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OUTSTANDING MEMBERS

Most of you probably remember that at past Annual Meetings the Association presented
a “Producer of the Year Award”. This practice fell by the wayside in recent meetings, but
we’re going to revive it this year with a little different twist.
First, we do want to continue to recognize an excellent performance in support of the
American Wagyu Association. Secondly, all members of the Association aren’t producers, and by confining the award to producers we could be eliminating some of our most
productive members from consideration. Hence your Board has come up with a program
to award the “Outstanding Member of the Year.” This is contemplated to be an annual
award. Incidentally we haven’t determined the specifics of the award itself but it will be
something we hope the recipient can proudly display.
Here’s where you come in. Think about someone in the Wagyu industry who has had a very positive effect on the growth
and operation of the industry or on you as an individual developing in this business. Do you think they were or are “Outstanding”? Well say so. Just write down your thoughts, citing
examples, being as specific as possible, as to why this individual should be considered as “Outstanding Member of the
Year”. Send them with a cover letter to Mrs. Erin Finch at the
Association headquarters in Coeur D’Alene (erin.finch@wagyu.
org). She’ll collect them and present them to the Evaluating
Committee who will make a final decision.
Nominations must be received at the Association office no
later than thirty days before the Annual Meeting (October 30,
2014) and the first “Outstanding Member” award will be presented this October in San Antonio.
NOTE:
To be eligible for this award a candidate must have been a member of the Association for
at least five years, and of course he/she be in good standing, as defined in the by-laws, of
the Association. We’re looking for someone who has provided significant service to the Association or promotion of the breed.
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GERMAN WAGYU ASSOCIATION
We’ve been identifying our customers and
I guess we’ll always be looking for new
and better outlets for our product. Two
years ago a contingent from Germany
visited the National Western Stock Show
in Denver. Everyone who was there got
to meet them and we did indeed have a
most enjoyable visit. This was indeed a
great sales opportunity for all and at least
one of our member took advantage of it.
Read On!!!!
Wagyu Breeders Association Germany –
Annual Meeting 2014
Following a tradition, the German Wagyu
breeders hold their annual meeting the
second weekend of July. This time the
meeting took place near Münster – a city
in the Midwest of Germany.
Friday evening the group met on the
ranch of family Holtmann, who is breed-

ing Wagyu since some years. Klaus Möbius, the president of the association,
welcomed the guests to the meeting. He
gave a very special welcome to Ralph
Valdez and his wife, who joined the German breeders for this meeting. The Wagyu
meat for the BBQ had been prepared by
the former Vice World Champion of BBQ
and a member of the association, Robert
Meyer, in a big smoker. Together with German beer from a small regional brewery
and a delicious buffet, it tasted really well
and the group had relaxed informal evening. Especially the new members of the
constantly growing breeder community
had the opportunity for networking.
Written by Uwe Jerathe, member of the
German Wagyu Association
www.wagyuverband.com
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NCBA BOOTH
Your American Wagyu Association will sponsor a booth at the 2015 National Cattlemen’s
Beef Association annual meeting next January in San Antonio, Texas. This meeting attracts
cattlemen and women from all around the world. If we do it right this could represent a
big jump forward for the Association as visitors will not only be aware of us but what Wagyu cattle can do for them.
We want to put our best foot forward so we’re asking you to send Erin photos of different
cuts of Wagyu meat, and of course any photos you may have of the 12th/13th rib cut.
With each photo tell us the age of the animal, kill weight, days on feed etc. Obviously we
want to show superior marbling and we will identify each cut to the member who supplied
it. This will be a good advertising for any of you and will certainly really help the breed.
That portion of our display will be grab their attention. After that we’ll have some DVD’s
telling “why I raise Wagyu cattle”, supplied by any members who want to make one. Remember keep the DVD’s to under two minutes and try to make it upbeat and positive.
Another feature we’ll be pushing, if we have enough member interest is the sale of Wagyu
bulls, or the leasing of Wagyu Bulls. If you have or will have any bulls available in the spring
of 2015 let us know. We’ll make up a list and pass it out to interested customers as they
visit the booth. Keep in mind we’ll be talking to commercial cattlemen and the average
price they paid for a bull last year was in the vicinity of $3,500. You might ask a little more,
but this is not a breeders market. More on this later, but please think about this opportunity to show your product to the commercial cattle market.

