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PRESS RELEASE 9/16/16
Joe Hoye, President of the American Wagyu Association
announced today that George Owen will be joining the
team as the Association’s Executive Director.
“We are pleased to bring George on board
and look forward to his direction as we embark
on what promises to be another in a series
of growth opportunities for this very unique
breed.” - Joe Hoye
George has a rich history
in the cattle business with
exposure, not only to cattle genetic development,
and production, but also
to the maintenance of
animal health and sales of
health related products.

Owen will be charged with guiding the expansion of the
Wagyu breed to play a greater and more significant role
in the life of the American cattleman.

“I am very excited about this opportunity.
The Wagyu breed itself is one of the most
exciting elements of our cattle industry, and
it’s potential has barely been tapped. While
high end restaurants certainly recognize the
excellence of the end product, the potential
for integration into the U.S. cattle herd has
barely been touched.”
			
- stated George Owen
Owen will be operating from Columbia, Missouri as he
commences the Wagyu outreach program to the cattle
industry.

- George Owen, AWA Executive Director
EDITOR
Paul Redner
email pcredner@hotmail.com
phone (719)331-6531
PUBLISHER
American Wagyu Association
email office@wagyu.org
phone (208)262-8100
website www.wagyu.org

CONTRIBUTORS
Paul Redner, AWA Office, JDA,
Bernice Chan, Newsweek,
PRWEB New York, Jon Condon,
Anne Maxfield, Cattlefax
GRAPHIC DESIGN / ADVERTISING
Jon Hayenga - Graphic Designer
email graphics@wagyu.org
phone (208)262-8100
COVER PHOTO
Pam Armstrong - Maple Row Farm

