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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 three generations of
entrepreneurs, that stands out for craftsmanship, innovation and a big passion.

LEONARDI FAMILY PICTURE

THE PASSION FOR GORGONZOLA

From left: Fabio, CEO: father Gianvittorio, Past President; mother Ivana, Supervisor; Lara, CFO and Maurizio, President.



EVOLUTION

EVOLUTION

200 million sales of Gorgonzola



The PDO mark (Protected Designation of Origin) is a
European recognition attributed to those products
whose production phases take place in a
geographically delimited area and is rigorously in
compliance with a precise production specification
with respect to the tradition.

THE GORGONZOLA PDO

THE GORGONZOLA

PDO

A COMPLETE FOOD : NUTRITIONAL VALUES
From a nutritional stand point Gorgonzola cheese is a
wholesome food, containing all the essential
nutritional elements to ensure a homogeneous
psychophysical development and a balanced intake of
healthy daily energy.



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



IGOR AND SOCIALS

SOCIALS

The Leonardi Family is very sensitive on social matters and the gorgonzola cheese - since it is a POD product –
has a strong connection with its natural habit and folks.
Recently, Igor creates his own fund at “Comunità Novarese” foundation for supporting social projects ;Mr. Ezio 
Leonardi – the major uncle of the family - has been the president of this foundation since 2015.

Moreover, IGOR supports cultural and sport events and many projects in favor of the hospital of the city, 
the Ospedale Maggiore Novara.



PRODUCTS

IGOR BLU IS A SWEET GORGONZOLA 
CHARACTERIZED BY A SOFT TEXTURE WITH VERY 
SOFT AND LITTLE DIFFUSED GREEN-BLUE VINES. IT 
HAS A DELICATE TASTE AND IS OBTAINED THANKS 
TO A SEASONING OF AT LEAST 50 DAYS. IT IS ALSO 
CERTIFIED NATURALLY LACTOSE FREE AND 
APPROVED BY THE ITALIAN MILK-INTOLERANT 
ASSOCIATION (AILI) AND RICH IN CALCIUM, 
PROTEIN AND VITAMIN B12 

IGOR BLU



IGOR SPICY GORGONZOLA

PRODUCTS

IGOR SPICY GORGONZOLA IS CHARACTERIZED BY A 
HARD TEXTURE WITH VERY DIFFUSED GREEN-BLUE 
VINES. IT HAS AN INTENSE TASTE AND IT IS 
OBTAINED THANKS TO A SEASONING OF AT LEAST 
80 DAYS. IT IS ALSO CERTIFIED NATURALLY LACTOSE 
FREE AND APPROVED BY THE ITALIAN MILK-
INTOLERANT ASSOCIATION (AILI) AND RICH IN 
CALCIUM, PROTEIN AND VITAMIN B12



SWEET AND SPICY GORGONZOLA PACKS

PRODUCTS

THE IGOR SWEET AND SPICY GORGONZOLA PACKS 
ARE SUITABLE FOR PRACTICAL AND FAST USE. THEY 
ARE CHARACTERIZED BY A GRAPHICALLY 
ATTRACTIVE PACKAGING AND A CLEAR CLOSABLE 
PLASTIC FILM



GRAN RISERVA LEONARDI

PRODUCTS

THE SWEET GORGONZOLA GRAN RISERVA LEONARDI 
IS IGOR'S TOP OF THE RANGE PRODUCT.
IT IS PRODUCED IN THE ARTISANAL DAIRIES OWNED 
BY THE IGOR GROUP, WITH SELECTED MILK FROM 
FARMS CERTIFIED ANIMAL WELFARE.
IT IS ALSO CERTIFIED NATURALLY LACTOSE FREE AND 
APPROVED BY THE ITALIAN MILK-INTOLERANT 
ASSOCIATION (AILI)
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