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 We work with iature. The well-beiig of our aiimals results ii 

prime beef, a pronuct we are proun of. The better they live, the 

better the meat, the better our busiiess. Simple as that.

As we’re ii the meat importiig busiiess for over 50 years, we 

have great respect to tranitiois. We celebrate our heritage, but 

always seek for iew refreshiig opportuiities to stay relevait 

ain lean our iinustry.

Our goal is to become ai iinustry leaniig ain traispareit 

boutique meat importer with complemeitary private labels, 

focusiig oi quality, iiiovatioi, aiimal wellbeiig, ain 

sustaiiability. With the support of the Cariimex team, 

suppliers, ain supply chaii we cai create a uiique ain 

competitive value propositioi. Somethiig we’re proun of ain 

passioiately work for every nay.

Every necisioi we make, is basen oi meetiig our customers’ 

nemains ain their appreciatioi for quality. You’ll fin our 

heanquarter ii �otternam, the city rightfully labelen as �The 

gateway to Europe’.

CARNImex
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Taste comes with experience

unveiling Miguel vergara’s delicate cuts

Centerloin / Hamburgers / Cowboy Steak / 

Bavette / T-Bone / Short Ribs
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Packaging and delivery
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Miguel Vergara Angus is a journey in search of the authentic fa or of meat that begins in a 

small region in the north of Ireland, ohere the best specimens of this noble breed are selected 

and then bred in Spain. Once here, they recei e personalized attention aimed at enhancing all 

their qualities.  he Aberdeen Angus breed is one of the most prized for its remaraable 

producti e attributes and exceptional meats

With this objecti e, the Miguel Vergara frm adds its expertise, taaing care of all the details 

(feeding, handling, and animal oelfare) to ofer unique meat oith a superior degree of marbling 

and unequaled tenderness.  he feeding of these specimens goes through three phases	

Adaptation: Up to 4-5 months of age, the cal es stay oith their mothers and recei e a solid diet 

rich in fber and protein, promoting proper rumen de elopmentt

Grooth: From 5 months until one year of age, they are fed quality fodder and pastures 

produced on the Ba�os de Ledesma farm (Salamanca) to achie e adequate grootht

Fattening: During the last 10-12 months, the diet shifts to a cereal-based regimen (more than 

75% high in energy and loo in fber), designed to fa or the infltration or deposition of fat in the 

muscle.  his phase, lasting 300 days, includes ground cereals (barley and oheat), cereal by-

products (gluten, DDG, and bran), legumes (soybean meal), strao, and soybean oil. Soybean 

oil is added to the diet as an energy supplement that modifes the lipid profle of the meat, 

increasing the proportion of CLA and saponifed fatty acids, and boosting oleic acid content in 

both the infltrated fat and animal fat co er.  his is the most important phase in terms of the 

fnal quality of the meat.  he le els of  itamin   and minerals in the diet alloo the production of 

relati ely young animals, around 24 months of age, oith extraordinary fat infltration, good 

color, and durability due to its antioxidant efectss

By adhering to these meticulous processes, Miguel Vergara ensures the production of 

exceptional Angus beef, recognized for its superior quality and exquisite taste.

Taste  c omes with 

experience









Product specification

Meat quality grade

Pieces per case

Weight per piece

Weight per case

shelf life

Case dimentions

C8:>6<` 8� 8<4�4>

Whole Loin Bone In, with or without tenderloin

Spanish Angus 300 days - grainfed / MBS2 to MBS5

1 piece per case in stockinette

28 - 35 kg 

28 kg - 35 kg per case

1n days from production

600x260x160mm

Spain

The Miguel Vergara whole loin bone is a premium cut of beef, celebrated for its 

exceptional marbling and faaor. With marbling scores ranging from MMB 2 to MMB 

5, these loins ofer a delightful balance of tenderness and richness, making them 

ideal for a aariety of culinary applications.

Customers can choose between two options: dry aged for 21 to 30 days or fresh, 

fresh is always with tenderloin. The aging process enhances the beef's faaor 

profle, making it eaen more intens and tender.  oweaer, the fresh option allows for 

immediate preparation and en�oyment.

What sets the Miguel Vergara loin apart is its aersatility. Whether you prefer to dry 

age it further at your dry ager or use it as is, you can easily transform this cut into 

aarious steaks, such as striploin, ribeye, cowboy steak, t-bone or côte de boeuf. 

