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This one-woman Wagyu ranch is a recent venture for Desi Cicale.  It all started as a dream of producing the most flavorful beef in 

the world.  “My father was involved in finding prime beef that you could cut with a fork.  He was quite a chef and had many friends in 

the restaurant industry.  Beef was his specialty and he was the one everyone asked, „Where‟s the beef?‟ He aged his own beef, and the 

steaks he grilled were a memorable experience,” she says. 

“He was a purist about meat, and when he served a meal there was never any steak sauce on the table.  He also didn‟t ask you 

how you wanted it cooked.  You got it rare—the way he thought it was best—and that was it.  He would occasionally do medium rare, 

but he wanted to make sure the meat kept every bit of tenderness and flavor,” says Desi. 

“He went to restaurants that advertised prime beef, and if he could detect that it was not prime, he would point this out to them 

and tell them to change their advertising.  He was upset with the way the public was often being fooled about what they were actually 

getting.  If a person is going to pay for prime, he wanted them to have prime, and not some kind of substitute.  He knew there was a 

difference in the flavor and texture.” 

When she was young, her father heard about Kobe beef in Japan, and he went to Japan to see for himself.  “When he came back, 

he got off the plane and said, „It‟s too late; I am spoiled!‟ and then complained about how much it cost!  But he loved everything about 

Wagyu.  He was most excited that he had found beef that would yield predictably for marbling, texture and flavor,” she says.  

“Many years ago he said that when I retired from my career (as a school teacher) we would raise Kobe beef—as we incorrectly 

called it back then.”  She owned vacation rental property and also taught school for 33 years, teaching teenagers.  After working with 

that age group she says that handling cattle was a snap.  The cattle don‟t give her a hard time, they don‟t text and the BS is real. 

 “Years passed, and I was ready to retire, and we were looking at what we might purchase.  He wanted cattle with high marbling  

and large ribeyes.  We were looking at Japanese cattle and I liked the red, and he liked the blacks.  He was old school and was sure 

that the blacks were the best.  But I liked the looks of the reds,” says Desi. 

“We were just getting ready to get our first calf, and we came home from dinner one night and he felt ill.  He told me he didn‟t 

feel good, and then suddenly fell over.  It seemed forever before the ambulance arrived.  Then I followed the ambulance to the 

hospital, but I think I got there first.  It was such a sudden thing because he hadn‟t been sick and was very active for his age, but we 

learned that he had stage 4 esophageal cancer.  I cooked every meal for him with fresh food from scratch and we enjoyed the Japanese 

Wagyu beef.  But within the next few months he passed away.” 

This was a huge shock because she had been an only child, her mother had died earlier, and she‟d been a daddy‟s girl all her life.  

“Here I was, suddenly an orphan, when my dad and I were about to go into the cattle business!  I knew absolutely nothing about a cow 

because I wasn‟t raised on a farm.  But I was determined to continue our dream, even though Daddy was gone,” Desi says. 

She grew up in Florida and went to college in Louisiana.  “I had a horse, but I was not a cattleman‟s daughter.  My dad just 

wanted the best beef in the world and had this dream.  People often set crazy goals or have big plans for when they retire.  I went to 

the National Cattlemen‟s Convention in Nashville, and they said in one of their seminars that the majority of people right now getting 

into the cattle business are 50 to 65 years old, after they retire from other careers.  There is some romanticism about American farm 

life, though I don‟t see anything romantic about what you do when you get into it,” she says. 

But this is the dream—people wanting to live off the land or be a cowboy.  “They don‟t realize all the other things that go with 

that!  My dad had so many friends in the restaurant business and he just wanted people to have a good eating experience.  We figured 

we could sell all the beef we produced to the restaurant people he knew!” 

“It wasn‟t about making a million dollars.  It was about having the best beef.  That was the goal.  He knew I loved animals, and 

had horses, and he thought I would be good at this,” says Desi. 

She didn‟t know anything about cattle, but immediately fell in love with them.  “I don‟t want to send any of my babies to the 

slaughterhouse, but thanks to several people in this breed who have helped me, I have good enough genetics that none of my animals 

will be going for slaughter!  They will be breeding stock, which is ok with me!  My herd manager, Mr. Jim Hendricks, will handle the 

market cattle.” 

With the sudden passing of her father, she had to dig deep, and asked herself a lot of questions.  It was such a profound loss that 

she just wanted to keep going and make his dream come true.  “By doing this, I feel like my father is still with me.  I am honoring his 

memory and his dream, doing what he would have wanted.  I can‟t help but say I feel like I have an advantage because I have divine 

intervention!”  It‟s like her father is looking over her shoulder and helping her along. 

