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Our Cuts

The Taurus Gold cuts selection contains a range with incredible flavor, texture
and great versatility. The animal diet initial grass-fed grazing followed by
extended grain finishing leads to:

« Texture: Tender and juicy, firm yet melt-in-the-mouth consistency,
especially in aged cuts.

- Taste and Flavor: Intense, beefy savoriness with nutty undertones from
grains; more buttery and rich than grass-fed, with balanced umami and
less “grassy” notes.

The common cuts include:

Ribeye: high marbling from grain feed makes it exceptionally juicy and
flavorful; tender texture with a buttery melt.

Striploin: leaner but with good intramuscular fat; firm yet tender bite, bold
flavor. Grain finishing adds subtle sweetness and prevents dryness, resulting
in a succulent, savory profile.

Tenderloin: tenderdueto lowconnectivetissue mild, cleantastethathighlights
the pure beef essence from natural rearing.

Flank Steak: lean cut with grain-enhanced tenderness; bold, chewy texture
that softens with marinating, delivering intense, charred flavor notes.
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HEART OF CLOD
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EYE ROUND
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KNUCKLE
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FLANK STEAK
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HEART OF RUMP
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TOPSIDE CAP OFF

26465

FLAP
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RUMP CAP
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TRI-TIP
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