
1. Millungera Station
Located around 100 kilometres north of Julia Creek, Millungera of around a million acres is the focus

 of breeding activities for Acton Land & Cattle Co. Total stock numbers, depending on the time of the year,
average around 150,000 head. Activities at Millungera Station are supported by breeding programs at their

other North Queensland Acton property, Barkly Downs.

2. Barkly Downs
One of Australia’s largest cattle properties, Barkly covers an immense 2.3 million acres.

The diversity of the country including rich pastures of Mitchell and Flinders grasses interspersed
with river and creek channel country allows for breeding and fattening of beef cattle.

3. Moray Downs
About 175 kilometres north west of Clermont, Moray Downs of some 300,000 acres

provides ideal conditions for growing and fattening of prime beef cattle.

   4. Croydon Station
    211 kilometres north of Rockhampton, Croydon Station, 154,000 acres

   of lush paddocks fed by healthy rainfall is perfect for fattening and finishing
of superior quality cattle.

5. Paradise Lagoons
Just 16 kilometres west of Rockhampton, this fertile 4,500 acre

property is used for grain assisted finishing of Acton Super Beef
cattle, and is complemented by nearby Mountain View.

6. Mountain View
9,000 acres of green rolling pastures interspersed with
paddocks of leafy leucaena. Located just twenty five kilometres
west of ‘Australia’s Beef Capital’ ... the city of Rockhampton.
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Acton Super Beef breed their herds of Brahman and Santa Gertrudis cattle on the wide

open paddocks of their million acre Millungera Station in the Queensland gulf, and

2.3 million acre Barkly Downs, around 150 kilometres west of Mt Isa. When aged between

four and eight months the yearlings are transferred by road train to Moray Downs or

Croydon Station for fattening on lush green paddocks. At around twenty four months

of age the cattle are moved to the picturesque Paradise Lagoons or nearby

Mountain View for grain-assisted finishing. Their time-proven management

practices and rigid quality control systems ensure the health and welfare of

their herds and sustained provision of consistently tender and tasty, premium

quality beef products. When you consider all this, plus our ageing and cooking

techniques at the Flame Char, you can be confident of the slogan . .

Paddock to Plate ~ Quality Guaranteed !


