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Complete Dispersion Sale

Legend
famous or nortorious in a particular field

from the playing field to the cattle field - JW has made only the right moves

save the date please join us for the final chapter of this oustanding genetic program

at the JDA, Inc Headquarters - Woodland, California

Jimmy Webb, DVM  209 479-1709

Jimmy Webb
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10 am     Cattle Viewing & Coffee
     (at the farm)

1 pm     Complimentary Wagyu Lunch

2 pm     Auction Begins
     (at the Hartness House)

August 18th

Friday Evening at the Farm

cattle viewing, wine & beer
8/17/2018

Sheila Patinkin, MD - Owner

Cell: 847-702-7812 • email: sCpatinkin@yahoo.Com

RogeR osinChuk, DVm - supeRVisoR • 603-313-0676
150 loweR paRkeR hill RoaD spRingfielD, Vt 05156

Hartness House Inn
www.hartnesshouse.com

reservations@hartnesshouse.com • 802-885-2115

Sale Headquarters & Site
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It’s funny, the older my son, Sutter, gets, the earlier I wake up. We 
have been very fortunate that he has been a great sleeper even as a 
newborn and to this day, he sleeps a solid 11-12 hours every night. I 
have found myself waking up earlier and earlier to bask in the peace 
and quiet. It’s a nice hour of catching up in the kitchen, reading e-
mails and a hot cup of coffee. The more Sutter starts to talk and the 
faster he runs, the earlier I wake up. It started at 5:30, then 5:00 and 
as of late, its 4:30. Heck, I have a few loads of laundry done, clean 
dishes put away and three cups of coffee consumed before the first 
dog starts to stir.

 This “zen” time has also allowed for a bit of brainstorm-
ing and this issue is a product of just that. The brainstorming power 
between me, our publisher and our writers is what you’re holding 
in your hands right this instant. With that being said, next issue we 
are launching a whole new feature which will be a regular from there on out. Also, we are con-
stantly bouncing ideas off of one another and we would love to hear from you! Have a great idea 
for one of our regular segments; Ranch Reach, Market Matters, Health and Husbandry? Let us, 
know so we can throw it into our ideas pot.

 Now it’s time for you to find some peace and quiet to enjoy this exciting May/June issue. 
This issue features Vermont Wagyu. This exciting program is one of the largest fullblood herds 
in this country, is headquartered on a historic farm and the only thing more exceptional than 
their end product is the folks behind it. As we enter the hot part of the year, be sure to go over 
and practice the pointers that Dr. Jimmy Horner provides us to keep our cattle healthy and com-
fortable. The Texas Wagyu Association always has a lot going on and now they have the first 
ever Wagyu carcass competition. From Texas we head north into Colorado to catch up with the 
folks at Devil’s Thumb Ranch. Also, the American Wagyu Association shares some insight and 
tips into helping both buyers and sellers when marketing registered Wagyu cattle.

 After you get through this issue you may need some peace and quiet just to relax as this 
issue is packed full. Enjoy the summer months, and I will look forward to the cool summer 
mornings before the sun, dogs, husband and baby rise. I wish you all the best and hope to see 
some of you in the months to come. 

Editor’s Letter | WW   May/June 2018

Peace & QUIeT 

Sutter’s not so cheery morning face
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Publisher’s Post | WW   

Sherry Danekas - Publisher

I’m sure that there are many of you out there who would agree with me that the Wagyu breed is not 
only growing but the relevance surrounding the breed is unquestionably reaching new heights.  Just in the 
past six months we’ve had a large number of Angus breeders calling our office inquiring about the breed 
and requesting to be put on the mailing list.  All around the US the name Wagyu is being mentioned in 
Food and Wine magazines, cookbooks and most recently on a new season of Food Network’s Iron Chef, 
Wagyu was the secret ingredient.  Alton Brown, the host of the show, did quite a commentary outlining 
the difference between fullblood and F1’s and did a credible job doing so.  With the amplified conversa-
tion swirling around the nation, it won’t be long before the term “Kobe Beef ” gets lost and Wagyu be-
comes more of a household name.

