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 This unique breeding program, in a beautiful setting in the Scottish highlands, was begun by 

husband and wife team Mohsin Altajar and Martine Chapman in 2011.  Neither one of them had a farm 

background; they never dreamed that they would be raising cattle—until they tasted Wagyu beef in 

Australia.  This experience changed their lives. 

 Martine was born in London, and Mohsin is from Dubai, “though he spent most of his life at 

school in the UK and now believes he is Scottish!” according to Martine. 

 “Apart from a few years in school--from the age of 4 to 9--in Aruba (a Caribbean island off the 

coast of Venezuela), I was in London until 1989 when I moved to Dubai,” says Martine.   

 “I met my husband Mohsin in 1989 in Dubai and he is my best friend and soulmate.  We lived 

together in Dubai for 23 years and have been blessed to travel many places in the world, including 

Australia,” she says. 

 “I had never set foot on a farm, nor been up close and personal with a cow, and neither had my 

husband—until we started breeding our first Wagyu cattle.”  This is ironic, since her first job, while still in 

school at age 15, was serving hamburgers at a restaurant in Knights Bridge. 

 “And now I am selling them!  But if someone had told me back then that I would move to 

Scotland and breed cattle for beef, I would have laughed!  Our lives were so far away and so different from 

the world we live in today,” says Martine. 

 She has always loved good food, and tried her first escargot (cooked snails, “Yummy!”) when she 

was 4 years old.  She and her husband have always enjoyed trying new things.  “It was in Australia where 

our love for Wagyu beef started.  We were at the opening of a restaurant there, and tasted a mind-blowing 

Wagyu steak.  As we were eating it, we couldn‟t even speak; it was the most incredible piece of beef we 

had ever tasted!  We inquired and found out where we could buy this kind of meat, and who the breeder 

was, and that was the start of this wonderful journey we are on today,” she says.  

“We had done very well in the property boom in Dubai, so we sold everything and decided to 

enjoy life. We had come to Scotland a few times on holidays, since he is a very keen golfer,” says Martine.  

They decided to move to Scotland, where Mohsin‟s family had a farm in Perthshire.  

 “While he was golfing, I got bored very quickly, so I ventured out to the farms, and soon decided 

that as a hobby we would have a small herd of Wagyu and breed our own beef, for our own table,” she 

explains.  This “hobby” quickly grew. 

 “We went from hobby farmers to full-on breeders,” she says.  This has become their passion, and 

they bring dedication and enthusiasm to their cattle breeding enterprise. 

Martine has accomplished many different things in her life and she set up various successful 

enterprises over the years.  “Our lives are very different today, however, than what they were.   I have gone 

from reading women‟s magazines to reading Farmer‟s Weekly and Scottish Farmer, and from high heels to 

wellies!  My husband and I have always loved animals and we‟ve had many weird and wonderful pets, but 

never a cow,” says Martine.  Their love-at-first-taste changed all this, and they left the high life in Dubai to 

raise cattle in Scotland. 

 

The Farm and Cattle 

Today Martine and Mohsin are breeding Japanese Wagyu, along with pedigreed Aberdeen Angus, 

Beef Shorthorn, Highlanders and Dexter cattle on their 25,000-acre Blackford Estate farm in Perthshire, a 

15-minute drive from Perth.  This is also where Mohsin‟s family owns Highland Spring Mineral Water, an 

enterprise that utilizes water that flows from the majestic hills behind the farm and is bottled in nearby 

Blackford Village.  “My husband and I own our cattle company, but Blackford Estate is owned by my 

husband‟s family and has been in his family since 1975,” says Martine. 

 Martine and Mohsin have found this rich, fertile pastureland ideal for grazing their various herds 

of cattle.  “Much of the forage they eat during the winter is cut from our organic hayfields.  Low-energy 

feed is a vital part of raising premium Wagyu beef and our all-natural „Highland Wagyu‟ blend of feed was 

prepared with a nutritionist and is supplemented with organic seaweed.  In addition, our females are given 

Omega 3 to enhance their fertility and well-being,” explains Martine. 

 These cattle are extremely fertile, with some females producing 25 embryos per flush, which is 

more than 4 times the number from other breeds.  The bulls have a very calm temperament and are easy to 



handle, but the cows can be stubborn.  “Our Wagyu mothers are extremely protective of their calves, 

forming a military standoff around their calves when humans approach,” she says. 

 To create the best marbling, the cattle are carefully conditioned.  “We handle them with care (the 

use of sticks is banned on our farm), keeping them happy and content.  We‟ve created a stress-free 

environment by investing in „Wagyu Central‟ which consists of 3 huge buildings, to house the animals 

during winter,” she says. 

 “At first I found cattle a bit overwhelming, but that was merely because of their size and my 

limited knowledge.  I soon grew to love them.  I am still very respectful, of course, and never take chances, 

but I have many favorites in our herd.  I know we should not become this attached to cattle, but I can‟t help 

myself!  I truly love them.” 

