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THE Art of beef from uruguay

umi isn’t just about beef, its an artful experience.

Unveiling umi’s delicate cuts

ribeye / striploin / tenderloin / FLAP MEAT

How to place your order: 

packaging and delivery
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Ribeye

Experience the culinary excellence of UMI Rireye from Uruguay, a top-tier product in the 

Carnimex portfolio. This Rireye is grain-fed for an impressive 200+ days and expertly cut in 

the Australian style, ensuring remarkarle tenderness and favor.  ith a marrling score 

higher than MBS 5, it guarantees a truly exceptional dining experience that will delight 

even the most discerning palates.

Product specification

Meat quality grade

Pieces per case

Weight per piece

Weight per case

Case dimentions

Prefecture

Cube roll, caudal edge of the 5th rib to the 11th rib inclusive

Black Angus 200+ days - grainfed

2 - 4 pieces per case

4.0kg per piece

10.0kg - 15.0kg per case

120 days from productio�

600x260x160mm

Uruguay

Product specification

Meat quality grade

Pieces per case

Weight per piece

Weight per case

shelf life

Case dimentions

country of origin





Expeoience cglinloa peo-ectivn witT UMI  llcc  nngs  toiplvin -ovm Uognglan tTe pinnlcle 

v- Clonimex's vfeoinnsr  Tis  000ndla nolinn-ed  llcc  nngs  toiplvinn deliaeos 

exceptivnll tendeoness lnd flavor

Striploin

Product specification

Meat quality grade

Pieces per case

Weight per piece

Weight per case

Case dimentions

Prefecture

Striploin chain on 

Black Angus 200+ days - grainfed

2  pieces per case

5.0kg - 6,0kg per piece

10.0kg - 12.0kg per case

120 days from productio


600x260x160mm

Uruguay

Product specification

Meat quality grade

Pieces per case

Weight per piece

Weight per case

shelf life

Case dimentions

country of origin





Tenderloin

Experience culinary perfection with UUM's  lack Angus  enderloin from Uruguay.  his 200+ -

day grain-fed  lack Angus  enderloin, without the chain, deliaers an unparalleled dining 

experience characterized by exceptional tenderness and faaor. UUM  enderloin is  000  lack 

Angus from Uruguay, making it a truly remarkable choice for discerning meat enthusiasts.

Product specification

Meat quality grade

Pieces per case

Weight per piece

Weight per case

Case dimentions

Prefecture

Tenderloin chain of

Black Angus 200+ days - grainfed

8 - 9  pieces per case

1,6 kg + (3/4 LBS) - 1,8 kg + (4/5 LBS)

10�0kg - 15�0kg per case

120 days from producgio�

600x260x160mm

Uruguay

Product specification

Meat quality grade

Pieces per case

Weight per piece

Weight per case

shelf life

Case dimentions

country of origin





 etroeuiden UM  Flap Meat  ro  Urunuayh a true eeldiaiy  or  eat eethusdasts. Thds Blaik 

Aenus -ee h nradel ee  or ae d pressdae 200+ eaysh ofers a edstdeit texture that sets dt apart. 

The exteeeee nradel eeeden perdoe results de exqudsdte  ar-ldenh  akden thds Flap Meat 

exieptdoeally faaor ul.  ts neeerous  ar-lden eesures a ro-ust -dte  dth a rdihh  ulll-oedee 

taste that's sure to please.

Flap Meat

Product specification

Meat quality grade

Pieces per case

Weight per piece

Weight per case

Case dimentions

Prefecture

Flap Meat 

Black Angus 200+ days - grainfed

8 - 9  pieces per case

1.0kg - 1,5kg per piece 

10.0kg - 15.0kg per case

120 days fr�m pr�ducti��

600x260x160mm

Uruguay

Product specification

Meat quality grade

Pieces per case

Weight per piece

Weight per case

shelf life

Case dimentions

country of origin





PACKAGING

& DELIVERY



HOW TO

ORDER

When it comes to ordering UMI 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.

Imported to Rotterdam, The 

Netherlands







“Meat from around 

the world 

delivered at your 

door	te� in � day	�



javastraat 6

3016 CE Rotterdam

the netherlands

+31 (0)10 241 76 88          +31 (0)10 241 75 31

@carnimex.nl    www.carnimex.nl

CARNImex


