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DR AWING A
PAR ALLEL
WITH WINE 

Each region has hundreds of  producers.  Each
producer offers a unique meat based on a speci f ic
feeding program and breeding technic,  and a g iven
envi ronment and c l imate.

The meat wi l l  therefore have i ts  own f lavour,  taste
and tenderness.

Choosing Japanese beef  is  l ike choosing wine :  i t ’s  a 
matter  of  taste,  some except ional  wines are famous
throughout the wor ld for  the i r  story,  reputat ion and
know-how.
I t  is  the same for  Japanese beef .

To understand Japanese beef ,  we can draw a
para l le l  wi th wine.
Wagyu is  not a breed, nor a category,  nor a brand.
I t  was misused for  decades for  market ing purposes.
I t  ’s  l ike say ing “French red wine.”

Real  Japanese beef  has never been crossed,
comes f rom pure breeds and has been bred in
Japan for  centur ies.  Wagyu beef  bred out of  Japan 
is  a lways crossbreed.

There are 4 main Japanese breeds :
Japanese Pol led,  Japanese Shorthorn,  Japanese
Brown, Japanese Black.  We can compare them
with the main French Red grape var iet ies:
Cabernet Franc, Cabernet Sauvignon, Cinsaul t ,
Gamay, Grenache, Mer lot ,  Mourvedre,  P inot noi r,
Syrah,  Car ignan.

Another para l le l  is  the specia l izat ion :  some French 
regions are specia l ized in red wine product ion l ike
Bordeaux or Bourgogne regions.  The same goes
for Japanese Wagyu, some Japanese regions are
specia l ized in the product ion of  Japanese beef
such as Kagoshimi,  Shiga,  Hyogo, Myazaki .  Both
beef and wine carry the name of  the i r  region.

CHAPTER  I .



Eat ing meat f rom four legged animals was

prohib i ted in Japan for  more than a thousand

years pr ior  to 1868. The Imper ia l  court  was

the f i rst  to l i f t  the ban when discover ing that  i t

made sold iers b igger and stronger.

In order to protect i ts  domest ic beef  industry,

the Japanese government imposed str ict  laws

that prohib i ted the export  of  any l iv ing Japanese

Wagyu catt le.  Pr ior  to 2014, Japanese beef  was

not exported f rom Japan.

URBAN
LEGEND



和牛
WAGYU 
l i t t e r a l y  “ J a p a n e s e  b e e f ”

INCREDIBLE
MARBLING
Japanese Beef is  genet ica l ly  predisposed
to increased marbl ing & to produce a h igh
percentage of  o leaginous unsaturated fat  l ike
omega 3 fat  ac ids,  which is  an important against
heart  d isease and omega 6 fat  ac ids,  which help
to lower bad cholestero l .

Wagyu -  l i tera l ly  “Japanese beef”
refers to 4 breeds of  catt le :

Japanese Black • Japanese Brown 
• Japanese Pol led • Japanese Shorthorn

JAPANESE 
BL ACK 
represents 90% of Wagyu and has more than
17 di fferent names according to the region
(prefecture)  in which i t  is  ra ised. The most
appreciated are :
KOBE, OMI,  MATSUZAKA, HIDA, OSAKI (FROM
MYAZAKI REGION),  KAGOSHIMA, MYAZAKI,
HOKKAIDO.

C
H

A
PTER 1 

W
H

AT IS W
A

G
YU

 BEEF 
C

H
A

PTER II 
O

U
R PREM

IU
M

 SELEC
TIO

N
C

H
A

PTER III 
O

U
R KO

BE D
ELIC

ATESSEN



SASHI

MEAT 
MELTING 

IN THE 
MOUTH

The combinat ion of  these fats,  ca l led SASHI, 
del iver  a d ist inct ive,  r ich and tender f lavor 
compared to any other beef .  Sashi  means 
“marbl ing” in Japanese. Consequent ly,  i t 
can only be used to descr ibe Japanese beef 
marbl ing. 

Japanese beef ’s super ior  taste and tenderness
is due to a h igh amount of  int ramuscular
fat ,  which g ives the meat a h ighly marbled
appearance.

To maximize i ts  f lavor,  Japanese beef  should
not be cooked further than medium-rare.

The fat  in th is meat has a very low melt ing point
at  25°cels ius.



FEEDING

900
DAYS

Japanese calves are mi lk- fed,  and when they
are 1 to 3 months,  t radi t ional  cereals are added 
to the i r  d iet .

