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A GENERATIONAL FAMILY BUSINESS tH{EEMI SRR

WHO WE ARE
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Eyrewoolf Abalone is a generational family business dedicated to hand curating premium wild
caught greenlip and blacklip abalone from the remote coastal waters of South Australia.

For over 40 years, our family has worked alongside the ocean, with early roots on Flinders
Island where we lived as sole inhabitants, developing a deep understanding of the marine
environment and the abalone we harvest.

Today, we supply high-quality Australian abalone to domestic and international markets,
combining experience, sustainability and innovation to deliver a product defined by its purity,
flavour and consistency.

Beyond harvest, Flinders Island is also home to our family's eco-tourism experience, where
guests can connect directly with the environment and experience seafood from ocean to plate.
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WILD CAUGHT FROM THE HOME OF PREMIUM SEAFOOD 815 (1L R EF 4 /5 8

OUR ORIGIN
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From the pristine waters of Australia's Southern Ocean.

Our abalone is sourced from the remote Eyre Peninsula and Xieae H E S EFNERPEHNEE AR

Flinders Island, where a low population density of just 0.25 people - HEpRESRE
er square kilometre and an average annual rainfall of 425mm N .
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result in virtually no agricultural or urban runoff.
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Combined with the Great South Australian coastal upwelling

system — which brings cold, nutrient-rich waters to the surface o — - N o .
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These unpolluted, nutrient-rich waters produce abalone with:

- Exceptional flavour intensity AUSTRALIA
 Natural umami depth SE
» Balanced, refined texture - FLINDERS
With minimal human impact and a strong connection to place, lb/l;_\Nl?
our abalone reflects the true character of Australia’s southern FMEATS
coastline.
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A LEGACY SHAPED BY THE OCEAN 3872835 L K

THE EYREWOOLF STORY Skt

1979

The Woolford family settles on Flinders
Island, 35kms off the coast of South
Australia. Living as the sole inhabitants
substantiates a passion for nature and
the taste of premium seafood direct from
the ocean.
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1984

Peter Woolford begins abalone diving,
recognising the potential of the
surrounding waters.
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1987

Eyrewoolf Enterprises is established,
exporting premium wild abalone.
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1997

Sons Jonas and Tobin start diving and
became directors of Eyrewoolf
Enterprises in 2008.
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2015

Carissa joins Eyrewoolf, marking the full
transition of the business to the second
generation.
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TODAY

The family continues to oversee every aspect
of the abalone business, from harvest to
management and marketing, combining
experience, innovation and a commitment to
sustainability.
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WHY EYREWOOLF
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Wild, Not Farmed

Our abalone is 100% wild-caught, grown nature's way, feeding on
seaweed, developing naturally in the ocean for superior flavour
and texture.

Flavour Intensity
Renowned for its rich, natural umami and clean ocean finish.

Pristine Origin
Harvested from the unpolluted waters of the Great Southern
Ocean.

Sustainably Managed
Strict quotas, size limits and hand harvesting ensure long-term
fishery health.

Chef-Ready Formats
Consistent, high-quality product designed for ease of preparation
and service.
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OUR PRODUCTS
A=
Consistent quality. Flexible formats.

We offer a range of premium formats tailored for retail, food service
and wholesale markets.

For detailed sizing, specifications and minimum order quantity
information, please refer to our specification sheet.

Individually Quick Frozen (IQF) Abalone

Wild South Australian greenlip and blacklip abalone meat, chilled
immediately upon harvest at sea and snap frozen in its raw state to
preserve freshness, flavour and texture as if direct from the ocean.

A premium alternative to live abalone, delivering consistent
quality with no mortality risk.

Shucked (meat only) and sashimi grade, our IQF abalone is a
versatile, chef-ready product offering consistency, convenience and
reliable year-round supply.

Available in a range of size grades, packed in 10kg cartons:

Greenlip: 140g - 450g+ per meat
Blacklip: 110g - 300g+ per meat

Best before 24 months from date of production.
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OUR PRODUCTS
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Canned Abalone

Wild South Australian blacklip abalone in a classic ready to eat
format, offering balanced flavour and extended shelf life. Ideal for
retail, gifting and food service.

