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Halen Môn’s Sea Salt crystals 
are famed for their purity, their 
crisp texture, unique taste and 
gem-like beauty. It’s all down 
to the water we use, from the 
Menai Strait, just off  the Isle 
of Anglesey, Wales. Th ese are  
the perfect conditions for sea 
salt harvesting.

And that’s exactly what we do. We follow an 
age-old process, using modern equipment, 
to gently gather these delicate crystals. 
They are then prepared – some are smoked 
or seasoned – packaged and sent around the 
world. After 13 years, it’s a product we’re still 
passionate about – we hope you’ll feel the same.

Best wishes,

Alison & David Lea-Wilson     
Halen Môn from Anglesey, Wales

Sea Salt, just as nature intended



The story begins…

Halen Môn began with a small 
saucepan of seawater on the Aga 
in our family kitchen. As the 
water slowly boiled away and 
the delicate salt crystals started 
to form, we knew we’d struck 
culinary gold. And the rest, as 
they say, is history.

We started by supplying Halen Môn to Swain’s 
– our local butchers in Menai Bridge – and soon 
word spread. Thirteen years later and our sea 
salt has caught the attention of chefs, food 
lovers, critics and even the odd US President. 

In the UK we supply Marks and Spencer, 
Waitrose and Harvey Nichols, along with over 
100 of the nation’s best delis. And our salt can 
be found in 22 other countries and some of the 
world’s top restaurants. Not bad for a family 
business from North Wales.



Harvesting the salt

We take great pride in 
harvesting the delicate salt 
crystals of Halen Môn, 
marrying a centuries-old 
craft with high technology.

Ultimately, the quality of what we produce 
is thanks to our most important assets, our 
environment and our staff. We use pure 
charcoal-fi ltered seawater, drawn from the 
Menai Strait around Anglesey. Before the water 
even reaches us it has already passed through 
two fi lters: a mussel bed – nature’s fi nest fi lter – 
and a sandbank.

This water is then gently heated in a vacuum 
so it boils at a low temperature. Gradually, the 
water releases steam and turns into a very salty 
brine. When the concentration of salt in the 
water is high enough we release it into shallow 
crystallisation tanks.   

In the dark of the night delicate crystals begin 
to form, fi rst on the surface and then sinking as 
they grow. In the morning we harvest the salt, 
gently scooping out the fl akes by hand. Then we 
rinse them in brine until they shine with snowy 
brilliance. 

Every part of the salt-making process is 
controlled so it meets strict training, hygiene, 
health and safety standards. We’re BRC (British 
Retail Consortium) certifi ed and we’re one of 
the few sea salt producers to have qualifi ed 
for Certifi ed Product Status from the Soil 
Association. For added peace of mind, every 
package of salt we sell is marked with the 
harvest date and the salt maker’s initials.

Left - the 2010 Halen Môn team together with Zin Zan and Bella the Jack Russells.
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‘Halen Môn is extracted 
with great care using 
an innovative system 
that preserves all 
the trace e e e elelelellemememmememememmmmenenenenenenenenenenttttststststststs  
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wateteteterrrr ofofofof the Menai 
SStSStSS raits. Th e complex 
mineral structure of 
Halen Môn makes all 
the taste areas on thee 
palate highly sensitivi e e
and lively, and hence 
making food taste 
exceedingly vibrrant’. 
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Managing Director,
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‘Th e love and care 
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prroducing Halen 
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addition of a few 
delicate crystals not 
only adds the fl avavavavour 
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A few of our favourite things...

With Organic Celery Seeds…
Use as a dipping salt for quails’ eggs, in a 
classic Bloody Mary or in savoury dishes like 
winter casseroles and roasted vegetables.

With Tahitian Vanilla…
With a fi ne dusting of Vanilla seeds, this salt 
is the perfect partner for white fi sh, shellfi sh, 
salads or creamed vegetables. Or use it to add 
a decadent edge to anything chocolatey.  

With Welsh Oak…
Slowly smoked over Welsh oak chippings, 
this salt has a warming, autumnal aroma. 
Serve with scrambled eggs, poached chicken, 
fi sh, raw oysters, or give chocolate or caramel 
desserts a deliciously quirky twist.

With Organic Spices…
Mixed with nine organic and Fair Trade spices, 
this salt has a rich, rounded fl avour. Perfect 
with tomato, cheese or roasted meat dishes or 
sprinkled over roast potatoes for a glorious, 
spicy crust.

Even President
Barack Obama is a fan

Halen Môn is a key ingredient in his 
favourite chocolates: Smoked Sea Salt 
Caramel Milk Chocolates made by Fran’s 
Chocolates in Seattle.

‘Th e subtlety of this complex Smoked Sea Salt 
brings out the fl avour in our caramel and 
provides the perfect complement’.

Fran Bigelow 
President
Fran’s Chocolates
Seattle, USA



We don’t like to brag, but...

We’ve won our fair share of awards over
the years, and we put our success down
to our employees, suppliers and friends,
as well as the Halen Môn customers
around the world.

There are too many people to mention
by name, but you know who you are...

Diolch yn fawr!

Seasoned by nature

Blas natur

True Taste Commended 
for Halen Môn with 
Tahitian Vanilla

2006
WDA Innovation Award

Silver award for Oak Smoked 
Halen Môn – 
National Association for the 
Specialty Food Trade

2004
Innovative Company of the Year 
– Western Mail Awards

2003
Exporter of the Year – 
Daily Post Achievement Awards 

2002
Gold award in the ‘Deliciously 
Different’ category – 
WDA True Taste Awards 

2010
Best Food Producer – 
Anglesey Tourism Awards

2009
Gold award for Export 
Achievement – True Taste

Great Taste Gold award 
for Halen Môn Organic Celery 
Sea Salt – Guild of Fine Food

2008
Welsh Exporter of the Year – 
Daily Post Achievement Awards

2007
Great Taste Gold award for 
Oak Smoked Halen Môn – 
Guild of Fine Food 

Voted one of the world’s top 
fi ve gastronomic products – 
Feria de Gastronomía

Talk to us…

Call, email, or pop in for a 

panad. We’d love to hear

from you.

Just ask for:

David and Alison Lea-Wilson 

– founders

Chris Mitchell – sales

Nicki Hughes – offi ce

The Anglesey Sea Salt 

Company Ltd

Brynsiencyn, 

Isle of Anglesey, 

LL61 6TQ, Wales, UK.

Tel: +44 (0)1248 430871

info@halenmon.com

www.halenmon.com


