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Novo Food Nordvik Boulogne Seafood

e Established in 2006, specializes in sustainably * Subsidiary of Novo Food, operates a logistic centre + Acquired in 2018, specializes in secondary
sourced seafood from the North Atlantic region in Boulogne-sur-Mer for fresh fish processing (value added processing)

* Head offices in France and sourcing office * Offers online sales for retail and food service * Operates fresh fish factory in Boulogne-sur-Mer,
in Iceland, serving the French retail, food service, clients serving the retail self-service market in France
and industrial market * Provides logistic services for the Group’s * Supplies pre-packed fresh fillets and portions to

e Sources wild-caught fish and farmed fish, including companies in addition to third-party clients major retail chains on the French market as well
salmon, partnering with major producers « Focuses on purchase and sales of fresh and smoked as fresh fillets and portions for fish-counters and

* Sales office and logistic centre located in France seafood products food service

BOULOGNE

nordViks.as. SEAFOOD

produits de la mer




FRANCE IMPORTED MORE THAN 2 MILLION TONNES LIVE WEIGHT SEAFOOD WORTH EUR 6.5 BILLION IN 2021

Imports in 2021 Geographical origin

£UrRm EURm

| Salmon 1,684 United Kingdom 1,110

1.3m .

increased by 39.5%
between 2020 and 2021

Tlopical shrimp Norway 806
tonnes |
I Spain 575
Net weight :Skipjack —— Salmon imports Equator 348
I
Y

1

I

I

|

1

I

I

|

1

I

I

|

1

ellowfin tuna The Netherlands I

| |

1 Scallop I

| |

2.0m : Shrimp Germany I

I

tonnes : Tuna Denmark 192 :
I I

Live Welght :Alaska pollocl Poland 189 :
Norway lobster China 180 1

| |

1 Crab United States 177 1

| |

: Lobster Ireland 160 :

EUR 6.5bn : Sardine Belgium 124 :
. . 1

|mp0rt Value (#ommon spiny India 120 I
I I

I Mackrel Seychelles I

| |

Source: FranceAgriMer, Norwegian Seafood Council, French Customs



EXPORT OF FRESH FISH FROM ICELAND

UTFLUTNINGUR HELSTU FERSKFISKTEGUNDA FRA ISLANDI TIL FRAKKLANDS (TONN)
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TRANSPORT OF FRESH FISH FROM ICELAND TO FRANCE
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THE FRENCH CONSUME MORE SEAFOOD THAN THE AVERAGE EUROPEAN

SEAFOOD CONSUMPTION PER YEAR PER CAPITA IN-HOME CONSUMPTION OF FRESH FISH IN FRANCE IN 2021

kg per capita per year Seafood consumption in SPIit by species
France is among the
highest per capita in the Volume
34 world Cod
17,620*
14%

Salmon
* 34,093
28%
Saithe
8,987 *
7%

Red fish
5,688
5%

Total in-home
consumption, 2021

121.3k
tonnes

Trout
5,941

5%
Monk fish

3,393

0,

Macker%ﬁ)

4,171
Whiting 3%

4,312

>50%
Other 4%

Seafood consumption per capita in . . 37 186
main Icelandic ’
France vs European average ) 31%
species

France Europe

Source: FranceAgriMer, Norwegian Seafood Council




FRANCE FRESH FISH MAARKET RETAIL

Other, 6% FOOD SERVICE

WHERE DO THE FRENCH BUY THEIR
FRESH SEAFOOD Market,
8%

_— Fish mongers, 6%

RESTAURANTS
AND CHAINS,
88%

FobD
SERVICE,
30%

Retail
chains,
80% CANTINES,
12%

RETAIL,
70%

POISSONS - FISH

El Flamenco de cabillaud 27¢
Cabillaud réti en crolte de chorizo et son crumble, pommes de terre
grenailles et jus de vionde

dans lesles 26€
Gambas, palourdes, dorade, cabillaud, basilic thai, lait de coco,
riz basmati
Tentacules de Poulpe N PErsillade.........wwmmmmmmmmmissssssssssssssssssssesss 356

Ecrasé de pommes de terre aux Fines herbes

Pavé de maigre 26€
Mousseline de carotte au gingembne, carotte Fane rétie au beurre.

