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WHO ARE WE
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FOUR GENERATIONS SINCE 1906,

BBBBBBBB SINGULARLY FOCUSED ON SMOKED FISH

1906 1954 1980'S NOW
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IT STARTED WITH A DREAM A SMOKEHOUSE IS BORN GOING BEYOND THE DELI SCALING WITH HEART
Harry Brownstein, our With his sons, Harry built a The 3rd generation packaged The 4th generation looks to

founder, had a dream for a
smoke house while he was a
smoked fish wagon-jobber.

smokehouse in Brooklyn and
started smoking fish in 1954.

smoked fish to be sold
in retail stores, so it was
more accessible.

the horizon with respect for
tradition and an innovative
spirit with new start of the art
facilities and supporting
sustainable practices.
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ACME AT A GLANCE
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20 MILLION

POUNDS OF FISH
ARE SMOKED
EVERY YEAR. ﬁ
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QUALITY IS OUR OBSESSION

BEST RAW MATERIALS

Premium smoked fish starts with the
best raw materials available. We
devote a great deal of energy to
ensure our process begins with fish
that is high quality in both freshness
and food safety.

NORTH AMERICAN
AND BEECH WOODS

We only use natural woods to slowly and

expertly smoke our fish. One batch at a time.
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EXPERT FISH SMOKERS

We have the most experienced smoked
fish team in the industry, with an
average of 20 years of experience
among key production team members.
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WE TAKE FOOD SAFETY
WAY BEYOND SERIOUSLY

Facilities are designed with
processes

with advanced degrees from Masters to PhD,

specializing in Food Science, Food Safety and Food Engineering

Strong research alliances for over 20 years with
top academic institutions, such as to develop
technologies and practices aimed to minimize and eliminate

food safety risks.

1.;‘\|- i

G3(




SUSTAINABILITY IS
AT THE CORE OF
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98% of all the salmon we source is certified
under one of the eco-certifications recognized
in the GSSI (Global Sustainable Seafood
Initiative) benchmark.

Acme employs 1% of Cold
that you can be

certain about do.nated Foyv_argls
where your fish ~ Climate initiatives.

comes from.
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COLD SMOKED SHARE BY COMPANY (TOTAL US)
AS THE MARKET LEADER,

WE ARE UNIQUELY POSITIONED
TO GROW THE CATEGORY MARINE HARVEST, 0.6%

SEVEN SEAS, 1.0%

FOPPEN, 5.7%

ACME, 16.5%

OCEAN BEAUTY, 9.0%

encompassing Cold
Smoked, Hot Smoked, Salads
and Herring products.

VITA, 9.1%
MULTI-X, 13.4%
Your

DUCKTRAP, 11.9%
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OUR GROWTH

WE GREW OVER 10X in the last 25 years

From $25M in 1996 to $262M in 2023 300

2008 2009 2010 2011 2012 2013 2014 2015 2016 2017 2018 2019 2020 2021 2022 2023
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TIME TO GROW THE
CATEGORY IS NOW!

PRIMED FOR GROWTH

Household penetration is still low, but has a
strong, devoted following.

ON TREND

Consumers perceive smoked fish as healthy
and indulgent.

GROW CONSUMPTION BY

Bringing new and younger consumers into
the category. Increasing frequency of current
consumers by expanding eating occasions.
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REFRESHED AND READY TO GROW!

i

SMOKED

/ & €
ova is your quintessential smoked salmon, plain and simple.
Trimmed by hand, seasoned with care, lightly ked, one batch
at a time — just as we've done for over 100 yea to the Nova
SMOKED FIS style, we enhance the delicate flavor and buttery
texture of the fish for a bite th: ubtle, savory,

SMOKED FIS T and utterly indulgent. The definition of simple
DOKLYN -NE ’ pleasure. But somehow, even better
e >. 4 'y v
NO ARTIFICIAL 3
PRESERVATIVES \ y o AR Y 1 Nutrition Facts CITIZENS OF SEAFOOD
2 servings per container —
Serving size - 3 2 oz (569) We'ret ion for our neighbors. For the planet. For the future.

-
126 PROTEIN

y D N .
3 Donations made to Acme Smokec Foundation subject to an

OMEGA-3
FATTY ACIDS
annual limit. Visit www.acmesmokedfish.com for program details.

