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 HiddenFjord continues to lead  
the world with extraordinary advances 
in raising premium Atlantic salmon in 
the wild, responsibly.
 Our philosophy of raising salmon 
in a manner that is beyond sustainable 
propels HiddenFjord even further 
into the lead of companies providing 
premium salmon around the world.

 Relentlessly searching for ways to 
improve how we raise HiddenFjord 
premium salmon is never an easy thing to 
do; but it is always the right thing to do.
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A multifaceted struggle over fishing rights and resource rent 
in a fisheries based nation: linking Brexit and Greenland’s 
1985 exit from the EEC to the Faroe Islands’ shrinking fish 
industry workforce in the face of legislative reform—and 
the declining relative importance of trade with the EU.
• Plus much more in Seafood, Fisheries, Aquaculture

The Faroe Islands is becoming an 
increasingly attractive destination for all 
the right reasons—the archipelago in the 
middle of the Northeast Atlantic remains 
refreshingly unspoiled and astonishing in 
its natural beauty, and has far more to offer 
than you may imagine.
• Plus much more in Geography
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More capacity for ship repairs, further improvements 
in the ship registry business, continued development 
in the ports, increasing container traffic, fleet expan-
sions, boosted cold storage, better maritime training, 
and more—things move fast in the Faroes.
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Residents and visitors rediscover Tórshavn as the 
flourishing restaurant scene in the Faroese capital 
continues to elevate its hospitality sector—genuine 
local cuisine with an international touch spells the 
beginning of a golden era.
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Welcome to Duty Free FAE, the brand 
new tax-free shop at Vagar Airport.

Discover our great selection of 
top brands — and lots of Faroese 
specialties.

We look forward to welcoming you to 
our shop! 

With kind regards,  
Jonny Müller, Shop Manager.

Always to a treat.

Souvenirs, knitware, perfume & cosmetics,  
beverages, confectionary, and much more. 

Save big on  
our specials –  

please visit  
www.dutyfree.fo 

today and find  
out more!

Arrive or depart. 

N
ordixis
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FAROE ISLANDS
NORTH  
ATLANTIC  
OCEAN

The Faroe Islands is a self governing 
country within the Kingdom of 
Denmark (which also comprises 
Greenland), located in the 
North Atlantic (62°Nort 7°West), 
approximately 300 kilometers 
northwest of Scotland, 430 km 
southeast of Iceland, and 600 km 
west of Norway. The Faroe Islands 
is comprised of 18 islands, separated 
by narrow sounds or fjords. Land 
Area: 1400 square km (545 sq. miles). 
The distance from the northernmost 
point of the archipelago to the 
southernmost is 113 km, and the 
distance from east to west is 75 km. 
The largest island is Streymoy (375 
km2) and the capital, Tórshavn, is 
situated there. The highest point, 
Slættaratindur, is 882 meters and 
the average elevation above sea 
level is just over 300 m; the total 
coastline is a little above 1,000 km. 
The climate is typically oceanic; the 
weather is moist, changeable and at 
times windy. Due to the influence 
of the North Atlantic Current, 
there is little variation between 
winter and summer temperatures. 
Population: 50,045 of which 20,991 
live in the Tórs havn region and 
5,065 in Klaks vík, the second largest 
municipality (2017 figures from 
Statistics Faroes). Language: The 
written and spoken language is 
Faroese, a North Germanic language 
closely related to other Nordic 
languages, in particular dialects 
of western Norway (spoken) and 
Icelandic (written). Nordic languages 
and English are understood and 
spoken by most Faroese. Religion: 
Approximately distributed as follows: 
Evangelical Lutheran Church: 85 
percent; Christian Brethren: 10 
pct.; Other: 5 pct. History: The 
Faroe Islands is believed to have 
been discovered and inhabited in 
the 8th century or earlier by Irish 
settlers. The Norwegian colonization 
began about hundred years later and 
developed throughout the Viking 
Age. The settlers established their 
own parliament on Tinganes in 
Tórshavn. The Faroese Parliament is 
believed to be the oldest in Europe.
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ALL INFORMATION PROVIDED IN THIS 
PUBLICATION IS A SERVICE TO READERS AND MAY 
BE USED FOR INFORMATIONAL PURPOSES ONLY. 
COMMERCIAL RE-PUBLICATION, WITHOUT 
EXPRESS WRITTEN PERMISSION, IS PROHIBITED.

DISCLAIMER: WHILE TAKING GREAT CARE TO 
SECURE THAT THE HIGHEST STANDARDS OF 
RELIABILITY AND TRUTHFULNESS ARE ADHERED 
TO, THE PUBLISHER ASSUMES NO 
RESPONSIBILITY FOR POSSIBLE ERRORS, 
OMISSIONS OR INACCURACIES IN INFORMATION 
CONTAINED IN THIS PUBLICATION. THE 
INFORMATION IS PROVIDED “AS IS” WITHOUT 
WARRANTY OF ANY KIND, EITHER EXPRESS OR 
IMPLIED, INCLUDING BUT NOT LIMITED TO, THE 
IMPLIED WARRANTIES OF BOOKS, MAGAZINES, 
MANAGEMENT REPORTS OR SIMILAR SOURCES 
OF INFORMATION. THE PUBLISHER INCLUDING 
ALL ORGANIZATIONS AND PERSONS APPEARING 
IN, WRITING FOR OR OTHERWISE INVOLVED IN 
CREATING AND OR DISTRIBUTING THIS 
PUBLICATION, SHALL NOT BE LIABLE FOR ANY 
DIRECT, SPECIAL, INDIRECT, INCIDENTAL, OR 
CONSEQUENTIAL DAMAGES, INCLUDING 
WITHOUT LIMITATION, LOST REVENUES OR LOST 
PROFITS, WHICH MAY RESULT FROM THE USE OF 
INFORMATION OBTAINED FROM THIS 
PUBLICATION. WHILE MAKING NO COMMITMENT 
TO UPDATE THE INFORMATION CONTAINED 
HEREIN, THE PUBLISHER MAY MAKE CHANGES OR 
UPDATES TO THE CONTENT, IN PRINTED, 
ELECTRONIC OR OTHER FORMAT, AT ANY TIME 
WITHOUT NOTICE.

WELCOME  
TO THE 2017 

EDITION  
OF THE 
FAROE 

BUSINESS 
REPORT

INTRODUCTION

HERE WE ARE again, at last—welcome to the 2017 edition, 
the 12th volume of the Faroe Business Report. This report has 
been underway for quite a while amid an astounding amount of 

major developments. For sure, telling the story of the Faroe Islands and 
its place in the world, not least when it comes to trade and industry, is a 
never-ending albeit highly motivating task. 

Now the Faroe Islands is growing fast as a travel destination, even 
as the country’s booming export trade reached new records again in the 
past year. At the same time the islands’ services sector is becoming more 
competitive than ever in key international markets. 

Seafood exports remains by far the dominant economic driver of the 
Faroes, reaching a total value of, incredibly, just over eight billion dkk 
(more than one billion in eur) in 2016, up almost one-fifth on the previous 
year. These are record-breaking figures, never seen before in Faroese history. 
Considering the country’s extremely small population, we are looking at 
a truly astonishing feat. The volumes of fish harvested, meanwhile, wild-
caught and farmed, have remained stable at around 500,000 tonnes on an 
annual basis. Aquaculture and its products of Atlantic salmon represents 
largely half of all Faroese seafood exports today, with the other half mostly 
consisting of three main categories: pelagic species, whitefish, and shellfish 
and crustaceans.

With the imminent introduction of long-awaited reform in its 
legislative and regulative environment, the Faroese seafood industry is 
bracing for a period of uncertainty. Addressing this situation from a larger 
perspective, we offer in these pages an analysis that takes into account a 
number of related issues including the diminishing workforce employed 
within the industry and the Faroe Islands’ somewhat complicated relations 
with the European Union. All of this makes it the more fascinating to 
observe the recent success of the fish industry.

By the way, the total population of the Faroes, for the first time in 
history, just crossed the 50,000 mark.

As for the increasing connectivity of the island nation, there are 
now two commercial airlines that offer scheduled flights to and from 
Vagar Airport, making it easier and more convenient than ever to visit 
our amazing archipelago in the Northeast Atlantic.

I am confident that you will find this publication to be both informative 
and entertaining, and perhaps even inspiring in some aspects. Enjoy and 
have a great read!  Búi Tyril, Editor in Chief & Publisher
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PORTS & SHIPPING

56 Pushing Ahead: Maritime Sector • More capacity 
for ship repairs, further improvements in the ship registry 
business, continued development in the ports, increasing 
container traffic, fleet expansions, boosted cold storage, 
better maritime training, and more—things move fast in 
the Faroes.

58 FAS Adds Online Services • With new digital 
services introduced to improve handling of data and 
increase ease of use for clients, FAS—the Faroe Islands 
International Ship Register—continues to build its position 
as a reputable, competitive ship registry that grows slowly 
but surely.

60 Reykjavík to Rotterdam: Adding New Clout • 
Freight forwarder Smyril Line Cargo takes its Northeast 
Atlantic route network to the next level with ro/ro vessel 
Mykines, adding both Rotterdam and the Reykjavík region 
to the mix—luring exporters and importers alike.

62 MEST: Ready for More International Customers • 
Following successful deliveries of catamaran workboats and 
more equipment to aquaculture majors in the Faroe Islands, 
MEST Shipyard considers a wider international context—
while a covered dry dock promises to boost repairs and 
maintenance.

64 Poised to Capitalize on Export Boom • As the Port 
of Tórshavn embarks on a major infrastructure development 
to raise the capacity of the East Harbour container and ro/
ro terminal, Faroe Ship eyes new growth opportunities 
amid a hefty upturn in Faroese seafood exports. 

66 Major Extension for Port of Tórshavn • Facing 
rapidly increasing container traffic, the Port of Tórshavn 
launches a large-scale development project to extend the 
East Harbour—adding 95,000 square meters to the existing 
45,000m2 of docking and storage space.

68 Safest Cold Store—Largest Too • As well as 
upgrading its technology, Fuglafjørður-based underground 
cold storage facility Bergfrost significantly expands its 
capacity to 25,000 tonnes—becoming one of the largest 
facilities in the entire Northeast Atlantic region. 

70 Fuglafjørður Remains Top Pelagic Port • With 
infrastructure development aimed at establishing regular 
container services in the Port of Fuglafjørður, a long-time 
Northeast Atlantic hub for the pelagic fishing fleets 
continues its commitment to the industry.

72 Ready to Roll: New Slipway for KSS • With slipway 
capacity doubled to 1500 tonnes, Klaksvík shipyard KSS 
can now haul up larger vessels than before—and, with 
further expansion plans in the works, is looking to attract 
more domestic and international clients.

74 Investing in Fish Industry and Beyond • Home to a 
thriving pelagic and whitefish industry, the Port of Tvøroyri 
continues to develop additional services to secure its place as 
a seafood processing hub—meanwhile with incoming 
tourism seen to offer future potential.

76 ‘Second to None’ in the Region • In the wake of the 
successful overhaul of its skipper training program, the VH 
maritime school rolls out the next phase in the 
internationalization of its main programs—integrating 
relevant seafaring experience with marine engineering.

GEOGRAPHY

10 Prepare to Get Stunned • The Faroe Islands is 
becoming an increasingly attractive destination for all the 
right reasons—the archipelago in the middle of the 
Northeast Atlantic remains refreshingly unspoiled and 
astonishing in its natural beauty, and has far more to offer 
than you may imagine. 

12 Call It a New Culinary Era • Residents and visitors 
rediscover Tórshavn as the flourishing restaurant scene 
in the Faroese capital continues to elevate its hospitality 
sector—genuine local cuisine with an international touch 
spells the beginning of a golden era.

16 Tapas the Faroese Way • Tórshavn finally got its very 
own tapas restaurant—Katrina Christiansen, a unique blend 
of Faroese cuisine in the popular Spanish style and a house 
full of history and atmosphere, the birthplace of famous 
author William Heinesen.

19 Hotel Hafnia Cottages: New Cabin Suites • Tourists 
who want to feel closer to the local community when 
visiting the Faroese capital now have a new option—staying 
in a cosy cottage next to Hotel Hafnia in the center of 
Tórshavn while also enjoying access to the hotel’s services.

20 A Fast-Growing Destination • On the back of 
national carrier Atlantic Airways announcing a record 
number of direct destinations to and from the Faroe Islands, 
Scandinavian Airlines for the first time initiates flights to 
and from Vagar Airport—further boosting tourism.

22 Connecting the Faroe Islands • Storms in the winter 
or fog during summer — difficult flight conditions are a 
given in the Faroe Islands; however Atlantic Airways meets 
the challenge with a renewed aircraft fleet, equipped with 
the best navigation technology in Europe. 

24 Open for Business: Klaksvík • Known as a major 
fisheries hub and an entrepreneurial town, Klaksvík 
launches programs to bolster its business environment—
readying a large area for commercial development while 
committing to renewable energy.

26 Sightseeing Off Vestmanna • All talk about tourism 
in the Faroe Islands would seem absurd without one 
essential: a boat trip from Vestmanna to enter stunning 
seaside grottoes alongside getting a close look at awe-
striking rock formations and towering bird cliffs.

28 Seizing Opportunities in Tourism • Centrally located 
Sunda Municipality is one of the most frequented places 
by people visiting the Faroe Islands—with local authorities 
playing a key supportive role in efforts to develop tourism 
facilities throughout the area.

SEAFOOD, FISHERIES, AQUACULTURE

30 Looking for Consensus • A multifaceted struggle 
over fishing rights and resource rent in a fisheries based 
nation: linking Brexit and Greenland’s 1985 exit from the 
EEC to the Faroe Islands’ shrinking fish industry workforce 
in the face of legislative reform—and the declining relative 
importance of trade with the EU.

38 Planning for Success • Varðin Pelagic leads the way 
in frozen produce—nonetheless, with excellent product 
quality a minimum requirement from customers, controlling 
the flow of production remains critical, according to sales 
manager Bogi Johannesen.

40 Hansen on Earning the Trust of Buyers • Having 
some entities with sufficient financial muscles and size is 
necessary for the Faroese to make sure their seafood 
industry can continue to advance in innovation and to 
maintain delivery reliability, says Hanus Hansen of JFK.

42 From Sea to Plate: Quite a Journey • Product and 
market development is often an arduous task, and moving a 
fishing operation up the value chain more time-consuming 
and financially exhausting than most people could imagine, 
CIG managing director Jan Petersen explains.

44 The Case for Cross-border Collaboration • 
According to Anfinn Olsen, managing director and major 
shareholder in diversified fishing company Framherji, the 
benefits of cross-border collaboration in today’s fisheries 
often by far outweigh its potential drawbacks.

46 Fresh Seafood Shipped Weekly • Delivering weekly 
batches of fresh fillets and loins for Europe, alongside less 
frequent shipments of frozen and salted products, Faroe 
Origin shows the way in the saithe business—with a high 
degree of coordination with its fishermen.

48 Bringing Up the Best in Fish Farming • Combine 
internationally leading expertise in aquaculture with focus 
on local employee empowerment and marine biology—and 
you have the Faroese version of the world’s largest supplier 
of farmed Atlantic salmon, Marine Harvest. 

50 Gear Maker Vónin’s Tour de Force • Alongside 
top-of-the-line trawl designs, ropes and netting, innovative 
new trawl doors for both pelagic and bottom trawling 
consolidate Vónin’s undisputed reputation as a leading 
international provider of fishing gear.

52 Beyond Nordics • With strong recommendations from 
the Faroese pelagic fish industry after the delivery of two 
complete, highly advanced freezing plants, processing 
technology consultancy Njord has its eyes on new markets.
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ALESSIO MESIANO — VISIT FAROE ISLANDS

PREPARE TO GET STUNNED 

The Faroe Islands is becoming an increasingly attractive 
destination for all the right reasons—the archipelago 

in the middle of the Northeast Atlantic remains 
refreshingly unspoiled and astonishing in its natural 

beauty, and has far more to offer than you may imagine.
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HEALTHY vegan dishes, grass fed lamb from family-owned farms, locally 
sourced lobsters, Spanish-style tapas, or fermented fish that will make your 
clothes smell for days. For a town of roughly 20,000 people, locals and tour-
ists alike are spoiled for choice in Tórshavn. The number of restaurants and 

cafés, which also counts Michelin-starred Koks in neighboring village Kirkjubø, has surged 
in the past five years. In part, this is due to growing tourism; but perhaps more so, local 
entrepreneurs who have opened new, and sometimes daring, businesses despite the odds 

CALL IT A NEW 
CULINARY ERA

GEOGRAPHY

Residents and visitors rediscover Tórshavn as the flourishing 
restaurant scene in the Faroese capital continues to elevate its 
hospitality sector—genuine local cuisine with an international 
touch spells the beginning of a golden era.
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MIKKEL BÆKGAARD

MIKKEL BÆKGAARD MIKKEL BÆKGAARD MIKKEL BÆKGAARD

Gourmet resturant Koks  
head chef Poul Andrias Ziska  

harvesting seaweed  
at Kirkjubø (main);

Halibut from Koks (bottom left);
View from the restaurant (inset);

Some dishes served at Koks, 
left to right, opposite bottom:

‘Skerpikjøt’ — air dried, 
fermented sheep;

Norway lobster;
Oysters.

By Eir Nolsøe

MIKKEL BÆKGAARD
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being stacked against them. It’s time to wake 
up and smell the fermented sheep. 

If you take a walk through the narrow 
streets of the Faroese capital, on an empty 
stomach, there are plenty of options. Smakka, 
a café in the Nordic House, serves ecological 
and pescetarian dishes largely influenced by 
neo-Nordic cuisine. Owned by political sci-
entist turned yoga teacher turned café owner, 
Hildur Eyðunsdóttir and her husband Oy-
vindur av Skarði, the three-year-old eatery 
has become a popular attraction for locals 
and tourists who like to eat their greens.

“No one else was doing it, so we just 
decided to do it ourselves,” Ms. Eyðuns-
dóttir says. At the moment she is experi-
menting with homegrown vegetables and 
herbs as well as adopting Faroese seaweed 
into the menu. Ms. Eyðunsdóttir doesn’t 
disguise the fact that making ends meet 
as an independent business in Tórshavn 
can be tough, but she is happy to see more 
places opening. 

“In my opinion, everyone benefits be-
cause then people eat out more,” she says. “In 
summer, the tourists also help a great deal.” 

Local businesses owe a lot to the 
f ledgling tourism industry according to 
Johannes Jensen, the committee chairman 
of Visit Faroe Islands and the CEO of Gist 
& Vist, the largest operator in the Faroese 
hotel and restaurant business. Mr. Jensen is 
behind several of the most successful Faro-
ese restaurants such as Barbara Fish House, 
Áarstova, which serves Faroese lamb roasts, 
and of course Michelin-starred Koks.

“The choice wouldn’t be as great and 
diverse if it weren’t for the tourists.” he says. 

“In my estimates, more than 30 percent of 
Faroese restaurant profits today come from 
visiting customers. Those 30 percent provide 
a lifeline for many businesses.”  

The restaurant scene in Tórshavn has 
changed rapidly and so has the islanders’ ap-
petite for dining out. Ten years ago, Rúsan, 
the Faroese alcohol retailer, only had seven 
different bottles of white wine, whereas to-
day there are about 100 bottles, if not more, 
to choose from, Mr. Jensen points out.

“The range of restaurants was very lim-
ited—there were two hotel restaurants, the 
odd hotdog stand and some places, which 
served very simple food. Locals and tourists 
have a much greater choice today,” he says. 

In 2005, Leif Sørensen opened the 
Faroe Islands’ first haute cuisine restaurant, 
Gourmet. After the business closed, he 
became the head chef of Koks, which was 
largely his brainchild, until he left in 2014. 
Mr. Sørensen’s ambition was to revolutionize 
Faroese food culture and move the islands 
forward; and in many ways he succeeded. 

“Dining out just wasn’t part of Faroese 
culture two decades ago,” Mr. Sørensen 
says. “The general mantra was that you ate 
to survive, not for pleasure. No one wanted 
to ‘waste money’ on food. Restaurant food 
often wasn’t much different to what one 
could cook at home anyway.” 

‘BEGINNING OF A GOLDEN ERA’

Mr. Sørensen is known for taking an ex-
perimental approach to food and putting 
local produce first. “Restaurants mostly 
served what they knew would be a safe 
bet with their existing customer base,” he 
says. “At Gourmet we focused on genuine 
local cuisine, the aim being a fully Faro-
ese menu. This stirred a trend, which is 
reflected at Barbara, Áarstova and Koks 
today; a pride in what you’ve got.”  

Faroese food can hardly be de-
scribed as the most aesthetically pleas-
ing. With traditional dishes consisting 
of fermented fish or even sheep rectum, 
stuffed with tallow and meat, one can 
hardly blame restaurants for their hesi-

tation to serve local cuisine. But these 
little quirks are exactly what make the 
Faroe Islands interesting as a culinary 
destination according to Mr. Jensen. His 
restaurant, Ræst, has been very popular 
with tourists despite serving mainly fer-
mented meat and fish. The smell, which 
can linger in clothes for days, has not put 
off newcomers, eager to experience the 
local culture through food. 

“We’re incredibly proud to serve 
Faroese food,” Mr. Jensen says. “Why 
else would one go traveling? It’s to ex-
perience something new.” 

The hospitality boss also puts great 
emphasis on the quality of the home-
grown produce. 

“We live in the world’s best pantry,” 
he says. “The temperatures on both sea 
and land are relatively stable at approxi-
mately 5C degrees on average in winter 
and 10-12 degrees on average in summer. 
Because of this we have developed some 
incredibly local produce such as bird, fish, 
shellfish and lamb; herbs and vegetables 
grow slowly and have very strong flavors.”      

Food entrepreneur Johan Mortensen 
is equally fascinated by the possibilities 
that the Faroese climate provides. He 
sells Faroese fish and air-cured ham and 
cheese to local restaurants. 

“Practically anything can be air-
cured in the Faroese climate,” he says. 

“Just hang it out to dry and let the Lord 
take care of the rest.” Having been in-
volved in the industry for many years 
as a supplier, Mr. Mortensen is clearly 
optimistic about the growing restaurant 
scene in Tórshavn. 

“The initial phase to reach a more 
professional level has taken about 10-12 
years,” he says. “We’re witnessing the be-
ginning of a golden era.”  

Faroese businesses still struggle to 
hire qualified waiting staff, Mr. Jensen 
admits. But young people are increas-
ingly interested in the opportunities that 
the growing restaurant industry provides. 
Gist & Vist currently employs 18 chef 
apprentices, and 90 percent of their chefs 
are Faroese. 

In the coming months, Mr. Jensen 
is to open a new steak-house as well as a 
craft beer bar in cooperation with Dan-
ish microbrewery Mikkeller. 

Partial view of Restaurant Ræst; Gist & Vist CEO Johannes Jensen (bottom).

JENS KRISTIAN VANG

MIKKEL BÆKGAARD MIKKEL BÆKGAARD

MARIA OLSEN

Famous chef Leif Sørensen;
Restaurant Áarstova, located next to 
Tórshavn’s East Harbour (top).

GEOGRAPHY
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Odd bjørg Højgaard, General Manager of 
Hotel Hafnia, which owns and operates the 
restaurant.

For anyone visiting Tórshavn, Faroese 
or foreigner, this place is a must-see. The 
restaurant’s exposed wooden walls are deco-
rated with memorabilia such as framed coffee 
sacks, old newspapers and toys dating back 
to the Second World War. Even the original 
shop till has been put back in place. The re-
sult is a cozy, informal atmosphere brimming 
with culture and history.

“We tried to find as many original ob-
jects belonging to the house as possible; 
things that had in fact been left to be dis-
carded off,” Ms. Højgaard says. “We want 
people to take their time to enjoy the atmo-
sphere and the many details, and so serving 
tapas seemed perfect.” 

Katrina Christiansen was originally 
known as Bartskerastova. Bartskeri is an 
old Faroese word, which can mean either 
barber or surgeon. Hans Albertsen Matras, 
who was a surgeon from 1707 to 1743, was 

the first person known to have lived in Bart-
skerastova. Several surgeons lived there in 
the following decades and possibly some 
before Matras’ time as well. 

The house was also the birthplace of 
author William Heinesen, who famously 
dubbed Tórshavn “the world’s navel”. Heine-
sen, who renounced his candidacy for the 
Nobel Prize in Literature in 1981, is widely 
recognized as one of the most influential 
Faroese writers. He was born in 1900 and 
lived in the house for the first five years of 
his life. He later returned after completing 
his studies in Denmark. 

“Many people stop by just to see William 
Heinesen’s birthplace,” Ms. Højgaard says.

In collaboration with local brewery 
Föroya Bjór, the restaurant has produced 
two specialty beers named ‘William’ and 
‘Katrina’. 

“Young people see our restaurant as a 
quirky novelty whilst it brings back memo-
ries and nostalgia for the older generations,” 
Ms. Højgaard says. 

FAROESE AND Spanish cuisine might 
seem like an odd pairing, but new tapas 

restaurant Katrina Christiansen has proved 
a hit with diners since it opened on April 1 
this year (2017). 

It all started with a house. Grey, wood-
en and spanning across four floors in the very 
center of Tórshavn, the 300-year-old build-
ing has housed doctors, been the birthplace 
of famous author William Heinesen and 
served as a popular local convenience store. 
But for the last 12 years, the doors have been 
shut. 

