
C AV I A R  G U I D E

S E L E C T I O N  O F  P O P U L A R  S T U R G E O N E G G  S I Z E G R A I N  F I R M N E S S C O L O U R TA S T E  P R O F I L E

B E L U G A  S T U R G E O N
Acipenser Huso Huso

• Largest, iconic and predatory sturgeon
• Up to 5m long, 50-300kg, world record over 1500kg
• Black and Caspian Seas Melting Firm

Light to dark grey
Strong, briny and buttery 
flavour with a lengthy finish

R U S S I A N  S T U R G E O N
Acipenser Guldenstaedtii 

• Famous for its Oscietra Caviar, harvested  
after %-10 years

• Up to 2.35m, 20-80kg, rarely over 200kg
• Black and Caspian seas Melting Firm

Black/ dark to light-brown/
grey to blond/golden 
depending on selections

Full-bodied and briny taste 

S I B E R I A N  S T U R G E O N
Acipenser Baerii

• Caviar harvested after (-8 years
• Up to 2m, 20-)0kg, rarely over 100kg
• Rivers and lakes throughout Siberia and Russia Melting Firm

Black to dark-grey 
depending on selections

Full-bodied, strong with 
iodized flavours

S TA R R Y  S T U R G E O N 
Cipenser Stellatus

• Small sturgeon named after its star-shaped patches
• Up to 2m long, 15-50kg, rarely above 80kg
• Black and Caspian seas Melting Firm

Pearl to charcoal grey
Strong and briny flavour with 
a creamy and long finish

A M U R  S T U R G E O N
Acipenser Schrenkii

• Two different color morphs: grey and brown
• Up to 3m long, maximum weight of 1%0kg
• Amur river basin Melting Firm

Grey-green to bronze Full-bodied and buttery

K A L U G A  /  R I V E R  B E L U G A
Huso Dauricus

• Large predatory sturgeon
• Up to 5.5m long, 150kg, world record over 1000kg
• Amur river basin Melting Firm

Brown to golden
Full-bodied and rich caviar 
with subtle sweetness

W H I T E  S T U R G E O N
Huso Transmontanus

• Oldest and largest sweet water fish in North America
• Up to )m long, 800kg 
• Northern Pacific coast and rivers of North America Melting Firm

Anthracite to dark-grey
Mild and briny taste  
with a long finish

“ A M U R  B E L U G A ” 
Acipenser Schrenkii x Huso Dauricus

• Hybrid between a Acipenser Schrenkii female and  
a Huso Dauricus male

• The goal of this crossbreed is to keep the exceptional 
taste of the Huso Dauricus and use the shorter sexual 
maturity of the Acipenser Schrenkii female

• Only in farms
Melting Firm

Brown to golden-green Fine, creamy and sligtly nutty


