
OL SCIüR

THE BASICS
MAKE: Soft

SUB MAKE: Predominantly Rennet set

cheese for further ripening

POST-MAKE: Flavoured or Smoked,

Internal (blue) mould

SUB POST-MAKE: External flavouring (rind

pressed, wrapped, soaked),

Other Internal

TYPICAL AGE PROFILE: 50 days

APPROXIMATE

WEIGHT(S):

10-12kg 

DIMENSIONS: 30cm (D), 20cm (H)

GEOGRAPHICAL ORIGIN: Lombardy, Italy

PROTECTED STATUS: N/A

SPECIES OF MILKING

ANIMAL:

Goat

BREED OF GOAT: Saanen

RAW/PASTEURISED MILK: Pasteurised

VEGETARIAN/ANIMAL

RENNET:

Animal

COMMONLY

ENCOUNTERED

VARIATIONS:

Perle di Ol Sciür: small balls

('pearls') of Ol Sciür cheese

encased in white chocolate

and sprinkled with dried

berries

THE STORY
Made in Brignano Gera d’Adda in Bergamo, Italy, by Caseificio Lavialattea, Ol Sciür is an unusual blue goat’s milk cheese, coated in

berries and rose petals.

Starter cultures are added to pasteurised milk from local farms, before coagulation using animal rennet. The curd is cut into walnut

size pieces and scalded at 32-34°C. It is then moulded and drained without pressing and the young cheeses are brined. They are

pierced at two weeks and then matured for another three weeks when a mixture of Grappa and dried fruits (hibiscus, blackberry,

blueberry, currants, strawberries and grapes) are pressed on to the rind. The cheeses are then wrapped in plastic and matured for at

least two more weeks, before they are cut horizontally into two smaller wheels and the cut faces are covered with more berry mix.

Rose petals are also pressed onto the exterior at this point.

Cheesemakers Valentina Canò and Roberto Facchetti set up Lavialattea (‘the milky way’) in 1997 and have studied cheesemaking in

Italy and France. Ol Sciür, which means ‘the boss’ or ‘the lord’ in the dialect of Lombardy, was launched in 2004.

 

Copyright © Academy of Cheese. All rights Reserved.



THE CHARACTER
The dark red berry and petal rind is fragrant with fruity and floral aromas. The rind gives the paste just beneath a dark red colour,

but most of the interior is pale with streaks and patches of bluey-green mould. The flavour combines sweet, creamy and peppery

notes offset by a burst of fruity acidity and floral notes from the rind.

 

PERFECT PARTNERS:

The cheesemakers recommend a glass of Moscato di Scanzo – a red dessert wine from the tiniest appellation in Lombardy, the

smallest in Europe. Or try sour fruity beers, such as Framboise – a Belgian lambic fermented with raspberries.
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