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Agri Cheese

      

  
Agrì is a fresh, small, raw milk cheese characterized by its delicate flavour and particular aroma. Its production
started in the Brembana Valley, in particular around Valtorta; it boasts a centuries-old tradition. It originated from
the ancient custom of producing a semifinished product called "pasta di Agrì", which was carried in panniers on the
shoulders to Valsassina, following the trail that runs through Piani di Bobbio. The Barzio and Introbbio artisans
worked the “pasta di Agrì” into small cheeses.

Production and storage
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 It can be
produced either from cow's milk or with whole goat's milk, although Agrì is, strictly speaking, a cow’s milk product.
For its production, milk must be added with acid serum or rennet serum in order to coagulate. The curd is then
collected in bundles of linen cloth and set to drain.

When the matter is dry enough, the canvas is removed and salt is added. The compound is shaped into rolls of
about 3 cm in diameter, and then cut into cylinders of 5 to 8 cm.

The maturing process takes place in a cool humid environment for at least one week, and then in a dry
environment. The ripening lasts for a period ranging from one to four weeks.

Characteristic

Of delicate flavour and particular aroma, Agrì is characterized by a soft texture, which becomes more compact in
matured cheese. The crust is almost absent in fresh cheese, while in the aged cheese it is present and varies from
yellow to grey.

    
      How useful was this page ? Media: 5 (1 voti)

Rate  

Page 2 of 3



Agri Cheese
Published on Camera di Commercio di Bergamo (https://www.bg.camcom.it)

    

Share

          
 
  
  Source URL: https://www.bg.camcom.it/lang/en/bergamo-city-of-the-thousand-flavors/products/cheeses/agri-
cheese  

Page 3 of 3


	vote: []
	form_build_id: form-i6H-_xwkLHzvB7RIfcQL9FyzJD7kQ8qIPDUwSxWwwhU
	form_id: fivestar_custom_widget


