Our

Family
Location
Reno, Nevada

A Third Generation
Family Business.

Durham Ranch is a third-generation, 55,000 acre
bison ranch in northeast Wyoming, known for its use
of Holistic Management practices. Along with a 5,000
head bison herd, Durham Ranch also owns 2,000
head of Wagyu cattle in Iowa. The Wyoming ranch is
the inspiration for the Durham Ranch line of natural
and sustainable specialty meats which along with
bison and Wagyu, includes venison, elk and wild boar.

Flocchini Family Provisions produces sausages and
deli meats under the brands of Flocchini and Durham
Ranch. With a rich Italian heritage and roots in San
Francisco, the Flocchini family has been in the
business of crafting authentic flavorful meats with
family recipes for three generations. Staying true to
their pillars of Quality, Simplicity and Tradition the
products produced by Flocchini Family Provisions
start with the highest quality meat and are blended
carefully with the fewest ingredients possible.

All Durham Ranch livestock are sold to Sierra Meat &
Seafood for processing and distribution.

Location

Carson City, Nevada

Location

Gillette, Wyoming

Products

Handcrafted, small batch smokehouse cooked sausages
and franks, raw sausage, Certified Angus Beef ® brand
sausages and franks and specialty deli meats which are
all distributed by Sierra Meat & Seafood.

Leadership

Livestock

Bison and Wagyu

Leadership

John Flocchini, President

Chris Flocchini, President, CEO

Facility

15,000 square feet of processing and distributing
space. Certified Organic and USDA inspected

Sierra Meat & Seafood is a vertically-integrated,
family-owned processor, manufacturer and distributor
that provides a full line of premium sustainable meat and
seafood, and is one of the nation’s top 15 distributors of
Certified Angus Beef ®. Sierra Meat & Seafood’s local
distribution spans six days a week to over 500 hotels,
restaurants and institutions in the Northern Nevada and
surrounding areas. Sierra Meat & Seafood produces and
distributes Durham Ranch branded items to more than
200 food service distributors and retail stores nationwide.

HOTEL

BISTRO

In addition, the company is a private label manufacturer for
some of the largest foodservice companies in the U.S. As a
leader in ethical food safety and sustainability, it operates
above the USDA and FDA guidelines, is MSC Certified, SQF
Level 2 Certified, and is a Certified Organic processor.

Location
Reno, Nevada

Leadership

Chris Flocchini, President, CEO

Facility

50,000 square feet of state-of-the-art
warehousing and processing space
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