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Delivering Australia’s best sustainable produce to the world
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Harvest Road focuses on high quality agricultural food
products in Western Australia.
OUR STORY Harvest Road Group are a family-owned, proud West Australian
integrated Cattle & Beef and Aquaculture business. Our diverse operations span the
Balfour Downs Fo) entire state, from the majestic Kimberley region in the north down to scenic beauty
Minderoo =———O of Albany in the south, partnering with over 1,400 small businesses to deliver Western
” Australia’s quality produce to our customers across Australia and around the world
Minilya 15O through our lead brands Harvey Beef and Leeuwin Coast.
Carnarvon —Q
Brickhouse ———O We are proud of our heritage and ambitious for our future, striving to make a positive
impact on our people and their wellbeing, our environment and the eco systems within
our stewardship, and the communities and partnerships we are nurturing.
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For over 100 years Harvey Beef has
been serving quality Australian
beef for Australia and international
markets. Our cattle are raised
and sourced from the pristine
environment of Western Australia.

el i A 25 le 100 0o Y
L Y sasal) ddle A ) Y
Al 3l
0 0 gn iy Ul 8L g i
il e B A 45

Harvey Beef Reserve houses our
100-day grain fed program.
This product range has been MSA-
graded and reserved for foodservice
and retail partners, offering
incredible taste and consistency.
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WEST RIVERS

West Rivers is Harvest Road's
pinnacle beef brand and houses
our F1 Wagyu program.

The product range is available
in a variety of marble scores
to suit customer needs.
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LEEUWIN
COAST

Sustainable and delicious shellfish
from pristine Western Australian
waters. Leeuwin Coast grows
delicious and sustainable shellfish
on our aquaculture farms in
Albany, Western Australia.
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WESTERM AUSTRALLA Harvey Beef is an iconic Western Australian beef brand that has

HARVEV been serving quality Australian beef for over 100 years.

Since 1919 Harvey Beef has fostered long lasting relationships with Western Australia’s

SINCE B E E F 1919 best beef producers.

From the pristine and rugged Kimberley and Pilbara regions where the cattle feed on the natural
grasses of the rangelands, to the green grass pastures of the Great Southern and South Western
regions, Harvey Beef and our producers place the highest priority on animal welfare and food
safety. We have MSA programs suitable for domestic and international markets.

OUR RANGE

Harvey Beef supply a complete range of beef products including:
* MSA graded pasture fed beef  Prime Steer & Steer beef

e Selected retail beef lines  Selected "A* beef

¢ Yearling beef * Manufacturing beef
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RESERVE

GRAIN FED

Harvey Beef Reserve houses our 100-day grain fed product range.
It has been reserved for our foodservice and specialty retail partners
both domestically and internationally.

OUR GRAIN-FED PROGRAM We have leveraged our integrated supply chain to breed,
graze and process high quality cattle, allowing us to maintain control over the standards and
consistency of the final product. The specially selected cattle have been

grain finished for a minimum of 100 days at our Koojan Downs feeding facility, located 2 hours
northeast of Perth. This nutrition-focused process ensures impeccable tenderness and

a distinct flavour that guarantees an exceptional eating experience.

MSA GRADED Harvey Beef Reserve is independently graded to ensure the highest
quality and consistency. Our supply chain is accredited by Meat Standards Australia (MSA),
an independent program that has been established to guarantee beef quality.
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West Rivers is Harvest Road's pinnacle beef brand.

Western Australia’s beautiful and unique coastline creates a network of rivers that flow across
the state to produce pristine agricultural land. Our farming footprint is positioned alongside this
iconic network of rivers and our premium cattle are the beneficiary of this unique landscape.

Our Wagyu cattle are fed specialised diets which contain a mixture of Western Australian grains
and are fed for 350+ days to guarantee the best level of quality, tenderness and consistency.

WEST RIVERS

Our West Rivers program involves working with a select producer group to raise a small herd
of high-quality F1 Wagyu cattle. The West Rivers product range is available in a range of marble
scores for selected specialty food service and retail partners, both domestically and internationally.
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LEEUWIN
COAST

The best shellfish, always.

Sustainable and Delicious Shellfish from pristine Western Australian Waters. Leeuwin Coast
grows delicious and sustainable shellfish on our aquaculture farms in Albany, Western Australia.

OUR AKOYA Akoya are grown in the Southern Ocean off the coast of Albany where clear,
salty waters create a clean, crisp flavour profile unlike anything else. Described as having
a flavour reminiscent of abalone, with the brininess and minerality of an oyster, and an
underlying sweetness of a scallop, the Akoya is truly unique.

OUR ALBANY ROCK OYSTERS The unique estuarine environment of Oyster Harbour gives
Albany Rock Oysters a rich flavour profile that is completely unique to Albany. Described as
creamy and soft, rich with a briny finish, there is a unique floral complexity to the already bold
umami flavours of an Albany Rock Oyster.
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HARVESTROAD.COM

HARVEST ROAD GROUP
PERTH, WESTERN AUSTRALIA

SALES@HARVESTROAD.COM
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