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LAAMU’S REEFS IN VIRTUAL REALITY

RESTORED CORALS CONTINUE TO GROW

A MALDIVES FIRST—
MICRO-FRAGMENTING CORALS

Not every visitor to the Maldives is comfortable 
diving into its turquoise blue waters. To bring these 
guests closer to the wonders of Laamu’s coral reefs 
we’ve been filming underwater using a 360o camera, 
turning dives into a virtual reality experience! By 
showing Laamu’s unique marine environment to 
guests, we’re seeing more take the plunge and try 
diving for the first time. We’ll also be taking these 
virtual reality films with us on our school visits around 
Laamu, showing students the many charismatic 
ocean residents, such as mantas and turtles, that live 
right on their doorstep. We hope to use this as a tool 
to inspire them to explore the underwater world for 
themselves.

We have now planted 180 
Acropora and Pocillopora coral 
colonies from our mid-water 
nursery onto our house reef. To 
determine the best practice for 
reef restoration here at Six Senses 
Laamu, we will be continuously 
monitoring the survival and 

Dr David Vaughan is a pioneer of 
coral restoration. He was the first 
to refine techniques for the mass-
production of massive (boulder-
shaped) and encrusting corals 
using micro-fragmentation. This 
technique involves cutting corals 
into tiny pieces, which stimulates 
their rapid growth. Placing 
fragments from the same colony 
close to one another encourages 
them to fuse together. Growth 
rates using this method can be 25-
50 times faster than natural rates. 
Restoration methods such as coral 
frames, biorock and rope nurseries 
are common in the Maldives 
but micro-fragmentation has yet 
to be trialled. With the help of                                

health of these colonies. Over the 
coming months we will also be 
replanting our nursery with the 
next batch of corals and trialling 
new methods for attachment. 
These methods will be based 
on the findings from studying 
attachment, bleaching and growth 

in our first batch of nursery-grown 
corals. Our original methods saw 
an average increase in volume of 
64% after six months of growth in 
the nursery—a figure we hope to 
increase.

Dr Vaughan, we hope to be the 
first in the country.

Back in 2018, our Research 
Coordinator Philippa spent 
time at the MOTE Marine 
Laboratory in Florida, working 
with Dr Vaughan using micro-
fragmentation methods, which 
have proved highly successful in 
the Caribbean.  We are honoured 
to announce that Dr Vaughan 
will be visiting Six Senses Laamu 
in March, 2019. After vowing to 
restore one million corals before 
he retires, Dr Vaughan hopes to 
share his knowledge with other 
scientists around the world. 
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RAPID ASSESSMENT OF DEEP WATER 
SEAGRASS AT L.GAADHOO

EMPOWERING FUTURE CONSERVATISTS

BIODIVERVISITY DATABASE 
FOR SELECTED SITES

In preparation for conducting 
comprehensive baseline surveys 
of habitats that fall within BLUE’s 
proposed locally-managed 
marine protected area, our team 
conducted a rapid assessment of 
a deep-water seagrass meadow 
at Gaadhoo island. These sites are 
unique because most seagrasses 
show a preference for waters 
less than 10 m deep. This survey 
found Halophila ovalis to be the 
dominant seagrass species in this 
area. This is a species which we 

We were delighted to host 
Maldives National University 
student, Fathimath Shuhaina, 
working alongside Shaha from 
BLUE and the MUI team to gain 
practical field experience this past 
month. During her one month 
work placement at Six Senses 
Laamu, Shuhaina’s main task was 
recording fish and invertebrate 
species from selected sites, 
which will help inform future 
management.

Throughout January, we 
restructured MUI’s historical 
biodiversity database to compile 
a list of fish and invertebrates 
that are found at selected sites in 
Laamu Atoll. Together with the 

MALDIVES RESILIENT REEFS PROJECT

have also identified around Six 
Senses Laamu and which has not 
yet been scientifically reported 
from the Maldives. With increasing 
threats to seagrasses from climate 
change and removal, the need to 
protect unique areas such as this 
is growing. The presence of this 
H. ovalis meadow at Gaadhoo 
will help provide a case for the 
protection of the island inside a 
locally-managed marine protected 
area. 