2

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
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WAGYU, BY GEORGE
First off let me say what an honor and a privilege it is to be named the new Executive
Director of the AWA. I have had the pleasure of meeting a few of you over the last
month, but for the vast majority of the membership I am a new name and face. I would
like to take a moment to introduce myself and give a quick peek into whom I am and
where I have been.
I was born and raised outside Kansas City, Missouri, home of the 2016 World Champion
KC Royals. Please humor me on the boast; it took 30 years since the last title. Weekends, holidays and summer breaks
were spent on my grandparent’s cattle ranch in northern Missouri. It was during these times on the ranch that I was
bitten by the “cattle breeding bug.” As a youngster I followed around, watch and learned about cattle from one of the
best cattleman I’ve ever known, my grandfather. Not knowing at the time but learning after his passing, that many area
cattlemen viewed him as a mentor and pioneer in cattle production. So I believe I have been fortunate in starting with a
great foundation in the cattle industry.
After high school I set my sights on the University of Missouri Columbia and earned a BS in Animal Sciences. During
my upperclassman years I had decided my goal was to return to the family ranch and start my own herd. So after
graduation, with the support and backing of my family, I moved onto what was once my great grandfather’s land and
started my own herd. I raised red hided Saler and Saler/Angus cross cattle in the middle of perhaps one of the top five
Black Angus counties in the country. Sometimes you just have to step outside the norm. Like many, while ranching
I also had a “town job.” I joined on with Trans Ova Genetics as a donor herdsman and eventually became an
embryologist and lab manger for the Missouri location. It is here that I was first exposed to the Wagyu breed having
over 20 donors in house, including what is the US foundation of the Akaushi.
I spent several enjoyable years with Trans Ova, but was presented with an opportunity to move to Florida and manage
a large registered herd of four different breeds on a very large commercial operation. So, after much deliberation and
praying, my family and I loaded up and moved to Florida. What a different world than what most think of when you
say Florida! Huge ranches, palm trees, swamps, grass taller than your head, cattle, cattle and more cattle, a few mosquitoes and of course a gator in every water hole. For those who have never been to Florida cattle country, I can assure
you that the Florida Cracker Cowboys are some of the finest cowboys in the country and I was privy to work with some
of the best. It was here that my operational management grew with eventually becoming the Director of Cattle Ops.
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WAGYU, BY GEORGE (cont.)
Overseeing and managing all aspects of 12000 plus mother cows spread over 3 ranches and 60k+ acres.
Truly a memorable life experience.
Eventually I moved on and after a short stint in Roswell, New Mexico as a dairy semen salesman, I was promoted to
Beef Department Manager for Semex USA in Madison, Wisconsin. Here I was responsible for contracting and
buying beef bulls for the company as well as sales/marketing and management for the department. During this time
with Semex USA I spent many months on the road visiting and meeting with many of our countries top cattle
producers. It was great to learn how each area of our country has its own unique challenges when it comes to raising
cattle, and the importance of using data and selective breeding techniques to help overcome some of those obstacles
and continually breed better cattle generation after generation. With the help and hard work of my many area reps, I
was proud to have raised the beef sales nearly double digits in my short time with Semex USA.
After a few years with Semex USA another new technology and challenge presented itself, and so my family and I
moved south to Austin Texas to join Viagen Inc., the animal cloning company. Here I was given the position of
Bovine Sales Manager. So once again as Willie Nelson says I was “on the road again” selling, but more so educating
both the cattle producer and the general public on this new technology. Some of my most enjoyable times with Viagen
were watching the faces and reactions of my clients when they saw their cloned animals for the first time and the stories
they shared as the animals grew. Shock, awe and excitement were the most frequent descriptions.
After 15 years, 4 states and many moves life has returned me to Missouri and just miles from where I consider my
greatest achievement all started. We currently reside just 20 miles from where I met a beautiful and intelligent young
lady while attending Mizzou and somehow convinced her to become my wife. Susan has been the rock by my side, an
outstanding wife and a wonderful mother to our two boys, Luke 18 and Garret 16. I could not be more proud of my
boys who continually strive to be well rounded students and athletes and most importantly a person grounded in good
morals and values. I am blessed to be celebrating our 21st wedding anniversary this month, and we all know it is not
easy being married to someone that has been blessed/cursed with the “cattle bug.”
I hope this little trip down memory lane will help answer the questions of who I am and what I bring to the position. I
look forward to meeting as many of the members as I can face to face over the coming years. Please do not hesitate to
come introduce yourself if you see me out and about at the events.
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WAGYU, BY GEORGE (cont.)
I believe that my knowledge and experience within the cattle industry coupled with my business management
experience provide me with a unique set of skills that I will bring to the AWA. I strongly believe that the Wagyu breed is
now on the cusp of becoming a larger driving force within the US beef industry. They say the only guarantees in life are
death and taxes, but I will make you this promise: As Executive Director I will do everything in my abilities and power
to ensure a prosperous future for the AWA, its members and the Wagyu breed.
Sincerely,
George Owen
AWA Executive Director

“We got a bit behind and didn’t get our post conference survey put together, but we would
like to hear any and all comments on the conference. Hopefully they will help us
improve next years production.”
										- Paul Redner

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

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

Agri Beef
contact Office 208-338-2500

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

Imperial Wagyu Beef
contact Russell Roeber 402-557-6200

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 an e-mail to
office@wagyu.org with your contact information and we’ll post you to our buyers list. *
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2016 AWA CONFERENCE FOLLOW-UP
Most attendees were very positive on the program and
we heard one “old timer” say “it was the best meeting
he had ever been too.” All in all the program was timely
with a lot of good information. We’ve included a list of
the presenters and their contact information if anyone
has any questions and would like to follow up.
With all the plaudits the program received we haven’t yet
been able to present material that would get Ralph Lee
and Ken Tew to stop yakking in the hall and listen to the
presentations.
The emphasis on third party verification was apparent
from many different angles during the presentations.
This discipline is demanded throughout industry across
the U.S. and the world. It is certainly a growing part of
the cattle industry with age and source verification
being well established and resulting in added dollars
to the producer. Going beyond to Never Ever 3
(No antibiotics, animal by products, or growth
hormones) just puts added money in your pocket,
and validates the excellence of your operation.
The pre-meeting Embryo and Semen sale was very well
received with JDA doing their usual very professional
job. Thanks Mercedes! The results of the sale are posted
in this newsletter as well.
Incidentally while the Coeur d’Alene Lake and Resort are
really special, the weather was spectacular.
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Congratulations to Martin Anderson who made the
weather arrangements.
The AWA staff was off the charts in keeping everything
flowing. Congrats to Martha, Michelle, Kelley and Jon.
A job well done!
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2016 AWA CONFERENCE FOLLOW-UP (Presenters)
Here is a list of all the presenters we had at the Tools Of The Trade Conference
and the AWA family would like to say Thank You to all the speakers and volunteers
we had for the conference. We are grateful for the time and effort you took to share
your knowledge and experiences with our members.

