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ntrepreneur, agri-preneur, 

senior-preneur, intra-preneur and 

so the list goes on. Entrepreneurs 

come from all walks of life, across all 

ages and sectors. They solve problems. They 

know their customers, very well. Some create 

positive social impact, others build scalable 

enterprises. They can be found in large 

corporations, working from a bedroom, a small 

business and even on the family farm. They all 

tend to have common traits though -they are 

inquisitive, persistent, passionate and risk takers. 

Agribusiness entrepreneur and Marcus Oldham 

College graduate, Glenden Watts, saw a gap in 

the retail meat market and seized it. Providing 

customers with quality, farm fresh lamb and beef 

direct from the producer with 1 00% traceability 

at a more cost effective rate than butchers and 

supermarkets. 

"Consumer behaviour is changing and 

increasingly people want to know where their 

food has come f rom," says Glenden. "People 

are concerned about food security and safety 

and 'Buy local' is changing from a nice sound ing 

sentiment to a real consideration for many people. 

Glengower Meats deliver, direct to their 

customers, a consistently high quality product 

at a competitive price. We are able to 

communicate directly with our customers and 

therefore adapt to meet their changing needs:' 

"Providing an opportunity to value-add to 

the family farming business was too good to 

miss," says Glenden. Glengower meats produce 
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quality, farm fresh lamb and beef f rom the 

green pastures and self-grown grain on the By 

family farm in Central Victoria. By listening DR YASM IN 

to and understanding their customers' needs, CHALMERS 

Glengower Meats is now driving a loyal, 

appreciative and growing customer-base. 

"We have total quality control over our livestock 

ensuring the animals are content and happy, 

and that helps to produce the finest quality 

meat that our business is renowned for;' says 

Glenden. With almost 150 years' experience of 

growing livestock, the fam ily is well positioned to MAIN PHOTO: GLENDEN 

produce a top quality, Australian product which wAns (GLENGOWER 

is butchered professionally and delivered ch illed MEATS & MARcus OLDHAM 

to the house-hold customer's door. COLLEGE GRADUATE). 
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AGRI-ENTREPRENEUR 

The Glengower property has been passed 

down through the generations since the 1870s 

and expanded significantly over the years. 

Livestock and cereal cropping have always been 

the primary enterprises through the generations 

and remain so to this day. The environment is a 

vital part of the farming operat ion and livelihood 

of Glengower with over 40,000 trees planted in 

'bio-link' projects to enhance the eco-systems 

across the property. Working in partnership with 

his parents, Denis and Glenda Watts, Glenden 

says, "We continue to develop our property 

and ensure our methods are 'best practice' 

for the long term. This in turn guarantees the 

continual sustainabi lity both economically and 

environmentally for future generations:' 

Growing up on a sixth generation family farm 

located between Charlton and St Arnaud before 

attending Marcus Oldham College, Geelong, 

Vic, Glenden Watts worked in southern Western 

Australia for 6 months on a large cropping 

property before heading to New Zealand's 

South Island to work on an intensive livestock 

operation for several months as a lambing 

Shepherd. Whilst completing his Bachelor 

of Business (Farm Management) at Marcus 

Oldham, Glenden also worked for 12 months on 

a lamb and beef property in the hills of northern 

NSW, 40km north of Armidale to further 
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broaden his skills and experience. Towards the 

end of his studies at Marcus Oldham, Glenden 

took a closer look at the significant price mark 

ups that were common place in the retail market. 

Real ising there was a gap in the market to 

supply those living outside rural regions with 

trusted farm fresh meat at realistic prices, 

Glenden initially tested his idea by offering his 

produce to family and f riends. With such a 

great response he has been able to supply farm 

fresh meats to many house-holds anywhere 

f rom Wycheproof to Maryborough, Ballarat, 

Gisborne, Geelong and the surf coast. Spreading 

the risk is another strategy Glenden is keen 

to pursue. In the early stages of the business 

concept, Glenden realised how important it was 

to develop col laborative relationships with other 

local businesses that could support aspects 

of the enterprise's supply chain. Working 

closely with a local butcher has been pivotal 
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to ensuring the meat is butchered and packed 

ready for delivery within short time-frames. As 

the business expands there is extra pressure on 

being able to supply the same quality product 

but often under shorter time-frames. While 

currently operating at capacity for their existing 

cool-room and month ly deliveries Glengower 

Meats has some future goals. Glenden is 

motivated to keep expanding the business and 

says that in 1-3 years he would like to supply 

meat to commercial kitchens and, potentially, in 

5 years to purchase a butcher shop to process 

their own meat. 

As a sixth generation farmer Glenden loves 

the rural lifestyle with his horse, dog and 

motorbike. He is also part of the community. 

"I've got pride and connections here:' he says. 

Since establishing the business, Glenden now 

does a monthly delivery covering 700+kms 

from Wycheproof, to Bendigo, to Geelong to 
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Ballarat and everywhere in between delivering 

Glengower's own lamb and beef. At the request 

of customers he also now sells chicken packs 

supplied f rom Hazeldenes chicken farms that 

has been butchered locally (St Arnaud) to the 

customers' requirements and delivered chil led to 

their door. Farm fresh meat, with no middle man, 

and 1 00% quality control. 

Marcus Oldham College has a t rack record 

of success in providing entrepreneurial 

agribusiness education, research and business 

leadership. To recognise the importance of 

entrepreneurship in driving business growth, the 

College recently hosted "Innovate the Plate" -

an evening to showcase and meet agribusiness 

entrepreneurs. Glengower Meats was one of 

the many local producers that showcased their 

produce (lamb) in the menu. Guests were 

treated to a pop-up st reet food market providing 

them an opportunity to meet the producers 

behind the products. This event was about 

giving people an opportunity to share and learn 

from their entrepreneurial business journeys. 

Innovate the Plate put a spotlight on the leading 

agribusiness entrepreneurs and provided insight 

to their innovative business journey throughout 

the "paddock to plate" process. 

www.glengowermeats.com.au 

info@glengowermeats.com.au 
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