


Chaco Meat Co is proud 
to introduce an exciting 
new Australian meat 
product.

100% AUSTRALIAN GROWN, TORELLO ROSÉ VEAL IS A DELICATE AND 
DELICIOUS TASTE SENSATION FOR MEAT EATERS IN AUSTRALIA AND 
BEYOND. TORELLO ROSÉ VEAL IS A SPECIALLY FED YOUNG AUSTRALIAN 
BEEF PRODUCT GROWN USING WORLD CLASS FEEDING, ANIMAL WELFARE 
AND PROCESSING STANDARDS. 



What is
Rosé Veal?
Rosé Veal is the name given to high quality specially fed veal. Rather than being 
processed at the traditional age of a few days or weeks old, Torello Rosé Veal is 
fed to approximately 6 to 7 months of age. The feeding and ration plan produces a 
lean, tender and delicately textured veal that has a unique young beef  flavour. This 
premium quality and very consistent meat takes its name from the rosé or pink 
appearance of the cuts, in contrast to the paler traditional milk veal.  

Taste & Texture – True Rosé Veal, such as Torello, offers a delicious, and unique 
flavour, while maintaining the tenderness of milk veal. Its delicate texture, pink 
colour and unique young beef taste makes it ideal for the high value restaurant/
food service trade as well as a nutritious and flavoursome option for home cooking. 

Versatility – Utilising traditional beef cuts from premium loin primals to casserole 
and slow cooking items, Torello Rosé Veal is an exciting, easy to prepare meat for a 
wide range of trade and home recipes.

Nutrition – Studies show that true Rosé Veal is a highly nutritious meat that 
is lean, low in sodium, high in protein, iron and energy, and is easily digestible. 
Torello Rosé Veal scores a high National Health Star rating of 4.5 out of 5.

No Added Hormones – Torello Rosé Veal is free from added hormones. 
Additionally, calf health and nutrition is managed wholistically through close 
attention to animal husbandry on farm. This includes a sound feeding and nutrition 
strategy which starts with mothers milk.

Why CHOOSE
Rosé Veal?



animal welfare
There is increasing interest in the source, quality and ethics associated with 
the production of the food we eat. Torello Rosé Veal calves are only reared in 
high welfare environments, from the time of their birth, through to weaning, and 
throughout the feeding and finishing process. This care includes the use of social 
housing, bedding, physical stimulation and expert veterinary programs. Such care 
with the young animals is evident in the end product - a high quality and unique 
veal with excellent eating characteristics.

Torello Rosé Veal represents a sustainable, highly positive animal welfare 
solution for male calves born into the dairy industry. In order to maintain milk 
production, dairy cows must have calves. Male calves however cannot contribute 
to the breeding/milking herd and hence have traditionally been processed 
at a very early age and treated as a low value by-product of the milk industry. 
The production of Torello Rosé Veal creates a high animal welfare outcome for 
these calves.



High Welfare
Animal Husbandry 
Emulating the strict guidelines of the RSPCA Freedom Food Accreditation (UK), 
Torello Rosé Veal calves enjoy excellent health and environmental conditions on 
farm, including; open shelter (weather protection, natural daylight, deep straw 
bedding); free outdoor access post weaning; high quality nutrition/ration and feeding 
methods (including on-demand access to food and water); and animal contentment 
strategies such as social grouping, natural play and stimulation tools. 

Our finished Rosé Veal calves are transported and humanely slaughtered 
according to the Australian Animal Welfare Standards for Livestock Processing 
Establishments (as published by the Australian Meat Industry Council and Meat 
& Livestock Australia). These combined standards aim to ensure that the calves 
arrive calm and healthy every time, with strict stress-free handling all the way 
through the process. 

Chaco Meat Co has developed a proprietary world class audited “Whole of Life” 
rearing and finishing program that incorporates some of the highest animal 
welfare standards for veal calves in Australia and the world. We have worked 
closely with RSPCA Australia in our aim to achieve a first class red meat animal 
welfare outcome for male dairy calves.

Chaco Meat Co proudly received the only Compassion in World Farming (CIWF)  
recognition and endorsement (Good Calf Commendation) for a red meat product 
in Australia for it’s high welfare Torello Rosé Veal production system and standard.
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www.chaco.com.au



Food Safety, 
Labelling &  
Traceability
Torello Rosé Veal calves are identified by the Australian National Livestock 
Identification Scheme (NLIS). 

All feeding farms are fully accredited by Aus-Meat, and each farm is further 
accredited under the new Australian Livestock Production Assurance Scheme 
(LPA) - Rosé Veal module, developed by Aus-Meat Ltd in close co-operation 
with Chaco Meat Co. The LPA programme aims to ensure the safety and quality 
of Australian Meat and to deliver an auditable system that supports the new  
Aus-Meat category of Rosé Veal and the *RV* meat cipher. It encompasses the 
farm environment, the treatment of animals, the quality of feed as well as the 
movement of animals off farm.

Torello Rosé Veal calves are only slaughtered in Australian Government approved 
export abattoirs that are regulated by Australia & New Zealand Food Safety Council 
laws, Department of Agriculture regulations, Aus-Meat grading and processing 
requirements, Australian Quarantine and Inspection Service (AQIS) meat inspection 
regulations and abattoir in-house ISO and HACCP quality control programs. 

These systems and regulations combine to provide the highest possible level of 
confidence to the consumer in regard to the quality, food safety and animal welfare 
of all Torello Rosé Veal products.



Scale, Quality 
and Supply
Torello Rosé Veal is grown in collaboration with a select group of highly professional 
dairy farmers who follow the Chaco Meat Co proprietary feeding, veterinary and 
animal welfare standards and procedures. This results in a very high quality of 
product, a consistent supply (non-seasonal, continuous calving regime) and a 
finite production.

Cuts derived from each Torello Rosé Veal carcase are consistently similar in size 
and weight. Carcase weight range is 130kg to 180kg, averaging around 150kg, 
ideal for use in portion control, shelf ready and food service sectors. The cuts 
derived from these carcases are boned in a manner that produces primal cuts the 
same as a beef carcase. The feeding regime is strictly controlled at all stages to 
ensure consistency of all cuts.

Chaco Meat Co has worked closely with Aus-Meat to develop the LPA module 
for Rosé Veal in Australia. The module provides the minimum audit standard for 
gaining Rosé Veal accreditation. This protocol supports the Aus-Meat *RV* meat 
category cipher. Torello Rosé Veal is the first to attain the use of the *RV* cipher 
in Australia.

Each carcase is chiller assessed and graded according to the Aus-Meat Rosé Veal 
*RV* category. Only those carcases that meet the weight range, meat colour, fat 
colour and carcase conformation specifications are eligible to be packed into the 
Torello Rosé Veal brand. 

Product 
Consistency



TORELLO ROSÉ Veal Primal Cut Guide:

ALL TORELLO ROSÉ VEAL IS HALAL SLAUGHTERED. 
EDIBLE OFFALS ARE AVAILABLE UPON REQUEST.

New Torello Rosé Veal 
by Chaco Meat Co, 
represents an exciting 
and unique premium 
young beef offering 
to the market.

Chaco Meat Co Pty Ltd
PO Box 249 Milsons Point NSW 1565
js@chaco.com.au
www.chaco.com.au
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