
A TASTEFUL
FRUIT TOUCH

Eurocaviar

RASPBERRY
SPHERES



Step into a unique gastronomic 
unique gastronomic experience. 
These little jewels, created using the 
direct spherification technique, are a 
delight for your recipes. In desserts, 
salads, sauces... they add an irresistible 
touch. Their ability to be cooked at 
high temperatures without losing 
their texture and flavour makes them 
a surprising ingredient. 
Get ready to elevate your dishes! 

Eurocaviar S.A.

+34 968 693 727  |  info@eurocaviar.es  |  www.eurocaviar.es

Polígono Industrial “Los Torraos”. Calle Valencia, 1. 30563 Ceutí, Murcia. España 
Calle de Triana, 53. 28016 Madrid. España

RASPBERRY
SPHERES

DUCK MAGRET WITH PORT WINE
AND RASPBERRY SPHERES

Find more info & recipes at www.eurocaviar.es

LOGISTIC DATA

Packed in glass jars, sealed with a twist-
off vacuum lid. 

In 50 and 200 g formats.

EAN 50 g	  8410649007285 
EAN 200 g 	 8410649007513	

	

ALLERGENS

Not contains.

It improves the 
presentation of all 

types of dishes.

Low in calories. You can cook it, 
without loss of colour, 

flavour or texture.

Preserved.
Pasteurised.

Do not freeze. Keep in 
a cool dry place away 
from direct sunlight. 
Once opened, keep 

between 2º C and 12º C 
and consume within

10 days.




