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Thank you for inquiring about our pork.  We are proud to raise one of the only true grazing breed of pig called 
Kunekunes.  Our Kunekunes are 90% forage with just a fraction of grain that other heritage pasture pork breeds 
consume at only 2lbs of grain per day!  The rest of their diet consists of lush pasture and in Fall/Winter dairy quality 
second cut alfalfa hay.  The meat is dark red with marbling throughout giving it flavor, tenderness, and juiciness. Due 
to Kunekunes majority of feed intake being forage based, their fat has a low melting point which is like nothing that 
we had tasted from any other swine breed, it literally melts in your mouth.  What makes our product different? 

Our Kunekunes are born and raised by us from Day 1.  We are even prouder that our pigs never experience a 
commercial confined setting.  Our farrowing sows are never in farrowing crates but in big open 12x12 stalls with the 
ability to move freely at all times, and to build a nest like nature intended with outdoor access.  We are a strong 
believer in co-parenting and socializing our sows pand piglets in groups and pasture settings.  Our piglets are not 
weaned at a normal breed standard of 6-8 weeks but stay with their moms till 10-12 weeks age for increase growth, 
exposure and socialization. This also means no stress weaning for both sows and piglets.  All our pigs live in large 
social groups. We do not believe in secluding or isolating any pig.  We personally feed our pigs morning and night.  
Our feed is antibiotic free, animal by product free, hormone free, soy free and corn free plus locally sourced and 
contains barley, wheat, peas, wheat DDGs, lysine, amino acids, vitamins, minerals and enzymes for feed efficiency. 

Our non-confinement pasture raised pork is sold by hanging weight and is priced at $6.10/lb for a half which includes 
basic cutting and wrapping (you as the customer get to select your cutting instructions).  On average our pork halves 
range from 62.5lbs to 100lbs with the average being 75lbs for a half/side. Smoking and Curing and sausage is an 
extra charge from Butcher (see Cutting Instruction Form on website for price breakdown on smoking and curing and 
sausage).  You will receive approximately 58-72% of hanging weight, depending on bone in vs. bone out.  Remember 
this percentage is approximate and can vary between animal and animal.   Average cost for a half of pork (including 
brine sliced bacon) is approximately $485.  Once closer to processing day, we will be in contact with you so we can 
request your cutting instructions.   

 

Name:  ____________________________________________  Contact No.: _________________________ 

Address:  __________________________________________________ Postal Code: _________________ 

Email Address:  _______________________________________  
 
Preference:  □   Small Pig □ Large Pig 

 
 

 

 
1 Picture of example of a 140lb hanging whole hog boxed meat on a 6’ table. 
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Please select your option: 

□ Option 1 – Half a Side of Pork - $6.10/lb 
(Average Family Price of $485 based on 75lbs hanging 
weight**) 

Chops and Steaks are two per package, 1” thick. Roasts 
3-4lbs. 
**Approximate estimate of what you will receive – see 
note below2 

Shoulder Butt – 5 packages of steaks  
Shoulder Picnic – 1 Roast  
Spareribs – 1 packages 
Hocks – 1 hocks or grind 
Soup Bones – 1 bag 
Pork Chops (including Tenderloin) – 9 packages  
Leg – 1-2 Roasts 
Belly/Bacon – 8-9 lbs  
Ground Pork – 2 lbs  
Jowl Meat – 1 jowls 
Plus option for leaf lard and back trim 

□ Option 2 – Whole Pork - $5.90/lb 
(Average Family Price of $940 based on 150lbs hanging 
weight**) 

Chops and Steaks are 2 per package, 1” thick. Roasts 3-
4lbs. 
**Approximate estimate of what you will receive – see 
note below3 

Shoulder Butt – 9 packages of steaks 
Shoulder Picnic – 2 roasts  
Spareribs – 2 packages 
Hocks – 2 hocks or grind 
Soup Bones – 1-2 bags 
Pork Chops (including Tenderloin) – 18packages  
Leg – 2-4 Roasts 
Belly/Bacon – 16-18 lbs  
Ground Pork – 2-4lbs  
Jowl Meat – 2 jowls 
Plus option for leaf lard and back trim 

 

 

 

 

 

 

 

 

 

Contact Information: 
Whispering Wind Farms 

RR1 Site 9 Comp 10 
Didsbury, AB  T0M 0W0 

(403) 701-5506 
kellyworthington@shaw.ca 

Website:  www.whisperingwindfarms.com  
Free Delivery Online Store:  www.whisperingwindstore.com 

 

 
2 Hanging Weight is based on average and subject to change depending on animal size.  Amount of cuts received also depends on size of animal 

and customer’s cutting instructions. 

 


