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F1-50%
CROSSBRED WAGYU

(Most Commaon)

F2-75%
CROSSBRED WAGYU

F4-93.75%
PUREBRED WAGYU

100%
FULLELOOD WAGYU
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Sanchoku
Rich, buttery flavour & consistent
outstanding quality.

The Japanese philosophy of Sanchoku follows the principal of
food and produce being “direct from the source”.

This practice promotes transparency between customers and
producers, championing the production of the highest quality
produce and care to animals.

Our Sanchoku Wagyu beef honours this philosophy, blending

the finest Japanese Wagyu genetics with the supreme quality
and purity of Australian beef.

Muse e ..
A New Luxury in Australian Wagyu
Handselectedcattle with exemplary 100%Japanese
genetics. Uncompromising in pursuit of excellence, source
proven and dominant bloodlines with powerful marbling
traits, all traceable back to the original Japanese National
Registry.

Treated with the utmost care, our cattle are assisted with 4 ;
a specially designed 140-155 day low stress socialising £
and feeding program. This not only supports their health .

and wellness, but it’s where the distinct MUSE quality and

characteristics begin to build.

2GR
Discover the unmatched taste and
quality of 2GR Premium Wagyu Beef,

crafted to exceed expectations.

2GR Premium Wagyu Beef is Hancock Group flagship

brand, known for exceptional quality and flavor. The brand’s
origins date back to the late 1800s when Mrs. Rinehart’s
great grandfather established the ‘H3B’ brand, symbolizing
Hancock 3 Brothers. Today, the 2GR brand carries on this
legacy, bearing the initials of Gina Rinehart and her daughter,
Ginia Rinehart. Explore our offerings and indulge in the
flavors cherished by connoisseurs worldwide.




Our Wagyu
Meat Cuts

BEEF MARBLING
SCORE (BMS)
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Butcher Corner

Tenderloin side strapOft W

Tenderloin Side StrapOff

triploin 1Rib B
"

Cube Roll Rib Eye 7 Ribs Bone

Rump Cap Pica

ICON ICON06001 ICON ICON06002
ICON ICON06014 SANCHOKU  STAN06099 SANCHOKU  STAN06021  EVINNETNGIo oI/ NV
SANCHOKU  STAN06007 PURE BRED  STAN06170 PURE BRED  STAN06171 | PURE BRED  STAN06172
ICON ICON06017 ICON ICON06005 ICON [N FULL BLOOD  HAN06001
SANCHOKU  STAN06020 SANCHOKU  STAN06114 | SANCHOKU  STAN06019
PURE BRED  STAN06168 PURE BRED  STAN06169 | PUREBRED  STAN06167
ICON  |CON06004/06057 ECIER=TReIoI RN ETNNV{I[IE]
ICON  |CON06016/06056 ICON  |CON06003/06051 SANCHOKU  STAN06017
SANCHOKU  STAN06018 SANCHOKU  STAN06113 PURE BRED  STAN06174 | PUREBRED  STAN06176
SANCHOKU  STAN06008 SANCHOKU  STAN06120 SANCHOKU  STAN06148
Ribs Bone @
ICON ICON06015 ICON ICON06007 ICON [N FULL BLOOD  HAN06002
SANCHOKU  STAN06010 SANCHOKU  STAN06121 SANCHOKU  STAN06032
PURE BRED  STAN06164 PURE BRED  STAN06165 | PUREBRED  STAN06166
SANCHOKU  STAN06144 SANCHOKU  STAN06098
SANCHOKU  STAN06146
NO GRADE
WAGYU
SANCHOKU  STAN06127
Cheek Papillae Off
SANCHOKU  STAN06128
/08036

SANCHOKU STAN06119

www.classicfinefoods.sa



Our Wagyu
Meat Cuts

BEEF MARBLING @

SCORE (BMS)

MB 4/5 MB 6/7

*’ SANCHOKU  STAN06124 | SANCHOKU  STAN06143

' SANCHOKU  STAN06142 SANCHOKU ~ STAN06130 | SANCHOKU  STAN06137

SANCHOKU  STAN06038 SANCHOKU  STAN06122 SANCHOKU  STAN06139
PURE BRED  STAN06160 PUREBRED  STANO6161  PUREBRED  STAN06162
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SANCHOKU  STAN06138

