
 

 

4 July 2024  

Sharewise Presentation 

DETAILS 

Rare Foods Australia Ltd (ASX Code: RFA, the Company) is pleased to share a copy of the presentation 
provided to participants of today’s Sharewise hosted webinar. 

CEO, Rob Jorden, will introduce Rare Foods Australia and highlight the company's growing capacity to share 
premium produce from the southwest of Western Australia to international markets.  

The webcast recording will be loaded to the ASX’s website for viewing after the event. 

 

END  

 

 

This announcement was authorised to be given to the ASX by:  

 

The Company Secretary of Rare Foods Australia Limited.  

 

For investor and media enquiries, please contact:  

Rob Jorden – Chief Executive Officer  
Email: rjorden@rarefoods.com.au 
Mobile: +61 412 286 170 

Bradley Adams – Executive Director Corporate Development  
Email: badams@rarefoods.com.au 
Mobile: +61 417 910 023 

Brent Stockden – Chief Financial Officer, Company Secretary & Commercial Services Manager  
Email: bstockden@rarefoods.com.au 
Mobile: +61 407 884 783 

 

About the Company  

Rare Foods Australia Limited (ASX: RFA) has developed the world's first commercial greenlip abalone sea 
ranching business in the pristine waters of Flinders Bay, Western Australia. With the construction of proprietary, 
purpose-built artificial abalone reefs (called "ABITATS™") now complete, RFA is supplying commercial 
quantities of its premium, 'wild-harvested', greenlip abalone to local and overseas customers.  

For more information visit www.rarefoodsaustralia.com.au 
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SUMMARY OF INFORMATION
This presentation has been prepared by and is the sole responsibility of Rare Foods Australia Limited (“RFA” or the
“Company”). This presentation contains general and background information about the Company's activities
current as at the date of the presentation and should not be considered to be comprehensive or to comprise all the
information that an investor should consider when making an investment decision and does not contain all
information about RFA’s assets and liabilities, financial position and performance, profits and losses, prospects, and
the rights and liabilities attaching to RFA’s securities. The information in this presentation should be read in
conjunction with RFA's other periodic and continuous disclosure announcements lodged with the Australian
Securities Exchange, available at www.asx.com.au. The information in this presentation is based on RFA's own
information and estimates and has not been independently verified. RFA is not responsible for providing updated
information and assumes no responsibility to do so. Any investment in RFA should be considered speculative and
there is no guarantee that RFA will make a return on capital invested, that dividends would be paid, or that there
will be an increase in the value of the investment in the future.

NOT FINANCIAL PRODUCT ADVICE
Statements and information in this presentation are current only as at 21 November 2023 (or as otherwise indicated)
and the information in this presentation remains subject to change without notice and is expected to change,
potentially in material respects. The information contained in this presentation is for information purposes only and
is an overview and does not contain all information necessary to make an investment decision or that would be
required in a prospectus or product disclosure statement prepared in accordance with the requirements of the
Corporations Act 2001 (Cth) (Corporations Act). This presentation is for information purposes only and should not be
considered as, an offer or an invitation to acquire securities in the Company or any other financial products and
neither this presentation nor any of its contents will form the basis of any contract or commitment. This
presentation must not be disclosed to any other party and does not carry any right of publication. Neither this
presentation nor any of its contents may be reproduced or used for any other purpose without the prior written
consent of the Company. The information contained in this presentation is of a general nature and does not
purport to be complete or verified by the Company. The information contained in this presentation does not
constitute investment or financial product advice (nor taxation or legal advice) or a recommendation to acquire
shares in the Company and is not intended to be used as the basis for making any investment decision. In
providing this presentation, the Company has not considered the objectives, financial position, taxation situation or
other needs of any particular recipients. Investors should consult with their own professional advisers in connection
with any acquisition of securities.

