
Woodview Wagyu

We take extra special care in rearing our Wagyu cattle. They 
roam
freely in a pristine environment with abundant clean air and are
only fed natural ingredients the Japanese way. This results in
mouth-watering, award-winning beef. Wagyu cattle have been 

bred
for hundreds of years and are regarded as a national treasure in
Japan. In fact, for many years only the emperor, his family and 
his
samurai could eat Wagyu beef. We at Woodview Wagyu are 
proud
to extend this special experience to you.
As the first and oldest Wagyu beef producer in South Africa, we 
are
passionate about Wagyu and have years of experience when it 
comes
to breeding superior genetics and excellent Wagyu blood lines.



Our BLUE label product is our top-of-the-
range product. The Blue label
Woodview Wagyu has a marbling score* 
of no less than 8 on the lower range
and up to 9 and ‘off the charts’ on the 
upper scale. With our Blue label product
you can expect meat that has a high 
amount of fine weblike intramuscular fat,
so much so that it is quite white. Treat 

yourself, this is beef in a class of its own!

WOODVIEW WAGYU GRADES

Our beef is graded into Blue (premium), 
Gold (super) and Silver (great) based on
the marbling score achieved, and only 
the best will do when it comes to 
Woodview Wagyu.



Our SILVER label product has a marbling score* of
3 and 4. This product has some fine intramuscular 
fat,
the perfect treat for the person who wishes to try 
Wagyu
but prefers to ease into the marbling scene. We 
very seldomly
have Woodview cattle that class in this range as 
most of our
Woodview Wagyu has a marbling score of 7 and 
above.

Our GOLD label product has a marbling
score* ranging from 5 to 7. This product has
a fairly high amount of fine intramuscular fat
translating into that melt-in-the-mouth Wagyu
buttery texture. Well worth it!
When ordering our Woodview Wagyu steaks 
(rump, sirloin and ribeye), please be sure to 
specify the grade.
Each grade of Wagyu is easily distinguished by 
the Blue, Gold and Silver stickers on the 
packaging.

*AUS-MEAT marbling chart



OUR PRODUCTS

When ordering our Woodview Wagyu products (some of which are listed below), 
please specify which class you would like to purchase.

WAGYU STEAK 
CUTS

Sirloin
Fillet
Ribeye cap off
Ribeye cap on

Rump
Tri-tip Steak
Rump medallions

Bavette steak
Flank steak
Flat iron steak

WAGYU ROUND 
CUTS AND BONE-
IN CUTS

Silverside
Topside

Knuckle
Boneless Brisket

Short Rib
Marrow Bones 
Long

WAGYU GOURMET 
BURGER 
PRODUCTS

Gourmet Burger

Packed 4 x 150g 
frozen burgers

Packed 30 x 150g 
frozen burgers

Gourmet Burger

Packed 20x 200g 
frozen burgers

WAGYU CURED 
BEEF PRODUCTS

Biltong
50g pack
130g pack

Droëwors
50g pack
130g pack

Chilli sticks
50g pack
130g pack
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