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American Cetacean Society – Monterey Bay Chapter              APRIL 2017 
 PO Box H E, Pacific Grove, CA 93950 

 

MONTHLY MEETING AT HOPKINS MARINE STATION, 
 LECTURE HALL BOAT WORKS BUILDING 

(ACROSS FROM THE AMERICAN TIN CANNERY OUTLET STORES) 
MEETING IS OPEN TO THE PUBLIC 

 

Thursday, April 27, 2017 
Time: 7:30 PM 

 

PLEASE JOIN US AT 7:00 FOR REFRESHMENTS 
 

Speaker: Dr. Barbara A. Block 
 

Sushi and Satellites: Tracking Marine Wildlife in our Blue Serengeti  
 

Dr. Barbara A. Block holds the Charles and Elizabeth Prothro Professorship at 
Stanford University. Her research is focused on how large pelagic fish utilize the 
open ocean. She and her team have pioneered the successful development and 
deployment of electronic tags on tunas, billfishes and sharks that enable following 
these highly migratory fish in the oceans. Dr. Block is Co-founder of the only facility 
in North America holding tunas for research. The combination of lab and field 
research has led to a rapid increase in the understanding of movement patterns, 
population structure, physiology and behaviors of pelagic fish and sharks as they 
move across the planet. Block and her tuna team have deployed over 2,300 electronic 
tags on tunas (bluefin, yellowfin and albacore) in the Atlantic and Pacific oceans, and 
performed genetic and isotopic analyses that provide insight about physiology, 
migrations, population structure, ecology and management models for tunas in the 
Atlantic and Pacific oceans. 
 

She earned her B.A. at the University of Vermont, and began her oceanographic 
career at Woods Hole Oceanographic Institution in 1979 with Dr. Francis G. Carey. 
She earned her Ph.D. in 1986 at Duke University and a postdoc at UPenn. Block and 
her team have published over 200 peer reviewed papers, and has received numerous 
awards.  She is the 2016 recipient of the Benchley Award in Ocean Conservation.  
Block has collaborated with  networks on five films, and the newest, Blue Serengeti, 
has won several film festival awards and premiered on Discovery’s Shark Week. The 
film highlights the results from her White shark research program, and provides the 
audience with her vision for creating a World Heritage Site off North America’s 
western shores. 
 

Please join us for refreshments before the program begins. More information is 
available on our website, www.acsmb.org. 
 

Next month: Our next meeting will be at Hopkins Marine Station Boatworks Hall at 
7:30 PM on Thursday, May 25.  Please save the date and join us! 
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CALENDAR  
 
Apr. 13: Presentation by Douglas McCauley at the 
Channel Islands National Park Robert J. Lagomarsino 
Visitor Center in Ventura, CA: “Marine Defaunation: 
Animal Loss in the Global Ocean.” 7:00 PM. 
 
Apr. 18: Friends of Hopkins Lecture: “A Sea of 
Glass: Searching for the Blaschka's Models in a Sea at 
Risk.”  7:30pm at Hopkins Marine Center Boatworks 
Hall. 
 
Apr. 21: Hopkins Marine Station Friday Seminar 
Series: “Measuring the effects of shark loss in coral 
reef ecosystems.”  Presentation by Mark Meekan of 
the Australian Institute of Marine Science. 12:00 to 
1:00 PM. 
 
Apr. 28: Hopkins Marine Station Friday Seminar 
Series: “From Snails to Super Predators: Marine 
Ecology and Global Change.”  Presentation by Boris 
Worm of Dalhousie University. 12:00 to 1:00 PM. 
 
May 5: - Hopkins Marine Station Friday Seminar 
Series: “Can we save coral reefs and if so how?”  
Presentation by Jeremy Jackson of the Global Coral 
Reef Monitoring Network.  12:00 to 1:00 PM. 
 
May 6: 18th Annual Bay Area Conservation Biology 
Symposium at UC Santa Cruz.  Keynote Speakers will 
be Dr. Jim Estes and Dr. Karen Poiani.  8:30 AM - 
7:00 PM. 
 