Now, Katrina Christiansen, as the 
house has been known since the 1920s, has 
opened as a Spanish Faroese fusion restau-
rant, serving local produce such as langous-
tine, mussels and lamb tapas-style. 

“We wanted to create a unique experi-
ence, which offered something different from 
the other restaurants in the Faroe Islands,” 
says head-chef Jóhan Joensen. 

Restaurant guests are encouraged to eat 
slowly, with a full tapas menu taking two to 
three hours to consume. 

Traditional Spanish dishes are inten-
tionally left out of the menu according to 
the head chef. He wants guests to experience 
Faroese cuisine and produce combined with 
Spanish traditions. 

“We didn’t want a restaurant reeking of 
garlic with salsa music in the background,” 
he says.

The Faroe Islands have longstanding cu-
linary ties to the north of Spain as a major 
exporter of salted and dried cod—or bacalao, 
as the Spanish call it.

“The Faroese salt fish is famous in Spain,” 
Mr. Joensen says. “We export large amounts 
of salt fish to the north of Spain. It’s very 
popular with the locals. The Faroese climate 
adds a very unique flavor to the cod. When-
ever we get Spanish guests in the restaurant, 
they’re always keen to try the salt fish.”

Katrina Christiansen serves three vari-
ants of bacalao, which also happen to be the 
chef ’s favorite on the menu.  

Mr. Joensen is no stranger to fish. Orig-
inally a sailor for many years, he found his 
love for cooking at sea whilst working briefly 
as a ship’s cook. The discovery prompted him 
to train as a chef. He was head chef at Áar-
stova, another popular local restaurant, from 
2011 to 2016.

NOVELTY AND NOSTALGIA

Since Katrina Christiansen opened, the 
tables have been fully booked nearly every 
evening according to Mr. Joensen. 

The building which houses the restau-
rant has also become an attraction in itself 
due to its long history. 

The house has had several different 
names. It became known as Katrina Chris-
tiansen when a woman of the same name 
opened a convenience store there in 1927. 
Her son later took over the business, which 
remained open until in 2005.

“Many of our older guests remember 
the house from when they used to come 
in to buy kerosene and sacks of flour,” says 

Tórshavn finally got its very own tapas restaurant—Katrina 
Christiansen, a unique blend of Faroese cuisine in the popular 

Spanish style and a house full of history and atmosphere, the 
birthplace of famous author William Heinesen.

TAPAS THE FAROESE WAY
Katrina Christiansen 
Bringsnagøta 6  
FO-100 Tórshavn

www.katrina.fo 
katrina@katrina.fo 
Tel.: +298 313243

General Manager:  
Oddbjørg Højgaard 
Hotel Hafnia 
Tel.: +298 313233

The Faroe Islands’ new and 
only tapas restaurant offers a 
delicious mix of genuine Faroese 
cuisine served in the Spanish 
tapas style, in a cosy and  
enjoyable atmosphere. 

Located in the heart of Tórshavn, 
a few meters away from Hotel 
Hafnia, the resturant’s premises, 
the house known as Katrina 
Christiansen (earlier known as 
Heinesen’s, Restorff’s, Skálahús, 
and Bertskerstova) has a long 
and fascinating history.

Newly refurbished in a way that 
largely recreates the old house, 
with many intriguing original 
features and items preserved. JENS KRISTIAN VANG

JENS KRISTIAN VANG

Head-chef Jóhan Joensen.

Exterior view of the newly 
renovated house.

One of the restaurant’s  
several seating sections.



GEOGRAPHY

18 • 2017 Faroe Business Report Faroe Business Report 2017 • 19

IT’S not quite Airbnb and it’s not quite 
staying in a traditional hotel. Hotel 

Hafnia, which has recently undergone a 
major refurbishment, has built three small 
houses to expand it accommodation offer-
ings. With Hotel Hafnia Cottages, travelers 
can choose to live door-to-door with locals in 
the old part of Tórshavn’s city center whilst 
enjoying all of the regular services from the 
hotel, located just a stone’s throw away. 

Oddbjørg Højgaard, general manager of 
Hafnia, said: “Temporary local accommoda-
tion is a very big trend in the tourism industry 
currently. Our guests increasingly want to 
feel part of the local community, even if only 
for a short time, when they’re traveling.” 

The small cottages—named Klávusar-
stova, Við Ánna, and Skálahús—have grass 
roofs and exposed wooden walls and window 
bars. They are built to resemble traditional 
Faroese architecture, which is characteris-
tic for this historical part of the city cen-
ter. Close-by one can see a cluster of small 
wooden houses with turf roofs, populated by 
locals, as well as the second oldest church in 
the Faroe Islands, Tórshavn Cathedral. 

The cottages have room for four to eight 
people. Guests typically sleep in the attic, 
where the slanting wooden walls contribute 
to a narrow but cosy atmosphere. The ground 
floor contains a kitchenette, a dining area 
and sofas as well as additional beds. Wifi, 
access to Hotel Hafnia’s breakfast buffet and 
cleaning are included.

Despite of the traditional touch, the 
cottages are also popular with business trav-
elers who want to host meetings in a more 
informal space. 

Hotel Hafnia, which opened in 1951, 
offers typical conference facilities with state-
of-the-art audio-visual and IT equipment. 
New tapas restaurant Katrina Christiansen, 

also owned by Hotel Hafnia and located next 
to the cottages, provides a slightly more old-
fashioned approach to meetings: No projec-
tors and screens, simply blackboards and 
chalk. 

But according to Ms. Højgaard, some 
prefer to do their business over a chat by the 
kitchen table. 

“You wouldn’t believe it but people are 
actually quite into mixing things up and 
trying alternative ways of holding meetings,” 
she said. “The cottages are very well suited 
for smaller groups.”  

The three cottages are adjacent to Ka-
trina Christiansen as well as being closely lo-
cated to a wide range of restaurants and bars. 

Hotel Hafnia, which is one of the larg-
est hotels in the Faroe Islands, has undergone 
a thorough renovation over the past three 
years. In addition to opening new restaurant 
Katrina Christiansen and the cottages, more 
rooms have been added to meet the surging 
number of tourists. 

HOTEL HAFNIA COTTAGES: 
NEW CABIN SUITES
Tourists who want to feel closer to 
the local community when visiting 
the Faroese capital now have a new 
option—staying in a cosy cottage 
next to Hotel Hafnia in the center 
of Tórshavn while also enjoying 
access to the hotel’s services.

Hotel Hafnia 
Áarvegur 4-10 
PO Box 107, FO-110 Tórshavn

www.hafnia.fo 
hafnia@hafnia.fo 
Tel.: +298 313233 
Fax: +298 315250

General Manager:  
Oddbjørg Højgaard

Restaurant &  
Conference Manager: 
Rósa Maria Restorff

Hotel Hafnia is perfectly located 
in the heart of Tórshavn, only 
a two-minute walk from the 
old town and the East Harbour 
marina, close to all central 
Tórshavn attractions. 

Room capacity: 74.  
Reception manned 24/7.
Free Wi-Fi. 

Four well-equipped conference 
facilities including top-floor 
Panorama with spectacular 
view, capacity up to 140 people.  

View of Hotel Hafnia from Áarvegur;
Photos of one of the cottages (right).

fresher faroes
affordable no frills hotel with free internet

and low cost guest car service

Experience the Faroe Islands on 
your own terms. Our reasonable 
prices include everything you need 
to make the most out of your visit to 
the Faroes. 

Central location in Tórshavn, seaside 
view available from most double 
rooms. Breakfast included. Always. 

And with our low cost guest car 
service, you’re free to explore the 
islands the best way possible. On 
your terms.ko

nk
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on
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om

yviri við strond 19 
fo-110 tórshavn 
faroe islands

tel. +298 355 500
booking@hotelstreym.com
www.hotelstreym.com
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IT SEEMS like the investments in an ex-
tended runway and a new terminal have 

paid off for Vagar Airport, with recording-
breaking numbers of passengers arriving by 
air in the Faroe Islands last year (2016). At 
the same time, a new development in the 
Faroese avation business took place in the 
spring of 2017 with Scandinavian Airlines 
(SAS) opening a daily route to Vagar from 
Copenhagen. 

Unsurprisingly, Jákup Sverri Kass, the 
CEO of the Faroe Islands’ only airport, is 
optimistic about the future—passenger 
numbers have increased rapidly in the past 
years, and as of this spring, customers are 
able to choose from a greater range of des-
tinations and departures. Since 2011 the 
number of airborne travelers to the Faroe 
Islands has increased by 90,000. As many 
as 292,393 travelers went through Vagar 
Airport in 2016, a 5.8-percent rise on the 
previous year. Last year likewise saw the 
best financial performance to date with the 

company reporting an operating profit of 7.7 
million dkk (1.035M eur). The improved 
profit and loss account is largely attributed 
to the successful launch of the new and 
larger Duty Free shop in the new passenger 
terminal building, as the company owns a 
50-percent share in the store. 

“We’re expecting the number of passen-
gers to rise some 8 percent in 2017, perhaps 
even more,” Mr. Kass said. “Increased com-
petition, a strong domestic economy with low 
unemployment rates, the steady consolida-

tion of the tourism industry—several 
factors have influenced our estimate.” 

Atlantic Airways will fly directly to 
and from a record number of destina-
tions this summer, while SAS is flying 
daily between Copenhagen, Denmark 
and Vagar since late March 2017. 

“Airlines and tourists seem to con-
sider the Faroe Islands an interesting 
destination,” Mr. Kass said. “What’s in 
particular pleasing about having new 
destinations, two scheduled airlines and 
a record number of ad hoc charters is that 
it brings new passengers to the islands 
and increases the number of seats avail-
able to and from Vagar. It’s limited how 
much Faroese people travel; we’re only 
a country of 50,000 people, therefore 
for continued growth it’s vital to make 
the Faroe Islands more accessibility and 
thereby see more tourists and business 
travellers.” 

He added: “Both Atlantic Airways 

and SAS have a lot of business travel-
ers, who are now able to fly to the Faroe 
Islands via Kastrup or other hubs from 
destinations all over Europe. As a result 
the Faroe Islands become more open and 
more visible because we’re now part of 
a larger global network. This is a good 
supplement to the destinations and on-
ward possibilities provided by Atlantic 
Airways today. Still we lack some direct 
connections from Central and Eastern 
Europe, so that’s where we focus our ef-
forts at the moment.”

STIRRING MORE INTEREST

The surge in the number of passengers 
ref lects a healthy growth in Faroese 
tourism in recent years, with the Faroese 
Government doubling funding for Visit 
Faroe Islands to 16.7 million dkk in 2013, 
alongside a major redevelopment project 
to revamp and modernize Vagar Airport, 
most of which was completed in 2014. 

“The Faroe Islands is an exotic travel 
destination with all of the necessary fa-
cilities,” Mr. Kass said. “Excellent food, 
nice hotels, amazing nature... We may be 
a relatively expensive country to travel to 
but we have something to offer that you 
can’t get elsewhere in Europe. Faroese 
salmon production and the fishing in-
dustry have been doing very well, which 
makes us attractive to business travelers, 
too.” 

Meanwhile, a new 800-capacity 
parking lot is in the works, scheduled 
to be completed in late 2017. Together 
with other recent improvements such as 
new passenger check-in ciosques, and 
more to come, it will add further to the 
airport’s capacity.

Earlier, foreign airlines were reluc-
tant to fly to the Faroe Islands due to 
inadequate airport capacity, with a noto-
riously short former landing strip, which 
was extended by 50 percent in 2012. 

“Indeed much has changed in the 
last five years,” Mr. Kass said. “The run-
way has been extended, our technology 
has been upgraded and the airport itself 
has a lot more to offer. Also, restaurants 
and hotels in the Faroe Islands have im-
proved and so has the general level of 
service offered to tourists and business 
travelers.

With two scheduled airlines in 
place, Mr. Kass predicts that increased 
competition will stimulate unprecedent-
ed growth as it can stir more interest in 
the Faroe Islands as a travel destination.

Vagar Airport FAE
Vága Floghavn,  
FO-380 Sørvágur

www.floghavn.fo 
floghavn@floghavn.fo 
Tel.: +298 354 400 
Fax: +298 354 401

CEO: Jákup Sverri Kass 
Airport Manager:  
Jákup Egholm Hansen 
Quality Manager: Atli Joensen

Vagar Airport Ltd is responsible 
for conducting all operational 
activities at Vagar Airport, the 
Faroe Islands’ only airport.

Vagar Airport is an entity 
controlled by the Faroese 
Government, under the 
oversigth of the Ministry of Trade 
and Industry.

Vagar Airport was originally a 
military installation, built during 
World War II. 

In the early 1960s the need and 
popular demand in the Faroes 
for civil aviation grew to the point 
of making a modernization of the 
runway a necessity to facilitate 
passenger traffic. 

Vagar Airport became 
operational for civil aviation in 
1963. During the early years only 
propeller aircraft were used. 
Since 1977 jet aircraft too have 
serviced the routes to the 
airport. The Danish Civil Aviation 
Administration administered 
Vagar Airport from 1963 to April 
2007. 

Major refurbishment and runway 
extension plus new passenger 
terminal and services building 
was completed in 2014; total 
renovation of control tower was 
completed in 2015. 

Parked aircraft from Atlantic Airways 
and Scandinavian Airlines (main);
Aerial view of Vagar Airport (bottom);
CEO Jákup Sverri Kass (opposite).

VAGAR AIRPORT    FAROE ISLANDS: 
A FAST-GROWING    DESTINATION

On the back of national carrier Atlantic Airways announcing  
a record number of direct destinations to and from the  

Faroe Islands, Scandinavian Airlines for the first time initiates 
flights to and from Vagar Airport—further boosting tourism.

MARIA OLSEN
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FOR MANY years national carrier 
Atlantic Airways has offered the 

only airborne connection to mainland 
Europe from the Faroe Islands, trans-
porting people for business or leisure, at 
times for healthcare emergencies. The 
airline also oversees helicopter search 
and rescue operations in Faroese waters. 

Now with Scandinavian Airlines 
opening a route between Vagar and 
Copenhagen as of early 2017, years of 

virtual monopoly for Atlantic have come 
to an end. CEO Jóhanna á Bergi, how-
ever, showed no sign of worry when we 
interviewed her. 

“We’ve managed to lower the prices 
of air tickets over the last couple of years,” 
she said. “Our services are tailored to 
serve Faroese travelers and put their in-
terests first.”  

Atlantic Airways currently oper-
ates on 12 routes across Europe with 40 
departures a week during high season 
and 20 in low season. Copenhagen is 
by far the most important destination, 
accounting for 180,000 of 282,000 trips 
in 2016. Other popular destinations in-
clude Edinburgh, Reykjavik, Bergen, 
and Billund. For those looking to escape 
to sunnier regions, direct flights to Bar-
celona, Lisbon, Mallorca, Crete, and Las 
Palmas are likewise available.

Ms. á Bergi said: “By offering direct 
flights to more varied destinations, we 
make the Faroe Islands bigger and more 
accessible.” 

Crosswinds, fog and beautiful, but 
tall cliffs surrounding the only Faroese 
Airport, Vagar, can make for difficult 
flight conditions. Atlantic Airways, a 
publicly owned company, accumulated 
three new fixed-wing aircraft as well as 
two helicopters between 2012 and 2016. 
Together with Airbus, Atlantic Airways 
launched the most advanced navigation 
technology in Europe, known as Re-
quired Navigation Performance (RNP) 
AR 0.1, on its Airbus A319s. The GPS-
based technology makes it possible to land 
safely under extreme weather conditions. 

“Our operational regularity is very 
good,” Ms. á Bergi said. “We manage to 
land safely despite challenging weather 

conditions because our planes are made spe-
cifically for Faroese circumstances and our 
pilots receive special training.”

The CEO puts great emphasis on the 
airline’s effort to establish an aviation indus-
try in the Faroe Islands whilst also stimulat-
ing a growth in tourism and promoting the 
export of Faroese culture. Founded in 1987, 
Atlantic currently employs about 25 air me-
chanics, 30 pilots and 50 flight attendants, 
most of whom are Faroese. 

According to Ms. á Bergi, the airline 
also plays a vital role in creating growth 
across domestic industries.

“All of our operations are centered in and 
around the Faroe Islands,” she said. “Every 
staff member is eager to serve the Faroese 
people and visitors alike, our planes always 
finish their journeys in the Faroe Islands,  
maintenance is carried out here and spare 
parts are kept here as well.”  

RETURNING YOUTH

The Faroese tourism industry has increased 
rapidly in recent years, which is widely at-
tributed to years of targeted marketing and 
a joint effort through Visit Faroe Islands as 
well as local hospitality businesses. 

Ms. á Bergi said: “In my view, our role is 
to make the Faroe Islands accessible by pro-
viding varied routes, flights that operate ac-
cording to schedule, and we’ve also been very 
active for many years in promoting the Faroe 

Islands as a tourism destination. And it’s no 
secret that visiting the Nordic countries is a 
growing international trend. Also, the Faroe 
Islands are seen as an exotic destination by 
many because it’s such an obscure place.”

The rise in tourism benefits local travel-
ers as increased demand allows the airline to 
lower its prices. 

To promote Faroese culture abroad, At-
lantic Airways has long engaged in a range 
of sponsorship arrangements, including, for 
example, for national teams in sports such as 
football and handball. The company recently 
also, for instance, partnered with the Nordic 
House in Tórshavn, the Faroese Ministry 
of Culture, and the Municipal Council of 
Tórshavn to sponsor artists with an initia-
tive known as Air Bridge (‘Loftbrúgv’ in 
Faroese). 

Ms. á Bergi takes pride in the airline’s 
new scheme ‘Sveiggj’, which offers discount-
ed tickets to the large number of Faroese 
students and young people who live abroad. 
To be eligible, one must either be aged under 
26 or study full-time. 

“Bringing the expatriate youth and stu-
dents over age 25 closer to the Faroe Islands 
has been a political priority for many years, 
and it’s incredibly important,” she said. 

“The best way to do it is by making sure 
that they can return more frequently.” 

Approximately 1600 people plus their 
children, collectively some 400, are eligible 
to buy flights at a reduced price under the 
new scheme. Of those eligible, about 700 are 
aged 26 and older. A new customer loyalty 
program, Súlubonus, has also been launched 
for regular travelers. 

CONNECTING THE FAROE     ISLANDS

Storms in the winter or fog during summer — difficult flight conditions are a given 
in the Faroe Islands; however Atlantic Airways meets the challenge with a renewed 

aircraft fleet, equipped with the best navigation technology in Europe. 

Atlantic Airways  
Vagar Airport, FO-380 Sørvágur

www.atlantic.fo  
booking@atlantic.fo  
Tel.: +298 341000  
Fax: +298 341001

CEO: Jóhanna á Bergi  
CFO: Marius Davidsen

Atlantic Airways is the Faroe 
Islands’ national air carrier, 
connecting the country to the 
rest of the world, linking the 
islands closer together and 
helping secure the safety of 
its passengers and of the 
population of the Faroe Islands.

Atlantic Airways operates a 
regular, flexible and diverse 
route network from the Faroe 
Islands with competitive prices. 
The airline uses state of the 
art technology and equipment 
and uses fully modern 
communication services. 

The customer is at the center 
of all our activities, and we 
work closely with customers 
and the community to 
continuously improve our 
services and offerings.

Atlantic Airways was established 
in 1987 to develop the Faroese 
airline industry and airline 
services, and help develop the 
Faroese aviation environment. 
The company has grown from a 
small enterprise with one aircraft 
and limited capabilities to a 
carrier operating several aircraft 
and helicopters, fully compliant 
with international standards. 173 
full-time equivalent employees.
Fleet: three aircraft, Airbus 
A320 (1) and Airbus A319 (2), 
and 2 helicopters (May 2017).

Domestic helicopter services 
including scheduled flights 
between the islands, emergency 
medial service (HEMS) 
search and rescue (SAR), 
and offshore operations.

We strive vigorously and 
continuously to be a valued 
and respected member of 
our local society, creating 
value, competences and jobs 
for the Faroese community.
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Atlantic Airways CEO Jóhanna á Bergi;
Airbus A320 (bottom right); 
AgustaWestland AW139 (opposite bottom).

ÓLAVUR FREDERIKSEN C. BRINKMANN — AIRBUS
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trade show that brings foreign and domes-
tic exhibitors together under the umbrella of 
maritime business-related equipment, tools, 
services, solutions and technologies, attract-
ing thousands of visitors to their stands and 
many to attend presentations during confer-
ence sessions. 

Other big events include the Norðoyas-
tevna traditional town fair, held every June; 
and the Summar Festivalur, a hugely success-
ful pop music festival with participation of 
pop, rock and folk groups and artists ranging 
from local celebrities to international stars. 

The fact that Klaksvík continues to be 
ranked among the best places for businesses 
in the Faroe Islands was recently under-
pinned in an independent survey of Faroese 
municipalities presented by the House of 
Industry, a national group of business and 
trade organizations.

“We have a long tradition as a com-
mercial fisheries hub and intend to keep our 

leading position,” Mr. Skorheim said. “Our 
current efforts and plans to further develop 
the local business environment are backed by 
the Council and remain popular among the 
vast majority of the inhabitants of Klaksvík 
and the neighboring communities.” 

Unsurprisingly, encircled by some of 
the most mountainous and scenic natural 
surroundings in the Faroese archipelago, 
Klaksvík is fast becoming a frequented tour-
ist destination. 

“Incoming tourism is a growing factor 
in the national economy of the Faroe Islands 
and the areas around Klaksvík are no excep-
tion,” Mr. Skorheim said. 

“As the number of visitors continues to 
rise, we want to make sure our guests have 
a pleasant experience. We have decided to 
increase municipal funding for the Tourist 
Information Centre Northern Islands, partly 
for the purpose of improving signage and 
other outdoor information.”

FOR MORE than a century, the town 
of Klaksvík has been central to much 

of the Faroe Islands’ commercial fisher-
ies. Popularity labeled the ‘Fishing Capi-
tal’ of the islands, Klaksvík is also well 
known for its energizing, entrepreneurial 
spirit, something the local Council has 
long been mindful of consolidating and 
further developing. 

With Mayor Jógvan Skorheim lead-
ing the charge, the Municipal Council 
of Klaksvík has initiated a development 
program that includes the allocation of 
a new area for commercial and industrial 
use. Located by the bay of Boroyðarvík, 
near the mouth of the giant underwater 
tunnel to Leirvík, Eysturoy, the area has 
already attracted investments, according 
to Mr. Skorheim.

“For example, packaging mate-
rial manufacturer LookNorth plans to 
build a new 4,000 square meter factory 
in the area,” he said. “Also Bakkafrost, 
the Faroe Islands’ leading producer of 
farmed salmon is currently building a 
smolt hatchery which, once completed, 
will be the largest of its kind in the 
Faroes. Quite a number of businesses, 
manufacturers and service providers 
alike, have shown interest in this area.”

A separate development includes a 
30 million dkk refurbishment and exten-

sion of the old downtown Postal Office 
to facilitate new office space for small 
businesses and non-profits. Not far from 
there, meanwhile, the construction of 30 
new apartments is underway, according 
to the Mayor. 

At the same time, renewable energy 
for heating has become mandatory for 
Council-owned buildings. 

“We want Klaksvík to be a great 
place for residents and visitors, and the 
environment is a vital part of that equa-
tion,” Mr. Skorheim said. 

“So we have strengthened our 
emphasis on environmental care to 
the effect that it is now embedded 
in our new development plan for 
centra l K laksvík. This means a l l 
our buildings—commercial and ad-
ministrative including schools—will 
switch to renewable energy systems, 
using water-to-air heat pumps in-
stead of oil-burning central heating. 
As an economic consequence we ex-
pect to save around 5 mil lion dkk 
per annum in fuel once this plan 
has been followed through and com-
pleted.”

MORE FREQUENTED 

Located in the northeastern region of 
the Faroe Islands, Klaksvík is home to 

well-known and historically important 
fishing companies such as JFK whose 
history goes back more than 100 years. 
Another major fishing company based 
in Klaksvík is CIG a.k.a. Christian í 
Grótinum. 

The town’s fishing heritage is cel-
ebrated every year through two public 
events that attract people from across the 
islands and beyond: Torradagar, a well 
publicized, annual conference held in 
February with a focus on current issues 
and topics related to fisheries manage-
ment, marine sciences, socioeconomics, 
related history and more; and Føroya 
Sjómannadagur (meaning Sailor’s Day 
in Faroese), a spectacle of a yearly festival 
held to celebrate traditions and themes 
related to fisheries and life at sea, draw-
ing thousands of visitors from all over.

Of a more international nature, 
there is the Atlantic Fair, a semi-annual 

Known as a major fisheries hub and an 
entrepreneurial town, Klaksvík launches programs 

to bolster its business environment—readying 
a large area for commercial development while 

committing to renewable energy. Town of Klaksvík 
Klaksvíkar Kommuna 
Nólsoyar Pálsgøta 32  
PO Box 2, FO-700 Klaksvík

www.klaksvik.fo  
klaksvik@klaksvik.fo  
Tel.: +298 410 000 
Fax: + 298 410 001

Mayor: Jógvan Skorheim

Klaksvík is a welcoming, well 
developed and business-friendly 
town of stunning natural beauty, 
offering a comprehensive range 
of services for residents and 
visitors alike. Klaksvík is the 
second-largest community 
in the Faroe Islands, with a 
population of about 5,000.  

