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Elevating Your Caviar Experience
to New Heights



HOUSE OF CAVIAR

INTERNATIONAL CAVIAR TRADER

GLOBAL SEAFOOD SOURCING
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beluga
caviar

Acipenser Huso Huso
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finest caspian tradition

  n
EW

 y

ORK    
 MILANO    TORONTO    TEL AVIV

sevruga
caviar

Acipenser Stellatus
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royal caspian tradition
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oscietra
caviar

Acipenser Gueldenstaedtii

Beluga is a caviar extracted from the Huso 
Huso sturgeon. A �sh that can reach 8 meters 
(26 ft) in length and more than 1.5 tons 
(3300 lbs) in weight. Originally found in the 
Black Sea, Caspian Sea, Azov Sea, it was also 
present in Italy in the Adriatic Sea, Ionian Sea 
and their tributaries before its extinction. Its 
quality is the most rare and expensive, de�ned 
by large roe (more than 3 mm), oval shape and 
color tones of pearl to dark grey.

Sevruga caviar comes from the Starry Sturgeon,
 a small sized species which rarely reaches 55 lbs 
(25 Kg). It can be found in the Black Sea, the 
Caspian Sea, the Azov Sea and in the respective 
tributaries, and it is also in the Aegean Sea and 
eastern Ionian Sea. It has an aromatic taste and 
is characterized by small eggs (about 2,4 mm) 
with a color that varies from light to grey. It is an
 extremely delicate �sh to breed and it takes 
from 8 to 12 years of waiting to get the caviar.

Oscietra caviar comes from the Russian Sturgeon 
(an ancient species originally native to the Black 
Sea, the Caspian Sea and the Azov Sea). It is a 
medium size �sh that can weight from 44 to 110 
lbs (50 Kg), providing a poppy and slightly nutty 
caviar with colouring that ranges from dark 
brown to beige. Many consider this to be the most 
re�ned caviar. Its eggs are large sized (between 
2.7 and 3.2 mm). On average it takes 9 and 13 
years before getting this precious type of caviar.

ACIPENSER HUSO HUSO  / BELUGA CAVIAR

ACIPENSER STELLATUS  / SEVRUGA CAVIAR

ACIPENSER GUELDENSTAEDTII  / OSCIETRA CAVIAR



Imperial Tradition is a caviar extracted from the 
White Sturgeon, a native species of the Paci�c 
Ocean found in the North American West coast, 
from Alaska to Southern California. It is one of the 
longest-living sturgeons, reaching up to one 
hundred years of age. It weighs 1760 lbs (800 kg) 
and can be as long as 19ft (6 m). High in protein, 
this �sh is particularly re�ned and so is its exquisite 
large roe ranging from 3.0 to 3.2 mm in diameter 
and varying between dark grey to black in color.

Da Vinci caviar comes from the Adriatic Sturgeon, 
an Italian species which is typical in the Adriatic Sea 
and the primary waterways of the Padano-Veneta 
region, Dalmazia, Albania and western Greece. This 
, with its fresh, intense and decisive taste, has a 
particularly smooth consistency and its eggs are 
characterized by medium sizes (about 2.4 – 2,8 
millimeters) more often with colouring in shades 
of brown and black. It takes 10 to 14 years to get 
the best caviar of this species.

Siberian caviar is extracted from the Siberian 
sturgeon. A medium-sized �sh with a weight 
between 8 and 40 kg (17.6 to 88.2 lbs), originally 
found in the �uvial basins of Siberia and Lake 
Baikal. This caviar boasts a strong character and is 
very versatile in the kitchen. The size of the egg 
di�ers with the age of the sturgeon (from 2.5 to 
3mm) and its color ranges from grey to amber. It 
pairs nicely with potatoes, sour cream, crème 
fraiche, soft bread or with blinis.

ACIPENSER TRANSMONTANUS  / WHITE STURGEON CAVIAR

ACIPENSER NACCARII  / DAVINCI CAVIAR

ACIPENSER BAERII  / SIBERIAN CAVIAR
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white sturgeon
caviar

Acipenser Transmontanus

100g

finest italian tradition
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DaVinci
caviar

Acipenser Naccarii

100g

finest Russian tradition
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Siberian
caviar

Acipenser Baerii



The Lac St-Pierre caviar originates from the Lake 
sturgeon also known as the Yellow sturgeon. It is 
still harvested from the wild following extremely 
strict environmental guidelines and quotas. Lac 
St-Pierre caviar is an exclusive product to the 
province of Quebec in Canada.  The pearls in the 
ROYAL selection are perfectly black and are 
medium sized (about 2.4 – 2,8 millimeters). It pairs 
nicely with potatoes, sour cream, crème fraiche, 
soft bread or with blinis.

