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CATCH THE 
DIFFERENCE
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AN UNBEATABLE 

TEAM OF MEN AND 

WOMEN WHO’RE 

PASSIONATE AND 

DETERMINED TO GO 

THE EXTRA NAUTICAL 

MILE TO MAKE THE 

DIFFERENCE!

FIRMLY 
ANCHORED VALUES
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A FAMILY 
BUSINESS 
THAT VALUES ITS PEOPLE 

1960 
YEAR THE COMPANY WAS FOUNDED

700 
EMPLOYEES
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It all began in 1960 when 
French international rugby 

player Serge Mericq and his 
wife Colette started selling 
seafood on local markets.
They steadily diversified and 
expanded their business 
— so successfully that their 
hometown of Agen, over 100 
miles from France’s Atlantic 
coast, effectively became the 
region’s largest ‘port’. 

Serge’s nephew André 
Abadie soon joined the 
company to help drive its 
development and growth. 
Over time, he was joined by 
other trusted people.

In 2014, André’s daughter 
Charlotte Abadie was added 
to the team. A few decades 
later, Mericq has grown 
from 8 to 700 people, with 
revenues of €300 million in 
2019.

Despite this success, Mericq 
remains a family business 
that values its people, 
where everyone is keen to 
uphold its core values. An 
unbeatable team of men and 
women who’re passionate 
and determined to go the 
extra nautical mile to make 
the difference!

Workforce growth, 1983 to 2018

1983 1992 2010 2018

700
600
500
400
300
200
100
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GROWING 

EXPERTISE IN THE 

SEAFOOD TRADE 

AND MARKETS
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FISHING  
BÉGANTON, FRENCH 
LEADER IN SHELLFISH

6 
vessels 

operated 
by

 40 
crew

5,000 TONNES
OF SHELLFISH

STORAGE CAPACITY FOR 

200 TONNES
OF LIVE STOCK
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Béganton spans all aspects of the value chain — from fishing to storage, 
processing to sales and delivery — so it can guarantee the highest 

standards of quality and freshness. Recognized traditional know-how since 
1979. 

In 2016, Béganton started a new chapter in its history by joining our Group. 
Since then we’ve been investing to develop its strengths. Béganton’s 
fleet has expanded from three pot vessels in 2016 to six in 2019, and we’re 
continuing to plan ahead with a raft of future-focused projects.

Commercial pot fishing with a modern fleet lets us target the 
best fishing areas and bring in a variety of shellfish at maturity. 
These operations have been monitored by IFREMER, the French 
institute of marine research and exploration, for more than 35 
years. 

Our six facilities in Brittany are all within direct reach of the ports and fish 
markets, making them ideally located to land catches from coastal fishing 
as well as provide the Group’s vessels with landing options to extend their 
range, if needed. 

As a wholesale fish merchant and vessel owner, Béganton also works with 
numerous other operators, giving us an added supply of fresh produce, 
especially lobsters, crabs and spider crabs.

Béganton’s know-how also extends to shellfish cooking. Our two facilities 
in the Breton fishing ports of Roscoff and Loctudy specialize in traditional 
cooking methods to preserve the original taste and authenticity of our 
products. 

Learn
 m

ore: w
w

w
.b

eg
an

ton
.com

Erwan Dussaud, 
sales manager for Béganton

“Béganton is modernizing and upgrading its fleet. We’re 
also working to improve conditions for our fishermen 
and make the trade more attractive to help secure its 
long-term future.”
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SPOTLIGHT: 
Lorient, a unique asset

Our unique new faci-
lity in Lorient, Brittany, 
has a capacity of 20 
tonnes and marks a si-
gnificant step forward 
in the traceability and 
quality of our shellfish, 
while improving working 
conditions for our staff.

‘‘
LORIENT, THE ONLY 

PLATFORM OF ITS 
KIND IN EUROPE
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‘‘
COOKING: 
TRADITIONAL 
KNOW-HOW
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2,300
TONNES

OF WHELK 

1,600
TONNES

OF MUSSEL 

600
TONNES

OF OYSTER

Learn
 m

ore: w
w

w
.kerm

aree.com
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O
TÉGÉE •

FISHING
KERMARÉE, 
GRANVILLE BAY 
SHELLFISH
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With its roots in Granville, Normandy — 

famous across Europe for its whelks 

— Kermarée offers a wide range of live and 

freshly cooked shellfish and crustaceans, 

working with a strong network of shellfish 

farmers and fishing operators.

