MIYAZAKI WAGYU

The Champion Wagyu

RIBEYE ROLL
A4, Cap-on

Size/Packing 15-20 KG x 1 BX

3%‘; FROZEN

TENDERLOIN
A4
Size/Packing 3 -4 KG x 1 PC

A5
Size/Packing 3 -5 KG x 4 PC

g o)
STRIPLOIN
A4

Size/Packing 10 - 15 KG x 1 BX

;%l; FROZEN

Miyazaki, the second-largest prefecture in terms of Japanese black cattle production, is located somewhat to
the northeast of Kagoshima prefecture. This is really great Japanese meat. Miyazaki Beef won the gold medal
three times in a row at a national competition known as the "Wagyu Olympics," which is conducted every five
years. Over 75% of the area is covered in lush forests and mountains, where cattle are found. This produces
meat with a stunning red colour, impressive marbling, and an innately complex flavour profile.
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