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Caviar Roadmap: Elevating Premium Hospitality

A Strategic Design and Integration Guide for Affluent Investors
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BELGRAVIA CAVIAR

Executive Summary

In an era where discerning travelers seek not just opulence but authentic, story-driven
indulgences, Belgravia Collection introduces its flagship caviar line; Belgravia Beluga
Caviar and Belgravia Osetra Caviar. This roadmap transforms these oceanic treasures
into a cornerstone of premium hospitality, enabling investors to curate unparalleled
F&B experiences in high-end resorts, private clubs and boutique hotels.

Crafted for the global elite, our caviar embodies timeless elegance—sourced from
pristine waters, hand-processed with artisanal precision and presented as narrative-
driven rituals that elevate guest satisfaction and loyalty. Forinvestors developing
premium properties, this portfolio offers:

= Exclusivity: Limited-edition releases with bespoke branding integration.

= Revenue Potential: Premium pricing (starting at $500/0z) driving 30-50%
margins in F&B outlets.

= Brand Synergy: Seamless alignment with your project's aesthetic, enhancing
perceived value and repeat visitation.

This document outlines a comprehensive design and implementation blueprint, from
product innovation to hospitality deployment, ensuring your venture stands as a
beacon of refined sophistication.

Brand Vision and Heritage

Belgravia Collection is inspired by the storied estates where serenity and cultured
sophistication converge in timeless harmony. Founded on principles of curated rarity
and sensory mastery, our brand reimagines caviar not as a mere delicacy butas a
vessel for legacy-building experiences.

Our heritage is blending ancient aquaculture traditions with cutting-edge sustainability.
For investors, Belgravia Caviar represents more than a product line; it's a strategic
asset that infuses your hospitality projects with an air of inherited prestige, fostering
emotional connections that translate to lifelong patronage.

Core Pillars:

= Rarity: Harvested in micro-batches for unparalleled freshness.

= Artistry: Collaborations with Michelin-starred chefs and sommeliers for
ritualistic unveilings.

= [Innovation: Customizable for property-specific narratives, from alpine chalets
to coastal retreats.
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The Belgravia Caviar Portfolio

Our dual-product lineup balances contrast and harmony; the profound depth of Beluga
against the nuanced elegance of Osetra. Each is non-pasteurized, ensuring vivacious
texture and flavor fidelity with salting levels calibrated for global palates.

Belgravia Beluga Caviar: The Sovereign Pearl

Product Overview : Belgravia Beluga Caviar is the apex of sturgeon artistry, derived
from the majestic Huso huso species. Sourced exclusively from the nutrient-rich waters
of Gilan Province, Iran—where the Caspian Sea's silken currents nurture these ancient
leviathans—each harvest yields orbs of transcendent purity. Aged 15-20 years in
controlled farm environments, our Beluga achieves a velvety grandeur that whispers of
empires past.

Sensory Profile

= Appearance: Glossy, pearl-like beads ranging 2.5-3.5mm, iridescent under light.

= Texture: Silken melt, evoking liquid silk on the palate.

= Flavor: Creamy opulence with subtle oceanic brine, evolving into a lingering,
nutty crescendo—profound yet restrained.

= Pairing Potential: Elevates neutrals like mother-of-pearl spoons, amplifying its
sovereign poise.

Technical Specifications

Attribute Detail
Salting 3% Malossol (lightly salted)
Shelf Life 4-6 weeks refrigerated
Certifications CITES-compliant, HACCP certified
Yield per Fish 10-15% body weight

Belgravia Osetra Caviar: The Cultured Grain

Product Overview : Belgravia Osetra Caviar celebrates the versatile Acipenser
gueldenstaedtii, cultivated in the sun-drenched, limestone-filtered ponds of Bordeaux,
France. This terroir-infused masterpiece matures over 8-12 years, drawing mineral
complexity from the region's ancient gravel soils. A nod to viticultural heritage, our
Osetra bridges the raw allure of the wild with the precision of French refinement.

Sensory Profile
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= Appearance: Golden-hued grains, 2-3mm with a subtle sheen reminiscent of
harvest moons.

= Texture: Firm yet yielding, a delicate pop that invites contemplation.

= Flavor: Hazelnut warmth laced with citrus zest and faint earthiness—
harmonious with balanced salinity for versatile indulgence.

= Pairing Potential: Complements structured whites, unveiling layered dialogues
on the tongue.

Technical Specifications

Attribute Detail
Salting 2.5% Malossol
Shelf Life 5-7 weeks refrigerated
Certifications EU Organic, Sustainable Caviar Council
Yield per Fish 8-12% body weight

Packaging and Design Excellence

Packaging is the first chapter in our caviar's narrative—architectural vessels that
command reverence and ensure integrity. Each element prioritizes tactile premium and
environmental mindfulness (recyclable materials with 90% post-consumer content).

