
 
 

 
Caviar 

 
Profile 

Desietra Baerii 
 

Species:  
Acipenser Baerii 
(Siberian Sturgeon) 
 
Type:  
Farmed 
 
 
Country of Origin:  
Germany 
 
 
Color:  
Dark Grey to Black 
 
  
Texture:  
Medium Firm  
 
 
Taste:  
“Buttery, Clean”  
 
 

Size of Pearls: 
Small to Medium 
 
Most Comparable 
Wild Species:     

Sevruga 
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www.brownetrading.com

 

Desietra Baerii – or Siberian - Sturgeon caviar is 

aquacultured in one of the world's first closed 

water sturgeon farms in Germany. Here, the roe 

produced is a consistent small to medium black 

pearl with a mild taste most like the Caspian Sea 

Sevruga. These shimmering grains have a silky, 

buttery flavor reminiscent of sweet corn.  

Mild in saltiness, they finish with a clean, crisp 

pop. 

 

Sizes Available: 
20 grams – 30 grams – 50 grams – 125 grams – 250 grams – 500 grams – 1 Kilo 


