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AACo is a world-leading provider of beef and agricultural 
products and currently exports premium boxed beef directly 
to more than 20 countries worldwide. With more than 650,000 
head of cattle, the company operates 19 cattle stations, two open 
feeding areas and three farms across more than 7.2 million 
hectares of land across Queensland and the Northern Territory, 
equating to approximately 1.1 per cent of Australia’s land mass.

Having been established in 1824, AACo is the oldest 

continuously operating company in Australia. AACo is 
committed to developing its operating systems using the 
world’s best practices and has company-wide accreditation 
through the LPAQA, EUCAS, NFAS, WQA and MSA quality 
assurance programs.

Our company has an established track record of 
environmentally friendly land use and was one of the first 
companies to employ its own field rangelands officer.

ABOUT AACo

Level 1, 299 Coronation Drive 
Milton  QLD  Australia  4084   

p: +61 7 3368 4400  
e: sales@aaco.com.au

www.aaco.com.au
www.zandbergen.com
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Zandbergen
World's finest meat

EvERY dAY, dinERs AROUnd thE wORld EnjOY thE sUpERB tEndERnEss & FlAvOUR OF OUR BEEF – thE AACo BEEF ExpERiEnCE.
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EstABlishEd in 1824, AUstRAliAn AgRiCUltURAl COmpAnY (AACo) is AUstRAliA’s OldEst AgRiCUltURAl COmpAnY. with its 
EnviABlE REpUtAtiOn As thE COUntRY’s FOREmOst pRimARY pROdUCER, AACO BRings AlmOst 200 YEARs OF ExpERiEnCE And 
knOwlEdgE in pROdUCing ExCEptiOnAl BEEF.

The custodian of more than seven million hectares of natural farming and 
grazing land, AACo boasts the world’s largest wagyu cattle herd which has 
been carefully selected and bred to deliver an outstanding eating experience, 
every time.

With a Wagyu breeding herd comprised of some of the finest Black Japanese 
Wagyu bulls and cows to ever leave Japan, AACo has redefined the luxury 
beef market the world over. AACo Wagyu cattle are raised on premier cattle 
stations before being finished on a specially formulated and highly guarded 
ration program at one of the company’s state-of-the-art open feeding areas.

AACo’s Wagyu cattle are born and raised in a naturally clean and safe 
environment. Aronui open feeding area, located in the heart of the famous 
Darling Downs region has the reputation of being one of the few specialised 
Wagyu open feeding areas in the world. 

All beef is free from antibiotics and hormone growth promotants  
while DNA traceability and the world leading Sure TRAK™ identification 
system ensure that the highest levels of integrity and food safety  
are maintained.

Wagyu is a breed of cattle genetically predisposed to intense marbling; a 
quality that delivers a true melt-in-the-mouth experience for diners. Wagyu 
beef is naturally enriched with omega-3 and omega-6 monounsaturated fats 
and contains a higher percentage of healthier monounsaturated fats than any 
other breed of cattle. 

Exceptional bloodlines, rigorous production processes, highly trained 
feeding masters and strictly enforced quality control measures come  
together to deliver Wagyu beef that sets the benchmark by which all others 
are measured.

A rigorous quality assurance program follows all AACo brands through the supply chain; addressing food safety, animal welfare, the environment and product quality. AACo’s Beef Group is certified to ISO 9001, stations hold 
CattleCare accreditation, feedlots are certified to the National Feedlot Standard and Codex HACCP, and all meat is packed and processed in facilities that hold AQIS, Safe Food and HACCP accreditations. Furthermore, AACo 
is committed to reducing its Greenhouse Gas Emissions through Best Practice Management and membership of the Federal Government’s Greenhouse Challenge Plus program.

AACo wAgYU

•   GENETICS: F1-F3 WAGYU  •  FEED TYPE: 200+ DAYS GRAIN FED
• GRADE: MARBLE SCORE AA3-5  •  BRED SPECIFICALLY TO 
mEEt thE gROwing EUROpEAn mARkEt

AACo Black has been developed exclusively for the European market and 
is imported, marketed and distributed by Zandbergen World’s Finest Meat  
(The Netherlands, Zoeterwoude) across the European continent.

Cattle destined for AACo Black have been born and raised on the lush pasture 
land of Australian cattle stations before being finished for a minimum of  
200 days on a specialised Japanese designed ration of the finest cereal grains 
at the Company’s specialised Wagyu open feeding area. 

AACo Black delivers a strong and distinct flavour combined with the 
unmistakable tenderness that Wagyu beef has become synonymous with the 
world over.

