TASTING MAP

A visual guide to the four caviars in your collection.

I Royal White Sturgeon — USA
Siberian Sturgeon — Poland A creamy texture layered with
Decadent and velvety with gentle toasted nuttiness and delicate
notes of warm brioche and fresh sweet undertones. A standout
cream. . among modern American chefs.

O

Classic Ossetra — Greece Ossetra Royal — Madagascar

Our most popular. Silky butter a Our highest grade. Firm, lustrous
meets roasted hazelnut, offering a pearls with a rich, nutty depth and
refined, well-rounded profile. along, elegant finish.

Use the top notch as your guide — match its position to the image
above to identify each caviar.



