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URUGUAY'S PRIDE: the origins of Uruguay wagyu
UNVEILING INK’S DELICATE CUTS Ribeye / Striploin/ Chuck roll / Picanha

HOW TO PLACE YOUR ORDER: Packaging and delivery
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INK YOUR LOVE FOR
EXQUISITE MEATS IN
THE HEART OF URUGUAY

Welcome to the world of Ink, where excellence meets innovation in the realm of
premium beef. We take immense pride in presenting our extra‘_ordihary project, featuring
beef meticulously sourced from Uruguay and nurtured for over 350 days on a superior
grain-fed diet. What sets Ink apart is our pioneering use of Australian Wagyu genetics,
resulting in a unique crossbreed.that blends the finest elements of Wagyu and Angus.
This innovative fusion creates a stunning marbled product, which ensures a luxurious,
melt-in-the-mouth texture and an unparalleled depth of taste that is truly exceptional. At
Ink, we believe that exceptional beef starts with a happy, healthy herd. That's why our
cattle roam freely 365 days a year, basking in the benefits of Uruguay's favorable coastal
climate. This idyllic environment not only ensures their well-being but also contributes to
the rich, natural flavors that define our beef. Indulge in Ink and experience a culinary
journey like no other. Whether you're a gourmet chef seeking the finest ingredients or a
connoisseur of exceptional tastes, our marbled beef promises an unforgettable dining
experience. Join us in savoring the essence of quality, craftsmanship, and the joy of

exquisite flavor that only Ink can deliver.
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= Dellght -Tn‘i_ll-nk'-:;s-_l"'ib'eye, a result of our uniqué pirdj'eét in_Uru'gu_ay,-‘co‘mbining Australian

'-_',._"i Wéigyu:__gérfét‘icsi_wiith .tradition_al Angus to create F1 and F2 crossbreeds. Sourced from

~ our 350+ days grain-fed cattle, this ribeye boasts exquisite marbling, ensuring
- unmatched tenderness and flavor. Experience the culinary masterpiece of Ink, where

— ~quality meets taste in every bite.
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Dlscover fhe epltome of excellence in Ink's strlplom a creation orlgmatlng from our
ul"'t{ue venture in Uruguay Raised on a 350+ days graln-fed dlet our strlplom boasts
mtncate marbllng, yielding a remarkably tender and flavorful result. Immerse yourself in

- the artlstry of Ink where quallty and taste converge to redefine gourmet dlnlng‘

1 PRODUCT SPECIFICATION Striploin is prepared from a Hindquarter to the ventral portion of the Flank. :
MEAT QUALITY GRADE Wagyu / Angus 350 days + grainfed _.

WEIGHT PER PIECE 3.0kg -4.0kg per piece St
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Explore the exceptlonal flavors of Ink's chuck roll derived from our distinctive project in
Uruguay Through the fusion of Australian Wagyu genetlcs with Angus, raised on a 350+ days
graln -fed diet, our chuck roll boasts- marbllng, resulting in a beautifully tender and flavorful
product. Notably, our Ink chuck roll serves as the foundation for crafting the finest Wagyu
hamburgers, mcludmg the renowned smash burger worldwide. Skillfully composed with a

perfect balance of fat and meat Ink’s smash burger offers a delightful experience.
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2ICANHA

“Indulge in thé'exqq'is'ite taste of Ink’s picanha, crafted from our unique project in Uruguay where we

blend Augtralién Wagyu genetics with Ahgqs to create F1 and F2 cr'ossbreed's;Rai_s.ed on a 350+
days 'gra.i,n;fed,-diet, our picanha boasts unparalleled tenderness and flavor. TraditiOnaIIy‘bopL_lIar in
South Ame_ﬁéq»and Southern Europe's culinary scene, picanha is now finding its way into various

-Eurob’ean’ regions, ca_btiv_ating the palates of connoisseurs far and wide. Ex'périenc_e the éXéépfcionaI
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- qualfry of Ink's picanha, a testament to our commitment to delivering premium beef products.

~ - atestament to our commitment to delivering premium beef p_rod_uct_i w5

Rump cap is the cap muscle from the rump.
It is removed along the natural seam.













When it comes to ordering the INK at Carnimex, simply pick up the phone and dial
the designated number. Reach out to your contact person, who will assist you in
placing your order and providing all the necessary details. If you have any questions

or need further assistance, they will be there to guide you through the process. At

Carnimex, the ordering experience is straightforward, professional, and focused on

delivering the highest quality beef to your doorstep.













JAVASTRAAT 6
3016 CE ROTTERDAM
THE NETHERLANDS

%+31 (0)10 241 76 88

(©] @ CARNIMEX.NL

WWW.CARNIMEX.NL