“It‟s been amazing how well my cattle have done.  I bought a red bull because I love the reds, and also bought a black heifer .  

After I got my red bull I was surprised at how many people told me that blacks were better than red, and it kind of made me feel bad.  

But it turned out very well.  My bull has been a wonderful testament for people who have the red cattle.”  The reds and blacks both 

have their good points, and if a person can blend those, it makes superior cattle. 



“That‟s what I did.  I studied all the information from the universities on how to feed and take care of them.  I had help from some 

top breeders, and every time I had a question I would call Eldon Clawson and ask him.  The people I bought my Rueshaw bull from, 

Jim and Joan Chisholm, were also very helpful getting me started,” says Desi. 

She decided to show her animals, so she took her red bull, JC Rueshaw75 to Houston in 2014.  My black female is a daughter of 

Sanjirou. I thought that she would beat everyone in the marbling, but my red bull scored higher than she did!  He was Prime, in the 9‟s 

and she was Prime just under his score.   He was the top scoring animal and she was second.  So I achieved the Prime that I wanted 

and my red bull won Grand Champion.  I was so happy! 

The first calf born on her farm was ready to show this year, along with her red bull and a new yearling black bull.  “I bred my red 

bull to my black fullblood heifer and that calf is due the first week of April.  I took my red bull, JC Rueshaw 75 to the Houston show 

again this year, and he won again.  I still had the highest marbling score with a 2-year-old bull.  This was not just in the reds; it 

included all the blacks and the black-red crosses.  He got the highest score and the largest ribeye.” 

She also took a black yearling bull (with red and black parents) to the show and he had the largest ribeye and best marbling score 

compared to all the other black bulls in his class, and the highest marbling score of all the black bulls shown.  “Both of my bulls have 

won Grand Champion and my little heifer got Reserve, so I am ecstatic!   I am achieving my goals!  I want to produce Prime 

offspring,” says Desi. 

“I also hope to dispel the incorrect belief that the reds are not high marbling, because they can be a great addition to the breed.  It 

seems to me that for years people have thought the reds don‟t marble as well, but they can contribute not only to marbling but to better 

early growth potential.  They grow more quickly than the blacks.  Their ribeye area is amazing, so I think they can enhance the 

qualities that everyone is seeking in the breed,” she says. 

“I am trying to make my program work, and have the highest marbling, largest ribeye, and the most tasty, tender carcass that can 

be produced.  My bulls and heifers all tested AA.  When you send off for these tests, you sometimes worry.  This is a new frontier and 

the end product will tell the story.  I don‟t think the average person realizes the technology involved in raising cattle.  I would love for 

consumers to know what goes on,” she says. 

“When I talk to people that don‟t raise cattle and tell them about embryos, sexed semen, and how important genetics are, they 

have no idea what happens in order for them to get beef to buy,” she says. 

Her little ranch is in Molino. Florida.  “I tell people I am from LA because this is actually lower Alabama, on the Alabama-

Florida border, in the western panhandle of Florida.  I spent time at Fort Payne, Alabama, thinking I would move to a farm there 

because the pasture situation in Alabama is so much better than our sandy soils and growing conditions in Florida.  It‟s a lot of work to 

keep any high-quality high-protein pasture.  With all our rain here, if you put fertilizer on the pasture, the fertilizer just goes down into 

the sand too far for the grass roots to retrieve!” 

The thing she likes about Florida, however, is that it‟s never bitterly cold.  “My cows aren‟t standing in snow and I don‟t have to 

worry about calves being born in single digit weather and snowstorms.  It does freeze here sometimes, however, and we did have it 

down to 17 degrees once.  But we don‟t have snow or ice to deal with on a daily basis,” says Desi. 

The downside of LA is heat in the summer.  “I put misters up, to keep my animals cool; the hot climate is so stressful at times on 

these cattle that sometime I‟d like to find a place with a nicer climate.  We also have the worst lightning storms in the country.  Every 

place has its good points and bad ones.”  A person has to figure out how to deal with the challenges and utilize the advantages. 

“I would rather be here, in the winter however.  Cattle are very resilient, but I do believe stress levels have a lot to do with the 

quality of the carcass.  Stress is something to be avoided.  Minimizing stress, and a good nutrition program, are very important.  There 

is so much research on nutrition today, and so much information available; sometimes it‟s an overload for me to try to figure  out the 

exact best program,” she says. 

