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FISH GOURMET
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Trout slightly salted fillet piece, 
200 g

 Trout slightly salted fillet piece, 
150 g

03-00203-001

TROUT SLIGHTLY SALTED

Trout slightly salted fillet slices, 
100 g

03-003

Butterfish
 fillet piece, 200 g

03-004

BUTTERFISH

Butterfish
 fillet slices , 150 g

Butterfish 
fillet slices, 100 g

03-00603-005

FISH
 G

OU
RM

ET



PRESERVES 
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PRESERVES 

HERRING FILLET

Herring fillet in oil flavored
 with smoke

Herring fillet in oil

5-001 5-002

250 g

Net weight

Herring fillet in oil with dill

5-003

HERRING ATLANTIC FILLET 

Herring fillet "PO-TSARSKI"
 in oil with smoke flavored 

Herring fillet "PO-TSARSKI"
in oil

5-004 5-005

400 g

Net weight

Herring fillet "PO-TSARSKI" 
in oil with dill

5-006

Herring fillet "PO-TSARSKI"
 in oil with smoke flavored

Herring fillet "PO-TSARSKI"
in oil

5-007 5-008

500 g

Net weight

Herring fillet "PO-TSARSKI" 
in oil with dill

5-009

HERRING ATLANTIC FILLET
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PR

ES
ER

VE
S 

HERRING ATLANTIC FILLETS PIECES

ATLANTIC MACKEREL FILLET 
PIECES

Atlantic herring fillet pieces 
in oil with smoke flavored

Atlantic herring fillet pieces
in mayonnaise

180 g

Net weight

Atlantic herring fillet pieces 
in oil with dill

6-001

6-004

6-002 6-003

Atlantic mackerel fillet pieces 
in oil with smoke, 200 g

HERRING ATLANTIC FILLETS 
PIECES

Atlantic herring fillet pieces 
in mayonnaise

6-005

Atlantic herring fillet pieces
in mayonnaise sauce with cheese

Atlantic herring fillet pieces 
"Mathieu" in wine  "Po Burgundski"

6-006

6-007

Atlantic herring fillets “PO-
TSARSKI” in oil aromatic

6-008

200 g

Net weight

Atlantic herring fillet pieces 
“PO-TSARSKI” in oil with smoke 

flavored

6-009
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PRESERVES 

HERRING ATLANTIC FILLETS PIECES

 Atlantic herring fillet pieces 
“PO-TSARSKI” in oil with olives

Atlantic herring fillet pieces 
“PO-TSARSKI” in oil with dill

Atlantic herring fillet pieces
“PO-TSARSKI” in oil

7-001 7-0037-002

200 g

Net weight

Atlantic herring pieces of special 
salting "Home-style" filling, 400 g 

7-004

ATLANTIC HERRING 
PIECES, FILLET PIECES

Atlantic herring fillet pieces 
“PO-TSARSKI” in oil

Atlantic herring pieces of special 
salting "Home-style" in filling with 

spices

7-005

7-006

Atlantic herring fillets
“PO-TSARSKI” in oil Aromatic

7-007

ATLANTIC HERRING PIECES, FILLET PIECES
400 g

Net weight

Atlantic herring fillet pieces 
“PO-TSARSKI” in oil

 with smoke  flavored

7-008



from 500 g

Net weight

Atlantic herring fillet pieces 
“PO-TSARSKI” in oil

Atlantic herring fillet in filling 
"Home-salted" "Ready 100%", 

800 g

Atlantic herring fillet pieces 
“PO-TSARSKI” in oil with smoke 

flavored

Atlantic herring fillet pieces 
“PO-TSARSKI” in oil with dill

Atlantic herring fillet "PO-TSARSKI" 
in oil flavored with smoke, 780 g 

Atlantic herring fillet pieces 
“PO-TSARSKI” in oil with olives

Atlantic herring fillet 
"PO-TSARSKI" in oil,

 575 g

8-002

8-005

8-008

8-003

8-006

8-009

8-004

8-007

ATLANTIC HERRING

Atlantic herring fillet in filling 
"Home Salting" "Readiness 

100%"

ATLANTIC HERRING PIECES, 
FILLET PIECES

Atlantic herring fillet pieces 
“PO-TSARSKI” in oil with dill

8-001

888
PR

ES
ER

VE
S 

ATLANTIC HERRING

from 500 g

Net weight



Atlantic herring fillet 
"PO-TSARSKI" in oil with dill, 

780 g

9-001

9
PRESERVES 

88 ATLANTIC HERRING

ATLANTIC HERRING 
FILLET PIECES

Atlantic herring fillet 
pieces in mayonnaise 

sauce "Curry"

