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PB25456 | Homozygous Polled
S: BAR R 52Y (son of Bar R Shigeshigetani 30T) | D: BAR R 57X (sired by LMR Itozurudoi 8161U)
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D: ESF Itomi 031-071 (sired by BR Itomichi 0602)

FB18474 | Fullblood | S: JVP Kikuyasu-400 (son of Kikuyasu Doi 575)
D: CHR Ms Kitangui 339 (sired by CHR Kitaguni 07K)
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elcome to Colorado and your 2021 American Wagyu Association Annual General Meeting and
Conference! We want to give a special thanks to Colorado State University for the opportunity to hold this
event here. Our relationship with Colorado State University has grown over the past few years into a great
partnership involving multiple projects that will help our Association push forward with new information,
technologies, and understanding of this unique breed that we have all come to love and respect.

PRESIDENT’S

R E POR T

Moving Forward:
The great basketball coach John Wooden once said “If we fail to adapt, we fail to move forward.” With all the challenges we have faced since we were last
gathered in Nashville in 2019 I believe these words ring true for all of us in one way or another.
With all the chaos and uncertainty COVID brought us in 2020, it was amazing to see how our producers and Association rose to the challenge of adapting to the
situation to keep their programs Moving Forward. When the rest of the world was falling apart around them, the direct relationships our producers developed
with their end consumers allowed many of them to turn a catastrophic event for many segments of the economy into an opportunity to expand and grow their
businesses and the breed as a whole. The flexibility the AWA office staff showed by going almost completely remote, pulling together a virtual convention last
year, and continuing to service the needs of our members is a testament to their dedication to our members and Association.
If you have spent any time involved in any type of agriculture, you learned quickly that adverse weather events are something we all deal with on a yearly
(sometimes monthly) basis. From the record cold spell, we experienced here in Texas in February, to the abnormally dry conditions in the Northwest, and now
flooding in the Eastern portions of the country our producers are constantly adapting to the changing conditions to keep their animals productive and their
programs Moving Forward! What has been encouraging, exciting to see, and makes me proud to be a member of this Association is the way our members
have reached out from different parts of the country to help and support other members who are having a hard time. Whether it be a producer from the
northern part of the country giving a tip to a producer in Texas on how to keep water flowing in sub-zero temps or a producer in Missouri helping source hay for
producers in Montana, Idaho, and Utah our members are always there for each other with a helping hand or word of encouragement.
If you were to only pay attention to cable news or social media you would think there is nothing going right in the world right now; and for me, I find myself
engaging less and less in those things because (1) I have too much going on and (2) it’s just depressing. When I take a step back away from all the noise and
look at what this breed and our members are doing, I realize that this is A GREAT TIME to be a member of the American Wagyu Association. It may be one of the
best times this Association has seen in its 31-year history.
•We ARE the fastest-growing beef breed in the US. Period.
•National Association of Animal Breeders ranks Wagyu of all beef breeds as:
-5th for number of Custom Frozen Semen Units. A 62.60% growth in two years!
-7th in total units of semen sold Domestically. 149.50% growth in two years!
-11th in total units of semen exported. An 85.40% growth in two years.
•Registered bull and female sales across the country are at levels we have never seen before in terms of the volume of cattle marketed and the prices they are
demanding.
•We published our first set of performance trait EPDs earlier this year and will be releasing the second “run” soon.
•Our carcass data project with NeoGen is off to a phenomenal start with over 4000 DNA samples submitted on feeder cattle in the first 8 months of this project.
The first of these cattle are set to be harvested this fall.
•Delayed by COVID, we are set to start a correlation study in conjunction with USDA and Colorado State University to evaluate USDA grading, Camera
Technologies, Chemical Fat, and Fatty Acid Profiles that will aid us in the development of carcass EPDs and will allow our members to submit carcass data from
multiple evaluation platforms.
•We have adopted new by-laws for the National Junior Wagyu Association that will be dedicated to the education and development of the future leaders of our
breed and Association.
•We are laying the groundwork for a unique Certified Wagyu Beef program that will allow our producers the opportunity to enhance the value, integrity, and
market differentiation of the brands they have all worked so diligently to develop.
We will be expanding on each one of these topics in more detail through the outstanding speakers our AGM Committee has put together, and the Committee
reports from your Board Members. This breed and our Association have a ton of momentum! We hope that you will be able to see and take advantage of the
upcoming opportunities to keep your programs and this Association Moving Forward!

Kyle Jurney
AWA President

BULLS • COWS • EMBRYOS • SEMEN • HEIFERS

“Wagyu/Kobe Beef Brings Prime Quality
Meat To America’s Dinner Table.”
All Cattle Are Registered With The American Wagyu Association.

Tom & Mary Isola

10772 Modoc Road • White City, Oregon 97503
Ranch (541) 826-7746 • Fax (541) 826 7756
Cell (702) 274-1964 • Email: tisola702@aol.com

Your herd is covered.