Af ter  3 months,  the calves are fed with a mix
of  crop s i lage such as grass,  r ice straws and
cereals l ike corn,  soybean and wheat.

Japanese calves are most ly  fed for  an average
of 900 days,  and each farmer wi l l  use h is own
specia l  feeding d iet ,  adapted to h is catt le,  the
envi ronment and the resul t  he is  looking for.

When harvested, Japanese calves weigh an 
average of  430kg and are 31 months o ld.  In 
fact ,  they usual ly  have to be at  least  30 months
old to reach the i r  best  leve l  of  marbl ing. 



Japan has the h ighest and str ictest  beef
standards in the wor ld.
The grading of  meat is  managed by the Japanese
Meat Grading Associat ion.  The overa l l  grade
consists of  two grades: Yie ld Grade (designated
by a let ter )  and Qual i ty  Grade
(designated by numbers) .

Yie ld Grade
(A to C)
measures the amount of  usable meat on a
carcass and range f  rom A ( the h ighest )  to C 
( the lowest ) .

Qual i ty  grade
(1 to 5)
is  ca lcu lated by evaluat ing four d i fferent factors
and each factor is  graded f  rom 1 to 5,  wi th 5
being the h ighest score.

In the qual i ty  grade, the lowest score f rom the
four grading e lements wi l l  be the f ina l  score.
In other words,  even i f  a 5 was g iven to meat
marbl ing,  meat color/br ightness,  and meat
f i rmness/texture,  but fat  color/ luster/qual i ty
was a 3,  the qual i ty  grade of  th is beef  would be
class i f ied as a 3.

UNIQUE
CL ASSIFICATION
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TR ACEABILIT Y
& SECURIT Y

In  order to secure Japanese beef  as an important
resource and a lso mainta in in format ion to 
improve breeding, ca lves are indiv idual ly
registered. This registrat ion inc ludes informat ion
on bi r th,  sex,  breed, producer data,  fat ten ing
method, DNA and pedigree,  going back to three
generat ions.

Japan has introduced an HACCP System in the
farms.
Japanese meat cutt ing p lants have str ict  qual i ty
contro l  cert i f icat ions such as ISO or SQF.
Al l  beef  catt le ra ised in Japan carry a ten-dig i ts
indiv idual  ID number.

The government manages these numbers and
the Nat ional  L ivestock Breeding Center prov ides
complete in format ion and t raceabi l i ty.
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1.KOBE 2.TAJIMA
3.MATSUSAKA

4.HIDA

8.HOKAIDO

2.OMI

7.MIYAZAKI
5.OZAKI

6.KAGOSHIMA

OUR
PREMIUM
SELECTION
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1 .KOBE BEEF
PREFECTURE :  HYOGO, JAPAN
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ORIGIN 
Kobe beef  comes f rom the Hyogo 
Prefecture (Honshu is land) ,  of 
which Kobe is  the capi ta l .

FEATURES 
To be cert i f ied as Kobe and to 
receive the Emperor’s symbol , 
the chrysanthemum stamp, 
there are 10 golden ru les :
1- Catt le breeders have to be 
part  of  the Kobe associat ion and 
ra ise the i r  catt le accordingly.
2- Catt le has to be born and 
ra ised in the area of  Hyogo.
3- Has to be Japanese black.
4- Females should never have 
carr ied veal  and males should 
be castrated.
5- Catt le should be harvested 
when aged between 28 months 
and 60 months o ld.
6- Male carcass weight should 
be between 260 and 470 kg and 
female carcass weight between 
230 and 470kg.
7- I t  has to be sold on the market 
in the area of  Hyogo.
8- The y ie ld has to be A or B.
9- The marbl ing should be 
graded f rom 6 to 12 – est imated 
on the 8th r ib.
10- Every buyer and se l ler  of 
Kobe has to be part  of  the “Kobe 
Associat ion”. 

TASTING EXPERIENCE
Kobe beef  is  s l ight ly  f i rm, 
putt ing up the barest  res istance 
to the t ines of  the fork.  I ts  nutty 
f lavtechnior  is  deeper though 
more del icate and ref ined than 
any other Japanese Wagyu. 

A STORY TO TELL
I ts  pr ized va lue must a lso be 
credi ted to the myster ious 
rear ing techniques sa id to a id 
the meat’s delectable f lavor and 
texture. 
BEER :  beer yeast could be 
added in feeding to improve 
d igest ion. 
MASSAGES :  massaged dai ly, 
somet imes with saké (Japanese 
r ice wine) ,  to enable a better 
b lood c i rcu lat ion and to help the 
marbl ing 
MUSIC :  c lass ica l  music is 
p layed to them as a re laxat ion 
technique.
Of course,  these techniques are 
not appl ied by a l l  the farmers.