NO LIABILITY
The Company, its related bodies corporate, shareholders or affiliates, nor any of its respective officers, directors,
employees, affiliates, agents, representatives or advisers (each a “Limited Party”) guarantees or makes any
representations or warranties, express or implied, as to or takes responsibility for, the accuracy, reliability,
completeness, correctness or fairness of the information, opinions, forecasts, reports, estimates and conclusions
contained in this presentation. The Company does not represent or warrant that this presentation is complete or
that it contains all information about the Company that a prospective investor or purchaser may require in
evaluating a possible investment in the Company or acquisition of shares in the Company. To the maximum extent
permitted by law, each Limited Party expressly disclaims any and all liability, including, without limitation, any
liability arising out of fault or negligence, for any loss arising from the use of or reliance on information contained in

this presentation including representations or warranties or in relation to the accuracy or completeness of the
information, statements, opinions, forecasts, reports or other matters, express or implied, contained in, arising out of
or derived from, or for omissions from, this presentation including, without limitation, any financial information, any
estimates or projections and any other financial information derived there from.

FORWARD LOOKING STATEMENT
This presentation may contain certain forward looking statements and comments about future events, including
the Company's expectations about the performance of its businesses. Forward looking statements can generally
be identified by the use of forward looking words such as, 'aim', 'assume', 'due' 'expect', 'anticipate', 'likely', 'intend',
'should', 'could', 'may', 'predict', 'plan', 'purpose', 'will', 'believe', 'forecast', 'estimate', 'target' and other similar
expressions within the meaning of securities laws of applicable jurisdictions. Indications of, and guidance or
outlook on, future earnings or financial position or performance are also forward looking statements. Forward
looking statements involve inherent risks and uncertainties, both general and specific, and there is a risk that such
predictions, forecast, projections and other forward looking statements will not be achieved. A number of
important factors could cause the Company's actual results to differ materially from the plans, objectives,
expectations, estimates and intentions expressed in such forward looking statements, and many of these factors
are beyond the Company's control. Forward looking statements are provided as a general guide only, and should
not be relied on as an indication or guarantee of future performance and involve known and unknown risks,
uncertainty and other factors, many of which are outside the control of the Company. As such, undue reliance
should not be placed on any forward looking statement. Past performance is not necessarily a guide to future
likelihood of achievement or reasonableness of any forward looking statements, forecast financial information or
other forecast. Nothing contained in this presentation nor any information made available to you is, or shall be
relied upon as, a promise, representation, warranty or guarantee as to the past, present or the future performance
of the Company. No Limited Party or any other person makes any representation, or gives any assurance or
guarantee that the occurrence of the events expressed or implied in any forward looking statements in this
presentation will occur.

The information in this presentation remains subject to change without notice. No responsibility or liability is
assumed by the Company for updating any information in this presentation or to inform any recipient of any new
or more accurate information or any errors or mis-descriptions of which the Company or its advisers may become
aware.

Forward looking statements speak only as of the date of this document. There can be no assurance that actual
outcomes will not differ materially from these statements. To the maximum extent permitted by law, RFA and any
of its affiliates and their directors, officers, employees, agents, associates and advisers:

• disclaim any obligations or undertaking to release any updates or revisions to the information to reflect any
change in expectations or assumptions;

• do not make any representation or warranty, express or implied, as to the accuracy, reliability or completeness
of the information in this document, or likelihood of fulfilment of any forward-looking statement or any event
or results expressed or implied in any forward-looking statement; and

• disclaim all responsibility and liability for these forward-looking statements (including, without limitation,
liability for negligence).
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ABALONE OFFERING
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STRATEGY  

• Supplying premium abalone and other rare 
products globally to become a strategic 
partner of choice.

• Growing our annual production of Greenlip 
abalone and increasing margins.

• Strengthening our business and adding 
earnings from other rare products.