Port of Klaksvík  
www.portofklaksvik.fo port@
klaksvik.fo  
Tel.: +298 455 081  
or +298 455 101  
Fax: +298 457 340

Port Director:  
Meinhard Petersen

The Port of Klaksvík is a 
safe and well-sheltered 
natural harbor.

North Quay: 317 meters of dock, 
depth alongside 12 m; ro/ro 
ramp 30 m wide; high-pressure 
disinfected water supplies 
through 6” tubes (450,000 liters/
hour). ISPS approved terminal.

West Quay: Dedicated terminal 
for container ships, general 
cargo, fish landing and cruise 
ships. 300 m of dock, depth 
alongside 8.75 m. Maximum 
length of ship 160 m LOA. 

Kósin Quay: Dedicated terminal 
for fish landing and general 
cargo. Total dock length 267 m, 
depth alongside 8 m. Maximum 
length of ship 180 m LOA. 

Fuel Quay: Tanker terminal, 
dock length 55 m; depth 
alongside 8 m. Serves tankers 
up to 6,000 tonnes (NT). 

OPEN FOR 
BUSINESS:
KLAKSVÍK

Mayor Jógvan Skorheim; View of the town of Klaksvík (opposite).
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THE FAMOUS travel guide series 
Lonely Planet were spot on in their as-

sessment: “The fantastic boat-tour to the 
wild Vestmanna Bird Cliffs and Grottoes 
is probably the highlight of the Faroes.” Or 
as Steve Backshall, of the BBC’s Holiday 
Destinations series, declared: “For a memo-
rable tour on the islands head 40 minutes 
north of Tórshavn for a boat trip taking in 
the stunning sea-cliffs of Vestmanna. Popu-
lar with bird-watchers it also happens to be 
one of the most stunning stretches of coast-
line anywhere in the world. The precipitous 
cliff-faces have been carved into the gaping 
grottoes by the weather conditions.”  

 So there you have it. No wonder the 
Vestmanna Bird Cliffs and Grottoes has be-
come one of the most popular tourist attrac-
tions in the Faroe Islands. The adventure is 
offered in the form of two-hour boat tours, 
available from the town of Vestmanna, and 
includes sailing into grottoes, through nar-
row sounds, and steaming closely along a 
shoreline that largely consists of massive 
rock rising up to as much as almost 2,000 
feet, and featuring the most incredible bird 
cliffs—where puffins, guillemots, fulmars 
and kittiwakes come to nest every summer 
in their hundreds or even thousands, sound-
ing a mind-blowing chorus of squawks and 
squeals overhead.

“This is obviously the sort of thing that 
most visitors who come to the Faroe Islands 
would want to experience,” said Gunnar 

Skúvadal, managing owner of tour operator 
Skúvadal. “You’ll also get a fantastic view 
of sheep grazing on what looks like vertical 
fields several hundred meters over your head. 
The on-board guide will explain how the bird 
cliffs used to serve as a vital source of food 
back in the old days, and how the Faroese 
even today gather their sheep on many inac-
cessible, steep mountainsides.”

Occasional sightings on the Vestmanna 
Bird Cliffs and Grottoes tour include seals 
and porpoises and sometimes whales and 
dolphins.

Aside from the guided tours, the 
boats can be rented for special trips like, 
for example, all around the Faroe Islands. 
Also popular is a guided day tour to the 
island of Mykines, a small island on the 
westernmost side of the Faroes, famous 
for its rich birdlife.

“We are two operators who do this 
and we collaborate to make things as 
convenient as possible for tourists,” Mr. 
Skúva dal added. “This means you will 
normally find several daily departures 
to choose from. Between us we have six 

tour boats with a total capacity of 184 
passengers.”

Normal departure times are 10am, 
2.30pm, and 5pm, subject to change; 
however the Puffin.fo website is kept 
up to date with the latest information, 
according to Mr. Skúvadal. 

“You can book your seat on this 
website or you can do it direct with the 
skipper,” he added. “Alternatively, you 
can ask your hotel reception or just about 
any tourist information service in this 
country to assist you.”

EAT YOUR OWN CATCH

What is often not mentioned, mean-
while, is that the half-hour ride from 
Tórshavn, or from Vagar for that mat-
ter, to Vestmanna in and of itself makes 
for a marvelous experience, in particular 
the last fifteen minutes of it as the road 
curves along the short but steep moun-
tainous stretch between neighboring 
Kvívík and Vestmanna. The view is sim-

ply spectacular on several spots along the 
way, not least—at about 300 meter above 
sea level—just before the final downhill 
slope to the destination.

Down at the dockside, Mr. Skúva-
dal also owns and operates the Vest-
manna Tourist Centre, which offers 
general information for tourists while 
also hosting a little souvenir shop plus 
Fjøru krógvin, a  restaurant. 

Upstairs in the same building is the 
Saga Museum—an impressive show of 
wax replicas in real life size, captured 
in vivid environments and various situ-
ations representing key moments in old 
Faroese history and folklore, including 
some tales of horror. The show is accom-
panied by an audio guide with a narra-
tive delivered in English or optionally 
Danish, German or Faroese, alongside 
special effects—sound, light, and even 
smell.

Even fishing tours can be arranged 
through Vestmanna Tourist Centre.

“We arrange fishing tours every 
day throughout the summer season,” 
Mr. Skúvadal said. “You can join a pre-
arranged tour, or opt to rent one of our 
boats for yourself, with a guide. And 
after the tour, if you so choose, you can 
have your catch prepared by the chef at 
Restaurant Fjørukrógvin.”

All talk about tourism in the Faroe 
Islands would seem absurd without one 

essential: a boat trip from Vestmanna to 
enter stunning seaside grottoes alongside 

getting a close look at awe-striking rock 
formations and towering bird cliffs.

SIGHTSEEING 
OFF VESTMANNA:

THERE’S     NOTHING LIKE IT

Aerial shot of a section of 
Vestmannabjørgini (main);
Partial view of Vestmanna  
(bottom left);
Steaming out on sightseeing 
(bottom right);
Fishing with a view (opposite left); 
Boating inside a grotto  
(opposite centered);
Puffins on a cliff (opposite right).

Vestmanna Tourist Centre 
Fjarðarvegur 2 
FO-350 Vestmanna

www.puffin.fo  
touristinfo@olivant.fo  
Tel.: +298 471500 
Fax: +298 471509

Managing Director:  
Gunnar Skúvadal

Unforgettable adventures-on-
sea. Many tours to choose 
from, the most popular being 
the boat tour to the renowned 
Birdcliffs and Grottoes 
north of Vestmanna, the 
Vestmannabjørgini — one of 
the biggest tourist attractions 
in the Faroe Islands.

We take you through narrow 
sounds, into deep grottoes, 
carved by the surf through ages, 
and close to the over 1500 feet 
high-rise cliffs where thousands 
of seabirds are nesting.

Guided tours and excursions, 
scheduled and by special 
arrangement, including 
sightseeing and fishing trips.

Restaurant Fjørukrógvin 
offers delicious food — ask the 
chef to cook your own catch. 

SagaMuseum — stunning wax 
replicas in real life size, themes 
from Faroese history and folklore.
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BOOSTING CAPACITY 

Another point of interest is the development 
of a new park and recreational area, about 
90,000 square meters in size, where some 
70,000 threes will be planted. The project 
has received a grant from Denmark’s Aage 
V. Jensen Foundation and is likely to become 
a valuable asset for Sunda Municipality in 
the future.

“We really didn’t need to advertise for 
customers,” Noomi Káradóttir Rasmussen, 
an officer of the municipal Council, not-
ed. “The tourists were already here and the 
number of visitors to Sunda Municipality is 
second only to the capital Tórshavn. So our 
primary focus has been to improve available 
facilities and add some new ones, in close 
collaboration with the local communities, 
while also trying to make sure the locals 
are not being overrun by the growing influx 
of visitors.” 

Ms. Rasmussen pointed out that some 
of the settlements consist of only a handful 
of villagers, making the arrival of up to a 
thousand tourists on a busy day rather over-
whelming at times.

“Working with tourism is always a two-
lane approach,” she said, “for the visitors 
and on behalf of the local community. So 
we need to manage this business to a cer-
tain extent. By improving parking facilities, 
walking paths and signposts, for example, we 
can help enhance the experience that visi-

tors have while at the same time making life 
easier for local residents.”

With mountain hiking between villages 
rapidly gaining popularity, the natural en-
vironment of the islands becomes more ex-
posed to wear and pollution from a variety of 
sources. Sunda Municipality has responded 
to this challenge through improving infor-
mation along the paths.

“We want everyone to enjoy these in-
credible surroundings,” Ms. Rasmussen said. 

“However, we also want to protect the envi-
ronment and make sure that the property 
of private landowners is not infringed upon 
in any way. The measures we have taken in 
this respect have turned out to be effective 
and so far we definitely consider the overall 
effort a success.”

Work at making every part of Sunda 
Municipality attractive for visitors contin-
ues as new initiatives are regularly being dis-
cussed and existing facilities maintained, Mr. 
Zachariasen noted. The main focus, however, 
is gradually shifting, he said. 

“Up until now, the Council has largely 
been at the forefront when it comes to devel-
opment in the tourism sector. What we now 
hope and expect to see is more private offer-
ings, be it hiking tours, fishing trips, diving, 
or leisure and hospitality business, such as 
new restaurants and cafes or even additional 
accommodation capacity.” 

AS MORE and more tourists dis-
cover the Faroe Islands—indeed, its 

abundance of scenic locations, cultural 
heritage and hospitable inhabitants—lo-
cal authorities are realizing the growing 
potential for socioeconomic development 
presented by an ever-increasing flow of 
foreign visitors.

Among the various local communi-
ties throughout the islands, Sunda Mu-
nicipality is perhaps the best example of 
this trend. Covering the midmost area 
on the two largest and most populated 
islands of Eysturoy and Streymoy, Sunda 
Municipality has been an obvious place 
to go to for most tourists coming to the 
Faroe Islands. Tens of thousands of peo-
ple visit the villages and sites in Sunda 

Municipality on an annual basis, and the 
number is expected to grow.

According to mayor Heðin Zacha-
riasen, placing more emphasis on tour-
ism was not a difficult decision for the 
municipal Council a few years back. 

“Our central location has made a few vil-
lages and places in the municipality vir-
tually unavoidable for anyone who visits 
the Faroe Islands,” Mr. Zachariasen said. 

“About four years ago we decided 
to improve our tourism facilities,” the 
mayor added. “In fact what we had in 
mind was not only our visitors but also 
the local population.”

That decision by the Council led 
to investments in walking paths, park-
ing spaces, signposting and public toi-

lets, to name some. What makes Sunda 
Municipality attractive, however, is 
not merely its location. The area has its 
own unique features and characteristics, 
ranging from the picturesque, old vil-
lages of Saksun, Tjørnuvík and Gjógv, to 
cultural sites such as the oldest wooden 
church in the Faroe Islands, not to men-
tion the marvelous octagonal church in 
the idyllic town of Haldarsvík. 

Spanning a mountainous area that 
encompasses 11 towns and villages, 
some of which are separated by quite a 
distance relatively speaking—nothing is 
really far away in the Faroes—there are 
excellent hiking paths between the com-
munities, most of which are constantly 
being upgraded. 

SUNDA MUNICIPALITY: SEIZING     OPPORTUNITIES IN TOURISM

Centrally located Sunda Municipality is one of the most frequented places by people 
visiting the Faroe Islands—with local authorities playing a key supportive role in efforts 
to develop tourism facilities throughout the area.

Sunda Municipality 
Sunda Kommuna 
Oyrarbakkavegur 3 
FO-400 Oyrarbakki

www.sunda.fo  
sunda@sunda.fo 
Tel.: +298 66 72 71

Mayor: Heðin Zachariasen 
Tourism Officer:  
Noomi Káradóttir Rasmussen

Many of the most beautiful 
natural pearls in the Faroe 
Islands are situated in Sunda 
Municipality, located on the 
islands of Eysturoy and Streymoy. 
Some of the most popular 
tourist destinations include the 
villages Saksun, Tjørnuvík and 
Gjógv; besides these, Sunda 
Municipality encompasses 
the following communities: 
Norðskála, Oyri, Oyrarbakki, 
Langasandur, Haldarsvík, 
Streymnes, Hvalvík, Hósvík.

Tours and excursions, including 
e.g. themed tours and 
business excursions, where 
participants get to challenge 
themselves with mountain 
hikes, rapelling, kayaking and 
more, can be booked through 
are available through North 
Atlantic Xperience, www.nax.fo

Camping available through 
Gjáargarður Guesthouse  
at +298 423171 or  
www.gjaargardur.fo.

In Saksun the Dúvugarðar 
farm and the church are 
very special historical sites 
administrated by the Faroese 
National Heritage, more info: 
www.savn.fo, Facebook/
duvugardar, Facebook/savn.

Mayor Heðin Zachariasen, pictured in the village of Gjógv (main);
Partial view of Norðskála and Oyrarbakki in the Sound Area with 
bridge between the islands of Eysturoy and Streymoy (bottom left);
Gjógv, Eysturoy (bottom centered); Saksun, Streymoy (bottom right).
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A multifaceted struggle over fishing rights and 
resource rent in a fisheries based nation: linking 

Brexit and Greenland’s 1985 exit from the EEC to 
the Faroe Islands’ shrinking fish industry workforce 
in the face of legislative reform—and the declining 

relative importance of trade with the EU.

By Jógvan Mørkøre Handling boxes of 
newly landed, fresh iced 

whitefish at Toftir.BREXIT IS NOT THE FIRST 
exit. With Britain voting in favor 
to withdraw from the European 
Union a year ago, a four-decade 

intertwined economic and political associa-
tion is about to come to an end. 

In the aftermath, Scottish first minister 
Nicola Sturgeon stated that, as a consequence 
of the United Kingdom’s June 2016 referen-

dum on its EU membership, the option of 
a second independence referendum remains 
on the table for Scotland. A similar reaction 
came from Republicans in Northern Ireland.

One of the ideas discussed in Scotland 
was the “reverse Greenland” option. In the 
debate the ideas discussed included pos-
sible models based on the fact that several 
states have some parts in the EU and some 

outside—as in the case of EU member state 
Denmark and its non-EU territory Green-
land; and you could add the Faroe Islands 
as well. 

With the reality of Brexit, the case of 
Greenland’s opt-out from the European 
Economic Community (EEC) several de-
cades ago thus became topical again. Actu-
ally the Greenlandic opt-out was the first 

exit from EEC/EU long before it became 
popular to frame similar possible exits by 
Greece and UK, Grexit and Brexit. 

There is perhaps some precedent for 
the proposed federal system. The Kingdom 
of Denmark is made up of three countries: 
Denmark, Greenland, and the Faroe Islands. 
Denmark joined the European Economic 
Community, the predecessor to the EU, in 
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1973. By 1979, Greenland gained autonomy 
from Denmark and seceded from the EU 
in 1985. The Faroe Islands have also chosen 
to remain outside the EU.

However, the idea of pursuing a “reverse 
Greenland”  may not represent a realistic op-
tion. Scotland has 100 times the population 
of Greenland or the Faroe Islands and, in 
the reverse scenario, it would be England, 
10 times bigger again, playing “Greenland” 
to Scotland’s “Denmark”; whereas in other 
states having differing internal relations with 
the EU, it is minority regions, not the main 
state, which is outside.

Nevertheless, there is a lesson to be 
learnt from Greenland’s and Faroe’s early 
history with the EEC.

In the early 1970s, the situation for 
Greenland was quite different compared 
to that facing Scotland today. Greenland 
had not yet received Home Rule and was 
therefore acting as an integral part of the 
Kingdom of Denmark. Before joining the 
EEC, the issue of membership was put to 
referendum in Denmark and in Greenland 

in 1972, but not in Faroe, which already had 
its home rule, thereby allowing the archi-
pelago within the kingdom to abstain from 
participating in the referendum. 

The results of the two participating 
parts of the kingdom were different in each 
country. Denmark was in favor of member-
ship, whereas Greenland voted against it. 
However, Greenland, along with Denmark, 
joined the EEC in 1973.

The Faroe Islands, with its Home Rule 
status, chose to remain outside the EEC. 
One of the primary reasons concerned the 
European Community’s fisheries policies. At 
the same time, events at the ongoing UN 
Conference on the Law of the Sea made it 
clear that there would be worldwide exten-
sions of the exclusive economic zones at sea—
EU membership and an extended fisheries 
zone under Faroese jurisdiction were mu-
tually exclusive options. A strong internal 
demand for Faroese self-determination on 
issues concerning access to fisheries settled 
the question.

As a consequence the Faroe Islands in 

1977 gained an extended 200-mile fisheries 
zone, while the rest of the kingdom became 
constrained within what became common 
EEC waters. Based on these new realities 
the Faroese decided, by national consensus in 
the parliament, the Løgting, to base their in-
dustrial development on utilization of fishery 
resources primarily in the new home waters. 
A national fisheries management system was 
created.

These developments prompted Green-
landers to raise questions about the legal 
situation of their country. Calls for greater 
self-government grew and, in 1979, a Home 
Rule arrangement similar to the Faroese was 
implemented in Greenland. A new referen-
dum on EEC membership was called in 
Greenland and took place in 1982. As 52 
per cent of Greenlanders voted in favor of 
withdrawal from the EEC, Greenland left 
the EEC in 1985.

From a political perspective, it could be 
said that the Løgting took a nationalist posi-
tion in order to assure Faroese jurisdiction 
over fish resources in Faroese waters. Anoth-
er option—a unionist one—placed emphasis 
on the value of relations with Denmark and 
fishing rights in foreign waters. When the 
decisions was made, however, fishing rights 
in home waters were considered more im-
portant as a consensus was established in the 
Løgting based on the nationalist option.

In hindsight it was not only a nationalist 
option at a time when European integration 
within the EEC and later EU was praised 
as the only way forward to meet the inter-
national challenges of globalization—it was 
also a populist project to secure Faroese fish 
for Faroese fishermen and keep foreign fish-
ing vessels from countries such as the UK 
and Germany out of the new territory.

So Greenland’s exit from the EEC/EU 
was actually the first, long before the coining 
of concepts like Grexit and Brexit. 

RELUCTANT RIM

Other countries along the North Atlantic 
Rim, such as Iceland and Norway, also took 
a nationalistic stance as they turned their 
back on the EEC; Norway at referenda in 
1972 and 1994 and Iceland by withdrawing 
its membership application in 2013. 

In all four cases—Faroe, Greenland, 
Iceland, Norway—it was concern for the 
fishing industry that prompted these coun-
tries to pursue nationalistic strategies to se-

cure fishermen and vessel owners exclusive 
rights within the expanded fisheries zones. 
In Norway it was the regions outside the 
area around the capital Oslo that secured 
a majority vote against EEC/EU member-
ship, especially regions in the west and the 
north, where domestic fisheries were crucial 
for future economic development. In the 
Norwegian case there was likewise concern 
for an expanding oil industry perceived to 
be in jeopardy should the country join the 
EEC/EU.

In Greenland, Iceland and the Faroe 
Islands, the fishing industry was the main 
industry, whereas in Norway it had a similar 
status in some regions in the West and in 
the North.

Exclusive Economic Zones in 
the Northeast Atlantic.

 
Looking at a map showing the EEZs 

of the North Atlantic gives a clear picture 
demonstrating that the northwestern part of 
Maritime Europe resents the idea of being 
part of an integrated Europe that is subdued 
to a hated Common Fisheries Policy and 
centralized power in Brussels and Conti-
nental Europe. Instead these countries, all 
having experienced some kind of colonial 
past, have pursued nationalistic strategies 
with emphasis on staying in control of the 
resources off their coasts while empowered 
to deny foreign fishermen on foreign fish-
ing vessels access to the countries’ respective 
domestic waters. 

Old great powers in North Atlantic 
fisheries, like the UK, Germany, France and 
Spain, have been restrained from access to 
what was once claimed to be Mare Liber and 
nowadays remain restricted to only fractions 
of the vast areas of sea formerly open to their 
activities. 

With Brexit looming the prospects for 
coordinated EU sanctions become less likely 
against Northeast Atlantic countries that are 
seen to be undisciplined in their claims to 
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Inshore fisherman gaffs 
a haddock aboard after 
it had dropped off hook.

Quality control workers 
inspecting mackerel on 
production line as a fresh 
catch is being landed to 
freezing plant.

Atli P. Dam (1932-2005), 
former Prime Minister, who 

signed the first bilateral 
fisheries agreement between 
the Faroes and Russia (then 

Soviet Union), which took 
effect in 1977, marking a  

40-year anniversary in 2017; 
Pelagic trawler pumping in a 

catch of herring (bottom).

JE
N

S
 K

R
IS

TI
A

N
 V

A
N

G



Faroe Business Report 2017 • 3534 • 2017 Faroe Business Report

SEAFOOD, FISHERIES, AQUACULTURE

their share of migratory fish stocks. In general the balance is 
tipping in favor of the maritime northwestern regions of the 
Northeast Atlantic, while it becomes less evident that the EU 
should have a say in negotiations on straddling stocks.

ON ITS HEELS? 

It should not be taken for granted, though, that these nation-
alistic strategies have never been challenged since the 1970s. 
We saw Norway negotiating twice to become member of the 
EEC/EU, then having the negotiated access treaty rejected 
by referendum in 1972 and in 1994, respectively. In Iceland 
opinion polls showed a majority in favor of EU membership 
for a brief period of time following the financial crisis in 2008 
which led to a virtual meltdown of the economy. This in turn 
prompted the government to apply for membership, however 
Iceland later withdrew its application with a subsequent gov-
ernment stating that EU membership was not a viable option.

In the Faroes, meanwhile, the 1970s political consensus 
that the country should abstain from EU membership is being 
contested. Politically the sentiment tends to go along the same 
fault lines as unionism versus nationalism in the relations to 
Denmark with unionist-leaning political parties and voters 
ever more susceptive to be encompassed by Denmark’s EU 
membership. More recently this positive attitude towards the 
EU is also reflected among traditionally nationalist voters, but 
only as a sovereign member state; meaning the issue has to 
await secession from Denmark.

These changes in attitudes toward the EU have been 
reflected in opinion polls, where an overwhelming major-
ity around three quarters against EEC/EU membership has 
dwindled down to approximately a half or even in one case 
one-third. The Yes side has simultaneously gained momentum, 
going from merely non-existing to a force to be reckoned with, 
equalling or even, in some polls, outnumbering the No side.

These changes in attitudes toward the EU are partially 
the result of changes within the fishing industry and society 
as a whole. The traditional autonomy of the fishing industry 
has slowly been undermined from the other end of the value 
chain. With the extended fisheries territory an industrialization 
process based on domestic fish resources took off. The seafood 
processing industry expanded rapidly both in capacity and 
in number of filleting plants. With this expansion followed 

a split in interests between those catching 
the fish and those processing it; the latter 
expressing a wish to get behind the EU’s 
customs barriers.

Alongside this development, the grow-
ing aquaculture industry has reached a level 
equal to the traditional fishing industry in 
export value. 

The changing pattern within overall 
employment also reveals that the organiza-
tional strength and political clout of fisher-
men as a group has diminished considerably. 
From encompassing more than half of the 
workforce in the early 1970s, this group has 
been downsized to as little as five percent; 
in actual numbers fishermen are less than 
one-fifth as numerous as back in the glory 
days when the Faroes truly was a fishermen’s 
society. Accordingly, the status of fishermen 
and the respect around their occupation has 
generally declined and they find it increas-
ingly harder to have a say in political debates, 
not just in fisheries-related topics but even in 
the EU-related debates where topics such as 
education and research are given more em-
phasis.

The growing interest in the EU has re-
sulted in a number of reports being published 
on how to address the EU; but the Faroe 
Islands is not in the same position as Norway 
or Iceland to simply submit an application 
to the Union—either it has to accept entry 
as part of the Kingdom of Denmark, or it 
has to await secession from Denmark to be 
in a position to apply for membership as a 
full-fledged sovereign state. However, the 
Yes side is split on the issue of which route to 
take, making it unlikely that the Faroes will 
be part of the EU in the near future.

