FROM THE SWISS ALPS

TROPENHAUS
FRUTIGEN –
A G R E E N PA R A D I S E
IN THE ALPS

At the foot of the Bernese Alps, you’ll find a tropical
paradise: Tropenhaus Frutigen. These tropical glasshouses play a leading role in the implementation
and use of renewable energies in the Alpine area. A
fish farm, which produces Switzerland’s first homegrown caviar, combines with a tropical garden and
the unique atmosphere of the glasshouse restaurant
to offer a truly extraordinary experience.

C AV I A R P R E PA R AT I O N –
A D EL I CAT E A RT

Caviar quality is centred on freshness. The goal is
to produce simple, authentic caviar that has been
stored for as little time as possible, without any additives or preservatives. As one of the few caviar
producers to refrain from using the additive borax,
we produce caviar with a delicate skin, a pleasingly
subtle texture and a melt-in-the-mouth consistency,
allowing you to appreciate its nutty aroma and
fresh, sea-breeze flavour to the full. Oona caviar is
seasoned only with pure salt – the emphasis is on
sustainability, purity and fine nuances of flavour –
and is distinguished by its unmistakeable quality.

EN J OY I N G O U R C AV I A R

Fresh, unopened caviar can be stored for up to two
months at a maximum of +2°C (individual details
on the tin). The caviar should be removed from
the fridge around 10 minutes before consumption
in order to allow its true flavours to develop. Once
opened, it should be consumed immediately.
Horn or mother of pearl spoons are recommended
for serving this delicacy, as these materials do not
influence the unique flavour of the caviar.
The pearls are served on their own, with a glass of
champagne or vodka, or, as is traditional, with toast
and butter or blinis. We also recommend combining
them with a small amount of cooked potato and a
honey-chili sauce.

C AV I A R FRO M
THE SWISS ALPS –
CHOOSING
T H E R I G H T VA R I E T Y
FO R YO U

Our caviar tastes impressively pure and authentic. It is
the product of fresh mountain water and high-quality
salt; free from additives and preservatives.
N° 101 – limité
This hand-picked variety features top quality pearlsof at least 2.6 mm, with an intense taste and a delicate skin. Only 3 – 5% of our total production volume meets this standard. Limité caviar is available to
pre-order.
N° 102 – jeune
This variety is distinguished by its freshness. Tropenhaus Frutigen is the only caviar producer in Switzerland and can guarantee delivery just a few hours
after harvesting. This delicately salted caviar is only
available via pre-order.

N° 103 – traditionnel
This caviar is especially pure. It has a nutty, full-bodied flavour and a maximum 3.5% salt content. It can
be recognised by its uniform colouring and round
pearls. Our best-seller can be delivered within 24
hours.
Oona Caviar Millésime
This caviar is distinguished by its intense taste and
glossy black colour. It is ripened for several months
in order to allow its full flavour to develop, before
being pasteurised in its jar. This caviar is at its best
in combination with food – for example, to add the
finishing touch to a veal tartar. The pasteurisation
results in crisper pearls that stay fresh for longer.

VA LU ES

Swissness
Our regional roots and Swiss values are key pillars
of our success and decisive factors in the quality of
our products. The combination of sturgeon, caviar,
home-grown fruit and regional products creates unforgettable taste experiences.

Authenticity
For us, authenticity means simple, high-quality products and transparent conduct and communication.
Sustainability
We take our ethical and environmental responsibilities seriously, as exemplified by our use of warm
water and the integration of our products into paradigmatic ecological cycles.
Enjoyment
The finest ingredients combine with the highest standards of production to create a top-quality taste experience, whether you're enjoying our Oona caviar or
our other sturgeon products. We are passionate about
sturgeon and sturgeon products.

C AV I A R I N
THE TROPICS

Dine among banana leaves and papaya blossoms!
The Tropengarten restaurant offers a unique setting
and equally tropical cuisine: here, we create and
serve our own unique delicacies, as well as regional
specialities with a tropical touch.

SHOP

Our caviar and
other fish products
can be ordered online at any time at
https://www.oona-caviar.ch/en/
shop?shop_category_id=2&language=en,
ordered by telephone
or purchased from
the Tropenhaus shop.
We will send you your caviar,
refrigerated, within 24 hours
via overnight express.
Oona Caviar Sales Office
Tel.: +41 33 672 11 47
sales@oona-caviar.ch
www.oona-caviar.ch
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