Kermarée is also recognized for its know-how 

in whelk preparation and cooking. Its highly 

efficient facility is designed to process 15 to 20 

tonnes of whelk a day.

Since 7 January 2019, Granville Bay whelks have been recognized 
at European level, thanks to IGP* certification. With this mark of re-
cognition, the name “Granville Bay whelk” is written into the Official 
Journal of the European Union, the record of EU proceedings. IGP cer-
tification also means an additional quality guarantee for consumers. 

Eric Garin, 
CEO of Kermarée

“25 whelk fishermen bring us their entire daily catch.”

*Protected geographic indication
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FISHING TRADE 
PROMOTING FRENCH 
SEAFOOD PRODUCTS

Some 4,000 tonnes of seafood products are purchased, processed and 
packaged at our facilities, then shipped to the Group’s logistics hubs. Our 

strategic presence close to France’s fish markets, coupled with our powerful 
logistics network, means we offer the best seafood products from each region, 
with minimal delay for maximum freshness.

To promote the value of French seafood 
products and give you the guaranteed 
assurance of fresh local products, selected 
by our buyers to a stringent set of 
standards, we’ve introduced two quality 
labels.

SOURCING IN 26 
FISH MARKETS ACROSS 
FRANCE Eric Hosten, 

manager of our 
Saint-Jean-de-Luz facility

“In coastal fishing towns 
like Saint-Jean-de-Luz in 
France’s Basque country, 
Mericq seafood products 
can be delivered straight 
to customers. This means 

they enjoy whole or filleted 
fish caught in the last 24 

hours, with deliveries seven 
days a week.”
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Marco Cazorla, 
manager of our Port-de-Bouc site, near Marseille

3,000 TONNES 
SOURCED IN FISH MARKETS 

ON THE ATLANTIC COAST 

Our QMC label (Qualité Me-
ricq Criée, or Mericq fish mar-
ket quality) is stamped on all 
whole fish sourced at French 
markets, after checking and 
approval by our quality teams.

The DBQ label (Débarqué Bre-
tagne) promotes the value of 
products caught by French 
boats and landed in Brittany, re-
cognizing the specific qualities 

of produce from this region.

SPOTLIGHT 
ON THE MEDITERRANEAN
Our buyers are sensitive to the specific characteristics of each region. They work 
in close partnership with local fishing communities to bring you only the finest 
products throughout the year, while respecting these fishermen’s hard work.

1,000 TONNES 
FROM MARKETS ON 

THE MEDITERRANEAN

“On the Mediterranean, we work closely with 
the local fishing industry, with around 50 small-
scale operators delivering their entire catch to 
us every day.”
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FISH TRADE
PERSONALIZED 
FILLETING SERVICES 

7,100 
TONNES 

OF FISH 
FILLETED AT 

OUR SITES

INCLUDING
900
TONNES 
OF SALMON
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‘‘
“WE PROVIDE 

A FILLETING 
SERVICE FOR 
CUSTOMERS 

WHO
APPRECIATE 
OUR KNOW-

HOW AND 
WANT A FAST 

TURNAROUND.”
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GLOBAL 
SOURCING

Our buyers travel the world in search of high-quality 
products to meet the demands of all customers, while 

respecting the natural cycles of the marine ecosystem.

We work hard to enhance the value of these products and 
actively ensure that resources are sustainably managed. We 
foster deep relationships with players at all stages in the value 
chain and support their development and growth through 
partnerships:

 Investments in upstream production 
 Funding support for at-sea operations

33 
BUYERS SPECIALIZED 

BY PRODUCT TYPE 

25,000 
TONNES PURCHASED

At Mericq, one of our key strengths is the long-term sustainable partnerships 
we’ve developed over the years.
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S U S T A I N A B I L I T Y 

R E S O U R C E S 

P A R T N E R S H I P S 

C O M M U N I T I E S

// 20// 20



21



A STRATEGIC PRESENCE CLOSE TO FISH 
MARKETS, COUPLED WITH OUR 

POWERFUL NETWORK OF 

50 
LOGISTICS 

OPERATORS 

100 
FISH PROCESSING 

OPERATIVES AT OUR 
FACILITIES
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PROCESSING
DIRECT TO THE PUBLIC

Our 3,600 sq.m. (38,750 sq. ft) processing 
facility is dedicated to filleting and 

packaging, including modified-atmosphere 
and vacuum packaging. We foster a culture 
of innovation and fast responsiveness to 
ensure we meet the specific requirements 
of each customer.

