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RAISED WITH CARE IN NEW ZEALAND




Surrounded by the Pacific Ocean, the islands of New Zealand are famed for their
world-leading farmers, unspoilt land, and spectacular scenery.

Ocean Beef, premium grain fed beef, is the unique product of that exceptional
environment; the best grass, the best grains, and fresh sea air.




In de eerste 18 maanden graast het Angus-vee op de welige,

voedingsrijke weiden van Nieuw-Zeeland. Als vrij rondlopende
koeien halen zij hun voordeel uit het gematigde klimaat in elk
seizoen, dat voor ideale omstandigheden in de veeteelt zorgt.

Na 18 maanden worden de jonge runderen via strenge kwaliteits- en
veiligheidseisen handmatig geselecteerd voor Ocean Beef, waarbij uitsluitend de
beste en gezondste dieren worden gekozen.

Ocean Beef, gelegen aan de kust van het Zuidereiland, geeft hen een idyllische
levensstijl. De dieren worden gevoed met GMO-vrije, hoogwaardige granen (van
lokale landbouwers) en zij genieten van de zilte zeelucht.

pastures of New Zealand

In den ersten 18 Monaten grasen die Angus-Rinder auf
den saftigen, nahrstoffreichen Weiden Neuseelands. In
Freilandhaltung profitieren sie von dem gemaBigten Klima,
das ideale Wachstumsbedingungen schafft.

Im Alter von 18 Monaten werden die jungen Ochsen fiir Ocean Beef nach einem
strengen Qualitdts- und Sicherheitsprogramm handverlesen, wonach nur die
besten und gesiindesten Tiere ausgewdhlt werden.

Ocean Beef ist an der Kiiste der Stidinsel gelegen und bietet den Tieren ein
idyllisches Leben. Sie bekommen hochwertiges, nicht-genmanipuliertes Getreide
zu futtern, das von anliegenden Farmen geliefert wird, und genieBen die salzige
Seeluft.

Per i primi 18 mesi, i bovini Angus pascolano nei campi
lussureggianti e ricchi di nutrimento della Nuova Zelanda.
Allevati all’aperto, giovano del clima temperato durante tutto
I'anno, il che rende le condizioni di crescita ideali.

A 18 mesi, i manzi vengono scelti individualmente per I'Ocean Beef attraverso un
programma di qualita e sicurezza rigoroso in modo che solo gli animali migliori e
sanissimi vengano selezionati.

*Ocean Beef, che si trova sulle sponde dell'lsola del Sud, dona loro una vita
idilliaca. Vengono alimentati con una dieta di grano di alta qualita senza GMO,
(dieta fornita dalle fattorie circostanti) e godono dell'aria salubre marittima.

The Angus graze the lush, nutritionally rich
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Caring for our animals

The animals live in an environment that ensures the highest quality beef. They
are kept calm, clean, dry, and above all comfortable.

They have a plentiful supply of natural artesian drinking water drawn from deep
underground, fed by snow that melts on the Southern Alps.

Pﬁri:tj is strenﬁously enforced and safe éuardezz-

Purity is strenuously enforced and safequarded. No hormone
growth promotants or antibiotics are used and the air is dust free.

To ensure health and well being while minimising stress, riders on
horseback check the steers twice daily.
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Why choose Ocean Beef? Meet one of our farmers  Ben Todbunter & family, Cleardale Station

From the farm to the table, Ocean Beef guarantees the highest quality, taste, safety
and consistency.

The combination of free-range and grain finishing ensures flavour and
melt-in-the-mouth texture that results in a superior eating experience every time.

In addition, the Ocean Beef story, natural fresh food from a sustainable, healthy
land reflects chefs'awareness of issues including traceability and the environment.

an producent naar consument garandeert Ocean Beef de beste iteit, smaak

eiligheid en consistentie. De combinatie van vrij rondlopend vee en graan

eder ¢ arant voor heerlijk mals vlees dat smelt op de tong, en dat elke
yaltijd eest verhe
endien verhogen de natuurlijke verse producten van Ocean Beef uit duurzam
jezonde bronnen de bewustwording van de kok op het gebied van opspoorbaarheid
en milieuzaken
n der Farm bis auf den Teller: Ocean Beef garantiert [hn ste Qualitat, besten These Ocean Beef farmers are the fourth generation to farm their Dieser Ocean Beef Farmer bewirtschaftet dieses malerische Gu
Geschmack, Sicherheit und Konsistenz. Die Kombination von Freilandhaltung gefolg picturesque property in the Rakaia Gorge, South Island, a location der Rakaia Gorge Schlucht auf der Stdinsel nun sch der
erfiitterung gewahrleistet quten Geschmack und eine , die auf der ideally suited to Anqus cattle. erten Generation. Die Lage ist ideal fiir die Aufzucht von
: ““”‘M d beschert Iinen somit jed “‘ lal von Neuem ein Essvergnigen der Like all farmers chosen to raise Ocean Beef, they are audited Angus-Rindern
‘7 | ‘\‘7‘ ‘ “ ““‘ " ‘_‘l‘ R e \"“Hm‘ “ “7 fagen b reqularly to ensure that they always meet the highest standards. ie alle Farmer, die fiir die Aufzucht von Ocean Beef ausgewsh
e Rickverfolgbarkeit und Umweltve T:‘ ichkeit, indem er die Geschichte der Ocean urd e avl it el A, Gkl
f Rinder, ihre frische und natirliche Erndhrung und ihre Aufzucht auf nachhaltigem : .
iuBerst hohen Qualitdtsanspriiche stets gewdhrleistet n
jesundem Land in seine Kaufentscheidung mit einbezieht
Dalla fattoria alla tavola, Ocean Beef garantisce il sapore, la sicurezza, la consistenz ze Ocean Beef telers zijn de vierde generatie ouders op h Todhunters sono uno degli allevatori di Ocean Beef e da quattro
gliore qualita ittoreske land in de Rakaia Gorge op het Zuidereiland, een plek generazioni possiedono |a proprieta pittoresca a Rakaia Gorge
2 combinazione del pascolo e dell’alimentazione ai cereali assicura il gusto e una uitstekend geschikt is voor het houden van Angus-ve ell'lsola del Sud, in una posizione idealmente favorevole pe
stenza di carne che si scioglie in bocca. Il risultato & un'esperienza gustosissim et zoals alle andere veehouders voor Ocean Beef, worden ht ovini Angus. Come tutte le fattorie scelte per allevare ['Ocean
olta superior oerderijen geregeld gecontroleerd om ervoor te zorgen d: Beef, i Todhunters vengono controllati regolarmente al fine di

oltre, la storia dell’Ocean Beef, cibo fresco e naturale da una terra sana e sostenibile steeds aan de hoogste kwaliteitsnormen voldoe ssicurare che aderiscano agli standard pid alti

riflette la consapevolezza degli chef dei fattori che includono |a provenienza e |'ambiente
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Packed with nutrients

Ocean Beef is more than just a wholesome, versatile food. Itis an
excellent source of many essential nutrients and makes an important
contribution to a healthy, balanced diet.

High in iron, zing, protein and Vitamin E, Ocean Beef also includes B
Vitamins essential to healthy skin, vision and optimal brain function.
Ocean Beef is also an excellent source of Omega 3s.

OCEAN BEEF

Safety first
New Zealand is surrounded by ocean, ensuring a natural

border protection. This has resulted in New Zealand having
the highest safety standard for beef in the world.

In addition, all animal production and processing systems are
independently audited and certified by Asure Quality and are
certified under 1S09001 and 14001.
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