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Umami Wagyu

Quality Wagyu is traditionally determined by high marbling
scores which can fetch it high prices. For the A4 Toriyama
Umami Wagyu ($30.90/100g), greater emphasis is placed
on its taste, more specifically its umami-ness which has a
higher level compared to the average Wagyu available in
the market. Imported from Japan’s Gunma prefecture and
exclusively distributed by Huber’s Butchery at Dempsey, this
Wagyu is certain to conquer the taste buds of beef lovers with
its flavourful beefy goodness.

Huber’s butchery at Dempsey
now retails 2 varieties of
Masia El Altet olive oil from
Spain namely the Premium
Extra virgin olive oil and the
Special Selection extra virgin
olive oil. The Premium is
made from a blend of three
olive varieties which has a
complex, fruity personality
with a long finish. The second
is made from 100% Changlot
Real which has a balanced
complexily. Both are pegged

3 per 500ml bottle.
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