
PIKE PERCH FROM DENMARK 
farmed with care – loved by chefs

At AquaPri, we have farmed pike perch with care and precision since 2005. 
For over two decades, we’ve fine-tuned every aspect of our production – 
from genetics and breeding to feeding and farming methods – to become 
one of the world’s most skilled producers of farmed pike perch.

Today, our fish are renowned for their pure, white meat, their mild, refined flavour, 
and a firm yet tender texture that makes them a delight to cook. Naturally high in 
protein, pike perch is a healthy, delicious, and versatile choice for discerning kitchens. 
Every fish we deliver is the result of years of experience, innovation, and dedication 
– and chefs can taste the difference.

Recognised by the best
In May 2025, AquaPri pike perch starred in the Danish 
selection for Bocuse d’Or 2027, where top chefs praised 
its delicacy, versatility, and consistent quality. We’re proud 
to support the culinary world with a fish that inspires 
creativity – and performs to perfection.

Why AquaPri Pike Perch?
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AquaPri Pike Perch
fresh quality fish
– all year round

Fresh deliveries, 
all year round
We harvest to order and 
deliver consistently high 
quality – no matter  
the season.

Food safety
& traceability
Our fish are raised without 
antibiotics and exclusively 
fed non-GMO feed, and 
traceable through every 
step – from hatchery  
to packing.

Completely fresh fish
We move fast.
Typically, within 6 hours 
of harvest, our pike perch 
is chilled, packed on ice, 
and ready for dispatch – 
as fresh as it gets.

No freezing needed
Thanks to our controlled, 
closed farming environ-
ment, AquaPri pike perch 
is parasite-free and does 
not require freezing 
before raw comsumption.

Culinary excellence 
With its clean taste and 
elegant appearence, 
our pike perch is 
ideal for fine dining.
It handles heat 
beautifully and is equally 
impressive raw – perfect 
for sushi, sashimi, 
ceviche, and crudo.

Responsibly farmed 
Our farming takes place 
in an indoor system, 
utilizing water from our 
own well. 
As wild pike perch 
stocks decline due to 
overfishing, we offer a 
responsible alternative.


