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WAGYU
BULLS
from the editors desk
Our emphasis at the NCBA show in San Antonio was
the sale of Wagyu bulls, particularly for first calf heifers.
The cattle industry has long been concerned about the
strain put on a first calf heifer by a growth bull.
Cattlemen have used Corriente and Longhorn bulls for
years, as these breeds are known for calving ease. You
don’t have to look at many Corriente and/or Wagyu
bulls to notice an external physical similarity. This similarity works well in the area of calving ease. Wagyu bulls
have been long used in Australia for calving ease and we
have several members who have concentrated in that
area and have done quite well.
Care must be taken to insure that the candidate bulls are
of a strain that does not emphasize size as a larger bull
with a lot of Kedaka influence could potentially prove
troublesome. A good Tajima type should work for the
commercial breeder looking to insure a minimum of
trauma to his breeding heifers. The advantage in using
Wagyu bulls over Corriente, Longhorn, or even bulls
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raised for calving ease is that there can be a premium for
that F-1 calf.
We have listed, on page 5 of this newsletter, buyers who
will pay a premium for Wagyu F-1’s. That is an added
bonus to the commercial cattleman looking for a
solution to the difficulties that are often associated with
first calf heifers calving.
How are these commercial cattlemen going to find out
about Wagyu bulls and their calving ease benefits? The
AWA is certainly going to be emphasizing this in
advertising and national trade shows, but what about
your state meetings? Are you a member of your states
cattle organization? Do you attend meetings? Do you
talk Wagyu to your neighbors? Do you sponsor a booth
at your state meeting? Do you advertise in your state
Journal? If not, how exactly do you think your neighbors and commercial cattlemen, in your state, are going
to find out about this very strong advantage of Wagyu
bulls, and subsequently of the breed.
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NICE THINGS TO KNOW
CattleFax estimates that around 55% of all beef
consumed in the U.S. is ground beef. Data further
suggest that the United States is becoming a steak and
ground beef nation. Roasts and stew meat have a place,
but convenience and quality are among the most
important factors consumers consider in meal selection
– especially among young shoppers.

family and casual dining segments in 2015.
The forecast for 2015 domestic beef demand is 2 %
higher, due mostly to continued gains in ground beef
and additional per capita disposable income.

The price spreads for higher quality product have
remained relatively flat outside of the recession. The
premium to upgrade from Select to Choice or Choice to
Prime is smaller.

The west coast shipping strike/lockout has hurt the
domestic market. As with pork and chicken, beef is
destined to be shipped overseas in the domestic market.

Restaurants are concerned about a trend that shows
consumers are eating out less frequently but spending
more per visit. This should allow fine dining and fast
casual beef restaurants to continue to outperform the

Growing pork and boiler production will limit beef
price increases and jeopardize retail demand growth.