On the ranch, you make decisions using visual appraisal every day. But what about the
traits you don’t see? That’s where NEOGEN’s® GGP comes into play. We’ve loaded the most
informative markers and filled in the gaps to provide you with the most complete and
powerful seedstock selection tool in the industry.
So, you can be sure those lines in the tag are working overtime for you to provide
confidence in selection decisions that help bolster your reputation amongst your herd
and customers for generations to come.
GGP’s markers have you covered and informed. Leverage GGP today by contacting your
breed association or go to genomics.neogen.com/en/ggp-beef

© NEOGEN Corporation, 2020. NEOGEN is a registered trademark of NEOGEN Corporation.
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elcome to the 2021 Annual General Membership and Conference of the American Wagyu Association. History has
shown us that a crisis or an extreme threat can be useful for directing us to a solution, the recent two years have magnified
this concept. Often out of these challenges’ incredible opportunities can arise, especially if more traditional approaches
are questioned. It’s during these times that incentives and motivations can lead to new cooperative and creative ways to
accomplish our goals; often times much better than before. Challenges get our adrenaline flowing and focuses our minds.
This last year has opened many opportunities for our industry which has placed the American Wagyu Association and its
members in a position to grow our businesses. More than any other livestock species in the United States members of the
American Wagyu Association have a more direct connection to the consumer. Capturing additional value from the carcass
is real and financially rewarding for those who take on the challenge. It’s this unique farm to table relationship and the
extortionary flavor of Wagyu that’s driving today’s demand for Wagyu genetics in America!
Members of the American Wagyu Association here in America are sitting on the worlds largest market for Wagyu Beef! No
other producer of a meat product (as a breed or species) can claim this relationship with the consumer as the American
Wagyu producer! You’ve interacted directly with the consumer that’s experienced your product and it’s driven you as a
producer of Wagyu Beef to produce and offer the best beef product in the world. In this regard I believe you have no equal!
Last year I wrote that the United States is the world’s largest producer and world’s largest consumer of beef, roughly 21% of
the beef consumed in the world. The opportunity to expand the market of Wagyu genetics and Wagyu beef is today. Because
of this the American Wagyu Association and its membership are experiencing record sales and membership growth, 57% of
our current active membership has joined the American Wagyu Association in the last three years! As breeders of Wagyu,
we’ve perhaps never had a better opportunity than we have today!

Robert Williams
AWA Executive Director

“Someone’s sitting in
the shade today because
someone planted a tree
a long time ago.”
-Warren Buffett

Keith Belk, Ph.D.

GUEST SPEAKERS

Keith Belk serves as Professor and Head, Department of Animal Science as well as an Adjunct Professor in the Colorado
School of Public Health. Previously, he served as a Professor and Holder of the Ken & Myra Monfort Endowed Chair in Meat
Science with the Center for Meat Safety & Quality, Department of Animal Sciences, Colorado State University. He also served as
Director of the Center for Meat Safety & Quality at CSU. He earned B.S. and M.S. degrees from CSU, and a Ph.D. from Texas A&M
University. He has been employed in the private sector as a buyer by Safeway, Inc., and by the USDA Agricultural Marketing
Service in Washington, DC, as an International Marketing Specialist. At Colorado State University since 1995, he has authored
or co-authored 252 refereed scientific journal articles, provided over 530 invited presentations, generated >$22M in extramural
research funding, and was the primary inventor on two patents. He served as the state Meat Extension Specialist between 1995
and 2000, on the Editorial Board for the Journal of Animal Science in 1997-2000, on the Board of Directors for the American Meat
Science Association (AMSA) between 2003-2005, and as President of AMSA in 2009-2010.

Harvey Blackburn, Ph.D.
USDA ARS
National Germplasm Program
Fort Collins, CO

Since 1999, Dr. Blackburn has managed the USDA Agricultural Research Service’s National Animal Germplasm Program, located
in Fort Collins. CO. The mission of the program is to conserve and assess animal genetic resources of the United States. Prior to
his current assignment, he worked for ARS in Idaho, and the World Bank in Washington, D.C. He received his Ph.D. from Texas
A&M University in Animal Breeding and Genetics. He is originally from eastern Colorado.

Charlie Bradbury

Charlie Bradbury is head of the Specialty Brands group for JBS USA Regional Beef Division. He is responsible for Grass Run
Farms, Think Pure Natural and Organic Brands and Imperial Wagyu Beef. Charlie is a long time veteran of the Natural Beef space.
He was the founding President and CEO as well as part owner of Nolan Ryan Beef, one of the earliest Natural Beef Brands and
still a strong regional brand in Texas. Charlie joined JBS in 2014 to build a strong domestic grass-fed beef brand. He led the
acquisition of Grass Run Farms as well as the tremendous growth the brand has experienced in the past 5 years. Grass Run
Farms is among the largest and fastest growing grass-fed beef brands in the US. Charlie also managed the JBS acquisition
of Imperial Wagyu Beef in 2019. Charlie leads the Imperial Program. Imperial is a vertically integrated program stretching
from ownership and selection of Wagyu bulls and semen to production, finishing, harvesting and distribution of high quality
American Wagyu beef to retailers and food service operators both domestic and international. Charlie resides in Huntsville Texas
where he enjoys managing his own small cattle herd in his spare time.

