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IGOR is owned by Leonardi family since 1935 – when it was founded by
grandfather Natale. A family that works fiercely from 4 generations of
entrepreneurs, that stands out for craftsmanship, innovation and a big passion.

LEONARDI FAMILY

THE PASSION FOR GORGONZOLA

From left: Fabio, CEO; Lara, CFO; grandmother Ivana, Supervisor; Giulia, Export Sales Account, and Maurizio, President.





IGOR GROUP

IGOR GROUP

HEADQUARTER IGOR
CAMERI (NO), 50MILA MQ

Produc'on, ripening, packaging and 
administra'on

CAMERI (NO)
Tradi'onal ripening

CAMERIANO (NO)
Artisanal production site

Production of 
GRAN RISERVA LEONARDI

PRATO SESIA (NO)
Ar:sanal Produc:on
Produc'on of
QUATTROROSE SANTI

TRECATE (NO)
Artisanal production site



EVOLUTION

EVOLUTION

200 million sales of Gorgonzola



The PDO mark (Protected Designa:on of 
Origin) is a European recogniEon aFributed
to those products whose producEon  phases
take place in a geographically delimited area 
and is rigorously in compliance with a 
precise producEon specificaEon with 
respect to the tradi:on.

Gorgonzola DOP can be either Sweet or 
Piccante. It’s impossible to mistake one 
variety for the other because both of them 
have unique features.

Sweet Gorgonzola is characterized by a soV 
texture with a limited soV blue-green 
marbling. It has a delicate flavour which 
comes from a matura:on of at least 50 
days.
Piccante (Spicy) Gorgonzola has a harder 
paste with a more intense and widespread 
blue-green marbling. The taste is strong and 
piccante (very spicy) probably due to a 
longer matura:on period of at least 80 
days.

THE PDO GORGONZOLA

GORGONZOLA

DOP



A COMPLETE FOOD : NUTRITIONAL VALUES

Gorgonzola IGOR has important organoleptic properties, which make this cheese the perfect ingredient for a 
balanced meal. In addition to that, it is indicated for those suffering from common food intolerances, such as lactose 
and gluten, and is a valuable ally for athletes and for the physical well-being of both adults and children.

GORGONZOLA



HOW IT’S MADE



CERTIFICATION

CERTIFICATION

IGOR Gorgonzola is strongly committed to ensuring the highest quality products.
IGOR Gorgonzola has always strived to meet the highest production standards: a constant effort that has been
certified by important governing bodies.



HALAL CERTIFICATION

HALAL



AWARDS

AWARDS

IGOR Gorgonzola is strongly committed to ensuring the highest quality products.
IGOR Gorgonzola has always strived to meet the highest production standards: a constant effort that has been certified by 
important governing bodies.





COMMITMENT FOR A SUSTAINABLE GROWTH

SUSTAINABLE GROWTH

Animal Welfare Certificate on farm



The ANIMAL WELFARE cer&fica&on is a further demonstra&on of the traceability of the
produc&on chain. With this cer&fica&on it is ensured that the company follows a structured
program of evalua&on of animal welfare farms, with scien&fic and objec&ve bases, to
demonstrate and guarantee the high quality in the selec&on of farms in Piedmont.

ANIMAL WELFARE

ANIMAL WELFARE

In 2021 ALL THE IGOR GROUP PRODUCTION SITES will only collect milk from farms 
certified ANIMAL WELFARE.









SOCIAL AND TERRITORY

IGOR AND SOCIAL

The Leonardi family is very attentive to social issues and Gorgonzola - being a PDO - has a strong link with the 
territory. Recently Igor has created his own fund at the "Comunità Novarese" Foundation to support social 
projects; the President of this foundation since 2015 is Ezio Leonardi, Uncle of the Leonardi family.

IGOR ALSO SUPPORTS SEVERAL LOCAL SPORTS CLUBS:
-IGOR Gorgonzola Volley Novara*
-NOVARA Football*
-Rally
-Motocross
-Running
-Rugby

**



IGOR ON THE WEB

DIGITAL MARKETING

Igor has been investing a lot in Digital Marketing for several years. A creative website has been created and 
optimized for search engines: the website is constantly updated with tasty recipes and videos made by famous 
chefs. 
Translated into ten different languages, it records hundreds of thousands of visitors each month, also thanks to 
Google Ads and Facebook Ads campaigns.

