






• Dehumidifying cycle pulls moisture from meat and charcuterie to regulate 

through the cabinet

• No water tank or salt block needed

• Leading competitor features display only visible when the unit is opened

• Only 4-5 established brands in the space

• Low brand equity; minimal marketing

• Leading competitor retails 220 capacity ager for $10,396.75

• Searches for Dry Agers and Dry Aged Meat on steady increase since 

pandemic

• Dry aged fish is top restaurant trend for 2023

 