 She finds it amazing that each animal has his/her own personality.  “I talk to them and brush them.  

I feel that—just like any other animal—they know that you care, and that you are kind.  Yes, I breed them 

for beef; I am not in fairy tale land.  But just because some will be beef at the end of the day doesn‟t mean 

that I can‟t love them.  I will always have respect for them, regardless,” says Martine. 

 “One of our Wagyu breeding bulls, named Thor, is one of my special favorites.  We have such a 

bond that if he hears me coming into the shed he‟s up whining like a dog that‟s pleased to see you, and 

wanting me to come and give him attention.  Cattle are truly amazing beasts!” 

 She also has an Angus bull she calls Schmidt, though his real name is Black Blowtorch.  “His dam 

was the first Angus I bought and he was 4 months old at that time—and very naughty and grumpy.  We had 

a German neighbor in Dubai and he was very similar in attitude but we loved him.  His name was Schmidt, 

hence the bull‟s nickname.   I am totally in love with this bull and he actually feels the same.  This annoys 

all the guys at the farm as he ignores them all--and doesn‟t respond to what they want him to do.  He‟s a 

spoiled brat, but when I turn up, he‟s a dream,” she says. 

 “We do have an amazing team here at the farm to help us achieve what we are doing.  We could 

never have gotten this far without them alongside us.  My husband is always out on the ground, overseeing 

everything, and I spend most of my days in the office selling our beef,” says Martine. 

Their mission is to produce the best beef in the world, and they currently have the largest herd of 

Wagyu cattle in the UK.  “Today, 95% of our genetics are from the same breeder who bred the Wagyu beef 

that knocked our socks off in Australia, so it all started with a steak!” says Martine. 

 At first they bought 7 Wagyu heifers and 2 bulls, and it went from there.  Just two years later, in 

2013, they bought an entire herd of 300 Wagyu from a fellow Perthshire farmer.  In the next 10 to 15 years 

they hope to have 5000 Wagyu and make Scotland the Wagyu center of Europe. 

 “We are currently the biggest fullblood Wagyu breeders in the UK, but compared to the USA and 

Australia we are small potatoes.  We also breed several other pedigreed beef breeds—for breeding, 

showing, and for beef.  We show our pedigreed Aberdeen Angus and Beef Shorthorns and have had a few 

champions which we are very proud of—considering the fact that we are newcomers to cattle breeding,” 

she says. 

 “The reason we started, however, was our passion for fullblood Wagyu, and this is our main focus.  

We have also crossed our Wagyu with all of our other breeds and now have many F1 and F2 calves on the 

ground.  We feel we are achieving something very special with our Wagyu crosses.”  They also use some 

of these other breeds as surrogate mothers, to raise embryo transfer calves from fullblood Wagyu.  This 

enables them to build their fullblood herd more quickly, and the calves are big and beautiful; the native 

surrogate mothers produce calves that are 30% bigger than those from Wagyu mothers. 

 Most of the genetics of their Wagyu herd came from David Blackmore.  “He is renowned as the 

man with the best Wagyu cattle outside of Japan.  Some of our bloodlines can be traced back 70 years, and 

95% of our bloodlines are the Tajima strain.  These come from the area where Kobe beef originated,” 

explains Martine.   

The Tajima strain produces the best marbling.  “We also have a few from the Kedaka strain, which 

produces cattle with larger frame and better milking ability, and a few of the Fujioshi, which is a middle 

ground between the two,” she says. 

 They do a lot of embryo and semen collection for their own use and for export.  Their goal is to 

produce the best luxury Wagyu beef in the world, with a consistent marbling score of 9+ (the highest 

rating, outside of Japan).   

 The Wagyu is slow to mature, and these cattle are generally fed for about 600 days after weaning, 

which is more than double the time needed for other beef breeds.  “The marbling mechanism takes time to 

kick in, unlike traditional breeds, and Wagyus marble from front to back, which is the reverse of native 



breeds.  They also require a stress-free environment, so they burn less fat and can achieve correct 

marbling,” she says. 

 “We respect each animal from nose to tail, through their whole life cycle.  We pamper our Wagyu 

cattle and this helps us produce luxury beef.  I personally inspect each carcass to ensure the Wagyu beef‟s 

premium quality and strive to keep improving it.  This beef doesn‟t need to be hung long; our fullbloods are 

slaughtered and packaged 10 days later, then sent to our customers,” says Martine. 

“We sell our beef directly to chefs, hotels and artisan butchers, but we‟ve also seen an increase in 

private customers looking for something special.  The high marbling gives this beef its unique and buttery 

flavor, yet it is considered very healthy food because it contains a high percentage of omega-3, improving 

the ratio of mono-unsaturated fats.”  Thus Wagyu provides the best of both worlds—a great eating 

experience as well as a very healthy food. 

For more information about their Highland Wagyu, check their website at Wagyu.co.uk 