MUI team, we have identified and 
photographed 174 fish species 
from these sites so far.
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CELEBRATING LAAMU’S 400th TURTLE

OUR LAST 
NEST 
HATCHES

RARE 
LOGGERHEAD 
TURTLE 
SIGHTED

Olive Ridley Project have had a 
fantastic start to 2019! We began 
with a celebratory cocktail event 
to name our 400th identified turtle 
in Laamu. Guests were given the 
opportunity to suggest names 
and Six Senses Laamu General 
Manager, Marteyne, picked the 
winning name. Guests Heinrich 

and Anna-Katrin were thrilled 
to welcome “Hardy” to our 
Laamu turtle family.

January also saw our last turtle nest of the season hatch! Guests were 
lucky enough to witness the hatching in daylight, a rare occurrence as 
nests usually hatch after sunset. We found 97% of eggs in the nest hatched 
successfully and all but two hatchlings emerged to make it safely to the 
sea--a  fantastic way to end the season! This season our Nestwatch team 
spent a total of 1,542 hours monitoring nests to ensure that 480 guests 
were able to witness a natural hatching event - a phenomenal effort!

Finally, we were extremely 
excited to spot a loggerhead turtle 
in Laamu this month! Loggerhead 
turtles are rarely spotted in the 
Maldives and there are very few 
confirmed sightings, the last was 
thought to be in 2017. Our onsite 
Photo Pro was there to get some 
great video footage of the beautiful 
loggerhead.

This month we looked back on 
the data recorded in 2018. Last 
year we added 128 turtles to our 
database (Figure 1). In the first 
month of 2019 we have added 
even more turtles! We now 
have a total 424 individuals (253 
hawksbill and 171 green turtles). 
Thanks to photos submitted by 
Olive Ridley Project (ORP) staff, 
MUI team members and guests 
at Six Senses Laamu, the ORP’s 
national database now comprises 
more than 3,000 individuals! In 
fact, ORP’s 3,000th turtle was a 
Laamu turtle; a juvenile hawksbill 
(now named Gallimaufry) sighted 
at our Hithadhoo West dive site.

Fig 1: 
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LOCAL STORIES AID MANTA RESEARCH
We launched a new initiative this 
month to collect more information  
about Laamu’s manta population 
from fishermen on local islands 
and  Six Senses Laamu hosts.  Using 
one-on-one interviews, we are able 
to access local knowledge that will 
help us find new aggregation sites 
and the whereabouts of our manta 
rays when they’re not visiting 
our local cleaning stations.    The 
fishing community has been more 
than willing to help and have 
promised to keep us updated on 

MANTA SIGHTINGS BREAK 
JANUARY RECORD

any manta ray sightings in future.
Around 150 hosts at Six Senses 
Laamu are from Laamu Atoll. 
This provides us with an excellent 
source of local knowledge right 
on our doorstep. We’ve met with 
hosts from housekeeping, laundry, 
gardening and engineering to ask 
about manta sightings and we’ve 
already had a few reports come 
back to us, which will guide our 
exploratory research over the 
coming months.

January was an exciting month 
for the Manta Trust team , with 
a record 27 unique individuals 
sighted (22% of the Laamu 
population), the highest we’ve 
had (Figure 2). On one of our 
guest dives this month, we saw 
nine different individuals!  This 
month we also identified a new 
manta ray, bringing our Laamu 
population to 125 individuals. 
We will be offering guests the 
opportunity to name this newest 
manta at a cocktail event next 
month. 

PROMOTING SUSTAINABLE 
MANTA TOURISM
To promote sustainable tourism 
in Laamu, we also held a training 
session with the local dive centre 
on Gan. We shared with them the 
Manta Trust’s Code of Conduct 
for diving with manta rays, which 
they now plan to incorporate into 
their dive briefings and they, in 

turn, will be sending us ID shots 
of any manta rays they encounter. 
This will help increase the spread 
of our research to other parts of 
Laamu Atoll and we look forward 
to hearing about what our mantas 
are up to when our researchers 
aren’t around.  
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Six Senses Laamu produces as much as possible onsite, to reduce emissions from long-distance transport, 
and works towards zero-waste operations by recycling materials into new, useful products. The resort 
Sustainability Manager works with all departments on how they can be more efficient, less wasteful, and in 
the long run achieve greater cost savings. Here are some of the highlights from 2018:

WATER
Low-flow fixtures installed on taps 
and showers, as well as increased 
leak detection, helped to reduce 
water consumption by 25%. 6,450 
m3 of grey water was recycled for 
landscaping.

