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IN A PLANT-BASED VERSIgN




VEGAN CAVIAR

BESPHERE®

Big flavor in every drop

Discover a uniqgue gourmet experience with our
Vegan Caviar, made exclusively from plant-based
ingredients and vegan certified. In each sphere,
you'll taste the essence of the sea, with that salty,
subtly marine touch that captures the character
of traditional caviar -but without animal- derived
ingredients.

This innovative product is crafted for those seeking
an ethical and delicious alternative, without giving
up the pleasure of sophisticated cuisine.

With its elegant presentation in the form of spheres, CUCUMBER CUPS FILLED WITH VEGAN SOUR
" p . CREAM AND VEGAN CAVIAR
it enhances any dlSh, addlhg ENanuiE, COlOUI', Discover the full recipe at www.eurocaviar.es

and rich flavour.

Do not freeze. Keep

Colour does not Low in calories. You can cook it, between 2° C and F Preserved. $ 3
fade, improving the Gluten free. without loss of colour, 25° C. Once opened, ¥ Pasteurised.
presentation of all flavour or texture. keep refrigerated and
types of dishes. consume before within
10 days.
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