
Senku Purebred Wagyu

701360 - Beef Tri Tip BMS 8-9 Wagyu
Experience the pinnacle of culinary luxury with our Austrian Senku Wagyu Tri Tip, graded BMS 8-9 for its superb quality. This exceptional cut comes
from Wagyu cattle raised in the pristine Austrian alps, where traditional farming methods meet modern precision to create beef of unparalleled flavor
and tenderness. Each tri tip cut showcases a mesmerizing marbling that melts effor...

MARKETING

Indulge in the luxury of our Austrian Senku
Wagyu Tri Tip, a premium cut with BMS 8-
9 rating. Known for its exceptional
marbling and flavor, this Wagyu beef offers
a melt-in-your-mouth texture and a rich,
beefy taste. Ideal for any cooking method,
it elevates meals into gourmet
experiences.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

70136 99356906030578 6/8 LB

Brand Brand Owner GPC Description

Senku Purebred Wagyu Standard Meat Club Beef - Unprepared/Unprocessed

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

49 LBR 48 LBR Yes Austria Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

23 INH 13.5 INH 7 INH 1.26 FTQ 05x06 78 Days 35 FAH / 37.5 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A
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Nutrition Facts
16 Servings per container
Serving Size  8.0 OZ

Amount Per Serving

Calories

% Daily Value*

Total Fat 18 g

Saturated Fat 7 g

Trans Fat 0 g

Cholesterol 70 mg

Sodium 60 mg

Total Carbohydrates 0 g

Dietary Fiber 0 g

Total Sugars 0 g

Includes 0 g Added Sugars

Protein 23 g

Vitamin D 0 mcg

Calcium 20 mg

Iron 2.4 mg

Potassium 20 mg

The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

HANDLING SUGGESTIONS

Store the ribeye loin in the refrigerator at
temperatures below 40°F (4°C) immediately upon
receipt. To extend its shelf life, wrap the meat tightly
in vacuum-sealed packaging and place it in the
freezer, where it can be stored for up to 6 months.
Thaw in the refrigerator overnight before cooking.---
---

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 50 = ’Derived from Ingredients’
; 60 = ’Not Derived From Ingredients’ ; NI = ’No Info’

 Milk - N  Peanuts - N

 Eggs - N  Tree - N

 Soybean - N  Fish - N

 Wheat - N  Shellfish - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

Beef
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PREPARATION & COOKING SUGGESTIONS

Thaw the ribeye loin in the refrigerator overnight if
frozen. Allow the meat to reach room temperature
for 30 minutes before cooking. Season generously
with salt and freshly ground black pepper. Preheat
your grill or pan to high heat and cook the tri-tip for
about 4-5 minutes on each side for medium-rare, or
longer depending on your preferred degree of
doneness.

SERVING SUGGESTIONS

To experience the full flavor of our Senku 8-9 BMS
Tri-Tip, serve it medium-rare to medium, simply
seasoned with salt and pepper to enhance its
natural flavors. Accompany with a side of garlic
mashed potatoes and grilled asparagus for a
classic, refined meal. Perfect for special occasions
or a sophisticated weekend dinner.

MORE INFORMATION
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