ZERO WASTE 
Six Senses has announced that 
the company will be plastic-free 
by 2022. By bottling our own 
desalinated water in reusable 
glass bottles, we avoided 226,600 
single-use plastic bottles this year.

PLASTIC-FREE 
USD 31,151 was spent to donate 
55 reverse osmosis water filters 
to all 21 schools and pre-schools 
in Laamu Atoll, as well as 30 
households in L. Maamendhoo. 
3,949 students and families now 
have access to safe, reliable 
drinking water, and will avoid 
bringing over 1,360,000 single-
use plastic water bottles to school 
every year!

RECYCLING 
21% of our waste was diverted 
from landfill in 2018. In our Earth 
Lab, we recycle crushed glass 
into furniture, organic waste into 
compost, old towels into flower 
pots, and old wax into new 
candles. 

COMPOSTING
Organic waste from landscaping 
is processed in our wood chipper 
machine and combined with 
food waste to be composted into 
organic soil for the garden. We 
produced 10,250 kg of compost in 
2018. 

SUSTAINABILITY 

LEAF GARDEN
We produced 7,450 kg of 30+ 
different varieties of organic 
herbs, salad leaves, microgreens, 
and sprouts for our kitchens and 
bars, as well as 24 kinds of chillies 
and two varieties of mushrooms. 

KUKULHU VILLAGE 
51 hens and 4 roosters now call 
Kukulhu Village (our chicken 
farm) home! Our flock produced 
a total of 1,750 eggs in their first 
eight months on the island.

BACK-OF-HOUSE TOUR
Guests are invited to see our 
sustainability initiatives in 
action. The number of guests 
who participated in educational 
activities, such as back of house 
tours and marine presentations, 
increased by 27% this year.

CLEAN UPS 
2,800 pieces of rubbish were 
collected during reef cleans and 
1,400 kg during beach cleans.

SUSTAINABILITY FUND 
 0.5 percent of total resort revenues, 
50 percent of water sales, and 
100 percent of soft toy sales are 
allocated towards local projects 
that benefit the surrounding 
environment or communities. Six 
Senses Laamu spent USD 204, 556 
in 2018 on research & conservation, 
education & outreach, and 
community development in 
Laamu Atoll.
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PAINTING LITTLE TURTLE PRESCHOOL 

CULTURAL PRESENTATION

WASTE 
MANAGEMENT

45 hosts and 13 community 
members joined the “Pay It 
Forward” activity to paint the walls 
and plant trees in Maamendhoo’s 
newly renamed “Little Turtle Pre-
School” to beautify the school 
before the children start the new 
term. The resort also donated 
books and toys for the students.

The newest evening presentation in the ice cream parlour, Culture 
and Environment of the Maldives, will educate in-house guests about 
the first settlers of the Maldives, religion, and culture, among many 
other interesting topics unique to the Maldives. Our Community 
Outreach Manager will also discuss how climate change and other 
anthropogenic development will affect the environment of this small 
island nation.

Six Senses Laamu joined in the 
Clean Environment Maldives 
conference on January 30th, 2019 to 
discuss regional waste management 
for five atolls, including Laamu. 
Representatives from island 
councils, women’s committees, and 
resorts from all five atolls gathered 
in Laamu, Gan to learn about 
the project and decide upon an 
uninhabited island for a Regional 
Waste Management Center.

LOCAL HANDICRAFTS 
Solih from Laamu, Hithadhoo 
is a local craftsman who weaves 
coconut palm leaves and screw 
pine leaves into hats, mats, 
baskets, small animals, and more. 
He is passionate about sharing his 
craft and teaching people about 
weaving as an important part 
of Maldivian culture. He will be 
displaying his creations at our 
weekly cocktail party on the beach 
every Friday, which gives a great 
opportunity for in-house guests 
and resort staff to learn how to 
make these simple, yet beautiful 
Maldivian handicrafts.

COMMUNITY



 To learn more about Six Senses Laamu marine conservation and 
sustainability initiatives please contact

Natasha Prokop
Marine Biologist 

marbiol-laamu@sixsenses.com

Megan O’ Beirne
Sustainability Manager

so-laamu@sixsenses.com

To stay up to date with the latest news, events and
 visiting experts follow Six Senses Laamu, Deep Blue Divers 

and Maldives Underwater Initiative on social media

Six Senses Laamu
Olhuveli Island, Laamu Atoll, Maldives

T +960 680 0800
F +960 680 0801

www.sixsenses.com


