
Who is CLEAVER?
 
CLEAVER enjoys a little indulgence, sports the occasional 
sauce stain and never orders ‘dressing on the side.’ He 
drinks his whiskey neat, and saves the Coke to cook his 
ham hocks.

CLEAVER learns from Nonna, YouTube and his mistakes, 
he’s not keen on instruction manuals. He has a healthy 
respect for tradition, but appreciates the benefits of 
technology.

CLEAVER likes to make things by hand and loves to share 
them. Sure, he doesn’t mind a bit of praise either.

He believes you can respect the beast in life and still savour 
it in sausages. CLEAVER understands that everything good 
requires patience.

Our Dry Ageing Cabinets are brought to you in the spirit 
of CLEAVER, a little bit tough, a little bit fancy, a practical 
luxury; equally at home in the kitchen or the Man Cave.
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THE OX
The deluxe CLEAVER Dry Ageing cabinet 
with stacks of hanging space for whole 
sections of beef and venison.  
Also capable of curing sizeable salami batch 
or few large prosciutto.

Height: 1720mm
Width: 595mm
Depth: 710mm
Volume: 388L
Meat Capacity: 60kg+
Temperature: 1�C to 25�C
Humidity: 60% to 85%

THE BULLOCK
The Bullock is made to fit into any kitchen. 
Sized to fit under a regular kitchen bench 
it is the ideal replacement for your old 
dishwasher, allowing you a steady supply of 
dry aged steaks and homemade salami.

Height: 820mm
Width: 595mm
Depth: 570mm
Volume: 127L

What is Dry Ageing?
 
Dry ageing is a process of resting 
or storing whole cuts of beef 
and venison in a controlled 
environment and designed 
primarily to intensify flavour as 
well as promote tenderness. 

When you age beef or venison, 
the enzymes that are present in 
the meat will start to break down 
the tough muscle fibers that are 
present in the meat over time.

In addition, if you are dry 
aging your steak the flavor will 
improve over time thanks to 
enzymatic and bacterial actions, 
as well as oxidization of the fat 
on the steak. As time goes on 
your steak will develop a deeper, 
beefier taste. Eventually, the steak 
will begin to take on a pungent, 
cheese-like aroma as well.

The CLEAVER Dry Ageing 
Cabinets are designed to provide 
the ideal environment for getting 
the most out of your aged meats.

Meat Capacity:  
10 to 15kg
Temperature:  
1�C to 25�C
Humidity: 60% to 85%