Alamo City
Invitational Wagyu Sale
The Alamo City
Invitational Wagyu Sale will be
held November 1, 2014 at the Tebben Ranch Sale Facility in Floresville, TX. This is thirty minutes from
Downtown San Antonio, Texas and
the sight of the 2014 American
Wagyu Association Conference.
We are expecting 40 lots of Females, embryos and flushes. For
more information, contact
Schacher Auction Services
817-219-0102
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Quality Grade Continues to Improve
CattleFax July 2014
The USDA quality grade achieved by fed steers and
heifers continues to make year-over-year gains. The
year-to-date percentage of cattle grading Prime is up
0.1 percentage points to 3.8 percent, while Choice grading percentage has increased 2.5 points to 65.9 percent.
Conversely, Select grade is down 1.9 points at 25.2
percent. Overall, quality grade is at its highest level
in recent history through improvements in genetic,
health and nutrition management. However, tighter
Select supplies are also one of the main contributions
to a narrower Choice-Select spread this summer.
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A LETTER FROM JOE MORRIS
April 2014

It is a great privilege to talk about feeding Wagyu cattle.
I am Joe Morris and have been feeding cattle all my
life. Morris Stock Farm has had the pleasure of feeding
cattle from all over this great land of ours. I manage a
family owned cattle feed yard in the Texas Panhandle,
and our main focus is feeding all natural Wagyu for the
public. I have learned that cattle from different parts of
the country feed very differently.
Ranchers looking to start a feeding program need to
know a few facts.
First of all, you must determine what your end goal is in
feeding cattle.
Then you can come up with a suitable plan to reach
your destination. When I ask most people what their
goal is, they come up with answers like: I want them
made fat fast and cheap and super prime and I want
them to be all natural. Cheap and fast rarely end in
prime beef. Feeding cattle is a challenge we struggle
with every day. We always want it cheap but oftentimes
cheap low quality feed cost more in the long run. We
have found that there are many definitions of the concept of Natural. That is a subject for a later time.
Most feed stores will have a good sack feed for each of
your goals. These stores can connect you with someone
who has the knowledge needed for feeding in your area.
Nutritionist can help with the answers you need to make
good decisions to meet your goals. Read the label on
the feed and if there is a product in the feed you do not
recognize, ask questions. Talk with other producers in
your area most will be happy to help you get started.
I have found in the Wagyu world that there are all sorts
of additives and variations to make super prime beef.
When you are starting out as a beginner I recommend
that you start out slow with a sack feed. Then when you
have a grasp of what things should look like, you can
move on to mixing your feed on the ranch.
Many people prefer to mix their own feed. This is a
little more complicated but after a week or two becomes
routine. Remember cattle need consistent feed -- always
the same. Make changes gradually and take your time.
The first thing is to formulate a good ration that meets
your needs.

Most rations include roughage, protein, carbohydrates
and a mineral package. The ration we use to start our
cattle on and teach them to eat is pretty high in roughage. As the cattle achieve certain goals we set new ones
and make subtle changes to the feed. Our rations are in
a range of 42 to 67 NEg, mcal/cwt. The Crude Protein
of our rations average about 13%. Our finishing rations
have a product that we make called Kobe TechE it is a
mixture of molasses, alcohol and some other additives.
This product gets the cattle going on feed faster and we
believe that it has positive effects on marbling, conversion, and daily gain.
The older the feed is the lower the quality will be so just
buy feed for short term use, perhaps a month at a time.
Again this depends on your climate and time of the year.
Store it in a dry location where the rodents will not eat
up all the good and leave you with problems.
You must be ever so vigilant and not feed moldy feed.
This can throw your cattle off feed intake and even kill
them.
Most Wagyu cattle will eat about 3% of their body
weight a day. They should average gaining 2-3 pounds
a day, more at the beginning of the feeding period and
taper off as they get fat.
One of the things that I look at is their stools. It should
be firm, but not hard. When it hits the ground, it should
flatten out and not stack. Runny stools, hard stools,
pasty butts are all signs that there is something going
on in the gut that is not healthy. When you look at the
stools what do you see? The grains that you fed the
animal have to be digested to get any benefit from them.
You may see the husk of the grain and when you look
at the husk closer, the husk should be pliable like your
contact lenses you put in your eye not hard. Wear a pair
of gloves while playing in the poop. Bubbles coming
from the stools suggest that the animal could be suffering from acidosis. Acidosis is serious, and you should
offer a little more roughage.
The overall look of the animal should be one of content.
Cattle should lie around and chew their cud several
times a day. Excess slobbering while chewing their cud
gives you notice that something is not as it should be in
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the rumen. They should develop a well groomed shiny
coat and a sparkle in their eyes.
You need to have a good health program. This can be
tailored for your herd by your local veterinarian. Parasites are a problem that affects gain and quality of your
animal. Some of these are ticks, grubs, ring worms,
flukes, and internal worms these are often overlooked
and yet cause lots of dollars to be wasted feeding parasites.
Cattle do better if they are fed a set amount of feed at
the same time each day so do not put out more feed than
they will clean up in a day. A few crumbs in the feed
trough each morning tell you that you are on the right
track.
I would recommend that everyone should check out a
copy of MORRISONS FEEDS AND FEEDING, from
the public library, mine is the abridged edition. This
book is always close at hand so I can get answers to my
questions.

