


NORTHERN GOLD IS… 

“EXCELLENCE WITHOUT 
COMPROMISE”



Northern Gold premium is deeply 
rooted in generations of responsible 

and passionate local ranching families 

A symbol of trust and confidence that 
every effort went into preserving the 

most memorable experience 

Northern Gold provides exceptional 
marbling, flavor, tenderness 

and consistency





The NOR HERN GOLD'" Egyerience 

Products 

A premium brand that offers a uniquely Canadian story and 

experience of pride in supporting rural farming communities. 

Founded on a 100% Canadian identity to ensure consumers 

have complete confidence in meeting an overwhelming 

expectation for local origin. 

♦ 

A more diverse selection of beef choices_ A coveted 

competitive advantage in providing a discerning and 

quality conscious consumer with trusted options . 

• 

Attention to every detail, preserving the most memorable 

and trusted experience_ Overall Northern Gold provides 

exceptional flavour, tenderness and consistency_ 
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Northern Gold will not take advantage of the 

environment or entrusted resources in any 

manner. 

While the purity of Northern Gold begins with local 

ranching families, the ambassadors of the brand are 

the very employees whorn have all committed daily 

excellence and ethical decisions towards animal care, 

feeding, production and sustained stewardship. 

Preserving global confidence and integrity in this 
premium brand. 









 100% local origin from Est. 38 – Brooks, Alberta Canada (confirmed)

 Finest in breed and genetic selection (confirmed)

 Grade certified (confirmed) unbiased 3rd party grading and
certification by the Canadian Beef Grading Agency

 Premium selection – Canada AAA upper 2/3rd

(confirmed)

 Grass fed & finished with the highest quality of grain
(confirmed)

 Maturity is youthful & no dark cutters permitted
(confirmed)

 Carcass weight target 1050lbs. or less on average
(confirmed)

 Marbling will be modest to moderate (confirmed)

 Marbling texture will be firm only (confirmed)

 Fat colour – white only – no yellow permitted
(confirmed)



With uncompromising quality 

standards, Northern Gold is 

reserved for discerning chefs 

and fine grocers who have a 

passion and respect for the 

attention to detail required to 

provide a memorable 

experience – every time.