The constant presence in industry sites (Food&beverage and national information sites) has given, as a result, 
the leadership on major social media, such as Instagram, Facebook, Linkedin and Youtube and the inauguration 
of official IGOR pages in 4 countries. Igor also invests in collaboration with famous Chefs, Influencers and Food 
Bloggers through online competitions, daily interactions and periodic campaigns. 
In 2021 Igor also invested in digital campaigns on the main Food and Beverage sites in France, Spain and 
Germany.



1st PLACE



OUR PRODUCTS



SALES FORMATS:
• WHEEL 12 kg
• HALF WHEEL 6 kg
• 1/4 OF WHEEL 3 kg 
• 1/8 OF WHEEL 1.5 kg 
• 1/16 OF WHEEL 750 g
• PORTIONS 150/200/300 g

OUR PRODUCTS:
• GORGONZOLA GRAN RISERVA LEONARDI AL CUCCHIAIO
• QUATTROROSE SANTI Premium Gorgonzola

• BLU DI CAPRA blue cheese with 100% italian goat milk

• GORGONZOLA CRUMBLES 
• GORGONZOLA INBLU classic line of sweet Gorgonzola

• GORGONZOLA SWEET CASA LEONARDI classic sweet Gorgonzola

• GORGONZOLA SWEET IGOR CREME classic creamy Gorgonzola

• GORGONZOLA PICCANTE BLACK LINE

• GORGONZOLA ORGANIC

• GORGONZOLA FOR THE INDUSTRY

• PETIT PLATEAU a tasty selection of sweet and spicy gorgonzola

• MASCARPONE & GORGONZOLA 

• OTHER CHEESES
Taleggio, Grana Padano, Provolone, Fontal, Mascarpone, Mozzarella, Ricotta

OUR PRODUCTS



12 Kg 1 x1

Gran Riserva Leonardi

Wheel

6 Kg 1 x1

Gran Riserva Leonardi 

Half wheel

1,5 Kg 1 x4

Gran Riserva 1/8

750 g 1 x6

Gran Riserva 1/16

Gran Riserva Leonardi La Selezione



12 Kg 1 x 1

Gran Riserva Bordeaux 
Wheel

6 Kg 1 x1

Gran Riserva Bordeaux

Half wheel

1,5 Kg 1 x 4

Gran Riserva
Bordeaux 1/8

750 g 1 x6

Gran Riserva
Bordeaux 1/16

Gran Riserva Leonardi Bordeaux



6 Kg 1 x1

Gran Riserva half wheel

Gran Riserva Leonardi - La Selezione



New Accessory
Gran Riserva Leonardi - La Selezione

AFTERBEFORE

The use of the following ring-accessory allows to divide the rind from the paste, thus allowing the operator to
take the product with the spoon without collecEng even the rind (which by law is NOT EDIBLE).
In addiEon, it keeps the paste more compact without sacrificing creaminess, thus allowing a beFer
presentaEon of the product at the gastronomy counter.