I t  is  important to note that  Kobe 
export  was forb idden before 
2014. For the European market, 
GIRAUDI SAM was the f i rst 
company to import  Kobe beef 
in 2014 and remains the sole 
importer. 



ORIGIN 
Taj ima beef  comes f rom the 
Taj ima-gyu breed of  Hyogo 
Prefecture (Honshu is land) , 
located in the center  of  Japan.
Introduced as work animal  in 
the r ice cul t ivat ion industry 
dur ing the 2nd Century,  Ta j ima 
catt le became iso lated f rom 
other breeds with in Japan. 
Hyogo prefecture is  a very 
mounta inous region with an 
in land c l imate.  Summert ime 
weather throughout Hyogo is 
hot and humid. In winter,  the 
north receives heavy snow 
from Siber ian storms whi le 
the south is  mi ld.

FEATURES 
Taj ima catt le is  fed with dr ied 
pasture forage and grasses 
such as r ice straw and whole 
crop s i lage,  which is  essent ia l 
to develop marbl ing and whi te 
color  of  fat .  marbl ing and 
whi te color  of  fat . 

TASTING EXPERIENCE
NUT T Y TASTE
The taste of  meat is  more 
intense than any other 
type of  Japanese beef .  The 
Taj ima-beef  taste is  h ighly 
appreciated on the Japanese 
market. 

A STORY TO TELL
TAJIMA was f i rst  descr ibed 
in the manuscr ipt  “Kokugyu 
Jyuu Zu”,  wr i t ten in AD1310.
Taj ima-Gyu is  ident i f ied as 
an “ Inbreed” stra in and the 
contemporary Hyogo herd has 
not been mixed with herds 
f rom other regions. 

TAJIMA 
KOBE 

2 .TAJIMA BEEF
PREFECTURE :  HYOGO, JAPAN
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ORIGIN 
Gifu Prefecture is  located near 
the center  of  Japan, wi th a 
tota l  area of  10,621 square 
k i lometers,  the largest part  of 
which is  covered by forests. 
The h igh mounta ins of  the North 
Alps,  such as 3,000-meter 
Nor ikuradake and Ontake, 
stretch across the northern 
area of  the prefecture.
Hida beef  is  produced in a 
green env i ronment wi th pure 
water and c lean a i r.

TASTING EXPERIENCE
Meat wi th a del icate f iber, 
beaut i fu l ly  marbled with a r ich 
aroma and strong taste.

A STORY TO TELL
Hida beef  became a household 
name when the meat won top 
honors in Japan at  the 8th Al l -
Japan Nat ional  Wagyu Catt le 
Expo held in Gi fu Prefecture 
in 2002. The Expo is he ld 
once every f ive years when 
except ional  Wagyu catt le f rom 
al l  over Japan come together for 
the “Wagyu Olympic Games.”

3 .HIDA BEEF
PREFECTURE :  GIFU, JAPAN
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ORIGIN 
Omi beef  is  one of  the three 
most famous k inds of  beef  in 
Japan   
The Shiga Prefecture,  in 
the western part  of  Honshu 
is land, has cold weather wi th 
h igh snowfal l .

Omi catt le is  ra ised with 
independent ly  se lected 
or ig ina l  feed main ly conta in ing 
corn and bar ley.  The catt le 
a lso dr inks water f rom Lake 
Biwa, which is  the largest 
f reshwater lake in Japan.

FEATURES 
Omi meat has a h igh rat io of 
marbl ing in the form of  f ine 
and harmonious sashi .  

TASTING EXPERIENCE
The taste is  earthy and r ich, 
wi th a  minera l  taste s imi lar 
to whi te t ruff le .
 

A STORY TO TELL
Despite the fact  that  beef 
consumpt ion was forb idden 
in Japan up unt i l  140 years 
ago, documents state that  in 
the Edo per iod (1603-1867), 
the Shogun (genera l )   some 
feudal  lords (da imyo) would 
eat Omi beef  because of  i ts 
“medic ina l  purposes”.  Up 
to th is day,   Omi beef  is  the 
off ic ia l  beef  of  the Japanese 
Imper ia l  fami ly.

