
Born and raised in the pristine waters
of Northwest Scotland, Loch Duart has
been independently producing
exceptional Scottish salmon since
1999. Our rare heritage breed, directly
descended from wild Scottish salmon,
is raised in conditions designed to
reflect life in the wild — with low
stocking densities, room to swim,
time to grow and a bespoke marine-
protein-rich diet. The result is a farm-
raised salmon that shares more of the
character, texture and eating quality
associated with wild salmon than
conventional commodity salmon.
Distinctive, clean and firm in texture,
Loch Duart is trusted by leading chefs
around the world and proudly served
by name.
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“I like to use quality Scottish salmon
fed on a natural diet as possible, I get

this from Loch Duart. The fish are
allowed plenty of room for

swimming, which gives a nice, firm
flesh that tastes as good as true wild

salmon“
Chef Gordon Ramsay 
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