At the end of each week we tally the number of calls that we take from new prospective folks interest-
ed in acquiring Wagyu cattle, to those that are just exploring the possibility of purchasing Wagyu genet-
ics.  Those calls have really started to add up and it’s been a pleasure to visit with these folks and get them 
to the Wagyu sources most capable of answering their questions in the most effective manner.   We want 
to thank all of those longtime breeders that have allowed us to put them on a call list to assist and answer 
the questions for these individuals. This is truly an exciting time for the breed and it’s remarkable to see 
the numbers increase in such a rapid fashion.

It’s been an exciting first half of 2018 and I have every confidence that the second half will be just as 
electrifying.  Maybe the most exciting for me is that it looks like I will finally be able to move into the 
house I’ve been building for the last two years here on the ranch.  It’s nice to finally reach the end of the 
road on my home building journey, and I’m looking forward to opening the pods that have held all of my 
worldly belongings that I haven’t seen for so long and just move in.  

Be sure and take note of the ad in this issue that is your invitation to join us this October as we cele-
brate another anniversary of Wagyu World, you the breeders, and the Wagyu breed.  It’s going to be a very 
special occasion and we hope that many of you take the opportunity to make the trip to California.  Have 
a great summer and be sure to take a moment to settle in with this month’s very special reads! 
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contributors | WW

Discovery
This Issue’s Three Contributors Share Themselves With Us.

kINDRA 
GORDON

Rancher/ Writer 

JERI
TULLEY

Writer

I am excited summer is almost 
here because… I get to spend more 
time with my boys. 
The thing I miss most about my 
childhood summer is… is the 
feeling of total relaxation that I got 
each time we crossed over the big 
bridge into Rockport, Texas, for our 
family vacation. 
My dream summer vacation would 
be… a Disney cruise through the 
British Isles.

I am excited summer is almost 
here because… I enjoy not having 
the school schedule to follow and 
seeing my kids spend time with 
their 4-H activities - meat goats, 
range and livestock judging, 
speeches. It is awesome to see them 
create memories together in the 
barn and on the show road. 
The thing I miss most about my 
childhood summer is… showing 
cattle with my siblings.
My dream summer vacation would 
be… traveling across the U.S. in an 
RV exploring national parks with 
my family!

I am excited summer is almost here 
because… I get to spend more time 
with my four amazing grandchildren.  
Let the fun begin!!!    
The thing I miss most about my 
childhood summer is… I know the 
thing I miss the least is hauling hay 
and melons most of the summer while 
friends were chasing girls and lounging 
at the pool.  I do miss those rare but 
awesome early morning fishing trips 
with just me and my dad the most
My dream summer vacation would 
be… To go back for an extended 
stay in Orlando with the children and 
grandchildren without the nightmarish 
thought of battling the heat and the 
crowds at Disneyworld for three days! 

DR. JIMMY HORNER
Nutritionist / CEO 

Protocol Technologies

Photography Contribution by:
• Catherine Hahn
• The Ruth Family
• Jeri Tulley
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Before Vermont Wagyu’s 
owner, Sheila Patinkin, pur-
chased Spring-Rock Farm, 
its pastures were overflow-

ing with old raspberry and wild rose 
bushes.  These beautiful, wild, native 
bushes take over the land, along with 
the overly acidic soils, and reduce the 
land’s productivity as the grasses get 
choked out.  
 Taking pride in bringing the land 
back to prime condition by graz-
ing cattle and through conservation 
practices such as rotational grazing and 
paying attention to waste-water runoff, 
Sheila says, “The process of bring-
ing cattle back on the land with their 
natural fertilizers has done amazing 
wonders for my soil.  It is a thrill for 
me to revitalize not just this farm, but 