Pork and chicken are experiencing significant
production increases, in the face of beef experiencing a
slight production decrease. The decrease is due to a herd
buildup following a significant drought, in a significant
portion of our cattle raising area.
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“THE STEAKS ARE HIGH” SALE
SIXTH ANNUAL “THE STEAKS ARE HIGH”
SALE April 11, 2015, 1:00 p.m. at Tenroc Ranch in
Salado, Texas.
Since its inaugural debut as “Cowtown Classic”, The
Steaks Are High Sale has become the longest running
Wagyu sale in the United States. On March 13, 2010, the
newly formed Texas Wagyu Association sponsored its
first sale in the historic Fort Worth Stockyards in Fort
Worth, Texas. Schacher Auction Services along with
TWA director, Bubba Kay serving as Sale Chair, worked
tirelessly to secure the event site, hotel accommodations
and to recruit consignors. They received full support
from the directors and membership. The American
Wagyu Association also showed their support by having
a full board meeting and membership meeting in conjunction with the sale. That first sale was well received
with registered buyers from 13 states and the 59 lots
sold for an overall sale gross of $175,150.
In 2011 it was decided to change the name of the sale
to “The Steaks Are High” and to move the sale site to
beautiful Tenroc Ranch in Salado, Texas. Last year the,
Fifth Annual “The Steaks Are High” sale had 80
registered buyers from 12 states and two foreign
countries. The overall sale gross was $502,760.
As you can see, the sale continues to grow and provide
a venue for Wagyu breeders to market their best animals
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in a beautiful setting. This year’s sale promises to be
another good one offering over 65 lots including fullblood heifers, donor cows, and bulls out of prominent
sires and dams. For the first time there will be some
Purebred females. Also consigned are percentage
females, embryos and semen. There should be something for everyone. At this time “The Steaks Are High”
is the only Wagyu sale scheduled in the United States.
Don’t miss your opportunity to get a start in Wagyu
cattle or to add value to your existing herd.
The sale on Saturday culminates a two day event. The
Texas Wagyu Association will hold its annual membership meeting on Friday, April 10th. Join us on Friday for
educational presentations including “EPD’s. Their
Importance and How to Use Them”, and a Wagyu
burger lunch. Hang around for the TWA meeting and
to view the sale animals. Then join us that evening for a
Wagyu fajita dinner, social hour and fund raiser auction.
Saturday prior to the sale, a full Wagyu brisket meal
will be served and a beautiful handmade saddle will be
raffled off to some lucky winner. Don’t miss this fun
filled weekend in beautiful Central Texas. The
wildflowers should be in full bloom.
For full details, including
accommodations, visit
www.texaswagyuassociation.org
See ya in Salado, Texas.
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FEEDING F-2’s AND F-3’s - ONE MAN’S OPINION
Joe Morris in Gruver, Texas has been feeding Wagyu
cattle for many of our members for several years now
and has some very cogent and, I might say, abrupt
observations. Here are his thoughts on feeding F-2’s and
F-3’s. I might note that the poor full blood market, as he
mentions, is due to a lack of supply as well as education,
but primarily supply.
“I see huge resistances now to the cattle which are
5/8 and 3/4 blood Wagyu. These cattle will soon be
discounted in value back to commercial cattle price or
less. The cost of gain on these cattle will be far more
expensive than their F1 siblings or even commercial
cattle so I predict that you’ll see ranchers become very
shocked. We have a very good F1 market and a poor
fullblood (Purebreed) market. There’s no incentive to
grow the 5/8 or 3/4 blood Wagyu.”

“I feel that the association should help put together a
market for the fullblood meat side of the industry. By
working with merchandisers, feeders and ranchers to
find a quanity of fullblood to meet the needs that are
required to feed a fullblood meat program. I have one
company who would buy 20 fullblood prime carcuses a
month. They must also be fat and weigh 1350 to 1500
pounds. The cattle are not out there to be had of which
I can find. It will take at least a year of feeding them to
have a successful start of this project.”

WAGYU CATTLE BUYER$
A Bar N Ranch
contact Cade Nichols 972-978-9296

Jackman Florida Wagyu Beef
contact Mark Hoegh 903-910-9121

A to Z Feeders
contact Jim Skartvedt 712-243-4515

Mishima Reserve Wagyu Beef
contact Shane Lindsay 208-941-3793

Agri Beef
contact Office 208-338-2500

Morris Stock Farm
contact Joe Morris 806-922-5274

Imperial Wagyu Beef
contact Lawrence Adams 402-426-8512

Raines Farm, LLC
contact J.R. Hayden 318-791-9402

* 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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SIGNAL NO RETREAT TO ANTI-MEAT ACTIVISTS
by Troy Marshall in
My View From The Country
Feb 19, 2015 - beefmagazine.com/blog &
reprint with permission from Beef Cow/Calf Weekly
I don’t think I’ve ever before seen such a level of
concern as that plaguing folks in the beef industry who
have been dealing with the looming release of the 2015
Dietary Guidelines for Americans. For those of you not
familiar with the issue, the guidelines are updated every
five years by a government-appointed committee called
the Dietary Guidelines Advisory Committee (DGAC),
which develops its recommendations and delivers them
to USDA. The scuttlebutt is that DGAC is expected to
recommend dropping red meat from the 2015 update
for reasons of saturated fat and meat’s environmental
impact. As you might expect, meat groups are outraged
at the possibility, as sustainability is way outside the
expertise of these academics.
The bottom line is that beef is definitely in the crosshairs. If the update does remove red meat from its
healthy diet recommendations, it will be quite a coup for
anti-meat activists in their drive to end meat production.
It’s a political game and the cards our industry is holding
aren’t very good, despite the fact that the science continues to come in on our side.
There is hope, however. Remember when eggs and
cholesterol were the first enemies of health.
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Egg consumption fell by 30% as a result. Now the
scientific community is finally admitting that it was
wrong. So, while previous dietary guidelines warned of
the dangers of too much cholesterol, the latest recommendations reportedly don’t consider cholesterol worth
the worry. So eat up those omelets, folks.
To tell you the truth, I think we are seeing the same
scenario develop with beef. Research follows the funding, and the funding follows the political activism and
political will. As more and more people parse the data,
they’ve come to understand that in order to have their
research funded, researchers needed to make a case that
meat was bad. Yet, all the millions of dollars spent on
the effort are beginning to collapse around the weight
of the real science.
Our industry still struggles at times with being content
to fight these scientific battles on the basis of good
science, but the issue has never been about science. The
environmental activist community, animal rightists, the
anti-large farming/ranching crowd are committed to our
destruction. The nutritional front is just that another
front in that war.
I don’t understand why these people hate our way of
life so much. I think we all consider ourselves good
people, trying to live good lives, working to take care of
God’s creatures and the environment while providing
nutritious food for our fellow humans. I find it hard to
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SIGNAL
NO RETREAT TO ANTI-MEAT ACTIVISTS
									