Bolar Blad
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SANCHOKU  STAN06125 SANCHOKU  STAN06145 PUREBRED  STAN06158

Chuck Roll Ey€

SANCHOKU ~ STAN06140 | PURE BRED
srisket Point End Deckle

STAN06159

PURE BRED ~ STAN06163 | PURE BRED  STAN06173
. SANCHOKU  STAN06149

Navel End Brisket Karubi P
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W SANCHOKU  STAN06132 |

Short Ribs 3/4 Ribs Bone C
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SANCHOKU  STAN06116 | SANCHOKU  STAN06129 | SANCHOKU  STAN06135
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SIGNATURE
BLACK

ANGUS
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Signature Black
Grain-fed Signature Black Angus

Signature Black is sourced from the finest Angus genetics.
The Angus breed is renowned for its excellent eating quality,
consistent marbling and delicious flavour.

Our Angus graze on natural pastures for the majority of

their lives before moving to a customised feed ration that is
designed to optimise eating quality and enable year round
consistency.

Augustus

Deep in the Gulf Country of northwest
Queensland is Augustus Station -
prime grazing territory since 1881.

Augustus beef comes from our grain-finished cattle and are
specifically selected for their grain feeding performance to
produce a consistent texture and flavour.

These cattle are raised on natural pastures for the majority
of their lives before moving to a customised grain ration.

It makes for optimum eating quality and year-round
consistency.

Flinders Natural
Grass Fed

Flinders Natural Grass Fed beef is sourced from cattle grazed
on the world’s most pristine pastures, offering a traditional
grass-fed flavour that’s both distinct and satisfying.

» SCANBROKE




Angus Beef

BEEF MARBLING
SCORE (BMS)

Tenderloin Side StrapOf

F

Striploin 1Rib Bone O

¢

Short Loin Slice

Short Loin Who

Cube Roll Rib E

=

Tomahawk 3/4 Ribs Bone C

MB 2

MB 3

MB 4

SIGN. BLACK STAN06001

SIGN. BLACK STAN06026

SIGN. BLACK STAN06003

Bone O

SIGN. BLACK STAN06025

SIGN. BLACK STAN06024

SIGN. BLACK STAN06131

le Bone C

SIGN. BLACK STAN06029

e 7 Ribs Bone O

SIGN. BLACK STAN06036

SIGN. BLACK STAN06002

SIGN. BLACK STAN06152

SIGN. BLACK STAN06023

SIGN. BLACK STAN06004

Oyster Blade

Outside Skirt Thin Ski

SIGN. BLACK STAN06006

SIGN. BLACK STAN06115

&

Cheek Papillae Off
V7

Brisket Point End Deckle O

Butcher Corner

SIGN. BLACK STAN06101

SIGN. BLACK STAN06053

SIGN. BLACK STAN06151

SIGN. BLACK STAN06047

SIGN. BLACK STAN06153

www.classicfinefoods.sa



Mix Breed

AUGUSTUS

BREED Mix Breed
100 DAYS GRAIN FED

OO SO

AUGUSTUS  STAN06014

\

Striploin 1Rib Bone O

AUGUSTUS  STAN06016

Short Loin Slice Bone C
‘ AUGUSTUS  STAN06013

Cube Roll Rib Eye 7 Ribs Bone G

AUGUSTUS  STAN06015
OP Ribs 7 Ribs Bone O

AUGUSTUS ~ STAN06074

AUGUSTUS  STAN06075

AUGUSTUS  STAN06079

STAN06052

4 AUGUSTUS  STAN06073
Chuck Roll

ﬁ AUGUSTUS  STAN06096

Brisket Point End Deckle ®
’ AUGUSTUS  STAN06081

Short Ribs 3/4 Ribs Bone C

AUGUSTUS  STANO06012

Cheek Papillae Off
@ AUGUSTUS  STAN0G011

Butcher Corner www.classicfinefoods.sa