May 6: Hopkins Marine Station Open House. 
Science for Everyone! Includes touch tanks, 
squid dissection, seminars, and much more!! 10:00 
AM – 4:00 PM.  More information available at 
hopkinsmarinestation.stanford.edu. 
 
Jul. 13: Presentation by John Calambokidis 
McCauley at the Channel Islands National Park 
Robert J. Lagomarsino Visitor Center in Ventura, CA: 
“Whale Protection and Vessel Speed Reduction in the 
Santa Barbara Channel.” 7:00 PM. 

 
 

INTERNATIONAL RESEARCH TEAM 
PINPOINTS NEW BAJA CALIFORNIA 
NURSERY FOR NORTHEASTERN PACIFIC 
WHITE SHARKS 

Mar. 30, 2017 — The warm coastal lagoons of 
Baja California are nurseries for migratory gray 

whales. But those aren’t the only babies they 
nurture. Newly published research pinpoints the 
surrounding waters in Sebastian Vizcaino Bay as an 
important nursery for Eastern Pacific white sharks as 
well. 

The findings, by scientists from the Ensenada 
Center for Scientific Research and Higher 
Education (CICESE) and U.S. colleagues including 
the Monterey Bay Aquarium and California State 
University, Long Beach, also document a high 
mortality rate—between 25 and 175 newborn white 
sharks animals each year—when newborn white 
sharks are caught accidentally in commercial gillnet 
fishing gear along the Baja coast. CICESE scientists 
and the Mexican government are addressing the threat 
by training local fishermen how to release white 
sharks from their nets unharmed. 

Mexico protected the species in 2007, when it 
banned all commercial and sport fishing for white 
sharks in Mexican waters. It added another layer of 
protection in 2012, when it closed some Baja waters 
to commercial fishing during peak white shark 
pupping season.  In 2014 Mexico provided additional 
protection when it prohibited the landing any and all 
parts of white sharks. 

Additional education and action is necessary, the 
study’s authors say, to reduce catch levels that 
otherwise “could have a substantial negative impact 
on the larger white shark population in the 
Northeastern Pacific.” 

The study confirming that Sebastian Vizcaino Bay 
and its lagoons—located on the west coast of the Baja 
Peninsula, 500 miles south of San Diego—represent 
an important white shark nursery and that the 
population may be at risk from accidental catch of 
newborn pups was just published online in the 
journal Fisheries Research. The paper will appear in 
the April 2017 print edition. 

“We’ve known for more than 30 years that the 
waters from Point Conception to San Diego are a 
nursery area for white sharks,” said Dr. Oscar Sosa-
Nishizaki, a biological oceanographer with CICESE 
and a co-author of the paper. “Now we’ve confirmed 
that Sebastian Vizcaino Bay is a second nursery area 
for white sharks that travel between Southern 
California and Baja California.” 

“It’s important to identify and protect these 
nurseries in order to support successful juvenile 
recruitment and survivorship,” he added. “That’s the 
key to ensuring long-term conservation of the white 
shark population in the Northeastern Pacific.” 

Earlier studies led by the Monterey Bay 
Aquarium, Stanford University and other colleagues 
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have confirmed that the Northeastern Pacific 
population is genetically distinct from white sharks 
elsewhere in the world. 

Subsequent research estimated there were only 
300 to 400 adult (breeding age or near-breeding) 
white sharks in the Northeastern Pacific population as 
of 2008. Other scientists have suggested that when 
both juvenile and adult white sharks are counted, the 
total number may be in the low thousands. 

“We’re just beginning to understand the lives of 
white sharks in this part of the world,” said Dr. 
Salvador Jorgensen, a senior research scientist who 
leads the Monterey Bay Aquarium white shark 
program. “We know they play key roles in 
maintaining the health of ocean ecosystems. That’s 
why it’s critical to identify waters important to them 
at different life stages. Newborns and young sharks 
are especially vulnerable to fishing pressures. 
Pinpointing important nursery areas makes it much 
easier for fisheries managers to address localized 
threats that could imperil young sharks.” 

