
Join us for Cheese Parties every Sunday throughout the summer!

J U LY  5  A N D  1 2    2:00pm - 4:00pm

La Capreria Tasting An A.G. Ferrari original discovery! 
Fresh Organic Goat Cheeses from the Veneto.  Artisan cheese made 

by the same person who cares for and milks the goats, and with herbs from his

own backyard! Truly special cheese from a passionate cheese maker!

J U LY  1 9  A N D  2 6    2:00pm - 4:00pm

La Storia in Formaggio! A.G. Ferrari History through cheese
Learn about Ferrari family history through the cheeses from their regions 

of Emilia Romagna and Lombardia, with accompaniments from Liguria. 

Taste the history we have been serving since 1919!

A U G U S T  2  A N D  9    2:00pm - 4:00pm

Che Bella Toscana!  Tastings from Tuscany
Experience the character of Tuscan cheeses along with their classic wines and 

olive oils. Savor the flavors that make Tuscany the quintessential Italian region!

A U G U S T  1 6  A N D  2 3    2:00pm - 4:00pm

Italia del Sud!  Tasting Tour of Southern Italy
Through their cheeses, learn more about the seductive regions of Campania, 

Puglia, Sardegna and the entire mezzogiorno! Tastings to include other local 

specialties like fresh beans, dry herbs and typically southern wines.

A U G U S T  3 0    2:00pm - 4:00pm

Viva l’Italia!  Italian Cheeses versus all the rest
If you love (fill in your favorite cheese here), 

then have we got an Italian cheese for you!  For this tasting we will focus 

on Italian cheeses that are very similar to, if not slightly better then, 

some of the world’s most popular cheeses.

www.agferrari .com 1-877-878-2783
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FORMAGGIO PER FAVORE!



OUR CHEESE SELECTION
is based on the constant search for high quality cheeses 

made by small artisan producers who are dedicated to creating 

a truly special formaggio Italiano! A.G. Ferrari Executive Chef 

Gianluca Guglielmi is constantly sampling cheeses throughout 

Italy to ensure that our cheese case features the best selection 

of Italian specialty cheeses that include a wide variety 

of flavor profiles, milks, ages, and textures.

As the representative of the third generation of Ferrari’s 

to guide the family business, I am committed to maintaining the same

standards of excellence that have been our hallmark for 90 years.  

Buon Appetito, 

www.agferrari .com 1-877-878-2783
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