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Italian caviar
conquering the world

WITH A LONG TRADITION IN THE SUSTAINABLE BREEDING

OF TEN DIFFERENT SPECIES OF STURGEON, THE GIAVERI CAVIAR COMPANY HAS
BEEN ABLE TO COMBINE CAVIAR TRADITION WITH ITALIAN EXCELLENCE

hen you think of ca-

viar, you picture fa-

raway places, tradi-

tions of luxury and

refinement inter-
twined with the history of empires
and men of power. But it is right here in
Italy, that the production of this ga-
stronomic excellence finds one of its hi-
ghest expressions, thanks to the ef-
forts of humble farmers for whom
sturgeon breeding is a real resource, not
Jjust a business. Combining innovative
technologies with a scrupulous atten-
tion to the environment, the Caviar
Giaveri company produces caviar
through sustainable and cutting-edge
aquaculture systems, contributing both
to the preservation of this fish - that are
included among the endangered spe-
cies protected by Cites - and to the dif-
fusion of Made in Italy in a whole new
sector, whose excellence was the pre-
requisite for its affirmation in the in-
ternational market. "Our company.”
says Giada Giaveri, Caviar Giaveri's
quality manager, “has the most diver-
se sturgeon stock in the world. From the
Siberian Sturgeon to the White Stur-
geon, from the Sterlet Sturgeon to the
famous Beluga, we breed ten different
species that are among the most va-
luable in the world. It takes 7 to 30 ye-
ars for sturgeon to develop and matu-
re their eggs, which is why caviaris a
very valuable product. Within our fa-
cilities, each sturgeon specimen is ca-
red for and followed at every stage of
their growth, and the high standards
consent total traceability of the caviar
produced.” Based in San Bartolomeo di
Breda, in the province of Treviso, the
company is now run by Giada and her

Cavrar Giaven = based in San Bartolomeo di

Breda (Treviso, taly)

sisters Jenny and Joys, Their great pas-
sion keeps the family tradition alive to-
gether with their father’s, Rodolfo Gia-
veri, a pioneer in the production of Ita-
lian caviar. “The most important stage
in obtaining a good caviar,” Giada Gia-
veri continues, "is during the fish
growth, when the species and their
harmony must be respected and the en-
vironment where the specimens live
must be as similar as possible to the na-
tural one. Sturgeon breeding is, there-
fore, also a valuable support for pre-
serving this species and repopulating
our nivers, where native sturgeons lived
in the past, which have now disappea-
red for years" Particularly popular all
over the world - France, Germany, En-
gland, the U.S,, Brazil, Canada, South
Africa, Japan, Thailand, Korea, Hong
Kong the Middle East and Australia -
and with the domestic market gro-
wing steadily, the Caviar Giaveri com-
pany has chosen to continue to han-

L
LSIBERIAN

GA

deraft and directly package caviar stric-

and preservation of the product. After
the second month, the caviar begins to
acquire an elegant, velvety taste. From
the third month, all the flavors can be
fully perceived. The texture of the egg
is fragrant and the superb qualities of
this food are evident. Once perfect ni-
peness is reached, we proceed with
packaging in the famous branded gol-
den “cans” in different weights, from 10
10 500¢r up to 1kg" Included in Forbes
Magazine's 100 Italian Excellencies,
Caviar Giaveri combines a maniacal
care for perfection with a passion for re-
search and an increasingly sustainable
approach, standing out for more than
four decades as an industry leader.
“Our over-15-hectares plant,” Giada
Giaveri concludes, "is protected and
controlled. Here natural balances are re-
spected to perfection. This is the reason
why it is a highly sustainable system.
We have always been committed to
make the production process more en-
vironmentally friendly, saving energy
and water resources, using certified
energy from renewable sources. Even
the water of the single tanks where the
sturgeons grow flows directly from
within the property, ensuring the well-
being of the fish and the organoleptic

tly following the traditional processto ~ quality of the products.” «
ensure high quality at all times. “Salting
procedures follow the Russian Malos-
sol method (little salt), egg pickingis = QUALITY AND
e = | IMETANANILITY
precision, as packing is. All in a con-
trolled and certified environment. A cmr o"v."
meticulous process, a ritual that is re- combln“ a mn'ml
peated to maintain high standards of
excellence over time. Technologyisap-  Car@ 'of p‘M'on
pkd to pmdud tmceabllity and toen- w'ﬁ a passlon 'or
sure complete hygiene. Each of the egg
processing steps takes place in a pro- mmmh and an
tected and controlled environment, a
“clean room” with pure air, where only lncreaslngly
authorized people have access. Once the ~ SUStainable
eges have been salted, they are canned
and left to mature in the original and approach, ‘mam
traditional blue boxes with the red  OUT fOr more than
caviar. This creates a natural vacuum,
that allows for the long mawraion |~ INAUStry leader

A WIDE RANGE OF EXCELLENCE

Based in San Bartolomeo di Breda, in the province of Treviso, the Ca-
viar Glaveri company has stood out in the production of Italian caviar
for more than four decades, breeding sturgeons in a sustainable
and state-of-the-art manner. Appreciated by the most sophisticated
palates, Caviar Giaveri is distributed by the most refined gastrono-
mies, restaurants, deli and wineries in ltaly and the world. In addition,
one can find all caviar selections in preferred formats in the company
boutique and via e-commerce with 24-48 hour delivery. The com-
plete collection available, unique in variety and refinement, includes
not only different formats, but also some of the finest varieties such
as Siberian Classic Caviar, Osietra Classic Caviar, Beluga Siberian Ca-
viar, and the rare Golden Sterlet Caviar.



Il caviale italiano alla
conquista del mondo

CON UNA LUNGA TRADIZIONE NELUALLEVAMENTO

SOSTENIBILE DI DIECI DIFFERENTI SPECIE DI STORIONI, LAZIENDA CAVIAR GIAVERI
HA SAPUTO UNIRE LA TRADIZIONE DEL CAVIALE ALLECCELLENZA ITALIANA
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INNOVAZIONE CONTINUA
TECNOLOGIE ALLAVANGUARDIA

In un momento storico complesso come questo investire con
determinazione e coraggio nelle nuove tecnologie e nella formazione
del personale S e rivelata una sodlta vincente. HOTHORM ha saputo

cogliere tutte le opportunita offerte da Industria 40

La rivoluzione verde

Le energie del futuro
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