Tartare de saumon et avocat, Frites Fraiches et salade ........... 26€

Filet de dorade royale. 25¢
Ecrasé de pommes de terre, vierge provengole




THE FRENCH RETAIL MARKET IS DOMINATED BY TOP PLAYERS

Dynamics of the top 10 grocery retail chains in France

Distribution channels for seafood

I S T e oo

Aldi, 3.0%

Lidl, 8.0%
: Lidl, 4.1%
Lidl, 3.8% B Lidl, 4.3% Auchan, 8.9%

Auchan, 12.2%

4.3% 3.8% 3.5%
1.7°: 1.8‘7: 1.8%

Auchan, 12.6% Auchan, 12.5%

Intermarché, 15.8%

Intermarché, 15.2% Intermarché, 13.5% Intermarché, 14.7%

Carrefour, 20.1%

v 5 E Carrefour, 19.7% Carrefour, 18.5%
,22.8%

Leclerc, 22.5%
Leclerc, 17.5% Leclerc, 18.9% °

Leclerc, 14.1%

2008 2013 2018 2023

Source: Kantar

~65%

of imported seafood in France is distributed through retail
chains

ELeclerc@  Carrefour (9
Intermarche systeme @ .
2
#uchan LUS1{]

g ihai
N Casino IS elhaize

#4N —SUpermarchés

The largest players in the French grocery retail market
have over the past 15 years increased their combined
market share. Currently, the top 4 players comprise

>70%

of the total market




7 RETAIL CHAINS HAVE OVER 90% SHARE OF THE FRESH GROCERY SALES

Retailer French grocery market sharel

E Leclerc@ 22.5%

Carrefour (9 20.1%

lntm\manché 15.8%
Systéme @ 11.7%

Zuchan 8.9%

LoDL 8.0%

[} -
:‘ ”.Cdufmar 6.3%

—  —
".\‘ —supermarchés

de?hlgisze 2 . 4 %

Others 1.3%

Source: Kantar World Panel; Management. Note: 1) Per 4 April 2023



RECENT DEVELOPMENTS IN THE FRENCH RETAIL MARKET ILLUSTRATE HOW CONSUMERS ARE INCREASINGLY
FAVOURING PRE-PACKED FRESH FISH

OVER-THE-COUNTER SALES (“FISH COUNTERS”) PRE-PACKED, FRESH FISH

Source: FranceAgriMer, Novo



RECENT DEVELOPMENTS IN THE FRENCH RETAIL MARKET ILLUSTRATE HOW CONSUMERS ARE INCREASINGLY
FAVOURING PRE-PACKED FRESH FISH

DEVELOPMENT OF FRESH FILLETS AND PORTIONS IN THE FRENCH RETAIL MARKET (2021)

Over-the-counter sales (“Fish counters”) Pre-packed, fresh fish Market change between 2016 and 2021

es) w9 of total volume H Value (EUR) Volume (kg)

FRESH FISH SALES, PRE-PACKED -COUNTER

| :
B Pre-packed M Counter 36 ncrease Increase:
EUR273.2m | | 15 3k tonnes

SALMON 59% 41%

HADDOCK 48% 52%
SAITH 44% 56%

coD 37% 63%

76% 74%

I
TOTAL FRESH 41% -7%
[ : -14%
Decrease:
EUR 58.8m Decrease:
8.6k tonnes
2016 2017 2018 2019 2020 2021 2016 2017 2018 2019 2020 2021 Fish counters Pre-packed

11

Source: FranceAgriMer, Novo




PRE-PACKED FRESH FISH
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THE FRENCH CONSUME MORE SEAFOOD THAN THE AVERAGE EUROPEAN

Why are fillet cuts so popular in France?
How often do the French eat seafood?

Twice a week or more

Around once a week

« Good value for money

« People know how to prepare it

2-3 times a month

Around once a month

« It has the best taste/texture

Less than 4 times a year

Never 3%

>60%

People in France eat seafood on
a weekly basis

Source: FranceAgriMer, Norwegian Seafood Council



YOUNGER CONSUMERS IN FRANCE ARE EATING MORE SEAFOOD

Label Rouge — a stamp of quality

m18-34 [35-44 W45+
(o)

80% 60%

34% consider Label Rouge

certification important
when buying fish

believe Label Rouge
o . 7
rovs means “Quality

26%

22%
20%

7% | 17% Label Rouge is considered the most important certification when
buying a fish product by French consumers

Label Rouge is a sign of quality assurance in France as
defined by French law in 2006.