Meanwhile, recent events like the 
Brexit referendum and the Faroe Islands’ 
dispute with EU over herring and mackerel 

fishing quotas, which led to an EU boycott 
of Faroese fish products, have cooled down 
the Faroese interest in EU membership. Also 
the confidence in Denmark as a guarantor of 
Faroese interests within the EU has slipped 
considerably amongst those who have hoped 
for a doable way to join; those voices have 

Source: Statistics Faroes

Faroese Seafood Exports FOB Value in DKK 1,000

COD, HADDOCK, SAITHE  2012 2013 2014 2015 2016

Atlantic Cod 452,489 516,047 540,240 708,507 690,494
Chilled whole 24,296 23,099 24,781 33,508 24,225
Frozen whole 5,006 19,155 112,094 141,284 179,263
Chilled fillets 35,510 14,805 17,957 12,868 24,221
Frozen fillets 191,640 248,205 139, 364 245,196 227,722
Salted fillets 78,900 97,400 122,548 148,364 142,422
Salted split 92,647 87,105 88,158 118,082 91,712
Other 24,490 26,283 35,338 9,130 929

Haddock 62,280 68,144 94,624 96,677 100,283
Chilled whole 30,776 39,389 41,431 50,242 55,870
Frozen whole 2,170 2,649 16,418 17,609 21,662
Frozen fillets 14,603 21,407 28,517 25,704 22,546
Other 14,730 4,699 8,258 3,122 205

Saithe (Coalfish) 419,170 330,858 313,713 361,584 319,118
Chilled whole 6,523 5,450 5,190 5,976 24,095
Chilled fillets 61,310 37,485 48,775 23,521 21,841
Frozen fillets 295,465 230,401 209,883 275,888 252,706
Salted fillets 0 0 0 0 0
Other 55,872 57,521 49,866 56,200 20,475

SHRIMP, OTHER  2012 2013 2014 2015 2016

Northern Shrimp 102,597 62,222 104,339 110,216 118,466
Frozen shell on 19,214 0 0 0 0
Canned 0 0 0 0 0
Other 83,383 62,222 104,339 110,216 118,466

Other 844,020 999,730 869,465 1,079,301 1,215,890
Chilled whole fish 126,254 80,767 85,336 81,885 92,694
Frozen whole fish 135,030 189,853 182,955 282,110 254,743
Other chilled fillets 6,643 11,458 5,304 5,326 5,009
Frozen fillets 35,268 24,528 22,272 34,860 14,579
Other salted fillets 174,799 144,252 140,465 157,766 130,398
Whole, other conserv. 34,040 23,838 10,545 36,514 116,992
Frozen fish, n/spec. 60,937 75,659 59,388 39,784 66,980
Dried fish meal, feed 67,288 194,914 213,923 254,735 310,492
Other fish products 203,761 254,462 149,275 186,322 224,002

FARMED SALMON, TROUT 2011 2012 2013 2014 2015

Atlantic Salmon 1,617,283 1,821,564 2,456 409 2,941,559 2,792,006
Chilled whole 1,113,741 1,282,705 1,720,921 1,968,190 1,946,744
Frozen whole 26,508 40,018 45,235 23,041 34,902
Frozen fillets 428,702 447,243 618,847 847,567 0
Smoked fillets 0 0 0 0 0
Other 48,332 51,599 71,406 102,762 810,360

Rainbow Trout 8,724 195 2,585 273 1
Chilled whole 1,356 0 418 0 0
Frozen whole 7,368 0 1,981 273 1
Other 0 195 186 0 0

PELAGIC SPECIES 2012 2013 2014 2015 2016

Blue Whiting 160,461 133,307 109,724 153,449 175,946
Frozen, fillet or split 3,503 19,697 1,646 0 1,573
Whole, otherw. cons. 0 30,135 15,782 0 0
Other 156,957 83,475 92,296 153,449 174,373

Atlanto-Scan. Herring 324,578 409,059 290,672 471,950 401,927
Chilled whole 22,099 152 1,041 17,446 7,050
Frozen whole 256,796 296,909 224,157 411,703 328,903
Frozen fillets 45,590 105,459 55,827 17,638 19,840
Other 93 6,539 9,647 25,162 46,134

NE Atlantic Mackerel 826,751 803,997 887,004 818,769 995,645
Chilled whole 1,929 0 0 5,519 0,173
Frozen whole 821,817 803,861 886,098 803,406 995,209
Other 3,005 0,136 0,905 9,843 0,263
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Occupational Groups by Sector Percentage: 1970/1985/2017
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Seafood Exports by Quantity and Value / Total Exports by Value and Product Category (exc. services and intellectual property)
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Distribution of occupational 
groups in 1970, 1985 and 2017;

 Processing saltfish for export 
to Mediterranean markets 

(opposite bottom).
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EXPORT FOB VALUE IN MILL. DKK 2011 2012 2013 2014  2015 2016

Chilled seafood 1,765 1,622 1,970 2,269 2,286 3,229
Frozen seafood 2,215 2,734 2,983 3,162 3,440 3,581
Salted seafood 455 400 382 391 463 404
Smoked seafood 0 1 1 0 3 2
Dried seafood 122 189 262 270 347 317
Canned seafood 9 0 0 1 0 0
Otherw. conserved seafood 37 44 174 48 46 138
Other seafood products 0 23 11 11 7 8
Seafood products total 4603 5,011 5,783 6,152 6,592 7,680

Other products 798 480 302 188 152 342

Total 5,401 5,491 6,085 6,340 6,744 8,022
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domestic fisheries and the political allocation 
of quotas in external waters. 

On the left a somewhat paradoxical ob-
session has developed for so-called market 
oriented solutions with emphasis on public 
auctioning of fishing rights as a central tool 
and principle. The trend appeared shortly af-
ter the turn of the century, when the idea was 
launched to have the basis for taxation broad-
ened with the resource rent now emanating 
from the more and more prosperous fisheries. 
The emphasis was never on the necessity on 
having that resource rent extracted in order 
to optimize fisheries; rather it was based on 
an assumption that a ‘market’ would assure 
equal access for newcomers to fisheries and 
thus secure some kind of justice by avoiding 
monopolies and concentration of power in 
few hands. The rhetoric has sharpened in 
recent years as the New Year 2018 deadline 
for suggested reform approaches, with the 
existing fisheries licenses running out. 

In recent proposals for a fisheries reform, 
an anti-trust legislation has been included, 
which would seem logical at least for the 
semblance of an effective auction of fish-
ing rights serving its purpose. Mainstream 

media have supported this discourse by fo-
cussing on high income levels within the 
fisheries and profits among vessel owners, 
especially when deriving from trading fish-
ing vessels with lucrative licenses attached.

This rhetoric has given the political par-
ties on the left some support in the urban 
capital with its increasing number of em-
ployees within the public sector and in the 
liberalist centre with support among com-
panies in the private service sector. 

On the other side, a defensive and 
aggressive right-wing populism has taken 
shape. Long gone are the days when fisher-
men could claim that they were the people; 
but they can still claim that, although they 
have been reduced into a small fraction of 
the population, they remain the producing 
class on which the unproductive classes in 
the capital are depending. In this rhetoric 
they take aim at neoliberalist economists and 
fisheries scientists, whom they perceive to be 
allied with a new political class that is basing 
its political support on voters whose jobs are 
being paid for by the resource rent earned 
from the fisheries. Opposing the reform that 
is currently in the pipeline is crucial in their 
views for the more traditional fisheries based 
towns and villages to survive and thrive. 

Given this contentious split in the 
Faroes, it appears difficult to find common 
ground for a consensus on a longterm fisher-
ies policy. Regardless of all the rhetoric about 
sustainable fisheries associated with the 
upcoming legislation, it looks increasingly 
likely that whatever the political outcome 
at this point—even if presented as a glori-
ous reform—the resulting framework will 
not survive beyond the next general election.

been silenced in the last couple of years. 
At the same time, the EU’s boycott of the 
Faroes revealed that the EU market isn’t that 
important after all.

One to two decades ago, 80 percent of 
the Faroese exports went to the European 
market. This and the ever-growing number 
of EU member states was causing some anxi-
ety over being left outside. Yet fruitful efforts 
to address alternative markets to compen-
sate for losses incurred by the EU’s boycott, 
have encouraged the Faroese to target and 
utilize new opportunities like Russia and 
China. The downward dipping trend as to 
the importance of the EU market, which had 
already reached a low of 50 percent before 
the boycott, has now reached an all-time 
low since Denmark joined the EEC along-
side UK and Ireland, of little more than 40 
percent.

POPULISM LEFT AND RIGHT

With the Union struggling to survive, the 
Faroese consensus to stay out of the EU ap-
pears to be restored—at least for now. But 
the stance can hardly anymore be described 
as resulting from nationalist populist sen-
timents. The tone and the rhetoric are not 
anti-imperialistic as in the 1970s, when the 
perceived foe was EEC, a non-democratic, 

bureaucratic body representing multinational 
companies eager to take away the marine 
resources around the Faroes, preventing the 
coastal fisheries from gaining prosperity and 
a decent livelihood while blocking the op-
portunities for community-based fish pro-
cessing plants around the islands.

What could previously be called na-
tionalist populism turned against the EU, 
has been replaced by right-wing and leftist 
populism quite similar to what is found on 
both sides of the North Atlantic. Nonethe-
less, fisheries issues remain at the heart of 
the debates, fueling contentious clashes in 
domestic politics between the two sides.

This follows a remarkable recovery of 
the fishing industry after its total collapse 
in the early 1990s with a melt-down of the 
Faroese economy as a whole.

In this recovery process all the basic ele-
ments of the old management regime of the 
1980s—with emphasis on subsidies referred 
to as reallocation to the main industry with 
a corporatist involvement of the parties in 
the industry—have been abandoned. Instead 
the debates have sought new solutions to the 
challenges of how to manage an expanding 
industry by, for example, considering neolib-
eralist ideas such as individual transferable 
quotas to replace the days-at-sea regime in 

Seafood Exports by FOB Value in 1,000 DKK: Top 15 Species

Export Value in 1,000 DKK  
by Country: Top 24
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Faroese exports to the EEC/EU 
as percentage of total Faroese 
exports, 1972 through 2015.

2015 2016
Russia 1,785,160 1,907,459
USA 601,935 898,482
United Kingdom 592,905 850,911
Denmark 516,903 619,067
China 330,219 568,913
Germany 380,367 521,609
Norway 344,961 459,536
France 266,801 368,720
Netherlands 266,990 284,299
Poland 198,455 250,623
Italy 267,948 237,125
Iceland 136,141 210,772
Spain 197,603 183,511
Vietnam 84,219 84,387
Nigeria 346,354 76,751
Sweden 61,713 68,883
Lithuania 72,153 66,889
Japan 60,562 40,172
Belgium 13,920 39,893
Canada 46,113 37,720
Portugal 45,818 37,567
Greenland 32,142 30,066
Utd. Arab Emirates 38,969 19,699
Egypt 18,218 18,912

Export Value in Billion DKK to the 
Russian Federation: 2007-2016
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The Faroe Islands’ top export 
markets with the Russian 

Federation becoming the most 
important in recent years.

Pair trawler hauling a good 
catch of saithe up the stern 
ramp (bottom);
Partial view of fish farming pen 
in the Bay of Gøta (opposite left).

SPECIES 2012 2013 2014 2015 2016

Atlantic Salmon 1,821,564 2,456,409 2,941,560 2,792,006 3,661,704

Atlantic Mackerel 826,751 803,997 887,004 818,769 995,645

Atlantic Cod 452,489 516,047 540,240 708,507 690,494

Atlanto-Scandian Herring 324,578 409,059 290,672 471,950 401,927

Saithe (Coalfish/Coley) 419,170 330,858 313,713 361,584 319,118

Greenland Halibut 97,176 98,725 111,800 167,599 170,200

Blue Whiting 160,461 133,307 109,724 153,449 175,946

Northern Shrimp 102,597 62,222 104,339 110,216 118,466

Haddock 62,280 68,144 94,624 96,677 100,283

Monkfish 37,901 16,547 19,215 20,900 23,073

Redfish (Ocean Perch) 37,400 40,027 32,726 33,495 20,278

Queen Scallop 31,104 29,241 22,366 19,084 18,022

FIsh Oil 5,060 113,496 19,389 8,521 16,333

Ling 127,797 106,487 116,093 131,531 5,809

Tusk 55,744 40,651 27,927 35,365 3,328 S
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AS A LEADER in the Faroese pelagic 
business, Gøta-based fishing company 

Varðin and its processing unit Varðin Pe-
lagic at Tvøroyri have invested significant 
resources into developing an operation that 
is internationally competitive. Over a short 
period of time, the fishing company set up 
a highly sophisticated freezing plant in col-
laboration with processor Delta Seafood to 
quickly become the Faroe Islands’ largest 
exporter of frozen pelagic fish products.

More lately investing in a new process-
ing line for mince and surimi, Varðin Pelagic 
is taking its blue whiting produce up the 
value chain in what is seen as an important 
step for the new Faroese pelagic fish process-
ing industry.

With yearly exports amounting to about 
80,000 tonnes of Atlantic mackerel, herring, 
blue whiting  and capelin, at a value of 625 
million dkk (84M eur) in 2016 figures, 
Varðin Pelagic has become a major employer, 
generating an upturn in the local economy 
since opening in 2012. 

None of this has come easy though, as 
sales manager Bogi Johannesen noted.

“In the fresh fish trade you have a spot 
market with its own set of rules,” he said. 

“In the market for frozen seafood where we 
operate, you’ll find that things are completely 
different. In this trade quantities are much 
larger, with longer but very definite time 
frames, which makes effective and accurate 
planning absolutely critical. In other words, 
when you are dealing with frozen products, 
orders are placed months ahead, and that 
means you need to know exactly what kind 
of quantities you are going to have available 
of the required product quality and specifi-

cation at such and such date months down 
the road. And your customer is not going to 
accept any unplanned deviations from the  
contract, neither when it comes the product 
itself nor when it comes to the scheduled 
time of delivery. The customer has all his 
campaigns and promotions planned well 
ahead, so you need to make sure your part 
of the plan works. In general, the larger the 
operations involved, the greater the need for 
perfect planning.” 

In this context, ensuring excellent prod-
uct quality calls for mechanisms of control 
that go beyond quality assurance systems.

‘STILL EARLY STAGE’

“To avoid unnecessary waste of time and 
resources in the event of quality issues, we 
need to be one stop ahead of the curve,” Mr. 
Johannesen added. 

“That means besides applying long per-
spectives, we need to be good at logistics 
in several ways—there are many schedules 
involved, from daily and weekly to monthly 
and yearly and beyond. We have to constant-
ly plan ahead to make sure all steps and pro-
cesses are properly arranged and coordinated 
once they occur.”

Coordination with the catch sector is 
one example.

“We work very closely with the fish-
ing vessels that land to our facility and they 
follow certain protocols. Maintaining good 
contact with the fishermen is part of it, as we 
want to make sure our operations are aligned 
in the best way possible, which is necessary 
for achieving a smooth flow of production—
and that, again, is a minimum requirement 
for long-term success in this business.”

Varðin Pelagic leads the way in frozen produce—nonetheless, with excellent 
product quality a minimum requirement from customers, controlling the flow 

of production remains critical, according to sales manager Bogi Johannesen.

With the new processing line for mince 
and surimi from blue whiting, the need to 
secure prime condition for catches has be-
come even more crucial, as the species can be 
notoriously difficult to handle, depending on 
season. The location of Varðin Pelagic, only 
six to eight hours from fishing grounds, is 
seen as a key advantage.

“What we seek is maximum freshness 
and top quality catch—anything less will 
not work, not least when it comes to blue 
whiting for the new processing line,” Mr. 
Johannesen said.

Being able to control the value chain 
from catch to final product is fundamental 
to staying competitive, Varðin office man-

ager Tórheðin Jensen pointed out. “Buyers 
demand top quality,” Mr. Jensen said, “so 
to be able to deliver, we need to maintain 
control throughout. The further we can inte-
grate our value chain, the higher the reward 
from the marketplace. But with the extensive 
efforts and and time it takes to build such 
business structures, people should have no 
illusions about any easy way to develop a new 
product or market, not to mention value-
added products. It took Varðin many years 
to become profitable in the first place. Not 
before many years after that point were we 
able to expand into processing. Now Varðin 
Pelagic had a great start and is developing 
fast; yet we’re still at an early stage.”

SEAFOOD, FISHERIES, AQUACULTURE

PLANNING FOR SUCCESS

Varðin Pelagic 
Havnarlagið 11,  
FO-800 Tvøroyri

Tel.: +298 610 680 
www.vardinpelagic.fo 
info@vardinpelagic.fo

CEO: Bogi Jacobsen

Sales Manager:  
Bogi Johannesen

Varðin Pelagic is the Faroe 
Islands’ leading processor of 
wild-caught fish. 

In business since August 2012, 
the company was founded 
by the largest vessel owner 
and operator in the pelagic 
industry of the Faroe Islands — 
Varðin — and one of the most 
experienced and respected 
seafood processors in the 
whitefish industry — Delta 
Seafood. 

About Varðin Pelagic in brief:  
• The compnay has a well-
trained workforce;  
• Highly advanced machinery 
and electronics; 
• Able to control product quality 
throughout value chain, from 
fishing grounds to marketplace. 
• Processing plant: 6,200 m2. 
• Production capacity per 24 
hours: 1,000 tonnes.  
• Fully automatic processing 
with newest cooling technology, 
highest hygiene standards.  
• Products: Whole round, H/G, 
flaps, fillets and byproducts. 
• Species: Mackerel, herring, 
blue whiting, capelin.  
• Own cold storage facility —
storage capacity: 15,000 tonnes. 
• Access to largest pelagic 
quota share in Faroes, fleet of 
state-of-the-art pelagic vessels. 
• Newest cooling technology on 
vessels as well as in factory.  
• New: additional processing 
line for mince and surimi from 
blue whiting.

Sales Manager Bogi Johannesen.

Aerial shot of Tróndur í Gøtu;
Pelagic vessel landing fresh 
catch to Varðin Pelagic 
processing plant with reefer 
ship docked next to cold 
storage facility (centered);
Atlantic mackerel on the 
conveyors (right).
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maintaining an internationally competi-
tive industry.”

Meanwhile, some industry insiders 
have pointed out that while pure eco-
nomics will invariably be a key consid-
eration when it comes to decision-making 
processes in business, they nonetheless 
caution that dealing with people’s live-
lihoods in a tightly-knit community 
means that things are rarely that clear-
cut. This becomes rather obvious in a 
place where virtually everybody knows 
everybody—simply ignoring the socio-
economic aspects of a business operation 
with hundreds of employees and scores 
of providers and subcontractors is hardly 
an option. 

Further making subjective value 
judgement unavoidable in any discussion 
on fisheries policies in a fishing commu-

nity, there’s a cultural and historical ele-
ment to things as well. In other words, 
considering the intricacies of running a 
fishing business or for that matter debat-
ing the affairs of its political and legal 
environment, is indirectly but undeniably 
also about the employees and the local 
community; at the same time, for many 
business owners, it’s about contributing 
to something that is meaningful and 
makes sense. 

AMONG TOP BRANDS

“Here’s my other point,” Mr. Hansen 
added. “It takes a certain amount of or-
ganization and size to establish delivery 
reliability for any large quantities, and it 
takes a certain amount of time to build a 
client base. JFK has, in several overseas 
markets, achieved the position of a trust-

ed seafood supplier able to consistently 
deliver top quality products; but it has 
taken many years to get to where we are 
today. Developing the product takes time 
and effort, not to mention building repu-
tation and robust customer relationships. 
It’s a continuous process that never ends.”

With a history that goes back more 
than a century, JFK remains a leader in 
the Faroese fishing industry. Today its 
business is based on three main pillars: 
whitefish frozen at sea, whitefish pro-
cessed at JFK’s onshore factory Kósin, 
and pelagic fish species landed in bulk 
to processors. 

Frozen fillets and portions of cod 
fished in the Barents Sea for export to 
the fish & chips market in the United 
Kingdom has long been a mainstay of 
JFK’s groundfish business, with the name 
of freezer trawler Gadus ranking among 
the top brands. 

Land-processed products include 
frozen fillets and portions of saithe and 
haddock for Germany and France, as well 
as salted fillets of cod, saithe, tusk and 
ling destined for Mediterranean Europe.

The latest addition to JFK’s fleet of 
fishing vessels is the 78.3-meter pelagic 
trawler Borgarin, with a carrying capac-
ity of 2,700 tonnes. Built in 2003, the 
vessel, previously known as the Research, 
was purchased from Shetland in early 
2017, at the price of approximately 100 
million dkk (13.5M eur).

AMID THE ONGOING debates on 
fisheries management and legislation 

in the Faroe Islands, Hanus Hansen—the 
majority owner and CEO of JFK, one of 
the leading players in the business—is no 
stranger to making some of his views pub-
licly known. Notably on the question of small 
versus large-scale operations, Mr. Hansen 
pointed out that ‘big business’ is in fact a 
misnomer when it comes to the Faroe Islands. 
However, he added, the domestic presence 
of a few relatively large enterprises in the 
seafood industry is, alongside the smaller op-
erators, a necessity for enabling research and 
development, heavy investments and long-
term commitment to product and market 
development.

“We really don’t have any big corpora-
tions in the Faroes, only small and medi-
um-sized enterprises,” Mr. Hansen noted. 

“However, we have some leading businesses 
that are clearly larger than the more common 
micro-sized companies. Discussions about 

what size would be ideal or most preferable 
can be a bit confusing at times, as people 
tend to forget that the issue is very complex.” 

“Bottom line is,” Mr. Hansen added, “the 
Faroese seafood industry has seen great prog-
ress in the last couple of decades, and part of 
the reason for this has to do with consolida-
tion in the fisheries and aquaculture sectors, 
all of which has led to fewer but more viable 
and financially stronger entities remaining in 
business. There’s arguably often a downside 
to consolidation but in this case the upside 
has more to it—we see a whole new level of 
investments in production at various levels in 
the supply chain, plus more focused efforts in 
marketing and product development, more 
commitment to research and development 
alongside, for example, sustainability pro-
grams and quality assurance. 

“Much of this would not have been 
possible were it not for the fact that we had 
companies with the financial muscle to fund 
such programs, which are so fundamental to 

WHY EARNING THE TRUST OF     SEAFOOD BUYERS TAKES TIME
Having some entities with sufficient financial muscles and size is necessary for the 
Faroese to make sure their seafood industry can continue to advance in innovation 

and to maintain delivery reliability, says Hanus Hansen of JFK.

JFK
Kósarbrúgvin 3,  
PO Box 56, FO-710 Klaksvík

www.jfk.fo 
jfk@jfk.fo 
Tel.: +298 409900 
Fax: +298 409901

CEO: Hanus Hansen
Sales & Operations Director:  
Jógvan Hansen 

Leading Faroese fishing and 
seafood processing company. 
Operations since 1913. 

Main focus areas: 
• Frozen-at-sea whitefish 
products 
• Land-processed whitefish 
products 
• Pelagic fish

Products, frozen-at-sea: 
∙ Shatter Pack Fillets  
(Cod/Haddock/Saithe) 
∙ Headed & Gutted  
(Cod/Haddock/Saithe)

Products, land-processed: 
∙ Salted Fillets  
(Cod/Saithe/Ling/Tusk) 
∙ Split Salted  
(Cod/Saithe/Ling) 
∙ Single Frozen Fillets  
(Haddock/Saithe) 
∙ Single Frozen Portions 
(Haddock/Saithe)

Key assets: 
• Factory trawler ‘Gadus’ 
• Factory trawler ‘Sjúrðarberg’ 
• Purse seiner/pelagic trawler  
‘Borgarin’  
• Purse seiner/pelagic trawler 
‘Norðingur’ 
• Freezer longliner ‘Klakkur’  
• Processing plant Kósin 
• Pair trawlers  
‘Stjørnan’, ‘Polarhav’,  
‘Skoraberg’, ‘Vestmenningur’, 
‘Safir’, ‘Smaragd’, ‘Grønanes’ 
• Longliners  
‘Jákup B’, ‘Núpur’, ‘Kvikk’ 
• Cold storage facility NFCS

Newly acquired pelagic trawler Borgarin, 
previously Reseach (main);
Packages of sea-frozen fillets of cod 
from factory trawler Gadus (top left);
Processing loins of saithe (top centered);
Pelagic trawler Norðingur (top right);
CEO Hanus Hansen (opposite top);
Kósin facility (opposite bottom).
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higher quality but slower pace of production 
achieved by processing at sea, versus speedier 
processing offered by land-based facilities, 
all to be considered in view of current world 
market prices subject to fluctuations.

Meanwhile, the close relationship be-
tween CIG and Larsen Seafood is enabling 
new synergies, which could strengthen the 
business in the Faroes as well as in Germany 
and the EU generally. To some extent, pe-
lagic species are thus being exported by CIG 
to Larsen, helping to secure the supply of raw 
material to its Flensburg processing plant. 

Much of the rationale behind CIG’s 
investment in Larsen Seafood is based on 
the fact that existing trade barriers effectively 
prevent buyers in the EU from importing 
value-added seafood products from the Faroe 
Islands, with a few exceptions including 
farmed salmon, whereas raw materials and 
semi-completed products for further process-
ing are exempt from EU customs duties. For 

a Faroese seafood exporter with ambitions 
to offer value-added products made from 
pelagic or whitefish species, there are basi-
cally two choices when it comes to the EU 
market: offer nothing, or manufacture your 
product in the EU.

For a team of fishermen-turned-inves-
tors to get involved in the manufacture of 
value-added products, however, is much like 
entering a different world altogether, Bogi 
Rasmussen, the CEO of Larsen Danish Sea-
food, points out. 

“We knew from the beginning that this 
venture was going to present quite a few 
challenges,” he said. 

“At this point in time, sales and mar-
keting are among our top priorities, perhaps 
more so than processing technology or pro-
duction flows,” he added. 

“Nonetheless, we remain confident that 
this business is going to be making a profit 
sooner rather than later.”

KLAKSVÍK-BASED CIG, one of the 
fishing industry majors in the Faroe 

Islands, has made serious bets in moving to 
the fore of supply chain optimization, of-
fering value-added seafood for retailers on 
an international level. With two large and 
sophisticated fishing vessels at the core of the 
business — the Norðborg and the Christian 
í Grótinum, both equipped with factories 
for freezing and filleting pelagic species, 
alongside RSW tanks for bulk handling 
fresh catch — the company has recently ex-
panded into onshore processing, domestically 
as well as abroad. 

