
CleanFish is pleased to offer fresh artisan grown 
salmon with a bright, shiny appearance, well- 
developed fins and tail and most importantly,  the 
highest possible standards for taste, safety and  
sustainability.  

ABOUT LOCH DUART
CleanFish  is proud to bring Loch Duart Salmon to select US markets where consumers demand excellence in 
taste and in environmental stewardship.  Found in some of the top restaurants in the country, Loch Duart has 
developed a devoted following of chefs.  

Much has been written about farmed salmon that has all of us appropriately concerned. The fouling of en-
vironments, the overstocking of fish in high-density cages, the use of growth promoters and other large  
industrial practices understandably leave consumers fearful and demanding to know more about what is on their 
table.

As an independent artisanal salmon producer, Loch Duart developed their protocols in direct collaboration 
with the Royal Society for the Prevention of Cruelty to Animals. The RSPCA awarded Loch Duart their first  
Freedom Food Award for aquacultured salmon. Their salmon live a robust life with room to grow and are fed from  
sustainable sources that directly mimic their natural diet in the wild.  You will recognize the difference with your first 
taste.

Year long fallowing every third year is another demonstration of Loch Duart’s devotion to the continued  
vitality of the salmon, the region, the marketplace, and the food on your table.  CleanFish and Loch Duart share 
a strong commitment to the cultivation of salmon born and raised in pristine water, stewarded by conscientious  
communities and harvested with the utmost respect for nature.

CleanFish® Presents Loch Duart Salmon 

“Over the past three years we have used 
salmon from Loch Duart exclusively 
and have always been happy with their  
consistent quality and freshness.”
  
 -  Corey Lee, Chef de Cuisine 
    The French Laundry

CleanFish is taking a new business approach to addressing the seafood crisis. By selectively sourcing and promoting arti-
san fisheries, both farmed and wild, CleanFish is building a sustainable seafood movement from within the marketplace. 
CleanFish Alliance producers provide us with distinctively better tasting seafood and important environmental leader-
ship. By strengthening the connections between producers, chefs, and consumers, CleanFish is creating a movement and 
a market that empowers seafood lovers to “vote with their fork.”  Each time you choose CleanFish, you can savor the 
fact that you are participating in the efforts of sustainable fisheries and enjoying  fish you can trust.™
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ABOUT LOCH DUART SALMON 

In the cold, clear waters of Scotland’s rugged coast, the artisan salmon stewards of Loch Duart have been using 
safe, sustainable practices for years to produce salmon as salmon should be: vigorous, shiny, firm and  
flavorful.  In the strong tides and severe winds of this region of natural salmon migration, the conditions are 
perfect for rearing salmon consistently judged superior in taste, quality, color and appearance.  As a member 
of the CleanFish Alliance, Loch Duart is a true artisan producer utilizing traditional practices to ensure quality 
salmon for years to come. 

Superior taste, quality and color  • 

No hormones or growth promoters • 

No anti-foulants or antibiotics • 

Feed is as close to the natural diet as  • 
possible, is taken from sustainable  
sources, and is GMO- free*   
 
*Below the limit of detection 
 
 

Room to grow: 98.5% water, 1.5% fish • 

Unique one year fallowing system • 

Freedom Food approved fish welfare program • 

ISO 14001 environmental accreditation • 

Small independent Scottish farm • 

Available year round • 

Reared from last remaining Scottish Salmon • 
broodstock

AT A GLANCE

Northwest: 
 415.626.3500
877.4CLNFSH (toll free)

Northeast: 
978.282.8820

Southwest:   
310.854.9266  
 

Contact CleanFish for more information:

Southeast:   
804.869.5700  
 