AACo is dedicated to delivering the highest quality Wagyu beef. AACo Black 
is the result of a commitment to innovation and offering customers a point of 
difference to meet the growing demand for high quality Wagyu beef within the 
European market.

AACo BlACk

CAttlE dEstinEd FOR thE 1824 pREmiUm BEEF pROgRAm 
ARE BORn And RAisEd On thE nAtURAl gRAssEs OF 
pRistinE AUstRAliAn CAttlE stAtiOns.

Leading Angus, Charolais, Senepol and Santa Gertrudis bulls, genetically 
renowned for their eating quality traits and adaptability, are crossed with Santa 
Gertrudis cows to form the basis of 1824 Premium Beef. 

To ensure year round consistency and full depth of flavour, 1824 cattle are 
finished on quality cereal grains. The 1824 Premium Beef feed rations are 
carefully designed by Australia’s leading nutritionists to provide animals with a 
balanced and nutritious diet.

1824 Premium Beef is expertly assessed using the world’s leading beef  
grading system, Meat Standards Australia™ (MSA). This highly regarded 
standard guarantees all beef will be tender, juicy and most important, full of 
flavour. World’s best practice management systems, combined with additional 
ageing of 1824 Premium beef, further enhances tenderness and the overall 
eating experience.

1824 pREmiUm BEEF

AAC0006 AACo Beef - Brochure Alterations_FA.indd   2 11/09/12   8:44 AM



EstABlishEd in 1824, AUstRAliAn AgRiCUltURAl COmpAnY (AACo) is AUstRAliA’s OldEst AgRiCUltURAl COmpAnY. with its 
EnviABlE REpUtAtiOn As thE COUntRY’s FOREmOst pRimARY pROdUCER, AACO BRings AlmOst 200 YEARs OF ExpERiEnCE And 
knOwlEdgE in pROdUCing ExCEptiOnAl BEEF.

The custodian of more than seven million hectares of natural farming and 
grazing land, AACo boasts the world’s largest wagyu cattle herd which has 
been carefully selected and bred to deliver an outstanding eating experience, 
every time.

With a Wagyu breeding herd comprised of some of the finest Black Japanese 
Wagyu bulls and cows to ever leave Japan, AACo has redefined the luxury 
beef market the world over. AACo Wagyu cattle are raised on premier cattle 
stations before being finished on a specially formulated and highly guarded 
ration program at one of the company’s state-of-the-art open feeding areas.

AACo’s Wagyu cattle are born and raised in a naturally clean and safe 
environment. Aronui open feeding area, located in the heart of the famous 
Darling Downs region has the reputation of being one of the few specialised 
Wagyu open feeding areas in the world. 

All beef is free from antibiotics and hormone growth promotants  
while DNA traceability and the world leading Sure TRAK™ identification 
system ensure that the highest levels of integrity and food safety  
are maintained.

Wagyu is a breed of cattle genetically predisposed to intense marbling; a 
quality that delivers a true melt-in-the-mouth experience for diners. Wagyu 
beef is naturally enriched with omega-3 and omega-6 monounsaturated fats 
and contains a higher percentage of healthier monounsaturated fats than any 
other breed of cattle. 

Exceptional bloodlines, rigorous production processes, highly trained 
feeding masters and strictly enforced quality control measures come  
together to deliver Wagyu beef that sets the benchmark by which all others 
are measured.

A rigorous quality assurance program follows all AACo brands through the supply chain; addressing food safety, animal welfare, the environment and product quality. AACo’s Beef Group is certified to ISO 9001, stations hold 
CattleCare accreditation, feedlots are certified to the National Feedlot Standard and Codex HACCP, and all meat is packed and processed in facilities that hold AQIS, Safe Food and HACCP accreditations. Furthermore, AACo 
is committed to reducing its Greenhouse Gas Emissions through Best Practice Management and membership of the Federal Government’s Greenhouse Challenge Plus program.

AACo wAgYU

•   GENETICS: F1-F3 WAGYU  •  FEED TYPE: 200+ DAYS GRAIN FED
• GRADE: MARBLE SCORE AA3-5  •  BRED SPECIFICALLY TO 
mEEt thE gROwing EUROpEAn mARkEt

AACo Black has been developed exclusively for the European market and 
is imported, marketed and distributed by Zandbergen World’s Finest Meat  
(The Netherlands, Zoeterwoude) across the European continent.

Cattle destined for AACo Black have been born and raised on the lush pasture 
land of Australian cattle stations before being finished for a minimum of  
200 days on a specialised Japanese designed ration of the finest cereal grains 
at the Company’s specialised Wagyu open feeding area. 

AACo Black delivers a strong and distinct flavour combined with the 
unmistakable tenderness that Wagyu beef has become synonymous with the 
world over.

