
Sparta Angus

This collaboration between the Woodview Angus family – well 
known for their expertise in Angus breeding – and Sparta beef 
– world-class beef producers with a proud heritage of more 

than 50 years – brings you beef in a class of its own.

Farmer Brian Angus – who hails from generations of Angus 
breeders and has served on the council of the SA Angus 
Society for many years – sources our Angus cattle from 

breeders using his extensive knowledge of genetics and years 
of experience to select the most suitable cattle for our 

exclusive Angus beef program.

Our Sparta Angus beef stems from the Free State Province 
which lies in the heart of South Africa – an area renowned for 
its abundant clean air and pristine environment. Young cattle 

thrive in our relaxed setting, ensuring that their meat is 
beautifully tender.

The Woodview-Angus and Sparta-Van Reenen families proudly 
bring you our Angus beef – from our family to yours.





MEAT AGEING

The process of ageing softens the muscle fibre and increases 
the overall quality, tenderness and flavour of the beef.

Beef carcasses are expertly cooled in chilled rooms at our 
facility. Beef primal cuts are deboned and placed in special 
barrier bags, vacuumed and sent through a steam tunnel to 

ensure that a tight vacuum is achieved and then checked that 
the bag and vacuum seal are intact.

For optimal shelf life, our steak cuts are deep-chilled and aged 
– inside a special barrier vacuum bag – for a minimum of 21 
days. This process is called wet-ageing. During maturation, 
extra care is taken to maintain the cold chain at all times to 
ensure the product retains its optimal quality. It is vital that 
the cold chain is also maintained at the end destination, i.e. 

the restaurant, retail shop or at home.
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