Bob Delmore, Ph.D.

Dr. Bob Delmore is a professor in the Department of Animal Sciences at Colorado State University. He teaches courses in Meat
Science, Meat Processing and Food Safety. He is also a member of the Center for Meat Safety & Quality conducting research to
address national and global issues. He recently oversaw design and construction of the JBS Global Food Innovation Center In
Honor of Gary and Kay Smith at Colorado State University.
In 2016, Delmore was recognized by the National Provisioner magazine and named to their list of “25 Future Icons of the Meat
Industry.” Delmore spent 9 years in the Animal Science Department at Cal Poly State University, San Luis Obispo. In addition to
teaching courses, Bob oversaw the University processing facilities and was instrumental in the design and construction of a
new Meat Processing Center. Dr. Delmore was formerly the Vice President of Technical Services at Clougherty Packing Company
(Farmer John). Dr. Delmore received a Bachelor of Science degree from Cal Poly San Luis Obispo (1991) in Food Science, earned
a Master’s Degree from the University of Nebraska-Lincoln (1993) and received a Ph.D. from Colorado State University (1998). Bob and his wife Dr. Lynn Graves
Delmore, also a well-regarded meat scientist, live in Wellington, CO, with their two daughters Ainsley and Tessa.

Mark Enns, Ph.D.

GUEST SPEAKERS

Mark grew up working on the family’s 4th generation wheat and cattle operation in northwest Oklahoma. Those early experiences
stimulated his interest in livestock and agriculture and led him to undergraduate degrees from Tabor College, and Masters and
Doctorate degrees in Animal Breeding and Genetics from Colorado State University. After completing his education, he worked
two years in New Zealand for Landcorp Farming Ltd, the largest ranching company in that country. At Landcorp, he developed
genetic improvement programs for beef cattle, deer, sheep, and goats. After his time in New Zealand, he spent 4 years at the
University of Arizona and then joined the Department of Animal Sciences at Colorado State University in 2001. As a professor
at CSU he teaches courses at both the undergraduate and graduate level in animal breeding and genetics, and in livestock
production systems; and serves as the director of the Western Center for Integrated Resource Management. His primary
research focus is on beef cow adaptability/longevity and genetic improvement in susceptibility to bovine respiratory disease
and pulmonary hypertension (e.g. High mountain disease and feedlot heart failure). He has special interest in using multi-trait
selection and genetic improvement to better profitability of beef production. Mark serves the beef industry through activities with the CSU Center for Genetic
Evaluation of Livestock—a center that calculates EPD and performs foundational genetic evaluation research for breed associations and producer groups both
nationally and internationally. In addition he serves on the board of directors for the Beef Improvement Federation as the western region secretary. He is married to
Kellie who teaches Agriculture Education at Colorado State University. They have a son, Wyatt, and a daughter, Avery.

Temple Grandin, Ph.D.
Colorado State University
Department of Animal Sciences
Fort Collins CO 80523

Temple Grandin is a professor of animal science at Colorado State University. When she was two and a half years old, she had
no speech and all the symptoms of severe autism. Early intensive speech therapy enabled her to speak by age four. Her mother
always encouraged her interest in art and urged her to draw many different things. Good teachers and mentors were essential
for Temple’s success. Her high school science teacher challenged her with interesting projects where she had to figure out how
to make things work. When studying in school became a pathway to becoming a scientist, she was motivated to study. An HBO
movie titled Temple Grandin was made about her life and Temple was inducted into The National Women’s Hall of Fame and The Academy of Arts and Sciences.
Facilities she has designed handle over half the cattle in the U.S. Some of her most important books are New York Times Bestseller Animals in Translation, Thinking
in Pictures, The Autistic Brain, and The Way I See It.

Bucky Gwartney, Ph.D.

Bucky Gwartney is an International Marketing Specialist with the USDA Agricultural Marketing Service. He is responsible for
the development and oversight of red meat standards, which include the beef yield and quality grades, among other standards,
and serve as a technical expert on many red meat related activities within USDA. He also serves as the USDA representative
on several international standards organizations. He attended Oklahoma State University (OSU) where he received a B.S. in
Agriculture, Animal Science and an M.S. and Ph.D. in Animal Science/Meat Science from the University of Nebraska. After a postdoctoral program at the University of Missouri, he joined PIC as a meat scientist, and later joined the National Cattlemen’s Beef
Association, working in the beef quality and safety research areas. Bucky is very active in meat industry associations, serving
as past president of the American Meat Science Association (AMSA) and as a past Muscle Foods Division Chair at the Institute of
Food Technology. He was part of the research team that received the International Meat Secretariat Prize for Meat Science and
Technology, is an AMSA Fellow and an OSU Graduate of Distinction.

