
Sustainable 
Family owned farms. Humanely raised. Crate free. Slow-growth breed that

lives twice as long as the industrial standard. 
 

Flavorful
Umami. Nutty. Juicy. Tender. 

 

Nutritious
No antibiotics. No hormones. Non-GMO. 

High in Omega-9s and oleic acid (all the same healthy fat in olive oil)



CODE DESCRIPTION SPEC

FP01 SECRETO 16/1.1# AVG.~ 17.5# CS

FP02 PRESA 12/1.54# AVG.~ 18.5# CS

FP03 ALBANICO 18/1.1# AVG.~ 19.8# CS

FP04 PLUMA 12/1.5# AVG.~ 18.5# CS

FP05 4-RIB RACK 6/2.1# AVG.~ 13# CS

FP06 BELLY 12/1.25# AVG.~ 15# CS

FP07 LOIN ROAST 12/1.25# AVG.~ 15# CS

FP08 COPPA 8/2.3# AVG.~ 18# CS

FP09 ST. LOUIS RIB 6/1.8# AVG.~ 11# CS

FP10 FLANK STEAK 18/1.2# AVG.~ 21# CS

FP14 SKIRT STEAK 18/1.1# AVG.~ 20# CS

FP15 JOWL SECRETO 16/0.5# AVG.~ 8# CS

FP16 BELLY SECRETO 14/1.3# AVG.~ 18# CS

FP18 SOLOMILLO TENDERLOIN 12/2# AVG.~ 24# CS

CPL01 PALETA SHOULDER HAM 2PC 2/12# AVG.~ 24# CS

Campo Grande's Bellota Iberico pork is the perfect example of attention to
genetics, lifestyle, and diet creating incredibly marbled cuts. 

THE WAGYU OF PORK
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