





SUSTAINABILITY

At CaviarEat, we wholeheartedly embrace
the cause of sustainability .

Our philosophy is based on collaboration
with part- ners who share our vision of
responsible fishing and attentive protection
of the marine environment.

This approach allows us to offer you
products that not only delight the

palate, but also represent an ethical and
responsible commitment to our planet.

Dr. Roberto Ugolini has transformed his
passion for fla- vor into a project that
combines experience, research, and Italian
style. CaviarEat reflects his philosophy:
pre- serving the legacy of tradition and

reinterpreting it with a contemporary spirit.

EXCELLENCE

presents itself to the world

CaviarEat brings Italian flavor to the most
prestigious international events, sharing
a passion for caviar and the culture of fine
living.
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Flavor: Rich, buttery, and nutty
with a slight briny undertone, pop

Flavor: Slightly salty burst, creamy nutty taste, a hint of
ocean brininess.

Origin: Amur River (China)

Fish age: 12-15 years

Egg size & Color: Biggest 3.0-3.1 mm / Chocolate brown to dark
amber color

Origin: Russia, Italy

Fish age: 10-12 years

Egg size & Color: Biggest 2.9-3.0 mm / Deep amber to dark
green tones
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Flavor: A nutty and light, buttery flavour with a long,
briny finish

Origin: Amur River

Fish age: 10-12 years

Egg size & Color: Biggest 3.0-3.1 mm / Light to dark brown
with a hint of gold

Flavor: Complex, mild saltiness, refreshing
ocean notes and long aftertaste

Origin: Iran, Italy, Spain
Fish age: 8 years
Egg size & Color: Biggest 2.7-2.9 mm / Dark, Gray




THE PLEASURE
OF GIVING
EXCELLENCE

Refined gift ideas to delight family,

friends, and colleagues,
or simply to indulge in the unique
pleasure of caviar.

SHIPPING

METHODS
THERMAL PACKAGING

To ensure your caviar arrives fresh and at the
optimal tem- perature, we use insulated boxes
with dry ice. This system keeps the caviar at the
ideal temperature for over 48 hours.

Express Courier

Our shipments are handled by DHL, a leading
express courier for fast and secure deliveries.
Thanks to DHL, we can guaran- tee delivery of
your order within 24 hours throughout Italy.
Shipping Times

Orders received before 1:00 PM are shipped the
same day. Orders received after 1:00 PM may
be shipped the next work- ing day.

Shipment Tracking

After placing your order, you'll receive

an email with your tracking number and
instructions for tracking your shipment in real
time. This lets you know exactly when your
caviar will arrive.
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THE MAIN CERTIFICATIONS FOR CAVIAR SAFETY
AND SUSTAINABILITY

These certificates represent important standards and regulations
for the international trade of food products, including those of animal origin like
caviar. Here’s a detailed explanation of each:

With over thirty years of experience in
the gourmet world, Roberto Ugolini leads
CaviarEat, inspired by the values of quality,
elegance, and respect for Italian tradition.
_ The company’s strength lies in the bal- ance
g . between excellence and afford- ability,
4 f =1y offering top-quality products at the best
possible price.
This constant commitment makes CaviarEat
y § ; areference point for those seeking authentic
' | Italian taste, without compromise.
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Italy (Operational and Production Headquarters) Truffleat Srl
Via Tuscania 9, 01028 Orte (VT)
Legal Office: Via Tiberina km 9.2, 00060 Riano (RM) Email: roberto@truffleat.com
Tel: +39 351 5111273 www.truffleat.com

United States (Seattle) - Luxureat LLC
605 Center Rd Apt A203
Everett, WA 98204, USA
Email: info@luxureat.com - Tel: +1 425 626 6318 (George Ugolini)
Operational Contact: George Ugolini - Manager & USA Headquarters Manager

Thailand (Bangkok) - Truffleat Co., Ltd
11 Narathiwat Ratchanakarin Soi 8, Thung Wat Don, Sathon, Bangkok 10120, Thailand
Email: info@truffle.co.th - Tel: +66 2 679 9441
WhatsApp: +66 811 331 337

China (Shanghai) - LuxurEat China Ltd
Sala 505, Building A, 389, Lianming Road, Minhang District, Shanghai
Yuan Pengfei, 15721452475

https://caviareat.com | info@caviareat.com
WhatsApp :Tel: +393476398457
New York - Rome- Bangkok