CIG’s 30-percent share in Fug-
lafjørður’s Pelagos facility, built in 2014, has 
given the company increased maneuvering 
space and flexibility for taking care of the 
catch brought to shore by its trawlers. At 
the same time, its purchase of the shares of 
Germany’s Larsen Danish Seafood, in early 
2015, has given access to a considerable base 
of retailers in that country and beyond in the 
European Union. These retailers are offered 
a catalogue of value-added seafood products 
made from a wide variety of fish species, a 
product range that has taken many decades 
to develop, shielded by competitive imports 
from countries such as the Faroe Islands 
through the EU’s customs duty regime.

The pelagic fisheries which CIG have 
focused on squarely for the last 30 years or so, 
such as Atlantic mackerel, Atlanto-Scandic 
herring and blue whiting, have generally seen 
a significant upturn during this period, most 
notably in the case of mackerel in more re-
cent years. At the same time, the geographi-
cal distribution of these straddling species 
has shifted toward increased presence in do-
mestic waters from a Faroese point of view. 
This, in turn, led to adjustments a few years 
ago in international agreements on fishing 

rights, securing higher catch quotas for the 
Faroe Islands.

In this environment, participants in the 
Faroe Islands’ pelagic fisheries have been 
pushed to manage the situation optimally, 
effectively establishing a whole new industry 
in the process.

“Go back a few years and there was no 
pelagic industry in this country, not as far as 
concerns food fish,” CIG managing direc-
tor Jan Petersen noted. “Compare that with 
today’s situation and the change is quite 
stunning — the Faroes now has three large 
freezing plants where pelagic vessels can 
land their catch. This is a very significant 
development.”

The implications have been far-reaching, 
from the advanced processing technology put 
in place to the multitude of logistics-related 
issues resolved, to a new level of product and 
market development.

‘SOONER RATHER THAN LATER’ 

With the successful launch of the Pelagos 
facility, CIG was secured an additional out-
let for its produce, no longer strictly depen-
dent on processing all catch at sea but with 
new options available for making most eco-
nomic sense — pelagic fisheries are seasonal 
and sometimes highly time-sensitive, with 

FROM SEA TO PLATE:
QUITE A JOURNEY
Product and market development is often an arduous task, 
and moving a fishing operation up the value chain more time-
consuming and financially exhausting than most people could 
imagine, CIG managing director Jan Petersen explains.

CIG 
Norðhavnin 8, FO-726 Ánirnar

www.cig.fo 
cig@cig.fo 
Tel.: +298 207 000 
Fax: +298 207 010

Managing Director:  
Jan Petersen

Directors:  
Eyðun Rasmussen  
Jón Rasmussen 
Bogi Rasmussen

Chairman: 
Kristian Martin Rasmussen 

Sales & Marketing: 
North Pelagic 
Managing Director:  
Pól Huus Sólstein

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 trawlers:  
Norðborg KG 689 (2,351 GT) 
Christian í Grótinum 
KG 690 (3,031 GT)

Partly owned processing plant:  
Pelagos, Fuglafjørður

Germany subsidiary: 
Larsen Danish Seafood GmbH 
Grönfahrtweg 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.

MARIA OLSEN MARIA OLSEN KAJ JOENSENJENS KRISTIAN VANG

Managing director Jan Petersen;
Pelagic factory trawler  

Christian í Grótinum (main);
Pelagic factory trawler Norðborg 

docked at CIG’s headquarters 
in Klaksvík (right);

Opposite bottom, left to right:
Unloading frozen produce;
Canned sprat on conveyor.
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the progress that has taken place within the 
Faroese fishing industry over the last few 
decades, and even so further back, has to 
do with direct foreign connections at various 
levels, ranging from manpower and training 
to business finance to fishing technology to 
sales and marketing.

“The idea of foreign participation in 
fisheries should not by default be treated as 
anathema to the national interest,” he noted. 

“Close collaboration between countries that 
share the same type of fisheries, vessels and 
technologies is natural, and even more so in 
today’s internationalized business climate—
for us in the Faroes, that means first of all 
Norway and Iceland, and in some cases Den-
mark, Greenland, and a few others includ-
ing the UK, which has historically been very 
important. This is how we built our fishing 
fleets and how we learned much of the trade—
including how to apply new technologies, 
for example, which has been key to building 
some of the strong positions the Faroes has 
today in fishing and related niche industries.”

‘ONLY REASONABLE’

Rightly or not, concerns about foreign influ-
ence in the business have become an issue in 
public debates of late.

“We should encourage healthy cross-
border collaboration,” Mr. Olsen comment-
ed; “but that is not to say that all concerns 
about foreign ownership are completely un-
founded. Our existing legal and regulatory 
framework is very clear on limiting foreign 
ownership and control of Faroese fishing 
rights to a maximum one-third of the shares 
or capital stock of any licensee; in Norway, 
by comparison, that maximum limit is 40 
percent, and in Iceland it’s 25. 

“This limit on foreign ownership is what 
our political authority has specified by law; 
whether it remains as is or changes is entirely 
up to our own parliament, not any foreign 

entity. Our political authority was also ada-
mant a few years ago to encourage foreign 
direct investment in trade and industry, in-
cluding commercial fisheries. 

“Now, to the extent that we may deem 
our law to be not adequately enforced for 
whatever reason, that’s a matter for our own 
government and its enforcement agencies to 
ensure. The enforcement of the law could 
possibly be somewhat strengthened, and 
we should not leave room for any ambiguity 
there. Perhaps we should take a page out of 
Norway’s book when it comes to enforcement 
and compliance, without necessarily copying 
all of their arrangements. But then, any such 
measures need to be kept in reasonable pro-
portion to the reality of our problem.”

One view that has been aired is that 
any foreign ownership in Faroese fishing 
rights runs counter to the parliamentary 
resolution that the living marine resources 
found in Faroese waters are “the property 
of the Faroese people”—a wording that is, 
meanwhile, deemed problematic and vague 
by some legal experts.  

Mr. Olsen: “We need to separate be-
tween the key issues. The principle of the 
‘property of the people’ is essentially about 
making sure that the Faroese people at all 
times maintains the full control over the ex-
ploitation of the natural resources found in 
Faroese territory or otherwise belonging to 
the Faroe Islands, and about making sure 
that the general populace gets its fair share 
of the profits generated by such exploitation. 
Which is only reasonable. It doesn’t make 
sense, however, to ban all foreign interests 
in fishing licensees—again, it’s up to us, our 
own government, to make sure that, what-
ever the level of foreign participation, the 
revenues derived from our fisheries benefit 
our society in general as much as possible, 
while being ecologically, socially and eco-
nomically sustainable.”

IF ONE PERSON in the Faroe Is-
lands has both the insight and strength 

of conviction to present the case for col-
laboration between domestic and foreign 
entities in commercial fisheries, it would 
be Anfinn Olsen, managing director and 
major owner in Fuglafjørður-based fish-
ing company Framherji. With his long 
experience in Framherji and associated 

companies, alongside his partner in life 
and business Elisabeth Olsen—both 
of them holding a Masters in Fisheries 
Technology from Tromsø, Norway—Mr. 
Olsen has deep knowledge about com-
mercial fisheries in several sectors, both 
in the Faroe Islands and in neighboring 
countries. 

With Iceland’s Samherji holding 

one-fourth of its shares, Framherji has 
long had extensive collaboration with 
Samherji in a range of areas associated 
with commercial fishing. The company 
has grown to become one of the leading 
operators in different Faroese fisheries 
including pelagic, Barents Sea whitefish, 
and domestic hook and line whitefish.

According to Mr. Olsen, much of 

Framherji
Karvatoftir 4,  
FO-530 Fuglafjørður

www.framherji.fo  
framherji@framherji.fo 
Tel.: +298 200 700

Managing Director: Anfinn Olsen

Owner and operator of fishing 
vessels with catch rights in 
Faroese and international 
waters, focusing on groundfish 
and pelagic species.

• Frozen-at-sea: Whole round 
gutted or filleted cod, haddock, 
other groundfish; ‘Jap cut’ 
redfish; northern shrimp.  
• Fresh chilled whitefish: Whole 
round gutted cod, haddock, 
other whitefish.  
• Pelagic: Herring, mackerel, 
blue whiting, capelin.  

Fully owned fishing vessels:  
• Pelagic vessel ‘Fagraberg’ 
• Pelagic vessel ‘Høgaberg’  
• Freezer trawler ‘Akraberg’  
• Freezer longliner ‘Stapin’ 
• Longliner ‘Mascot’ 
• Longliner ‘Sigmund’

Partly owned subsidiaries: 
• Faroe Origin — fishing, seafood 
processing (saithe, cod, whitefish) 
• Pelagos — processing  
(pelagic species)  
• Bergfrost — cold storage

UK seafood trading company:  
Seagold, Hull

THE CASE FOR CROSS-BORDER     COLLABORATION: FRAMHERJI

According to Anfinn Olsen, managing director and major shareholder in diversified 
fishing company Framherji, the benefits of cross-border collaboration in today’s fisheries 
often by far outweigh its potential drawbacks.

‘Høgaberg’ skipper Jógvan Ingvar Olsen.

Pelagic vessel Høgaberg (right);
Freezer longliner Stapin (centered);
Longliner Mascot (left).
Opposite, right to left: 
Pelagic vessel Fagraberg;
Longliner Sigmund;
Freezer trawler Akraberg. 

JENS KRISTIAN VANG

mailto:framherji@framherji.fo


Faroe Business Report 2017 • 4746 • 2017 Faroe Business Report

SEAFOOD, FISHERIES, AQUACULTURE

shipments of fresh fillets and loins on a 
weekly basis. This has clearly been a step 
in the right direction, as fresh products 
tend to catch a better price in the mar-
ketplace.”

Another factor that has worked to 
Faroe Origin’s advantage, especially in 
Germany but elsewhere too, is the fact 
that the company’s fisheries are certified 
as sustainable and responsible accord-
ing to the MSC (Marine Stewardship 
Council) label, with processing and lo-
gistics likewise certified. As of June 2013, 

the company complies with the require-
ments of the MSC with certificates in 
Chain of Custody Standard and Fishery 
of Faroe Islands saithe. 

ADDING TRADITIONAL SALTFISH

“The assurance that comes with this la-
bel means a lot to a growing number of 
buyers in several countries, especially in 
Germany,” Mr. Petersen said. 

“Our fisheries have been sustainable 
and responsible for a long time and we 
have worked according to the highest 

standards of quality and traceability, so 
obtaining the ecolabel did not change 
our work processes in any significant way. 
On the other hand, it has had quite an 
impact on sales in key markets, where 
not having the label today would be a 
disqualifier.”

A large chunk of the saithe pro-
duced by Origin is processed as loin or 
tail portions, block frozen or individual 
quick frozen (IQF) and shipped to mar-
kets across Europe including not only 
Germany and France but also, increas-
ingly, the eastern regions of the conti-
nent. This product category has a long 
and proven history in the Faroe Islands 
and while market prices are well below 
what buyers are willing to pay for the 
equivalent fresh products, frozen goods 
have advantages of their own.

“The advantage of frozen products 
has much to do with logistics and the 
time factor,” Mr. Petersen said. “Of 
course, most food including frozen sea-
food is sensitive to exposures of various 
kinds and accordingly must be handled 
with great care; yet compared with fresh 
seafood, which is extremely sensitive, it 
can be stored and shipped in much larger 
quantities and has a shelf life that is con-
siderably longer. So with frozen products, 
you are generally dealing with lower unit 
prices but larger quantities—the oppo-
site of fresh products. Both categories 
have their advantages and disadvantages 
and prices fluctuate in different ways.”

With an annual intake of raw saithe 
from its three pairs of trawlers hover-
ing around 9,000 tonnes, Faroe Origin 
is looking to increase that volume by 
one-tenth, as the processing facility at 
Runavík is not running at maximum 
capacity.

On average, around 15 percent of 
the fish caught by the six vessels con-
sists of other whitefish species, including 
cod, haddock, ling and various flatfish. 
Much of this by-catch, complemented by 
buying on the open market, is filleted or 
split and processed as saltfish at Toftir, 
for export to Mediterranean Europe—a 
classic in the islands yet a new venture 
for Faroe Origin.

Faroe Origin 
Fiskivinnuhavnin,  
FO-620 Runavík

www.origin.fo 
E-Mail: origin@origin.fo 
Tel.: +298 200 600 
Fax: +298 200 601

CEO: Jens Pauli Petersen

Production, Sales, Logistics: 
Margretha Olsen, Agnar Jensen 

MSC certified fishing company 
and seafood processor with 
main focus on delivering 
top quality products. 

From saithe:  
• Fresh Fillets  
• Fresh Loins 
• Frozen IQF Portions 
• Frozen loin Portioins 
• Frozen Tail Portions

From cod and ling: 
• Salted Fillets  
• Salted Splits

2 fully owned land based 
processing plants.

6 fully owned trawlers (3 pair 
teams): Bakur FD 1201 (464 GT) 
Stelkur FD 1202 (464 GT) 
Heykur FD 1203 (665 GT) 
Falkur FD 1204 (665 GT)  
Rókur FD 1205 (610 GT) 
Lerkur FD 1206 (610 GT)

THE LONG STANDING Faroese posi-
tion in the German and French saithe 

markets has been strengthened significantly 
in key segments since Faroe Origin began 
weekly shipment of fresh fillets and loins 
about two years ago. According to CEO Jens 
Pauli Petersen, the company’s newly devel-
oped practices and routines for coordination 
with the catch sector, combined with some 
machinery investments and adjustments in 
production workflows, are yielding promis-
ing results.

“We decided that our product range 
should, if possible, be expanded into fresh 
fillets and loins,” Mr. Petersen said. 

“For this to be made possible, however, 
certain requirement had to be met and in that 
context, we knew that the ability to deliver 
weekly is essential. 

“So to achieve that, we had to look over 
some of the workflows and procedures, and 
we realized that we had to be sure to have 
landings of catch from our trawlers arranged 
in the most regular and predictable way pos-
sible. We therefore made an extra effort to 
increase the existing collaboration we had 
with our fishermen and they were very quick 
to adapt to the changes involved. This has 
resulted in vastly improved reporting on the 

catch throughout the week, and more effec-
tive planning.”

With accurate information on the status 
of incoming catch readily available every day, 
and more regular intervals on fishing trips 
and landings, other steps taken to stream-
line production turned out to make economic 
sense as well, Mr. Petersen said.

“What we gained in efficiency through 
applying more stringent time schedules 
throughout the value chain has made it 
possible to launch new products with no 
major hiccups, and we’ve been able to keep 

Delivering weekly batches of fresh fillets and loins 
for Europe, alongside less frequent shipments of 

frozen and salted products, Faroe Origin shows the 
way in the saithe business—with a high degree of 

coordination with its fishermen.

FAROE ORIGIN: 
FRESH SEAFOOD 
SHIPPED WEEKLY

CEO Jens Pauli Petersen (main);
Filleting saithe at Faroe Origin’s 
Runavík processing facility (left).

Opposite:
‘Heykur’ and ‘Falkur’ landing (right);
‘Bakur’ hauling up a good catch (left); 
All six trawlers berthed (top left).

JENS KRISTIAN VANG
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WITH THE Faroe Islands’ rising pro-
file in the global fish farming business, 

the country’s aquaculture industry is rapidly 
gaining significance, and status, at home. No 
wonder: over the last few years, farmed At-
lantic salmon has increasingly reinforced its 
position as the largest single source of export 
revenues. 

Make no mistake, the natural environ-
ment of Faroe is as tough as it is well suited 
for fish farming, and so is the business cli-
mate—well consolidated, highly competi-
tive, while maintaining good collaboration 
between the players. 

For Marine Harvest Faroes on the third 
year in a row to win both of two coveted 
prizes awarded annually by the Faroese Fish 
Farmers industry organization, is not merely 
just another feather in the hat. Winning the 
‘Best Smolt Farm’ category by a clear margin, 
for a mortality rate as low as 0.8 percent com-
pared to the runner-up whose figures were 
at 4.04 pc, is quite a feat. Likewise taking 
home the ‘Best Fish Farm at Sea’ category, 
the company scored the highest effectiveness 
index points as measured by growth-to-feed 
ratio, for a fish farm located in the northern 
part of the Sound Area between Streymoy 

MARINE HARVEST: BRINGING     UP THE BEST IN FISH FARMING

and Eysturoy—an area otherwise known 
for being relatively hostile to aquaculture 
due to the presence of aquatic parasites.

“You don’t always get what you ex-
pect,” managing director Hans Jákup 
Mikkelsen noted. “Some of my col-
leagues seem surprised by the results 
we achieve irrespective of the prevalent 
conditions in locations such as the north-
ern part of the Sound Area.”

Mr. Mikkelsen offered a three-
fold explanation: one, the corporate 
resources dedicated by Marine Harvest 
to research and development give sub-
sidiaries around the world, including the 
Faroe Islands entity, access to a wealth of 
knowledge and data that is hard to match 
by the competition; two, the special 
blend of competencies successfully put 

together under Mr. Mikkelsen’s man-
agement, with a relatively high degree 
of employee autonomy and an associated 
localized expertise, has produced what is 
recognized as a winning team; and the 
strong Faroese focus on marine biology 
and the environment further underpins 
and reinforces the sense of resourceful-
ness, deep knowledge and spirit of soli-
darity and responsibility.

After all, Marine Harvest is known 
as the world’s largest supplier of farmed 
Atlantic Salmon, satisfying as much as 
one fifth of global demand. The company 
spends multiple millions every year on 
R&D, much of which is shared with the 
Faroese industry and relevant authorities, 
often free of charge. 

PIONEERING

“We bring some valuable information to 
the table and we’re proud of that,” Mr. 
Mikkelsen said. “Perhaps we’ve been 
lucky as well in the Faroes,” he added. 

“Our people happen to be very competent, 
knowledgable and enthusiastic about 
their work, yet finding the right people 
for the job is generally not easy. We’ve 
had some highly skilled and informed 
persons with us for quite some time, 
who’ve been able to develop continu-
ously along with their coworkers, and 
I think their qualities have had a tre-
mendous effect on the whole team. All 
of this has become an integrated part of 
our understanding and handling of all 
the processes involved, the places, the 
conditions and so on. We’ve probably 
had some luck in finding the right bal-
ance for organizing and operating this 
business. Meanwhile, it’s no secret that 
empowerment has been our key manage-
ment concept and it has worked for this 
organization—encouraging employees 
to take ownership of their work.”

The main export markets for Ma-
rine Harvest Faroes are Russia, United 
States, China-Singapore, and the Eu-
ropean Union. 

Recent investments include a 100M 
dkk development of the company’s smolt 

farm at Hellurnar. Key to the thinking 
is having juvenile fish grow as much as 
possible before introducing them to sea 
cages, thereby reducing exposure to sea 
lice. Every on-growing pen has about 
one lumpfish for every ten salmon—in 
the fight against the parasites, Marine 
Harvest Faroes in recent years, like other 
industry majors, has introduced lumpfish 
to sea cages to naturally feed on sea lice. 
At the same time anti-lice ‘skirt’ cover-
ings have been fitted on cages to filter 
inflowing water and thereby reduce the 
influx of lice. 

In another recent investment, the 
company has partnered with fish pro-
cessor Delta Seafood to keep Sandoy 
Seafood running, an important local em-
ployer on the island of Sandoy. Off the 
southwestern coast there, at Sandsvág, 
Marine Harvest Faroes is pioneering 
fish farming in an environment where 
strong currents combine with high 
waves, promising lower environmental 
impact although at higher risk from the 
onslaught of the elements.

Combine internationally leading expertise in aquaculture 
with focus on local employee empowerment and marine 
biology—and you have the Faroese version of the world’s 
largest supplier of farmed Atlantic salmon, Marine Harvest. 

Marine Harvest Faroes  
Ternubrekkan 3,  
FO-695 Hellurnar

www.marineharvest.fo  
office.faroes@marineharvest.com  
Tel.: +298 444733

Managing Director:  
Hans Jákup Mikkelsen

Local CFO: Ernst Jacobsen

Marine Harvest Faroe is a fully 
owned subsidiary of Marine 
Harvest ASA, one of the largest 
seafood companies in the 
world, and the world’s largest 
producer of Atlantic salmon. 
The company employs 12,717 
people and is represented in 24 
countries. In 2016 the company 
had a turnover of 3.6 billion 
eur. Marine Harvest is listed 
on the Oslo Stock Exchange 
(OSE) and its share also trade 
on the US OTC market.

Marine Harvest supplies healthy, 
delicious and sustainably 
farmed salmon and processed 
seafood to more than 70 
markets worldwide. The 
company is present and trusted 
in all major salmon farming 
regions in the world. In 2016 
harvest volumes of salmon 
was 381,000 tonnes (GWE).

Marine Harvest Faroes 
opened for business in 1996. 
Our fish farms are located at 
Oyndarfjørður, in the Sound Area 
off Haldarsvík, and at Sandsvág 
off Sandur, with smolt farming 
and related activities at Hellurnar. 

Marine Harvest Faroes exports 
12,000 tonnes of premium quality 
salmon per year at a value of 
about 530 million dkk (2016).

Managing Director Hans Jákup Mikkelsen.
Marine Harvest is the world’s top 

producer of Atlantic salmon; 
Fish farm off Haldarsvík (bottom);

Smolt farm at Hellurnar (opposite).

MARIA OLSEN
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have developed the Flyer, a lift gener-
ating device that takes as much space 
as four floats in a trawl’s headline, but 
provides a significantly greater amount 
of lift.

Envisaged for both demersal and 
pelagic gears, the Flyer is shackled to the 
headline and unlike conventional kites 
that can require careful adjustment, it 
is self-stabilising once in position. Like 
a kite, the amount of lift is relative to 
the towing speed, generating 90kg of 
lift at a 2.50 knot speed, while those 
four conventional floats provide 30kg 
of buoyancy.

At final testing stages, the Flyer’s 
hydrodynamic design for reduced water 
resistance will decrease the trawl towing 
effort substantially.

Other relatively new products from 
Vónin include Capto rope and Fortis net-
ting. The success of the former has been 
such that virtually all new pelagic trawls 
from Vónin are made with it.

Headquartered in Fuglaf jørður, 

Faroe Islands, since its inception in 
1969, Vónin today has offices and net 
lofts across the North Atlantic, in six 
countries alongside Faroe: Norway,  
Lithuania, Russia, Iceland, Greenland, 
and Canada. 

Construction of a new net loft and 
head office is to commence this year 
(2017) in Fuglafjørður, with estimated 
time of completion by 1 March 2018. 
The 18 by 115-meter new building will 
be a significant improvement compared 
to the presently used premises. Further-
more, a new storage facility is in the 
works for Vónin to offer its clients to 
stock their fishing gear in one location. 

In Lithuania, meanwhile, the com-
pany is extending its existing facility by 
an additional 5,600m2 to the existing 
facility, to make it 9,000m2 once com-
pleted, expectedly by 1 September 2017.

In the fish farming business, mean-
while, Vónin has long been making in-
roads, so much so that the Aquaculture 
division has become one of the fastest 

growing parts of the company’s business. 
The Vónin Aquaculture service center at 
Norðskála is to be extended by 1,200 
to 1,500m2 to make more room for re-
pair and maintenance of fish farming 
equipment as well as cleaning, disinfec-
tion and antifouling, according to Mr. 
Petersen. 

As he points out, the Faroe Islands 
is a perfect testing ground for fish farm-
ing equipment.

“Equipment that can withstand the 
strong currents, winds and waves in 
Faroese waters will work anywhere,” Mr. 
Petersen said. “We also use highly realis-
tic software simulations of weather and 
current related strains and stress on fish 
farms. This enables us to produce top-
notch equipment, not only to our domes-
tic customers but for export as well. In 
brief, we offer a round-the-clock service 
that is highly appreciated by our clients, 
and backed by highly competent and 
skilled personnel with a fleet of vehicles 
and all the necessary tools at the ready.”

FOR FISHING companies, working ef-
ficiently to optimize performance in rela-

tion to effort has always been key to making 
a profit and achieving a return on investment. 

Now, with weather conditions and ma-
rine ecosystems constantly in flux, not to 
mention a tendency in many places toward 
a politically and legally challenging environ-
ment, the high degree of risk and uncertainty 
generally associated with commercial fishing 
contributes greatly to skippers’ unrelenting 
demands for top quality operational equip-
ment. 

Enter Vónin, one of the world’s leading 
developers and manufacturers of fishing gear, 
built on that very premise. “We make fishing 
profitable,” as their tagline reads. 

“Vónin’s focus has always been centered 
on delivering and maintaining the optimum 
gear for trawlers and purse seiners,” CEO 
Hjalmar Petersen commented. “An essen-
tial part of our business model is about truly 
understanding the conditions of the fishing 
fleets; so we are proud of the fact that our 
staff consists largely of aspiring and former 
fishermen, whether bridge officers or deck-
hands. We have a company culture around 
this phenomenon that is crucial to our ability 
to communicate effectively with our custom-
ers, and it’s a fundamental part of the process 
of product design and development.”

The role of research and development 
has not decreased over the years, on the con-
trary, even as the product range has increased 
markedly. 

The latest product launches include 
trawl doors ‘Tornado’ and ‘Storm’ for pelagic 
and bottom trawling, respectively. The first 
one is rapidly gaining popularity among 
skippers in the Faroes and elsewhere, ac-
cording to Mr. Petersen.

