WAGYU BEEF

Our Wagyu beef is e e

“KIWAMI’;brand
Al &.]‘nn .

@®Place of origin -Kyushu Area- Saga, Miyazaki, Kagoshima, Kumamoto
-Other Area- Hida, Yonezawa, Omi, Shinsyu, Akita---Many places!!!

@Our original brand ”K]MMI”

We've sourced the highest quality Wagyu from around Japan and selected the best
within our suppliers for the "KIWAMI" brand!!!

@®Storage Chilled or Frozen
@LExpiry Chilled: 45-60day
and cut to"Saku“perfc:cl for Sas|
Frozen: 730days “KIWAMI” Ultimate Bluefin
@®Grade Beef Marbling Standard
Grade 2
BMS 2
Photo
@Parts
Ribeye(with/no cap)/ & Striploin ‘ Chuck Roll _
Name . - — Tenderloin _ Chuck Short Rib Rump Others
Ribeye(with/no cap) Striploin (with/no neck)
Weight of part
17kg 13kg 30kg 10kg 44kg 40kg 10kg 20kg
(Average)
1 carton |1 carton 2 cartons 1 carton 4 cartons 1 cartons 2 cartons ASK
Minimum Packaging | 8.5kg x 2 /| 6.5kg x 2 11kg x 10kg x
15kg/carton x 2 10kg x 1/carton 10kg x 1/carton 15kg/carton x 2
carton /carton 4cartons | 4cartons

*Weight of each part can be changed based on a size of cattle.