Total Fat
Saturated Fat
Trans Fat

Cholesterol

Sodium

Total Carbohydrate
_Dietary Fiber
Total Sugars

15%
Calcium 10mg 0% SCAN HERE
on For this rec

lion'. _ A 02mg 2% 2% more nspi
Potassium 220mg 4% |430mg 10% L

FIJutil  SMOKED NOVA _

PER SERVING

SORATED 70 SUPPOR Ingredients: At mon (color added to feed"),
10/ CLI MATE Salt, and Celery Powder.
0 Contains: Salmon (Fish)
May contain bones.

INITIATIVES — PRE-SLICED & READY TO EAT— :
Feed contains astaxanthin, a carotenoid in the same family as

Vitamin A. It is similar to the natural carotenoids consumed by
salmon in the wild and are the source of the color of these fish. 0 23384 11 10406

FOLLOW US @ACMESMOKEDFISH

Distributed by: Acme Smoked Fish Corp.,

NETWT.4 0Z (113 G)  Brookiyn, NY 11222 | acmesmokedfish.com




CONSUMERS LOVE THE NEW DESIGN

EASY OPEN design allows you to =
pull the first slice from the top AN
without removing the whole board / ﬁ, /9(, COLOR: Fresh new blue color that

LOGO updated and enlarged for easier A E

SMOKED FISH

consumers preferred as “more eye catching”

location at shelf

WINDOW is enlarged and no words getting in the
way of seeing the delicious fish

CRAFT & HERITAGE statement of
four generations, family owned and
operated SMOKE METER to show the level of

smokiness in each item

PROTEIN levels front and center since N

it’s such a desired nutrient |2 EEBQLE.'N'E SMOKED NOVA
1% CLIMATE SALMON

SUSTA'NAB“_'TY Commitment |N|T|AT|VES — PRE-SLICED & READY TO EAT —

spelled out clearly
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Cold Smoked Packaging

COLD SMOKED FLAVORED LINE
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INITIATIV

EVERYTHING

BAGEL
SMOKED SALMON
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BRINED OXLY. NOT SMOKED

. SMOKED FISH

ACME

PASTRAMI
M MON

ACME

SMOKED F1SH

SMOKED NOVA
—SALMON—

TEnd SNACKS

ACME ACME

NEW LOOK

SANE GRERT THSTE

SNalEn ISN

\, \\ LR

GRAVLAX IRl prookLYN STYLE §

PRIy ia SMOKED SALMON
INITIATIVES'

SMOKED FISH
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ALL NATURAL
IRRl 7S SMOKED SALMON
INITIATIVES WK b AT O



NEW ADDITIONS

SNACKING ON-THE-GO + HOT SMOKED (Available Now

&=
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ACME

SMOKED FISH
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KANSAS CITY BBQ LEMON GARLIC

HONEY MAPLE

SMOKED SALMON

SMOKY AND SWEET. A TOTAL TREAT.

SMOKED SALMON SMOKED SALMON

WHERE CITRUSY MEETS SAVORY.

WEET. SPICY. TANGY, T0 DIE FOR

r

126

PROTEIN
PER SERVING

126G
PROTEIN
Fen emag
FULLY COOKED

126G
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NEW ADDITIONS

COLD SMOKED
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20GPROTEIN WILD ALASKAN

el SOCKEYE

0
NHAAEINE  Shioke saLmoN

Available Now

ACME

SMOKED FISH
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TUNA

- SESAME CRUSTED

200 PROTEIN PER SERVING

Coming 2H 2024
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SALADS & HERRING

..........
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WILD CAUGHT

HERRINGL

INCREAM SAUCE
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SUPPORTED WITH BRAND INVESTMENT

6 Acme Smoked Fish
Sponsored

SAME DELICIOUS SALMON.
BRAND NEW SUIT.
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YOU'LL WANT WHAT ACME

WE,RE SMOKING. SMOKED FISH

Jeed by dhadeannas anc others
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IF WE EVER GET INTO | ’
A FENDER BENDER, CME

"fg XVE ::EPLETI ;lfcr(v"" s " TAKE A 360 TOUR OF
v - . OUR BRAND SPANKING
| = NEW PACKAGING.
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718.383.8585
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