Y« WILD FRESH %

SIGNATURE

Oysters

== AUSTRALIA =

Signature Oysters

FOR FARMERS, FOR CHERS; FOR CE USRI



»Problem — Divided effort
»Challenge - Building a brand & industry
»Solution — Collaboration
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Background
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Never enough oyster






Australian Wine Industry
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Strategic planning was critical in the success of the once failing
Australian Wine Industry. In 1996 the Wine Industry Strategic Plan
(Strategy 2025) became the roadmap for the wine industry and
inspired a period of frenzied development — especially in viticulture.

It sparked a growth in annual sales from $200 million to the $5 billion
industry it is today

40,000 hectares of new vineyards;

570 million litres of extra processing capacity;

1,100 million litres of new storage;

10,500 new workers; and

$5 billion in corporate, grower and equity funding. (WFA, 2014)
Increase annual sales by 3% a year
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ISsUues...

»The Farm
»The Season
»The Oysters
» LogistiCs

» Marketing
»Service
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The Solution - Signature Oysters!

The farm and oysters

Logistics
Marketing - Social Media

Customer Service

Bills paid promptly

A secure revenue stream:




The
Customers

» Consistent high quality
supply
» Diversity of oysters

available - species &
flavor range

» Connection to the
farmers

» Seasonality and
Provenance

» Connection to the
environment
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Tasting Notes

» Blue Moon Pacifics from Bruny Island Nathanel Dodt

Taste: Front pallet — watermelon rind, asparagus, cucumber. Highly
saline. Back pallet — chalky, minerals, black tea tannin. Long on the
pallet

» Sydney Rocks from Horse Island Tuross River NSW Craig Lavis

Taste: Very mellow and not in a hurry. Sweet rather than saline with hints
of rockmelon and apricot. A well rounded flavour and nicely balanced
finish that would go well with the acidity of champagne.



The Market System

» How most oysters get to the plate currently:
» Farm — Wholesaler — Restaurant — Customer
» How Signature Oysters gets oysters to the plate:
» Farm - Restaurant — Customer
» Farm - Customer





https://www.youtube.com/watch?v=3dqsyXPkG3I

