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Through sourcing high quality livestock from Southern Australian farms and by using the
recognized grading standards of Meat Standards Australia (MSA), we are able to

consistently deliver a supply of high-quality beef that you’ll be proud to serve.

To consistently produce delicious, tender beef, the cattle are free-
range, all-natural, antibiotic-free, bred with European cross-breeds,
grass-fed, and finished on grain. 

LUMINOUS FIELDS 
raised without the use of any additional hormones or antibiotics on the lush,
free-range pastures of southern New South Wales and Victoria.

GRASS FED AND FINISHED ON GRAIN 
Their cattle is finished with grain after being fed on grass. This provides the
ideal harmony between a subtle and a rich marbling from the grain finish
and a diverse taste profile from the grass diet.

ONLY THE BEST BREEDS
The majority of their cattle come from European and British breeds, including
Hereford and Angus. These breeds are highly regarded for their great eating
quality, rich taste, and considerable marbling in this region of Australia.

TENDERNESS AND FLAVOUR

Days 
Grain-Fed 
for100+     

เนื�อววัจาก เรด กัม ครกี คือสว่นผสมอันลงตัวระหวา่งเนื�อววั
เขม้ขน้และความนุ่มสดุฟ�นจากเทคนคิการขุนที�ใหว้วักินหญา้

ตามอิสระในชว่งแรกเพื�อใหว้วัแขง็แรงตามธรรมชาติและขุนต่อ
ดว้ยธญัพชือีก 100 วนัเพื�อใหเ้กิดไขมนัแทรกในเนื�อ

เราใชว้วัสายพนัธุแ์องกัสและววัแดงเฮรฟิอรด์สายพนัธุเ์ก่าแก่
และมคีณุภาพอันดบัต้นๆของออสเตรเลีย!
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