Pringing fogetner the finest producers « processors of
Australian meat for global consumption. The Boufique
Peet Program launched by fhe Powersource Group s
the first of tts kind
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ABLOUT POWERSOURCE GROUP

HSTORY:

Launched in 2006, the Powersource Group has flown
Under the roadar, preferring fo focus on gaining
invaluable experience within the cut fhroat world of
infernational frade.

b years on « milions of tons later - the Powersource
Group is now one of the leading procurement and
globol frode experts within Australio.

Guided by Katherine + her feam, Powersource Group
5 unlimited In ifs abilty o deliver success at scale.

KEY FACTS:

Infernafional Trading Since 2006
Experts in Australian Beet Export

Experts in Austraion Lamb Export

Muli-Generational Experience in a Mulfitude of Trade Verficals

DR W W

Global clientele In Acia, Midde East Americos « Oceania

WWW . BOUTIQUE-BPEEF.COM AU




ANGUS SUPPLY

TOP-TIER PROCESSING

PROGKAM
OVERVIEW

Powersource Group has assembled the
best In breed producers + processors
of Australian Wagyu, Black Angus «
Angus at a price point suttable for al
Infernational markete.

WWW . BOUTIQUE-BEEF.COM. AU




WAGYU (MB 6-4+) - CERTIFED FULL BLOOD

AVALIBITY:

SuppN 15 launching In Sept=21 min Ix container FO's
required In order 1o secure allocation of sfock

PO's « cleared funds for 20% depostt down required -
0% final payment on production of shipping
documentation.

PRICING:

Available on submission of LO.

WWW . BOUTIQUE-BPEEF.COM AU
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AVAILIBITY:

Supply s launching in Sept=21, min Ix confainer FO's
required in order fo secure allocation of sfock.

PO's + cleared funds for 20% depost down required -
0% final payment on production of shipping
documentation.

PRICING:

Avalloble on submission of LOI

WWW BOUTIQUE-BEEF.COM.AU




ANGUS (MB 1-3) - GRAN FED (b0 DAYS)

RaAlE T , AVALIBITY.
il - A Supply s launching in Sept-21 win 5x confainer PO's
ps required in order 1o secure allocation of stock.
f POs + cleared funds for 20% deposit down required -
S 0% final payment on production of shipping
i documentation.

PRICING:

Available on submission of LO.

WWW BOUTIQUE-BEEF.COM.AU




CUPPLY «
PROCESS
PAK TNERS

WWW . BOUTIQUE-BEEF.COM. AU

AUSTRALIAS PEST IN BREED ASSEMPBLED:

The Powersource Group has leveraged b+
years of Australian beef export fo put
fogetiner bx of fhe most elusive, fop-tier
SUuppl « processing partners that Australia
has 1o offer.




The sfory of Macka's Australian Black Angus Beet starfed back in 1834
where Archie Mackenzie, who was raised by his two aunts, began
running cale 1IN the Port Stephens area of New South Wales™ in

Australo.
M AGK A’s Kunning cattle was in- Archie's blood and the quest to produce the
highest quality cattle became his passion. Archie passed the property,
R ond e passion, down 1o his son Pruce Mackenzie who runs the

property foday with his only son, Robert

Macka's 15 now heading info the bth generafion with Kobert's two boys,
James and Jack, both now working within fhe family operation.
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King River represents the Kemp famly and the Rich famly wiho have
forined a strategic coloboration 1o specialise I wagyu beet  production
for the export market. We lhave bult production Systems around tiis
business model 1o achieve opfimum resutrs. When “our Wagyu  beet
bears fhe name King River, you con be assured that we are proud of
fhis product.

Through ,Vears of acquiring specitic Woagyu genefics Wit frars such as
nigh fertilty, qood femperoment, excellent carcass weight and primal
edting qualty by a high marbling confent - the familes have bult o
business model 1o ensure e finidned product is it for a King'
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MEAT

GREENMOUNTAIN
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Greenmountain Group  acquired e Coominya processing faciity in- 2006
and Greenmountain Food Processing commenced a slaughter aind boning
operation af e ste in 2007,

In purchasing e Coominya processing fociity, the company committed 1o
maintaining and - Improving e plant o meet modern * food  safety,
environmentol and OH+S Standards. The sife currently holds BRC, AUS-
MEAT, McDonald's, HACCP, Woolwortin's accrediations and s licensed 1o

export 10 most global markets.
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O'CONNOR

For fhree ?ejmmhoms the O'Connor fomiy has been sourcing the finest
quality beet” from Gippsland, grazing on” what s undeniably Australia's
Mmost ‘prized environment for producing premium beet.

Enfirely free range coftle, they are raised on a hatural diet of
Gippslands pure postures, Witinout any  arfificial  growtih  lnormones  aind
fested free of anfbiotics. They are tihe best Anglis and Hereford catfle
breeds, flourishing In e crisp fresh air, pristine water and nutrient
rich postures.



STANBROKE

Stonbroke 1s o famly owned Australion infegrated beef and coffle
COMpaNy.

At Stanbroke our aim s o consistently provide the finest qualty beet 10
our valued customers. We achieve this by owning and managing each
step of the beef production process. By utiising e pristine environment
of our cofle stafions and combining this with our sfate of the art
production fociiies, we constanly deliver the hignest qualty, tender,
flavoursome beet chnefs demand

We offer a ful range of Grain and Gross—fed beef cafeqories ond
export 1o over b countries globally.



NEXT STEPS

Complefion of NCNDA as supplied by PSG
LOl fo be submitted by buyer for quofation
Pricing « allocation advised by PSG

Proof of cleared funds for inffiol depost (30%)
FCO supplied by PSG for buyer vetting

SPA 10 be signed off by client

Order processed «+ shipping docs provided
0% final payment required for stock loading

o S S S WS
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My feam « | appreciate your fime and greatly look
forward 1o working hand in hand for mufual prosperty.

Friendship is a long + beaufitul journey; al great

friendships start with a frusted first step”
- Anonymous
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