also the retired dairy farms around us.  
In their heyday, these old farms were 
pretty glorious.”
 Patinkin grew up in Springfield, 
Vermont, and went to school just two 
miles down the road from her home.  
Her family had a couple of cows and 
a few horses on their small farm, and 
as much as she loves Vermont some 
people might tease that she has maple 
syrup running through her veins.  After 
high school she obtained a degree 
in economics from the University of 
Chicago, where she met her husband, 
and continued her education to become 
a pediatrician.  Sheila and her husband 
worked on the family farm over the 
weekends and helped put up hay every 
summer.  
 Sheila’s husband’s family also had 

cattle, and over the years she watched 
as her father-in-law put together a herd 
of red Angus in northwest Illinois.  
Sheila remembers that he had such 
pride in “his ladies,” and he would plan 
and execute detailed breeding experi-
ments to try to produce a superior ani-
mal.  Sheila recalls, “No matter what he 
did, the meat was always the same.”     
 After suddenly losing her husband, 
Sheila felt overwhelmed with life and 
wanted to get a small farm closer to her 
family.  She bought Spring-Rock Farm, 
which was close to home and near 
three of her four adult children who 
live in New York City.  In the sum-
mer of 2006, she went out west to visit 
Glacier National Park and looked up a 
cousin from Montana, Jon Marchi and 
his sister Jaile.  Sheila remembers, “He 

By Jeri Tulley
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took me out to the farm and served me 
some Wagyu hamburgers.  I took one 
bite, and it was unbelievable.”   
 That one bite convinced Sheila that 
she needed to be raising Wagyu cattle 
on her farm.  She had to have some 
help doing most things the first few 
years, but she found it intriguing.  With 
a background in genetics and pedi-
atrics, Sheila was able to apply a lot 
of her career skills to her cattle busi-
ness.  Starting with twenty embryos, 
she gradually became more and more 
involved with her herd over the next 
three years.  Her commitment level 
grew so much that she decided to retire 
from pediatrics.          
 Over the course of the past twelve 
years, Vermont Wagyu has grown to 
running about 300 head.  With the help 

of Roger Osinchuk, DVM, who is Ver-
mont Wagyu’s Supervisor and General 
Farm Manager, and of other talented 
staff, Sheila has built a highly success-
ful cow/calf operation that takes their 
product all the way to the end consum-
er.  Besides selling live animals and 
genetics, Vermont Wagyu sells directly 
to regional restaurant customers in the 
New York and New England areas.  
 Sheila says, “We do everything but 
process the meat.  It hangs for two 
weeks, and then we sell carcasses by 
the side.”  A side is cut into five 
sections for ease of delivery in 
downtown Manhattan.  Sheila 
then puts those sections in the 
back of her pickup truck that 
has a customized refrigerated 
box cooled by cold plates that 

she charges before heading out on a 
delivery.  
 The box is large enough to 
fit two sides, is conveniently 
removable from the 
bed, and is able to 
be lifted and 
placed into 
the truck 
with 

Ranch Reach | WW
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tractor forks.  With no dry ice produc-
ers anywhere around Vermont Wagyu, 
the refrigerated box has been Sheila’s 
workable solution for her weekly deliv-
eries made within a 200-mile delivery 
area.  
 Loving her cattle, Sheila knows each 
one by name.  “I know my Wagyu girls.  
I’ve found that if you give them names 
rather than numbers, they are much 
easier to handle and know personally.  
It is way easier to say to Roger, ‘Petu-
nia needs this or that.’”  When they first 
started they had a name game where 
they would have a yearly theme (i.e. 
one year it was Biblical names).  
 The calf’s name had to be within that 
theme and also had to correspond with 
the mother’s name somehow.  Ex-
amples of the cow/calf correspondence 
include Robin’s calf becoming Raven 
or Santa Rosa having a calf named 
Santa Claus.  “You’ll always remember 
who Santa Claus belongs to if you do 
it that way,” Sheila says.  However, as 
their herd grew, the name game became 
a challenge, and now they just name 

