awe’ Quest Rane,,

WHAT MAKES HIGHLAND BEEF "PREMIUM"?

Highland Beef is considered "premium" due to several factors that contribute to its
superior quality, taste, and ethical production standards:

1. Exceptional Flavor and Tenderness: Highland cattle are known for their rich, beefy
flavor and fine-grained texture. The meatis well-marbled, which enhances its juiciness and
tenderness. The unique taste is often described as having a slight sweetness and a depth
that distinguishes it from other types of beef.

2. Natural and Sustainable Farming Practices: Highland cattle are typically raised on
open pastures and graze on various grasses, herbs, and wild plants. This natural diet
contributes to the distinct flavor of the beef. The cattle are often raised without artificial
hormones, antibiotics, or other additives, making the beef healthier and more
environmentally friendly.

3. Heritage Breed: Highland cattle are among the world’s
oldest and most distinctive breeds. Their history and heritage add
to the premium nature of the beef, as consumers appreciate the
connection to tradition and the preservation of a unique breed.

4, Animal Welfare: Highland cattle are known for their
hardiness and ability to thrive in harsh environments. They are typically reared in a manner
that allows them to live in natural conditions, with access to ample space and minimal
human intervention. This focus on animal welfare ensures that the cattle are healthy and
stress-free, which positively impacts the meat quality.

5. Nutritional Benefits: Highland beef is often leaner than other types of beef due to
the cattle's active lifestyle and natural diet. Itis also rich in essential nutrients, including
omega-3 fatty acids, iron, and protein, making it a nutritious choice for consumers.

6. Artisanal and Limited Production: Highland beef is usually produced on smaller,
family-run farms, prioritizing quality over quantity. This artisanal approach means the beef
is often available in limited quantities, adding to its exclusivity and premium status.