Atlantic herring fillet 
pieces in a mayonnaise 

sauce "Beaulieu"

Atlantic herring fillet 
pieces in white sauce

Atlantic herring fillet 
pieces in mayonnaise 
with cheese flavored 

9-002 9-003 9-004

9-005

Atlantic herring fillet pieces in 
mayonnaise with vegetables 

"Pod shuboi"

Atlantic herring fillet pieces in 
mayonnaise with vegetables 

"Swedish"

9-006 9-007

ATLANTIC HERRING 
FILLET PIECES

275 g

Net weight

ATLANTIC HERRING FILLET 
PIECES IN MAYONNAISE 
WITH VEGETABLES

Atlantic herring fillet pieces in oil 
"Scandinavian salad with spices"

Atlantic herring fillet pieces in 
marinade "Scandinavian Salad" 

Atlantic herring fillet pieces in oil 
"Scandinavian salad with onion"

9-008 9-009 9-010

ATLANTIC HERRING FILLET PIECES

200 g

Net weight



HOT AND COLD 
SMOKED FISH



Squid fillet-slices 
hot smoked, 

180 g

Baltic sprat cold 
smoked in gas 

atmosphere, 200 g

Atlantic Capelin 
cold smoked, 300 g

Cold smoked 
Baltic herring, 

300 g

Atlantic mackerel 
cold smoked pieces, 

280 g

Atlantic mackerel 
pieces cold smoked 

(Set ''pigtail''), 
250 g

11-009

11-004

11-005

11-002 11-003

11-007

11-001

11
H

OT AN
D COLD SM

OKED FISH

Hot smoked Baltic 
herring, 300 g

Herring undivided 
Cold smoked in 
vacuum-packed

11-010

11-008

Atlantic mackerel gutted 
decapitated (by weight)

Squid fillet hot smoked 
pieces, 100 g

11-006

Hot smoked herring 
fillet, 250 g

11-011 11-012

Cold smoked herring 
fillet, 250 g



SEAFOOD



180 g

180 g

Net weight

Net weight

SEAFOOD IN BRINE

Tentacles of squid and mussels 
in brine “Seafood cocktail”

Seafood cocktail in brine

13-001

180 g

Net weightSEAFOOD IN SAUCE

Squid in mayonnaise 
with garlic

13-007

13-002 13-003

13
SEAFOOD

Mussels in brine

Seafood cocktail 
in oil 

Seafood cocktail in oil with 
spices

SEAFOOD IN OIL

Cold smoked 
mussels in oil

13-004 13-005 13-006

385 g

Net weightSEAFOOD IN BRINE 
AND MARINADE

Seafood cocktail in 
brine

13-008



SEAFOOD IN BRINE

Mussels in brine

210 g

Net weight

Seafood cocktail 
in brine 

Shrimps in brine

Tentacles of squid 
and mussels in brine 
“Seafood cocktail”

"Original squid" 
in brine

SEAFOOD IN SAUCE

14-006

210 g

Net weight

14-007

Tentacles of squid in 
Garlic Sauce

Squid in mayonnaise 
with garlic

14-001 14-002 14-003

14-00514-004

14
SE

AF
OO

D



SEAFOOD IN OIL

Mussels in oil

Mussels in oil 
with spices

15-001

15-003 15-004

15-002

210 g

Net weight

Seafood Cocktail 
in oil

Tentacles of squid 
and mussels in oil 
“Seafood cocktail”

SEAFOOD 
TIROMATS

200 g

Net weight

15-005 15-006

Squid in garlic sauce Seafood Cocktail in oil

NEW !

