
HIDDENFJORD

Hiddenfjord cultivates top-tier salmon in some of the most
exposed farming locations globally, establishing the
cornerstone of their products' exceptional purity and
excellence.  

Their distinctive approach to harvesting capitalizes on the
salmon's instinct to swim against the current. Guided carefully
from the open sea pens to the harvest basin, they are gently
stunned without experiencing stress. This method enhances
taste and extends the salmon's shelf life significantly.

They use no antibiotics or hormones, and their controlled
farming processes prevent the environmental pollutants
commonly found in wild salmon from affecting their salmon.

A T L A N T I C  S A L M O N LOCATION
FAROE ISLANDS

FARMED

AVAILABILITY
YEAR-ROUND
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SOURCEDRAISED IN THE WILD
ETHICALLY HARVESTED

SUSTAINABLY FARMED
EXCEPTIONAL TASTE

SHIPPED BY SEA AND NOT AIR
EXPOSED SEA PENS
EFFICIENT FEEDING TECHNOLOGY
LOW DENSITY PEN SPACE
STRICT ANIMAL WELFARE PRACTICES

SUSTAINABILITY


