
St. Brendan of Clonfert, one of Ireland’s 
early monastic saints, was known for 
his love of the sea.  Patron saint of 
sailors and voyagers, St. Brendan was 
said to fill Irish rivers with fish with his 
blessings.  CleanFish is proud to pres-
ent St. Brendan’s Irish Sea Trout from 
a cooperative of farmers working to 
restore the tradition of the Irish fish-
ery.  Using certified organic practices, 
this is a safe, sustainable fish you can 
trust.™ 

ABOUT ST. BRENDAN’S CONNEMARA COAST IRISH ORGANIC SEA TROUT

These exceptional trout are cultivated in Ireland by a father and 
son team committed to raising fish sustainably.

Animal Husbandry 
Animal welfare is at the core of this operation.  Fish  
experience life as close to the wild as possible.   
	

Feed
Marine fishmeal and oil in the feed is produced from  
sustainably managed fisheries and/or processed by-products 
(trimmings of fish caught for human consumption).  

Traceability 
Each shipment includes a comprehensive product traceability 
sheet which details the life history of that fish.  

Certification 
Sea Trout are certified organic by Qualité-France (Certifié  
Agriculture Biologique).

CleanFish® Presents St. Brendan’s™ Irish Organic Sea Trout

Irish Inlet where St. Brendan began his 
famed sea voyages
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A company “...Changing the world.” One of “America’s Most Promising Social  
Entrepreneurs.” An organization “...Helping to make seafood sustainable.”    

 
 
 
 

Recent CleanFish Awards
Named “Responsibility Pioneer” by TIME magazine  | Recipient of Food & Wine magazine’s Eco-Ocean Award   

Voted one of “America’s Most Promising Social Entrepreneurs” by BusinessWeek   
Winner of Social Venture Network’s Innovation Award

These are just a few of the accolades CleanFish has received from major publications in the past year and it is easy to understand 
why. CleanFish Alliance  producers are revolutionizing the way seafood is raised and caught and their stewardship produces distinctly 
better seafood for both consumers and the environment.  Join the CleanFish Alliance and bring your customers the best tasting, 
most responsibly produced seafood from producers who care.



Common Names 

�Latin Name

Region 

Product Forms

Availability 
 
Size

Feed

Traceability

Certification 
 

Ocean Trout, Sea Trout, Steelhead, Truite de Mer

Oncorhynchus mykiss

Cultivated in Clew Bay of Mayo, Ireland

Whole Dressed, Head-on  
 
Year round

1-3 kg 

Protein:  Certified organic, 80% marine and 20% vegetable
Oil:  Certified organic, 95% marine and 5% vegetable

Marine fishmeal and oil is produced from sustainably managed fisheries and/or pro-
cessed by-products (trimmings of fish caught for human consumption). 

Each shipment includes a comprehensive product traceability sheet which details the 
life history of that fish. 

Certified organic by Qualité-France (Certifié Agriculture Biologique).

ABOUT ST. BRENDAN’S CONNEMARA COAST IRISH ORGANIC SEA TROUT

Northwest: 
�415.626.3500
877.4CLNFSH (toll free)

Northeast: 
978.282.8820

Southwest: 		
310.854.9266	 	
	

Contact CleanFish for more information:

Southeast: 		
804.869.5700	 	
	