The study confirms that Sebastian Vizcaino Bay 
meets three criteria that define potential nursery areas 
for sharks: It is home to immature sharks in numbers 
greater than are found elsewhere; the observed 
increase in numbers of newborns and young-of-the-
year sharks occurs on a seasonal basis; and the 
seasonal increase occurs consistently from year to 
year. 

Data in the study support all three criteria, with 
the number of newborn sharks at its peak between 
May and September each year. Sebastian Vizcaino 
Bay is home to an abundance of other fish species that 
are known prey items for young white sharks, 
meaning there is sufficient food available to them at 
this important stage in their lives, according to the 
authors. 

At the same time, the researchers identified 
significant threats to newborn sharks in Sebastian 
Vizcaino Bay. By working with local fishermen and 
examining the remains of landed sharks at fishing 
camps along the western coast of the Baja Peninsula, 
they documented 390 white shark mortalities between 
1999 and 2013. Because white sharks were a 
protected species for most of the period, the 
mortalities are considered incidental, or unintended, 
catch. 

Baja fishermen may accidentally snare white 
sharks when they use gillnets to catch bottom-
dwelling species like California halibut and 
guitarfishes, according to Erick Oñate-Gonzalez, lead 
author of the paper. These commercially important 

fishes frequent the same waters as young white 
sharks. 

“We and our colleagues in the Mexican 
government are working with fishermen to find ways 
for them to avoid accidentally catching young white 
sharks,” Sosa-Nishizaki said. “This includes changing 
the size mesh they use in their gillnets, or reducing the 
amount of time the nets are left unattended in the 
water.” 

It may be necessary to better enforce existing 
fisheries regulations, and to establish specific 
conservation zones and gear regulations in waters 
identified as part of white shark birthing grounds, the 
authors say. 

“The results suggest the need to strengthen 
surveillance in the implementation of [existing closure 
areas],” the paper concludes. “Improved education 
and enforcement of this management measure should 
contribute to the survival of young white sharks by 
decreasing the incidental catch.” 

“We have enjoyed a long and productive 
collaboration with our colleagues in Mexico,” said 
John O’Sullivan, director of collections for Monterey 
Bay Aquarium and a co-author of the study. 
“Continued collaboration between research teams and 
government agencies in the U.S. and Mexico is 
essential in order to ensure the long-term conservation 
of white sharks along the eastern Pacific.” 

https://newsroom.montereybayaquarium.org/press/baj
a-nursery-white-sharks 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
(Credit: Monterey Bay Aquarium). 
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CAUGHT DEAD: A LOOK AT THE PAST, 
PRESENT, AND FUTURE OF BLUEFIN TUNA 
By Tove K. Danovich 

Feb. 28, 2017  — Today, those who frequent high-
end sushi restaurants may know bluefin tuna by names 
like otoro or chutoro — two sought-after belly cuts so 
fatty that the tuna’s otherwise dark-red flesh is pink, 
verging on white. You might have seen articles about 
absurdly expensive bluefin sold at Tokyo’s famous 
Tsukiji fish market during the first sale of the new 
year. In 2017, a 466-pounder went for $632,000 — an 
astronomical price that was still a deep discount from 
the record-breaking $1.76 million someone paid for a 
489-pound bluefin in 2013. 

Until the 1970s, bluefin tuna was a literal trash 
fish. If it wasn’t put into cat food, sport fishermen 
paid to have it hauled off to dumps (after taking a 
smiling photo next to their strung-up carcasses). Until 
the mid-1900s, tuna’s reputation was so bad in Japan 
that it was referred to as neko-matagi, food too low 
for even a cat to eat. 

Now, bluefin is the most expensive fish in the 
ocean. The Pacific bluefin population is at less than 3 
percent of historic high levels, and last year, a number 
of environmental groups petitioned the U.S. National 
Marine Fisheries Service to add the fish to its 
endangered-species list. Demand is so high that many 
upscale sushi restaurants have refused to take bluefin 
tuna off their menus, even amid growing concerns 
about the precipitously low numbers. 