their calves as they are born.        
 Vermont Wagyu customers love the 
personal touch that Sheila provides.  
They want their meat to be finished 
with a non-GMO grain from a local 
grain mill after being raised grass-fed.  
They like to hear the details behind 
Vermont Wagyu’s stewardship of 
Spring-Rock Farm as they look at beau-
tiful pictures of the farm and the cows.  
“My customers don’t want a feedlot.  
We don’t have any USDA graders.  We 
take a cell phone photo shot of every 
single animal’s rib area to show our 
customers exactly what they are get-
ting.”
 With laser-focused attention on each 
animal, Vermont Wagyu hand-selects 
each mating in their breeding plan.  Pa-
tinkin claims, “As we have progressed, 
we can see which bulls and cows are 
doing well, based on their herd growth 
statistics.  We will look at a cow and 
her deficits and choose a match that 
will make her better.”  This handcrafted 
artisanal approach to breeding is done 
with the goal to build and improve each 

of the next generations.                      
 Over the weekend of August 18th, 
Vermont Wagyu is hosting its fullblood 
Wagyu production sale, selling over 
fifty prime lots.  It promises to be a 
Wagyu weekend to remember with 
amazing food, good company, beautiful 
scenery, and exceptional opportuni-
ties to improve your herd.  Laughing, 
Sheila claims, “Roger has told me that 
I can’t have more than one pet to keep 
out of the sale.”  On Friday night or 
Saturday morning before the auction, 
Sheila hopes to gather regional breed-
ers together to discuss the possibility 
of beginning a North East Regional 
Wagyu association.  
 Going from not having a tractor 
when she bought the farm to running 
a thriving business raising artisanal 
handcrafted Wagyu cattle, Sheila has 
made great strides in the Wagyu world.  
Her ultimate goal is to make her farm, 
her community, her customers’ eating 
experience, and the Wagyu breed better 
one generation at a time.      

<< Page 11
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2016 & 2017 GRAND CHAMPION* 
Never cross-bred, never compromised. With the 
most favorable marbling and highest percentages 
of Omega-3 and Omega-6 fatty acids, Diamond T 
Ranch cattle are directly descended from original 
Japanese bloodlines and registered with the 
American Wagyu Association. Diamond T Ranch 
steaks—Always a cut above. 

*Awarded American Royal Steak Contest Grand Champion in 
2016 and 2017. diamondtwagyubeef.com
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t’s almost summertime and yes, my 
mind is already fixed on helping 
clients manage the impending heat 
stress their cattle will be exposed to 

once again.  Heat stress can be brutal 
on livestock, especially when com-
bined with high humidity.  Though it is 
unrealistic to think we can completely 
prevent our cattle from being victims of 
heat stress, we can certainly help mini-
mize its negative impact on them.  
 Heat stress can have a significantly 
negative impact on cattle in a variety 
of ways including impaired reproduc-
tive efficiency, lower milk yield, poorer 
feed intake and daily gains, reduced 
carcass quality, greater susceptibility 
to disease and even mortality.  Proac-
tive management practices on behalf of 

producers can certainly help their cattle 
cope with heat stress and greatly mini-
mize its potentially lingering, harmful 
effects.   
 Cattle are unable to deal with heat 
efficiently since their ability to sweat 
is only about 10% of that of humans.  
They lose excess heat primarily 
through breathing and panting (respira-
tion).  A further disadvantage in cattle 
is heat generated from the fermentation 
process in their rumen which is similar 
to carrying around a portable furnace.   
 Other factors also contribute to sever-
ity of heat stress such as age, hair color 
and length, and degree of fat covering.  
Older, black cattle carrying excess fat 
are generally the first animals to be 
affected by heat stress.  Cattle with past 

health issues will also be more affected 
by heat stress than those with no prior 
health issues.  
 Fortunately, the Wagyu breed is 
known for soft, elastic hides and fine, 
soft hair along with lower cortisol 
(stress hormone) levels than most other 
“Bos Taurus” cattle breeds, which aids 
in dealing with heat stress.  Depending 
on humidity level, most black Wagyu 
cattle are impacted by heat stress when 
ambient temperatures reach 75°F.    
 Though Wagyu cattle may be able to 
deal with high ambient temperatures 
better than many other breeds, they ob-
viously still need our help.  A Japanese 
study a few years ago confirmed what 
many of us already suspected in that re-
searchers observed significantly higher 