1/8 Gran Riserva Leonardi La Selezione

1,5 Kg 1 x4

Gran Riserva 1/8

1,5 Kg 1 x4

Gran Riserva Bordeaux 1/8



150 - 200 g 1 x 12 - 1 x 15

Gorgonzola Sweet portion

150 - 200 g 1 x 12 - 1 x 15

Gorgonzola Piccante porSon

Pe5t Plateau



Quattrorose Santi

12 Kg 1 x 1

Gorgonzola Sweet Wheel

3 Kg 1 x2

Gorgonzola Sweet 1/4

6 Kg 1 x1

Gorgonzola Sweet half wheel

1,2 Kg 1 x4

Mascarpone & 
Gorgonzola

Fior di Delizia

150 g - 200 g 1 x 8 - 1 x 16

Gorgonzola Sweet and 
Piccante Portions

1,5 Kg 1 x 4

Gorgonzola Sweet 1/8

200 g 1 x 15

Mascarpone & Gorgonzola

Fior di Delizia PorSon



Gorgonzola Sweet DOP - InBlu

12 Kg 1 x 1

Gorgonzola Sweet wheel

1,5 Kg 1 x4

Gorgonzola Sweet 1/8

6 Kg 1 x1

Gorgonzola Sweet half wheel

750 g 1 x6

Gorgonzola Sweet 1/16

150 g - 200 g 1 x 8 - 1 x 16

Gorgonzola Sweet portion



Gorgonzola Sweet DOP - InBlu

150 - 170 g 1 x 8

Gorgonzola Sweet
Blue triangle porOon

150 - 200 g 1 x15

Gorgonzola and Mascarpone
Dolcetto

1,2 - 2,4 kg 1 x 4 - 1 x 2

Gorgonzola and Mascarpone
DolcePo



12 Kg 1 x1

Gorgonzola Sweet wheel

3 Kg 1 x2

Gorgonzola Sweet 1/4

6 Kg 1 x1

Gorgonzola Sweet half wheel

1,5 kg 1 x4

Gorgonzola Sweet 1/8

750 g 1 x 6

Gorgonzola Sweet 1/16

200 g 1 x 8 - 1 x 16

Gorgonzola Sweet porSon

Gorgonzola Sweet DOP - IgorCreme



12 Kg 1 x 1

Gorgonzola Sweet wheel

1,5 Kg 1 x4

Gorgonzola Sweet 1/8

6 Kg 1 x1

Gorgonzola Sweet half wheel

750 g 1 x6

Gorgonzola Sweet 1/16

200 g 1 x 8 - 1 x 16

Gorgonzola Sweet portion

Gorgonzola Sweet DOP - Casa Leonardi



12 Kg 1 x 1

Gorgonzola Piccante wheel

6 Kg 1 x1

Gorgonzola Piccante half wheel

1,5 Kg 1 x 4

Gorgonzola Piccante 1/8

750 g 1 x6

Gorgonzola Piccante 1/16

Gorgonzola Piccante DOP



150 - 170 g 1 x8

Gorgonzola Piccante
Triangle portion

150 - 200 g 1 x 8 - 1 x 16

Gorgonzola Piccante portion

150 - 200 g 1 x 8 - 1 x 16

Gorgonzola Piccante porSon

Gorgonzola Piccante DOP



12 Kg 1 x1

Gorgonzola Organic
wheel

6 Kg 1 x 1

Gorgonzola Organic
half wheel

1,5 Kg 1 x4

Gorgonzola Organic
1/8

750 g 1 x6

Gorgonzola Organic
1/16

170 g 1 x 8 - 1 x 16

Gorgonzola Organic Sweet
portion

Gorgonzola DOP - Organic



GORGONZOLA CRUMBLES 170g
GORGONZOLA CRUMBLES
The authenSc Italian Gorgonzola ready to use.

IGOR Crumbles is the new proposal to meet the demands of the global market: it represents the will of IGOR to realize products in line 
with the needs of the new generaOon of consumers all over the world.



1200 g 1 x 2 - 1 x 25

Gorgonzola cubes

500 g 1 x 4

Gorgonzola cubes

12 kg 1 x1

Gorgonzola 
Sweet/Piccante blue bag

5 kg 1 x1

Gorgonzola cubes blue bag
5kg

Gorgonzola DOP - for industry



BLU DI CAPRA IGOR
BLU DI CAPRA IGOR
It is the precise answer to modern consumers, who are increasingly sensitive to health-nutritional aspects, but without neglecting 
goodness and quality. Blu di Capra IGOR is in fact the perfect synthesis between a delicate taste, the result of a refined balance 
between the characteristic taste of goat milk and the fragrant note of blue marbling, and important nutritional characteristics: high 
digestibility, low cholesterol content, excellent source of protein and calcium. 

It is also entirely made with 100% Italian fresh goat’s milk.



12 Kg 1 x 1

Blu di Capra Wheel

1,5 Kg 1 x 4

Blu di Capra 1/8
200 g 1 x 8 - 1 x 16

Blu di Capra portion

Blu di Capra



250g 1 x6

1500g 1 x2

250 - 500 g 1 x 6 - 1 x 12

Mascarpone Green

250 - 500 g 1 x 6 - 1 x 12

Mascarpone Red

Ricotta

RicoWa

Mascarpone, Ricotta and Mozzarella

125 g 1 x12

Mozzarella 125 g

125 g 1 x 16 - 1 x 21

Mozzarella di Bufala Campana



Other cheeses

3/3,3 Kg 1 x 3 1Kg 2,2 Kg1 x12 1 x2

1Kg4,5Kg 1 x 101 x 2 200g 1 x 12

Fontal Provolone Taleggio DOP

Grana PadanoGrana Padano Grana Padano





IGOR s.r.l. • Strada Natale Leonardi 32 • 28062 Cameri (Novara) • Italy
Tel. +39 0321 2001 • Fax +39 0321 200256 • E-mail: info@igornovara.it •

www.igorgorgonzola.com