Lance Zimmerman
CattleFax - Colorado
email: lance@CattleFax.com

Brian Bledsoe
Meteorologist
email: bbledsoe@kktv.com

Dr. Kimberly Kirkham
DVM USDA APHIS, VS
email: kimberly.a.kirkham@aphis.usda.gov

Shane Bedwell
Hereford Association
email: sbedwell@hereford.org

Dr. Dorian Garrick
Iowa State University
email: dorian@iastate.edu

Dr. Bob Richmond
RMS Research Management Systems USA Inc.
email: bob_rms@yahoo.com

Dr. Alison Eenennaam
University of California Davis,
Animal Genomics & Biotechnology
email: alvaneenennaam@ucdavis.edu

Ray Williams
Gallagher Equipment
website: www.gallagher.com

Katlin Davis
Idaho Beef Council
website: www.idbeef.org/contact-katlin-davis/contact
Dr. J. Benton Glaze, Jr., Ph.D., PAS
University of Idaho Extension Beef Cattle Specialist
email: bglaze@uidaho.edu

Kathie Williams
Global Livestock Management Systems (CattlePro)
email: kathie@cattlepro.com
Doug Stanton
V.P. Sales and Business Development for Where Food
Comes From, Inc
website: wherefoodcomesfrom.com
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GRANDEUR WAGYU FROZEN GENETICS SALE RESULTS
Coeur d’Alene, Idaho 9/14/16

Auctioneer: C.D. “Butch” Booker
Sale Managed By: James Danekas & Assoc. Inc.
Wagyu World represented by:
Sherry Danekas and Mercedes Danekas-Lohse
2 Picks Avg. $11,000
1 Flush Avg. $6000.00
57 Embryos Avg. $1,019.30 per embryo
16 Semen Lots Avg. $3,193.75 lot size varies
Top Pick Lots
Lot 4, Pick of a black full blood heifer calf from the Ultimate Kobe Beef 2017 spring calf crop; owned by Ultimate Kobe Beef to Chisholm Cattle Wimberly, TX for $15,000.
Lot 1, Pick of a full blood heifer calf from the Bar R Cattle Company 2016 spring calf crop; owned by Bar R
Cattle Company to Bar V Cattle Company Abilene, KS for $7,000.
Top Flush Lot
Lot 8A, Flush of IWG Ms 177; owned by Idaho Wagyu Genetics to JMJS Cattle Tyler, TX for $6,000.
Top Embryo Lots
Lot 6, HB Big Al 502 X WSI Kaedemaru 2, 3 Embryos; owned by Legendary Akaushi Genetics to Fazenda
Engenho de Rainha de Rainha Rio de Janeiro, Brazil for $2,000/embryo.
Lot 7, Bald ridge Henshin X WS WSI Kaedemaru 2, 3 Embryos; owned by Legendary Akaushi Genetics to
Fazenda Engenho de Rainha de Rainha Rio de Janeiro, Brazil for $1,500/embryo.
Lot 17, Bar R 52Y X Bar R 5U, 2 Embryos; owned by Bar V Cattle Company to Kenny Landgraf Austin, TX for
$1,350/embryo.
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GRANDEUR WAGYU FROZEN GENETICS SALE RESULTS (cont.)
Coeur d’Alene, Idaho 9/14/16

