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Consorcio de Cooperacion para la comercializaciéon y exportacion de carn

JOSE IGNACIO PONCIO

Gerente Consorcio Exportacion Carnes
. +54 9 351 516 5555

@ joseignacioponcio@gmail.com

@ www.consorcioargenbeef.com.ar
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Cooperative Export Consortium




We are a group of Argentine beef producers, strategically
joint together by our shared vision of raising our products to
the highest level, in order to fulfill the growing demands of
different international markets. Our general goal is to
combine the efforts of livestock producers and capitalize
different synergies through coordinated action, to achieve
better commercialization and competitiveness in external
markets.

Our production systems allow us to obtain high quality
meat, fundamentally by carefully monitoring the nutrition,
health, animal wellbeing, genetics, and natural conditions
for raising, producing excellent calves for export.

Members -

Currently, our consortium includes 11 leading companies
from the country's agricultural heartland. These companies
share the common vision of supplying for external markets,
without neglecting the internal market, implementing long
term environmentally sustainable practices and ethical
business policies.

Processing

Our operations are conducted in high tech processing plants
with top health standards, authorized by SENASA to be
international market providers.
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The undisputable beef quality of the Argentine
Pampa, where our cattle is located, can be
appreciated by all five senses, through the color,

tenderness, juiciness, aroma, and the
remarkable taste of our cuts.




