Our History

Over 30 years ago, from the southern corners of the world AquaChile was born.
The most important salmon producer in Chile and the second in the world that produces rich,
healthy, nutritious and sustainable food that reaches millions of people around the world,

every day.
Proud of our origin and our history, we are part of an industry that has brought progress and

development to all the communities where we are located.

We produce a nutritious food that has become an ambassador for our country in the most

demanding markets worldwide.

Worldwide Presence

AquacChile has become a global company, where today we sell our products in more than
50 countries, and every month over 100 million people consume our salmon.
We have commercial teams in South America, North America, Asia and Europe to serve

the mostimportant markets locally.

‘ Communities

A permanent and proactive relationship with the communities is part of the sustainable management
of our production model. AquaChile has a team of professionals dedicated exclusively to supporting
and working collaboratively with our neighbors and communities close to the areas where we operate.

The mainfocuses are on education, local development, promotion and care of the environment, healthy

living, and relationship building with communities.

‘ Sustainability and environment

We work to bring to every corner of the world, sustainable production practices, through efficiency, job
opportunities, positive employment practices, and the highest quality standards.

We are committed to caring for marine life. We look to provide healthy and sustainable proteins to feed
our growing population while minimizing the impact on the environment and continue developing our

social responsibility.
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Our Brands

AQUA

Our main brand, with more than 30 years of tradition, reflects our desire to
deliver delicious, healthy and sustainable salmon to consumers around the
globe. With AQUA we reach to over 50 countries every year, and our main goal
is to allow consumers to enjoy premium quality salmon, with excellent service
and high sustainability standards.

For all kinds of occasions and uses, with AQUA you can share some delicious
salmon with those you love the most!
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VERLASSO°

As the ultra-premium brand of AquacChile, Verlasso is the cream of the crop,
grand cru, top drawer, no matter how you prepare it — Verlasso salmon is the
best of the best. We achieve this level of quality, flavor, and sustainability
because we care about everyone and everything that touches our salmon.

It is a large fish with an elongated body and is known for its characteristic silver color
with black spots. Its meat is very versatile for all types of required cuts and has a vibrant
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Oncorhynchus kisuch

Coho is known as Pacific Salmon or Silver Salmon.
It is mostly harvested in Chile between the months of October to March.
Its characteristic orange color and a moderately fatty meat are attributes
that make it tasty in any meal.

Salmo salar

This salmonid species is one of the most known and marketed worldwide.

color with shades of pink and orange that are very characteristic of this species.
Salmon is an essential food for health, since it has a high content
of proteins and Omega 3 fatty acids.
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