ADAMAS

EXCLUSIVE ITALIAN CAVIAR
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Our history dates back to 1988, when a
three-generation family-owned trout fish
farm decided to convert its farm to focus
exclusively on sturgeons.

While professional fishing drastically redu-
ced the population of sturgeons in the wor-
Id, from the Caspian to the Black Sea, in the
heart of the Po Valley, Alfredo Giovannini
son of Alessandro Giovannini, following
the wise teachings of his father, founded
SALMO-PAN, a company focused in stur-
geons breedings.

After years of intense work and resear-
ch, the company gave birth to Adamas,
an exclusive ltalian caviar, quickly gaining
international attention for its unique cha-
racteristics and qualities.
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ADAMAS® IS THE EXCLUSIVE ITALIAN CAVIAR
WHICH REPRESENTS EXCELLENCE IN THE CA-
VIAR FARMING 100 MADE IN ITALY.

ADAMAS in Latin means DIAMOND. Reason why we decided to call
it as such is because ADAMAS caviar is produced in a unique loca-
tion within the Natural Park of the Tormo River, in northern Italy.
Our open-water downstream plant is fed by fresh water from pristi-
ne flatland springs, creating the perfect environment for accurately
selected sturgeons to be raised with GMO free fodder. The supreme
quality of the eggs and the skills of our Caviar Masters enable us to
make the best of the traditional “Malossol” (from Russian: little salt)
method, which has proven to be the best way of preserving our ca-
viar's unmistakable taste and quality.

Our facilities allow us to keep the whole process - from breeding
to packaging - under our direct supervision, enabling us to perform
strict controls on each phase of production.

We take pride in the way we work, maintaining the highest quality
standards and respecting the environment, thus doing our best to
meet the true Italian Care philosophy.
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BLACK ADAMAS

Caviar Black ADAMAS® is fresh Caviar, co-
ming from Acipenser Baerii sturgeons, (Si-
berian Sturgeons) and processed with the
traditional “Malossol” method.

Roe diameter goes from 2.5 to 3 mm. The
colour of this quality of Caviar, also known
as Siberian Ossetra, varies from pearl grey
to gunmetal grey.

The glossy eggs let out an eruption of fine
sea flavour, with a final aromatic fresh hint.
It takes 8 years for these sturgeons to reach
maturity and produce eggs.
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EGG SIZE s between 2.5and 2.8 mm. ala YA Y0 Gz ol oal) aaa

COLOR the shade varies from pearl gray to é:’ljm ‘5"L‘UJ‘ Oa &3'.@ - sl
gunmetal gray. SSIal galal ) ©

TASTE it is an extremely versatile caviar, Claladiny) amia JLalS 4-05-“'

suitable for any occasion and
combination. Creamy and almost
‘buttery’.
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GREEN ADAMAS

Caviar Green ADAMAS® is fresh Caviar
made by Acipenser Transmontanus sturge-
on also known as White Sturgeon with the
traditional processing ‘Malossol” which me-
ans ‘with little salt’ Egg diameter goes from
2,8 to 3 mm and colour is dark, from black
to gunmetal grey.

Taste is delicate, pleasant and particularly
classy.

It takes 12 years for these sturgeons to reach
maturity and produce eggs.
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EGG SIZE s between 2.8 and 3mm.

COLOR it has a dark matrix which often
tends to black or anthracite gray.

TASTE decisive but elegant, excellent to

use in the kitchen to fully appre-
ciate its characteristics.
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AQUA ADAMAS

Caviar Aqua ADAMAS® is made from cross-
bred Acipenser Naccarii x Acipenser Baerii,
also known as Adriatic and Siberian sturge-
ons. Adamas Aqua is prepared following the
traditional “Malossol” method, thus preser-
ving the flavour of our superior roe.

The diameter of the roe is around 2.5 mm
and the colour goes from pearl grey to hazel
brown.

