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SEAWEED

We can provide 7 types of 
Seaweeds. Our seaweeds come 
in whole leaf form but we also 
offer a particle reduction service 
to take the seaweeds into smaller 
particle sizes. This ranges from 
1mm to 10mm particle sizes.

All our wholesale seaweeds 
come packaged to the customer 
requirements and have full 
Organic Certification, Water 
Sampling Information, nutritional 
analysis data and spec sheets.

All our Seaweeds grow 
wildly off the coast of County 

Clare in Ireland. They are 
harvested in season to 

provide optimum nutrition 
and are organically certified 

by IOFGA. Our harvesting 
waters are tested quarterly 

to ensure the highest quality 
and we operate within HSE 

Guidelines.

AVAILABLE SPECIES:

Carrageen Irish Moss 
(Chondrus crispus) 

Dillisk
(Palmaria palmata)

Sea Spaghetti 
(Himanthalia elongata)

Kombu 
(Laminaria digita) 

Bladderwrack

Atlantic Wakame 
(Undaria pinnarifida)

Sugar Kelp 
(Laminaria saccharina)



LOBSTER

We are a wholesaler and 
exporter of live lobsters from 
Europe and north Africa. All 
the lobsters are caught wild 
and are of the highest quality. 
Our products are natural and 
chemical free. 
 

Orders accepted from 1 pallet to 
over 3000 units per shipment

AVAILABLE SPECIES:

Hammarus Gamarus 
this is most common and we 
can offer a good delivered price.
 

Red Lobster
(Palinurus Elephas)

Green Lobster 
(Palinurus Regius)

We can offer CFR terms to any 
destination via airfreight or 
for larger quantities we can 
ship in a specially adapted 
20ft ocean container which 
transports lobsters in their 
natural environment. Please 
find information the Aquaviva 
container on opposite page.



MUSSELS

Always striving to offer a large range of innovative solutions for sea 
transportation, We are now working with CMA CGM to transport live 
seafood using their AQUAVIVA: the new generation of container allowing 
the safe transporation of live lobsters and in the future live seafood. This 
new container uses INNOPURE® technology developed by EMYG, an 
international engineering company specializing in professional water 
filtration dedicated to the carriage of live seafood.

Until now, lobsters were carried either frozen or alive on ice by plane. With 
the introduction of the new AQUAVIVA containers, they can now travel by 
sea in optimal conditions mimicking their natural habitat to preserve the 
product’s quality. AQUAVIVA offers the following advantages:

• Door-to-door service
• New alternative to both freezing and costly airfreight
• Maintains natural lobster habitat
• Guarantees first-day freshness and quality even over a long term 

conservation
• Respectful to the environment

Filled with sea water 
maintained at the right 

temperature using CMA 
CGM’s reefer technologies, 

these new containers 
recreate the lobsters’ living 

conditions and natural 
habitat. Each animal has its 
own space, just like they 

would while resting under a 
rock on the ocean floor.

INTRODUCING: AQUAVIVA
live seafood now travels above water

All our mussels are cultivated on long 
reusable ropes which are suspended 
into the crystal-clear Grade A Irish 
waters.

This method of production means 
the shells never touch the sea bed, 
guaranteeing they will be free of grit 
that often spoils the taste of mussels that 
have been allowed to touch the ocean 
floor.

We can package in 5kg bag up to 1 ton 
bags.



FISH

We supply a full range of 
popular fish including such as 
salmon, cod, haddock, hake, 
whiting, plaice, lemon sole, 
monkfish, turbot, sea bass and 
rainbow trout..

We also offer Irish Smoked 
Salmon, Irish Organic Smoked 
Salmon, Irish Wild Smoked 
Salmon, Irish Cold Smoked Trout, 
Irish Organic Cold Smoked Trout 
and Irish Oak Smoked Haddock 
which is smoked in our smoke 
houses.

Our fish is sourced from across 
Ireland and is associated with 
some of the top Irish brands. 



OYSTERS

Our oysters are carefully 
selected for good shape and high 
meat content. They are then held 
in 15kg trays on the higher shore 
for 2 weeks to ‘harden’. This 
ensures they stay tightly shut in 
transit, resulting in a minimum 
shelf life of seven days.

Our Supreme range of oysters 
can be graded to the customers 
preference.

Depuration and Supply

We operate a 4000kg EU 
approved depuration facility, so 
oysters can be supplied depurated 

and packed to the customers 
requirements. We can also supply 
undepurated oysters, if required, 
to customers with approved 
depuration facilities.

Certification, Packing and 
Labelling
Undepurated consignments are 
supplied with an E.U. Gatherers 
Certificate naming the bay from 
which they were harvested.
Oysters can be supplied ready 
for consumption and packed to 
the customer’s requirements. We 
ensure full traceability on each 
consignment.

For worldwide 
markets we grade 
the following market 
sizes:

No. 0:  125g+
No. 1:  110g – 125g
No. 2:  90g – 110g
No. 3:  70g – 90g
No. 4:  50g – 70g