15-007 15-008

Mussels in oil Seafood cocktail in oil with spices

15
SEAFOOD



SPREADS



17
SPREADS

180 g

Net weight

Capelin caviar 
slightly salted 

"Delicacy" flavored 
in sauce with shrimp 

Capelin caviar 
slightly salted 

"Delicacy" in sauce with 
smoked flavor 

Cod caviar 
slightly salted

Capelin caviar 
slightly salted 

"Delicacy" flavored 
in sauce with cheese

CAPELIN CAVIAR  

IMITATED CAVIAR

Capelin caviar 
slightly salted 

"Delicacy" flavored
 in sauce with smoked 

salmon

Capelin caviar
 slightly salted 

"Delicasy" 
in sauce

 Pollock caviar 
slightly salted

17-001 17-004

17-006

17-002

17-005 17-007

17-003

POLLOCK AND COD CAVIAR

17-009

17-010

Imitated  salmon caviar 
slightly salted "Red 

Caviar", 120 g

17-008

130 g

Net weight

IMITATED  SALMON 
CAVIAR slightly salted                            

"Red Caviar", 220 g

IMITATED CAVIAR 
slightly salted                                      

"Black Caviar", 220 g

Competition on the quality
of food products 
"YOU CAN BUY!", 2017

Winner of the 
award "Made in 
Russia", 2017



18
SP

RE
AD

S

150 g

Net weightIMITATED CAVIAR 

Imitated caviar 
slightly salted "Black"

Imitated caviar 
slightly salted "Red"

18-005 18-006

200 g

Net weight

Imitated caviar 
slightly salted 

 in a sauce with cheese 
flavor "Red caviar" 

Imitated caviar 
slightly salted flavored

  in a creamy sauce 
“Black caviar”

CAVIAR SLIGHTLY SALTED, IN SAUCES

Imitated caviar 
slightly salted flavored

 in creamy sauce 
 "Red caviar" 

Imitated caviar
 slightly salted 

 in a sauce with cheese 
flavor "Black caviar"

18-001

18-004

18-002

18-003



100 g

Net weight

Salmon butter

Herring butter

Caviar butter

19-002

19-003

19-001

SEAFOOD PATE Сrème Le Mare 

150 g

Net weight

19-004 19-005

Seafood Pate 
Crème Le Mare

with garlic

Seafood Pate 
Crème Le Mare

Creamy

BUTTER 19
 SPREADS



20-001 20-002

Паста из морепродуктов
Crème Le Mare

С чесноком

Паста из морепродуктов
Crème Le Mare

Сливочная

20-003 20-004

Скумбрия рубленная 
с паприкой и кусочками

 лосося

Скумбрия рубленная
классическая

20-003

Скумбрия рубленная 
с чесноком  и кусочками

 лосося

SHRIMP PATE
IN SAUCES

UNIQUE TECHNOLOGY
provides:
- high quality
- long shelf life of the product

NON-GMO,
ARTIFICIAL DYES

NEW !

20-001 20-002

Shrimp pate in cream sauce

Shrimp pate in cheese sauce

20-003 20-004

Shrimp pate in sauce with smoked salmon

Shrimp pate in yogurt sauce

165 g

Net weight



MACKEREL/
SALMON
minced

NEW !

UNIQUE TECHNOLOGY
provides:
- high quality
- long shelf life of the product

NON-GMO,
ARTIFICIAL DYES

180 g

Net weight

21-001 21-002

Minced salmon
with garlic and mackerel

Minced salmon 
with paprika and mackerel

21-003

Minced mackerel classic



SPICY-SALTED FISH



Anchovies in oil with olives of 
Baltic sprat fillet spicy salted

Anchovies in oil of Baltic sprat 
fillet spicy salted

210 g

Net weight

Baltic sprat spicy-salted in oil 
with paprika «Anchovy»

Baltic sprat spicy salted in oil 
“Anchovy”

23-002

23-003

23-001

23-004

23
SPICY-SALTED FISH

145 g

Net weight

BALTIC SPRAT FILLET SPICY SALTED "BALTIC"

23-005

 Sprat undivided fried in tomato sauce, 
220 g (glass jar)

SPRAT UNDIVIDED 
FRIED IN TOMATO SAUCE



SPRAT SPICY SALTED 

Baltic sprat spicy 
salted «RIGA»

Baltic sprat spicy salted  
«BALTIC», 800 g

Baltic sprat spicy salted  
«TALLINN»

400 g

Net weight

Atlantic capelin 
spicy salted, 400 g

Baltic sprat spicy 
salted «LENINGRAD»

Baltic sprat spicy salted  
«BALTIC»

24-001

24-004

24-002

24-003

24-005 24-006

24
SP

IC
Y-

SA
LT

ED
 F

IS
H



BLACK SEA HAMSA AND TULKA  SPICY SALTED

Black Sea Hamsa 
spicy salted

Black sea Tulka spicy 
salted «Po Krimski»

Black sea Tulka 
spicy salted 

«Po Sevastopolski»

400 g

Net weight

25-007

25-009 25-010

25-008

   
Black Sea Hamsa spicy 

salted «Crimea»

