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Types of Caviar

Beluga Caviar

Beluga caviar is considered the most luxurious
and expensive type of caviar. It comes from the
Beluga sturgeon (Huso huso), which can take up
to 20 years to reach maturity. Beluga caviar
features large, delicate eggs that range in color
from light to dark gray. The eggs are known for
their creamy texture, subtle buttery flavor, and
smooth, melt-in-your-mouth experience.

Osetra Caviar
Osetra caviar comes from the Osetra sturgeon

(Acipenser gueldenstaedtii or Acipenser persicus).

It is highly regarded for its rich and complex flavor
profile. The eggs of Osetra caviar are smaller than
Beluga but still substantial in size. They have a
range of colors, including golden, amber, or dark
brown. Osetra caviar is known for its nutty, buttery
taste and a slight brininess.

Sevruga Caviar

Sevruga caviar is derived from the Sevruga
sturgeon (Acipenser stellatus). This type of caviar
has the smallest eggs among the three main
sturgeon caviar varieties. The eggs are typically
gray or black in color. Sevruga caviar offers a more
pronounced briny and robust flavor compared to
Beluga and Osetra. It is often considered more
accessible in terms of price compared to the other
two types.
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