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CAVIAR
D’Artagnan’s Ossetra Malossol Caviar is truly sustainable, harvested from Siberian Sturgeon (Acipenser baerii) that are 
humanely-raised in the Aquitaine region of France, known for agriculture, wine and fishing. That’s where we found 
the finest humanely-raised, sustainable caviar available. The state-of-the-art aquaculture farm combines the height 
of technology with painstaking artisanal methods to produce truly superb caviar and follows the strictest of animal 
welfare and environmental protocols.

Malossol means “little salt” in Russian and, accordingly, we use very little of it. This caviar has a natural flavor and will 
not overwhelm your palate with salt. The round, plump grains have a lingering and nutty flavor reminiscent of 
hazelnuts or fresh walnuts. With ultra-silky mouth feel and a color that ranges from clear grey to golden chestnut to 
deep brown, this buttery caviar is truly unforgettable.

 

 

FEATURES & BENEFITS

ALL PRICES AND SPECS ARE SUBJECT TO CHANGE. PLEASE ALLOW FOR VARIATIONS IN TEXTURE, SIZE AND COLOR AS NATURE IS NEVER PRECISE

CODE                            PRODUCT                          PACK WEIGHT

CAVOSS002          CAVIAR, 30 GRAM                           30 GRAMS                            
CAVOSS003          CAVIAR, 100 GRAM                        100 GRAMS                         

QUALITY AND CONSISTENCY
Each female sturgeon is individually examined and its caviar is measured for size and firmness. Specialized handlers 
ensure only the best product makes its way to D’Artagnan.

SINGLE CANNING
Unlike most caviar, which is often re-canned several times after leaving the farm, our caviar is canned only once at 
packing and is not opened again until it reaches your restaurant.

LOW SALT AND NO PRESERVATIVES
D’Artagnan Ossetra Caviar is low in salt (<4% Salinity) and uses no artificial preservatives, like borax, meaning you will 
enjoy the pure, unadulterated, nutty flavor and silky mouthfeel for which caviar is most prized.

SUSTAINABILITY
D’Artagnan believes in partnering with farms that practice humane and sustainable practices; our caviar aquafarm is 
an exemplar of environmental practices that are good for the fish and the land. For instance, the farm’s waste water 
actually runs cleaner than the same water at entry.

D’Artagnan, LLC. 600 Green Lane, Union, NJ 07083      800-DARTAGNAN     dartagnan.com

We are committed to the highest quality and standards of animal husbandry and sustainable, humane farming practices. We partner with small 
farmers to bring you fresh, consistent, all-natural products. The result is superior quality meat that is tender and flavorful, containing no growth 

hormones or antibiotics as well as premium charcuterie, mushrooms, truffles, and other prepared goods of the same high caliber.