“I have devised my own feed formula; a dairyman, Mr. Brent Yoder, mixes it for me, and this has been pretty successful. A great 

Nutritionist Mr. Buddy with WB Fleming mixes my minerals. Because it‟s so hot here in the summer, I change the formulas of feed 

and minerals during the summer months and don‟t mix vitamins in the feed due to the humidity and heat.  I don‟t feed the cattle very 

much in summer when they have good grass and a lot of pasture, but I do feed them hay and grain in the winter,” she says. 

Desi has 32 cows right now and has been raising them for 2 ½ years.  “I use embryos and have a group of recipient cows.  Some  

are red Angus and some are dairy.  I started out with red Angus for recips because that‟s what my dad and I were going to  raise to 

cross with Wagyu but I am adding dairy crosses and building my Fullblood Wagyu herd,” she says. 

“Raising these cattle has been very enjoyable.  This is the first year I have some babies on the ground and I love watching them.  

This morning one of them had a long piece of hay in his mouth and they were running around—the other calves were chasing him all 

over the place!  The calves have a lot of fun and they are so cute.  I spend a lot of time in the pasture.  The babies are very curious.  

There is always one that will come up first and the others will follow.” 

The show cows live with the recips.  “They all hang out together.  When the other cows see how I can pet the tame ones that come 

up to me, all of a sudden everybody starts coming up to me.   They are curious, and want to see what the handout is.  The next thing 

you know, I can pet every one of them,” she says. 



“I can spend hours out there with them because I really enjoy them.  Each one has unique quirks and personality.  It‟s been an 

amazing adventure for me.  I have a maternity pen that I fenced off just for the mamas when they are getting ready to calve.  It‟s about 

8 acres and I put cameras up so I can keep an eye on them,” Desi says. 

She has a good market for the cattle she sells.  “I have a website and I‟ve had a lot of calls.  I just wish I had more cattle!   The 

Wagyu are becoming popular and I want to be able to produce some really top-notch animals.  I‟m just a small breeder and I‟m not 

really in it to mass produce anything.  But if people purchase animals from me I want them to be as happy as I am with the ones I have 

purchased—totally satisfied. 

Her website is www.redbullcattlecompany.com   “Some people have said I shouldn‟t call it red bull because that‟s an energy 

drink!  But I don‟t care if it‟s a drink; I have the real thing!  I‟ve got a real red bull.  He started this, and that‟s what the name is going  

to be!  I sell red and black Wagyu.”  She is adding more photos to the website, and is now adding photos of the new calves. 

Her red bull is very easy to work with and she can lead him anywhere.  “When people come to see my bull I tell them to just wait 

a minute and I‟ll go get him.  They ask, „What to do you mean, you‟ll get him?‟ and I tell them I‟m going to bring him out.  They tell 

me I don‟t need to bring him out because they can look at him through the fence.  I tell them I want them to touch him and feel how 

solid he is, and see that he is a gentle giant and very tame!” 

“When I bring him into the barn, people are smiling and cautious, and always say they didn‟t realize how massive he is.  I want 

them to feel how muscular he is.  I‟d want to do that, if I was selecting something to breed.  I want people to have a close encounter 

and also see his disposition.  He‟s very easy to work with; even when he was young and being halter broke, he never kicked or acted 

up.  He‟s just been perfect for me to handle,” says Desi. 

 She wants everyone to know that she is cautious, however, because he is still a bull.  “I usually don‟t walk in front of him 

wearing a loose flowing cape flapping in the breeze.  He did get his head stuck once in my cyclone grass catcher and tore it up, but 

that‟s another story!” she says. 

“I try to not do anything to upset my cattle.  The grass catcher episode was an accident.  I don‟t use a hot shot and we never hit or 

abuse the cattle.  I understand that a lot of big ranches don‟t have time to spend with their cattle, but I am a small ranch and for my 

program it is important to keep stress to a minimum.  If I am doing embryos I want my recips tame.  I don‟t want them to be stressed 

when they are in the chute.  I have two people who work for me and when we buy recip cows we put them through my chute 2 or 3 

times before we do anything with them.”  This way the cows learn that no bad things happen; it‟s not a torture chamber.  Then they 

aren‟t reluctant to go into the chute the next time. 

“All my cows go right into the chute.  You don‟t have to get behind them and push them in.  They walk right in because when 

they were little they went in the chute multiple times and learned that it‟s no big deal.  When they come out, I reward them with feed 

in pans or good hay.  They associate going through the chute with a possible enjoyable experience and they wait patiently in line to get 

in!  I‟m not saying that everybody has to do it this way, but for me, it works,” Desi says. 