Helping Your Cattle

Beat      Heat
By Dr. Jimmy Horner

th
e
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body temperatures, reduced walking 
activity, reduced signs of estrus, and 
higher oxidative stress in summer 
months versus winter in Japanese Black 
cows.        
 Cattle tend to eat less in hot weather 
as an instinctive reaction to the heat of 
fermentation associated with the diges-
tion of feedstuffs.  Cattle not only need 
to be offered feed during the cooler part 
of the day (early morning or late eve-
ning) during summer months, they also 
need to be fed high quality and highly 
digestible feed and forage.    
Availability and quality of water is ob-
viously more critical in summer months 
as well with adequate consumption 
of water serving as a stimulator of 
feed intake.  We have some Japanese 

clients that also add electrolytes in their 
cattle’s drinking water to help prevent 
dehydration during times of environ-
mental stress.
 Numerous studies have documented 
the many negative effects of heat stress 
on reproductive performance in cattle.  
A few notable references include an 
Oklahoma study which demonstrated 
commercial beef cows suffered sig-
nificant reproductive loss in heat stress 
with reduced pregnancy rates (50% vs 
83%) and lower conceptus (embryo, 
fluids, and membranes) weights (.073 
grams vs .158 grams).  
 A Florida study reported marked 
declines in conception when tempera-
tures fell out of an optimal range of 
50° to 73° F.  Studies have also shown 

that heat stress can result in greater 
embryonic loss after conception and 
high temperatures can negatively im-
pact bull’s semen quality for up to 2-4 
weeks after exposure.   
 The first sign of heat stress is in-
creased breathing followed by open 
mouth breathing (panting) and slob-
bering.  As heat stress becomes more 
severe, cattle may be observed to have 
a general lack of coordination and 
trembling.  When an animal goes down 
after this, they most likely will not be 
able to recover and get back up.  Thus, 
early detection and intervention are 
keys to survival.
 The following is a list of some gen-
eral Do’s and Dont’s for helping your 
cattle combat heat stress: 

Helping Your Cattle

Beat      Heat
Health & Husbandry | WW

Page 16 >>
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Do:
• Provide plenty of shade (this also applies to 
    finishing cattle in feedlots)
• Offer plentiful, easily accessible, fresh, clean     
 water
• Ensure cattle have adequate ventilation and     
 air movement
• Avoid handling, transporting, moving, or 
   processing cattle 
• For cattle on pasture, place them in pastures    
 with taller grass (and shade) and rotate 
   pastures more frequently to accelerate    
 growth and quality of forage
• For confined cattle fed total mixed rations,   
 put most of their feed out in the evening
• Ensure cattle have access to high quality    
 mineral supplements with salt
• Increase the energy density of the grain to     
 help compensate for lower intakes
• Avoid feeding excess protein, urea, or 
   non-protein nitrogen sources which tax the 
   animal’s kidneys and compound stress
• Consider using feed additives in grain or 
   supplements which improve digestion and  
 help dissipate body heat such as yeast, 
   probiotics, and vasodilators
• Feed high quality forage 
• Reduce fly populations through any means 
   possible 
•  Pay closer attention to your cattle 
    being more proactive than ever 
    during periods of  

Don’t:
• Force cattle to stand in direct sunlight (this    
 also applies to finishing cattle in feedlots)
• Force cattle to walk more than 50 feet 
   to water
• Allow cattle to stand in confined spaces or     
 crowded groups where airflow may be 
   diminished
• Move or work cattle during the day
• Subject cattle to any procedures that could    
 frighten them (anytime)
• Feed poor quality hay or for age
• Feed a ration excessively high in protein, 
   especially highly soluble or degradable 
   protein 
• Let cattle congregate in the same area day     
 after day creating a mud hole which in    
 creases risk of flies and an array of 
   infectious diseases
• Move cattle from a cool climate to a 
   hot climate
• Wean calves during periods of environmental    
 stress
• Expect a high conception rate from the very    
 best AI technicians or bulls
• Neglect to offer free-choice, high quality    
 mineral supplments with salt even if you    
 don’t offer them any other time of year
• Be guilty of reacting too late or doing too    
 little to help your cattle through periods 
   of stress

