
Wines, Spirits & Finer Foodsin& Finer Foodss & Finer Foodsrits & Finer Foods

• Bee Cave  • Bastrop
• Southpark Meadows
• Round Rock (Next to IKEA)   
• Airport Blvd • Arbor Walk
• Highway 71@Brodie Lane
 (512)280-7400                 
       
SEE OUR FRIDAY AD
IN THE STATESMAN

.

pirSs, Spirrits & Fine& Finer Frits & Finer F
SPEC’S 

Defining Value Grana Padano is made throughout the Po River Valley in northern 
Italy. Produced from raw cow’s milk, it is cooked twice and bathed in 
brine before it is left to age. The resulting rind is firm, waxen and 
deeply straw-colored, 
protecting a fragrant, dry, 
and flaky textured paste. The 
cheese has a fine granular 
quality with a sweet, nutty 
little bite. Aged for at least 
16 months, it is great for 
grating, too.

 $10.82 lb. cash
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SPEC’S Cheese of the Week

.

shop online at specsonline.com


