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Christian  Grotinum

Klaksviksvegur 77,
FO 700 Klaksvik

www.cig.fo
cig@cig.fo
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Fax: +298 475 610

Managing Directors:
Kristian Martin Rasmussen
Eyoun Rasmussen
Directors:

Jon Rasmussen

Bogi Rasmussen

Sales & Marketing:
Pl Huus Sdlstein

Owner and operator of fishing
vessels, exporter of frozen-at-
sea fish products and fish meal.
Species: herring, mackerel, horse
mackerel, capelin, blue whiting.

Own pelagic factory ships:
Nordborg KG 689 (2,351 GT)
Christian i Grétinum

KG 690 (3,031 GT)

Germany subsidiary:

Larsen Danish Seafood GmbH
Gronfahrtweg 20,

D-24955 Harrislee

www.larsenseafood.com

info@larsea.com

Tel.: +49 (0)461 77 309 01
Fax: +49 (0)461 77 309 11

CEO: Bogi Rasmussen

Larsen Danish Seafood is a
leading manufacturer of premium
brand consumer products as
well as food service products

— mostly convenience foods,
pates and spreads made from

a variety of fish species.

Founded in 1899, originally

as a fishing company, in
Frederikshavn, Denmark. Today
headquartered in Flensburg,
Germany, with about 250
employees, Larsen Danish
Seafood owns and operates
two production facilities.
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CIG'S WAY TO THE
END MARKET

In a stunning development Christian i Grétinum acquires
Germany’s Larsen Danish Seafood to enter the top level

of the seafood market’s value chain—while continuing to
demonstrate leadership in the Faroese fishing industry.

HROUGH a groundbreaking move

that effectively brings the Faroese fish-
ing industry to the forefront of the European
seafood market, Klaksvik’s family business
mostly known under the name of Christian
i Grétinum (CIG) has once again showed
its ability to reinvent itself. From running a
pelagic fishing vessel equipped with refrig-
eration tanks back in 1999, through operat-
ing an advanced processing-at-sea concept
applied to its two modern pelagic factory
vessels, to its recent acquisition of Larsen
Danish Seafood—the fishing company’s de-
velopment trajectory is remarkable.

With Larsen Seafood, a well-estab-
lished brand with sales throughout Germany
and exports to some 50 countries, CIG leap-
frogs into a position that is perfectly in line
with its plans for the future, except for the
fact that the timeline has been shortened by
many years and the projected costs reduced
dramatically.

Arising from an unexpected opportu-
nity, the Larsen deal, with an undisclosed
price tag, happened very quickly.

“We got word back in December [2014]
that they were in a situation of financial dis-
tress,” said Bogi Rasmussen, the new CEO
of the food manufacturing company, which

has processing facilities in Flensburg and

Bremerhaven. Mr. Rasmussen is a former
sea captain and a managing partner in CIG
together with brothers Jén and Eydun and
father Kristian Martin. Apart from own-
ing and operating pelagic factory vessels
Nordborg and Christian { Grétinum, CIG is
also one of the main shareholders in the new
Fuglafjerdur-based freezing plant Pelagos.

“The news caught our attention since we
have long been on the lookout for opportuni-
ties to bring our business closer to the end
market; we would consider various options,
including starting a pilot project in a closed-
down factory in Klaksvik. However, we de-
cided to contact the insolvency administrator
in Germany first and he invited us to come
over and have a closer look. We were given
access to all relevant records and facilities so
that we could make a fairly accurate assess-
ment and evaluation of the whole package,
and by late January we submitted an indica-
tive offer.

“We knew other parties were also inter-
ested but we had no idea of what their offers
would be like. We only made sure ours was
thoroughly considered and included a real-
istic budget. Perhaps we didn’t really expect
it, but it turned out we had the winning bid
and already by 4® February we had signed
the deal.”

‘A NEW CHAPTER’

'The acquisition indeed seems to make a

great deal of sense for all parties involved,
not least considering CIG’s sourcing ca-
pacity—a key factor, since Larsen Sea-
food’s failure last fall to fill major orders

for shortage of raw materials was seen as

the foremost reason for the insolvency
that followed. Now with the new owners

coming from the catch and preprocessing
side, sourcing is not likely to become a

major problem.

“The good thing with Larsen is it
remains a strong brand,” Mr. Rasmussen
noted. “The financial troubles the com-
pany experienced had nothing to do with
product quality or customer service; they
simply had the misfortune of not being
able to source the necessary volumes of
fish, and this is without a doubt some-
thing that our fishing company can help
resolve successfully. Luckily, Larsen

never went out of business and was op-
erating normally while under bankruptcy
protection. After taking over we imme-
diately started contacting clients to reas-
sure them and to inform them of what
had happened; we’re confident that come
next fall we’ll see at least some of those
who, unfortunately, were lost last year.”

With around 250 employees in Ger-
many, Larsen Seafood manufactures sea-
food products ranging from fresh chilled
to canned to smoked to salted—largely
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on the conveyor belt;

Larsen Danish Seafood
CEO Bogi Rasmussen
(opposite left);

Nordborg docked at CIG
headquarters, Klaksvik
(opposite right);

Christian i Grétinum berthed at
Fuglafigrour (below left);

Workers at Larsen Seafood’s
Flensburg facility (below right).

convenience foods, patés and spreads.
Species include mackerel, herring, sprat,
trout, salmon, saithe, mussels, and more.
While most of the products are aimed
at consumers through supermarkets and
retail chains, there is also a food services
market in demand of larger units for e.g.
preparing lunch sandwiches.

Then there is the contracting mar-
ket, i.e. producers ordering the manufac-
ture of specific products in specific quan-
tities, typically under their own labels.

While the Flensburg plant has a
production capacity of 80 million cans
per year, the Bremerhaven facility an-
nually processes some 3,000 tonnes of
saithe and Alaska pollock.

During 2014 the Nordborg and the
Christian { Grétinum in total caught al-
most 80,000 tonnes of mackerel, herring,
blue whiting, and capelin.

“Larsen Seafood opens up a whole
new chapter for our business,” Mr.

Rasmussen added.
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