Winner of the 
award "Made in 
Russia", 2017

25
SPICY-SALTED FISH



SALTED FISH



ATLANTIC HERRING/ PACIFIC LARGE FAT/
ATLANTIC MACKEREL

Pacific herring with 
special salting, 650 g

Pacific herring light-salted gutted 
decapitated in filling, 1,3 kg

Pacific herring with special 
salting, 1,3 kg

Herring with 
special salting, 450 g

Atlantic  large and fat herring 
slightly salted, in vacuum 

packaging

27-001

27-004 27-005

27-002

27-003

27
SALTED FISH

Pacific herring with 
special salting, 260 g

27-006

Atlantic mackerel slightly
 salted, 250 g

27-007

27-008

Pacific herring fillet slightly 
salted «Red fish», 200 g

PACIFIC HERRING FILLET 
SLIGHTLY SALTED



SEAWEED



SEAWEED

Seaweed in vinegar-oil 
"Korean Salad"

Seaweed in vinegar-
oil "Salad with 
mushrooms"

Seaweed in mayonnaise 
"Salad with squid"

Seaweed in vinegar-oil 
"Salad Nakhodka"

Seaweed in vinegar-oil 
"Salad with squids"

250 g

Net weight

Seaweed in vinegar-oil 
"Vitamin Salad"

Seaweed in vinegar-oil 
"Natural Salad"

29-001

29-005

29-002 29-003 29-004

29-006 29-007

29
SEAW

EED

Seaweed in mayonnaise 
with crab flavor “Crab 

Salad”

Seaweed flavored 
with mayonnaise with 

salmon "Salmon Salad"

Seaweed flavored 
"Salad in mayonnaise 

sauce with cheese"

Seaweed in 
mayonnaise "Mimosa 

Salad"

29-008

29-009 29-010 29-011



Seaweed in vinegar-oil 
"Vitamin Salad"

30-001

Seaweed in mayonnaise with 
crab flavor “Crab Salad”

30-002

30
SE

AW
EE

D
SEAWEED

400 g

Net weight

Seaweed in vinegar-oil 
"Korean Salad"

30-003

Seaweed flavored 
"Salad in mayonnaise 

sauce with cheese"

30-004



31
SOY SAU

CE. M
ARIN

ATED G
IN

G
ER

31-002

Marinated Ginger 
"BARUTO", 400 g

31-003 31-004

Marinated Ginger 
"BARUTO", 250 g

31-001

Soy sauce "BARUTO", 250 ml

Soy sauce "Premium quality" 
brand "DUNKAN", 1 l

• Production according to a specially developed recipe
• From premium quality raw materials in compliance with European standards

•  PREMIUM QUALITY
•  NATURAL FERMENTION 

•  SOY SAUCE FOR HoReCa
       SEGMENT PRODUCTION

• Production from grade A
        raw materials: young, fresh, 
        moderately spicy ginger.
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ADDRESSES AND TELEPHONES YOU WILL NEED 
TO WORK WITH US

ST. PETERSBURG
Multichannel phone: (812) 335-04-02
Fax: (812) 335-04-02

WAREHOUSE RAW MATERIALS AND READY PRODUCTS 
194362, St. Petersburg, pos. Pargolovo, Gorskoe Road, 6, dit. D

OFFICE, PRODUCTION AND WAREHOUSES
195009, Russia, St. Petersburg, Mineralnaya ul., 29, k. 2
City Sales Department: +7 (812) 335-04-00, 335-04-02
Department of regional and Export sales: +7 (812) 335-04-01

Company website: www.baltbereg.com
E-mail: info@baltbereg.com



ADDRESSES AND TELEPHONES YOU WILL NEED 
TO WORK WITH US 
ST. PETERSBURG
Multichannel phone: (812) 335-04-02   Company website: www.baltbereg.com
Fax: (812) 335-04-02     E-mail: info@baltbereg.com

MOSCOW
MOSCOW REPRESENTATIVE OFFICE
127549, Moscow, Prishvina ul, 8, k. 2 
Telephone: +7 (812) 335-04-02, ext. 3004, 3007 
E-mail: info@baltbereg.com

TOMSK
REPRESENTATIVE OFFICE IN SIBERIA
634021, Tomsk, Frunze Ave, 103, Krasnое Znamya Business Center, office 810
Telephone: (3822) 900-833
E-mail: baltberegsibir@mail.ru
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