
At the end of the nineteenth century, Battista Arrigoni, followed the flow of emigration that 
was typical of the time, leaves the Taleggio Valley for America at the age of 15. However, his 
transatlantic experience would only last a few years until his return to Italy where he settled 
in Pagazzano and establish the company Arrigoni Battista in 1914. The company which 
initially was purely agricultural, began to equip itself to become a milk processing farm as 
well and it progressed from there.  For Arrigoni tradition is the principle for which they are 
inspired and live by. The mission of Arrigoni has always been seen as inextricably linked to 
the values of people and the quality of the product as the ultimate goal. The quality going 
beyond what we would normally think but also into the choices they make and the overall 
relationship with all its stakeholders. These values of Arrigoni are now lived daily by all the 
people that work there. The largest capital at the disposal of the company today is its human 
resource, people who make the Brand live and uphold the value of quality, fueled by passion. 

#34442– Taleggio, Castel Regio DOP 1/5# 
This  soft cheese of ancient origins, whose name comes from the 
valley near Bergamo where it was created. It is produced in a square 
shape and has a peculiar color due to the weekly brushings with 
water and salt. 

#42722– Torregio Wheel 1/5# 
This cows milk cheese matures for a minimum of 5 months and 
develops a dual essence profile– strong and fragrant near the rind, 
fresh and tart inside – giving this cheese its unique properties. 

#42723– Rossini Gorgonzola w/Grape Must Wheel 1/5# 
This gorgonzola style cheese is produced in the Bergamo Region and 
aged for a minimum of 70 days cover in grape must. This 
extraordinary cheese is slightly spicy to the taste combined with the 
sweetness of the dried grapes. 

http://www.arrigonivaltaleggio.it/

