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Australis Barramundi:
The Future of Marine Aquaculture 



Barramundi:
The Sustainable Seabass®

 Amazing Quality - Premium white fish, high oil content

 Hardy – Amenable to natural farming practices

 Dietary Flexibility - Reduced need for fish meal and 

fish oil

 Rapid Growth – 3.5 lb harvest weight in 16 months

 Dramatically Expands Potential to meet global needs



Barramundi 101
Addresses Operators Biggest Seafood’s Challenges

What is Barramundi?
• A type of seabass native Australia and the indo pacific.

• Versitle; Moderate oil content prevents drying.

• Australia’s favorite fish!

What does it taste like?
• Clean buttery flavor with a dense texture.

• Cost effective & sustainable replacement for grouper, 

snapper, roughy, and Chilean seabass.

What makes it special?
• The highest omega‐3’s of any white fish

• 100% pure and traceable 

• Consistent supply and pricing

• Worlds only “Best Choice” rated marine fish 

• Great Value – Seabass at salmon prices



People Love It!



Barramundi Gets Tons of Great Press
The Buzz is all positive and will only build



A Uniquely Sustainable Fish

 Best Aquaculture Practices (“BAP”)

 Monterey Bay Seafood Watch*
Best Choice/Green Rating

 BSCI Social Audit Member

 Global G.A.P.  Certified 

 BRC & GFSI Audited

 Whole Foods Market Certification  



Oceanic Farming
Van Phong Bay

100,000 acres  / 7.5X larger than Sydney Harbor

Shore Base
Marine Sites

Produces a high quality, clean tasting fish
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1. Crowd Pleaser
Mild, buttery flavor and meaty texture. 

2. Bulletproof
Great results every time, even in high volume kitchens. 

3. Healthy
“The Greek Yogurt of Fish.” Highest Omega 3 of any white fish and 

just half the calories of salmon.

4. Reliable, Sustainable
Great quality, stable pricing, highly sustainable.

5. Margin Enhancer
Seabass cache at an affordable cost.

5 Key Selling Points



Thank you!

www.seacore.ca
905.856.622 / orders@seacore.ca