 
 You may not be able to take your cattle to the beach this summer to help them cool off, but there are a 
variety of management practices which producers can implement to help their herds “beat the heat” and 
its lingering effects.  Wagyu cattle are obviously extremely capable of providing tremendous 
economic returns to owners when cared for properly but no single factor in the management of Wagyu 
cattle can cause more harm nor steal more potential profits than stress due to its often-pronounced 
impact on health, growth, production, reproductive efficiency, and meat quality.  Producers and those 
helping them must all be proactive to help their cattle “beat the heat” and to ensure that they suffer as 
little as possible.  Now let’s get to work!  

<< Page 15
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FB29127    DOB: 03/20/2017   Tatt: BARV 709E    Female

 KIKUMI DOI 5 KIKUNORI DOI 9285 ............................................. TAMARU 491.064MT FUJI  TAFUJI DOI 179SHIZUKO 978524 .................................................. SHIZUYO 4TH 707.099
 ITOKITATSURUITOZURU DOI  ........................................................ YASUHIMECHR MS ITOZURU DOI 367  WORLD K’S SANJIROUCHR MS SANJIROU 185R.................................... CHR MS KIKUMICHI 028

Owned by: Bar V Wagyu Abilene KS

3

FB29125    DOB: 03/16/2017   Tatt: BARV 707E    Female

 KIKUMI DOI 5 KIKUNORI DOI 9285 ............................................. TAMARU 491.064MT FUJI  TAFUJI DOI 179SHIZUKO 978524 .................................................. SHIZUYO 4TH 707.099
 ITOKITATSURUITOZURU DOI  ........................................................ YASUHIMECHR MS ITOZURU DOI 367  WORLD K’S SANJIROUCHR MS SANJIROU 185R.................................... CHR MS KIKUMICHI 028

Owned by: Bar V Wagyu Abilene KS

4

FB29124    DOB: 03/16/2017   Tatt: BARV 706E    Female

 KIKUNORI DOI 9285 KIKUYASU DOI 575 ............................................... MURAYOSHI 74233JVP KIKUYASU-400  KIKUTERU DOIFUKUYOSHI 703223 ............................................. FUKUUCHIYOSHI 509700
 ITOHIKARIMITSUHIKOKURA 149  ........................................ HIKOKURA 3/9CHR MS MITSUHIKOKURA 521  WORLD K’S TAKAZAKURASUZUTAKA 2 ........................................................... WORLD K’S SUZUTANI

Owned by: Bar V Wagyu Abilene KS

5

FB25528    DOB: 01/29/2016   Tatt: 634D    Female

 DAI 20 HIRASHIGE 287 HIRASHIGETAYASU J2351 .................................. DAI 5 YURUHIMEMFC HIRASHIGE 0-40  WORLD K’S MICHIFUKUCHR MS MICHIFUKU 209S ................................. CHR MS KITAGUNI 84L
 MONJIRO 11550WORLD K’S MICHIFUKU  .................................... MICHIKO 655635CHR MS MICHIFUKU 209S  WORLD K’S KITAGUNI JR.CHR MS KITAGUNI 84L ........................................ CHR MS KIKUSHIGE 013

Owned by: Bar V Wagyu Abilene KS

FB24450    DOB: 01/26/2016   Tatt: 601D    Female

 YASUFUKU 930 WORLD K’S YASUFUKU JR ................................. KANEKO 5MFC YASUFUKU JR 7-12  KITATERUYASUDOI J2810CHR MS KITATERU 59J ........................................ CHR KIKUHANAHIME
 WORLD K’S KITAGUNI JR.CHR KITAGUNI 07K  .............................................. CHR MS MICHIFUKU 030HMFC MS KITAGUNI 7-22  JVP FUKUTSURU-068CHR MS FUKUTSURU 258R ............................... SUZUTAKA 1