Using Tornado doors, Faroese pelagic 
trawler Jupiter has been able to reduce the 
size of their trawl doors from 14 square me-
ters to 12m2. At the same time they achieve 
better squaring of the trawl mouth, which 
means that, compared to earlier, they can, 
with less effort, fish at least the same, and 
sometimes even higher, volumes.

“The Tornado design makes it possible 
for trawlers to go down in trawl door size 
without reducing catch rate,” Mr. Petersen 
noted. “This product offers a real improve-
ment in efficiency, and is seen as an eye 
opener for many of our customers.” 

Mr. Petersen added that Norwegian 
vessels have bought four sets of Tornado 
trawl doors, with other pelagic customers 
switching too.

TOP-NOTCH EQUIPMENT

The Storm trawl doors is suitable for a wide 
variety of demersal fisheries, for example, 
shrimp, cod, or flatfish. Royal Greenland 
factory shrimper ‘Akamalik’ has used Storm 
doors with good results. Another factory 
shrimper, the ‘Polar Nanoq’, has also started 
using Storm with promising first indications. 

Besides the Storm and Tornado trawl 
doors, Vónin and its Danish design partner 

Vónin 
Bakkavegur 22,  
FO-530 Fuglafjørður 

www.vonin.com 
info@vonin.com 
Tel.: +298 474 200

CEO: Hjalmar Petersen

Developer and manufacturer of 
fishing gear and aquaculture 
equipment for the international 
markets. Reseller of related 
products. Advice, service, 
repairs.

Bottom trawls, shrimp trawls,  
midwater trawls, semi-pelagic 
trawls, purse seine nets, sorting 
grids and nets, trawl doors, 
ropes, wires, twines, chains, 
shackles, spare parts, 
accessories.

Nets for fish farming, float 
frames, drum net washers, 
mooring systems.

Offices:  
Faroe Islands, Iceland, Norway,  
Greenland, Canada, Lithuania,  
Russian Federation

Own net lofts and warehouses:  
• FO: Fuglafjørður, Tórshavn, 
Norðskála • IS: Reykjavík  
• NO: Tromsø, Finnsnes, 
Svolvær • GL: Nuuk, Sisimiut, 
Aasiaat, Illulissat  
• CA: Port-de-Grave  
• LT: Siauliai

Alongside top-of-the-line trawl designs, ropes and netting, innovative new trawl 
doors for both pelagic and bottom trawling consolidate Vónin’s undisputed 

reputation as a leading international provider of fishing gear.

GEAR MAKER VÓNIN’S 
TOUR DE FORCE M
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Left to right: The Flyer;
Polar Nanoq with Storm doors;
The Jupiter on Tornado doors. 

CEO Hjalmar Petersen.
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Mr. Carlsen noted: “We focus 
squarely on optimizing processing for 
three key factors: resource efficiency, 
production scalability and economic 
advantage.”

‘STRONG TEAM’

With Skaginn 3X widely recognized as 
a leader in process automation and op-
timization for product quality on land 
based freezing plants, its innovations are 
now being introduced on board fishing 
vessels.  As a case in point, the company 
recently signed a contract with Nether-
lands’ France Pelagique and Norway’s 
Havyard Ship Technology for a new-
build pelagic trawler, to equip the vessel 
with new technology for grading, pack-
ing, freezing and palletizing its catch at 
sea—a fully robotized solution requiring 
no manual labor in the holds.

Said Jón Birgir Gunnarsson, head 
of sales and marketing at Skaginn 3X: 

“This will include sorting the fish ac-
cording to size, species and quality with 
advanced vision technology as well as 
packing and palletizing several products 
simultaneously with an advanced auto-
mated system. Product quality will be a 
focus at all steps including freezing the 
products fast without applying pressure 
to them.”

According to Mr. Carlsen, Njord 
is looking to introduce such technolo-
gies to markets throughout the Russian 
Federation and the eastern regions of the 
vast Eurasian continent.

“With our deep knowledge of food 
processing technologies, we help cli-
ents dramatically improve their flow of 
production,” Mr. Carlsen said. “If the 
equipment needed isn’t available on 
the market, we are able to provide it, if 
necessary by developing it from scratch 
together with Skaginn 3X.”

Collaborating with Skaginn 3X 

gives Njord a competitive edge that is 
backed by many decades of experience 
in designing and manufacturing food 
processing equipment.

“Our method of visualizing produc-
tion and pitfalls has proven successful in 
delivering  results,” Mr. Carlsen added. 

One prerequisite of success here has 
to do with effective dialog with the client 
in the initial phase of a project, making it 
possible early to uncover actual produc-
tion challenges and problems.

“We strive to improve every aspect 
of the production for our clients by iden-
tifying areas that can be improved, and 
then coming up with an appropriate re-
sponse. This can only be achieved with 
a strong team such as ours and through 
working very closely with the client. 
The ability to take the correct action in 
a timely manner based on facts rather 
than gut feeling is very important. Once 
we have identified specific problem areas, 
we progress systematically in conjunc-
tion with the client to achieve the best 
possible solution, and that includes pin-
pointing which areas will be the most 
profitable to focus on.”

WITH DEMAND for efficiency and 
food safety rising rapidly, seafood 

processing companies are constantly looking 
for ways to optimize production. In a world 
of fierce competition, prior to the launch of 
any production facility, good knowledge and 
understanding of processing technology has 
become a crucial ingredient for achieving the 
best possible starting point. It follows that 
thorough planning and rigorous analyses 
goes with the territory.

Against this backdrop, processing tech-
nology firm Njord opened for business a few 
years ago to offer critical services and solu-
tions for the Faroese seafood industry. Led by 
managing owner Arni Carlsen, a civil engi-
neer with a firm footing in the industry and 
an expert in process automation, Njord hit 
the ground running with an agency agree-
ment with Mr. Carlsen’s former employer, 
Iceland’s Skaginn 3X. 

Mr. Carlsen said: “We provide a wide 
range of services, equipment and solutions for 
food processors, including design and devel-
opment of chilling, freezing and processing 
lines and total solutions for entire factories. 
We’re analytical and technology-driven and 
with our close collaboration with Skaginn3X 
we have access to industry-leading resources.” 

Add to that the wider network of spe-
cialist suppliers to Skaginn 3X, and it be-
comes clear that Njord is well positioned to 
offer its services and solutions to markets 
around the globe. 

Njord’s first two major contracts were 
significant as milestones for the pelagic 
fishing industry in the Faroe Islands. Both 
cases—Varðin Pelagic, Tvøroyri, opened in 
2012, and Pelagos, Fuglafjørður, opened in 
2014—involved a complete solution for set-
ting up a state-of-the-art, highly automated 
freezing plant with an output capacity of op-
tionally up to 1,000 tonnes per 24 hours. As 
it turned out, both facilities were launched 
with remarkable success.

With references of such caliber—and 
Mr. Carlsen’s two decades worth of experi-
ence in the specialized field of process auto-
mation for the seafood industry, mostly in 
the Faroe Islands and Iceland—Njord now 
has its eyes on offering its services and solu-
tions to the industry elsewhere as well. 

With strong recommendations 
from the Faroese pelagic fish 
industry after the delivery of 

two complete, highly advanced 
freezing plants, processing 

technology consultancy Njord 
has its eyes on new markets.

NJORD
LOOKS

BEYOND
NORDICS 

Njord  
Norðurrás 19, FO-100 Tórshavn

www.njord.fo  
arni@njord.fo  
+298 218900

Managing Partner: Arni Carlsen

Njord is a consulting, 
development and project 
management firm in the 
food industry. Our team 
of engineers, consultants, 
technologists, specialists and 
technical designers offers 
complete solutions for the 
food processing industry — 
analysis, development and 
implementation.

We not merely help raise the 
production rate of processing 
facilities by identifying areas 
that can be improved, but also 
by taking appropriate action in 
response, in close collaboration 
with the client. We have deep 
knowledge about processing 
equipment and where different 
technologies can be applied to 
tackle bottleneck issues. In case 
the required equipment does not 
exist in the market, we are able 
to provide it in cooperation with 
our partner Skaginn 3X.

Our successful method of 
visualizing production and 
pitfalls identifies key obstacles 
and challenges on a clear 
factual basis. We add “eyes” to 
your production — your flow 
of production is automatically 
monitored and constantly 
regulated for optimal results. Our 
systems are based on central 
management with no need to 
physically inspect operations 
throughout the plant. Our simple 
user interface helps decision 
making, automatically presenting 
the most relevant information 
in given scenario, to free up 
time for you to focus on other 
important tasks. The four basic 
elements we manage in a project 
are resources, time, money, 
and scope — all interrelated 
and with forces tending to pull 
in different directions. During a 
project many new ideas emerge, 
but we can only adapt these by 
changing the scope. Therefore 
we need a filter to help ensure 
that we choose the right ideas.

Arni Carlsen holding a plate of blue 
whiting and surimi sticks prior to the 
installation of a new processing line 
at Varðin Pelagic, Tvøroyri;
Partial view of processing machinery 
at Pelagos, Fuglafjørður (bottom right);
Computer rendition of new 80-meter 
pelagic trawler in construction for 
France Pélagique (opposite).

MARIA OLSEN

MARIA OLSENHAVYARD SHIP TECHNOLOGY
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FUGLAFJØRÐUR-based process-
ing plant Pelagos is poised to at-

tract more landings of pelagic fish as it 
upgrades its production capacity. With 
the installation of two new plate freezers, 
the highly advanced freezing plant will 
increase its capacity by approximately 20 
percent to 640 tonnes per day, according 
to CEO Jóhan Páll Joensen. 

“We’re installing two new plate 
freezers of the same type as the ones we 
installed originally,” Mr. Joensen said. 

“This upgrade addresses some bottleneck 
issues in the production which we have 
encountered recently, and with it we ex-
pect to resolve that challenge for now. 
The installation is scheduled for comple-
tion in the second quarter of 2017, and 
will raise our current freezing capacity of 
520 tonnes per day to about 640 tonnes.”

Built in 2014, the Pelagos plant de-
sign is a solution developed by Iceland’s 
Skaginn3x with automated grading, 
packing, freezing and palletizing. The 

refrigeration system, delivered by Frost, 
is specially designed for the automatic 
plate freezers and to ensure low energy 
consumption.

The issue of freezing capacity is a 
critical one in the pelagic processing 
business, Mr. Joensen noted. “Price and 
speed are crucial parameters for staying 
afoot in this game,” he said. 

The fish species processed by Pela-
gos are Atlantic mackerel, herring, blue 
whiting, capelin and great silver smelt, 
with mackerel often representing the 
largest volumes. Much of the produce 
is exported to Eastern Europe and Asia.

Keeping their processing machin-
ery optimized and geared for a high 
turnover rate in line with the nature of 
pelagic fisheries and associated indus-
tries is vital for Pelagos, Mr. Joensen 
said. It’s a competitive business, where 
fishing vessels look for the most attrac-
tive prices for their catch, wanting their 
catch landed quickly—which means pro-

cessed as speedily as possible, as process-
ing happens in real time in connection 
with landing. 

With top product quality main-
tained through rigorous control systems 
that secure gentle handling of the fish, 
Pelagos’ new investment adds further 
production capacity to a highly comput-
erized and automated workflow. 

From landing to palletizing—and 
every step in between—all is handled 
by robotized systems, making Pelagos 
one the most advanced facilities of its 
kind anywhere. Some 42,000 tonnes 
were processed in 2016, with the same 
amount expected to be processed this 
year (2017). The Faroese domestic fleet 
represents the largest share of raw mate-
rial to the factory, however foreign ves-
sels frequently call at the freezing plant 
as well.

Pelagos is owned by Havsbrún, 
CIG, Framherji (30 percent each) plus 
a group of local investors.

Pelagos 
Bakkavegur 62,  
FO-530 Fuglafjørður

www.pelagos.fo  
pelagos@pelagos.fo 
Tel.: +298 777 000

CEO: Jóhan Páll Joensen 
CFO: Hjalti Hvítklett

Pelagos is the Faroe Islands’ newest 
pelagic fish processing plant — and 
likely the world’s most advanced 
— built on the latest computer and 
robotics technology for automation 
and top quality production. 

Pelagos opened for business 
in the summer of 2014.

We deliver frozen products of the 
following species:  
• Atlantic Mackerel 
• Herring 
• Blue Whiting 
• Capelin 
• Great Silver Smelt 

PELAGOS UPS FREEZING CAPACITY
Fuglafjørður’s advanced processing plant Pelagos invests in new plate freezers to raise production capacity 
by one-fifth to 640 tonnes per day, clearing the way for receiving more calls from pelagic vessels.

Mackerel on the conveyors; 
Pumping in catch (left). 

CEO Jóhan Páll Joensen.
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Vørn—the Faroe Islands Fisheries Inspection—monitors 
and controls fishing activities within the Faroese exclusive 
economic zone and the activities of Faroese fishing vessels 
in foreign waters. 

It’s our job to:

• Ensure that all fishing laws and regulations are kept;

• Provide towage and salvage assistance to Faroese and foreign vessels;

• Conduct pollution inspections and cleanup oil spills;

• Conduct safety equipment inspections;

• Provide information and guidance to fishermen.

Faroe Islands FIsherIes InspectIon

Anytime.

Expect us.

Yviri við Strond 3, PO Box 1238, FO-110 Tórshavn  |  www.vorn.fo  |  Email: vorn@vorn.fo  |  Tel +298 311 065  |  Fax +298 313 981
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More capacity for ship repairs, further improvements 
in the ship registry business, continued development 
in the ports, increasing container traffic, fleet 
expansions, boosted cold storage, better maritime 
training, and more—things move fast in the Faroes.

MARITIME SECTORPUSHING AHEAD:

PORTS & SHIPPING
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WITH 90 VESSELS enlisted as of 
April 2017, the Faroe Islands Inter-

national Ship Register (FAS) is growing in 
stature at slow but steady pace. Using new 
technology to introduce online services is 
part of the FAS strategy to offer internation-
al merchant fleets a fiscally advantageous and 
business friendly flag jurisdiction, according 
to Director General Hans Johannes á Brúgv, 
of the Faroese Maritime Authority (FMA).

Financially attractive elements of the 
FAS include a tonnage tax regime that fea-
tures low rates and a straightforward and 
simple computation formula. Another item is 
a cash flow friendly wage tax refund system, 
in which the employer is promptly repaid the 
crew’s income taxes a few days after payment 
of salaries. 

“Our tonnage tax system is internation-
ally competitive as is also the case with the 
whole fiscal regime associated with the FAS,” 
Mr. á Brúgv said. “To have a vessel regis-
tered with FAS is a relatively simple process, 
regardless of the fact that we maintain the 
highest standards of quality and have a rigor-
ous screening process to make sure that all 
vessels under the Faroese flag comply with 
our specific requirements.”

Meanwhile, the number of Faroese ser-
vice providers for international merchant ves-
sels has long been growing. 

“The Faroe Islands has a strong tradi-
tion as a nation of seafarers,” Mr. á Brúgv 
noted. “What was lacking earlier, and which 
has been addressed effectively in recent years, 
is the availability of a wider array of services 
for the maritime industry, in particular the 
merchant fleets. These services range from 

legal to financial to technical, and include 
the educational sector, where we’ve seen tre-
mendous development. All of this combines 
to create a business environment that is com-
petitive in the world of merchant shipping.”

A further point of attraction is seen in 
the absence of cumbersome administrative 
requirements and procedures.

VIABLE ALTERNATIVE

“You may say that Faroese legislation is es-
sentially Nordic however often much more 
simple in various ways,” Mr. á Brúgv said. 

“As for the legislation covering the FAS,” 
he added, “the emphasis is largely on inter-
national conventions and protocols. At the 
same time, there is the unique Faroese side 
to all of this, which really gives the FAS 
an edge—there’s nothing quite like the 
Faroes when it comes to accessibility vis a 
vis authorities, which again brings a whole 
dimension of competitive advantages like 
time efficiencies and customer friendliness, 
because in a country of only 50,000 inhabit-

ants, you won’t have big bureaucracies. 
Also worth noting, is the fact that the 
Faroese population is generally highly 
educated while the penetration of new 
technology and internet connectivity is 
among the highest in the world. So all 
of this translates into massive efficiency 
gains for international shipowners; and 
it’s all part of the reason why the FAS 
is earning increasing renown amongst 
shipping professionals, who consider it 
a well-functioning registry with great 
customer service, very limited levels of 
bureaucracy, and a friendly, uncompli-
cated attitude.” 

Mr. á Brúgv said: “We are pleased 
with the fact that this registry continues 
to grow—albeit slowly but steadily. We 
currently have 90 vessels in the registry 
and expect to surpass the 100 mark soon. 
The fact that the FAS is succeeding the 
way it does is, to me, a sure validation 
of a sound strategy.”

Recently online document han-
dling was introduced to make it easier 
for officers and crew members on FAS-
registered vessels to submit and retrieve 
certificates, endorsements and applica-
tions. Furthermore, in the Faroese do-
mestic registry, signing on ships can now 
be taken care of online. 

Besides the compelling tax incen-
tives of the FAS, its business environ-
ment offers excellent recruitment oppor-
tunities: a high percentage of the Faroese 
population are seafarers, with skilled 
navigators and engineers accounting for 
around one-tenth of the total workforce.

Mr. á Brúgv further pointed out 
that the FAS adheres to international 
standards in line with UN bodies such 
as the International Maritime Organiza-
tion (IMO), of which the Faroe Islands 
is an associate member. The FAS also 
complies with the regulations of the In-
ternational Labour Organization (ILO). 

“All relevant IMO and ILO conventions 
are in place,” the Director General said.

Established in 1991 to bolster the 
domestic Faroese merchant fleet, FAS 
was revised in 2008 and 2009 with an 
eye on the international market. Along-
side financial and fiscal considerations 
and recruitment opportunities, the needs 
and requirements of shipowners noted in 
the Faroe Islands include smooth deal-
ing with public authorities. With good 
reason, shipowners from Sweden, Nor-
way and many other countries around 
the world, consider FAS an emerging, 
viable alternative to other registries.

FAS REGISTRY ADDS ONLINE    SERVICES TO BOOST APPEAL
With new digital services introduced to improve handling of data and increase ease 

of use for clients, FAS—the Faroe Islands International Ship Register—continues to 
build its position as a reputable, competitive ship registry that grows slowly but surely. 

FAS – The Faroe 
Islands International  
Ship Register 
Faroese Maritime Authority  
PO Box 1178, FO-110 Tórshavn

www.fas.fo 
fas@fma.fo 
Tel.: +298 351 500 
Fax: +298 351 505

Director General:  
Hans Johannes á Brúgv

FAS is a growing international 
ship registry under the 
jurisdiction of the Faroe Islands.

FAS was originally established 
in 1992 and has proven to 
be an excellent alternative to 
other open ship registries. FAS 
offers a number of financial 
advantages including flexible, 
efficient, and uncomplicated 
public administration.

The Faroese flag, known 
as Merkið, is internationally 
recognized. 

The Faroe Islands is an 
Associate Member of the 
International Maritime 
Organization (IMO). 

The relevant IMO/ILO 
conventions are in force in the 
Faroe Islands.

Director General Hans Johannes á Brúgv.

MARIA OLSEN

Above, right: FAS tonnage tax 
table, each ship taxed at 18% 
fixed rate of taxable revenues, 

taxable revenues calculated 
from net tonnage/on-hire day.

Left to right: Skansi Offshore’s 
platform supply vessel ‘Saeborg’;

Thor’s offshore support  
vessel ‘Thor Alpha’; 

Applying online for navigator 
position (opposite).

• Vessels up to 1,000 NT: 
6 DKK per 100 NT per on-hire day.

• Vessels over 1,000 NT  
up to 10,000 NT: 

4 DKK per 100 NT per on-hire day.

• Vessels over 10,000 NT  
up to 25,000 NT: 

3 DKK per 100 NT per on-hire day.

• Vessels over 25,000 NT: 
1 DKK per 100 NT per on-hire day.

mailto:fas%40fma.fo?subject=
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vessels ‘Eystnes’ and ‘Hvítanes’ added only 
three years ago to join the fleet alongside the 
Norröna. This four-strong fleet puts Smyril 
Line Cargo in a significantly strengthened 
position to serve its client base on both ex-
ports and imports.

Offering seafood exporters in Iceland 
and the Faroe Islands to ship containers di-
rectly to the Far East via Rotterdam is seen 
as a competitive maneuver, with Smyril Line 
Cargo not having this option earlier using 
own vessels, Mr. Olesen pointed out.

Moreover, by transshipping cargo in the 
Faroe Islands, Smyril Line Cargo will be 
linking Russia, the Baltic region and Den-
mark to the Reykjavík area, while also offer-
ing eastern Iceland and the Faroe Islands an 
excellent connection to the heart of Europe.

“By acquiring the Mykines, Smyril Line 
Cargo has cemented its position as the only 

ro/ro transport provider in the Northeast At-
lantic,” Mr. Dahl Olesen said. “We are now 
able to offer our customers a better service 
than ever and a broader range of effective 
transport solutions.”

Mr. Olesen’s brother, Rene Dahl Ole-
sen, also managing director, added: “By 
expanding our freight grid, we want to 
strengthen exporters’ and importers’ com-
petitiveness, and to enable them to offer their 
clients better service, more opportunities, ex-
cellent transit times and greater flexibility.”

He added: “While people in mainland 
Europe may tend to perceive the island com-
munities in the Northeast Atlantic as remote 
and isolated locations, they would be in for a 
surprise to learn that both the Faroe Islands 
and Iceland are well connected in every sense 
of the word, whether by sea or air, or tele-
communications for that matter.”

FAROESE roll-on/roll-off carrier 
Smyril Line Cargo has significantly 

increased the options available for ex-
porters and importers in Iceland and the 
Faroe Islands by purchasing ro/ro cargo 
ferry ‘Mykines’ to introduce a new route 
between Rotterdam and Thorlákshöfn 
near Reykjavík via Tórshavn.

The move is considered an impor-
tant step forward in the fast-paced infra-
structure development for the Northeast 
Atlantic island communities. 

“This is very good news for Faroese 
and Icelandic importers and exporters 
and their clients and suppliers,” man-
aging director Halgir Dahl Olesen said 
of the new scheduled freight service 
between the island communities and 
Europe’s largest logistic hub. 

“For example, fruits and vegetables 
have traditionally not been well cov-
ered in the Faroe Islands, with weekly 
deliveries only, coming via Denmark 
on weekends after trucking from Rot-
terdam. Now, by contrast, we add fresh 
deliveries midweek, straight from Rot-
terdam, which makes it the more fresh 
as no time is lost in rerouting.”

Exporters of seafood, meanwhile, 
can now ship containers to the Far East 
straight through Rotterdam, using 
Smyril Line Cargo’s new route—an op-
tion the company could not offer earlier 
on its own grid.

As for Iceland, adding a port of call 
in the Reykjavík region in the southwest 
corner of the country looks sensible; 
Smyril Line Cargo already has many 
years of experience on the east coast 
where ro/pax ferry Norröna makes year-

around weekly port calls at Seyðisfjörður. 
“We have a great team in Iceland, which 
has now been extended with our new 
Reykjavík office,” Mr. Dahl Olesen said. 

“Our operations on the east coast are well 
consolidated, which is an advantage for 
our new service via Thorlákshöfn—and 
we note that Icelandic exporters have 
received it with enthusiasm.”

Now for importers, the introduc-
tion time line looks somewhat different.

“When it comes to imports it will 
take a while to explain the advantages 
and benefits offered through our new 
route,” Mr. Dahl Olesen said. 

“In both Iceland and the Faroe Is-
lands it takes on average many more im-
porters to match the equivalent volumes 
of goods shipped in the other direction 
by a very few exporters. Besides, we are 

presenting some new opportunities with 
regard to direct import from Rotterdam. 
Whereas increased supply of fresh fruits 
and vegetables is of interest for Faroese 
retailers in particular, we believe Icelan-
dic car dealers as well as other importers 
will regard our new route favorably.”

Previously named ‘Auto Baltic’, built 
in 1996 at the UMOE Sterkoder ship-
yard in Norway, the Mykines measures 
138.5 meters in length by 22.6m in width.

‘WELL CONNECTED’

Smyril Line’s contract to acquire its 
new ro/ro freight vessel from Finn-
ish shipping company Bore is clearly 
a step toward still greater integration 
and more trade opportunities. With 
the Mykines, Smyril Line’s fleet expan-
sion of recent years continues with ro/ro 

Smyril Line Cargo  
PO Box 3296 
FO-110 Tórshavn

www.cargo.fo 
cargo@cargo.fo 
Tel.: +298 309 600 
Fax: +298 309 601

Managing Directors:  
Halgir Dahl Olesen 
René Dahl Olesen

Smyril Line Cargo is the only 
freight forwarding company 
offering Ro/Ro, container and 
break-bulk services between 
the Northeast Atlantic island 
region and the European 
mainland.

Freight vessel M/V Mykines —  
In fleet since 1 April 2017.  
Build year/shipyard: 1996 / 
UMOE Sterkoder, Norway. 
Lenght overall: 138.5 meters.
Cargo capacity:  
100 trailers and 500 cars.  
Service speed: 20 knots. 