Dr. Franklyn Garry

Dr. Frank Garry is a Professor in the Department of Clinical Sciences within the College of Veterinary Medicine and Biomedical
Sciences at CSU. He also serves as Colorado’s veterinary extension specialist. Dr. Garry has multiple decades of experience in
cattle health, but is well known for his work in the mitigation of Johnes’s Disease, calf health, and mortality in adult cattle. Through
his faculty and Extension Specialist role, Dr. Garry not only plays a role in training future veterinarians and performing research in
cattle health, but also connecting Coloradoans to knowledge and tools to improve the health of their own herds.

Kenichi “Ken” Kato

GUEST SPEAKERS

Kenichi “Ken” Kato is a Japanese butcher, International Wagyu Consultant, and educator.
He is a fourth-generation artisan butcher, and operates a boutique butcher shop, a restaurant, and department store deli in Kyoto, all
featuring his specialty meats. The butcher shop, Kyoto Nakasei was established in 1981, and is renowned as a pioneer of dry-aged meat
in Japan. It specializes not only in dry-aging technique, but also cattle breed and feed assessment, carcass quality evaluation, and dryaged meat conditioning. A unique feature of this business is their matching of client preferences to bespoke cuts based on their deep
understanding of their clients’ tastes and the unique flavor characteristics of each animal, which is only possible with a uniquely deep
knowledge of the product. It has been a personal life goal of Mr. Kato to be a bridge between the meat industry and meat science, and
to this end he pursued a Master’s Degree in Animal Science at Colorado State University’s Center for Meat Safety & Quality in 2008. He
has been active in numerous meat science research projects since returning to Japan, and has recently been advising producers and
restaurants both in Japan and internationally, such as Korea and Thailand. Mr. Kato participates in a number of Japanese national and
regional government promotional programs, and was featured in the movie “Steak Revolution”.
You can find out Mr. Kato on YouTube channel of Ministry of Agriculture in Japan. https://youtu.be/lumwxXdquBI

Kyle Jurney

Originally from Dublin, TX, Kyle Jurney grew up in and around the commercial beef cattle and dairy industries. After graduating from Texas
A&M University in 2004 with a degree in Animal Science, focusing on beef cattle production Kyle began his career as the Director of Cattle
Records for the 5th largest seedstock producer in the United States. Since then, he has continued to work in the Registered Seedstock
Industry managing ranches and embryo production facilities in Texas and Florida. 2021 marks Kyle’s 10th year as General Manager for
Marble Genetics, a Fullblood Wagyu Breeder in Iola, Texas. In that time Marble Genetics has touched every segment of the beef industry
from embryo production to center of the plate beef distribution. Kyle joined the American Wagyu Association Board of Directors in 2019
and currently serves as its President.

Beejan Mehrabani

Director, Market Research
National Cattleman’s Beef Association
Beejan Mehrabani is the Director of Market Research at the National Cattlemen’s Beef Association. The market research team helps
enhance a range of Beef Checkoff funded work, by bringing strategic insights through survey and channel related data to the forefront
as it relates to the food landscape and beef. Beejan has 7 years of Market Research experience, having conducted hundreds of studies.
Topics have ranged from a variety of focus areas such as tracking consumer perceptions of beef, supply chain data analysis, consumer
segmentation, and advertising evaluation. Prior to NCBA, Beejan worked for 20|20 Research, where he was Manager of Market Research
for the agency working on a wide variety of products from consumer packaged goods to pharmaceuticals. Prior to market research,
he also spent time as a flight schedules analyst at Frontier Airlines. Preceding his career at Frontier, he received his B.A from Creighton
University in Omaha, Nebraska. Beejan loves living in Colorado where he golfs with his wife and enjoys the outdoors.

J. Brad Morgan, Ph.D.

J. Brad Morgan was raised on a ranch and oil community of Antlers, Oklahoma. He received his B.S. in Animal Science from Oklahoma
State University (1985), his M.S. in Meat Science from the University of Nebraska–Lincoln (1988) and his Ph.D. in Animal Science from
Texas A&M University (1991). Brad was an Assistant Professor and Extension Meats Specialist at Colorado State University from 1991
to 1995 where he was part of the inaugural National Beef Quality Audit and other high impact research projects. In 1995, Dr. Morgan
joined the Animal Science faculty at Oklahoma State University. He taught undergraduate and graduate meat science courses and
conducts research on the quality, quantity, safety, and usefulness of meat and meat products. Morgan’s research and expertise in meat
tenderness and color is known nationally and internationally. He has conducted research for companies such as Wal-Mart, National
Beef, Harris Ranch Beef, Tyson Red Meats, Outback Steakhouse, Standard Meat Company, Sam Kane’s Pacing, Performance Food Group,
Sysco, PM Beef and the U.S. Meat Export Federation. One of Morgan’s last research interests focused on development, verification and
implementation of the OSU Beef Tenderness Prediction System along with developing the dry aging protocols for beef cuts destined
for international markets. Morgan attracted over $12.5 million in extramural funding, published over 90 journal articles, given over 1,500
invited presentations, and conducted research in 29 countries. Morgan has received numerous research and teaching awards including the Outstanding Teaching Award
from the American Meat Science Association along with the Outstanding Scientist in the Division of Agriculture at Oklahoma State University. Additionally, Morgan served as
the president of the American Meat Science Association. For five years, Morgan was the Sr. Director of Protein for the Performance Food Group (PFG). At PFG, they delivered
more than 125,000 food and food-related products to 85,000 customer locations daily. Most recently Morgan rejoined the faculty in the Animal Science at Colorado State
University.

