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Premium Beef Guide

pAtting great meat on tne ment

N——

Dry aged & matured on
the bone for 21 to 28
days, sired from
traditional breeds,
pasture fed and then
finished on grain . A full
Flavoured fine eating

West Country

Farm Assured, red tractor
beef breed cattle from a
small group of selected
farms. This beef is dry aged
on the bone for 7 days then
wet aged in a vacuum pack
for a further 21 days. Good
flavoured and consistent end

product Available all
year round

Argentinean

Beef Breed cattle, wet
aged in transit with a
minimum age of 5 weeks
— A consistent tender
eating product . Due to
political instability
supply can not be
guaranteed.

Australia

Traditional beef cattle
wet aged in transit for a
minimum of 7 weeks
consistent tender eating
product with excellent
flavour. Limited
availability from July to
March

Al

Falkland

product available all year
round

Uruguayan

Beef Breed cattle, wet
aged in transit with a
minimum age of 5 weeks
— A consistent tender
eating product but
lacking in some of the
flavour of British Aged
Beef.

New Zealand
Traditional beef cattle
wet aged in transit for a
minimum of 7 weeks
consistent tender eating
product .Availability from
February to June