Belgravia Beluga

e Format: Magnetic-lidded matte obsidian box with velvet-lined interior and gold-
embossed sovereignty seal.

e Sizes: 50g (intimate soirées), 125g (executive gifts), 250¢g (grand banquets).

¢ Innovations: Integrated humidity seal and QR code linking to harvest
provenance videos.

Belgravia Osetra

e Format: Drawstring ivory case enclosing a borosilicate glass jar, rose-gold
accented with engraved grain motifs.

o Sizes: 30g (aperitif portions), 100g (spa retreats), 200g (multi-course menus).

¢ Innovations: Modular inserts for custom engravings, e.g., property logos for co-
branded exclusivity.

Unified Design Ethos: Minimalist silhouettes with haptic feedback—smooth glides and
weighted closures—evoking the unhurried pace of elite rituals.
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Branding and Narrative Framework

Belgravia's voice is a symphony of subtlety; aristocratic poise for Beluga, enlightened
modernism for Osetra. This framework equips investors to weave our products into
your brand's lore, creating co-authored stories that resonate in guest memoirs.

Belgravia Beluga Narrative "From Caspian abysses to Belgravian spires, the Sovereign
Pearl crowns moments of quiet dominion."

= Tone: Enigmatic, imperial—evoking whispered corridors of power.

= Key Lexicon: Sovereign, abyssal, eternal, dominion.

= Investor Application: Position as the "midnight covenant" for nocturnal lounge
unveilings.

Belgravia Osetra Narrative "Whispers of Bordeaux's golden vines, refined into grains
that harvest the soul's quiet ambitions."

= Tone: Poetic, progressive—bridging heritage and horizon.

= Key Lexicon: Cultured, luminous, harvest, ambition.

= Investor Application: Frame as the "dawn reserve" for sunrise wellness
integrations.

Cross-Portfolio Mantra: "Belgravia: Where the sea yields its secrets and indulgence
becomes inheritance."

Sensory Presentation and Experiential Rituals

Beyond sustenance, our caviar demands ceremony—multi-sensory tableaux that
transform F&B spaces into theaters of delight. These rituals are scalable for your
properties from intimate chef's tables to grand galas.

Belgravia Beluga Ritual: "Pearl Eclipse"

= Service: Nestled on crushed ice within a black onyx charger, spooned with
abalone shells.

= Companions: Veuve Clicquot Brut Nature, quail egg halves filled with saffron-
infused yolk.

=  Ambiance: Dimmed chandeliers, oud incense, a sommelier-narrated
provenance tale.

= Hospitality Tie-In: Exclusive to your rooftop infinity pools at dusk, yielding 20%
upliftin beverage pairings.

Belgravia Osetra Ritual: "Grain Aurora"
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= Service: Perched atop buckwheat blinis with Espelette creme fraiche, garnished
with micro chervil.

= Companions: Puligny-Montrachet Chardonnay, shaved white truffle shavings.

=  Ambiance: Morning light filters through linen drapes, accompanied by harp
interludes.

= Hospitality Tie-In: Integrated into wellness brunches, boosting spa cross-sells
by 15%.

Customization Toolkit: Modular protocols for dietary adaptations (vegan caviar
alternatives) and cultural nuances.

Visual Identity Guidelines

Our visual lexicon ensures cohesion across touchpoints from menus to merchandise.
Guidelines are provided in vector formats upon partnership.

Element Belgravia Beluga Belgravia Osetra
Primary Palette Obsidian (#0A0AOQA), Imperial Gold Ivory (#F5F5DC), Rose Gold
y (#D4AF37), Slate (#4A4A4A) (#B76E79), Terracotta (#8B4513)
Tvoosraph Didot (serif, for headlines); Futura (sans-serif, headlines); Avenir
ypography Garamond (body) (body)
Pearl motifs, abyssal waves, Grain clusters, vine tendrils, harvest
lconography
crowned seals moons
Materials Satin, obsidian glass, forged brass Velvet, etched crystal, rose-gold leaf
. Dramatic spotlights, deep shadows, Diffused naturals, warm halos, subtle
Lighting . .
metallic gleam refractions
High-contrast noir, macro close-ups | Soft-focus pastoral, golden-hour
Photography Style of bead luster terrains

Strategic Integration into Premium Hospitality

For your developments—be it a Riviera villa collective or Himalayan eco-lodge—
Belgravia Caviar slots seamlessly into F&B ecosystems:

= Menu Architecture: Anchor signature tasting flights, contributing 10-15% to a la
carte revenues.

= Event Amplification: Private suppers with celebrity caviar sommeliers, driving
25% occupancy spikes.

= Spaand Wellnhess Synergy: Infusions in facial masks or bath rituals, extending
dwell time by 40%.

= Retail Extension: Branded takeaways in lobby boutiques with 60% margins on
gift sets.

