
 
 
 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Contact at us: 

E:sales@sumagourmet.com 

Office: +971 4 339 3745 

Stores: +971 4 3393744 



 

 
 
 

 

Japanese 
Wagyu 

Hokkaido Japanese Wagyu Beef is 100% pure blood, 
Japanese Black Genetics, Grade A5 Marble Score 9+, 
10+, and Certified Halal. The cattle are raised with 
extreme care in an environment surrounded by nature 
and water. The fresh air, water, high quality feeds and 
loving care makes the quality of the beef so high. This 
meat is distinctive from other types as the only kind to 
have fat withviscosity. 

 
The WAGYUhave been carefully selected by experts to 
ensure the highest quality and a unique experience for 
the customers. 

 
To distinguish true Wagyu raised in Japan, the Wagyu 
Japanese Beef logo is used. It was decided upon by the 
Japan Livestock Industry Association, and is affixed on 
Wagyu that was born and raised in Japan when being 
exported. Check for this logo as a way to verify the high 
quality of meat when ordering Japanese Wagyu. 

 
 
 
 
 
 
 
 

 



 

 
 
 

 

 

  

Jade Pure Wagyu pure-bred pedigree wagyu is a 
world-renowned delicacy. Each precious Jade Pure 
Wagyu animal is raised in a select and elite herd, in 
the pristine grasslands of the Western Downs of 
Queensland. This prized and resource-rich area of 
Australia is known to produce some of the finest 
meat in the world. 
 
Jade Pure Wagyu is DNA verified, using pure-bred 
Japanese genetics. Every piece of Jade Wagyu is 
traceable, with each animal carefully raised and 
monitored throughout its entire lifecycle.  
 
Pristine pastures, resource-rich soil and meticulously 
curated feed ration ensure Jade Wagyu herds 
flourish in peak health and low stress. Our signature 
approach to care and the environment of our herd 
result in Jade Pure Wagyu’s incredibly complex yet 
delicate flavours, that blend perfectly to deliver a 
superior eating experience.  
 
A world-renowned delicacy, the luxurious Jade Pure 
Wagyu is highly sought-after, presenting a precious, 
limited-supply product for the most discerning 
diners. 
 

Jade Pure 
Wagyu 

https://www.jadepurewagyu.com/ 



 

 
 
 

 

 

 

  

 

From where the rivers run wild, It's purebred 
Wagyu! From its highly prized 8+ marbling score to 
the exquisite full mouth feel, this premium purebred 
Wagyu doesn’t just stand out from the crowd – it 
leads it. 
 
• Purebred Wagyu 
• 350+ days grainfed 
• HGP-free 
• 8+ marble score 
 
Superior marbling doesn’t happen by chance. It’s the 
culmination of highly focused expertise, advanced 
farming methods and precise nutrition. To achieve 
our 8+ marble score, Wild Rivers Purebred Wagyu 
are raised naturally on vast open pastures and 
finished for 350+ days on the most nutritious diet 
possible – a carefully balanced and nourishing 
custom blend of natural grains like wheat, corn and 
barley.  
 
With over 40 years experience, we control every 
step of the production process. At the forefront is 
our world-class animal welfare and husbandry 
practices, along with our commitment to never treat 
with hormone growth promotants. Our cattle are 
healthy, calm and cared for. And that’s reflected in 
the quality of our Wagyu. Try it for yourself. 
 

Wild River 
Wagyu 

https://www.wildriverswagyu.com.au/ 



 

 
 
 

 

 

 

 
 

F4 450 DAY GRAIN FED 

 
Cabassi originates from Queensland, Australia and 

has over the years grown a large competence in the 

field of wagyu breeds and breeding. Their high level 

of competence has resulted in several awards. 

The Genetics is F4 450 Days Grain Fed. 

What this means is that this bull has greater than 
93% Wagyu genetic content. For example, this 
quality of product is the result of at least four 
generations of crossbreeding using a Wagyu 
fullblood sire and a crossbred Wagyu F3 dam 

 

Cabassi offers The best quality Wagyu Beef.All of our 

products are MSA Graded, we go above andbeyond 

with quality assurance by way of our advanced gene 

traceability system. 

Our mission is that we aim to provide premium 

products and excellent services to our customers. 
 
