
 

  

The Truffle (Tuber Aestivum) and the Cheese of Oveja Gran Gusto offers a symbiosis, 

creating a huge World of sensations , giving a delicate flavor and aroma of semi-cured 

sheep’s cheese, its smooth and creamy flavor sprinkled with summer truffle pieces, 

contrasting the sweet taste of the dough with the aroma and delicate taste of the Tuber 

Aestivum. 

We make our Sheep cheese with truffle with pasteurized sheep´s milk, we mixed by 

hand the Summer Truffe with cheese curd for the elaboration of the cheese, all of 

ingredients are in the cheese since we have started to make our sheep cheese with 

truffle. 

 

Our Sheep Cheese with Truffle is between 60 and 90 days ripening, which creates the 

perfect balance between Summer Truffle and our Semicured Sheep Cheese.The Tuber 

Aestivum with whom we make our truffle sheep cheese, is a fruit with dark skin, almost 

black and with a hazelnut interior. The Truffle is an authentic delicacy, one of the 

aromatic wonders with which nature gives us, very appreciated in our kitchen, 

especially for its exceptional taste and aroma. 

The flavor, size and color of summer truffles  is similar to that of burgundy truffles,. 

 

When we make Our Sheep Cheese with Truffle, we combine two Worlds of Flavors, the 

sweetness and Great Aroma of Truffle, with its taste of Toasted and Sweet Dried Fruit, 

with the taste of cheese Sheep  , offering an Endless nuances, with fruity and floral 

flavors, with Hazelnut and Toasted Malt Notes. 

We recommended in tasting our Sheep cheese with Truffle, with a temperature around 

20º and 25ºC, the first flavors that will reach your palate, are those of the Aroma from 

the Summer Truffle, with its sweet flavor to Toffee , to then awaken little by little the 

Taste of the Sheep Cheese, with small touches of the other flavors previously 

commented. 