Compared to pandas or floppy-eared elephants, 
there’s little public sympathy for the declining bluefin. 
After all, they’re neither snuggly nor puppy-eyed. 
They’re just fish. Fishermen who are worried about 
stocks collapsing keep catching the bluefin they can 
find because if they don’t, someone else probably 
will. It’s the Catch-22 of catching fish. 

As the population of Japan and the new coastal 
capital of Edo (now Tokyo) rose, there was less of a 
need to preserve fish and even less time to wait for it 
to be ready. As Trevor Corson notes in his book The 
Story of Sushi, restaurants began putting fish fillets on 
top of vinegared rice and squeezing them in a box for 
just a few days, then a few hours. 

Edo was ravaged by fires. Entire swaths of the city 
were leveled regularly, and in 1686, Corson writes, 
“authorities outlawed hot noodle stands during the 
busy dinner hours.” Workers brought in to rebuild the 
city had little choice but to turn to sushi — a primeval 
fast food. Out of necessity, Japanese eaters expanded 
the types of fish they used to make the dish. Finally, 
Japan started to eat tuna, though more frequently other 
varieties like yellowfin, dousing it in soy sauce first to 
mask the taste. 

Oddly, it was a love of beef that put bluefin on the 
dinner table. During the postwar era, American 
influence helped the Japanese develop a taste for fatty 
beef. But Japan has little room for cattle ranches and 
had to import its meat, so the Japanese looked for 
similar flavors in the ocean. Bluefin is the beef of the 
sea — it’s also the veal. A bite of otoro (toro can be 
translated as “to melt”) is so buttery that teeth hardly 
seem required. 

Like beef, when a piece of bluefin tuna arrives as 
sashimi, diners give little thought to the giant animal it 
came from. The largest bluefin ever caught weighed 
nearly 1,500 pounds and was 13 feet long. A typical 
adult bluefin is only half that length (and only a third 
that weight), but is still an impressive sight. In 
underwater photos or video, divers swimming among 
a school of tuna are dwarfed by the big fish. But size 
isn’t what makes bluefin meat so revered. For that, we 
have the fish’s biodynamics to thank. The bluefin’s 
particular way of torpedoing through the ocean is 
responsible for most of the flesh’s nearly spreadable 
texture. Unlike a typical fish, which undulates using 
its entire body, this tuna’s power comes from its 
crescent-shaped tail, which moves back and forth so 
fast that the human eye might see little more than a 
blur. Despite having the ability to move at speeds of 
up to 50 mph, they seem strangely still while moving 
through the water. The tail is in perpetual motion, but 
the rest of the body shows little exertion. Less 
movement in the body, more fat. 

Bluefin, like sharks, are passive breathers. 
Breathing consists of running water over their gills, 
which is why they have to stay in constant motion —
 moving at least one body length per second — to get 
enough oxygen in their blood. They swim across 
oceans this way. Bluefin sit between the world of fish 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
(Credit: Getty Images). 
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and the world of mammals. They don’t give birth to 
live young, but they’re warm-blooded, unlike the 
majority of fish. If fishermen don’t cool the tuna down 
after catching them, they can overheat enough to cook 
themselves. Bluefin aren’t just the kings of fish —
 they’re a marvel of engineering. Yet it’s not until 
bluefin have been caught, gutted, and carved into 
small pieces of sashimi that we recognize their value. 

By the time they get to us, they’ve been auctioned, 
portioned, shipped around the world, and artfully 
plated. Under restaurant lighting, they’re served as 
pieces of otoro, chutoro, toro — all cuts of fatty tuna 
belly — or akami, the redder and least expensive part 
of the fish. The price of tuna oscillates constantly 
since most of the supply still comes from the wild; the 
price for a 400-pound fish can fluctuate from $15,000 
to more than $1 million. 

