
Crayssac

34407 - Black Winter Truffle Caviar
Black Truffle Pearl Caviar does not contain any animal products, other than squid
ink. It can be used as a garnishing on fish, vegetables, or meats. You can also put it
in a glass of champagne as a flavorful garnishing.
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Maison Crayssac's Black Truffle Pearl Caviar is made with 98% Pure Black Winter Truffle juice
that's been transformed into pearls by means of spherification. From there, squid ink is used to
enhance the natural coloration of the Truffle. Black Truffle Pearl Caviar does not contain any
animal products, other than squid ink. It can be used as a garnishing on fish, vegetables, or
meats. You can also put it in a glass of champagne as a flavorful garnishing.

INGREDIENTS:
Winter Truffle Juice 98%, Sodium
Alinate, Mono Sodium
Glutamate, Salt, Truffle Extract,
Citric Acid, Natural Colorant,
Sodium, Methabisulphite
preservative.

Free From:

Brand Manufacturer

Crayssac Angel Salumi And Truffles LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

855673004745 CRAYTRUFCA 34407 00855673004745 6/1.75 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

1.87lb 0.66lb United States No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

8.5in 5.25in 2.25in 0.06ft3 25x12 270days 35°F / 37°F

refrigerate  UNIT UPC:
855673004745

It can be used as a garnishing on
fish, vegetables, or meats.

Ready to eat
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