DISCLAIMER:
I do not have a degree in nutrition. You should take this
information as you would if you were just talking with a
neighbor.
We consult with a nutritionist to keep our operation running smooth. He keeps us out of trouble and helps us
feed cattle as efficiently as possible to meet each group
of cattle’s end goal.
Should you have any questions, send them to Paul, and
we might be able to address them in a future article or
on a one on one basis.
Thank You,
Joe Morris
806-922-5274
Morris.stockfarm@live.com

$

WAGYU CATTLE BUYER
$
A to Z Feeders
contact Jim Skartvedt 712-243-4515

$

Agri Beef
contact Whitt West 208-338-2500
Imperial Wagyu Beef
contact Joe Hoye 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
*If anyone else is in the market for stocker calves, feeder calves or fats just send us an e-mail
with your contact infomration and we’ll post you to our buyers list.*
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PRIME, THE LATEST WORD IN BEEF
What! Prime has been our guiding light
since we got into the Wagyu business.
What’s this about the latest word?
What we’re talking about is the consumers
increased awareness of the beef grades
that are available and the corresponding
appreciation of the prime product. When
you think about it we should have seen this
coming. A year ago or so the beef market
was emboldened by the word that WalMart was switching from promoting “select”
to going with all “choice”. This was a major move. Wal-Mart is the biggest grocery
chain in the country, bigger than Safeway
and Kroger combined and this move really
impacted the commercial beef market.
Why did this occur? Well you can be sure
Walmart did their homework, and it was
a solid bit of market research. Certified

Angus Beef laid the groundwork with their
campaign of increasing public awareness
to “quality” beef. The CAB’s program of
genetic improvement combined with the
“Certified Angus Beef” marketing program
has had a significant impact on the market
place.
Of course the internet and the ease of
social media played a big part in getting
the word out. The consumer can find out
what’s available in the market place and
literally all about with just a few moments
research. The increased knowledge has
resulted in an increased appreciation of
our product, and this in the face of higher
prices than we’ve ever seen. What it really
says is that we’re in the right business at the
right time.
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ROSEWOOD TEXAS RAISED WAGYU
BEEF IS “ALL OF THE ABOVE”
Lauren Purdy- D Magazine, Escape Hatch Dallas
cattlenetwork.com

Texas restaurants have seen glimpses on Wagyu beef but now they are getting the

DON’T FORGET...

whole cow. Rosewood Ranches and Jack Rose Cattle Company have joined forces to
create the aptly names “Rosewood Texas Raised Wagyu Beef”.
Some people use the terms Wagyu
and Kobe interchangeably, although
Wagyu is the term literally meaning
Japanese cattle and “Kobe” refers to
the imported Japanese “Tajima strain”
of Wagyu beef, from the Kobe region.
Wagyu is known for its softer fat, intense marbling and lower cholesterol
than commodity beef.
According to D Magazine, Rosewood
Wagyu Beef delivers cattle that, “are
naturally raised, sustainable, hormoneand antibiotic-free, grass-fed and
grain-finished.” All of this in the same
breath, or rather, bite.
Mark Hoegh and Justin Jackman of
Jackman Wagyu Beef Company originally approached Rosewood to outright purchase
their Wagyu calves but ended up forming a 50/50 collaboration of what is now the Jack
Rose Cattle Company.
So far the beef has been a hit in Dallas, Texas, making its full-on debut at Mansion Restaurant last night. Chefs from around the DFW area shared their own versions of dishes
featuring the Rosewood Texas Raised Wagyu Beef, including beef filet tartare, New York
strips and Ribeyes.
For more information on the beef and where you can find it, visit the Rosewood Beef
website.
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DATES TO REMEMBER

WAGYU 101

2014
AWA Conference Registration DueSeptember 12
Registration Due for NWSS Submission-October 17
AWA Conference in San Antonio, TX- October 29-31
Alamo City Invitational Wagyu SaleNovember 1

If you’re planning on attending the annual
Conference in October, you might want to drop
in a day early to catch “Wagyu 101”. This basic
course is continually evolving and really is a must
for anyone having questions on our registration
process, rules, or anything Wagyu. The course
will be on Wednesday, October 29th from 3:00
PM – 5:00 PM. Michael and Martha will be
addressing topics such as:
•
DNA submission
•
Animal registration & transfers
•
Website navigation
•
EPD data collection

2015
NWSS in Denver, CO-

		

January 21

