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TIME IS RUNNING OUT
Time is indeed running out on an excellent
opportunity that you, as an individual producer,
have to advertise your product.

What we’re trying to do is interest commercial
cattlemen to get involved in the Wagyu breed. Both
are opportunities for you to sell one on one with
possibly your best potential customer.

Further it will cost you nothing.
The AWA is sponsoring a booth at the National
Cattleman’s Beef Association (NCBA) annual convention and trade show in San Antonio in early February.
We plan on having two screens, one featuring beef
cuts and identifying the producer, and one featuring
individual producers telling “Why I like Wagyu”.

All we need are some pictures of your different meat
cuts sent to graphics@wagyu.org on one side or a
video of you talking about why you like wagyu. The
video should be about one to two minutes long. Jon at
the office will put these together in a suitable presentation which will put your product in front of your
customer and again it won’t cost you a dime.
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DISCLAIMER

American Wagyu Association, Inc (AWA)
makes no statements, representations or
warranties about the accuracy or completeness of, any information relating to
third party advertising and/or, inquiries
made through this medium; and, disclaims
all responsibility for information and all liability (including without limitation, liability
in negligence) for all expenses, losses, damages, and costs you may incur as a result of
information being inaccurate or incomplete
in any way for any reason. Reproduction in
whole or part is forbidden without prior written permission to the AWA.
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NATIONAL WESTERN STOCK SHOW
This year’s National Western Stock Show will be
another GREAT opportunity to support our breed
even if you don’t show animals. The Marketing
Committee is again setting up a hospitality tent at
the stockyards with an expanded menu for breakfast
and lunch and we are also having an AWA Reception
Tuesday night.

The AWA has secured a block of rooms for the
National Western Stock Show in Denver Colorado
for January 18th - 22nd. Our block is active until
12/20/14 so make your reservations ASAP.
Double Tree by Hilton Denver
3203 Quebec St
Denver, CO 80207
Our Wagyu Room Block Code is C-WAG or The
American Wagyu Association The number to call for
reservations is 800-222-8733 The room rate is $99.00
per night plus tax. If you run into any difficulties or
have any questions please let us know.
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NATIONAL WESTERN STOCK SHOW - HOSPITALITY TENT
This year’s National Western Stock Show will be a
huge step forward for the Association. Grant Robinson and his marketing committee have put together a
great plan to reach out to potential customers through
an expanded hospitality presence. We’re going to try to
reach the right people at the right time with the right
product. To do that we’re going to need your help.
We need beef, specifically Wagyu beef. We know it’s
the best and this is an opportunity for the rest of the
world to find that out.

If any of you can donate a steak or two we can use
those for the Breakfast Tacos; That way we don’t have
to worry about saving portions of the whole Ribeye
and NY Strip. Steamship Round or some other large
cuts we could use for the Tuesday Reception as a
carving station.

INCENTIVES FOR DONATIONS
Advertising for one month on AWA website
1/2 page full color ad in the Sale Book
(December 31st deadline for artwork)

Meat Donations
~200 lbs. of Ground Beef
(in Patties 6oz-8oz preferred)
1- ~12lbs Whole Ribeye
1- ~12lbs Whole New York Strip
6-8 lbs Smoked Brisket

We need this broad array of product to carry us over
the three plus days of the event. Also if any one has
any chorizo sausage or jerky snack sticks, we plan to fit
those in between our major presentations. We want to
have a well balanced and varied presentation that will
do the breed proud. It is up to you! Contact Michael
at www.wagyu.org or call at 208-262-8100, for meat
delivery contact Clydene at clydeneb@gmail.com or
call at 650-444-4184.
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4-5 lbs Tri-Tip or Chuck Eye
or Sirloin Cap Roast
10 lbs Smoked Ribs
6 lbs. Chorizo Sausage
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NATIONAL WESTERN STOCK SHOW - PROPOSED MENU
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The election of the board of directors for the American Wagyu Association
has been completed per the schedule announced at the annual general
meeting. Ballots were due back to the independent 3rd party on Dec 10 and
the count has been completed.
The AWA Board of Directors is pleased to announce that
Martin Andersen, Tom Moon and Ralph Valdez will be joining the board
January 1, 2015 for a 3 year term. We want to thank George Callen and
Chris London for their candidacy and willingness to serve.
If you have any questions please contact
Gary Bultman, Secretary of AWA
or Grant Robinson, President of AWA
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WAGYU BREED ASSOCIATION OFFICIALLY LAUNCHED
Updated: 14 November 2014 9:54 am
By Katie Jones

For the first time in over two decades, a new beef
association has been launched in the UK. Katie Jones
attended the inaugural Wagyu Breeders Association
event held in Tetbury, Gloucestershire.
With goals of supporting the growing number of
beef farmers interested in Wagyu, and securing the
future integrity of the breed and its product, a group
of producers have got together to form the Wagyu
Breeders Association (WBA).

benefit by encouraging, promoting and improving the
breeding of Wagyu cattle in the United Kingdom of
Great Britain and Northern Ireland.”
Mr Tucker, who himself has a small herd of Wagyu
cattle, said the association would be working to find
the best knowledge and research and development
work from around the world, to help support UK
beef producers already involved in the breed, or wanting to become involved. In particular Mr Tucker said
they would draw on the expertise of Wagyu breeders
in Australia to further the UK offering.
For more info visit http://www.farmersguardian.com

The association, which its board of trustees say has
been ‘several’ years in the making is intended to be the
first step towards establishing a Defra-approved British Wagyu Breed Society with charitable status.
Mike Tucker, chairman and one of the directors of
the association, speaking at the official launch last
week said the team of directors would work towards
formulating a strategic plan for the association over
the next few months, with a view to having this available to members in spring next year.
He said: “The principle upon which the WBA is
founded is the promotion of agriculture for the public
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THE POLITICS OF THE BEEF CHECKOFF
If you sell any cattle in the U.S. you pay $1.00 per
head for the promotion of the industry. This is called
the Beef Checkoff. It’s an industry run organization,
and like most things in modern society we tend to
make it as complicated as possible.

organize or re-organize the system. It seemed progress was being made but the Farmers Union was not
happy and they decided to walk out. This prompted
Ag Secretary Vilsack to decide to form another checkoff administrated by, you guessed it, the government.