• Integrating other rare product supply chains 
from within our pristine local region to grow 
value. 
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PERFORMANCE  
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Key Company Metrics
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PREMIUM ABALONE 
MARKETPLACE 
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KOREA
In-sea Aquaculture

20,000t

CHINA
In-sea Aquaculture

217,000t

In-sea Aquaculture
1,120t

CHILE

LEGEND

Wild-caught

On-land Farm

In-sea Aquaculture

RFA’s Ocean Ranch

HAWAII
On-land Farm 

154t

FRANCE
Wild-caught

50t
JAPAN

Hatchery Only
200t

TAIWAN
In-sea Aquaculture

300t

MEXICO
Wild-caught – 343T
On-land Farm – 50t

NEW ZEALAND
Wild-caught – 764t
On-land Farm – 70t

AUSTRALIA
Wild-caught – 2,260t

Ranch – 82t
On-land Farm – 1,290t

SOUTH AFRICA
Wild-caught – 120t

On-land Farm – 3,000t
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FY25 Premium Abalone Supply
LEGEND

RFA

Wild

Aquaculture

Prioritised based on:

• Value
• Volume
• New Products
• New Markets

Aquaculture 
Greenlip

MSC Wild-caught 
Greenlip

85-95T

Wild-origin 
Brownlip & Roei

Our own MSC wild-caught 
Greenlip between 85 to 95 
tonnes.

15-30T

Access to wild origin 
Brownlip and Roei of 
between, 15 to 30 tonnes

15-30T

Access to Aquaculture 
Greenlip of between 15 
to 30 tonnes

*All forward-looking statements made on this slide are
qualified by the foregoing cautionary statements made on
slide 1 of this Presentation. In particular, the proposed supply
available on this slide represents:

• Predicted biomass available of RFA’s wild caught
Greenlip of between 85 to 95 tonnes for FY25.

• Wild origin quota holders’ indication they would make
available up to 30 tonnes of supply of Brownlip and Roei
through FY25 based on prices possible with the new live
and canned products RFA have developed. RFA has sold
more than 8 tonnes of Brownlip and Roei through FY24.

• RFA have processed more than 40 tonnes of aquaculture
product and sold 8 tonnes in FY24. Strategic partner 888
Abalone have indicated they would provide access to at
least 30 tonnes of their product based on prices possible
through RFA’s new live channels.



LEVERAGING STRENGTHS
OCEAN CELLARING
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DIVE
INFRASTRUCTURE

HARBOURSIDE 
FACILITIES

MARGARET RIVER 
REGION

OCEAN
LEASES

WA

Augusta

400 Ha

Esperance

1000 Ha



OCEAN SIGNATURE

• Successful trials of Ocean Cellared wines were 
conducted in 2020, which involved placing wine in 
securely sealed bottles within crates on the seabed.

• Bottles become encrusted with natural marine 
growth of barnacles and coral – the ‘Ocean Signature’. 

• There are currently over 5000 bottles being ocean 
cellared, with more to be deployed in FY25.  

• The process is scalable and has scope for other 
alcoholic and non-alcoholic beverages, and other 
unique products.
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WINEREEF 

• Winereef International (Winereef) a French based 
company has developed a proprietary technology for 
wine-making in the ocean.

• The technology creates a secondary fermentation 
process within purpose-built 265-litre vats anchored to 
the seabed.

• Winereef produces over 200,000 bottles per annum of 
wine for consumption in Europe using this method.

• A Heads of Agreement was signed with Winereef in 
October 2023 to undertake a trial, which was deployed 
in May 2024 for harvest in November 2024.

• The trial is forecast to produce 13,000 bottles in time for 
the 2024 festive season and 2025 Chinese New Year.

12



CUSTOMER EXPERIENCE   
OCEAN PANTRY 

• Designed a preliminary retail model, trained and staffed 
for 7 day a week opening. 

• Steadily building revenues, generating $180k in the first 
full year.

• Focused on delivering a Customer Experience; 
marketing tours, tastings etc. (adapting to demand).  

• Broadening the range of aligned rare food products. 

• Providing a café service able to meet customer 
demand and operate within a licenced premises.  

• Establishing capabilities to support, promote and 
service e-commerce. 
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VALUE ACCRETIVE GROWTH

Due Diligence Activities

• Greater returns will come from adding revenue 
streams from complementary products. 

• Over the past 2 years we have invested over 
$2 million pursuing value accretive acquisitions 
to add product streams, control our integrated 
supply chains, and extract synergies and costs 
savings to improve returns.

