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Fizhing is now absolutely ferbidden and the sturgeon is now part of the
protected species. The town of Trevisa is the ideal place for production
of sturgeens madaly due to the pure spring watees coodog off the Ttallan
pre-Alps which ave ideal for the growth of this prehistorie fish. You can
wigil Lhis small lown i you drive hallan owe froo Lhe city of Yenice,

An lalian delicacy since the Serenissimalt was during the Renaissance
und trading relations between the Venetian Republic and the Byzantine
Ermpire that cavinr was introduced into talian gastronomy. From an
exotic food from the Black Sea, the presence of Russian aristocracy in
Eurape at the start of last century led to caviar being popular in the maost
exclnsive and refined ot ambisnces. Taday, CAVIAR CGIAVER] hreed 10
types of sturgean and it is the most varimes “stu TEEOn Pa k" inthe world
Cisveri Endolfo and his dml{:'h?c'r; _]r'.-|11}'. Ciiada and J'rq.-ﬁ frll o every

step of the production cycle, literally from egg to ege
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We asked Rodolfo o explain the art of
tasting and serving this precious food
and a selecton Of nestawrants in Dby
whete their caviar can be empoved,
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Horwr shauld caviar be property served? y ; : 7 s!.?pEt'Ellf-N
“For a proper prosentation you noed o / -
crenle Lhe correct ulmuosphere. |1 is beller
to bring it to the table still inside s
packaging, bat alsn on a bed of ice sn that
o rémiains .;!':!]L ]': ﬁ]l&.‘lﬂu l\.’!l.'r'\r\."\l'hlll'.
misther-of- pearl or ceramic spoons. The
quurnlily loe wsiing ideally shiould not be
kess than 10gr”

What G doseess il cav iar go withi
"Caviar doc aot nocd a ot of work or
elaboration. A chel may want to try
soimething rew but | recommend simple
combinatinns such a thin slice of hoiled
|'||||||I_|I|.rr a@ Basles] UHE:

‘Whal abouot drinks?
“Caviar thymes wilh bolbcine. spumanie
or champagne, Another cClasabe is vodia

bt 18 alsoescelbent with still wines, those
which bave a certain Javour and
minerals.”

o oy ¢ hosovse @ Cavisr®

“Every caviar has its own palatc but to
fully appreciate and understand the
product ie front of you It must be
enjived in pasrity. With a vertical basting
of caviar you can waderstand the
difference between the varous types and
those from specific species of siurgeon
where the taste Lrovels from o monre
imtensetna delicate one.”

Horwr to recagnize n good ane®

Yo have to look ot the colour, favour,
condlsiency and Lhe malaration bevel
Fresh caviar has a vivid codor, It must not
be treated i any way, posi werved os i s
You can scase |moedsately all the
milensity and Iragrance of the privduct

The sensory analy:is has established that
there are substantinl differences in taste,
intensity, alfactory sensations,
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conslitency 18 alio ome of the modt
impartant factors to define the 1,|_1|:I|th o
caviar A FERRETTY GROUT BRARD
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