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As Seen In the July/August 2018 Issue of 

RECOMMENDED

An�all-around�“balanced”
cheese,�this�mozzarella
was�“tender�but�not�too
squishy”�and�“firm�but�
not�too�dry.”�It�had�“the
perfect�amount�of�salt,”
and�tasters�also�picked�
up�on�“grassy”�notes�of
“cultured”�milk�(it�uses
cheese�culture�to�acidify
the�curds).�Its�texture�
was�“springy”�and�“soft,”
and�we�loved�its�“luxuri-
ous,”�“buttery”�richness.

—Lauren Savoie—
Senior Editor,  Tastings & Testings
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