
First and foremost, I would like to say thank you. Thank you to all of you who have supported the Wagyu World with 

its premier issue and official unveiling.  The mass of letters, phone calls, and emails that we have received with both well 

wishes and compliments have been unbelievable.  Everyone’s kind words are much appreciated and only give us more 

fuel to keep up the good work.  The official unveiling, the Wagyu World launch party, was also a huge success.  Thanks 

goes out to so many who were at the American Wagyu Conference for taking the time to stop in and celebrate with us.  

This is a publication for you, the Wagyu breeders and enthusiasts and since you are happy with what the Wagyu World 

represents than we are happy too. 

As mentioned, the official unveiling of the Wagyu World was at this year’s American Wagyu Conference held in San 

Antonio, Texas back in October.  What a great event it was!  The number of participants was large and the excitement 

about Wagyu could be felt in the air.  Participants came from all over the country including a few individuals from outside 

the United States.  Wagyu enthusiasm is brewing and this could be seen at the conference only to escape and be shared 

with the rest of the World after the conclusion of the event.  This excitement is what will help spread the news regarding 

Wagyu.  Between the taste, health benefits and overall quality; there is a lot to talk about. 

This brings me to a personal moment I just recently had and that find myself experiencing more and more in recent 

years.  My family had the opportunity to purchase a full blood Wagyu steer a couple years ago to feed out and harvest.  

Now we have that steer in the freezer and are loving every little bit, however the most excitement comes when we get to 

share it.  My husband and I had a couple over for dinner one evening who had never had experienced Wagyu.  Once we 

had told them that Wagyu was on the menu, you could just see the anticipation in their eyes.  Dinner finally came that 

evening and the first few minutes were basically silent.  Our guests were very involved if not blown away with the main 

course; Wagyu.  With only just a few pieces left, we departed the dining room only receiving compliments on the way 

out.  The best and most important part of all is that the wife of the couple we had over doesn’t normally like beef.  In fact 

she usually tries to stay clear of it.  Folks, the excitement is spreading.  Once you have the excitement and throw in a 

sample, the product is sold and the end result is a non-beef eater excited about eating meat again.   What gets better than 

that?  I truly enjoy spreading the news about Wagyu; it’s a product that I can honestly stand behind.  You all as an 

industry have done such a magnificent job at producing quality that stands alone.  I will keep spreading the news and 

educate people along the way, I believe in Wagyu. 

I hope this January/February issue finds you well.  This issue holds a lot of interesting and beneficial information.  

Thank you to all who have participated with us through editorial and advertisement; we hope you enjoy.  Until next time... 

 

Mercedes 

 

 