• This investment has been on commercial, 
financial and legal due diligence, along with 
assessing the additional capabilities 
required to achieve the potential 
outcomes.
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VALUE ACCRETIVE GROWTH

Esperance Aquaculture Precinct 

• Value accretive growth efforts prior to 2022 
were focused on the pursuit of a purpose built 
600-tonne On Land Abalone farm, partnering 
with Yumbah Aquaculture.  Due to 
anticipated capex and opex cost increases we 
pivoted from this and, along with the key 
stakeholders, revised our strategy.

• The Esperance Tjaltjraak Native Title Aboriginal 
Corporation has now secured the land, and 
with stakeholder support we lead the project 
to develop an aquaculture precinct.

• Over the next 2 years the goals are to secure 
federal support for the infrastructure and 
interest from additional precinct partners.  

15

Potential Esperance Aquaculture Precinct Aerial View 



SUMMARY 
• We have created the world’s first sustainable wild abalone fishery, producing the most sought-after 

wild Greenlip abalone.

• We have focused diversifying our revenues and de-risking our business by integrating more value 
from the rare food and wine available to us from the pristine southwest of Western Australia.

• We are transforming this strategy into reality by:

– Broadening our Premium Abalone range; 

– Implementing our Ocean Cellaring activities;

– Conducting detailed in due diligence and capability studies to ensure any acquisitions will allow 
us to rapidly scale and grow our operations, revenue and margins. 
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END OF PRESENTATION

Rare Foods Australia Limited
ABN 52 148 155 042   |   ASX:RFA

Lot 331 Augusta Boat Harbour
Leeuwin Road Augusta WA 6290

PO Box 86 Fremantle WA 6959

PH: +61 8 6181 8888

Rob Jorden
CHIEF EXECUTIVE OFFICER

rjorden@rarefoods.com.au
+61 412 286 170

Brad Adams
EXECUTIVE DIRECTOR CORPORATE DEVELOPMENT

badams@rarefoods.com.au
+61 417 910 023

Brent Stockden
CHIEF FINANCIAL OFFICER, COMPANY SECRETARY

bstockden@rarefoods.com.au
+61 407 884 783

www.rarefoodsaustralia.com.au

Thank you for listening!

The floor is now open for questions.



 

 

Sharewise Webinar 
Presentation Script 

INTRODUCTION 
Hello and welcome to the Rare Foods Australia story.  First a big thanks to Sharewise for supporting us to share 
it with you today. 

Rare Foods Australia’s story began some 30 years ago with our founder Brad Adams’ determination to replenish 
the dwindling stocks of wild Greenlip abalone in Flinders Bay in southwest Western Australia. 

Today the specialised artificial reef innovation that was developed out of that determination is internationally 
recognised as the world’s only commercial wild abalone fishery.  

Combining sustainability with sales growth, we carry the coveted Marine Stewardship Council or MSC tick of 
approval, while our fishery currently accounts for nearly 20% of the world’s wild Greenlip abalone production. 

We achieved this growth thanks to our inaugural innovation as well as how we’ve leveraged our pristine 
location, specialist facilities, and our sales and marketing expertise that takes a unique premium abalone range 
to customers worldwide.   

Building on our culture of innovation, after extensive trials of ocean cellaring wines, we’re now the first 
company using a patented technology to make wine underwater in the Southern Hemisphere. I’ll outline more 
detail about this during the presentation.  

AGENDA 
Over the next 20 to 30 minutes, I’ll share with you: 

 Our Strategy, we’ve had in place and pursued for the past three years   

 Our Performance, increasing volumes and revenues year on year for the past three years   

 What Premium Abalone is, why it is in demand, and why we have a unique offering    

 Our Ocean Cellaring innovations, and the products and services we offer   

 How you can access our products and our Customer Experience  

 And the priorities we are pursuing for further Value Accretive Growth  
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STRATEGY 
We established our current strategy three years ago and continue to 
pursue this. 

We’re continually strengthening our core business, which is our MSC 
certified wild caught Greenlip abalone production and broadening our 
offerings to supply a premium abalone range to markets worldwide.  
Additionally, after rigorous research and due diligence we will be offering 
new premium products from the pristine southwest of Western Australia. 
These products and the value we will add to them will leverage our unique 
mix of strengths to enable the business to scale, grow, and increase 
production and margins. 