Owned by: Bar V Wagyu Abilene KS

7

6

WORLD K’S SHIGESHIGETANI X BAR R 57T40

WORLD K’S KITAGUNI JR. X BAR R 57T41

TF ITOMICHI 1/2 ½X BAY MAK MANA 12942

KENHANAFUJI X BAR V 617D43

KENHANAFUJI X BAR R 42B44

WORLD K’S SHIGESHIGETANI X BAR R 42B45

Embryos

Wagyu Females, Bulls & Frozen genetics

Bar V Wagyu  |  Abilene, Kansas  |  785-280-1672
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June • 9•2018

OklahOma City
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The Texas Wagyu Association is 
pleased to announce that it is cur-
rently accepting entries for its 1st 

annual Wagyu steer carcass competition to 
be held in March of 2019.  The registration 
deadline for the contest is June 22, 2018.  
Animals must either be already registered 
or “in process” meaning that all required 
information has been submitted to the AWA 
to complete the registration process.  
 The entry fee is $100 per animal, and the 
rules and registration form can be found on 
the TWA’s website at www.texaswagyuas-
sociation.org.  TWA membership is open to 
all and is a requirement to participate. 
 All animals will be collected and 
harvested on the same day at Dean and 
Peeler Meatworks, LLC, in Poth, Texas, on 
a date to be determined in mid March of 
2019.  The carcasses will then be chilled for 
forty-eight hours, split between the twelfth 
and thirteenth rib, rested for one hour to 
allow them to bloom, and then inspected 
by a USDA inspector.  Pictures will also 
be taken by a qualified technician using a 

carcass camera, both generously on-loan 
from Marble Ranch.  Information gathered 
by the carcass camera will go into the scor-
ing system grid, and the numbers tabulated 
based on the scoring system will dictate the 
placing.
 Following the carcass competition, all 
eligible carcasses may be entered into an 
exclusive Wagyu carcass auction that will 
be held in conjunction with the TWA Spring 
sale scheduled for the weekend of March 
30th, 2019.  For a carcass to be eligible to 
be in the auction, it must grade prime or 
better.  If USDA inspectors condemn the 
carcass for any reason, it will be excluded 
from the sale.  Carcasses winning either Su-
preme Grand Champion, Grand Champion, 
or Reserve Champion will be required to be 
in the sale.
 To obtain the title of Supreme Grand 
Champion, the steer must win both Grand 
Champion in the ring at the Houston Live-
stock Show and Rodeo and Grand Cham-
pion on the rail once it is processed.   It is 
not necessary for an animal to be shown at 

Houston in order to compete in the carcass 
contest.  All entries must be fed an all-
natural diet with no hormones or implants.  
Exhibitors have the option to feed the 
animal themselves or to take it to a feedlot.  
 Drink and hors d’oeuvres will be served 
prior to the auction, and a complimentary 
shuttle service will be provided to and from 
host hotels to the event.  Buyers will be in-
vited from various food sectors such as food 
service, wholesale restaurants, and private 
buyers.  All proceeds for the carcass will go 
directly back to the exhibitor.
   With a registration deadline of June 
22, 2018, you need to get on the ball and 
get your entries submitted soon to take 
advantage of this incredible opportunity to 
showcase your animals, your ranch, and the 
outstanding marbling of the Wagyu breed! 
If you have any questions, please contact 
Aaron Startz at: 

210.355.9484 or
 aaron.startz@yahoo.com

Carcass Contest
Market Matters | WW

By Jeri Tulley
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Rockin 2 Ranch