Lot 9, Mt Fuji X Takara-Sachi, 4 Embryos; owned by Kay Ranch to Tom Branch Weatherford, TX for
$1,250/embryo.
Lot 15, The Wright Wagyu Master Chef E146 X Gabni Rubi, 3 Embryos; owned by Idaho Wagyu Genetics
to JMJS Cattle Tyler, TX for $1,200/embryo.
Lot 16, HB Big Al 502 X UKB Ms Hikari Homare J30E, 2 Embryos; owned by Ultimate Kobe Beef to
William Neal Hartville, MO for $1,200/embryo.
Top Semen Lots
Lot 21, Mt Fuji, 6 Units; owned by Platinum Wagyu to Brian Drury Stafford, MO for $1,500/unit.
Lot 3, OWFFK00 139 Focono F, 10 Units; owned by Delta Wagyu to Bar V Cattle Company Abilene, KS
for $1,200/unit.
Lot 23, JVP Kikuyasu-400, 5 Units; owned by Ultimate Kobe Beef to Theresa Olson North Bend, MN for
$850/unit.
Lot 22, HB Big Al 502, 5 Units; owned by Legendary Akaushi Genetics to Vermont Wagyu Springfield, VT
for $700/unit.
Lot 27, World K’s Michifuku, 6 Units; owned by Platinum Wagyu to Kenny Landgraf Austin, TX for
$600/unit.
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WHY THIS WAGYU TASTES DIFFERENT
by Bernice Chan 9/29/16

At Hong Kong restaurant 8 1/2 Otto e Mezzo
Bombana, the menu features a 1.2kg bone-in ribeye
steak.
It’s an impressive HK$1,500 slab of beef, grilled to
perfection, but it’s the taste that has many diners coming
back for more.
The meat is marbled, but not to the extent that it has
the distinctly oily taste of some Wagyu beef, and packed
with flavour.
The quality of the soil, water, pasture and grain on
the cattle station in South Australia from whose herd
the beef at the three-Michelin-star restaurant comes
has a lot to do with it, but there’s a (hitherto) secret
ingredient in the steer’s diet:sweets. To be precise, 2kg a
day of (Australian) Cadbury’s milk chocolate and
Canadian Allan Candy - everything from gummy
worms to gummy bears.
Scott de Bruin, managing partner of Mayura Station,
puts the sweet diet in perspective: the cattle weigh 700kg,
as much as a car, so it’s the equivalent of a person eating a chocolate bar a day. He says it’s the sweets in the
steers’ diet that gives their beef its unique flavour and so
they’ve stuck with it.
it’s all part of ensuring the station’s beef is not only
consistent but has a “WOW” factor, he adds.

10

De Bruin’s father set up Mayura - which, after a
process of land buying begun in the 1970s, comprises
30,000 hectacres - and in 1998 began imported the first
of 25 purebred Wagyu cattle from Japan - at a cost of
US$25,000 each.
“I had worked in restaurants when I was in university
and the beef that was served was inconsistent - it
varied from tender to chewing on a shoe, and flavourwise there were some that were good, and others that
were so bland like water,” recalls de Bruin. “We wanted
to build a consistent product.”
The station grows its own feed and raises all it’s stock
itself. The only thing they don’t do themselves, de Bruin
says, is slaughter the cattle for customers who, in Hong
Kong, include Ciak, VEA, Arcane, and The Lounge in
the Four Seasons hotel.
http://www.scmp.com/comment/blogs/article/2023651/why-wagyu-hong-kong-plates-tastes-different-herds-chocolate-diet
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IF YOU’RE IN TOKYO, EAT KOBE BEEF
from Newsweek.com by Owen Matthews 9/4/16