4 .OMI BEEF
PREFECTURE :  SHIGA, JAPAN
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5.MATSUSAKA BEEF
PREFECTURE :  MIE,  JAPAN

ORIGIN 
Matsusaka beef  is  known for 
i ts  f rosty appearance, sweet 
f lavor,  and a soft  texture that 
instant ly  mel ts in the mouth.
People in th is region used 
to ra ise cows for  agr icu l tura l 
farming.
In 1938, Matsusaka beef 
became famous af ter  receiv ing 
the medal  of  h igh honor at  the 
“Nat ionwide Beef Exposi t ion 
“held in Tokyo.

TASTING EXPERIENCE
Matsusaka beef  is  del ic ious 
when used in Sukiyak i  and when 
cooked as a steak.  Shigureni 
(mar inat ing the best Matsusaka 
beef  wi th a sweet and spicy 
sauce before cooking)  is  a lso a 
rea l  t reat .

A STORY TO TELL
Matsusaka calves are unique 
because they are massaged 
and fed beer s ix to e ight months 
before being processed in order 
to increase the i r  appet i te. 
They are a lso massaged with 
d ist i l led Shochu in order to 
increase blood c i rcu lat ion, 
resul t ing in even more fat 
format ion and a h igher qual i ty 
fur.
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6 .OZ AKI BEEF
PREFECTURE :  MIYAZAKI,  JAPAN

ORIGIN 
Ozaki  is  beef  bred in the 
Miyazaki  Prefecture by Mr 
Ozaki . 
A l though i t  is  f rom the Myazaki 
prefecture,  the very speci f ic 
feeding technique used by Mr 
Ozaki  has earned h im the r ight 
to name his beef  Ozaki  beef .

FEATURES 
The feed for  the catt le is  mixed 
every morning and evening 
dur ing an extremely labour-
intensive process last ing two 
hours.  I t  is  made of  15 k inds 
of  ingredients,  such as grass 
f rom the meadow, moist  bar ley 
mash (a by-product of  beer 
brewing) ,  maize,  bar ley,  and 
so forth,  wi th no preservat ives 
or ant ib iot ics whatsoever. 

TASTING EXPERIENCE
Flavoursome, wi th a sweetness 
that  emerges as you chew. 
The fat  mel ts in the mouth 
and is  eas i ly  d igested, so you 
can eat a whole s lab of  beef 
wi thout being overwhelmed by 
i ts  r ichness.

A STORY TO TELL
Ozaki  beef  refers to beef 
f rom Wagyu catt le ra ised on a 
s ingle farm that’s owned and 
managed by Mr.  Muneharu 
Ozaki  in Miyazaki  Prefecture. 
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ORIGIN 
Kagoshima beef  is  ra ised in 
Kagoshima Prefecture,  located 
at  the southwest t ip of  Kyushu. 
The catt le is  ra ised in a natura l 
and green env i ronment wi th a 
mi ld southern c l imate. 
Kagoshima produces the h ighest 
quant i ty  of  beef  in Japan, wi th 
a lmost 20% of Japanese wagyu 
or ig inat ing here.

FEATURES
The beef  f rom Kagoshima is 
known for  i ts  tenderness and 
s l ight ly  sweet taste  but a lso 
for  i ts  wel l -balanced and very 
g lossy sashi . 

TASTING EXPERIENCE
Kagoshima’s catt le feed a lso 
conta ins sweet potatoes 
and stra ined lees of  shochu 
(Japanese dist i l led spi r i t ) .  The 
meat is  wel l -known for  i ts  f ine 
texture and i ts  r ich and s l ight ly 
sweet f lavor.

A STORY TO TELL
The breeding and feeding 
techniques of  the region has 
earned Kagoshima’s farmers 
many awards.
 

7 .KAGOSHIMA
PREFECTURE :  KAGOSHIMA, JAPAN
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8 .MYASAKI BEEF
PREFECTURE :  MIYAZAKI,  JAPAN

ORIGIN 
The Miyazaki  Prefecture 
is  located on the is land of 
Kyushu and is  the 2nd largest 
producer of  Japanese Black 
catt le.
Miyazaki  catt le benef i ts  f rom 
a mi ld and ra iny c l imate.

FEATURES
Miyazaki  Wagyu is  recognized 
for  i ts  intense meat taste and 
cherry red colour. 
This meat’s beaut i fu l  co lor 
is  one of  i ts  most at t ract ive 
features.

TASTING EXPERIENCE
Miyazaki  meat has a  del icate 
yet  intense meat taste.