1% 1%

According to the French Ministry of Aquaculture and

Food, “Label Rouge certifies that a product has a
Twice a week or  Around once a 2-3times a Around once a Less than 4 times Never specific set of characteristics establishing a superior

more week month month ayear level to that of a similar current product”.

14
Source: FranceAgriMer, Norwegian Seafood Council




FRENCH PEOPLE HAVE A STRONG PREFERENCE FOR PRODUCTS MADE IN FRANCE

THE FRENCH HAVE PREFERENCE FOR MADE-IN-FRANCE PRODUCTS WHEN PURCHASING

Share of respondents saying they prefer products made in France when purchasing the product type (%) “Do you have a Iocal/regional preference?”

83%

1%

Yes, | do
I No, I don’t
- No answer

61%

70%

of French consumers pay attention to and have
a preference to the origin of products

83%

of respondents say that they favour made-in-
France products when buying food products

Food Hygiene and Car Home decoration Clothing Technology
beauty products and furniture

15
Source: Statista Research Department




WHY OR WHY NOT ?

CRITERIA FOR BUYING FISH
75%

63%

36%

Freshness Price French Origin

Source: FranceAgriMer, Norwegian Seafood Council

CRITERIA FOR NOT BUYING FISH

It is too expensive Short shelf-life Smell

16




HOW IS ICELANDIC FRESH FISH MARKETED IN FRENCH RETAIL MARKETS

Very limited marketing actions of Icelandic
fresh fish on the French market

All Pre-packed sold under private-label brands
Sales driven by promotions

Limited cooperation on marketing matters,
between main Icelandic suppliers

No product or packaging standards

Only brand or label that exists for fresh fish is
the Norwegian cod label SKREI

#uchan

LE POISSONNIER
Filet de cabillaud

badus morhua
Péeche en: R

. “‘ FILET DE CABILLAUD ET
- PUREE DE CELERI AU
- @ LAIT DE COCO
e « & filets de cabillaud
N '« - 400 g de purée de céleri surgelée
» +10 ¢l de lait de coco et | crange
.. \50 g de bourre et 1 cuil. 3 soupe d'huile dolive

Dos de cabillaud ™



MARKETING OF SMOKED SALMON FROM ICELANDIC RAW MATERIAL

NOS
ENGAGEMENTS
.............. m tecsessscances

AQUACULTURE
RESPONSABLE

F ; AQUACULTURE

SP\UMON

ISLANDE & R

LAl P AT AT Tueel BECORGILE furve I
ANTIBIOTIQUE
DES LELEVAGE EN MER

S ISLANDE
PR

R
VOTRE PRODUIT

TEXTURE TENDRE

ET GENEREUSE

NOTES DOUCES
ET MARINES

VERITABLE FUMAGE
AU BOIS DE HETRE

LE SUBTIL D’'ISLANDE

SAUMON FUME DEGUSTATION —

ISLANDE S

© OFFRE SPECIALE

SERVICE FACILE AVEC INTERCALAIRES

1w de saumons nourrs SANS DGM (<0,9%)
TRANCHES * Préparé SANS CONSERVATEURS'
AT




How TO COOK ?

POISSONS - |

El Flamenco de cabilloud

27€

Cabilloud réti en crodte de chorizo et son crumble, pommes de terre

grenailles et jus de viande

Escapade dans les iles
Gambas, palourdes, dorade, cabillaud, basilic thai, lait de coco,
riz basmati

Tentacules de poulpe en Persillade.......ininisinssensinscssisans
Ecrasé de pommes de terre aux Fines herbes

Pavé de maigre
Mousseline de carotte au gingembre, carotte Fane rdtie au beurre

Tartare de saumon et avocat, Frites Fraiches et salade...........

Filet de dorade royale,
Ecrasé de pommes de terre, vierge provengale

26€

35€

26€

26€

25€




MERCI
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