CONTINUED
understand how and why people get up each morning
committed to destroying my way of life.
The tricky part is that until we all embrace the fact that
these people are committed to doing just that, and that
they won’t waver in that conviction to accomplish it, we
won’t be able to effectively combat them. I’m reminded
of the resolution of a long-running case in which Feld
Entertainment, which owns Ringling Bros. and Barnum & Bailey Circus, was sued by a handful of activist
groups claiming abuse of elephants. After having spent
millions of dollars to fight the bogus claims, the case
was dismissed.
Owner and CEO Kenneth Feld could have walked away
to lick his wounds but he continued the fight to win
back the legal costs incurred from the frivolous lawsuit.
In the end, these activists, which included the Humane
Society of the United States, ended up paying nearly $16
million to reimburse Feld’s legal costs.

Stephen Payne, vice president of corporate communications for Feld Entertainment, offered this viewpoint: “I
don’t believe in turning the other cheek in a debate like
this. You just get slapped twice.”
It is rational and perhaps noble to want to avoid conflict, but when it is forced upon you, the only choice is
to respond, and decide what you are willing to sacrifice,
accept or defend. Feld said his back was against the wall;
without his beloved elephants, he didn’t have a circus,
and he was willing to fight to the bloody end.
It’s time to burn our boats, letting everyone know that
retreat from those who want to destroy us is not an option. Our enemies are all in, and, sooner or later, we will
have to join them in that perspective. I believe that our
enemies know they can’t beat us in a heads-up battle,
but they believe that, over time, we will eventually just
cede the battlefield to them.

VEGAN FACTS
A recent study by the Humane Research Council found
that 75% of vegetarians and vegans eventually returned
to eating meat. The most common reason former
vegetarians cited as the reason they returned to meat
was declining health
For more visit www.thehealthyhomeeconomist.com
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MISSOURI WAGYU EVENT

A Wagyu Event

June 6th 2015

e
or th ...
f
e
Com ention
conv y for a
sta tion.
vaca

Springfield, Missouri

Bass Pro Shop Headquarters

Only 30 minutes from the world famous
music city, Branson!

Industry Speakers Include:
JDA, Inc Management & Promotion: marketing your Wagyu genetics & program promotion
Sexing Technologies: growing herd with SexedULTRA semen products, GrowSafe feeding
Imperial Beef: meat supply, F1 market
Michael Beatie: head of AWA, speaking on the importance of breedplan & EPD tracking
Dubas cattle Co: offering full equipment setups, silencer chutes
Dr. Jimmy Horner, Consulting Nutritionist of Protocol Technologies, Inc.: Nutritional
Components of Successful Wagyu Feeding Programs.

Make Your Plans to Attend this 2nd Annual Event
Sponsored & Hosted By:

Contact Mike Kerby for more information: 660.221.9225
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AUSTRALIAN WORLD CONFERENCE
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EXCITING CHANGES AT THE AWA OFFICE
We are pleased to announce some new
exciting changes around the AWA office. Due
to the increased growth in our membership
we needed to add another staff person and
move to a larger office. All of our contact
information including our mailing address
remains the same as before. Our goal with
these changes is to provide you, our AWA
members, with the best possible customer
service. - AWA Staff

NEW EMPLOYEE
The American Wagyu Association is very pleased to
announce that Christa Bradbury has joined our team.
Christa will be responsible for front desk reception and
accounting.
We are confident that Christa will be an excellent match
for this position and a strong asset to the Association.
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Mar 13, 2015
Feeder Cattle Price 13-Mar-2015

