
Chilean Sea Bass
L O N G  L I N E  C A U G H T

A rare delight, the long-line caught Chilean Sea Bass is 
an excellent selection for upscale dining experiences. 
Sourced off the Southernmost coast of South America, 
at depths of 5000 feet, the Chilean Sea Bass is one of the 
highest sought-after seafood offerings.  

•	 Sustainably long-line caught  
from MSC-certified fisheries  

•	 Optimal taste, texture, and fat content  
due to the deep, cold water environment 

•	 Frozen on-board zero water added

•	 Works well in different cooking  
preparations including steaming,  
braising or grilling

Seafood Collection

TYPE PRODUCT DETAILS

CHILEAN SEABASS  
PORTIONED - 8 OZ

8oz per portion with a range of  ± 0.5 oz 
Skinless, boneless, portioned artisan cut 
Sold in a 10lb case 

CHILEAN SEABASS  
FILLET

Size Varies: Approx. 10lbs -12lbs per fillet  
Skin on, fins & collar removed whole fillet 
Sold in an approx. 45lb case.  

CHILEAN SEABASS  
TRUNK

Size Varies: Approx. 22lbs -26lbs per trunk  
Head & tail off, gutted whole trunk 
Sold in a 2 trunks case 
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