Our processing 
plant is IFS Higher 

Level certified.

143 TONNES 

of modified-
atmosphere pack-

aged products

Keen to minimize our ecological footprint, 
we’ve recently introduced new packaging 
trays made of recyclable monomaterial 
polypropylene.

 Recyclable throughout France from 2020
  No absorbent pad needed, with 

microcavities to retain juices
  Microwaveable in response to consumer 

demand 
  Transparent to preserve the product’s 

natural appearance

MODIFIED-
ATMOSPHERE
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Darfresh® technology

This type of packaging offers multiple benefits:

 Premium appearance, with a skintight fit

 No absorbent pad or juices for optimally 

attractive POS presentation in horizontal, 

leaning or vertical position

 No added air or gas

Early in 2017, responding 
to customer demand, 
Mericq introduced pre-
packed microwavable 

fish in Darfresh®.
No more cooking odours 
or mistakes. Thanks to 
this clever innovation, 
you can enjoy tasty fish 
perfectly cooked in the 
microwave in under 

three minutes.

New

456 TONNES 

of products in Darfresh® 

Including 73 TONNES 
of microwavable fish

VACCUM
PACKAGING
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PROCESSING
CRAFT PRODUCTS

26
TONNES 

90
TONNES 

93
TONNES 

155
TONNES 

SOUPS

CRAFT COD 
FRITTERS 

ARTISANAL 
BRANDADE 
(a cod and potato dish)

SAUCES

We use traditional methods at our processing facility to make 
refined artisanal-quality products.
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50
TONNES 

Mericq traditional smoked salmon

 COLD WOOD SMOKED BY FRICTION

 DRY SALTED, WITH NO BRINE INJECTION

 HAND SLICED AND HAND 
RECONSTITUTED FILLETS
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Isabelle Maurer, 
quality manager

Mericq’s QHSE department 
stands out for the 

number of product labels 
(QMC, DBQ, artisanal 
bluefin tuna, etc.) and 

certifications (Bio, MSC, 
ASC, IFS, etc.). It’s also 

recognized for forward-
thinking projects and 

industry positions.

Pursuing a CSR (corporate social responsibility) 
policy today is about ensuring the long-term 
sustainability of our industry for tomorrow. 
Meaningful CSR is also about creating great 
working conditions for our people, rethinking our 
relationships with suppliers and customers, and 
proactively protecting the marine ecosystem.

SUSTAINABLY 
COMMITTED TO CSR

Photo: MSC
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GUARANTEEING 
HEALTHY, SAFE AND 
COMPLIANT PRODUCTS

Consistently providing end-
customers with products 

that are healthy, safe and 
compliant with all the relevant 
standards is a top priority. To 
meet this key objective, in 
2016 we inaugurated our own 
in-house analysis laboratory, 
allowing us to operate faster 
and more efficiently and think 
further ahead.

Our ability to quickly conduct 
on-site microbiological and 
physicochemical analyses gives 
you further assurances that our 
products are safe. At our lab, 
we’re constantly tracking and 
ensuring we comply with the 
latest advances in health, safety 
and food standards regulations. 
We’re also working on even 
more innovative projects, such 
as how to detect counterfeits.

300 
in-house 

analyses per 
month
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DEVELOPING 
THE INNOVATIVE 
SERVICES OF THE FUTURE

Thinking about the future also means using specific tools and services to anti-
cipate what our customers will want.

We’re keen to utilize the latest technologies and media to promote our industry 
and make life easier for customers. 

In 2016, for example, we launched the first online sales app entirely devoted to 
the fishing and seafood industry. Originally designed to ensure customers bene-
fit in real time from opportunities when each fishing vessel lands, the app soon 
expanded to include practicalities such as order histories, pricing infor-
mation and closer interaction, with information about fresh catches 
and more. As part of our policy of continuous improvement, we’ll 
also be bringing in new services, in line with customer needs.

The purpose of this app is to connect people across 
the industry. It’s also about rethinking how we do 
business and providing a powerful tool for our 
sales teams.

AVAILABILITY, 
PRACTICALITY 
AND PROXIMITY
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DEVELOPING 
THE INNOVATIVE 
SERVICES OF THE FUTURE

English version by IDJ Communications
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Mericq SAS
ZAC Mestre Marty

47310 Estillac - FRANCE
Tel: +33(0)5 53 77 28 77  
Fax: +33(0)5 53 68 31 21


