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Spring Hollow Farm, owned by Tom and Vicki Moon, is a dream come true – literally.  One night 

while in Singapore performing international admiralty work, homesick Tom had a dream.  He dreamed of a 

farm with a long, dirt road.  At the end of the road, it curved around to the left.  Up on a hill was a rickety, 

old farmhouse.  When he got back to the States, Tom started looking at properties in his old stomping 

grounds.  One day, he drove down a long, dirt road that hooked to the left and found his dream tucked into 

a little hollow with several springs running through it.  “It was like the good Lord ordained it,” Tom says.  

He promptly bought the place and renamed it Spring Hollow Farm because of the numerous wet-weather 

springs in the hollow.     

Spring Hollow Farm sits on 300 acres in Franklin, Tennessee, and is surrounded on three sides by 

woods.   Nestled into the hollow is the old farmhouse from which the original settlers of Williamson 

County began to farm, raise crops and livestock, and have families.  The Moons are only the third family to 

live on the farm.  The Andrews family received the land as a revolutionary war grant for military service.  

They established a cemetery on the property, and some of the remaining tombstones date back to the 

1700’s.  Right after the Civil War, the Andrews sold a portion of the property to the Meeks, who farmed the 

land and built the farmhouse that still stands today.  Shortly after World War II and the death of the head of 

the household, they left the farm and leased it out to tenant farmers.  In 1985, after the death of their 

mother, the remaining daughters sold the farm to Tom.  

     When Tom purchased the farm, it was in disrepair.  Tom renovated the property from the ground 

up, bulldozing down Osage orange, hackberry, and cedar trees and fixing damage from erosion.  He 

drained the swamp and reshaped it to make it into a pond, fixing and building fences, and breathing new 

life into the historic buildings.  The dilapidated and crumbling clapboard farmhouse had no insulation or 

indoor plumbing.  A three-person wooden outhouse was available out back.  The only water was from a 

spring that came into the house through a rusty pipe.  It had cork and tube exposed wiring and a pot bellied 

stove for heat.  Tom originally considered tearing down the structure and building something more modern, 

but one day he “came into the house and it smelled like my grandmother’s home.  And that did it.”  

Tom restored, rebutted, and revamped the two-story clapboard farmhouse turning it into his home.  

To the farmhouse, he added a cabin originally built by William Marshall in 1792.  William Marshall was a 

guard in a survey party from North Carolina that surveyed the property that would eventually form middle 

Tennessee.  For his service he received a half section of land on which he built his home.  Tom found that 

cabin, dismantled it, and brought it the farm.  It took him four years to personally rebuild and attach the log 

cabin to the original farmhouse.  It is a magnificent poplar log structure, with ten-foot ceilings and only 

four logs per floor because the logs are each 30”- 36” tall.  The Moon’s dining room started out as the 

Andrews’ kitchen.  The Meeks torn down everything in the Andrews’ cabin except for the kitchen, and then 

they used the same logs to build themselves a cabin.  Now the Moons have repurposed it and added it to 

their home as their dining area.     

Also on the farm is a one-story log cabin built by a physician named Colonel Stearns.   He 

practiced medicine during the Civil War era.  He joined Colonel Nathan Bedford Forest’s Cavalry Brigade 

as a captain and rose to the temporary rank of Brigadier General before he was shot in battle.  Even though 

the floor of the cabin has been sanded, you can still see the blood stains from the surgeries that he 

performed there.  Stearns’s property abutted the Andrews farm, and Tom dismantled the cabin and rebuilt it 

on his property.  With a lot of hard work, Tom was able to save several historic houses from destruction 

and rebuild a working farm.  

On Tom’s father’s side of the family, he comes from six generations of farmers.  They were 

Quakers who migrated to Northern Alabama after the revolutionary war.  Although Tom has farming in his 

blood, Tom’s first job was as a soldier.  He had earned his BA in Engineering and then went on to earn a 

Masters degree in Divinity from Vanderbilt University.  After he graduated from Vanderbilt, he joined the 

army as a 2
nd

 Lieutenant in the infantry.  When the army found out that he had an engineering degree, he 

was transferred to the National Security Agency and became a technical spy.  Later on, when his army days 

were over, he became a prosecutor, a private practice lawyer, and subsequently, a real estate developer.  