According to Sasha Issenberg, author of The Sushi 
Economy, bluefin tuna might still be swimming 
merrily along in record numbers if it weren’t for air 
travel. More specifically, if it weren’t for Japan 
Airlines (JAL). In the late 1960s, the airline was 
filling its cargo areas with consumer electronics to be 
sold to the American public, but on the way back to 
Japan, the giant planes were empty. An employee 
named Akira Okazaki was given the job of finding an 
American product that the Japanese prized enough to 
merit the higher cost of air travel. After seeing the 
prices bluefin tuna commanded at Tsukiji, Okazaki 
realized the giant fish was just what JAL was looking 
for. 

Okazaki’s idea of loading plane cargo areas with 
bluefin would change the global appetite for fish 
forever. For the first time, East Coast fishermen could 
reach the ravenous stomachs and pocketbooks of 
Japan’s sushi lovers thousands of miles away. August 
14, 1972, is known as “the day of the flying fish” 
among Japanese fish market regulars, Issenberg 
writes. It’s the day when the first notable auction of 
bluefin tuna from America’s Atlantic coast sold for 
$120,000 at Tsukiji. In short time, “flying fish” were 
being sent from fishermen to eaters all over the world. 
By 1974, 91 percent of JAL flights from Canada to 
Tokyo were filled with bluefin tuna. Seasonality was 
no longer an issue for sushi chefs; suddenly, instead of 
simply relying on fishing grounds close to home, 
migratory fish like the bluefin could be obtained as 
they roamed throughout their oceans-wide territories. 
The hunt was on. The process of capturing bluefin 
was expensive, but the rewards kept growing. By the 
1990s, Tsukiji was selling Atlantic bluefin for $40 per 
pound on average. That’s more than $20,000 for an 
average-size fish. 

Fishermen who had once used little more than a 
boat and intuition to find bluefin soon turned to 
technology to reel in the diamonds of the ocean. Most 
boats today use GPS navigation as well as a form of 
sonar to help spot fish swimming beneath the surface. 
Bluefin can dive deeper than 3,000 feet, making them 
hard to locate unless they’re feeding near the surface. 
As the population declined, an already elusive fish 
became even more difficult to find. In 1957, a school 
moving near the coast of Spain was found to occupy 
7.2 million cubic meters. The Empire State Building 
holds only a little more than 1 million cubic meters. 
Even at stable population levels, it’s unlikely bluefin 
will reach those numbers again. 

A bluefin tuna usually lives from 15 to 30 years. 
Over just two decades, Issenberg writes, the price 
Atlantic fishermen could get for bluefin tuna rose 
10,000 percent. And in a little more than one tuna 
generation, the trash fish that turned to gold became 
endangered. 

Nearly every high-end sushi restaurant that makes 
it onto a “best of” list serves some type of bluefin 
tuna. In the United States, the Iron Chef Masaharu 
Morimoto has it on his menus, as do Nobu Matsuhisa 
and Masa Takayama. But when bluefin’s 
precipitously declining numbers made it into the 
headlines in 2009, many of these chefs were attacked. 
A number of celebrities threatened to boycott Nobu 
after its menu was singled out in the documentary The 
End of the Line. “It’s astounding lunacy to serve up 
endangered species for sushi,” the actor and writer 
Stephen Fry tweeted in the midst of the debacle. 
“There’s no justification for peddling extinction, yet 
that is exactly what Nobu is doing in restaurants 
around the world.” A member of Greenpeace 
compared serving bluefin tuna to whipping up a 
“rhino burger” or “tiger steak.”  Nobu’s sole response 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
(Credit: Getty Images). 
 



Soundings                                                                      Page 6                                                             April 2017 

American Cetacean Society – Monterey Bay                                                                        www.acsmb.org 

was to add an asterisk next to bluefin tuna on the 
menu, reminding customers that it was 
“environmentally challenged.” 

While chefs who have removed bluefin from their 
menus are outspoken on the subject, those who still 
slide a plate of delicious otoro to their customers are 
trying to do so discreetly. Chefs often include it in 
their omakase tasting menus but don’t mention it on 
their websites or social media. It’s hard not to 
interpret the silence as guilt. 