The flavour is suave and delicate with a light
nutty aftertaste which pleasantly finishes the
sublime burst of sea zest.

It takes 8-10 years for these sturgeons to re-
ach maturity and produce eggs.
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EGG SIZE is between 2.4 and 2.8 mm. ,ﬂ-h YoAs Y. Gmpalh U@‘ﬁ‘

COLOR the color has a dark matrix from y gl 4d ghuas JLd o 05l 058 o8t
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TASTE delicate, with nutty aftertaste .déﬁg&\ ?"h & gé"‘j‘ 3\.4531\







PINK ADAMAS

Caviar Pink ADAMAS® is what can be called
ASETRA, OSCIETRA, OSETRA, Caviar, made
from pure Acipenser Gueldensteadltii, also
known as Russian sturgeon. Adamas Pink is
prepared following the traditional Malossol
method.

Roe diameter goes from 2.8 to 3.0 mm. The
colour varies from carbon grey to pearl grey
and amber. The sublimely delicate and pure
flavour is accompanied by a soft and classy
dry fruit aftertaste.

It takes 9-12 years for these sturgeons to re-
ach maturity and produce eggs.
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EGG SIZE  is between 2.8 and 3 mm ala ¥ YA G ol s canl) aaa
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the best caviar in the world
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YELLOW ADAMAS

Caviar Yellow ADAMAS® is an exquisite Os-
setra Hybrid made from cross-bred Acipen-
ser Gueldenstaedltii x Acipenser Baerii, also
known as Russian and Siberian sturgeons.
Adamas Yellow is prepared according to the
traditional malossol method.

Roe diameter goes from 2.7 to 2.8 mm. The
colour varies from pearl grey to carbon grey
with occasional amber hues.

The pure flavour is accompanied by a soft
and classy dry fruit aftertaste and is well
rounded by the skilful salting.

It takes 8-10 years for these sturgeons to re-
ach maturity and produce eggs.
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GOLDEN ADAMAS ALBINO

Caviar Golden ADAMAS® is an extremely
rare caviar, absolutely the most precious
Acipenser Ruthenus.

Its characteristics make it unique, inimitable.
Exclusive and pure like diamond.

It is made from the very rare albino sturge-
on whose colour reminds unmistakably the
colour of gold.

Small/medium sized egg with very clear co-
lour, it has always been the preferred delight
of Tsars, Shahs and Emperors.

The taste is suave, very delicate and enri-
ched by nice fruity nuances.

It takes 7-9 years for these sturgeons to rea-
ch maturity and produce eggs.
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BLU ADAMAS BELUGA

Caviar Blue ADAMAS® is fresh Caviar made
by ‘Huso Huso’ sturgeon also known as BE-
LUGA or Creat Sturgeon.Egg is big, very va-
luable, with a diameter higher than 3,2 mm.
Colour goes from pearl grey to dark grey,
sometimes with pale green shades.

It is processed with the traditional method
‘Malossol’ which enhances the unmistakable
strong and extremely pleasant taste and
makes it unique, excellent and suitable to
the most demanding caviar connoisseurs.

It takes 20 years for these sturgeons to reach
maturity and produce eggs.
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HOW TO TASTE CAVIAR
The best way to taste caviar is to do it in purity in order to fully
grasp all its delicacy and persistence that varies according to
the type of sturgeon and maturity of the caviar its self.
Pure tasting is also called “Russian way of tasting .
Therefore, gear yourself with a mother-of-pearl, horn
or bone teaspoon, as long as it does not change the
taste of caviar, like metal. Then take a taste of caviar
from the tin and place it on the back of your hand,
between the thumb and forefinger. Caviar rea-

ches an ideal temperature to fully release its
characteristics when is in contact to human N
temperature. Bring it to your mouth
and press it with your tongue
on the palate to elicit the full
explosion of taste.

We recommend to com-
plete the tasting with a
sparkling wine. Vodka
is used to cleanse the
mouth and prepare it
for a new taste.
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