His many jobs took him to many places and finally to Singapore for the night of his fateful dream.  It 

brought Tom “back to his raisin’s” as folks in Tennessee say.       



Vicki was born and raised in Yorktown, Virginia.  She moved to Tennessee, where she and Tom 

met at a charity fundraiser in 2005.  “She was the most beautiful woman in the room…the one with the 

loveliest smile.  I fell in love with her instantly,” Tom recalls.  They were married, and between the two of 

them have five children and eight grandchildren, most of which live in the middle Tennessee area.  For 

holidays, the family gathers at the farm to celebrate, and all of the grandchildren come back for part of the 

summer.  The grandkids love to help with feeding the cows and doing chores around the farm.    

One daughter, Nicole, and her husband, Nick, have moved back to the farm and are helping with 

the business.  Nicole recently graduated with her Masters in Education and is Director of Customer 

Relations for the farm.  She also coordinates the work of the marketing person and the website designer.  

Nick helps Tom with the farm work and with taking care of the animals.    

In the beginning, Tom had horses.  He moved on to raising Angus when his horses weren’t 

making any money.  One evening, Tom and Vicki went out to a nice dinner at the Cork and Cow in 

Franklin, Tennessee, and ordered Wagyu steak.  After the proverbial “one bite and you’re hooked,” the 

Moons switched over to raising Wagyu, and Tennessee Wagyu was born.   

For Tom, the reason to raise Wagyu is more than just about the taste, it is also part of his personal 

philosophy.  “I strive for excellence in everything that I do.  All my life, rightly or wrongly, I’ve tried to 

ring the bell.  It has brought positive results and prices to pay… Wagyu beef rings the bell.  So why would I 

want to be involved in any other kind of project raising an inferior quality of beef?”  When talking with 

prospective customers, their first reaction is “Wow! You’ve got Wagyu.”  And the second reaction is 

“Wow! That’s expensive.”   

Of the beef market in general, Tom believes that, “in most cases, the ultimate consumer does not 

know the origin of the beef, let alone its breed, how it was raised, what it was fed, or how it was treated.”  

At Tennessee Wagyu, “We raise our stock as if they were our own.  We cultivate them from birth, nurture 

them through adolescence, and watch them graduate into adulthood.  We put them on specific feed 

protocols throughout their growing stages to develop into the best Wagyu harvest offered.” 

Focusing on black Wagyu, Tom started his Wagyu herd in 2008 with a bull from south Texas and 

cows from Wyoming.  He also took all of his Angus cows and implanted embryos.  From that first embryo 

crop, Spring Hollow Farm had 13 calves.  Now they are running just over 100 head of fullblood, pureblood, 

and F-1 Wagyu, and they expect to continue to grow the operation. 

Tennessee Wagyu sells its product on the hoof from the feedlot to restaurants in Nashville.  The 

chefs can then specify how they want the meat cut.  At some point in the future, Tennessee Wagyu may 

expand its market into the Memphis area.  Tom says he’d consider any market that he can drive to and back 

in one day because, “just like my granddaddy, I will go any place in the world as long as I can be back in 

my own bed at night.”   

The Moon’s neighbors think they are crazy to be raising Wagyu.  Their local agricultural 

extension agent actually told them to “get rid of the foreign animals and just raise Angus.”  But Tom looks 

at it from a different angle.   He says, “If I wasn’t crazy, I think I’d go insane.”  Maybe the Moons should 

just invite their neighbors over for their favorite meal, Wagyu ribeye steaks seasoned only with salt and 

grilled to perfection, and see how fast the neighbors change their minds.      

Tom’s drive for excellence has led him to be heavily involved in the American Wagyu 

Association.  The AWA’s job is to promote the Wagyu breed and to register the cattle.  Tom was recently 

elected to a three-year term on the AWA’s board of directors.  As a director, he has joined a study 

committee that has been put together to study the health effects of Wagyu beef.  He, along with other board 

members, will work with Dr. Sisk from Texas A&M University to outline the guidelines for the study.  

Tom “feels humbled to be around ranchers who have forgotten more than he knows,” and looks forward to 

learning more about Wagyu and then sharing that knowledge and passion with others.     

        

 


