
w
w

w
.b

ra
n

d
ta

sm
a

n
ia

.c
o

m

Chefs Cherish 
Ocean Trout

You can enjoy Petuna’s Tasmanian ocean 

trout in some of America’s finest 

seafood restaurants.

You can see its images in many of the 

world’s most popular gourmet magazines.

Internationally noted chef, Tetsuya Wakuda 

of Sydney, is a regular visitor to Tasmania and

a keen buyer and promoter of ocean trout.

His signature dish, Tetsuya’s Confit of Petuna

Ocean Trout, is as popular with globe-trotting

photographers as it is with Sydney diners.

‘Tets has made people aware of what an

outstanding fish this is,’ Mr Hess said.

‘He is so skilled at preparing ocean trout and

so enthusiastic about its qualities.’

Another eminent chef, Christian Heidenreich,

has moved to Tasmania to work on the

development of gourmet products for Petuna.

The Austrian-born chef has cooked for Bill

Clinton, Helmut Kohl, the British royals, pop

performers and film stars.

Since moving to Australia he has worked as

Executive Chef at the highly regarded

Sheraton Mirage at Port Douglas.

‘The amazing thing about being so close to

this boutique product [ocean trout] is that

you see its whole lifecycle – from hatchery, to

sea farm, to processing, to value-adding and to

market,’ Mr Heidenreich said.

‘We are expanding our range to include new

products from the smokehouse and in the

value-adding department’

Petuna 
Seafoods

‘International

customers have told

us after visiting

Tasmania that there

are very few areas of

the world that could

offer such a perfect

environment for

raising top-quality

fish,’- Tim Hess,

Sales and Marketing

Manager.

T
a

s
m

a
n

ia



Petuna Seafoods

PO Box 146E, Devonport 7310 Tasmania 

T +61 (0)3 6427 9033   F +61 (0)3 6427 9743

www.petuna.com

> Petuna Seafoods is uniquely capable of

supplying customers with Tasmanian ocean

trout without any interruption throughout 

the year.

Devonport-based Petuna, a diversified supplier

of farmed and caught fish, has identified

ocean trout as a ‘champion’ product for itself

and for Tasmania.

‘Ocean trout, because of its excellent flavour,

attractive pink flesh and healthy oils, is an

absolutely premium product,’ says Sales and

Marketing Manager, Tim Hess.

‘The market naturally connects it to our

wonderful Tasmanian environment and the

state’s reputation as a source of quality food.

‘In its turn, ocean trout reinforces positive

perceptions about our company and Tasmania.

It is truly a champion product.’

Petuna, Tasmania’s biggest fish supplier, began

life 40 years ago in Bridport, as a husband-

wife partnership in the rock lobster fishery.

Founders Peter and Una Rockcliffe are still at

the heart of a business that has grown to

employ 150 people and to export its products

around the world.

Growth has been steady, but the company

took a big step in the 1980s, when it had 

the first of two big, steel fishing vessels built

so it could operate confidently in deep-

sea fisheries.

Petuna subsequently diversified into farming

Atlantic salmon and ocean trout.

www.brandtasmania.com
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‘We supply quality caught and farmed fish to

supermarkets, restaurants and fish markets

around the world,’ says Tim Hess.

‘Our people take great pride in being in

control of all the critical elements in our 

production chain.

‘We feel we are ahead of all our competitors 

in terms of quality and reliability of supply.’

Petuna is committed to sustainable fishing.

Its two deep-sea fishing vessels range 

from the Coral Sea to the Southern 

Ocean in search of the best that Australia’s

huge fishing zone can offer.

The company operates hatcheries and 

fish farms in the north and west of Tasmania

and has its headquarters and processing

facilities in Devonport.

‘With 150 employees, we’re large enough to

offer a good range of products, but small

enough to tailor our products to the needs 

of our customers,’ Mr Hess said.  

‘International customers have told us after

visiting Tasmania that there are very few areas

of the world that could offer such a perfect

environment for raising top-quality fish.’

United States importer, Richard Adlem, is 

one such happy customer.

‘The parts of Tasmania where Petuna operates

– both the  hatchery and the marine farms [at

Macquarie Harbour] – is one of the best

environments in the world.

‘If Americans could see how these guys

operate – I know we would sell triple-fold.’

Petuna has recently diversified its farming

activities to include Arctic char, as well as

ocean trout and Atlantic salmon.

Farmed products are complemented by a wild

catch that includes blue eye trevalla, blue

grenadier, orange roughy, warhou, pink ling,

ribaldo and reef fish.