A STORY TO TELL
Miyazaki  Wagyu has won 
var ious awards f rom the 
industry,  inc luding the most 
honored “Nat ional  Wagyu 
Award” by the Wagyu Registry 
Associat ion in Japan.
In off ic ia l  sumo compet i t ions, 
i t  is  customary to present the 
sumo wrest ler  champion with 
a statue of  a Miyazaki  cow.
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9.HOKKAIDO BEEF
PREFECTURE :  HOKKAIDO, JAPAN

ORIGIN 
Furano Wagyu is  bred with care 
in the Furano region,  around the 
Mount Tokachi  in Daisetsuzan 
Nat ional  Park at  Hokkaido’s 
center.

FEATURES
Their  feed is  a unique mixture 
that  inc ludes wheat,  hay,  r ice 
straws, wheat straws, and beet 
pulp.  Furano Wagyu is  popular 
as a resul t  of  super ior  fat ten ing 
techniques and met icu lous 
care.

TASTING EXPERIENCE
The meat is  wel l  known for  i ts 
buttery texture,  subt le umami 
f lavor and amazing tenderness.

A STORY TO TELL
Hokkaido’s c l imate has fa i r ly 
low temperatures throughout 
the seasons. Fresh a i r,  water, 
h igh-qual i ty  feed and lov ing 
care makes the qual i ty  of  the 
beef  f rom Hokkaido extremely 
h igh.
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10.NUMAMOTO BEEF
EXCLUSIVE SELECTION

THE MAGIC 
NUMAMOTO CUT 
By further t r imming and cutt ing 
the basic 15 cuts of  beef  and 
12 rare parts at  the mi l l imeter 
leve l  and based on the eut in 
quest ion and the desi red d ish, 
Numamoto creates near ly  100 
cuts of  d i f ferent angles and 
th icknesses.

The main feature of  the 
Numamoto Cut is  that  i t 
obta ins the most meat 
possib le t ram a head of  catt le 
wi thout damaging the qual i ty 
of  the beef .  The most savory 
f lavor of  meat is  found c losest 
to the bones and muscles. 
Genera l ly,  muscle t issue is 
removed because i t  a ffects 
the texture of  the meat,  but 
the Numamoto Gut carves 
meat as c lose as possib le to 
the muscle,  e l iminat ing waste 
and drawing out more f lavor. 

The essence of  the Numamoto 
Cut is  expert ise wi th the kni fe, 
which a l lows for  cutt ing at  the 
mi l l imeter leve l .

THE CUT ENHANCES 
THE FL AVOR
Numamoto t rave ls to 
product ion regions  
h igh-qual i ty  wagyu farms 
and gets l ive feedback f rom 
producers.
He se lects only Award-
winning meat in person, 
wi th only meat that  passes 
Numamoto’s str ingent  
standards being se lected.

F ina ly,  h is techniques of 
cutt ing,  enhances the f lavor of 
the meat and turns meat into 
f ine jewels.
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ATESSEN11.KUROGE BEEF
PREFECTURE :  KAGOSHIMA, JAPAN

ORIGIN 
Hiramatsu Farm is located in the 
Oosumi Peninsula of  Kagoshima 
Prefecture,  where agr icu l ture 
is  thr iv ing,  and breeds about 
5,000 Wagyu catt le,  one of  the 
largest herd in Japan. 
I t  has the largest number of 
kuroge cows in Japan, and 
is  one of  the ranches that 
understands the qual i t ies 
mother catt le best.  To obta in 
Kagoshima prefecture Wagyu 
cert i f icat ion,  the catt le must be 
fat tened for  very long.

FEATURES
The Aging (between 50 to 120 
months)  is  a technique that 
creates r ich ly f lavored mother 
beef  even more del ic ious. 
S ince changes in prote in make 
meat taste better,  Kuroge cow, 
which has great lean meat,  can 
be aged to enhance i ts  taste 
and f lavor more and more. 

