
W a g y u

和牛

P r e m i u m  J a p a n e s e  B e e f

K a g o s h i m a

F o r  M o r e  i n f o r m a t i o n  p l e a s e  r e a c h  o u t  t o  O z a w a  C a n a d a
9 0 5 - 7 3 1 - 5 0 8 8  



Meat Quality Grade

Yield
Grade

5 4 3 2 1

A A5 A4 A3 A2 A1

B B5 B4 B3 B2 B1

C C5 C4 C3 C2 C1

Sourcing Harvesting
and

Processing

Value-Add
Products

Domestic
and Export

Sales

C o n t r o l s  a l l  a s p e c t s  o f  p r o d u c t i o n

T O T A L  S U P P L Y  C H A I N  F R O M  F A R M  T O  T A B L E

W A G Y U  B E E F  I S  S T R I C T L Y
E V A L U A T E D  F O R  T O T A L  Y I E L D ,
M E A T  Q U A L I T Y  A N D  M A R B L I N G
A C C O R D I N G  T O  E S T A B L I S H E D
C R I T E R I A  M O N I T O R E D  B Y  A  S I N G L E
T H I R D - P A R T Y  O R G A N I Z A T I O N
A C C R E D I T E D  B Y  T H E  J A P A N E S E
G O V E R N M E N T.  M E A T  Y I E L D  I S
G I V E N  A  R A T E  O F  E I T H E R  A ,  B  O R
C ,  W H I C H  I S  P A I R E D  W I T H  A  T O T A L
G R A D E  S C O R E  O F  1 – 5 .  M A R B L I N G
I S  G I V E N  A  S E P A R A T E  B E E F
M A R B L E  S C O R E  ( B M S )  F R O M  1 – 1 2
D E F I N I N G  T H E  A M O U N T  O F
M A R B L I N G  P R E S E N T  A N D  I T S
L E V E L  O F  F I N E L Y  W O V E N
I N T R I C A C Y

K a g o s h i m a



S T R I P L O I N -  A 5
W G - K A G 2 0 0 1

F I N E L Y  T E X T U R E D  A N D  T E N D E R .
I D E A L  F O R  S T E A K

~ 3 - 5  k g  |  S t e a k ,  B B Q ,  S h a b u  S h a b u

R I B  E Y E  R O L L -  A 5
W G - K A G 3 0 0 1

T H I C K  A N D  F I N E  T E X T U R E D .  R I C H
F L A V O U R

~ 4 - 5 k g  |    S t e a k ,  B B Q ,  S t e w i n g

C H U C K  S H O R T  R I B -  A 5
W G - K A G 4 0 0 1

W E L L - M A R B L E D  A N D  T E N D E R .  B E S T
F O R  B B Q

3 - 4  k g  ( 4 x  ~ 1 k g  P i e c e s )  
S t e a k ,  B B Q ,  S t e w i n g ,  S h a b u  S h a b u

A L L  P O R T I O N  W E I G H T S  S U B J E C T  T O  V A R I A T I O N  

C h o i c e  C u t s


	Wagyu
	Premium Japanese Beef
	和牛
	Kagoshima
	WAGYU BEEF IS STRICTLY EVALUATED FOR TOTAL YIELD, MEAT QUALITY AND MARBLING ACCORDING TO ESTABLISHED CRITERIA MONITORED BY A SINGLE THIRD-PARTY ORGANIZATION ACCREDITED BY THE JAPANESE GOVERNMENT. MEAT YIELD IS GIVEN A RATE OF EITHER A, B OR C, WHICH IS PAIRED WITH A TOTAL GRADE SCORE OF 1–5. MARBLING IS GIVEN A SEPARATE BEEF MARBLE SCORE (BMS) FROM 1–12 DEFINING THE AMOUNT OF MARBLING PRESENT AND ITS LEVEL OF FINELY WOVEN INTRICACY

	Meat Quality Grade
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	A5
	A4
	A3
	A2
	A1
	B5
	B4
	B3
	B2
	B1
	C5
	C4
	C3
	C2
	C1
	Kagoshima
	TOTAL SUPPLY CHAIN FROM FARM TO TABLE
	Sourcing
	Harvesting and Processing
	Value-Add Products
	Domestic and Export Sales


	Choice Cuts
	STRIPLOIN- A5
	WG-KAG2001
	FINELY TEXTURED AND TENDER. IDEAL FOR STEAK


	RIB EYE ROLL- A5
	WG-KAG3001
	THICK AND FINE TEXTURED. RICH FLAVOUR


	CHUCK SHORT RIB- A5
	WG-KAG4001
	WELL-MARBLED AND TENDER. BEST FOR BBQ

	ALL PORTION WEIGHTS SUBJECT TO VARIATION



