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GENETICS AND QUALITY

We have spent years refining our Wagyu genetics for a herd with high
fertility, excellent temperament, primal eating quality and of course the
famed Wagyu marbling.
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PRIME GRAZING LAND

Every King River product primarily comes from some of Queensland’s

best grazing land. Cattle are raised on the land until 16-18 months old

and 400kg in weight, before they go to an accredited feedlot.
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FEEDLOT FOR GRAIN-FED FINISHED

Our premium F1-F4 Wagyu spend an average of 365 days

in the feedlot, with Purebred Wagyu spending up to 450

days receiving high quality nutrition.

2172 F1-F4 gnidgvidus:o:10a11ads 365 Su d3ud1Ad Purebred
9ALagvLAdYDIKISATUAIWGY urugvgadiv 450 Su

JAGOTA BROTHERS TRADING CO.,LTD
2 Tower Buildin oor, Suite no.1401-02, 65 Sukhumvit 42 Roa
JAGOTA Zimimset . © oo
Telephone [+ 66] 02 365 8200 | EMail marketing@jagota.c agota.com




PRODUCTS

King River proudly presents our two premium ranges: Purebred and F1-F4 . Quality is our
hallmark, so you can trust that all of our grain-finished cattle is MSA graded and Grain-Fed

certified.

Q PUREBRED WAGYU

)R CROSSBRED WAGYU

King River Purebred stands above the rest: consistent
marbling and genetic Wagyu purity. Our thorough
Woagyu breeding program has proven to rear large,
stress-free Wagyu who, in turn, produce finer marbling,
nutrient-dense meat and a flavour-rich end product.
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The King River F1-F4 Wagyu program is our premium
crossbred Wagyu. These cattle have a genetic makeup
of between 50% (F1) —93.75% (F4) Wagyu descent.
Through decades of experience, we have selected the
finest cattle breeds, such as Black Angus, which are
known for their flavour, tenderness, and texture, to
create the ultimate King River flavour experience.

We have found through years of genetic research that
our crossbreeding program delivers a unique and rich
taste with larger cattle, high marbling and better value
for money.
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Wagyu Branded Beef Competition Wagyu Branded Beef Competition

Sliver Medal: 2023 Purebred Wagyu
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Bronze Medal: 2023 Crossbred Wagyu
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The Australian Meat Processor 2022 Royal Queensland Branded Beef
Corporation and Meat & Livestock Awards
Australia.
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