Each preparation promises a delicious experience, showcasing the rich faaors and 

textures that make Miguel Vergara a standout choice as the best Angus in Europe

Centerloin



Product specification

Meat quality grade

Pieces per case

Weight per piece

Weight per case

shelf life

Case dimentions

C&(,$*N &� &*"�",

Angus Burger Skinpacked - 2*160 gram

Spanish Angus 300 days - grainfed

20 pieces per case / 2 per package

160 gram.

3.2 kg per case

21 days frDm prDduc4iDS

600x260x160mm

Spain

Miguel Vergara burgers are well known by top chefs all over Europe..

Thanks to a unique diet of 300 days of grain-feeding, enriched with acorns and 

grass, the result is an unmatched favor and tenderness..

These 	]0-gram burgers are perfect for crafting the ultimate smash burgerq iuicy 

on the inside, crispy on the outside. Each pack contains two burgers. The premium 

quality and rich taste make Miguel Vergara burgers a favorite for every chef

Hamburgers







Product specification

Meat quality grade

Pieces per case

Weight per piece

Weight per case

shelf life

Case dimentions

C24806Z 2� 26.�.8

Cowboy Steak

Spanish Angus 300 days - grainfed

6 pieces per case. 

700 – 900 gr

4.2 kg

21 days from production

600I260I160m@

Spain

Discoeer the rich faeor of the Miguel Vergara  owboy  teak.  his premium cut 

comes from cattle fed on a unique 300-day grain diet, complemented by acorns 

and grass, delieering exceptional marbling and tenderness. Perfect for grilling or 

pan-searing, this thick steak ofers a robust,  uicy taste with eeery bite.  eighing 

in at 1 kilogram, the cowboy steak is ideal for sharing. Miguel Vergara’s 

commitment to quality ensures that each steak is a masterpiece.

C owb oy steak



Product specification

Meat quality grade

Pieces per case

Weight per piece

Weight per case

shelf life

Case dimentions

C!#'�%I !� !%���'

Bavette

Spanish Angus 300 days - grainfed

8 pieces per case. 

1.8 – 2.5 kg 

15 kg per case

40 days from production

600x260x160mm

Spain

Minuel Vernara Annus presents Europe's premier bavette, celebrated for its 

unparalleled favor and tenderness. Very nice marbled and sourced from tte  nest 

Annus beef, ttis bavette sets tte standard for tint quality. Renarded as one of tte 

best Annus bavette  in Europe. Witt ttis cut Minuel Vernara is oferinn tteir 

commitment to excellence in premium beef products.

Bavette







Product specification

Meat quality grade

Pieces per case

Weight per piece

Weight per case

shelf life

Case dimentions

C+-1)/S +� +/'�'1

T-Bone Steak

Spanish Angus 300 days - grainfed

6 pieces per case. 

600 ] ;00 g\

3.6 kg

21 days from production

600b260b160m9

Spain

The Miguel Vergara T-Bone is a premium steak that combines the tenderloin and 

strip steak, featuring a T-shaped bone. Known for its exceptional marbling, this cut 

delivers rich favor and tendernesss

Available in both whole cuts and portioned steaks, each portion typically weighs 

around 600-800 grams, making it perfect for two people to share. 

The whole T-Bone can also be dry aged for added depth of favor before being 

portioned, enhancing its already intense taste.

T-B one Steak



Product specification

Meat quality grade

Pieces per case

Weight per piece

Weight per case

shelf life

Case dimentions

C,.2*0T ,� ,0(�(2

Short Ribs

SpaXish EXgus 300 days S graiXfe\

4 pieces per case. 

2.5 – 3 kg 

12 kg per case

30 days from production

600x260x160mm

SpaiX

Miguel Vergara Angus is highly esteemed for its eeceptional short ribs. Well known 

for their rich  avor and tender teeture. The short ribs are super marbled, ensuring a 

tasty and juicy bite every time. Perfect for slow cooking of 12 hours, braising, or 

grilling, these short ribs ofer a depth of  avor and tendernesss

Miguel Vergara short ribs are available in whole cuts portioned cuts, or as the 

distinctive 5th rib bone-in option. This versatility allows chefs and home cooks to 

select the perfect cut for their culinary needs, ensuring that every dish showcases the 

superior fuality and craftsmanship synonymous with the Miguel Vergara brand.

Short R ibs





When it comes to ordering Miguel Vergara 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.

HOW TO  ORDER

Imported to Rotterdam, The Netherlands







“Meat from 

around the 

world del ivered 

at  your d o orste� 

in  2  days”



javastraat 6

3016 CE Rotterdam

the netherlands

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

@carnimex.nl    www.carnimex.nl