Freight vessels M/V Eystnes  
and M/V Hvítanes —  
Build year: 1980. 
Lenght overall: 102,20m. 
Cargo capacity: 4,450 tonnes  
(23 reefer trailers, 30 FEU 
containers and 1000 EPAL 
pallets). Service speed: 15 knots.

Ro/Pax ferry M/S Norröna —  
Build year/shipyard: 2003 / 
Flendern Werft AG,  
Lübeck, Germany.
Lenght overall: 165,74m.
Cargo capacity: 3.200 tonnes.  
Stabilizers: 1 stabilizer.  
Service speed: 21 knots.

Smyril Line Cargo offers 
bespoke solutions for freight 
including management of 
export/import processes that 
combine multiple modes of 
transportation as appropriate—
road, sea, air, rail.

• Specialists in reefer transport 
— for example, chilled or frozen 
seafood by sea, road, rail or air.

• Airfreight and courier service 
via worldwide network of 
logistics partners. 

• Port agency services.

Freight forwarder Smyril Line Cargo takes its 
Northeast Atlantic route network to the next 
level with ro/ro vessel Mykines, adding both 

Rotterdam and the Reykjavík region to the mix—
luring exporters and importers alike.

REYKJAVÍK TO ROTTERDAM:     ADDING NEW CLOUT

The ‘Mykines’ arriving at Tórshavn’s East Harbour, the ‘Norröna’ berthed on the left.

MDs Halgir, left, and Rene Dahl Olesen.

JENS KRISTIAN VANG
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support vessels ‘Róland’ and ‘Martin’ for 
Bakkafrost, three sophisticated vessels 
used for transit of salmon in connec-
tion with parasite control and disease 
prevention.

With favorable endorsements from 
the aquaculture industry, MEST now 
has its eyes on new export opportunities.

“As we have fine-tuned our skills 
over the years, potential customers 
abroad have shown some curiosity, in-
cluding fish farming companies in Scot-
land, Ireland, Iceland and elsewhere,” 
Mr. Mortensen said. “We are looking 
to develop these export markets further.”

Meanwhile, the windy and rainy 
climate of the Faroe Islands has always 
been a challenge in the day-to-day op-
erations at MEST, often hampering 

repairs and maintenance of fishing or 
merchant vessels. The old issue is about 
to be resolved, however.

“Plans to cover the yard’s dry dock 
at Skála have advanced to a point where 
we now expect construction to start in 
the imminent future,” Mr. Mohr said. 

“A covered dry dock will open up a host 
of possibilities with greatly improved 
working conditions, and the possibility 
to carry out repairs and maintenance 
every month of the year”.

Apart from reducing the need for 
Faroese customers to take their vessels 
abroad mainly for surface treatment, the 
covered dry dock also has the potential 
to attract foreign vessels.

Construction, repairs and mainte-
nance of maritime vessels are considered 
the cornerstones of MEST’s business. 
But there’s more—towage services have 
also been a part of the regular business 
activities since the 1970s, and recently 
the company invested in a new tugboat, 
‘Samson,’ which is promising a great leap 
for the towage service. 

The Samson arrived in the summer 
of 2016 and has a bollard pull of around 
40 tonnes. This means berthing of con-
siderably larger vessels is now possible 
at Faroese ports. MEST’s new Damen-
built tugboat, which has a considerably 
larger pull force than the current one, 
will be able to meet the demand of most 
larger ships.

REPRESENTING about half of 
the country’s entire export value in 

2016 figures, fish farming has grown to 
become the single most important indus-
try in the Faroe Islands as measured in 
revenues from foreign trade. With recent 
developments in world markets gener-
ally favorable for the Faroese seafood 
industry, the current economic upturn 
in the fish farming business is also un-
derpinned by constant streamlining and 
modernization of production facilities, 
equipment and machinery.

The industry’s drive towards per-
petual improvement and higher perfor-
mance has raised the bar for all suppliers 
of equipment, including the Faroe Is-
lands’ leading shipyard and engineering 
group MEST.  With many decades of 
experience in shipbuilding and repairs 
including marine engineering and de-
sign, MEST since 2016 has delivered 
newbuilds for the aquaculture indus-
try—two catamaran workboats for fish 
farming major Bakkafrost. The cata-
marans are built in a new design with 
all the work underaken in the Faroe Is-
lands. According to information, Bakka-
frost has now asked MEST Shipyard to 
build two more catamarans, to be deliv-
ered later this year (2017).

With its vast experience in the fish-
ing industry combined with its extensive 
experience with offshore support vessels 
and domestic ferries, the yard’s entry 
into the aquaculture segment is seen as 
a natural step forward. Deep know-how 
in specialist areas such as hydrodynam-
ics has added unrivaled advantages to 
MEST’s offerings in the way of work-
boats for the aquaculture business, said 
the company’s marketing officer, Rich-
ard M. Mortensen.

Working with the fish farming in-
dustry has long been part of MEST’s 
regular business, notably when it comes 
to its Runavík-based stainless steel work-
shop, which for a long time has supplied 
the seafood industry with processing 
lines, equipment and accessories.

“Over the years we have become a 
major supplier to Faroese fish farmers,” 

CEO Mouritz Mohr noted. “Building 
workboats for them in a way was long 
overdue as it fits with our core business. 
We have made an effort to understand 
every relevant aspect of the aquaculture 
business, which means we are able to 
design and manufacture top quality 
workboats. We have the knowledge and 
skills required, and a highly competent 
workforce.”

Mr. Mohr pointed out that the 
likes of Bakkafrost demand the highest 
standards of quality for their operating 
equipment, relying on the durability, 
versatility and robust characteristics of 
the vessels they use every day.

“The catamaran workboats delivered 
to Bakkafrost have proven to meet and, 
in some instances, exceed expectations,” 

Mr. Mohr said. “Feedback from captains 
and crews has been highly encouraging 
and the vessels perform well, even in 
rough seas with waves as high as eight 
meters.”

COVERED DOCK, NEW TUG

MEST was also contracted to convert 
fish carrier vessel ‘Hans á Bakka’ and 

MEST: READY FOR MORE     INTERNATIONAL CUSTOMERS
MEST 
J.C. Svabos Gøta 31  
FO-100 Tórshavn

www.mest.fo 
info@mest.fo 
Tel.: +298 301100 
Fax: +298 301101

CEO: Mouritz Mohr

MEST is the Faore Islands’ leading 
shipyard and engineering group. 
Shipbuilding, conversions, repairs, 
maintenance, related services. Technical 
consulting. Advanced tools for e.g. 
vibration analyses, stability calculation, 
laser alignment. Comprehensive spares 
department, general agents for leading 
brands in marine and food industry 
equipment and accessories.

Tórshavn:  Berth length 200 m,  
Two slipways 2500 +  
1000 tonnes,  
Two construction halls,  
Mobile cranes.

Skála: Berth length 400 m,  
Dry dock 115 m,  
Slipway 1100 tonnes,  
Construction hall, Mobile cranes.

Runavík: Design and manufacturing of 
stainless steel equipment and processing 
lines. Specially designed hygiene 
conveyor used in food industry. 
Fishfarming equipment. 

PAM Offshore Service  
Specialists in providing skilled manpower 
for oilfield services companies.

Following successful 
deliveries of catamaran 
workboats and more 
equipment to aquaculture 
majors in the Faroe Islands, 
MEST Shipyard considers 
a wider international 
context—while a covered 
dry dock promises to boost 
repairs and maintenance.

Left to right, CEO Mouritz Mohr with 
marketing officer Richard M. Mortensen;
New tugboat ‘Samson’ (right);
Barge ‘Krossafelli’ (bottom left);
The Skála shipyard (bottom right);
Catamaran ‘Miðvík’ (opposite bottom).

JENS KRISTIAN VANG

http://www.mest.fo
mailto:info%40mest.fo?subject=
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WITH PRODUCTION of farmed Atlan-
tic salmon and wild-caught pelagic spe-

cies hitting record-breaking levels in the Faroe 
Islands, leading transport and logistics services 
provider Faroe Ship braces for further increase 
in demand from domestic seafood exporters 
as well as foreign entities that make use of the 
islands’ storage and freight forwarding services. 

In a major infrastructure development 
project, meanwhile, the coming extension of 
Faroe Ship’s long-time home base in Tórshavn’s 

East Harbour will potentially add scale to the 
company’s business, offering significant opera-
tional enhancements while at the same time 
enabling greater market reach, according to 
CEO Bogi P. Nielsen. 

“We’ve seen quite a surge in demand for 
seafood-related transport and logistics services,” 
Mr. Nielsen noted. “This is primarily due to 
rapid growth in the aquaculture business as well 
as increased quotas in the pelagic fisheries. All 
of this has presented our industry with new op-

portunities and challenges. Because of this 
growing demand—coupled with highly im-
proved efficiencies expected to result from 
the coming extension of the East Harbour—
we’re looking to further advance the scope 
and quality of our offerings.”

Given the small and compact nature of 
the Faroe Islands and the relative uniformity 
of its trade, the country’s export markets tend 
to shift in size, depending on factors that 
range from fisheries and aquaculture produc-
tion to price variations in the marketplace, 
from macroeconomics affecting key markets 
to trade relations turning out treacherous ev-
ery so often in the face of disputes over access 
to resources and markets. 

SCHEDULED AND BEYOND

With a dominant proportion of its gross do-
mestic product based on and derived from 
seafood exports, the Faroe Islands is very 
sensitive to twists and turns largely outside 
of the country’s control, all of which under-
scores the importance of business adapt-
ability. As a case in point, Nigeria was a 
significant export market a few years ago; 
more recently, however, a collapse in the oil 
price wrecked in a matter of weeks. On the 
other hand, should the oil price make serious 
gains again, trade with the country could 
quickly be restored. 

In the last few years, the Russian Fed-
eration has become by far the largest mar-
ket for Faroese seafood exports. At the same 
time, Russian trawlers and freighters calling 
at Faroese ports have emerged as a sizable 
segment looking for domestic cold storage 
and international shipping services. 

“We’ve become quick at adapting our 
services to the specific needs of our clients, 
as changes are fast in both the export and the 
import trade,” Mr. Nielsen said. “Clearly, the 
recent rise in seafood exports has benefited 
the shipping business and you may say the 
overall supply of services has increased to 
match the demand. Meanwhile, one of our 
focuses has been to encourage Russian ves-
sels to use Faroese cold storage facilities for 
their catches, whether fished in our waters 
or in international waters. Furthermore, in 
cooperation with leading international op-
erators, we offer shipping to destinations 
beyond ours and Eimskip’s scheduled routes.”

Set to lay the basis for Faroe Ship to 
gain a positions of renewed strength in its 
market once completed, the Port of Tórs-
havn’s new development of the East Har-
bour container and roll-on/roll-off terminal 
will see facilities enlarged by 95,000 square 
meters within the next year or so, doubling 
storage areas and dock space to dramatically 
improve vessel maneuverability and overall 
operational efficiency.

With offices and warehouses in Tórs-
havn, Klaksvík, Runavík and Tvør oyri, Faroe 
Ship holds a 50-percent share in Klaksvík’s 
main cold storage facility, while also con-
trolling one-fifth of Fuglafjørður’s Bergfrost, 
as well as owning a smaller cold store in 
Tórshavn. In addition, the company has the 
Faroe Islands’ largest and most modern truck 
fleet.

Established in 1919 and part of Eimskip 
since 2004, Faroe Ship operates four weekly 
shipments from the Faroe Islands to ports in 
Iceland, Scandinavia, the United Kingdom 
and continental Europe. On the return, im-
ports are brought to the Faroes via port calls 
in the UK, Denmark, Norway/Poland (every 
other week), and Sweden. In collaboration 
with Maersk, Faroe Ship offers further links 
to Asia, the Middle East, Africa, and the 
Americas. Under the Faroe Express brand, 
the company also offers a worldwide courier 
service. Likewise, Faroe Ship has long had a 
port agency department, serving a variety of 
vessels types including, for example, cruise 
liners and offshore support vessels.

POISED TO CAPITALIZE 
ON EXPORT BOOM
As the Port of Tórshavn embarks on a major infrastructure 
development to raise the capacity of the East Harbour container 
and ro/ro terminal, Faroe Ship eyes new growth opportunities 
amid a hefty upturn in Faroese seafood exports. 

Faroe Ship 
Eystara Bryggja 
PO Box 47, FO-110 Tórshavn

www.faroeship.fo 
info@faroeship.fo 
Tel.: +298 349 000 
Fax: +298 349 001

CEO: Bogi P. Nielsen

Shipping, domestic and 
international transport 
and logistics services. 

• Founded in 1919. 
• Four weekly shipments from 
Faroe Islands direct to ports in 
Iceland, Scandinavia, the UK 
and continental Europe.  
• Further links to Russia, Baltics, 
Asia, Middle East, Africa, and  
the Americas.  
• Part of Eimskip. 
• Exclusive agents for Maersk  
in the Faroe Islands.  
• Faroe Express worldwide 
courier service.

Other services include:   
• Import & Export 
• Domestic Road Transport  
• Warehousing 
• Cold Storage 
• Port Agents 
• Oil and Gas Supply Base

CEO Bogi P. Nielsen.

Eimskip container 
vessel Dettifoss heading 

for Rotterdam having 
departed Tórshavn.

MARIA OLSEN
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FOR BY-PASSERS overlooking the 
Port of Tórshavn, the fact that the 

Faroe Islands’ largest and busiest port 
is crammed for space quickly becomes 
obvious. While its harbor facilities barely 
provide enough space for current opera-
tions, the writing is on the wall with the 
commercially critical container traffic 
set to outgrow capacity in the near fu-
ture, unless things change. Now, that 
change—by way of a major extension of 
the East Harbour—has finally moved 
from the quiet plane of consultations, 
hearing procedures and drawing boards 
to the initial phase of tangible earthwork. 
The deadline for completion of the en-
tire project is in late 2019, according to 
Annfinn Hjelm, the Port of Tórshavn’s 
Chief Financial Officer. 

“We saw this coming and had to 
act,” Mr. Hjelm said with reference to 
the current squeeze at the East Harbour, 
where roll-on/roll-off ferries and con-
tainer vessels, and during summer even 
cruise ships, jostle for docking space. 

“This development will add an ad-
ditional 95,000 square meters to the 
existing 45,000m2 of space for harbor 
operations. Once it’s completed, which 
it’s scheduled to be in November 2019, 
we will have provided for extra maneu-
vering space for current activities and, 
even more important, made room for 
future expansion of the port’s business.”

The Port of Tórshavn management 
team has worked long with local and 
domestic authorities to clear the way 
for the extension project, with the final 
go-ahead received in late 2016.

Since the expansion plan originally 
surfaced several years ago, a few modi-
fications have been applied in line with 
feedback from major clients in the ship-
ping business, as well as environmental 
requirements. 

Following a tender process, a Faro-
ese contractor was hired for the construc-
tion project, and land reclamation work 
commenced earlier this year. Financing 
for the project was likewise arranged 
with a Faroese institution, according to 
Mr. Hjelm.

“We are pleased with the fact that 
we were able to fund the project domesti-
cally,” he said. “Although we hope and 
expect to attract new clients as a result of 
this development, the repayment of the 
project funding will be taken from exist-
ing revenues. Our estimates have been 
conservative and no additional income 
has been projected in our calculations.”

‘HIGHEST STANDARDS’

With container traffic on the rise, es-
pecially to and from mainland Europe, 
the current carriers calling at the Port 
of Tórshavn on a regular basis are 
Faroe Ship (Eimskip), Smyril Line and 
Samskip. All of the three have increased 
their tonnage lately and added to their 

services. Aside from the three interna-
tional carriers, domestic ferry operator 
SSL makes frequent and regular port 
calls there, most notably with ro/pax 
ferry Smyril which links Suðuroy, the 
southernmost island of the Faroes, with 
the rest of the country through Tórshavn.

“Quite a lot is happening in the 
shipping industry and the carriers have 
stepped up their business activities,” Mr. 
Hjelm said. 

“We’ve seen, for instance, Eimskip 
increasing operations across the Atlantic 
with new partnerships; and Smyril Line 
just purchased ro/ro vessel ‘Mykines’ to 
open a new route between Rotterdam 
in the Netherlands and Thorleifshöfn in 
Iceland, via Tórshavn.”

Meanwhile, the industrial area at Sund, 
one of the harbor facilities under the Port of 
Tórshavn’s authority, is set to be extended 
by some 45,000 square meters, in result of 
queries coming from local businesses.

Mr. Hjelm added: “Constantly look-
ing to improve the local business environ-
ment remains a high priority for the Port 
of Tórshavn. We shouldn’t forget that, after 
all, we are part of a larger network of North 
Atlantic business.”

The Port of Tórshavn also has its eyes 
on future potential business as related to off-
shore oil and gas. The 4th Faroese Licensing 
Round opened in May this year, and will 
likely generate increased interest in explo-
ration activities on the Faroese Continental 
Shelf.

“In recent years we’ve seen a modest 
rise in port calls from offshore support ves-
sels involved in the West of Shetland area, 
which is not very far from here. We’re acutely 
aware of the critical importance of building 
know-how and expertise in this sector—and 
that knowledge and the ability to handle ev-
erything of relevance competently and pro-
fessionally is an absolute prerequisite in the 
energy business.”

“In this respect our long efforts are yield-
ing results slowly but surely,” Mr. Hjelm said. 

“We want to leave no doubt that ves-
sels calling at the Port of Tórshavn have 
their needs and requirements met, which is 
why we make sure our people are trained 
to provide a service that meets the highest 
standards.”

Facing rapidly increasing  
container traffic, the Port  
of Tórshavn launches a large-scale  
development project to extend the  
East Harbour—adding 95,000  
square meters to the existing  
45,000m2 of docking and  
storage space.

PORT OF TÓRSHAVN    
MAJOR EXTENSION

Port of Tórshavn 
Tórshavnar Havn  
PO Box 103, FO-110 Tórshavn

www.portoftorshavn.fo 
E-Mail: port@torshavn.fo 
Tel.: +298 311762  
Fax: +298 319059

Port Director:  
Jónsvein Lamhauge

Chief Financial Officer: 
Annfinn Hjelm

The Port of Tórshavn is the 
largest and busiest in the Faroe 
Islands. 

Recognized as a base for North 
Atlantic fishing fleets, a focus 
for the nation’s container and 
ro-ro ferry traffic and a growing 
summer call for cruise ships.

The port offers an unrivalled 
concentration of quality maritime 
services and expertise at its four 
main harbour areas, all of which 
are ISPS compliant, manned 24 
hours a day. 

Tórshavn: Container and ro-ro 
terminal; 1,575 meters of total 
berth space; 45,000 square 
m of open storage space; 
shipyard with high-capacity 
slipway; entrance channel 160 
m, water depth 7 to 10 m. 

Sund: Industrial harbor with a 
total 215 m of dock (one berth  
of 150 m, one of 65 m); water 
depths 7 to 8 m; area for 
development: 25 000 sq. m.

Kollafjørður: Home to one 
of the world’s largest freezing 
plants for pelagic fish; 
processing plant for salmon; 
BIP (EU Border Inspection 
Point) approved, 10,000-tonne 
capacity cold storage facility; 
560 m of total berthing space 
(260 m with 11.8 m water depth, 
100 m with 9.3 m water depth).

Oyrareingir: Container terminal 
with ro-ro ramp; 150 m of dock 
with 11.8 m depth alongside; 
50,000 sq. m developed storage 
area for containers and general 
cargo. 

CFO Annfinn Hjelm in the control tower as RoPax ferry Norröna departs Tórshavn.
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COLD STORE Bergfrost, at the heart 
of the pelagic fishing port of Fugla-

fjørður, provides solid proof of the inter-
nationally competitive state of the Faroese 
cold storage business. Not only has Bergfrost 
grown into the largest cold storage facility 
in the Faroe Islands; with the latest expan-
sion, set for completion this summer (2017), 
its capacity even surpasses that of any cold 
stores in Iceland, thus making Bergfrost one 
of the major players in the northeast Atlantic 
marketplace.

“Of course the Faroe Islands, and Fugla-
fjørður in particular, is an attractive location 
for quite a number of customers looking for 
a good cold storage service,” said Bergfrost 
managing director Símin Pauli Sivertsen. 

“After all we are situated in the midst of 
where much of the action takes place when 
it comes to fisheries. The number of vessels 
regularly passing through Faroese waters 
while at the same time actually or poten-
tially looking to store their frozen goods is 
quite substantial.”

The vessels referreed to by Mr. Sivertsen 
are domestic and foreign reefer ships and 
freezer trawlers, carrying pelagic, whitefish, 
or shellfish products. With northeast Atlan-
tic pelagic fisheries booming in recent years, 
the volumes to handle—in the case of, for ex-
ample, mackerel—have been unprecedented, 
generating dramatically increased demand 
for cold storage capacity. 

Originally opened in 1996, Bergfrost is 
known as a high-quality cold store with an 
extraordinary level of operational stability due 
to natural insulation from massive layers of 
solid rock. The facility itself is located inside 
a tunnel system at the foot of the 571-meter 
mountain Borgin, with its entrance a stone-
throw away from to the Cold Store Terminal, 
between the new Pelagos freezing plant and 
the Havsbrún fishmeal and feed factory.  

With all of the tunnels in the complex 
taken over by Bergfrost and final touches 
expected completed by August 2017, the 
cold storage capacity will be increased to 
more than 25,000 tonnes. This follows an 
earlier expansion a few years ago that saw 
the capacity multiplied going from 7,000 to 
16,000 tonnes.

“This cold store is now the largest in the 
country, even so if the Faroes were part of 
Iceland,” Mr. Sivertsen noted. “The under-
gound housing is exceptionally robust, safe 
and secure, which further sets it apart from 
the competition.”

CONTINENTAL COMPETITION 

Embedded in the strength is also the chal-
lenge of economically optimizing the fa-
cility’s power consumption. To tackle this, 

Bergfrost has once again upgraded the 
temperature control technology used for 
preventing waste of energy, according to 
Mr. Sivertsen.

“Because of the extreme levels of 
insulation provided by these mountain 
tunnels, it takes relatively long time to 
change temperatures in the facility,” he 
said. “We’ve had to think hard about 
how to optimize energy consumption 
and through the use of computer sys-
tems we’ve found a way to effectively 
monitor all sections and maintain the 
correct temperatures at all times, while 
minimizing energy waste.” 

New technology has likewise been 
employed to improve customer service, 
offering traceability in real time, based 
on barcode scans.

“Our clients have access to their data 
via the internet. This means they have, 
any time any day, access to informa-
tion on the status of their goods, such 
as check-in times, quantities or other 
details.”

Furthermore working to Bergfrost’s 
advantage, the Port of Fuglafjørður has 
just completed a fresh round of harbor 
development in the area next to the cold 
store, where a 60-meter extension to fill 
out a gap between the Cold Store Ter-
minal and a nearby piece of dock has 
created 240 metres of unbroken quay.

Bergfrost’s clientele includes ves-
sels from near and far, with next-door 
neighbor processing plant Pelagos, how-
ever, claiming the lion’s share of the stor-
age capacity. Bergfrost latest expansion, 

meanwhile, makes room for some new 
clients, Mr. Sivertsen said.

“Earlier we had to turn down a num-
ber of potential clients because of lack 
of space. That situtation is expected to 
improve now that we have been able to 
add the remainder of the tunnels and se-
riously increase our cold storage capacity.”

Among the foreign clients are Rus-
sian freezer trawlers plus vessels from, for 
example, Norway, Iceland and Green-
land.

With Bergfrost among the front 
runners in the entire Nordic Seas region, 
the Faroe Islands collectively now boast 
a total cold storage capacity of around 
55,000 tonnes, more than neighbor-
ing Iceland. The primary competition, 
meanwhile, is identified in large facili-
ties in Continental Europe. 

“Our increased capacity reduces the 
need for transporting frozen fish to the 
Netherlands or other continental desti-
nations,” Mr. Sivertsen added.

Bergfrost  
PO Box 85,  
FO-530 Fuglafjørður

www.bergfrost.com 
bergfrost@bergfrost.com 
Tel.: +298 474646 
Fax: +298 474647

Managing Director:  
Símin Pauli Sivertsen 
Storage Manager:  
John Simonsen

Largest and safest cold 
storage facility in the Faroe 
Islands.

Total cold storage capacity:  
More than 25,000 tonnes.

Services: 
Cold storage and 
warehousing; 
logistics management and 
associated services including, 
for example, discharge and 
transportation of goods, 
customs clearance, shipment 
related paperwork; 
European Union Border 
Inspection Point (BIP).

As well as upgrading its 
technology, Fuglafjørður-
based underground cold 
storage facility Bergfrost 
significantly expands its 
capacity to 25,000 tonnes—
becoming one of the largest 
facilities in the entire 
Northeast Atlantic region. 

SAFEST COLD STORE    BECOMES LARGEST TOO

Managing Director  
Símin Pauli Sivertsen.

Foreign freezer trawler docked at 
the Cold Store Terminal, with part of 

Bergfrost’s office building and dry 
storage hall visible on the left.

At the entrance to the facility, 
a pallet of frozen goods on 

its way to one of the tunnels 
inside the complex.
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OVER THE LAST decade or so, 
the Port of Fuglafjørður has seen 

extensive development to strengthen its 
position as an international hub in the 
pelagic fishing industry. Alongside the 
successful launch, belatedly, of the Pela-
gos freezing plant in 2014, a combination 
of harbor extensions, cold storage capac-
ity expansion, and further improvements 
in nearby transport and logistics infra-
structure has made it clear that Fugla-
fjørður plans to stay in the game for the 
long haul. 