Those strengths we will harness include our:  

 Ocean leases – in pristine locations, that are the only two in WA to 
allow for aquaculture products to be placed on the ocean floor,   

 State of the art processing facility,  

 Sales and marketing expertise in premium products  

At the same time, we’ll continually innovate and improve our integrated 
supply chains and evaluate aligned value accretive growth opportunities.  

PERFORMANCE  
Over the past three years we’ve double our production and sales of our Premium Abalone range.  This 
underpinned strong shareholder support earlier this year for our pursuit of further growth.  

Now we’re focused on further broadening our Premium Abalone range of products and sales channels to 
continue to increase volumes and margins while bringing online our Ocean Cellared products.   

PREMIUM ABALONE MARKETPLACE  
Abalone is a highly sought after delicacy in Asia and beyond, which in ancient times was accessible only to the 
elites of Asian society. 

Today the abalone marketplace is approximately 250,000 tonnes of product per annum.  The majority of this is 
abalone produced through the in-sea aquaculture production process, mainly from China and Korea. 

This production process began around the turn of this century and was largely a result of the impact of climate 
change and overfishing.  This process fulfills much of the huge ongoing demand for abalone.   

The premium abalone products, including the most highly 
sought-after Greenlip, largely come from on land farms 
and the pristine southern ocean waters of Australia, 
where the wild fisheries are subject to ever-
declining quotas.  
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PREMIUM ABALONE SPECIES  
Abalone species are produced through the three types of production processes outlined previously: in sea 
aquaculture, on land farms and available yet declining wild quotas. 

Sizes represented by the slide “Abalone Species” illustrate the differences between these products and their 
appearance.  Size is largely a result of the environmental conditions in which the product is grown, the amount 
of time the product can survive and the cost of production.  

In sea aquaculture abalone grows to the size of a domestic hen’s egg and the abalone are harvested at about 
two years of age.  On land farm product grows to just over the size of a tennis ball and the abalone are harvested 
at about three years of age.  Wild caught abalone can grow as large as coconuts and harvesting occurs 
anywhere between five and 10 years of age. 

The most sought-after abalone are the wild abalone. The wild Greenlip are considered the best of the wild, due 
to their taste, texture and appearance.  

Our MSC certified wild caught Greenlip abalone are the world’s only wild Greenlip not curtailed by quotas 
thanks to our specialised artificial reef innovation and ocean lease in Flinders Bay.   

We sell and market our Premium Abalone through a strategy focused on securing forward orders and building 
demand tension, which has allowed us to steadily improve prices.  

PREMIUM ABALONE SALES STRATEGY 
Our first sales of our MSC certified wild Greenlip abalone were to a large buyer who services wholesalers in their 
region.  Since then, we’ve been evolving this strategy, selling to other large-scale buyers (Master Distributors) 
in other regions.  

We’ve also been broadening the Premium Abalone range by adding in wild origin and aquaculture product. 

Over the past year we’ve ensured we can offer our unique Premium Abalone range through frozen, live and 
canned channels.  With the support of strategic partnerships, we have access to the following supply of 
Premium Abalone for sales in FY25:  

 Our own MSC certified wild caught Greenlip of 85 to 95 tonnes  

 Access to wild origin Brownlip and Roei of between, 15 to 30 tonnes, and  

 Access to Aquaculture Greenlip of between 15 to 30 tonnes 
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STRENGTHS – OCEAN CELLARING 
Why did we begin ocean cellaring? Simply because our business has inherent strengths we can leverage for 
more growth. 

We have over 400 hectares of ocean lease space in Flinders Bay off Augusta, along with another 1,000 hectares 
of ocean lease space in Esperance Western Australia.  We currently use less than 2% of these leases for abalone 
production.   

With strong stakeholder support for innovation and business growth we’ve been able to enhance our licences 
to conduct ocean cellaring activities. 

Additionally, we have a unique, specialised diving skillset provided by 14 full-time professional divers, four 
vessels and a purpose built harbourside processing facility.  And finally, we’re located right on the doorstep of 
the world-famous Margaret River wine region!   