Bluefin serves as a bastion of sushi culture and 
tradition; when a food item has that kind of 
significance, some chefs are willing to defend 
unsavory practices in the name of gustatory delight.  

In general, Americans look askance at cultures 
where it’s still acceptable to serve endangered 
pangolin (the world’s most trafficked mammal), sea 
turtles, gorillas, or elephants. There are stiff penalties 
for violating the Endangered Species Act. The trouble 
is, it’s not good enough for an animal to 
simply be endangered — it has to be added to the 
official list, and so far, no governing body has done 
so. Bluefin just isn’t endangered in the right way. 

In this age of airplanes and satellites, mapping land 
animals is not a problem. As species creep closer to 
extinction, we can count their dwindling numbers with 
a fair amount of accuracy. Thanks to zoo breeding 
programs, even a handful of animals may be enough 
to repopulate a species. This is not the case for fish. 
We simply can’t find them all. The vastness of the 
ocean means we will never know exactly how many 
of a given species occupy the deep sea. Which also 
means we have no idea where the line between 
endangered and commercially extinct is. 

Pacific bluefin stocks are at only 2.6 percent of 
historic high levels, and no one knows whether 1 
percent, 2, or even 2.5 is the magic number that will 
lead to commercial collapse, according to Jamie 
Gibbon, officer for global tuna conservation with Pew 
Charitable Trusts. Modern fishing requires a large 
investment in boats, technology, and other equipment, 
says Gibbon, not to mention general debt. “There’s a 
large incentive to keep fishing even if that fishing is 
depleting the population,” he says. 

Talking about the migration patterns of the great 
fish, a paper in the journal Hydrobiologia sounded 
like it was setting up a middle school math problem: 
Two giant bluefin met in Ireland, then swam more 
than 3,000 miles apart, ending up on opposite ends of 
the Atlantic Ocean. Because tuna migrate so far, 
multiple countries fish from the same stocks. Bluefin 
tuna are a shared resource. Unfortunately, different 
nations aren’t always so good at sharing. 

It’s a perfect example of the economic theory 
known as the “tragedy of the commons.” Essentially, 
there’s too much money to be made to stop one 
country from fishing for bluefin tuna if every other 
country is going to continue depleting the stock in 
their absence. Rather than acting in the common 
good — for tuna and sushi lovers — nations want to get 
what they can while they can. 

Most bluefin tuna that aren’t wild-caught are 
ranched in the Mediterranean. Juvenile fish are 
captured, brought into pens, and fattened. Fish farms 
are generally created in the name of sustainability 
(and profit), but bluefin ranches pose one of the 
biggest threats to the species. “In the Western Pacific, 
over 95 percent of the fish caught are less than three 
years old,” Gibbon says. They’re scooped up before 
they’ve had a chance to reproduce or add to the 
population. The ones who go free are caught by 
fishing boats a few years down the line. “Bluefin are 
caught at every stage of their life cycle,” Gibbon says. 

The world may have developed an appetite for 
sushi, but Japan still consumes roughly 80 percent of 
all bluefin. In 1970, before American bluefin found its 
way to Tokyo, Kindai University in Osaka Prefecture 
began researching how to breed the giant tuna in 
captivity. “Bluefin tuna are very delicate fish,” says 
Syunichi Kanke of the university’s Aquaculture 
Research Institute via email. Their method of 
breathing means that they need large areas to move in 
and their skin is sensitive and vulnerable to external 
damage. Mortality rates are high. Pens have to be at 
least 32 feet deep and 98 feet in diameter to house 
bluefin. Even so, young fish, which aren’t as adept at 
steering, often fatally rammed into the walls of their 
pens. If self-inflicted wounds weren’t the cause of 
death, stress-related diseases were. 

“Our survival rate has gradually increased,” Kanke 
says. It took them nine years to figure out how to raise 
juvenile bluefin to maturity and allow them to breed. 
“Today we raise the juvenile bluefin tuna from eggs, 
but the survival rate at 1.5 months in our hatchery is 
still only 3 percent on average.” 