The Lac St-Pierre caviar originates from the Lake 
sturgeon also known as the Yellow sturgeon. It is 
still harvested from the wild following extremely 
strict environmental guidelines and quotas. Lac 
St-Pierre caviar is an exclusive product to the 
province of Quebec in Canada.  The pearls vary in 
color from dark green to black and are medium 
sized (about 2.4 – 2,8 millimeters). It pairs nicely 
with potatoes, sour cream, crème fraiche, 
soft bread or with blinis.

Quintessence created a selection of Russian 
Tradition caviar for the growing Russian 
communities worldwide. Traditionally Russians eat 
caviar as is with a spoon but also smeared on a rye 
bread toast with butter and sometimes even 
avocado. This special selection is made with 
Oscietra and White Sturgeon caviar, but never 
mixed together. We select a soft caviar perfect for 
toppings and great for spreading. The Russian 
Tradition caviar is available to wholesale accounts.

ACIPENSER FULVESCENS  / ROYAL LAC ST-PIERRE CAVIAR

ACIPENSER FULVESCENS  / CLASSIC LAC ST-PIERRE CAVIAR

ACIPENSER FAMILY  / RUSSIAN TRADITION

100g

spécialité classique du québec
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lac st-pierre
caviar

Acipenser Fulvescens

100g

spécialité royale du québec
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lac st-pierre
caviar

Acipenser Fulvescens

100g

Russian Tradition
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Sturgeon
caviar



Quintessence Caviar specializes in catering to the elite across 
the United States, Europe and Canada. We have established 

relationships with Fixed Based Operators (FBO) in all majors 
cities as well as regional airports to make our VIP caviar 

delivery services available for any of your flights departing 
your home base or delivered directly to your arriving airport.

Quintessence Caviar operates an aviation division and 
understands the meticulous needs and requirements of its 

clientele as well as information confidentiality.

Quintessence Caviar strives to offer the utmost best VIP 
service under the smallest time frame possible.

IMPORTANT NOTICE: Sturgeon Caviar is a highly regulated 
product internationally controlled by the Convention on 

International Trade of Endangered Species (CITES) . For 
international flights caviar must be consumed in flight or left 

in the aircraft after the flight. If you want to carry 
caviar with you to your destination you can carry a maximum 

of 125g of sturgeon caviar per passenger. A tin of 250g for 2 
passengers will not be accepted by custom agencies, it must be 
individual portions per person. We can assist you in making 
your travels easier by having your desired type of caviar and 
amount waiting for you at you arrival airport anywhere in 

the United States, the European Union and Canada.

VIP PRIVATE
JET DELIVERY



VIP GIFTS & 
PRIVATE LABELS

There is absolutely nothing like the feeling of receiving a 
beautiful gift, that statement is amplified when that gift 
is sumptuous, creamy and nutty Quintessence Caviar. We 

strive is providing and using exquisite products in 
everything we offer from the packaging options, to the 

accessories without forgetting the start product, 
the sturgeon caviar itself.

From a single corporate gift to mass gifting to multiple 
locations within a single country or across many 

countries, Quintessence Caviar has the international 
logistics to supply our clients with the same 

quality products in the United States, 
the European Union and Canada.

Quintessence Caviar offers a variety of stock 
premium gift sets which can be dispatched 

within a very short turnaround time.

Private Label & Exclusive Options
Are you looking for something different, exclusive, over 

the top, or simply would like to create a private label with y
our company name and logo for a special event, to wow 
your guest, or as a token of appreciation to your clients 

Quintessence Caviar can produce it for you. With 
Quintessence Caviar always ask, everything is possible!



Sevruga caviar comes from the Starry Sturgeon,
 a small sized species which rarely reaches 55 lbs 
(25 Kg). It can be found in the Black Sea, the 
Caspian Sea, the Azov Sea and in the respective 
tributaries, and it is also in the Aegean Sea and 
eastern Ionian Sea. It has an aromatic taste and 
is characterized by small eggs (about 2,4 mm) 
with a color that varies from light to grey. It is an
 extremely delicate �sh to breed and it takes 
from 8 to 12 years of waiting to get the caviar.

Oscietra caviar comes from the Russian Sturgeon 
(an ancient species originally native to the Black 
Sea, the Caspian Sea and the Azov Sea). It is a 
medium size �sh that can weight from 44 to 110 
lbs (50 Kg), providing a poppy and slightly nutty 
caviar with colouring that ranges from dark 
brown to beige. Many consider this to be the most 
re�ned caviar. Its eggs are large sized (between 
2.7 and 3.2 mm). On average it takes 9 and 13 
years before getting this precious type of caviar.

