
6
Ways Dry Aging Improves 

Grass-Finished Beef

1. What Dry Aging Does
Natural enzymes break down muscle 

proteins to tenderize the beef, moisture 

evaporates to concentrate flavor, and 

proteins and fats develop additional flavor 

compounds, creating nutty, earthy, or 

deeply savory notes depending on the cut 

and how long it ages.

2. Why Grass-Fed Beef Has 
Less Natural Cushion
Grass-finished cattle produce leaner beef 

than grain-finished cattle. Dexter cattle 

offer a middle ground; their spider 

marbling distributes fine fat streaks 

throughout the muscle, supplying 

tenderness and juiciness without heavy 

grain-finished marbling.

3. How Dry Aging 
Complements Leaner Beef
Grass-fed beef brings its own flavor 

shaped by a lifetime diet of grass and 

forage. Dry aging develops tenderness 

and deepens that existing flavor without 

adding fat, while Dexter's spider marbling 

contributes richness from within the 

muscle itself.

4. What Changes When the 
Whole Steer Is Dry-Aged
Aging the whole steer before butchering 

means braising cuts and ground beef age 

alongside premium cuts, and for leaner 

grass-finished beef, aging plays a larger 

role in the finished result, creating 

consistency across every cut from the 

same animal.

5. What to Expect When 
You Cook It
Dry-aged grass-fed beef has a firmer, 

drier surface because moisture has 

already left, which helps it brown readily 

for a good sear. Use an instant-read 

thermometer, as leaner cuts are more 

prone to overcooking than more heavily 

marbled alternatives.

6. Dry Aging Builds on 
What's Already There
Breed, diet, genetics, and marbling all 

shape the beef before aging begins. Dry 

aging takes those qualities further 

without changing what the meat is; the 

result is still distinctly grass-fed beef with 

deeper flavor and more tenderness than 

before aging.
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