From the AWA Editor:
“Here is a very detailed look at Kobe beef and a solid
description of the product and how it is intended to be
served. The fullblood presentation yielding the product
as described is right for that market, but the halfblood
presentation, so popular in the United States and
Australia is definitely right for our “conventional”
market. They’re right we have the best of both worlds.”
The Article:
In the West, there may be no more macho food than
the steak. It’s bloody, chewy, charred and considered by
many to be the ultimate tough-guy food. Japan’s Kobe
beef is the opposite. Delicate, refined, meltingly tender,
Kobe beef is the meat equivalent of the finest sushi. A
Kobe steak is typically a quarter of an inch thick and
spends maybe 40 seconds on a hot grill that is positioned
right in front of your plate. The result, a tiny chunk of
seared meat small enough to be eaten with chopsticks, is
an exquisite balance of flesh, fat and fire. It has as little
in common with a slab of New York steakhouse T-bone
as fine sashimi has with battered cod served in newspaper at a London chip shop. On a recent gastronomic
pilgrimage to Japan, it wasn’t the sushi or sashimi that
blew me away—it was the Kobe beef.
In truth, beef-eating is, unlike the preparation and
consumption of sushi, a relatively new tradition in Japan;
even wealthy Japanese didn’t eat beef until the 1860s,
and Kobe beef is still a rare treat for most.

Nonetheless, over the past century and a half the
Japanese have managed to raise beef cuisine to a higher
level than any other nation. “The ability to focus on one
thing until perfect is either pure madness or genius [and]
says a lot about Tokyoites, or maybe the Japanese in
general,” says Stephanie Le, author of the I Am a Food
Blog, who is based in Vancouver, British Columbia, and
writes about all things Japanese. Like their world-class
versions of beer and whiskey, the Japanese have taken an
alien food and, arguably, improved on the original.
The secret of Kobe beef is its natural marbling - the tiny
webs of fat in the meat that melt at high temperature
and give the meat its near-miraculous tenderness (the
finest cuts are so soft that they can even be eaten raw
as meat sushi, known as Wagyu nigiri ). Outside of its
homeland, though, the real thing is hard to find.
Native breeds of Japanese cows - known as Wagyu,
which simply means “Japanese-style cattle” - are much
closer to small oxen than the hulking beef cattle of
the American prairie and resemble their small, sturdy,
plough-pulling ancestors. The tenderest breed is known
as the Tajima-Gyu, or Japanese Black.
Within Japan, Kobe Wagyu is a geographically specific,
protected brand, limited to beef from the Tajima cattle
of the Hyogo prefecture in western Honshu, right in the
middle of the country’s main island. But beyond Japan’s
borders, neither Kobe nor Wagyu is recognized as trademarks, meaning that any cattle with Japanese cattle blood
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IF YOU’RE IN TOKYO, EAT KOBE BEEF (cont.)
- including large herds of American and Australian
Wagyu-Angus crosses - can be marketed under the same
name as the original. Add to this a Japanese outbreak
of foot-and-mouth disease in 2010, which led to several
years of export bans, and you can see why, outside of a
handful of specialized retailers in the U.S. and Europe,
real Japanese Kobe beef is such a rarity.
With top Kobe sirloin going for upward of $150 per kilo
from the butcher’s block, a detailed system of certificates
and grades guarantees that the consumer is buying the
genuine article. It’s the marbling of fat that is key. The
Japanese, Australian and Americans all have different
official scales of quality because of different domestic
import rules—but aficionados agree that the top grade
is A5 on the Japanese Meat Grading Association’s scale,
with a Beef Marbling Standard score of 12 out of 12.
So rare and precious is top-grade Japanese steak that
every piece of native-bred beef sold in Japan must carry
a 10-digit ID number, like a posthumous passport,
identifying the cow’s origin.
Kobe’s herds of Tajima-Gyu spend their two to three
years on earth in pampered luxury. They are not, contrary to urban myth, actually fed on beer and massaged.
But they do eat rice straw, hay and special feed-cake
made from soybean, barley and wheat bran. One thing
they almost never consume - unlike their American and
European cousins - is fresh grass, for the simple reason
that, between Japan’s steep mountains and flat coast,