AACo is dedicated to delivering the highest quality Wagyu beef. AACo Black 
is the result of a commitment to innovation and offering customers a point of 
difference to meet the growing demand for high quality Wagyu beef within the 
European market.

AACo BlACk

CAttlE dEstinEd FOR thE 1824 pREmiUm BEEF pROgRAm 
ARE BORn And RAisEd On thE nAtURAl gRAssEs OF 
pRistinE AUstRAliAn CAttlE stAtiOns.

Leading Angus, Charolais, Senepol and Santa Gertrudis bulls, genetically 
renowned for their eating quality traits and adaptability, are crossed with Santa 
Gertrudis cows to form the basis of 1824 Premium Beef. 

To ensure year round consistency and full depth of flavour, 1824 cattle are 
finished on quality cereal grains. The 1824 Premium Beef feed rations are 
carefully designed by Australia’s leading nutritionists to provide animals with a 
balanced and nutritious diet.

1824 Premium Beef is expertly assessed using the world’s leading beef  
grading system, Meat Standards Australia™ (MSA). This highly regarded 
standard guarantees all beef will be tender, juicy and most important, full of 
flavour. World’s best practice management systems, combined with additional 
ageing of 1824 Premium beef, further enhances tenderness and the overall 
eating experience.

1824 pREmiUm BEEF

AAC0006 AACo Beef - Brochure Alterations_FA.indd   2 11/09/12   8:44 AM



YOUR 
PARTNER IN 
BEEF

VICTORIA
RIVER GROUP

TIPPERARY & 
FLOODPLAINSGROUP 

BARKLY GROUP

GULF GROUP

CHANNEL
COUNTRY GROUP

CENTRAL - SOUTHERN
QUEENSLAND GROUP 

•

•

•

• •

•
•

•

•

•
•

•

•

•
•

•

• •

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

••

•

•

•

•

•

•

•

•

•

•

•

•

Glentana

Goonoo

Austral Downs

Avon Downs

Wylarah

Carrum

Aronui

Montejinni

Collie Blue

Orinyah

Maryfield

Melaleuca

Lynora Downs

Maydan

Darwin

Timber Creek

Noonamah

Port Headland

Perth

Wyndham
Kununurra

Broome

Brisbane

Rockhampton

Roma

Longreach

Cloncurry

Charleville

Emerald

Julia Creek

Headingly

Camfield

Pell

Tipperary
Leitchfield

Smithfield

Tennant Creek

Katherine

Alice Springs

Top Springs

Barkly Homestead

Daly Waters
Dunmarra

Borroloola
Cape Crawford

Perth

Townsville

Boulia
Winton

Windorah

DalbySurat

Cunnamulla

Halls Creek

Delamere

Eva Downs

Anthony Lagoon

Brunette Downs

Benmarra

Dalgonally

Wondoola
Canobie

Keswick & Baroona
Mt Isa
Camooweal

South Galway

Brighton Downs

•Hughenden

Karumba

Hells Gate

Killara

Ashleigh Park

Naracoorte

Adelaide

Sydney

Bourke

Wagga Wagga

Newcastle

Hay

Narrabri

Dubbo

Melbourne

•

AACo is a world-leading provider of beef and agricultural 
products and currently exports premium boxed beef directly 
to more than 20 countries worldwide. With more than 650,000 
head of cattle, the company operates 19 cattle stations, two open 
feeding areas and three farms across more than 7.2 million 
hectares of land across Queensland and the Northern Territory, 
equating to approximately 1.1 per cent of Australia’s land mass.

Having been established in 1824, AACo is the oldest 

continuously operating company in Australia. AACo is 
committed to developing its operating systems using the 
world’s best practices and has company-wide accreditation 
through the LPAQA, EUCAS, NFAS, WQA and MSA quality 
assurance programs.

Our company has an established track record of 
environmentally friendly land use and was one of the first 
companies to employ its own field rangelands officer.

ABOUT AACo

Level 1, 299 Coronation Drive 
Milton  QLD  Australia  4084   

p: +61 7 3368 4400  
e: sales@aaco.com.au

www.aaco.com.au
www.zandbergen.com

KEY

Agistment Property

Open Feeding Area 
(Custom Feeding)

AACo Property

Zandbergen
World's finest meat

EvERY dAY, dinERs AROUnd thE wORld EnjOY thE sUpERB tEndERnEss & FlAvOUR OF OUR BEEF – thE AACo BEEF ExpERiEnCE.

AAC0006 AACo Beef - Brochure Alterations_FA.indd   1 11/09/12   8:44 AM