West & Northwest

CO

wts
9-10
8-9
7-8
6-7
5-6
4-5

MT/WY

STEER

util
cn/cut
bulls

NV/UT

187-192
204-209
213-219
247-256
278-289
309-321

184-191
201-208
217-225
242-255
273-288
306-320

181-186
194-199
212-218
241-250
277-288
308-320

179-185
191-198
209-217
234-249
272-287
302-319

177-185
193-199
203-217
229-248
268-286
299-318

177-183
189-195
207-214
232-242
270-282
299-313

184-189
200-206
221-230
246-257
277-289

183-190
199-207
223-234
243-258
274-290

182-187
199-205
219-228
251-262
278-290

180-186
198-204
216-227
246-261
272-289

173-186
189-204
210-226
235-260
266-288

178-184
196-203
214-224
244-256
270-283

8-9
7-8
6-7
5-6
4-5

COWS

104-114 100-111 110-118 107-115 101-116 106-117
94-107 101-109 99-110 88-107 97-107
125-135 122-134 122-135 119-134 120-133 119-133
West — Feeder cattle prices ranged from
steady to as much as $5 higher. Calf prices
were mostly $4 to $5 higher. Cow prices were
mostly steady to $2 lower. — Chad Spearman

DON’T FORGET...

TX

wts
9-10
8-9
7-8
6-7
5-6
4-5

HEIFER

8-9
7-8
6-7
5-6
4-5

CA

Central

WA/OR
AZ/NM
/ID

util
cn/cut
bulls

KS/MO

STEER

ND/SD

NE

Southeast
OK

IA

AL

182-186
195-201
213-218
238-245
276-286
300-312

184-188
197-202
213-220
243-250
278-288
305-320

190-195
205-210
220-226
243-252
273-284
308-320

188-193
203-208
220-226
247-256
274-285
308-320

182-186
198-202
213-218
243-250
278-288
305-317

187-192
196-201
218-224
246-255
273-284
308-320

wts
9-10
8-9
7-8
6-7
5-6
4-5

178-182
189-194
210-217
243-253
266-278

181-185
195-200
212-220
240-260
262-280

184-189
199-205
222-231
244-255
278-290

180-185
202-208
221-230
245-256
278-290

181-185
193-198
213-220
250-260
268-280

180-185
199-205
222-231
244-255
278-290

8-9
7-8
6-7
5-6
4-5

HEIFER

COWS

109-118 110-119 105-115 105-115 116-125 105-115
108-114 102-113 97-107 98-108 110-116 98-108
135-145 136-147 119-129 128-138 142-151 126-136
Central — Feeder cattle were $4 to $6 higher
this week. Calf prices were steady to $8
higher. Market cows were $2 to $4 higher.
— Ethan Oberst

util
cn/cut
bulls

AR

STEER

FL

GA

LA/MS

KY/TN

175-179
189-194
202-207
233-240
271-281
313-324

176-180
192-195
212-217
230-237
270-280
295-307

171-175
185-189
198-203
229-236
263-273
308-320

175-179
189-194
202-207
233-240
265-275
308-320

175-179
189-194
202-207
234-231
267-272
297-309

181-186
191-196
200-207
233-240
259-269
293-305

175-179
185-190
205-212
228-238
265-277

179-183
192-197
211-218
233-243
261-273

171-175
181-186
201-208
224-234
261-272

175-179
185-190
205-212
228-238
263-275

175-179
185-190
205-212
235-245
264-276

179-183
189-193
204-211
219-231
237-249

HEIFER

COWS

120-126 114-122 117-127 118-128 114-122 106-112
112-117 106-116 111-118 112-119 106-116 101-105
132-142 136-146 140-149 139-149 136-146 131-138
Southeast — Feeder cattle prices were $3
to $6 higher this week. Calf prices were
steady to as much as $10 higher. Market
cows were $1 to $3 higher. — Ethan Oberst

DATES TO REMEMBER

HOUSE KEEPING RULES

2015
Early bird Registration Deadline
( International Wagyu Conference )

March 30

Transferring Animals

STEAKS ARE HIGH SALE 		

April 11

International Wagyu Conference

May 8-10

PASSION FOR PRIME		

June 6

AWA conference in Florida		

Oct. 21-23

Remember when transferring animals that the seller
must sign the bottom of certificate and include the
date of sale, otherwise you may experience delays in
the processing of your paperwork.
Thank you for your cooperation.
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