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DISCOVERY SERIES 1

Label Color

Style Dry-Aged 100% Black Angus
Dry-Aged Charolais (100%)  & 

Charolais (50%) - Cross 
Wet-Aged Holstein-Friesian

Wet-Aged Waygu-
Angus Cross (50%/50%)

Genetic Origin Angus, Scotland Charolles Valley, Netherlands Japan

Ranch N-Bar Ranch Elliott & Ferris Family Ranches 3 Brand Cattle Co.
One or more Kobe Beef America 

ranches

Region Russell County, Montana Front Range Region, Colorado Imperial Valley, California
Kobe Beef America has ranches 

in 31 states.

Ranchers Dave Workman Elliott & Ferris Families Bob Beechinor
Under the direction of R.L. 

Freeborn

Raising & Finishing

Rotationally grazed, finished in 
Holdrege, Nebraska, (Flat Iron 
Feeders), on grains, grasses 

and molasses.

Rotationally grazed, finished in 
Ft. Morgan, Colorado, (Keith 
Bath Farms), on mixed grains 

and grasses.

Raised and finished in 
Bakersfield, California, on a diet
of grains (corn), hay, vitamins 

and minerals

 

Rotationally grazed, finished in 
Holdrege, Nebraska, (Phelps 
Feeders), on steamed corn, 
distiller grains, alfalfa and 

orchard grass hay.

Finish Grain Fed Grain Fed Grain Fed Grain Fed

Aging Technique Dry-Aged a minimum of 14 days Dry-Aged a minimum of 14 days
Wet-Aged a minimum of 14 

days
Wet-Aged a minimum of 21 

days

Never Use Antibiotics X X

Never Use Feed Antibiotics X X X

Vet-Approved Spot Treatment Antibiotics X X

Never Use Ionophores X X X

Never Use Animal By-Products in Feed X X X X

Use a Vegetable and/or Grain-Based Diet X X X X

Practice Rotational Grazing X X X

USDA Natural X X X X

USDA Certified Organic
Information in this chart was provided by the producers and is specific to the beef that is being sold in our marketplace.

Orange Label Blue Label Yellow Label Mocha Label 


