Shipping
Your order can be collected direct from the Standards approved PrimeSafe accredited butcher in Wangaratta.  Alternatively, refrigerated PrimeSafe accredited transport can be arranged for delivery to your door.
Privacy note
 Any of your personal details will only be used for the purpose of purchasing and delivery of your order.  Aware that the nature of the internet means that whilst we take the utmost care of your details any information you supply to any online service ( including ours) can potentially be stolen. Milawa Organic Beef can not be held responsible if this happens. Please refer to Paypal privacy statement regarding details given during the checkout process.
Contact Us
Please contact us if you have any enquiries about our products.  We can be contacted by phone or email;

Home:
03 5727 0397

Mobile:
  0429 809 973

Email:
contactus@milawaorganicbeef.com      (setup required – how?)

Why Buy Organic?
Organic  grass fed beef is better for your health because it contains 3 to 4 times as much Omega 3 fatty acids as grain- fed beef , contains less fat, and has  been grown without pesticides, hormones, vaccines or antibiotics.  Our cattle are grown using a very clean water supply, natural nutrient rich pasture and are stress free. Our organic farm management practices are certified by the Biological Farmers of Australia. 
    For more information on the benefits of grass-fed beef go to:
www.eatwild.com/healthbenefits.htm
Milawa Organic Beef Certification
Milawa Organic Beef is certified  “organic In-conversion” with  The Biological Farmers of Australia (ACO 11318 IC)
About Milawa Organic Beef
 See OUR STORY emailed 15/6/11
Availability
   As our beef is grass-fed there may be times when our product is unavailable.  Contact us to find out.
Testimonials
Packaging 
The butcher packs the meat for two people. If you require meat for more you just use more packs.  The butcher is happy to talk direct to you  if you prefer more stewing & less mince  or more roasts etc
HOME PAGE
Welcome to Milawa Organic Beef 

  Our property has been owned by the Wood family since 1874 and is situated at Markwood in the  Milawa Gourmet Region of Northeast Victoria.
Since January 2011 we have been Certified Organic “In Conversion” with the Biological Farmers ofAustralia. Our certification number with ACO(Australian Certified Organic) is 11318 IC this means our farm management practices have been audited and approved as organic according to the Australian Organic Standard which has strict guidelines so that we are only allowed to use certified organic inputs and no hormones, chemicals, pesticides, herbicides, vaccines etc
Our cattle are slaughtered in  Wangaratta , which is 15 minutes from our farm. This ensures low food miles and less stress which means more  tender meat. From here it is taken to a local standards approved butcher to be packaged. Both are PrimeSafe approved for meat transport.

We can arrange for delivery to your door by  a PrimeSafe approved refrigerated transport company . The freight cost is in addition to the cost of the meat and depends on how many cartons and where it is going to.

We at Milawa Organic Beef are passionate about growing our cattle as nature intended and with the environment in mind. Good health depends on what you eat and we are take great pride in providing you with clean , tender great tasting organic beef

              Leanne & Alan Wood

Featured Products
Side of Beef

$13.50 per kg

A side of beef will range from 60 to 100kg depending on the age of the animal available at the time and includes half of all cuts from the beast. (approx. 40% premium cuts and 60% mince and stewing)
½ Side of Beef
$13.50 per kg

½ side of beef will range from 30 to 50kg and includes ¼ of all cuts from the beast ( both fore quarter & hind quarter cuts included) (approx. 40% premium cuts and 60% mince and stewing )
Recipes
Mission Statement
Our goal at Milawa Organic Beef is to supply beef which is organically grown with the environment in mind at an affordable price direct to the consumer. We have a passion for good health and this is our contribution towards a healthier world
