CAVIAR

SPECIES:
ACIPENSER BAERII
(SIBERIAN STURGEON)

TYPE:
FARMED

COUNTRY OF ORIGIN:

GERMANY

DARK GREY To BLACK Desietra Baerii - or Siberian - Sturgeon caviar is
aquacultured in one of the world's first closed

TEXTURE: water sturgeon farms in Germany. Here, the roe

MEDIUM FIRM
produced is a consistent small to medium black

TASTE: pearl with a mild taste most like the Caspian Sea

“BUTTERY, CLEAN” . : : :
’ Sevruga. These shimmering grains have a silky,

SI1ZE OF PEARLS: buttery flavor reminiscent of sweet corn.
SMALL TO MEDIUM

Mild in saltiness, they finish with a clean, crisp

MosT COMPARABLE
WILD SPECIES:

SEVRUGA

pop.

SI1ZES AVAILABLE:
20 GRAMS — 30 GRAMS — 50 GRAMS — 125 GRAMS — 250 GRAMS — 500 GRAMS — 1 KILO
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