
 

 
  

While breeding sheep to be healthier and better adapted to high country 
environments, we discovered something never before seen in lamb. We 
discovered sheep with a different type of fat, an intramuscular fat, higher 
in Omega-3 with marbling on a micro‐scale. 
 

TE MANA LAMBTM has emerged from an unprecedented 10-year 
programme with lambs specifically bred in the New Zealand high country. 
This unexpected discovery is leading a revolution in the world’s best 
restaurants. 

 
 

 

 
 

T H I S  I S  N O T  S I M P L Y  

L A M B .  

T H I S  I S  T E  M A N A  

L A M B TM 

–  F O O D  F R O M  
H E A V E N .  

 

From cold, pure waters of the remarkable Fiordland coast, our Wild Legend lobster 
grows slowly. Its creamy flesh and sweet taste make it remarkably flavourful and  
one of the most prized delicacies in the world. 
 

The Fiordland Lobster Company is one of the largest suppliers of southern rock 
lobster, exporting live internationally. Dedicated to sustainable fishing and the 
continual regeneration of New Zealand's biodiversity we look to seeing this  
wild legend on menus for generations to come. 

Wild caught New Zealand Crayfish (Jasus edwardsii) 
from the beautiful Fiordland National Park. 

 



 

 

 

 
 
 
 

 

 
 

 
 
 

The Perfect Combination of Nature and Nurture 
After grazing on lush, green pastures for 18 months, only the best Angus and Hereford 
cattle are hand selected to be grain finished under wide Wakanui skies, refreshed by 

breezes off the Pacific Ocean. 
 

In this pleasant environment, Wakanui beef is raised totally free from hormone 
growth promotants and residual antibiotics.  A clear artesian water supply and Mid 
Canterbury grown, GMO-free golden grain, help create a unique and truly premium 

beef which is then aged for 21 days for maximum tenderness. 

 
 

Red Tussock wild deer are responsibly sourced from remote South Island native 
forests, alpine high country and pristine natural environments largely unspoilt by man. 

We provide a product of the highest quality and deliver ecological benefits through 
managing herd numbers and their impact on our natural environment. 

 
Naturally grown benefits of deer sourced from clean healthy environments: 

No artificial ingredients or GMO 
Plants without the routine use of synthetic agricultural pesticides or fertilizers 

Meat without antibiotics, steroids, hormones, artificial growth stimulants or chemicals 
Animals which are not intensively farmed. 


