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Loch Duart Salmon scotiand

From the rugged Scottish Highlands, Loch Duart has built an international reputation
for truly exceptional tasting salmon through pioneering advances in animal husbandry
and feed composition. From the French Laundry to the Royal Wedding, Loch Duart has
graced the most discriminating tables in the world.

The Fish

“It's not salmon — it’s Loch Duart.”

In the wild, salmon eat incredible amounts of fish, and Loch Duart
keeps its feed as close to nature as possible. Loch Duart is unique

in the industry in having a feed with more than 60% marine content,
and without putting additional pressure on wild fisheries. The marine
content in Loch Duart’s feed is composed almost entirely of process-
ing by-products from an MSC-certified capelin fishery in Iceland that
harvests the roe for export and typically discards the rest.

From the freshwater hatchery fed on Highland streams, to grow-out
in low-density marine pens, Loch Duart practices completely

integrated production. As of 2019, broodstock is 100% Scottish
genetic lines. Fish are raised an average of three months longer to

mature slowly. All fish are ikejime harvested for peak quality.

“With CleanFish’s help, the old adage about there being
plenty more fish in the sea might remain true.”

The Farm

The founders of Loch Duart started operations in 1999, and they
were from the beginning determined to prove that there was a better
way to raise salmon — as close to wild as possible — working with
nature instead of against it.

Loch Duart is dedicated to animal welfare and environmental
stewardship. The farm worked for three years with the Royal Society
for the Prevention of Cruelty to Animals (RSPCA) to craft guidelines
for ethical aquaculture, and was the first farm in the UK certified by
the RSPCA Assurance scheme.

Stocking density is well below industry standard, never more than
98.5% water to 1.5% fish. No antibiotics are ever used in production.
Innovative and environmentally responsible solutions to sea lice,
including desalination and the use of ballan wrasse cleaner fish.
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In The Kitchen

No other farmed salmon benefits from the capelin-rich diet upon which Loch
Duart salmon thrive, and so no other salmon can come close to that rich, natural
taste that has made Loch Duart one of the most trusted salmons in finer kitchens

around the world.

Certifications, Ratings & Awards
ISO 14001, Global GAP, RSPCA Assured, Label Rouge, Friend of the Sea, Ikejima
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The Facts

Latin Name Salmo salar

Origin Scotland — sites adjacent to Badcall Bay produce 65% of total harvests,
with sites in the Outer Hebrides producing the rest

Form & Size Whole gutted and fillet (all trims); 5-6kg, 6-7kg

Availability Harvested year-round

Taste Profile Rich and unctuous flesh, more akin to wild Atlantic salmon than farmed

Health And excellent source of seafood protein, with higher levels of Omega-3
fatty acids than most farmed salmon. No antibiotics are ever used.

Feed Loch Duart is is the only farm in the UK using farm-branded feed. They
focus on innovation in feeding practices, feed composition, and finishing
feeds, including the use of naturally-derived Panaferd.

Husbandry From the freshwater hatchery fed on Highland streams, to grow out in
low-density marine pens, Loch Duart practices completely integrated
production. As of 2019, broodstock is 100% Scottish genetic lines. Fish
are ikejima harvested for peak quality.
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Meet CleanFish

At CleanFish, we're committed to aquaculture
as an essential part of a sustainable future,
and we advocate for the best, most innovative
practices — one delicious meal at a time.

We bring together visionary producers at the
cutting edge of responsible farming and
champion them in the marketplace under
traceable, transparent brands for seafood that’s
the best of the season, better every season.

That’s what CleanFish is all about — fish you can
trust with a difference you can taste.

Keep In Touch

For a complete list of CleanFish products and
videos, please visit cleanfish.com

We want to hear about every delicious morsel!
Connect with us on social media. 6 o
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