
Sixty South is the first and only source of premium,
sustainable salmon raised in the pristine icy waters
from the Antarctic, nested inside Alberto de
Agostini’s National Park and protected by the
world’s purest and coldest waters. The year-round
icy conditions—colder than those found in Faroe
Island, Scotland, Canada and Norway most of the
year—promote a superior flavor, marbling, texture
and richness of Omega3s. Sixty South is a leader in
sustainability too. They have a 1:1 fish-in fish-out
ratio, raise the salmon in a low density environment
with virtually no pollution, PCBs or Biocides. They
also implement prolonged environmental rest
periods after every harvest to let nature recover.

• Never treated with Antibiotics
• No added Hormones
• No antifouling chemicals
• Environmentally conscious
• Sustainably raised 

Product Profile

Sixty South 

Pure Antarctic Salmon
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Product Highlights

The salmon has a buttery flavor with a firm, delicate
texture and a shimmery skin.