A STORY TO TELL
After  the i r  hard work as 
breeding cows, Kuroge cows 
spend a long per iod of  t ime 
(about 7 months)  on specia l 
feed. By separat ing the feed 
for  ca lves,  fat ten ing cows, 
pregnant cows, and postpartum 
cows, the f lavour of  the lean 
meat is  enhanced, and even the 
hei fers,  which are sa id to be 
prone to have unstable qual i ty, 
mainta in a stable h igh qual i ty. 
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ATESSEN12.WAGYU F1 BEEF
HOKAIDO / OITA /  FUKUOKA / YAMAGUCHI

ORIGIN 
Our Japanese Black F1 is  bred 
in var ious Japanese prefectures 
f rom North to South.  This cross 
breed is  ideal  for  customer 
looking for  a more “meaty” 
exper ience.
I t  is  a crossbreeding between 
fu l l  b lood Waguy ( father )  and 
Holste in and Jersey (Mother )
 

FEATURES
Japanese Wagyu F1 is  f i l led 
with v i tamins,  enr iched in 
ant iox idant which keeps the 
beef  f resh longer.  I t  has a h igh 
proport ion of  unsaturated fat ty 
ac id,  especia l ly  o le ic ac id. 
The fat  has a low melt ing point , 

which makes the beef  mel ts as 
you eat i t .

A STORY TO TELL
F1 is a crossbreeding between 
fu l l  b lood Japanese Black and 
Holste in. 
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PREFECTURE :  HOKKAIDO, JAPAN

ORIGIN 
Wine-Gyu is  a Japanese Black 
Wagyu which is  exclus ive ly 
bred on Hikami Farm in Hyogo 
prefecture.  What makes Wine 
beef  specia l  is  the grape lees 
(what remains of  the yeast at 
the end of  the wine fermentat ion 
process)  added to the feed. 
;  they g ive the animal  better 
heal th and a more pronounced 
character  to the f ina l  product. 

FEATURES
The wine is  known for  conta in ing 
h igh polyphenol  which makes 
Wine beef  heal th ier  and tast ier. 
The polyphenol  decreases the 
stress leve ls and improves 
the catt le’s b lood c i rcu lat ion 
which spreads r ich f lavor into 
the i r  bodies.  Grape lees are 

fermented and added into the 
feed. The fermented feed helps 
the intest ina l  env i ronment and 
digest ion system of  our catt le.

A STORY TO TELL
Hikami Farm puts efforts to 
manage the farm’s susta inabi l i ty 
by us ing local  products.  Grape 
lees are one example of 
susta inable and local  farming. 



Kobe beef prosciutto 

1.5kg, Japanese beef (JAP)
# 240010

PROSCIUT TO 
DI  KOBE

Since 1893, our partner is  an ancestra l 

and fami ly  business in Northern I ta ly  in the 

middle of  the Alps.  I ts  goal  is  to produce the 

best charcuter ie in the wor ld wi th the best 

beef  breeds, according to an innovat ive, 

natura l  process cal led Metodo Zero,  wi thout 

addi t ives,  n i t r i tes and n i t rates.

Our Kobe beef  prosciut to is  cured for  more 

than 4 months,  for  a mel t  in the mouth 

texture,  and a  d isconcert ing marbled 

umami. 

The resul t  is  up to the most beaut i fu l  I ta l ian 

cured meats :  st rong & incredib ly subt le.

FROM THE CHEF

Freshly s l iced /  cr ispy l ike bacon to magni fy 

pasta or  r icotta and hazelnuts rav io l i  /  whi te 

asparagus.. .
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At more than 1200 meters of  a l t i tude, in the 
prov ince of  Leon, our producer cures the 
best Spanish cold cuts for  4 generat ions.
Our Japanese Kobe beef  ham is thus made 
f rom incredib ly marbled cuts l ike knuckles 
and topsides.  The cut is  smoked with 
severa l  woods then sa l ted and cured for 
more than 12 months.  The cur ing t ime is 
judged according to the leve l  of  marbl ing. 
The more the meat is  marbled, the more 
cured i t  is .
The f ina l  product is  except ional  :  a brown 
exter ior  and cherry red s l ices intertwined 
with the in imitable sashi .  Th is combinat ion 
insures unique ju ic iness and r ichness.  I ts 
nutty f lavor and melt  in the mouth texture 
doesn’t  only def ine the most expensive 
charcuter ie in the wor ld,  but a lso the most 
del icate. 

FROM THE CHEF
Freshly s l iced /  cr ispy l ike bacon to 
magni fy  pâsta or  r icotta and hazelnuts 
rav io l i  /  whi te asparagus /  carpaccio sty le 
wi th a dr izz le of  mint  o i l  /  for  your sur f  & 
tur f  d ishes. . .

Kobe beef ham 

1.5kg, Japanese beef (JAP)
# 130001

JAMON
 DE KOBE C
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74 bd d’ I ta l ie  Le Monte Car lo Sun 
98000 Monte Car lo -  Monaco

+ 377 93 10 42 42
•

sales@giraudi .com
www.giraudi .com


