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Stockfish and Baccala

Where are we and where are we
going?

Tom-Jgrgen Gangsg
Director ltaly, NSC
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Stockfish media campaign, autumn 2023

Connected TV + Influencer +
Video on Demand Social amplification

Increased visibility Engagement growth
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Connected TV
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From 03/12 to 23/12: Spot 30”

2.064.335 views booked >
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Influencers Campaign
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Social Media

NORWAY | RAGU

“Always on"” sponsoring all year round I £

Campaign period with extra content & sponsoring

Variety of engaging formats

* Images, video, gallery, reels, polls, |G stories...

Different content for different objectives:

PER UN 2024 CROCCANTE,
FESTEGGIA CON GUSTO!

 Stories from Norway (people, production, origin)

« Recipes & cooking tips

@-  Piace a cucinaesvago e altri 2.736

£ ginale seafoodfromnorway._italy

« Nutrition & quality o
 Sustainability
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2023 STOCKFISH

Retail activities 10 PLAYERS (+4 vs 2022)

535 STORES (+38 vs 2022)

OCTOBER NOVEMBER DECEMBER
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In store promotion & materials display
SPAZIOo)

{s3CONAD
, -

CCAFISSO |
& NORVEGESE

NORWEGIAN SEAFOOD COUNCIL



Competitions & Web campaigns

« Competitions = high consumer engagement
« Multiple touch points: in store, online, app

 Boost sales
e |ncrease traffic to website
« Share recipes & product information
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“Seafood Academy” retail seminars

* Training and educational sessions

« Target: seafood sector managers, trainers, seafood counter staff
« Objectives:

* Increase knowledge on Norwegian Seafood

(origin, production, qualities, reason to believe)
« Tips for presentation and dialogue with consumers
* Present marketing material & activities

« Positive feedback by retailers
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PR results 2023 ITALY

2023 vs 2022

STOCKFISH

BACCALA’

N. Articles

(print, web, TV) 549 (+339)

103 (+52)

Total articles per year
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Coverage highlights
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Il Norwegian Seafood Council promuove la cultura del pesce
norvegese in Italia tra cui il baccala.
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Other activities

past

Its from
ResU f p’ ans

campaigns L
going forward

New Stockfish Ambassador

PR event with chef Marianna Vitale
and journalists

Cured Seafood Seminar in Mestre

Record high attendance

ECONOMIA RAPPORTO DA 0SLO

Primo fornitore di gas
naturale dell'Unione
Europea, il paese
scandinavo vive anche
della fiorente industria
del pesce. Che cresce

a ritmi record e ha una
meta privilegiata: 'ltalia

Press Trip to Norway

with chef Marianna Vitale
and journalists
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Market objectives 2024

Stockfish

INCREASE value and
consumption (long term)

f INCREASE proportion of medium
consumers

f INCREASE awareness

SEAFOOD COUNCIL

Baccala

INCREASE market share

STRENGTHEN the position B2B
and increase awareness among
consumers (long term)

Perform at least one campaign
for Norwegian Baccald in retail




2024 Stockfish
B2C: TV, digital, SoMe, retail, influencers and PR - 360 degrees

STOCCAFISSO
NORVEGESE
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2024 Baccala
B2C: Digital, SoMe, retail, PR

weeve Company
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@ 394 likes
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® 394 likos.
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BACCALA NORVEGESE

B2B: Retail Academies, materials

Baccala norvegese
Il vero baccala

www.pescenorvegese.it L i
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Retail activities

2024
Stockfish and

FEBRUARY

9

SFN display materials +

in-store promoters
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SFN display materiels
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Competition and
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Action plan for 2024

]
' STOCCAFISSO

Media
campaigns

TV, Digital & SoMe SoMe marketing “always on", with boost in campaign periods

Sales

activities y... MR
Retail campaign
y %J i ? PR supporting campaign with stockfish
v g{ g ambassador
il REEE
Press trip + Exhibitions, festivals, events with the industry

Press releases, ads and advertorials “always on” for all species

Conventional Seminar . ..
Retail trainings

HoReCa insights
Market update (Circana)

insight

Conventional study
update (Nielsen)
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Combined campaigns to ensure maximum effect
TV, print, digital, social media

STOCCAFISSO
. NORVEGESE

@ |l gusto della tradizione,
;- reso semplice




Erling Braut Haaland is our new seafood
ambassador

« Erling Braut Haaland becomes ambassador for
Norwegian seafood

« The Norwegian Seafood Council is proud to have a
partnership with the football megastar

* The match between Norwegian seafood and
Haaland connects two of Norway's most important
and strongest brands in the export market

* Haaland will be part of our marketing campaigns

NORWEGIAN SEAFOOD COUNCIL



Graziel

Contatti:

Tom-Jgrgen Gangsg
Director ltaly

+47 900 11708 / +39 347 389 7230

Jennifer Mazzilli
Market Advisor Italy

+39 348 894 0232
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