= ROI Framework: Projected 18-month payback via exclusivity contracts (e.g.,
sole supplier status).
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Market Positioning, Exclusivity and Value Proposition

In a $10B global caviar market (growing 7% CAGR), Belgravia claims the ultra-premium
niche—rivaling Petrossian and Caviar Russe—via geo-blocked allocations (max 500
units/year per property).

Value for Investors:

= Differentiation: Transforms commoditized dining into bespoke heirlooms.

= Metrics: 85% guest recall rate; 35% premium pricing tolerance.

= Exclusivity Tiers: Silver (standard supply), Gold (custom blends), Platinum (co-
development of varietals).

Positioning: "The caviar that curates legacies," targeting UHNWIs via Forbes and Robb
Report campaigns.

Sustainability, Sourcing and Ethical Commitments

Belgravia adheres to the world's strictest standards:

= Aquaculture Excellence: 100% farmed, zero wild harvest—partnering with
Caspian Caviar Exporters (Iran) and Caviar de France (Bordeaux).

= Traceability: Blockchain-verified from egg to table.

= Impact Metrics: Carbon-neutral transport; 20% profits to sturgeon conservation
via WWEF alliances.

= Ethical Edge: No antibiotics, humane harvest protocols—appealing to eco-
conscious elites.

This fortifies your ESG profile, attracting impact-focused capital.
Investment Roadmap and Following Steps

= Phase 1-Discovery: Virtual tasting sessions and site audits for your projects.
= Phase 2 - Prototyping : Bespoke packaging mocks and menu integrations.

= Phase 3 -Launch: Co-branded rollout with PR amplification.

= Phase 4 -Scale : Global expansion via your portfolio.

Appendix: Technical Specifications and Partnerships

= Allergen Info: Contains fish; gluten-free.
= Storage: 0-4°C; avoid freezing.
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Conclusion

As the curtain falls on this roadmap, envision Belgravia Collection not merely as a
purveyor of caviar but as the alchemical force that transmutes your premium
hospitality visions into enduring legacies. From the abyssal depthsyielding the
Sovereign Pearl to the sun-kissed grains of the Cultured Harvest, our portfolio equips
you with the tools to craft experiences that transcend the ephemeral—fostering loyalty
among the world's most discerning patrons, amplifying revenues through narrative-
driven indulgences and aligning seamlessly with your commitment to ethical elegance.

Investing in Belgravia Caviar is an invitation to co-author a chapter of refined ambition
where every bead serves as a testament to innovation, sustainability and unyielding
prestige. We stand ready to partner in this elevation, transforming your properties into
sanctuaries of the extraordinary.

Together, let us harvest the future—one sovereign indulgence at a time.

ALSO VISIT : DINING

Disclaimer

Informational Purposes Only

This document, including all attachments, exhibits and supplements thereto (collectively, the "Materials"), is provided by Belgravia Collection ("Belgravia") for general
informational and illustrative purposes only. It is publicly available on belgraviacollection.com and may be freely accessed, viewed and shared. The Materials do not constitute
an offer, solicitation or recommendation to engage in any transaction, investment or business activity.

No Representations or Warranties

The Materials are provided on an "as is" and "as available" basis without any representations, warranties or guarantees of any kind, express or implied, including but not limited
to warranties of accuracy, completeness, merchantability, fitness for a particular purpose or non-infringement. Allinformation, projections, estimates, forecasts and forward-
looking statements contained herein are based on assumptions and data believed to be reliable as of the date hereof but are subject to change without notice. Belgravia makes
no assurance regarding the future performance, viability or success of any products, strategies or investments described.

No Liability

Belgravia, its affiliates, officers, directors, employees, agents and advisors (collectively, the "Belgravia Parties") assume absolutely no responsibility or liability whatsoever for
any errors, omissions, inaccuracies or defects in the Materials or for any reliance thereon. The Belgravia Parties shall not be liable for any direct, indirect, incidental,
consequential, special, punitive or exemplary damages, including but not limited to lost profits, revenues, data or goodwill, arising out of or in connection with the use of or
inability to use, the Materials, even if advised of the possibility of such damages. Any user of the Materials assumes all risks associated with its evaluation and use.

No Investment Advice

The Materials do not constitute and shall not be construed as, an offer to sell, a solicitation of an offer to buy or a recommendation to invest in any securities, products or
services. They are for informational and illustrative purposes only and do not constitute financial, legal, tax, accounting, investment or other professional advice. Any decisions
regarding investments or business activities should be made independently, based on the user's own due diligence, consultation with qualified advisors and consideration of
personal circumstances. Past performance is not indicative of future results, and there can be no assurance that any projected outcomes will be achieved.

By accessing or using the Materials, the user acknowledges and agrees to the terms of this Disclaimer in full.

Allrights reserved.
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