Of course, farmed bluefin has its own 
environmental issues. Being at the top of the food 
chain, tuna need to eat lots of other, smaller fish. In a 
farm system, these lower-food-chain fish still come 
from the wild. While a natural ecosystem balances out 
the number of predators and feeder fish, farms and 
ranches can simply keep drawing from the ocean until 
small fish become endangered too. Farming bluefin 
tuna, while a valiant effort, may simply not provide 
enough benefit to the consumer or the environment to 
be worth it. But research will continue, because 
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keeping bluefin around is a matter of maintaining a 
culture as much it is about maintaining ethical ground. 

It’s an outlandish idea, but what if people just 
stopped eating bluefin? There’s now a whole food 
movement devoted to “sustainable sushi.” In San 
Francisco, patrons of Tataki restaurant will find one of 
Monterey Bay Aquarium’s Seafood Watch booklets in 
front of them, and a menu of only sustainable fish to 
match. Bamboo Sushi, with multiple locations in 
Portland, Oregon, and Denver, has gone so far as to 
put fish back into the ocean by purchasing marine 
reserves that function as “no-fishing zones” and safe 
havens for marine life. Miya’s in New Haven, 
Connecticut, serves foods the world has too much of, 
devoting a section of its menu to foods made out of 
invasive species such as carp, lionfish, and catfish. 

By refusing to serve bluefin, some chefs are 
inviting a consumer base that is willing to go outside 
the traditional idea of high-end sushi. 

https://theringer.com/bluefin-tuna-is-the-most-coveted-
fish-in-the-sea-and-its-nearing-extinction-ca2f58a65879 

 
 

SIGHTINGS  

 

Sightings are compiled by Monterey Bay Whale 
Watch. For complete listing and updates see 
http://www.montereybaywhalewatch.com/slstcurr.htm 
 

Date # Type of Animal(s) 

3/29 10 am 

7 
1 
3 
1 

Gray Whales 
Fin Whale 

Risso’s Dolphins 
Black-footed Albatross 

3/28 10 am 4 Humpback Whales 

3/27 10 am 5 
2 

Gray Whales 
Black-footed Albatross 

3/26 1:30 pm 

2 
5 

1000 
1000 

Gray Whales 
Humpback Whales 

Pacific White-sided Dolphins 
Northern Right Whale Dolphins 

3/26 10 am 

4 
11 

600 
200 

Gray Whales 
Humpback Whales 

Pacific White-sided Dolphins 
Northern Right Whale Dolphins 

3/25 11:30 am 6 
20 

Gray Whales (Pink Floyd) 
Risso’s Dolphins 

3/25 10 am 7 
24 

Gray Whales 
Northern Right Whale Dolphins 

3/25 8 am 

6 
2 
6 

24 

Gray Whales (mating) 
Humpback Whales (lunge feeding) 

Pacific White-sided Dolphins 
Northern Right Whale Dolphins 

3/24 10 am 
9 

150 
12 

Humpback Whales 
Common Dolphins 

Harbor Porpoise 
3/24 8 am 5 Humpback Whales (1 breach) 

3/23 1:30 pm 12 Gray Whales (mating & friendlies) 

2 
50 

Humpback Whales 
Pacific White-sided Dolphins 

3/23 10 am 15 
50 

Gray Whales (4 mating) 
Pacific White-sided Dolphins 

3/22 1:30 pm 3 Gray Whales 

3/22 10 am 8 
1 

Gray Whales 
Black-footed Albatross 

3/21 1:30 pm 
8 
2 
1 

Gray Whales 
Humpback Whales 

Black-footed Albatross 

3/21 10 am 

7 
2 
1 
1 

Gray Whales 
Humpback Whales 

Fin Whale 
Laysan Albatross 

3/19 3 pm 
11 
1 
7 

Gray Whales 
Humpback Whale 

Black-footed Albatross 

3/19 1:30 pm 
12 
1 
4 

Gray Whales (mating behavior) 
Sunfish (Mola Mola) 