After four years of closely analysed trials and judicious preparation we’re now scaling up our Ocean Cellared 
products to diversify our revenue stream.  

OCEAN SIGNATURE  
Our entry into Ocean Cellaring was through the placement of local boutique wines in securely sealed bottles 
within crates on the seabed.  During this cellaring process each bottle becomes encrusted with an individual 
‘Ocean’s Signature’ of natural marine growth of barnacles and coral, creating a visually appealing reminder of 
the wine’s unique story. 

We’ve refined this process over the past four years and currently have over 5000 bottles undergoing ocean 
cellaring, with more to be deployed in 2025.  At this stage 50% of the product is available to us and we are selling 
the wine through retail tours and tastings and will soon add ecommerce to those sales channels. 

The Ocean Signature process is easily scalable and can be applied to many other alcoholic and non-alcoholic 
beverages, as well as other unique products.  

WINEREEF TRIAL  
Our ability to scale up the Ocean Cellared business is now underpinned by the Joint Venture we announced 
on October 23, 2023, with major French winemaker Winereef International (Winereef).  

Winereef’s patented process involves a secondary fermentation process within purpose-built 265-litre vats 
attached to the seabed. Using this process the company produces more than 200,000 bottles of product 
annually sold in the European marketplace.  

Our trial was deployed in May and is estimated to produce 13,000 bottles of wine in time for the 2024 festive 
season and 2025 Chinese New Year.   
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CUSTOMER EXPERIENCE  
Just over 12 months ago we created and opened our retail facility, the Ocean Pantry, 
next to our harbourside processing facility on the glorious Augusta Marina.  The facility 
is now fully staffed and operating seven days a week.  We’ve steadily built up our 
revenues and have generated $180k in revenues during this first full year of operating. 

The facility is designed to provide a Customer Experience through tours and tastings 
of our unique rare food and wine offerings.  Based on continual customer feedback we 
intend to broaden our range of aligned rare produce over time. 

The facility also provides a licenced café service to meet customer demand.  With the 
physical facility in place and stocked with products, we will now bring our ecommerce 
platform online to service ever-growing retail demand for our premium products.    

VALUE ACCRETIVE GROWTH  
It’s a tricky path to navigate at times but we must scale and grow our business.   We need to be vigilant about 
earning more than we spend.  Equally, we need to invest more across our asset base to generate long-term 
acceptable returns from our world-first innovations focused on quality, sustainability and predictability of 
supply.  

Due Diligence Activities 

Over the past two years we have invested over $2 million pursuing value accretive acquisitions to control our 
integrated supply chains, and extract synergies and costs savings to generate those acceptable returns. 

This money was spent on commercial, financial and legal due diligence, as well as the capability required to 
implement the potential outcomes. 

Esperance Aquaculture Precinct  

Prior to 2022 our growth was focused on the pursuit of a Greenfields project - the construction of a 600 tonne 
On Land Abalone farm - through partnering with Yumbah Aquaculture.  Due to the well published cost blow 
outs in regional Western Australia at that time, we pivoted from this goal and, along with the key stakeholders, 
revised our strategy. 

Today the Esperance Tjaltjraak Native Title Aboriginal Corporation has secured the land for the project, with all 
the approvals previously prepared by us in place. Supported by local and state governments, we are now 
leading the project to develop an aquaculture precinct. 

The aim over the next two years is to secure federal support for the infrastructure (roads, power and piping), 
along with the interest from additional precinct partners.   

What’s in it for us?  We should at least recoup our investment in a potential lease that we could utilize for any 
number of potential rare produce opportunities that add value to our portfolio. 

SUMMARY  
Rare Foods Australia was established through the creation of the world’s first sustainable wild abalone fishery, 
producing the most sought-after wild Greenlip abalone.  

We’re now diversifying our revenues and de-risking our business by integrating more value from the premium 
food and wine available to us from the pristine southwest region of Western Australia. 

We’re transforming this strategy into reality with the implementation of our ocean cellaring activities, as well 
as focusing on rapidly scaling and growing across the business through value accretive acquisitions.   
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