12

there’s so little pasture. One popular legend is true,
though: They are played music at mealtimes, which
apparently increases their appetite.
“Given the plethora of ‘Kobe’ beef in the U.S. and
Europe which is no such thing, it’s a revelation to eat it
in Japan,” says novelist and Japan lover Lawrence
Osborne. “Makes you realize that not all animals are
treated the same way, which is a bit sobering. It’s the best
beef I’ve ever had but has made me more aware of not
eating meat, most of which is pretty grim.”
So how to eat it, and where? With prices so high, it’s not
surprising that the Japanese use almost every piece of
the cow, from the tongue (pickled or simply barbecued)
to the sphincter muscle, which is tough but excellent
skewered and grilled. The classic way of preparing Kobe
is known as yakiniku - you broil thin slivers of it yourself
over a small tabletop barbecue, dip it in pink salt and
chase it down with grilled garlic. You can also have it
sukiyaki- style - thin-cut strips fried with raw egg. You
can dip slivers in a pot of boiling water on the table,
shabu-shabu style. Or you can have it served as a
thicker steak with an onion sauce.
Any way, or any part, you eat, your first bite of real
Japanese Wagyu beef takes you into a new world. It’s
meat but from another dimension of flavor. Never will
the bloody, caveman pleasures of the Western steak
seem quite the same.
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NEWS OF THE INDRUSTRY
From the AWA Editor:
Just what we need more competition. Actually this new
entry which has been touted in NYC should help to
expand our market. The name Wagyu is getting out
there.
The Article: PRWEB New York Sept. 09 2016
“Premium Japanese Wagyu debuts in New York”
The Gifu Prefecture, a region in central Japan, has
announced the debut of Hida Beef, a premium Wagyu
beef, in the United States. Hida Beef is one of the finest
varieties of beef and was previously only available to
purchase in Asia and Europe.
Hida Beef debuted during Feel Gifu at EN Japanese
Brasserie in New York City at a media reception with
specialty dishes including Hida Beef Sushi prepared by
acclaimed Chef Abe Hiroki. Mr. Hajime Furuta, Governor of Gifu, introduced Hida Beef, its history, and
the exquisite region of Gifu before a special Sake barrel
opening ceremony. Feel Gifu is a month-long celebration
taking place in New York City and honoring Gifu’s food,
Sake and crafts.
“Hida Beef is a household name in Japan and we are
thrilled to launch in the U.S. during Feel Gifu,” said Mr.
Hajime Furuta, Governor of Gifu. “Gifu is recognized
for its scenic beauty which provides Japanese Wagyu
cattle with a wealth of natural benefits and gives Hida
Beef its melt in the mouth taste and rich aroma.”

Hida Beef is the specific name given to beef from a
black-haired Japanese cattle breed. The beef must have
been raised in Gifu Prefecture for at least 14 months.
Hida Beef is known for its intense marbling, luster, color
and texture. The beef is required to be confirmed and
certified as Yield Score of Grade A or B by the Hida
Beef Brand Promotion Conference, and have a Firmness
and Texture Grade of 5, 4 or 3 as graded by the Japan
Meat Grading Association.
Hida Beef has achieved victories at the Beef Cattle
Expo sponsored by the Kinki-Tokai-Hokuriku Regional
Association. Every prefecture in Japan participates in
the exhibition of Matsuzaka beef, Kobe beef, Omi beef
and other famous brands. Hida Beef has won the Best
Carcass Award (Minister of Agriculture, Forestry and
Fisheries Prize) in fiscal years 2012, 2013 and 2015.
During Feel Gifu, Hida Beef will be available at select
restaurants including brushstroke, Hasaki, Shabu-Tatsu,
Sakagura, Hakubai, and EN Japanese Brasserie.
http://www.prweb.com/releases/2016/09/
prweb13673728.htm
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TASTING BEEF THAT’S EVEN BETTER THAN KOBE
By Anne Maxfield, 20 September 2016

