
P R O D U C T  G U I D E



A rare breed that comes from the 
base of the Alps in Northwest Italy, 
the Piedmontese breed is a leaner and 
more muscular variety of cattle. This 
allows for a healthier beef option that 
does not sacrifice flavor or tenderness. 
The Piedmontese breed originated in 
the Piedmont region of Italy, where 
they had migrated 25,000 years earlier. 
It first started to be recognized while 

our story
the popularity was rising on the region’s 
fine wines and cuisines. Noticed for the 
heavy musculature in the breed’s genetic 
makeup, this made the Piedmontese 
breed something that was highly sought 
after. By the late 1870’s the unique 
genetic make-up of the Piedmontese 
breed was seen as standard. 

The Piedmontese breed was first 
brought to North America in the 



mid-1970’s by a small group of forward 
thinking ranchers. It took them five 
years just to be able to get the original 
five head of cattle onto North American 
soil. Then by the mid-1980’s imports had 
increased the original five head of cattle 
to fifteen. After coming from Canada, 
and into the United States through 
Montana, they are now on our ranches 
across the Midwest.

Today, the Piedmontese breed still 
represents less than one percent of the 
cattle in North America. The Certified 
Piedmontese brand likes to keep that 
rarity in the numbers of the cattle that 
we have. This makes all aspects of our 
company focused on the quality and 
purpose of every aspect from the cattle; 
to the ranches, and the food that ends 
up on your table.
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The Certified Piedmontese program is a source 
verified, ranch-to-fork operation rooted in quality and 
personability to our land, ranchers, cattle, consumers, 
and products. Our in depth and non-commodity 
controlled protocols, ensure that our beef meets our 
high standards for care, handling, and superiority. Our 
cattle are raised responsibly and sustainably on family 
ranches across the Midwest. They are never given 
antibiotics, steroids, or hormones. 

The Piedmontese breed is unique in the fact that 
it naturally creates more muscle, and less fat and 
connective tissue. The breed’s genetics were never 
altered by an outside source—its unique qualities are 
simply the result of nature taking its course. The gene 
that most cattle have active that inhibits this muscle 
growth process, is the myostatin gene. 

However, compare that to the Piedmontese breed 
where that same gene is inactive making the cattle be 
double muscled and richer in protein and nutrients 
while being even leaner and more tender. This reduces 
the frequency of fibers within each muscle making the 
meat more tender. To ensure the consistency of the 
Certified Piedmontese breed, each animal is DNA tested 
to confirm that the myostatin gene is inactive. This 
makes it an efficient source of protein because the meat 
is healthier and does not need the heavy fatty marbling 
to make it tender. 

The cattle spend their lives grazing native pastures, 
where they are free to roam in the comfortable 
surroundings. Fed by the land and then supplemented 
with all natural hay and grains from the ranchers and 
farmers that raise them. Preserving the natural resources 
while still providing our cattle balanced nutrition, makes 
this practice sustainable for the environment that the 
cattle are raised in. 

ranches
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source verified

SOURCE  VERIFIED  



Raised on a purely vegetarian diet, year-round, 
allows for more consistency in the product, while also 
having more health benefits for the consumer and for 
the animal. This higher standard of care, especially in a 
natural environment is the type of quality we want to 
come across in all aspects of our product and business. 
Our program does not utilize any animal by-products, 
hormones, steroids, antibiotics, or any artificial growth 
stimulants of any kind. 

The philosophy is simple: Healthy cattle do not need 
antibiotics. To keep the Certified Piedmontese cattle 
healthy, ranchers focus on using preventative measures. 
This means raising the cattle with quality nutrition, 
natural living conditions, low-stress handling techniques, 
and effective ranching procedures. If in a rare case an 
animal does become sick, it will be treated, but then those 
cattle will not be a part of our premium program.

Using an advanced tracking system Certified 
Piedmontese ranches catalog and analyze significant 
amounts of data and information for each animal. This 
type of research and technology allows ranchers to 
continuously manage and improve care by providing each 
animal what it needs. All of these systems ensure that 
our beef meets our high standards for care, handling, and 
product. 

Our initiatives are regularly audited by an independent 
third party to maintain our claims and integrity in the 
product itself and how we present it. 

Where Food Comes From, Inc., an independent third-
party organization audits our ranch-to-fork traceability 
each year to see that it falls within and above USDA 
guidelines. We have this certification to show that all food 
can 100% be traced back to the source. This certification 
verifies our transparency and consistency as a company.