ACIPENSER STELLATUS  / SEVRUGA CAVIAR

ACIPENSER GUELDENSTAEDTII  / OSCIETRA CAVIAR

Da Vinci caviar comes from the Adriatic Sturgeon, 
an Italian species which is typical in the Adriatic Sea 
and the primary waterways of the Padano-Veneta 
region, Dalmazia, Albania and western Greece. This 
, with its fresh, intense and decisive taste, has a 
particularly smooth consistency and its eggs are 
characterized by medium sizes (about 2.4 – 2,8 
millimeters) more often with colouring in shades 
of brown and black. It takes 10 to 14 years to get 
the best caviar of this species.

ACIPENSER NACCARII  / DAVINCI CAVIAR



Imperial Tradition is a caviar extracted from the 
White Sturgeon, a native species of the Paci�c 
Ocean found in the North American West coast, 
from Alaska to Southern California. It is one of the 
longest-living sturgeons, reaching up to one 
hundred years of age. It weighs 1760 lbs (800 kg) 
and can be as long as 19ft (6 m). High in protein, 
this �sh is particularly re�ned and so is its exquisite 
large roe ranging from 3.0 to 3.2 mm in diameter 
and varying between dark grey to black in color.

Siberian caviar is extracted from the Siberian 
sturgeon. A medium-sized �sh with a weight 
between 8 and 40 kg (17.6 to 88.2 lbs), originally 
found in the �uvial basins of Siberia and Lake 
Baikal. This caviar boasts a strong character and is 
very versatile in the kitchen. The size of the egg 
di�ers with the age of the sturgeon (from 2.5 to 
3mm) and its color ranges from grey to amber. It 
pairs nicely with potatoes, sour cream, crème 
fraiche, soft bread or with blinis.

ACIPENSER TRANSMONTANUS  / WHITE STURGEON CAVIAR

ACIPENSER BAERII  / SIBERIAN CAVIAR

Beluga is a caviar extracted from the Huso 
Huso sturgeon. A �sh that can reach 8 meters 
(26 ft) in length and more than 1.5 tons 
(3300 lbs) in weight. Originally found in the 
Black Sea, Caspian Sea, Azov Sea, it was also 
present in Italy in the Adriatic Sea, Ionian Sea 
and their tributaries before its extinction. Its 
quality is the most rare and expensive, de�ned 
by large roe (more than 3 mm), oval shape and 
color tones of pearl to dark grey.

ACIPENSER HUSO HUSO  / BELUGA CAVIAR



CAVIAR & ROES

FISH & SEAFOOD

PROCESSED & PRESERVED



CAVIAR & ROES

FISH & SEAFOOD

PROCESSED & PRESERVED

Quintessence sources caviar and roes 
from allfour corners of the planet. 
We select products based on our 
clients stringent parameters and 
thorough processing plants which 
are either ISO, HACCP or BSI certified. 
Our main partners are located in the 
United States, Canada, Italy, Denmark, 
Iceland, Israel and China. Here is a 
short list of our brokered products:

- Sturgeon Caviar (12)
- Salmon Roe (5)
- Trout Roe
- Whitefish Roe
- Capelin/Masago
- Lumpfish Roe
- Carp Roe
- Pike Roe
- Cod Roe
- Lobster Roe

Quintessence sources high 
quality fish and seafood 
products from north America 
to be shipped all over the 
world. From the Atlantic 
Ocean to the Pacific Ocean and 
lake fish products from the 
Canadian central provinces, we 
source only wild caught, Ocean 
Wise recommended and sourced 
from sustainable seafood fisheries.

- Snow, King & Dungeness crab
- Pacific Prawns & shrimp
- Sturgeon rounds & fillets
- Pacific Wild Salmon
- Tuna Albacore sashimi grade
- Lobster
- Mussels
- Clams
- Oysters
- …and much more

Quintessence works directly with 
some of the worlds biggest and 
best producers of top quality and 
exclusive transformed seafood 
products. From Canadian cold 
smoked salmon, to Italian hot 
smoked sturgeon, going through 
Greek Bottarga, and French canned 
sea urchins, without forgetting 
pacific wild caught Albacore canned 
tuna, we can source it for you.

- Hot & cold smoked salmon
- Hot & cold smoked sturgeon
- Canned wild albacore tuna
- Canned salmon
- Retort packed samon
- Canned sturgeon meat
- Bottarga
- Canned/Jarred sea urchin
- Smoked/Dried Capelin
- …and much more

GLOBAL 
SOURCING

From the world
to your plate



1-855-Q-CAVIAR
www.quintessencecaviar.com
info@quintessencecaviar.com

9501 Ryan Ave. Dorval, Quebec, H9P 1A2
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