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LaViandé

For enquries please phone
Steve Ridout on 0414 719 566

or Email s.ridout@bigpond.com

LaViandé is premium farmed Alpaca
Our producers range in size from smaller, 
family farmed properties to larger holdings.  

Each, and every one of them are 
committed to the upkeep of their land 
through sustainable farming methods 

and humane treatment of their animals.  
They are proud to raise alpaca that meet 

the high quality standards necessary 
to be called LaViandé

About the Name
The name LaViandé reaches back to the

Alpaca’s origins, combining 
La (for Latin) and Viandé (meat)

hence LaViandé meaning
Latin or South American meat!

Enjoy the Taste Sensation!

LaViandé

From the fresh, open farmlands
of the Adelaide Hills comes a 
meat so tender, so delicious, 
that we gave it its own name.

It’s called LaViandé
naturally tender Alpaca.
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