     -Sarah Scholl
     Crossfit Athlete and Trainer

the healthier beef option

SIRLOIN FILET
per 4 ounce portion

130 calories
3g total fat
1.5g saturated fat
25g protein

FLAT IRON STEAK
per 4 ounce portion

120 calories
2g total fat
1g saturated fat
23g protein

TENDERLOIN ROAST
per 4 ounce portion

150 calories
4.5g total fat
2g saturated fat
26g protein

Did you know? Our cuts of beef 
have a similar nutrient, fat, and 
calorie profile to that of chicken 
breast. This makes it the leaner 
and healthier beef option.



It’s higher in protein and lower in fat, which makes it perfect 
for myself and my clients who follow a Macro based nutrition 
protocol. Piedmontese beef is grass fed, and free of hormones 
steroids and antibiotics. In addition to being the healthiest beef, 
it’s also the best tasting. It’s so incredibly tender, you would 
never know that it is so lean. I wake up in the morning and crave 
Piedmontese beef for breakfast. I also eat it post training and for 
dinner. I can’t get enough!”  
      

This beef is head and shoulders above 
any beef I have ever had in ALL MY LIFE.

“

FILET MIGNON
per 4 ounce portion

150 calories
4.5g total fat
2g saturated fat
26g protein

     -Sarah Scholl
     Crossfit Athlete and Trainer



the eating experience

This is hands down the best meat 
I’ve ever had in my life. So happy 
to have found this company.”
       -Danielle Glaviano

“



With other companies you often 
pay for and taste fat, with Certified 
Piedmontese you are paying for and 
are tasting beef. You have had beef, 
but until you try our beef, are you 
sure you actually know what beef 
tastes like? 

Once you taste Certified 
Piedmontese beef, you will know 

what you have been missing; pure, 
clean, real beef. On top of that, our 
company stands behind our purpose 
to give the consumer a more quality 
product, especially with the leanness 
and tenderness of what you are 
ordering. Those innate qualities 
ensure only the most exceptional 
eating experience for the diner.



certified piedmontese
core line



I won’t cook, buy 
or eat anything 
other than Certified 
Piedmontese.” 
     -Brian Scott

Our Core Program is what started it all. Raised in an all 
natural environment on a vegetarian diet, our cattle are 
humanely raised on ranches across the Midwest. Our 
core line utilizes the natural leanness and tenderness of all 
Certified Piedmontese beef, and it gives you the quality 
you are looking for while standing out from all the rest. 
Every piece of beef has this same care and philosophy 
behind it, to ensure the best possible product for every 
consumer. All Certified Piedmontese beef is source verified 
and is guaranteed to give customers the highest-quality 
beef on the market.

“



NEW YORK STRIP

core line



Since our product is leaner, it tends to cook faster 
than the cuts from other breeds of beef. But just 
because it cooks faster does not mean that it is any less 
flavorful or tender. Most of your flavor and tenderness is 
coming from the fact that Piedmontese cattle are more 
muscular and have less total body fat. The muscle fibers 
in Certified Piedmontese cattle are more flexible and 
shorter adding to that extra tenderness you experience 
with our beef. This means that you are tasting what beef 
is supposed to taste like.

As far as taste goes,  
it’s definitely 10/10.”
     -Austin 

“



The diet of the grass fed, grass finished cattle 
takes the nutrition of our core program Certified 
Piedmontese, to new heights. Keeping a healthy 
diet is important for this breed, and that directly 
impacts the health and well-being of our consumers 
as well. As compared to our traditional Certified 
Piedmontese both are given vegetarian diets, 
however our Grass Fed beef is never given any grain 
sourced food. While most grass fed beef is known 
for being leaner and healthier, it does not have the 
tenderness and flavor that comes with the Certified 
Piedmontese Grass Fed beef.

I’m very happy to have 
found a company that 
offers grass fed, grass 
finished, humanely  
treated meat with a 
leanness profile I didn’t 
know was possible.” 
     -Pauline

certified piedmontese
grass fed line

“



GRASS FED SIRLOIN FILET



I ran out of beef and I had to get some 
yesterday at another store. I got grass fed 
beef and bison and I could barely eat it.  
I used to ONLY eat their beef.  

After having 
Piedmontese, the 
quality is just 
unmatched and now 
I’m not able to eat 
anything else! I will be 
a customer for life!” 
   -Sarah Scholl 

grass fed line

“



GRASS FED RIBEYE
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