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Missouri-based Lage Farms has found success marketing Wagyu direct to consumers, natural food stores and 

restaurants. 

 

For 25 years, Will Lage had a successful career as a CPA – starting a firm that grew into three offices. But 

having grown up on a dairy farm, he says, “I always had cattle in my blood.” 

Thus, he also ran a commercial Angus cowherd on his farm near Jefferson City, Missouri, and retained heifers 

for replacements. In the 1990’s Lage’s interest in grass-finished cattle to market direct to consumers was piqued – 

and he began to do some research and attend conferences, learning about Omega 3 and CLA’s. He was also 

introduced to the Wagyu breed and the health benefits of Wagyu beef, and says, “I determined that was the way I 

wanted to go.” 

Lage says after he sampled the first grass-fed Wagyu beef he had raised, “I knew we had not made a mistake.” 

He also shares, that often grass-finished beef has a different flavor, but says, “We’ve never experienced that in 

our Wagyu meat. I think it’s the difference of the marbling in the meat.” 

Over the last 15 years, Lage says his goal has been to provide consumers with the healthiest, tastiest, most 

tender, Wagyu beef, at an affordable price. Today, he finishes about 100 head of Wagyu-influenced cattle each year 

selling to restaurants, natural food stores and direct to consumers through farmers markets and the Lage Farms 

website.  

 

Historical Roots - Lage’s farm is situated in the beautiful Ozark foothills of Missouri, overlooking the Osage River. 

Having grown up on a dairy farm next door, Lage says he has managed to get “over the hill” in more ways than one. 

As a kid, he enjoyed hunting on the vacant place next door. When he bought it about twenty years ago, he says, “It 

was positively the worst farm in Cole County.” It had no electricity, well, ponds, or fences. The soil was in a sorry 

state. “Fixing it up” with his old 7E Cat dozer has been a labor of love, and relishing the improvements is very 

rewarding. What it did have, was beauty, charm, a nice creek running through it, deer, turkeys, rabbits, squirrels, and 

mushrooms.  

Lage tells that during the Civil War, before crossing the river at Bode Ferry, the Confederate Army shelled 

the farm heavily. Enthusiasts have walls decorated with bullets and metal military remnants found on the place. One 

of Lage’s first memories is about what happened at the old log cabin, occupied during the war, which is still 

standing.  

Although Missouri remained in the Union, there was a lot of sentiment for the Confederates.  

He remembers hearing about how “gallant” the officer was that instructed the troops to stay away from the cabin 

because the little girl was ill. In later life, he found that she had died the next day from typhoid fever, so the troops 

had plenty of reason to stay away from the house.  

 

Top Bloodlines - Lage’s journey with Wagyu began in the late 90’s – implanting 30 fullblood Wagyu embryos into 

his Angus cows. Over the years, Lage has also bred his Angus cows to fullblood Wagyu sires. Lage says, “The 

percentage Wagyu-Angus animals raise excellent beef.” 

Wagyu genetics that the Lage herd represent include the Tajima bloodlines: Yasufuku Jr. Sanjirou, Itozuru Doi 

and Michifuku. Each year, Lage also sells some bulls from these bloodlines to other producers. 

Lage notes that some of these genetics are the same as what the well-known Lone Mountain Ranch uses in their 

Wagyu herd. Lage has worked with embryos supplier Ralph Valdez with Crescent Harbor Ranch 

Lage most frequently markets through the Columbia Farmers Market, as well as the North Village Arts District 

Farmers and Artisans Market also in Columbia. 

About 30-40 of Lage’s cattle are solely grass-finished, with the balance being grain-finished – or what he calls a 

vegetarian diet. Lage notes that some customers love the grass-finished product and won’t try anything else. But to 

fulfill the needs of the restaurant market, and increase supply of his product year-round, Lage also finishes a portion 

of his cattle on a grain mixture of oats, barley, corn, cottonseed and soybean. 

All animals are raised without growth hormones or antibiotics, earning the USDA Natural label. Lage also 

works with a USDA-inspected meat processor so the beef can go across state lines. 

Regarding his grass-fed program, Lage notes that he uses a lot of annual grasses to help ensure the tender 

quality of the meat. He explains that perennial grasses typically have more lignin in them, which is more difficult for 



animals to digest. He reports that his animals do well grazing wheat, rye and ryegrass. Additionally, he utilizes 

alfalfa, clover and brome, and often makes baleage available to his cattle while they are being finished on pasture.  

He also believes reed canarygrass imparts great taste. “I try to have them graze that first and last.” Also to finish 

cattle on, he prefers stands of eastern gamagrass. 

All total, Lage says, “Quality genetics and quality grass results in quality beef.” 

Lage’s customers wholeheartedly endorse his product. He notes that he often gets letters of thanks from the 

people who have enjoyed his Wagyu beef, and often has customers who want to know more about how the beef is 

raised tour his farm. Lage says the appreciation from his customers “makes it all worthwhile.” 

 

“Ultimate Steaks” - Lage notes that there are benefits to both grass and grain fed Wagyu. He says, “We’ve found 

the marbling and tenderness found in grain fed Wagyu beef also are in grass fed beef. The marbling is finer, but very 

noticeable throughout the meat. Before Wagyu, we were making ground beef instead of sirloin steaks from straight 

Angus steers. We find the sirloin from Wagyu F1 and F1+ animals are very tender and tasty. But now that we are 

also finishing animals on a vegetarian diet, we know, the taste and tenderness of grass fed animals are also – Oh, so 

good. 

“Whereas steak lovers in general know the conventional Wagyu steak is the ultimate steak, grass fed customers 

know the Wagyu grass fed steak, is the ultimate grass fed steak,” says Lage.  

Lage says he appreciates his fullblood Wagyu herd which he has increased by mating across the bloodlines he 

has. But he now understands why purebred enthusiasts within Wagyu owners are so adamant about purebreds. All 

his cattle are at least one half Wagyu. He is constantly increasing the Wagyu percentages within his purebred herd. 

In the process, he says he has accumulated too many purebred cows and heifers, some of which he will have to part 

with soon. 

 

 

 


