
 
Devilish sweet temptation

Diabolo Gourmet
Honey sweet, creamy, soft and at the same time devilish 
spirited - Diabolo Gourmet wears many hats. A diabolical 
temptation: a soft core hidden in a black shell.

Ancient legends about the wild nature with ghosts and 
demons, close ties with traditional customs and a myste-
rious nativeness - this is the hilly countryside entering the 
Toggenburg. The fiery region, where the cows still wear 
horns, gives Diabolo Gourmet an honest naturalness and a 
devilishly subtle mature taste.

The quality is given to the cheese in the local cheese dairy 
where the cheese is hand-crafted with farm-fresh raw 
milk according to old recipes. After five months of being 
washed with a secret brine, the cheese unfolds his delicate 
texture and a full aroma of wild honey with notes of 
pimiento and apricot. One can hardly resist to his devilish 
temptation.



Diabolo Gourmet
Product information
Ingredients Cow‘s milk raw, salt, bacterial cultures, rennet

Origin Switzerland, Canton St. Gallen

Produced By hand

Aged Traditional, washed

Shape / Size Round wheel, Ø 29 cm, height 4 - 5 cm

Weight Approx. 4 kg

Rind / Appearancee Black, plastified

Texture Ivory to light-yellow coloured, fine, smooth

Holes Small, pea-sized round holes

Flavor Full aromatic to strong

Water 38 %

Water in fatfree matter / wff Semi-hard / 55 %

Fat in dry matter 50 %

Maturation 5 months

Shelflife 2 months

Storage temperature +3° bis + 5° C

Nutrition facts

Amount per 100 g

Calories 365 kcal / 1528 kJ

Total Fat 
- Saturated Fat

29 g 
18 g

Carbohydrate 
- Sugar

0 g 
0 g

Protein 26 g

Salt 1.6 g

 100 % natural, GMO-free
 lactose-free ( <0.1g/100g)
 gluten free
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