“Every single person who works with my cattle, including my embryologist, vet, collection facility personnel and people at the 

shows comment on how much they love working with my cattle.  I want them gentle.  I‟m old, my helpers are old, my dog is old and I 

don‟t want anyone to get hurt!”  A person can‟t afford to get hurt, and it‟s also just more fun to have them user-friendly. 

“It doesn‟t take much to teach them to be manageable.  When I get a new one I keep it in a little pen.  If it‟s an older animal that 

hasn‟t been handled much, I have to start at the beginning because I want them to associate the chute positively.  Cattle are really 

much smarter than people give them credit for.  They don‟t forget a thing, and they know people,” she says. 

“Cattle are very visual.  They know who you are, and they know if somebody has hurt them.  They don‟t trust that person 

anymore.  I‟ve let some people go who worked for me because of their attitudes toward the cattle.  The people I have now are of the 

same mindset that I am, regarding how the cattle should be treated.” 

She is very meticulous about making sure the cattle eat well, and she measures the feed.  “When they eat, I make sure it‟s not a 

hostile environment.  I know that large outfits can‟t always do this, but where I‟m small I can afford to do this.  When you assess the 

personality of cows you find that some are very aggressive eaters and knock the other cows around.  Then there are the timid ones that 

move out of the way and don‟t get as much food.  So I group them.  I put all the aggressive ones together and the timid ones in another 

group.  They are more able to get their share, that way,” she explains. 

“This has worked out very well.  I notice that the aggressive ones don‟t go after each other like they do the timid ones.  They 

know who they can push around.  I put the cattle together in their compatible groups for their feed and then let them all back out in the 

pasture after they eat.  I learned to divide my feed areas, and they all know right where to go.  They are so easy to deal with as I let 

them into those areas—timid ones to the left and aggressive ones to the right.”  They are creatures of habit and this works very 

smoothly. 

“All cattle are easy to deal with if you treat them right.  People say Wagyu are laid back and really easy, but my red Angus were, 

too.  It makes a big difference just in how you handle them,” she says. 

Desi appreciates all the help she‟s been given by other cattle breeders, including a friend of hers, Mrs. Debbie Gilmore (Gizmo 

Angus).  “She has been very instrumental in helping me.  I am also grateful to many Wagyu breeders.  They are so open to help ing 



other people, telling me what works for them.  I couldn‟t be doing this or wouldn‟t be where I am today if I couldn‟t rely on people 

like Eldon Clawson (Rocky Mountain Wagyu), Bruce Hemmingsen (Ultimate Kobe Beef), David Sherertz (Rock of Ages), Joan and 

Jim Chisholm (Chisholm Cattle Company), and other breeders who have helped me so much.  I always have to thank a commercial 

breeder and „hay man‟ Mr. Billy Twilley of Fort Payne, Alabama.  He taught me more about taking care of my pasture and growing 

great hay than anyone I have ever met.  If one of my cows has a problem of any kind, I don‟t hesitate to call one of them for advice,” 

she says. 

“I really appreciate their help, because trying to find answers on the internet or make use of data from university studies can get a 

person completely confused!  There are so many contradictions!  I am glad for some sources I can trust.  I also appreciate the 

dedication of the people who work for me—my herd manager Mr. Jim Hendricks and Bonnie Weishuhn and Clyde Kenyon.  God 

bless them for putting up with me,” says Desi. 

“One of the main things I‟ve learned is that there is a place for the reds in this business; they can contribute a great deal.  When 

combined with the blacks they can enhance everything I am looking to do with the breed,” she says. 

“Every breed of cattle, in its origins, has been crossed and mixed with other strains to try to obtain perfection in the desired traits.  

A person is always using genetics to try to obtain what they feel is most important.  I think Wagyu breeders should be open to doing 

the same—mixing the red and the black.  I have proven with my reds that they can attain high marbling, large ribeye, good growth, 

etc.” 

“But there are a lot of things I don‟t understand about showing cattle, especially in some of the other breeds.  I don‟t understand 

why people want them to have a lot of hair and puff them up.  I think the cattle should be shaved when they go in the ring, to show 

their actual shape, so you can see everything about their structure,” she says. 

“I also don‟t see why people focus on a large hind end.  That‟s the cheapest cuts of meat.  The best cuts are up front.  That‟s why I 

love the carcass structure of the Wagyu because they are larger in the front, with less on the hind end.” 

She has information about her bull, his marbling scores, etc. on her website.  “I am like a proud mother!”  She thoroughly enjoys 

raising Wagyu. 

 