Dr. Sheila Patinkin

GUEST SPEAKERS

Founder of Vermont Wagyu
Sheila is a retired pediatrician who founded Vermont Wagyu in 2007. The farm started selling beef in 2010 to Michelin starred restaurants
in NYC, via carcass sides. In 2019, she added family team member Max Patinkin to launch an E-commerce oriented website. The website
has been revised with the COVID 19 pandemic, and now is the ordering source for a farm to table, direct sales national program. Her story
is about the challenges of converting a sales program amidst a pandemic, and touches upon fulfillment, shipping, and marketing issues
from a small farm in Vermont.

James Pritchett, Ph.D.

Dean, College of Agricultural Sciences
Director, Agricultural Experiment Station
Colorado State University
Dr. Pritchett serves as the Dean of the College of Agricultural Sciences and the Director of the Agricultural Experiment Station at Colorado
State University. His passion is serving Colorado agriculture and implementing the shared strategic vision of CAS. On a day-to-day basis,
Pritchett directs operations and administration for the College’s activities. He is a land grant economist who enjoys working in a wide
range of teaching, research and engagement activities including agribusiness management, water resource economics, community
development and interdisciplinary land management strategies. Originally from southeastern Colorado, Pritchett is a two-time alumnus
of CSU, and he received his Ph.D. from the University of Minnesota in Agriculture and Applied Economics.

Steve Sands

Vice President Protein
Performance Foodservice
Steve Sands is Vice President of Protein for Performance Foodservice. He is a highly regarded foodservice industry veteran with over
35 years of experience in all phases of the meat business. In 1979, he became the fourth generation of his family to own and operate
Standard Meat Co. During the 1980’s Standard Meat became a leading supplier of steak and ground beef products to Sysco and one of the
earliest exporters to Japan. The company focus expanded into additional export opportunities and specialized branded beef programs
during the 1990’s and was sold in 2000 to Meyer Natural Angus. Over the next several years, Steve helped to build Meyer into the largest
natural and organic beef company in the U.S. In 2003, he left Meyer to form Premium Protein Products, a beef and poultry harvest and
processing company dedicated to high value specialty protein programs. PPP was sold in 2006 and after helping to transition the
company to a new management team, Steve left in 2009 to join Performance Food Group as Vice President for Protein. The protein category has become PFG’s largest,
fastest growing, and most profitable category. The Braveheart Angus program was the first DNA traceable program in the U.S. and has helped to commercialize a variety of
production practices including “on-farm” audits. PFG has gone on to develop a family of brands like Allegiance Pork and Farmsmart Poultry that continue to help fuel PFG’s
rapid growth.

Philip M. Seng

Affiliate Professor, Colorado State University
CEO Emeritus, U.S. Meat Export Federation
Philip M. Seng presided as the President and CEO of the U.S. Meat Export Federation (USMEF) for almost 30 years, where he oversaw
worldwide activities in more than 100 countries. During his tenure, he provided direction for USMEF strategies and priorities in
international programs, research, technical services, industry relations and global communications. Seng joined the USMEF staff as
Asian Director in 1982, became Vice President of International Programs in 1988, and was named President and Chief Executive Officer in
January 1990. Seng is an authority on Japan’s complex distribution system and played a central role in the liberalization of the Japanese
market and other countries throughout the world. His marketing strategies and approach to the Japanese market received critical acclaim
in the international business community and served as a case study in the Harvard University Business School, where he has been a guest lecturer on several occasions.
Seng has also been active in a number of other organizations. He served four terms as President of the International Meat Secretariat. He also was President of the JapanAmerican Society in Colorado. Seng has been recognized for being a leading voice and advocate for international meat trade over the last 35 years. He was inducted into the
inaugural class of the Meat Industry Hall of Fame in 2009 and was recognized by the National Provisioner as one of 25 industry icons who made a significant impact in the
meat industry since 1991 in conjunction with its 125th anniversary. In 2019, Seng joined the faculty of Colorado State University where his employ entails research, education,
and outreach.

GUEST SPEAKERS
Gary Smith, Ph.D.

