
Infold
Panel Width: 3.625”w

Back Cover
Panel Width: 3.685”w

Instructions

Front Cover
Panel Width: 3.685”w

All images must be at least 300ppi 
to print clearly.

All images must be embedded.

Please convert all text to outlines 
(Type > Create Outlines).

Please note any transparent 
elements may look di�erent when 
printed than on-screen. To avoid 
unexpected results, �atten 
transparencies when possible.

Please save your �le as a PDF with 
.125” bleeds.

Safe Area (10.75”w x 8.25”h)
Text/Graphics outside this area 
risk being trimmed o�

Fold Lines

Bleed Area (11.25”w x 8.75”h)
Any background graphics that
meet the paper edge must
extend to this line to avoid white
edges after trimming

Premier American 
Grass-Fed Wagyu Beef 

™

Distributed by Premier proteins, LLC

learn more
www.redtopfarms.com

Premier 
American 
Grass-Fed

Wagyu Beef ™
 1 s. platte clay way

#820 
Kearney, MO 64060

hello@redtopfarms.com

816-628-0078

let’s chat

cooking reccomendations
Premier American Grass-Fed Wagyu Beef™ is a delicate 
meat and does not respond well to excessive heat. 

Lightly sear on both sides over medium heat 
and cook on indirect heat to desired finish. 

the ultimate 
grass- ed 

bee  experience 
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Born, raised, & 
harvested In the U.S.a.

No added Hormones

No artificial ingredients

Minimally processed

Source & Age Verified 

No added Antibiotics

claims to  ame 

First arriving on American shores in 1975, Wagyu 
beef has spent the past 50 years winning over 

refined palates with its signature marbling and 
melt-in-your-mouth tenderness. Once reserved 

for Japan’s finest tables, it now graces the 
menus of steakhouses, supper clubs, and fine 

dining rooms across the country—still the gold 
standard in ultra-premium beef. 

This isn’t just beef. 
It’s tradition you can 

taste.

•Custom programs•

•Nose-to-tail availability•

•Real humans answering phones•

•Branded/private-label options•

•Retail Ready Items•

w a g y u  B e e f
B u t c h e r ’ s  g o l d

 our cattle are raised on small, family-owned 

American farms—places where history runs deep 

and the work is done with pride. These  kinds of 

farms disappearing fast under the weight of big 

agriculture. We’re here to keep them going.

It’s the best of both worlds: honest, hands-on 

farming paired with the kind of consistency, 

quality, and full nose-to-tail availability you'd 

expect from the big guys—but without the short-

cuts. every step of our process is built on 

respect—for the animal, the land, and the fami-

lies who make it all possible. 
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