
Satio Collection
Philosophy

We work with trusted partners to source distinctive, authentic cheeses 
of best-in-class quality from across Europe—and beyond. Our curated 
portfolio is easily recognized by the Satio Collection seal, which 
represents our promise of memorable quality and a true taste of origin.
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Israeli Feta
100% Sheep’s Milk

Using a recipe that has been passed down for more than four generations, our 
Satio Collection Israeli feta is a true crowd pleaser. The perfect balance between 
crumbly and creamy, this recipe has an excellent richness and a mellow flavor 
profile. Using 100% Hasaf sheep’s milk adds a delicate richness to this Kosher 
certified cheese.



ISRAELI FETA
27724

Vegetarian friendly; 100% sheep’s milk; 
kosher certified.

CASE PACK

UNIT NET WEIGHT
CASE GROWTH WEIGHT
CASE DIMENSIONS
PALLET CONFIGURATION
INGREDIENTS

12 / 250 gram unit

250 gram
15.19 lb
7.5” x 10.5” x 14”

10 x 12

MicrobialRENNET TYPE

RETAIL GTIN 195121277247

Feta Cheese (Pasteurized 
Sheep’s Milk, Cheese 
Cultures, Microbial 
Enzymes), Brine (Water,
Salt, Calcium Chloride,
Citric Acid [Acidifier]).

PAIRING
Pairs beautifully with a high-acid Greek white 
wine like Assyrtiko

BREED Hasaf Sheep