Gary Smith is a distinguished professor emeritus of the Department of Animal Science at Colorado State University (CSU), where he
occupied the Monfort Endowed Chair in Meat Science from 1990 until his retirement in 2010. Smith is an accomplished researcher, a
gifted teacher and legendary mentor to students, professors and technical specialists throughout the meat industry. An internationally
established meat scientist, he is considered one of the world’s top meat safety experts. Prior to his service at CSU, Smith served as
professor (1969-1982) and head (1982-1990) of the Department of Animal Science at Texas A&M University and remains an adjunct
member of the graduate faculty. Smith’s work in the composition, quality, safety, packaging and retailing of red meat earned him scores
of awards. They include the Distinguished Research Award and the Distinguished Teaching Award from both the American Society of
Animal Science and the American Meat Science Association. He has authored more than 1,000 articles in scientific journals, conference
proceedings, technical reports and industry magazines. He was chairman of the National Academy of Sciences committee that wrote
“Irradiation of Meat and Meat Products,” and a member of the committee that wrote “Designing Foods.” He was inducted into the Meat
Industry Hall of Fame in 2009.

Stephen B. Smith, Ph.D.

Dr. Smith obtained a B.S. degree from California State College, Bakersfield, and a Ph.D. degree from the University of California, Davis. Dr.
Smith began his professional career at the U.S. Meat Animal Research Center in 1979 and joined the faculty at Texas A&M University in
1983. He has collaborated with scientists in the U.S., Japan, Australia, South Korea, and China to document the regulation of the deposition
and composition of bovine adipose tissue. He also has documented the effects of beef intake on risk factors for cardiovascular disease
in men and women. Dr. Smith is a member of the American Meat Science Association, the American Society of Animal Science, and the
American Society for Nutrition. He served as Editor-in-Chief for the Journal of Animal Science and received the Young Animal Scientist
Award, Animal Growth and Development Award, Award in Meats Research, and Faculty Fellow Award from the American Society of Animal
Science. Dr. Smith also received the Regents Professor Award and Senior Faculty Fellow Award from Texas A&M University. Dr. Smith and
his wife, Dana, have a daughter, Ellen, and two sons, Ethan and Evan.

Jenny Tweedy

Jenny Tweedy is the Director of Cattle Operation for Mishima Reserve American Wagyu Beef. As the Director of Cattle Operations, she is
responsible for procuring F1 Wagyu cross feeder calves from a select network of cow calf producers across the United States. She also
serves on the Board of Directors for the American Wagyu Association, chairing the Breed Improvement Committee for two years and
currently serving as the Member at Large on the Executive Committee. Jenny resides in Fort Collins, CO with her two children, Landon (6)
and Bailey (3) and is a proud Alumni of Colorado State University’s Animal Sciences Department.

Robert Williams, Ph.D.

Robert Williams serves as the Executive Director for the American Wagyu Association. Prior to joining the American Wagyu Association
Williams was employed as the General Manager for Cain Cattle Company directing all operations. Prior to that Williams served 17 years
with the American-International Charolais Association (AICA) as Director of Breed Improvement and Foreign Marketing Programs.
Williams earned his B.S. degree from Oklahoma State University and his M.S. and Ph.D. from the University of Georgia and was recognized
by the Department of Animal Science at Oklahoma State University as a Graduate of Distinction for his career contributions to the beef
cattle industry. Williams has served on the board of directors for the Beef Improvement Federation, Ultrasound Guidelines Council,
United States Livestock Genetics Export Foundation, has authored or co-authored numerous research papers and educational articles,
has traveled extensively promoting U.S. genetics worldwide in addition to serving as a beef cattle judge and invited speaker both
domestically and internationally. Currently, Williams serves as historian for Beef Improvement Federation and Vice Chairman of the U.S.
Beef Breeds Council.

POWERED BY

IS NOT ONLY WHERE YOU CAME FROM, BUT MORE
IMPORTANTLY, IT IS WHERE YOU ARE HEADED.
TRUST TRANS OVA TO CONTINUE YOUR LEGACY.
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866.536.3373

The Sky is the Limit

The future is a connected market. An installed base of Allflex panel readers, handheld devices
and paired visual and EID tags is an ecosystem of opportunity for you. Our Digital ID products
connect thousands of ranches, feed yards and beef processors. Save time and money in feedlot
operations. Gain on opportunities in your supply chains. Deliver data on program cattle.
Verify specifications and prove the value of load lots.
At Allflex® we help you bring it all together.

www.allflexusa.com

WYNDFORD ITOGUNI 308H (FB53711)

The highest marbling
bull in the USA!
Introducing Itoguni 308H (WYNFR308H), the perfect blend of US and Australian Genetics.
His dam is from a line of proven superior meat quality sires including Itoshigenami 148,
World K’s Michifuku and World K’s Kitaguni JR. His sire Mayura L0010 has added weight
and strength whilst further improving the meat quality traits. Itoguni 308H is a
tremendous bull, he’s is in the top 1% of the breed for both Marble Score at a huge +3.0
and Marble Fineness at +0.52. He is top 5% for Eye Muscle Area at +5.3. His physical
weights are exceeding his predicted values so this really could be the bull of the future!

