft, France, Cow 

Mozzarella (Ciliegine)- Pasta Filata, USA, Cow 
Mozzarella (Ovaline)- Pasta Filata, USA, Cow 

Mozzarella (Medallions)- Pasta Filata, USA, Cow 
Mozzarella Rolls w/ Prosciutto- Fresh, USA, Cow 
Mozzarella Rolls w/ Pepperoni- Fresh, USA, Cow 

Pantaleo- Semi Hard, Italy, Goat 
Parmigiano Reggiano- Hard, Italy, Cow 

Pecorino Romano- Semi Hard, Italy, Sheep 
Pecorino Tuscano- Semi Soft, Italy, Sheep 
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Pepato- Hard, Italy, Sheep 
Pepper Jack- Semi Soft, USA, Cow 

Petit Billy- Fresh, France, Goat 
Petit Basque- Semi Hard, France, Sheep 

Piave- Hard, Italy, Cow 
Pierre Robert- Soft Ripened/Triple Crème, France, Cow 

Point Reyes- Blue, USA, Cow 
Port Salut- Semi Soft, France, Cow 

Prima Donna Blue- Gouda, Holland, Cow 
Prince La Fontaine- Soft Ripened/Triple Crème, France, Cow 

Provolone (3 year old)- Pasta Filata, Italy, Cow 
Provolone (Carlino’s Extra Sharp)- Pasta Filata, USA, Cow 

Raclette- Semi Soft, France, Cow 
Ricotta Impastata- Fresh, USA, Cow 

Ricotta Salata- Semi Hard, Italy, Sheep 
Robiola Due Latte- Soft Ripened, Italy, Cow & Sheep 

Roquefort- Blue, France, Sheep 
Rustico Red Pepper- Semi Soft, Italy, Sheep 

Rustico Black Pepper- Semi Soft, Italy, Sheep 
Saga- Blue, USA, Cow 

Sardinian Gold- Semi Hard, Italy, Sheep 
Sardo- Semi Hard, Argentina, Cow 
Sheep Ricotta- Fresh, Italy, Sheep 

Shelbark Farm Goat- Fresh, USA, Goat 
Silver Goat- Fresh, Canada, Goat 

Smoked Mozzarella- Pasta Filata, USA, Cow 
St. Andre- Soft Ripened/Triple Crème, France, Cow 

St. Filicien- Soft Ripened, France, Cow 
Stelvio Stilfser- Semi Soft, Italy, Cow 

Stilton- Blue, England, Cow 
Stilton w/ Cranberry- Cheddar, England, Cow 

Silton w/ Mango Ginger- Cheddar, England, Cow 
Tallegio- Soft Ripe/Washed Rind, Italy, Cow 

Tipperary- Cheddar, Ireland, Cow 
Toma Piedmontese- Semi Soft, Italy, Cow 

Trugole- Semi Soft, Italy, Cow 
Ubriacone- Semi Soft, Italy, Cow 

White Stilton- Cheddar, England, Cow 
 


	Carlino’s Extra Sharp Pecorino Romano- Semi Hard, Italy, Sheep
	Gran Pecorino Carlino- Hard, Italy, Sheep
	Provolone (Carlino’s Extra Sharp)- Pasta Filata, USA, Cow