If you think you’ve eaten great beef, you probably have,
but not as wonderful as the Hida beef I sampled recently
at EN Japanese Brasserie in New York City.
We were there for the U.S. launch of Hida-gyu, or Hida
beef. This is an incredibly rich, well-marbled beef —
think Kobe, but better! — raised in Gifu Prefecture, in
the mountains of central Japan, where people say the
16 liters (more than 4 gallons) of spring water the cattle
drink in a day is partly responsible for the taste of the
meat.
Another factor is that the Hida-gyu is raised for 14
months, almost twice as long as other Wagyu beef. Just
imagine large black cattle prowling around the mountains, lapping up spring water for more than a year,
acquiring their signature “marbling, luster, color, texture
and aroma” (as the Hida website puts it).
We got to try the meat four ways: First up, slices cooked
in a magnolia leaf with special local (to Gifu) mirin
— rice wine —along with incredibly thinly sliced scallions and a hint of ginger served on a grilled rice cake.
Across the room, a sushi chef was draping the beef over
flavored red rice and then hitting it with a blow torch
to give it a quick sear. Think about the best tuna sushi
you’ve ever eaten; this was even better.
There was also raw Hida, a version of steak tartare with
the beef cut into thin in ribbons, served in a delicate
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garlic-soy sauce and garnished with uni and tiny pansies
— a nice, light preparation of a rich meat. However, my
favorite dish would have to be the fourth one: It was a
trio of seared Hida slices, each topped with something
different — one with sea salt; another with Rokusuke
salt (a umami blast made from preserved natural matsutake mushrooms, konbu kelp, and preserved scallops,
condensed with a secret technique and infused into the
salt — a specialty apparently not sold in the U.S.); and
the last with ponzu sauce (my favorite of the three).
And what goes better with great beef than sake? A
dozen different types are also being launched in Manhattan. Gifu sake gets its unique flavor from a combination
of the mountain spring water blended with rice grown
on the lower, flat plains.
For something non-alcoholic, there were glasses of iced
cold-brew green tea. I’m usually not a big fan of green
tea, but this changed my mind — and apparently the
minds of most of the people standing around me. It was
light, refreshing, and not over-brewed, tannic, or powdery and dull like many other green teas.
Gifu beef, sake, and tea were available at EN and several
other New York restaurants only briefly. Now, you’ll
have to go to Gifu Prefecture to enjoy them.
http://www.thedailymeal.com/eat/tasting-beef-thatseven-better-kobe

AWA

NEWSLETTER

SEPT - OCT
2016
REMINDER: SHOW BUSINESS
NORTH AMERICA INTERNATIONAL LIVESTOCK EXPOSITION
The North America International Livestock Exposition
(NAILE) Wagyu show in Louisville, KY is on November
16, 2016, which is coming up quickly!
Registration deadline is Tuesday, November 1st.
The registration forms and classes are on the website.
Send your completed forms to the office with your payment. On your registration form please list the full class
“number” including all letters.
There are hotel rooms blocked out for AWA members
on Nov 15th and 16th at the Cottonwood Suites Louisville Fair & Expo. 4110 Dixie Highway, Louisville, KY
40216. Phone 502-448-2020. The room rate is $85.00/
per night plus tax. You need to make your reservations
by October 28th to secure a room.

We are planning a reception on Wednesday night after
the show at the hotel, so plan to stay and enjoy.
If you need additional details or help with your forms
you can call Nathan Drath (902) 538-0505 or call the
AWA office (208) 262-8100.
Let’s make this show a success and show off our
wonderful Wagyu breed!
The complete 2016 NAILE Show Schedule
http://www.livestockexpo.org/docs/2016%20
NAILE%20Schedule.pdf

NATIONAL WESTERN STOCK SHOW
The deadline is quickly approaching to sign up
for the National Western Stock Show (NWSS) in
Denver. November 20th is the last day to sign up on
the NWSS website. Don’t wait ‘till the last minute.
Sign up now!
The Wagyu Show date is Wednesday, Jan. 18, 2017.