WYNDFORD ITOGUNI
308H
WYNFR308H

SIRE: ADBFL0010
MAYURA L0010 (AI)
(ET)

ADBFA0139 MAYURA ITOSHIGENAMI JNR (AI)

DAM: LMRFM6301
LMR MS KITAGUNI
6301D (AI)

WKSFP0001 WORLD K’S KITAGUNI JR

ADBFH0159 MAYURA H0159 (AI)

LMRFH2449Z LMR MS ITOSHIGENAMI 2449Z (AI) (ET)
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yndford Wagyu, the UK’s largest Fullblood
Wagyu Herd was established in 2018
following the difficult decision to disperse
the Maddocks family Dairy herd. It was at
that moment Philip Maddocks decided that it would be
good for his father, a dairy farmer of 67 years, to have some
stock on the farm. Having tasted a Wagyu steak some years
ago whilst on a trip in the United States and with the desire
to do something a little different, Philip sought out a
handful of wagyu and imported them from Germany.
And so the Wyndford Wagyu herd began.
From humble beginnings, the Wyndford herd now stands at
200 Fullblood Wagyu and continues to grow. The focus has
been on investment in world class genetics from around
the globe and a 200 strong Holstein recipient herd has
enabled substantial herd growth and fast genetic gain.
The Wyndford breeding program is based around the
Australian EBV system and producing animals of size, good
phenotype and meat quality. With 3 years having passed
since the first animals and embryos were purchased,
Wyndford Wagyu now own animals in the top 1% of the
breed and have several bulls in stud around the world!
The first home bred females are coming into embryo
production this year marking the next chapter for the herd.
During his travels and discovery into the Wagyu Breed,
Philip came into contact with Jim Hoskins and Jill Stump of
the Baycroft herd as well as Ralph Valdez of Crescent
Harbor Ranch, who he purchased embryos from. Due to
these collaborations Philip was able to blend US and
Australian genetics, building a herd in the UK with a wide
genetic base. Wyndford Wagyu also own animals that are
resident in the USA.
All Wyndford animals are registered with the Australian
Wagyu Association, who confirm the parentage and
genomic EBVs via a DNA sample within 8-10 weeks of the
animal being born. This enables the early selection of both
breeding males and females. The genetic elite are retained
in the breeding herd to produce semen, embryos or the
next generation.

OWNED BY WYNDFORD WAGYU LTD
SEMEN AVAILABLE FROM HAWKEYE
BREEDERS, IOWA

Wyndford Wagyu have utilised some of the world’s most
elite genetics to breed some of the finest quality fullblood
wagyu. Having bred for the top 1% whilst maintaining a
broad range of pedigrees and diverse genetic pool, we have
some very special genetics available via live cattle, semen
and embryo sales. Ultimately, the companies focus is to be
one of the world’s leading Wagyu breeders.

Specializing in

“Original Foundation Wagyu Genetics”
Since 1994

Texas Wagyu Association
Join us in person or online at our next two
Wagyu Sales. For more information please visit
our website at www.texaswagyuassociation.org or
email us at info@texaswagyuassociation.org

Fall Harvest Sale
November 6, 2021
Bar C Ranch - Luling, Texas

13th Annual Spring Sale
The Steaks are High
April 23, 2022
Tenroc Ranch - Salado, Texas

One Of the Largest Wagyu semen InventOrIes avaILabLe!

BAR R SHIGESHIGETANI 30T
BAR R POLLED ZURUTANI D64

Jerry & Heidi Reeves | BarRWagyu.com | (509) 397-2502
To order semen please email: jreeves@colfax.com

Bar R Cattle Company

BAR R 52Y
BAR R SABURO 53Y
COLLECTING GROWSAFE DATA

FULLBLOOD | POLLED PUREBRED
GENETICS BACKED BY DECADES OF CARCASS & PERFORMANCE DATA

THE NEXT GENERATION IN ANIMAL MANAGEMENT

W-0 Weigh Scale
G02500

The perfect entry level weigh scale to start
measuring your livestock performance.
Monitor livestock weights to gain insights

The
weigh
in.

into how your stock are performing.
With simple installation, easy to use
design and connectivity to the Gallagher
Livestock App the W-0 Weigh Scale is the
ideal solution for farmers wanting to start
monitoring stock weights.

Benefits & Features
Easily measure livestock
performance
• Monitor weights to manage and improve
animal health and growth

Send livestock weights and record
sessions on your phone
• Bluetooth connectivity sends weights
straight to the Gallagher Livestock App or
other software suppliers.
• Gallagher Livestock App available on
Google Play and App store.

Simple to use interface
• Large intuitive buttons make weighing
straightforward

Tough, farm ready exterior

Large, easy to read screen

• Backlit LED screen is easily read in allweather conditions

Full control of your weigh scale
• Change between automatic and manual
weight lock modes directly on your scale

Robust loadbar connectors

W-0 Weigh Scale

• Heavy duty loadbar ports provide a reliable
connection to your loadbars

APP
AVAILABLE

Entry level weigh scale to measure livestock
performance.
Monitoring
livestock weights
Suitable
for permanent
or temporary
installation
is a powerful performance measurement tool,
givingmounting
you insights
animal health, growth
• Includes
bracketinto
and hardware
forand
permanent
installation or easily used
performance.
sitting flat or handheld.