Black-footed Albatross 

3/19 11:30 am 9 
2 

Gray Whales 
Black-footed Albatross 

3/19 10 am 8 
2 

Gray Whales 
Humpback Whales 

3/19 8 am 
6 
1 
3 

Gray Whales 
Humpback Whale 

Black-footed Albatross 
3/18 3 pm 9 Gray Whales 

3/18 1:30 pm 8 Gray Whales (1 mother/calf) 

3/18 11:30 am 12 
1 

Gray Whales 
Black-footed Albatross 

3/18 10 am 9 
20 

Gray Whales 
Black-footed Albatross 

3/18 8 am 

6 
1 

100+ 
15 

Gray Whales 
Killer Whale (Fat Fin) 

Pacific White-sided Dolphins 
Black-footed Albatross 

3/17 1:30 pm 14 Gray Whales 
3/17 11:30 am 10 Gray Whales 

3/17 10 am 6 Gray Whales 

3/17 8 am 6 
2 

Gray Whales 
Humpback Whales 

3/16 1:30 pm 3 
2 

Gray Whales (possibly mating) 
Humpback Whales 

3/16 10 am 
3 
2 
1 

Gray Whales 
Humpback Whales 

Killer Whale 

3/15 1:30 pm 
6 
3 

15 

Gray Whales 
Humpback Whales 

Black-footed Albatross 

3/15 10 am 
3 
2 
1 

Gray Whales 
Humpback Whales 

Harbor Porpoise 

3/14 1:30 pm 
6 
2 

20 

Gray Whales 
Humpback Whales 

Long-beaked Common Dolphins 

3/14 10 am 6 
7 

Gray Whales 
Killer Whales 

3/13 1:30 pm 4 
2 

Gray Whales 
Humpback Whales 
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American Cetacean Society 
Monterey Bay Chapter 
P.O. Box H E 
Pacific Grove, CA 93950 

 
RETURN SERVICE REQUESTED 

 

 

 
 
 
 
 

Monterey Bay Chapter  
Officers & Chairs, 2017 

 
 

Melissa Galieti, President 
Katlyn Taylor, Vice President and Events  

Katy Castagna, Treasurer  
Sally Eastham, Membership  
Jennifer Thamer, Secretary  

Tony Lorenz, Programs 
Art Haseltine, Grants 

David Zaches, Debbie Ternullo, 
Members at Large 

Diane Glim, ACS National Representative 
Randy Puckett, Jerry Loomis, Emeriti 

 
 

Evelyn Starr, Webmaster  
Tony Lorenz, Oren Frey, Editors 

 Email: tonylorenz@bigbluebay.com 
soundingsnewsletter@gmail.com 

American Cetacean Society Membership Application     Chapter#24 
  
Membership/Subscription Type: New ___ Gift ___  Renewal ___ 
 
Name _____________________________________________________________ 
 
Address___________________________________Email___________________ 
 
City, State, Zip_____________________________________________________ 
 
Membership Level __________________________________________________ 
 

Membership Levels and Annual Dues 
 

Lifetime $1000  Patron $500  Contributing $250 
Supporting $85       International $55  Family $55 
Individual $45  Student $35  Teacher $35 
Senior (62 plus) $35 
 
Subscription only * $15/11 issues (*not entitled to membership benefits) 
 
Check___  Mastercard___  Visa___   Expiration date____________ 
 
Signature____________________________________ 
 

Make checks payable to: ACS/Monterey Bay Chapter 
Return to: Membership Secretary, ACS Monterey Bay Chapter 

P.O. Box H E Pacific Grove, CA 93950 

Nonprofit 
Organization 
U.S. Postage 

PAID 
Monterey, CA 
Permit No. 338 

 
 

MONTEREY COUNTY HOTLINES for  
Marine Mammals 

 
Strandings / Entanglements / Distress 

24-hour toll-free 
877-767-9425 

 
Harassment 

NOAA Enforcement, Monterey 
831-853-1964 


