
sustainable wild-raised caviar

experience a most exclusive indulgence 

at your globus delicatessa store or at 

www.zwyercaviar.com

no wonder their roes are of an unrivalled 

quality. with water from patagonia’s glaciers and 

portuguese flor de sal our caviar master, 

roman alcalde, refines them to nothing but the 

world’s finest oscietra caviar. and why should 

you believe this? maybe because two-star michelin 

chefs andré jaeger and horst petermann tasted it. 

and they love it. le caviar éthique

forget

everything 

you know

about caviar.

  he most delicious caviar can only be found in 

iran or russia. and it originates solely from wild 

sturgeons in the caspian sea. wrong and wrong. 

the future of the world’s most precious delicacy 

lies in a remote natural reserve in uruguay. 

this is where zwyercaviar nourishes it’s healthy 

sturgeons in crystal clear water. 