Currently, a container storage area 
is being readied for completion in the 
third quarter of this year (2017). The 
idea: to minimize wear and tear on lo-
cal roads through establishing container 
services direct from the port, thereby to 
offset demand for trucking of goods 
bound for export shipment from else-
where in the Faroe Islands.

“Heavy traffic is clearly having a 
severe effect on our road infrastruc-

ture,” said port director Rólant Højsted. 
“Partly for this reason we intend to have 
regular container shipments direct from 
Fuglafjørður. A storage area for this pur-
pose is being prepared and is projected 
to be completed in August/September.”

Fuglafjørður has served as home 
port of the Faroe Islands’ pelagic fish-
ing industry since the 1960s and has long 
been recognized as an international hub 
in the business. 

At the fundamental level, Fug-
lafjørður is an excellent natural harbor 
that has received ship calls for as long 
as anyone can remember. 

A new era was kickstarted with 
the 1966 founding of fishmeal factory 
Havsbrún, which over the years has 
evolved into a giant facility that pro-
duces fish meal and oil as well as feed 
for farmed fish. With fishing vessels 
from near and far frequenting the port 
to land their catch and receive services 
and supplies, a community of small busi-

nesses emerged to eventually form a local 
ecosystem of specialized services tailored 
for domestic and international vessels—
among them fishing gear manufacturer 
Vónin, founded in 1969, today one of 
the world’s leading players in its field. 
Mechanical and electrical engineers 
soon followed, as did various suppliers 
of goods and services.

At around the turn of the millen-
nium came Bergfrost, the cold store lo-
cated between Havsbrún and the new 
Pelagos processing plant; it added a 
critical ingredient to the mix by offer-
ing Faroese and foreign freezer trawlers 
to store their frozen catch conveniently 
and safely. 

About a decade ago, the Faroe Is-
lands’ largest and most modern bunker-
ing facility was established in the same 
neighborhood, further increasing the 
attraction of the port.

‘BALANCED AND SUSTAINED’

With the country’s highest concentration 
of business activities related to pelagic 
fisheries, the Port of Fuglafjørður every 

year receives close to a thousand ship calls. 
The number of fishing vessels landing their 
catch for local processing has increased since 
the opening of the Pelagos facility. The freez-
ing plant has brought a flow of additional 
landings to the port, making it possible for 
vessels to deliver catches to either Pelagos for 
processing as food fish, or to Havsbrún for 
industrial reduction. Sometimes vessels opt 
to split landings between the two.

Recent harbor development includes a 
new 60-meter extension to create 240 meters 
of unbroken quay next to Bergfrost. Up until 
recently, the cold storage facility could ac-
commodate a total 16,000 tonnes of frozen 
goods at the time, however the capacity has 
now been expanded to host at least 25,000 
tonnes, as of August 2017.

Fuglafjørður is known as one of the 
best natural harbors of the Faroe Islands—
a well protected, deep fjord, easily accessible 
throughout the year. The favorable geogra-
phy has been one factor in strengthening an 
ascending economic trend with existing and 
new businesses thriving.

Local authorities are, of course, aware 
of the port’s crucial socioeconomic impor-

tance for the town of Fuglafjørður and its 
surroundings, and are constantly looking to 
plan for the benefit of the business environ-
ment while also keeping in mind the general 
interests of the municipal community.

Said Kristian Petersen, chairman of the 
Business Development Committee, of the 
Municipal Council of Fuglafjørður: “We’ve 
witnessed quite significant progress for this 
port on an ongoing basis. Naturally, that is 
something the Council wants to support and 
promote. While the buzzing business around 
the port lays the basis for longterm develop-
ment and investment, careful and efficient 
planning, however, is needed on all sides as 
we move forward.”

“Building a major pelagic hub in the 
northeast Atlantic is a hardwon position,” 
Mayor Sonni á Horni added. 

“We want to make sure the positive de-
velopment is continued in a balanced and 
sustained manner.”

FUGLAFJØRÐUR 
REMAINS TOP 
PELAGIC PORT
With infrastructure development aimed at establishing 
regular container services in the Port of Fuglafjørður, a 
long-time Northeast Atlantic hub for the pelagic fishing 
fleets continues its commitment to the industry.

Port of Fuglafjørður
Fuglafjarðar Havn 
Harbor Office,  
FO-530 Fuglafjørður

www.fuglafjordur.fo 
pof@online.fo 
Tel.: +298 444 054 or 238 054 
Fax: +298 445 154

Port Director: Rólant Højsted

One of Europe’s leading 
pelagic fishing ports with a 
comprehensive range of facilities 
and services.

More than 1,250 meters of total 
quay length; quayside depths 
range from 12m to 14m.

Excellent natural harbor, 
accessible in all weather 
conditions.

Facilities and services, for 
example:  
Provisioning and supplies;  
Power supply;   
Fresh water;  
Bunkering station —  
MGO, HFO, blends.

Major cold storage facility. 

Seafood processing; 
Freezing plant for pelagic fish; 
Fishmeal/fish oil/feed factory. 

Fishing gear manufacturing, 
repairs, service, equipment;  
Mechanical engineers;  
Electrical engineers; 
Fish processing machinery 
sales, repairs, maintenance.

Sonni á Horni, mayor of Fuglafjørður;
Port Director Rólant Højsted (opposite).

Pelagic trawler ‘Høgaberg’ landing her catch to Havsbrún with ‘Borgarin’ docked to the left.

JENS KRISTIAN VANG
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NO WONDER the working atmo-
sphere at Klaksvík’s ship repair 

yard KSS tends to be cheerful or opti-
mistic these days. As its new 1500-tonne 
capacity slipway opened for business in 
the second half of last year (2016), the 
yard celebrated a major milestone—the 
new slipway can accommodate the ma-
jority of the active domestic fishing fleet 
in the Faroe Islands, excluding the larg-
est trawlers.

With a boosted slipway capacity 
available for serving existing and new 
client vessels, whether Faroese or for-
eign, KSS has its eye on “a new level of 

business,” according to CEO Frimodt 
Rasmussen.

“This significantly increased work-
ing capacity consolidates KSS as a viable 
yard in the Northeast Atlantic for main-
tenance, repairs, overhauls and altera-
tions,” Mr. Rasmussen said. “We provide 
a wide range of services and solutions 
for all sort of ships, focusing squarely 
on top-quality work and quick service. 
What we want to do now is achieve a 
new level of business based on our accu-
mulated expertise and growing capacity.”

Able to haul up larger vessels if 
necessary, KSS effectively is poised to 

gain a much stronger foothold among 
Faroese medium sized trawlers. As a 
case in point, a recent order to class 
four pair trawlers involved the option of 
hauling up the vessels locally the extend 
needed. For larger vessels, the yard also 
offers a wide range of services using 
the 140-meter quay next to it. While 
boosting the slipway capacity from 
800 to 1500 tonnes clearly represents 
an important development, another 
upgrade is underway with the planned 
building of a new workshop hall.

“We are currently looking to grow 
our capacity further by adding a new 

workshop hall,” said Sofus Gregersen, sales 
and development manager. “Once complet-
ed, we expect general working conditions 
to improve significantly. Our current work-
shop will continue as mechanical workshop, 
however with much space freed up with the 
addition of the new hall.” 

As an agent and service partner for 
Spain’s Ibercisa not merely in the Faroe Is-
lands but also in Denmark, Iceland, Green-
land, Norway, Sweden, the UK and Ireland, 
KSS is rapidly internationalizing its reach.

GAINING TRACTION

The Faroe Islands’ central location in the 
triangle between Scotland, Iceland and 
Norway is close to main shipping routes 
as well as some of the best fishing grounds. 
Situated in Klaksvík, with a deep natural 
harbor and wide array of maritime services 
available, KSS can present some compelling 
arguments for vessels from near and far to 
receive their repairs and services at the yard.

Backed by long experience in the busi-
ness—with its origins in the 1920s—KSS 
has developed a leading expertise in various 
aspects of repairs of engines and hulls, and 
a range of equipment offered in liaison with 
Ibercisa, such as winches.

Mr. Rasmussen added: “We have a 
proven record with general repairs and fit-
ting out ships ranging from fishing boats 
and offshore support vessels to car and pas-
senger ferries, even yachts, bulk freighters 
and workboats including tugs and fire boats.”

Last year Danish pelagic vessel Ruth 
HG264 and Beinur HG62 were fitted with 
electrical driven  winches from Ibercisa in an 

order comprising three trawl winches, with 
a pulling power up to 120 tonnes, plus four 
net drums able pull up to 150 tonnes. Now 
a new order from Norway is in the books.

The highly impressive Ibercisa electri-
cally powered winches are designed to the in-
dividual customer’s requirements and needs 
in terms of wire capacity, pulls and speeds.

“Ibercisa are famous for their deck ma-
chinery equipment,” Mr. Rasmussen said. 

“Feedback from customers who have opted for 
Ibercisa winch systems has been overwhelm-
ingly positive and our role in supplying these 
to domestic and foreign clients continues to 
grow.”

Foreign and domestic fishing vessels in 
particular are increasingly discovering the 
benefits of Ibercisa electrical trawl and purse 
seine winches. Traditionally, hydraulically 
powered winches have been the product of 
choice for most vessels. However, with the 
latest improvements in technology, electri-
cally powered winches are getting noticed in 
the marketplace, according to Mr. Gregersen.

“We are witnessing quite a surge in in-
terest,” he said. 

“As for commercial fisheries, Ibercisa 
has delivered electrical winches for more 
than 120 bottom trawlers worldwide over 
the last 25-30 years, pioneering in the field—
and in the last three years pioneering again 
in pelagic trawlers and purse seiners. Now 
with sucessful fishing with electrical driven 
winches installed on the 88-meter Ruth and 
the 78m Beinur last year, we continue on 
track with a significant recent order signed 
for Norway’s new 82m H. Østervold H-
88-AV. It seems shipowners from several 
countries have been inspired by our lead and 
have started to focus on the use of electrical 
winches. So we are pleased to see that this 
technology is fast gaining traction.”

KSS 
Klaksvíkar Sleipistøð  
Kósaskákið 3, FO-700 Klaksvík

www.kss.fo 
kss@kss.fo 
Tel.: +298 472 030 
Fax: +298 472031

CEO: Frimodt Rasmussen

KSS is a well established repair 
yard offering comprehensive 
solutions for maintenance and 
conversion projects on marine 
vessels. 

Our slipway can lift vessels up to 
1,500 tonnes dead weight and 
up to 65 meter LOA. 

140m quay allows for 
maintenance and repair work to 
be performed on large vessels. 
Spacious machine shop has 
state-of-the art tools and 
equipment.

Our team of experts travel 
around the Faroes and abroad 
to do maintenance work.

Rentals: boats, lifts and other 
specialized equipment.

Sales and Service partner for 
IBERCISA in the Faroe Islands, 
Denmark, Greenland, Iceland, 
Norway, Sweden, United 
Kingdom and Ireland.

Agents for e.g.: 
Ibercisa Winches 
Caterpillar / MaK Marine Engines 
HS Marine Cranes  
International Paints  
Baldwin Filters  
Stenhøj/Espholin Compressors  
Vickers Hydraulic 
Wencon 
Evac

REPAIR YARD READY TO ROLL:     NEW SLIPWAY FOR KSS

With slipway capacity doubled to 1500 tonnes, Klaksvík shipyard KSS can now 
haul up larger vessels than before—and, with further expansion plans in the works, 
is looking to attract more domestic and international clients.

Checking engine parts on 
board a trawler (left);
Torch cutting steel beams 
in the workshop (right).

JENS KRISTIAN VANG

MARIA OLSEN MARIA OLSEN

CEO Frimodt Rasmussen, left, with sales and development manager 
Sofus Gregersen in front of the new slipway.
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business has consolidated itself in our 
area,” Mr. Guttesen said. “However, we 
want to make sure we stay ahead of the 
curve and are considering how to further 
improve facilities and services.”

Over the past few years, the Port of 
Tvøroyri has seen a substantial rise in the 
number of pelagic fishing vessels arriving 
to unload their catches of mackerel, her-
ring, blue whiting and capelin to Varðin 
Pelagic. Compared to the whitefish busi-
ness with targeted species such as cod, 
haddock and saithe—where volumes of 
catch are generally smaller and the aver-
age price per kilogram higher—pelagic 
fisheries are more seasonal, which in 
itself presents certain challenges from 
a port business perspective.

“Our experience with the pelagic 
seasons has taught us to become very 
adaptable,” Mr. Guttesen said. “To pro-
vide the full range of services required 
by modern vessels, we have invested in 
the development of our infrastructure 
and added a range of services. The idea 
is to deliver a great service—that is, to 

ensure accessibility, ease of use and a 
high degree of flexibility. As an organi-
zation we’re nimble and adapt easily and 
quickly to the needs and requirements 
of our clients.” 

ADDING VALUE

To offset or to some degree smooth out 
fluctuations in port related business, the 
port authority has its eyes on attracting 
other types of maritime traffic outside 
of pelagic fishery seasons. 

“The Faroe Islands receives a grow-
ing number of tourists, and we want to 
be part of this progress,” Mr. Guttesen 
said. “Our priority has been to draw in 
cruise ships of a particular size and we’re 
pleased to note that the results so far 
seem to point in the right direction, and 
that these efforts will bear fruit. We’re 
very much looking forward to see how 
the 2018 cruise tourism season will turn 
out for the Port of Tvøroyri.”

Located on Suðuroy, the most 
southerly island of the Faroes, the Port 
of Tvøroyri has sufficient berthing space 

with adequate depth alongside to accom-
modate large ships—with its natural 
limitations, as Mr. Guttesen pointed out.

“As an integrated part of a small 
local community, with the port located 
centrally in the town of Tvøroyri, we are 
very much aware that our focus should 
not be to attract the largest cruise ships,” 
he said. “A too large number of visitors 
arriving in too short a period of time 
would strain local services to a point 
where both tourists, local shops and 
inhabitants would rather avoid. So we 
want to attract the right kind of ships, 
the right size, so that everyone will have 
a great experience.”

According to Mr. Guttesen, it will 
take time before the Port of Tvøroyri will 
get a full return on its investment by way 
of cruise ship calls. 

“We’re dealing with a mid to long-
term perspective and we believe our 
efforts are worthwhile inasmuch as in-
coming tourism is already adding more 
and more value to the domestic Faroese 
economy.” 

THESE are busy times for the Port of 
Tvøroyri, where Varðin, the largest 

player in the Faroese pelagic fishing indus-
try, set up an advanced freezing plant five 
years ago in collaboration with local white-
fish processor Delta Seafood. The enterprise 
has effected a boom on port business with 
ship traffic increased and a growing number 
of service providers entering the scene.

To accommodate the needs and require-
ments of the fish industry, the port authority 
has made a series of investments in the last 
few years, recently adding a new deepwater 
terminal at the Fishing Harbour as well as 
developing a new storage area nearby, and 
the surrounding road infrastructure has like-
wise been extended and strengthened. 

Newly launched services focus on con-
venience and comfort as well as raising safety 

and security levels, Port Director Jón Bogi 
Guttesen explained. One example is the of-
fering of free internet access to all port cli-
ents. Also the port has fitted an anemometer 
to enable vessels calling at the port to auto-
matically receive updated information on the 
status of harbor conditions. 

In another example, local water supply 
has been modernized and extended to meet 
the high standards of quality and quantity 
demanded by the seafood processing indus-
try. As for that industry, a major develop-
ment is taking place with Varðin Pelagic’s 
new processing line for surimi, designed to 
take blue whiting produce up the value chain. 

In the whitefish sector, meanwhile, 
Delta Seafood has extended its premises to 
make room for increased production.

“We are pleased with the way the fish 

Port of Tvøroyri 
Tvøroyrar Havn 
PO Box 20, FO-800 Tvøroyri

www.tvoroyri.fo 
havn@tvoroyri.fo 
Tel.: +298 371 055 or  
+298 222 509 
Fax: +298 371 418

Port Director:  
Jón Bogi Guttesen

400 meters of docks with 
depths from 7 to 11 m 
alongside. Roll-on/roll-off ramp. 

Modern seafood pelagic 
processing facilities, for pelagic 
species and for whitefish. 
Cold storage facility.

Transport and logistics 
services; port agency; 
ship repairs; mechanical, 
electrical engineering; marine 
electronics; fuel, power, 
provisioning, fresh water; 
customs office; immigration 
office; local hostpital. 

TVØROYRI: INVESTING IN  
FISH INDUSTRY AND BEYOND

Home to a thriving pelagic and whitefish 
industry, the Port of Tvøroyri continues 
to develop additional services to secure 
its place as a seafood processing hub—

meanwhile with incoming tourism  
seen to offer future potential.

MARIA OLSEN MARIA OLSEN

ÓLAVUR FREDERIKSEN

Partial view of the Fishing Harbour 
with a pelagic trawler docked at the 
Varðin Pelagic facility;
Port Director Jón Bogi Guttesen 
(bottom right).

Loading a reefer vessel with 
break bulk cargo.

http://www.tvoroyri.fo
mailto:havn%40tvoroyri.fo?subject=
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Mr. Petersen wanted to modernize 
the school and decided early in the pro-
cess to make all courses fully compliant 
with international conventions and pro-
tocols, with the main training programs 
designed in accordance with Denmark’s 
maritime education system.

“The Danish system is well-estab-
lished and has an excellent reputation 
in the world of shipping,” he said. “This 
is of course of great advantage for our 
trainees and graduates, who can be sure 
that their education is internationally 
recognized and gives them access to ca-
reers worldwide.”

‘OF BOTH SEXES’

VH has received overwhelmingly posi-
tive reactions in response to the adjust-
ments made in the training programs, 
Mr. Petersen noted.

“We have had very positive feedback 
from people and it’s clear from the num-
ber of admission applications received 
that our programs are respected and 

popular. This is not surprising, however, 
as the education we provide is rock solid 
and the training environment is second 
to none. You’ll find that no other mari-
time school throughout the region of the 
Nordic Seas is technologically as up to 
speed as VH. 

“But more important, our graduates 
are trained to the highest international 
standards, which means and the whole 
world is open to them—there are job op-
portunities everywhere for anyone with 
this kind of training.”

In addition to the main programs, 
VH offers a range of courses for mari-
time professionals, all of which are com-
pliant with internationally recognized 
standards.

According to Mr. Petersen, some 
of the renewed enthusiasm for the pro-
grams at VH is likely linked to the ad-
justments made to the Skipper training, 
as before the required seafaring time was 
reduced to one-third, the old require-
ment for 36 months of seafaring experi-

ence may have given some people second 
thoughts. 

“Things have changed quite dra-
matically,” Mr. Petersen said. “People’s 
perception of time is very different today 
compared to what it was, say 25 years 
ago. A more or less constant sense of 
having too little time is something that 
seems to affect many people nowadays, 
whereas earlier we tended to be some-
what more patient with regard to work 
and career life—people didn’t switch job 
as readily as they do today. These are 
realities of modern life that we can’t do 
much about as such, other than adapting 
to change.” 

As for the Skipper training, a re-
quired minimum of one year at sea, rath-
er than three years, is likely to make a 
difference for people of both sexes, Mr. 
Petersen said.

“We expect to see more female 
skippers in the future, which is clearly 
needed for a better gender balance in 
this field.”

Vinnuháskúlin 
Centre of Maritime  
Studies & Engineering  
Nóatún 7, PO Box 104, 
FO-110 Tórshavn

www.vh.fo 
info@vh.fo 
Tel.: +298 350 250 
Fax: +298 350 251

Managing Director: 
Wilhelm E. Petersen

The Centre of Maritime Studies 
& Engineering (Vinnuháskúlin), 
a.k.a. VH, is the Faroe Islands’ 
official maritime school. We offer 
government-approved training 
programs including:

• Skipper  
• Master of Navigation  
• Engineer 2999 KW  
• Engineer Unlimited

We also offer a growing range 
of shorter courses for maritime 
professionals.

Vinnuháskúlin fulfils the STCW 
requirements. Our courses are 
internationaly recognized and 
provide career opportunies 
worldwide.

Our laboratories are equipped 
with the latest technology 
including state-of-the-art 
bridge simulators, engine room 
simulators and more.

New students are accepted in 
August and December. For the 
August course the closing date 
for applications is June 1st.  
For the January course the 
closing date for applications is 
December 1st.

FOLLOWING a series of upgrades in its 
simulation equipment, the Faroe Islands’ 

foremost maritime school, Vinnuháskúlin 
(VH), continues the modernization of its 
core training programs with Marine Engi-
neering currently undergoing adjustments 
to align with contemporary international 
standards. 

An equivalent alignment of the Skipper 
program has been followed through since 
2015, reducing the amount of required sea-
faring experience while at the same time 
making it more specific to the actual training. 

Whereas Skipper training earlier in-
volved a minimum 36 months of unspeci-
fied seafaring experience, it now requires 12 
months of seafaring coordinated closely and 
specifically with the training program. As for 
Marine Engineering, seafaring experience 
was earlier not a requirement; however, with 
the adjusted program six months of course-
relevant seafaring will be an integral part of 
the training.

As of the beginning of the 2017/2018 
academic year in August, the VH’s Marine 
Engineering program will be based fully on 
the official Danish curriculum, adding sea-
faring experience to the training itself.

The streamlining of VH’s training 
programs is seen as an extension of the 
overall modernization that has taken place 
since Wilhelm E. Petersen took the helm, 
in particular with regard to the increased 

use of simulation technology. The school 
has become extraordinarily well-equipped 
with state-of-the-art technology used for 
simulation for training purposes, as related 
to, for example, navigation and bridge opera-
tions, engine room control and supervision, 
or emergency management.

The VH has thus become one of the 
best-equipped maritime academies in the 
entire Nordic Seas region, according to the 
managing director.

“We have had an outstanding level of 
collaboration with external partners includ-
ing a few large corporations in the shipping 
and energy sectors,” Mr. Petersen said. 

“Some of these have donated generously to-
ward the purchase of advanced simulators 
that would otherwise have been difficult to 
afford and therefore likely not acquired.”

A MARITIME SCHOOL ‘SECOND     TO NONE’ IN THE REGION
In the wake of the successful overhaul of its skipper training program, the VH 
maritime school rolls out the next phase in the internationalization of its main 
programs—integrating relevant seafaring experience with marine engineering.

PORTS & SHIPPING

Bridge simulator at the Vinnuháskúlin;
Engine room simulator at VH (bottom).

Managing Director Wilhelm E. Petersen.
JENS KRISTIAN VANG



Nordixis is all about helping your organization deal 
successfully with communication challenges and 
opportunities. Through high-quality publications and 
effective advertorials, we make it easier for you to involve 
stakeholders and engage publics. 

Whether or not you work with an agency already, our 
small specialist team can help develop and deliver consistent 
messages—resulting in clear and unambiguous information 
about your business activities and plans, your values and 
aspirations. 

As trained and experienced professionals we handle 
a broad spectrum of communication, from spreading your 
news to delivering courses, from writing compelling stories 
to creating stunning visuals. 

We’ve been in the business for a good many years and 
have learned to focus on top quality service and strategic 
thinking; special assignments and projects; print and digital 
media.

Working with Nordixis is a smart and safe way for you 
to enhance customer experience and increase brand loyalty, 
whether you’re a business, a non-profit, or a government 
entity. 

We can help produce your campaigns in such ways as 
to generate results and achieve rewarding relationships with 
your audiences. 

Call us today or send us an email to book your free 
appointment.

Boosting your business communication.

w w w.nord ix is.com  |   +44 (0)845 053 1842  |   +46 (0)31 3088 123  |   +298 449 627  |   s i x id ron@nord ix is.com

Nordixis. Let’s bring your story to life!

Modern, brightly deco-
rated rooms, all include 
work desk and a private 
bathroom with shower. 
All with free WiFi & flat-
screen TV. 

Many rooms have a 
private balcony with sea 
views.

Breakfast is served each 
morning in the dining 
room. 

Fee parking of course.

Hotel Havn, Dr. Jakobsensgøta 16, 100 Tórshavn, Faroe Islands

Welcome to Hotel Havn, the new place to stay in central 
Tórshavn. From here you’re less than a 5-minute walk 
from the West Harbour and the marina, the Cathedral 

and the most central part of Torshavn, with all the 
attractions and restaurants and cafes, and a stone’s 

throw away from historic Tinganes. Enjoy!

Enjoy the view from brand new  
Hotel Havn in downtown Tórshavn

Tel: +298 500600 Email: hotelhavn@hotelhavn.com

in the centre of Tórshavn
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Varðin is a leading owner-operator of 
commercial fishing vessels in the pelagic 
industry of the North Atlantic. Based 
in Gøta, Faroe Islands, Varðin runs a 
fleet of state-of-the-art vessels under a 
management regime that promotes and 
enforces the strictest measures to ensure 
sustainable and responsible fisheries.

The new Varðin Pelagic processing 
plant at Tvøroyri is one of the world’s most 
advanced facilities of its kind. In keeping 
with the highest standards of quality and 
hygiene, it has the capacity to process 
and freeze 1,000 tonnes per day. 

Contact us on telephone +298 610680 
or via email info@vardinpelagic.fo to 
learn about our top quality products from 
mackerl, herring, blue whiting and capelin.

Pelagic Leader

The very best of pelagic fish.