 
 
 

www.cabassiwagyu.com 

 



 

 
 
 

 

Carrara 
Wagyu 

 
AN EXPERIENCE TO SAVOUR 

The name Carrara is inspired by intricate and 

feathery patterns found in Carrara marble –

distinguished as the world’s finest. 

Similarly, our Wagyu is defined by an intense 

marbling achievable only through first-class 

genetics. Carrara 640 Wagyu is simply 

unparalleled. 

Carrara 640 elevates the buttery texture and 

delicate marbling synonymous with Wagyuto 

exceptional new heights. 

Carrara Wagyu won as 2019 Branded Beef in 

Royal Queensland – Food & Wine Show in 

Australia. 

 
 

 

 

 
 

 
www.kilcoyglobalfoods.com



 

 
 
 

 

 
 

 

Produced on the fertile, productive agricultural 

area in Queensland, our Wagyu beef is 

renowned purity, quality and taste. With 

carefully chosen breed and genetics, we feed 

high quality grains for more than 360 days to 

provide exceptional experience to our 

customers. 

Wagyu is the premium beef which is an 

improved breed of Japanese original Wagyu 

with increased marbling. It is known as the best 

beef in the world and name ‘legendary beef’ or 

‘caviar of beef’. 

Wagyu beef produced by Lotte-Sandalwood 

Feedlot from the pure state of Queensland, 

with carefully chosen wagyu breed and 

grainfed more than 360 days, provides 

excellent experience of taste. 



 

 
 
 

 

King River Wagyu 

Here at King River, we understand that meeting 

your specifications is integral to satisfying your 

expectations, so a member of our staff personally 

oversees this process. This enables us to provide 

you with a ‘real-time’ production schedule to 

support you in coordinating shipping and 

associated logistics. King River works closely with 

these specialist facilities to ensure they hold the 

appropriate licensing certifications, again 

supporting a smooth transition to export with the 

documentation required to comply with 

international governing authorities. 

 

King River uses Meat Standards of Australia (MSA) 

accredited processing facilities that also use the 

AUS-MEAT Chiller Assessment Code.  

 

Our blue KR Brand represents our 120 day grain 

fed program. Maroon representing our 150 day 

grain fed program and finally Gold which 

represents our F1-F4 Wagyu product.  

 

 

5 STATIONS IN QUEENSLAND 

Five stations across Queensland strategically and 

vertically integrated providing confidence in the 

quality and traceability of our products. 

 



 

 
 
 

 

TUWINGA BLACK ANGUS BEEF 

 

Raised and fattened in Tuwinga farm from the well-
known bountiful Liverpool Plains, it is no exaggeration to 
say that Tuwinga’s prime black Angus cattle enjoy the 
finest environment, care and expert diets that ensure 
they are the top choice of any discerning customers or 
beef connoisseurs.  

 

Resorting to the world’s leading scientific feeding 
methods, with nutritious cereals measured in precise 
proportions, they take pride in producing a prime, high-
quality grain feed Angus beef. Our 150 days Grain-fed beef 
is characterized by the delicately tender, creamer texture, 
and the beautiful marble pattern, the meat oozes the juicy 
and buttery taste favoured by many of our high-end 
clienteles. 

  

  Centrally located in north-west New South Wales and 
nestled into the foothills of the Great Diving Range. The 
plains themselves are perfect grazing land for beef and 
lamb. The superior quality of the pastures and various 
crops ensure the requisite nutritious cereals/grains 
needed to raise the cattle of “Tuwinga”.  

 
 
 
 
 
 

 



 

 
 
 

 

Ebony  

Black  Angus 

Ebony Black Angus is proudly brought to you by 

Kilcoy Pastoral Company, a name respected for 

delivering premium quality, grain-fed beef to the 

world. 

Produced from carefully selected prime quality 

Black Angus Cattle – one of the oldest standing 

breeds of cattle – and grain finished for 100 days, 

Ebony Black Angus delivers a juicy, tender and 

flavorsome experience, with high marbling 

throughout to ensure premium eating quality. 

Consistent high performance across all markets 

validates a price premium against other brands 

of beef which are unable to capture the genetic 

profile of such an exceptional eatingexperience. 

Verified via National Vendor Declaration plus 

Phenotypical and Geno typical testing. 100% 

MSA Graded. 

Hormone Growth Promotant Free. Top 8% of 

Grain Fed MSA Graded Cattle Nationally. 