The AWA Hotel is:
Embassy Suites, 4444 N Havana St.,
Denver Colorado - (303) 375-0400.
Call and make your room reservation.
Please do not hesitate to call the
office with any questions.
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AWA

NEWSLETTER

SEPT - OCT
2016

OCT 14, 2016
West & Northwest
CO

MT/WY

STEER

CA

NV/UT

WA/OR
AZ/NM
/ID

Central
TX

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

115-120
121-126
121-127
117-126
124-135
136-148

115-123
121-127
119-125
118-130
119-137
136-156

101-107
107-113
111-118
109-120
112-124
125-138

99-106
105-112
110-117
108-119
111-123
124-137

100-113
106-119
110-121
107-123
110-126
123-145

97-106
103-112
108-118
106-120
109-124
122-138

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

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

112-117
115-121
114-123
115-126
118-130

113-120
111-124
110-125
108-124
115-131

98-105
104-112
103-114
103-115
108-122

97-104
103-111
102-113
102-114
107-121

97-110
103-119
101-117
101-120
106-124

95-105
101-112
100-114
100-115
105-122

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

50-64
47-61
73-87

57-64
51-58
70-80

56-64
48-57
68-78

50-62
47-57
68-86

56-64
49-57
68-79

util
cn/cut
bulls

util
cn/cut
bulls

HEIFER

COWS

57-67
55-65
76-86

DON’T FORGET...

West — Feeder cattle prices ranged from $5
to $6 lower. Calf prices were mostly $4 to $6
lower. Slaughter cow prices were mostly $3
to $4 lower. — Chad Spearman
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KS/MO

ND/SD

NE

OK

IA

113-119
119-126
121-131
119-134
122-134
136-152

120-125
124-129
121-127
123-132
125-136
138-150

120-125
121-126
120-126
119-128
129-140
139-151

114-120
119-125
120-130
119-131
122-134
136-150

118-123
119-124
119-125
118-127
127-138
137-149

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

108-114
108-116
110-120
108-120
108-120
117-131

108-119
112-123
113-127
113-125
114-131

115-120
113-119
111-120
112-123
124-136

112-117
114-120
126-135
112-123
121-133

108-116
113-123
113-125
113-125
117-131

110-115
112-118
125-134
110-121
119-131

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

101-107
104-114
102-114
100-112
106-120

50-62
50-57
73-83

59-69
52-62
71-81

54-64
51-61
70-80

58-64
58-63
78-86

53-63
50-60
69-79

util
cn/cut
bulls

STEER
110-116
112-120
114-124
114-126
118-130
131-145
HEIFER
103-111
107-117
106-118
110-120
113-127

COWS

54-61
54-61
75-80

Southeast

Central — Feeder cattle traded $5 to $7 lower
for the week. Calves ranged from steady
to $10 lower, little demand for un-weaned.
Market cows were $1 to $3 lower.
— Troy Applehans

AL

AR

FL

GA

LA/MS

KY/TN

107-113
107-115
106-116
106-118
108-120
117-131

104-110
105-113
106-116
105-117
106-118
115-129

107-113
107-115
109-119
107-119
108-120
116-130

107-113
107-115
109-119
107-119
108-120
116-130

109-115
107-115
107-117
110-122
120-132
126-140

101-107
104-114
100-112
100-112
106-120

98-104
101-111
100-112
98-110
105-119

101-107
104-114
102-114
100-112
106-120

101-107
104-114
102-114
100-112
106-120

101-107
103-113
102-114
102-114
101-115

46-56
44-51
74-84

46-56
47-52
77-84

47-57
48-53
78-85

45-55
35-45
72-82

52-59
52-57
72-80

STEER

HEIFER

COWS
48-57
46-51
78-83

Southeast — Feeder cattle prices were $2
to $7 lower for the week. Calves were $5 to
mostly $10 lower. Market cows were steady
to $5 lower. — Troy Applehans

DATES TO REMEMBER

COMEDY CORNER

2016
American Royal Steak Competition
Oct. 24-28
Submission deadline (arrive before noon on Oct.28)
NAILE - Louisville, Kentucky		
Nov. 1-17
(Wagyu Showing)			
Nov. 16th

The rancher woke up in the morning and counted
his herd which he had 196 Wagyu bulls. When he
rounded them up he had 200.

2017
NWSS - Denver, Colorado		
(Wagyu Showing)			

Jan. 3-22
Jan. 18th

There are two heifers standing in a field.
The first says to the other,
“I was artificially inseminated this morning.”
The second replies, “No way, I don’t believe you.”
The first says, “It’s true, no bull.”