Available in cartons of:

+ 12 x 8509 net cans

+ 24 x 425g net cans

Various drained weights available.

Best before 4-5 years from date of production.
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Retort Pouch Abalone

Wild South Australian blacklip abalone in a convenient, ready to
eat format designed for retail, gifting and food service
applications.

Available in 5kg cartons across various size ranges:
150-200g + 200-250g + 250-300g + 300g+

Best before 24 months from date of production.
WA (Retort Pouch)
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TASTE & CULINARY EXPERIENCE
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Distinctive Flavour. Versatile Application.

Wild abalone offers a unigue culinary experience, with flavour and
texture evolving across different preparation methods.

Sashimi
Bursting with salty oceanic flavour, sweet fresh oyster, umami and
subtle nutty notes, with a lingering buttery finish.

Seared
Searing brings out a springy chew, sweet and smoky attributes
like fried scallop and pork, and a peanut and buttery finish.

Steamed or Sous Vide

Tender and delicate with a springy chew, tasting of sweet fresh
oyster, umami and green seaweed.
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PAIRING
BRI
Steamed or sous vide abalone pairs well with dry Riesling or

traditional sparkling wine, where acidity enhances natural
sweetness and cleanses the palate.

Seared abalone complements fuller-bodied styles such as
Grenache or Shiraz, highlighting its caramelised, savoury and
nutty characteristics.
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SUSTAINABILITY & TRUST
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Eyrewoolf Abalone operates under strict sustainability and IRE)

quality standards: - 56 EPBCERHOEK

Responsible. Certified. Trusted.

+ Australian Wild Abalone (AWA) Quality Assurance Code of

Practice FRE &R A A TEFIE RS, SSIERR, FRWIMENE
+ HACCP - based food safety systems Mof% = 1Ko
+ Approved export-registered processing facilities
+ Certified sustainable fisheries - Fisheries Research and ) o . R
Development Corporation (FRDC) Status of Australian Fish X—RTH PR S A T A MEF B RIS
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+ Export compliant under the Environmental Protection and
Biodiversity Conservation Act 1999

All abalone is selectively hand harvested, with no bycatch and
minimal environmental impact.

This careful, low-impact approach forms the foundation of our

ocean-to-plate philosophy — protecting the environment while
delivering premium wild seafood.

RE - INE - 58

Eyrewoolf Abalone BB Pl IS A RS MEEIRME:
< AL EF A 60 8 B2 RIS (AWA)




FROM OCEAN TO PLATE
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A direct connection from a single wild origin to the final plate. Carefully
managed at every stage.

At Eyrewoolf, quality begins in the ocean and is preserved through every step of the
journey.

+ Hand selected by experienced divers

+ Shucked and chilled immediately at sea

+ Rapidly processed in export-approved facilities
+ Individually quick frozen to lock in freshness

From harvest to delivery, every stage is carefully controlled to ensure consistent
quality, flavour and texture.
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Lowers cancer risk
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Pregnancy
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Supports collagen production
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Immune system support
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AWARD WINNING
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Eyrewoolf has been recognised for excellence in the sustainable
production of safe, high quality food and setting a benchmark for
industry at several key awards events.

+ South Australian Premier's Food and Beverage Industry
Awards, winner Primary Producer Award and winner Business
Excellence Award

+ Seafood Industry South Australia Awards, winner
Environmental Champion Award.

+ Delicious Harvey Norman Produce Awards, National Finalist
“From the Sea” category.
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OUR SERVICE PROMISE
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With decades of export experience, Eyrewoolf Abalone is a trusted
supply partner of premium Australian wild abalone across
Australia and Asia.

By partnering with us, you receive:

+ Reliable, export-ready supply

+ Consistent product quality and sizing
+ Dedicated account management

+ Responsive customer support

We are committed to building long-term partnerships based on
trust, quality and performance. We look forward to working with
you.
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CONTACT US

Email: B84 : abalone@eyrewoolfabalone.com.au
www.eyrewoolfabalone.com.au