• Built to withstand the harshest of farming
environments.

Long lasting, rechargeable power

Discover more at am.gallagher.com

• Internal rechargeable battery operates for
up to 30 hours.

To purchase, find more information, or contact your nearest territory manager,
visit www.gallagher.com, or visit your local dealer.

DONATION B-

BREEDER'S GUIDE PAGES
Donated by the American Wagyu Association
The American Wagyu Association will sell 5 premium pages for the 2022 Breeder's Guide.

BACK COVER – DONATION
		Value

$400

INSIDE BACK COVER – DONATION
		Value

$400

INSIDE FRONT COVER – DONATION
		Value

$400

MIDDLE TWO PAGE SPREAD – DONATION
		Value

$800

Put the future of
your ranch in the
palm of your hand.
Stop keeping up, and start moving forward with
the only Livestock Enterprise Management solution
designed to optimize your business from end to end.
Visualize your entire operation from anywhere
Instantly identify under performing animals and
optimize over performers
Understand your true cost of production at-a-glance

Visit agriwebb.com/americanwagyu
or call 720-547-2831

THANK YOU FOR YOUR SUPPORT 2021 SPONSORSHIPS

EST. 2007

BULLS - HEIFERS - COWS - PAIRS - EMBRYOS

EvEnT highlighTS includE • SUMO MICHIFUKU F154 DAUGHTERS
• PROGENY SIRED BY THE LEGENDARY VT SHIGEFUJIKO Y10
• MAYURA L0010 & TYDDEWI N4431 GENETICS
• DUAL REGISTERED ANIMALS - USA & AU
• TOP 1 - 5% GENETICS
• ULTRASOUND & PERFORMANCE DATA
• HAND PICKED INDIVIDUALS BRED TO IMPROVE ANY PROGRAM
EBV
+0.0
+0.9
+9
+15
+18
+21
+1
-0.2
+15
+1.4
-0.1
+0.1
+0.8
+0.16
+140
+200
+118
+109

TRAIT
gestation length (days)
birth weight (kg)
200-day Wt (kg)
400-day Wt (kg)
600-day Wt (kg)
mature cow Wt (kg)
milk (kg)
scrotal size (cm)
carcase weight (kg)
eye muscle area (sq.cm)
rump fat (mm)
retail beef yield (%)
marble score (%)
marble fineness (%)
wagyu breeder index
self replacing index
fullblood terminal index
F1 terminal Index

EBV
-1.2
-1.3
+1
-1
-4
-1
-6
-0.9
+3
+3.9
-0.2
0.0
+2.2
+0.45
+$141
+$240
+$180
+$186

she sells!

ACC DNA/PERFORMANCE
58%
70%
68%
67%
69%
58%
57%
51%
63%
51%
56%
46%
59%
52%

% Tajima: 58.6%
Color: Black
BW: 56 lbs
WDA: 1.7 lbs

Top 1 to 5%
Top 6 to 10%

sire: SUMO MICHIFUKU F154
dam: SHIGESHIGETANI X ITOZURU DOI TF151

OVER 60 LOTS OFFERED
homE of ThE

F154

SELLING 25 UNIQUE FULLBLOOD
COW/ CALF PAIRS AND BRED FEMALES

ONLINE SALE

FUJIHIME 15128 | 05.02.15

TF 813 Kimitofuku x Itomichi TF 728
Sells with her calf sired by JDF Itomichi 15149

10.14.2021
www.Wagyu365.com

JDW HIKOKURA E1749 | Fullblood | 07.16.17

CRCC Beijiro 126X x Kimifuku 3 daughter
Sells with her calf sired by JDF Kimitofuku Jr 1717.

HIKOKURA 1488
Fullblood | 04.22.14

TF 813 Kimitofuku x
Kikufuku daughter
Sells with her calf sired by
JDF Itomichi 15149

HIKOKURA 1483 | Fullblood | 03.24.14
JOSEPH DECUIS 1123
05.30.11

TF 813 Kimitofuku x Kimifuku 3 daughter
Sells with her calf sired by JDF Itomichi 15149.

Kimifuku TF 726 x Kikufuku daughter
Sells with her calf sired by
JDF Itomichi 15149.

BRANDING
& MARKETING ...

260.672.1715 | www.josephdecuis.com | Jefferson City, IN

Informative Website
Live & Online Sales
Branding & Promotions

Encompassing all that is Wagyu!
Sales Representative
Sales Representative
Office Management
International Affairs

Randall O. Ratliff
Kiley McKinna
Abby Lane
P J Budler

#itsallaboutthemeat

|
|
|
|

615.330.2735
402.350.3447
919.618.8098
682.597.0380

#alldayeverydaywagyu

|
|
|
|

Randy@wagyu365.com
Kiley@wagyu365.com
Abby@wagyu365.com
PJ@wagyu365.com

#24/7/365