The reason is quite simple actually, the basic elements
of the cattle industry have to agree on how to spend
these checkoff dollars. I’m not even going to attempt
to list the organizations that have a dog in this fight,
but the gamut runs from the meat end to the dairy
operator and everyone in between.
The organizations involved go from the Farmers
Union to The Meat Board and the basic administrator
is the National Cattlemen’s Beef Association.
Now here’s where it gets complicated. The players
can’t agree on how the money is to flow, and who’s
checking up on it. For the past couple of years we’ve
had an ongoing conference of affected members to

Forty seven cattle organizations have come out against
this plan as well as a myriad of interested parties.
Comments are now being solicited
If the government ended up administering a program it could become another political football, or it
might be absolutely wonderful. Incidentally the young
lady who spoke to us at the annual meeting, about
the different meat cuts that we’ve developed , was an
employee of the checkoff. She did a pretty good job
didn’t she?
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WAGYU WORLD
Those of you who attended the annual meeting had
the opportunity to enjoy a simply wonderful reception
presented by James Danekas and Associates. Most
of us know Jim as the Sale Manager who in the past
has handled the $1,000,000 Lone Mountain Sale as
well the annual Mile High Sale and will be handling
another Mile High Sale in Denver in January. This
event however was a bit different as Jim and his lovely
daughter Mercedes introduced the first edition of
Wagyu World.

breeders, marketing ideas, a little entertainment and
of course industry happenings. “
Mercedes promises
to look at the Wagyu
industry from a global
perspective and we all
look forward to the next
and following editions.
If you didn’t yet receive
a copy contact:
jdainc@cwo.com

Wagyu World is a bi-monthly magazine that looks at
all aspects of the wagyu breed and promises to “keep
the reader abreast of breed happenings and fellow

MERCK LAUNCHES CREATING CONNECTIONS
Merck Launches Animal
Well-Being Education,
and Training Program
Merck animal health publicly launched, on Nov. 12th,
a program called Creating Connections, an education
and training web site to help cattlemen achieve overall
health and well being within their herd.
The program is designed to foster strategies that can
reduce stress, and improve reproduction and immune
responses. The program will be updated monthly
with videos including relevant information regarding
animal handling and well being.

Video releases on the horizon
include topics such as the use of
the Bud Box, horsemanship, animal loading and acclimation. The website will feature
more than just video training as modules are being
developed to be scheduled in 2015 that will cover the
science behind stockmanship in basic, intermediate
and deep science levels.
To find more information visit
www.tinyurl.com/merck-creating-connections
Visit the Creating Connections Website at
www.creatingconnections.info
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Mark your calendars for the 22nd Annual Cattlemen’s College!
The 2015 line-up of speakers will again deliver world-class education
in a fun and exciting atmosphere in San Antonio, Texas.

Click here to preview the 2015 Cattlemen’s College speakers.
For the full list of course descriptions and speakers visit www.beefusa.org.

2015 Cattlemen’s College

February 3-4 - Henry B Gonzalez Convention Center
San Antonio, Texas
Classroom space is limited - Register online today!
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TEXAS BEEF COUNCIL COURSE 706

For our Texas members if you haven’t already done so
you owe it to yourself and your business to attend the
Texas Beef Council Course 706.

making all the cuts and get a real “hands on”
experience. All this takes place at the Rosenthal Meat
center at the Texas A&M campus in college Station.

We have two presentations coming up Jan. 13-14, and
Jan.15-16. Texas A&M is the provider of this outstanding look at the animal on the hoof to the retail
cuts. The participants get very actively involved in

To learn more visit http://texasbeef.org. All you have
to do to be eligible is to be a Texas cattle producer.

$

WAGYU CATTLE BUYER
$

A Bar N Ranch
contact Cade Nichols 972-978-9296

$

A to Z Feeders
contact Jim Skartvedt 712-243-4515
Agri Beef
contact Office 208-338-2500
Imperial Wagyu Beef
contact Lawrence Adams 402-426-8512
Jackman Florida Natural
contact Mark Hoegh 903-910-9121
Mishima Reserve Wagyu Beef
contact Shane Lindsay 208-941-3793
Morris Stock Farm
contact Joe Morris 806-922-5274
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* If anyone else is in the market for stocker calves,
feeder calves or fats just send us an e-mail with
your contact information and we’ll post you to
our buyers list. *
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DATES TO REMEMBER

WE NEED YOUR BULLS

2014
Office Closed			

Remember at the NCBA convention in
San Antonio in February we’ll be handing out a
list of Members, who have bulls for sale, to
commercial cattlemen, who stop by our booth.
You really want to be on that list, if you have
bulls for sale. This is the start of the advertising
you’ve been asking for, so get on it.

2015
Office Closed			
Annual Membership Dues
NWSS in Denver, CO
Mile High Wagyu Experience
NCBA Trade Show		
Texas Wagyu Association

December 25-26
January 1-2
January 1
January 21
February 4-7
April 11
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