
• Exhibiting all the flavor you’ve come to 
expect from high quality, predominantly 
black hide cattle. 

• In house selection of modest or higher 
marbling offers great flavor. 

• Only the best of the premium high 
plains black hide cattle qualifies for 
Buckhead Black.

• Cattle are fed a high-energy corn-based 
ration for at least 90 days.

• Consistent flavor profiles, for a better 
eating experience.

• Buckhead Black, black hide breed cattle 
produced by smaller, independent 
regional plants.

• No Dark Cutters or Yellow Fat.
• No Beta-Agonists.

Sourced from family farms and 
ranchers located in the upper 

mid-west of the US

4,500,000+
 head of cattle and calves

805,000+
 cattle on feed

49,156+ 
ranches and farms

97% 
of ranches are family-owned
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