BSW 9 PB25607 SCD AA Tenderness 6
Free of all recessive genes
Homozyogus Polled

Semen • Embryos • Bulls
Ken Tew: 541-403-1667

Julie Barnes: 541-403-2777

2018 National Western Stock Show
Grand Champion Polled Purebred Wagyu

Polled Purebred Wagyu

KEN TEW,
Agribusiness & Farm Specialist

Ken@agri-nw.com | www.agri-nw.com

1-800-648-2414 (541-523-2514)
Fax: 541-523-7314
Cell: 541-403-1667

AFIS
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allow them to bloom, and then inspected 
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or Reserve Champion will be required to be 
in the sale.
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Champion, the steer must win both Grand 
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shuttle service will be provided to and from 
host hotels to the event.  Buyers will be in-
vited from various food sectors such as food 
service, wholesale restaurants, and private 
buyers.  All proceeds for the carcass will go 
directly back to the exhibitor.
   With a registration deadline of June 
22, 2018, you need to get on the ball and 
get your entries submitted soon to take 
advantage of this incredible opportunity to 
showcase your animals, your ranch, and the 
outstanding marbling of the Wagyu breed! 
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Carcass Contest
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>> the results

April 7th, 2018

Wagyu Sales, Shows, and Other Happenings

Sales

Synergy Wagyu
Female Liquidation Sale
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>> the results
Synergy Wagyu
Female Liquidation Sale
April 7th, 2018
Limerick, Pennsylvania 
    
Average
44 Females   $15,472
  
Top Sellers

Lot 19: STonyrun Shig hikokurA 15, 04/07/2013 sired by WORLD K’S SHIGESHIGETANI; 
$56,000 to g$ ranch, Tuttle, OK.

Lot 7: STonyrun iD 151 SuziTo 3, 04/22/2008 sired by ITOZURU DOI; $52,000 to Bar V Wagyu, 
Abilene, KS.

Lot 44: SynErgy 001 kiku 64E ET, 07/18/2017 sired by HIRASHIGETAYASU J2351; $46,000 to g$ 
ranch, Tuttle, OK.

Lot 5: BPF MS MiCh 109, 05/25/2007 sired by WORLD K’S MICHIFUKU; $32,500 to Winterberg 
Farming, Tarkstaad, South Africa.

Lot 10: Syn SynErgy MiCh Suzi 158D, 05/01/2016 sired by WORLD K’S MICHIFUKU; $29,000 to 
Stoneyrun Farm, Spring City, PA.

Lot 34: SynErgy 001 yuriko 62E ET, 07/17/2017 sired by HIRASHIGETAYASU J2351; $26,000 to g$ 
ranch, Tuttle, OK.

Lot 27: MS SigEnAMi, 11/05/2009 sired by ITOSHIGENAMI; $25,000 to Stoneyrun Farm, Spring City, PA.

Lot 28: SynErgy z278 yuriTAni 31, 07/19/2015 sired by WESTHOLME HIRASHIGETAYASU Z278; 
$23,000 to g$ ranch, Tuttle, OK.

Lot 29: SynErgy z278 yuriTAni 33, 07/24/2015 sired by WESTHOLME HIRASHIGETAYASU Z278; 
$22,000 to Bar V Wagyu, Abilene, KS.

Lot 35: SynErgy 001 yuriko 63E ET, 07/18/2017 sired by HIRASHIGETAYASU J2351; $20,000 to g$ 
ranch, Tuttle, OK.

Lot 39: DESignEr MAnDALynn - ET, 11/08/2015 sired by HIRASHIGETAYASU J2351; $20,000 to 777 
Wagyu, Menlo Park, South Africa.

The spring’s endless winter’s chill was cut with the excitement that the sale’s offering brought to the table. Everyone 
could endure the biting winds to view the spectacular set of females that were being offered. The crowd was light 
but very active; three phone lines stayed busy with bidders on the line throughout the auction and the internet hosted 
over 60 registered buyers; many of whom bid and purchased. This late afternoon event was a successful end to 
the Synergy Wagyu partnership and a whole new beginning for those involved. In the end, the females sold to 9 
different states, Canada and South Africa. Congrats to the buyers on their exciting purchases and the folks behind 
these sought after females. 

Sale Manager: James Danekas & Associates, inc
Auctioneer:  C.D. “Butch” Booker
internet Venue: LiveAuctions.tv
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Sales

Bar R Cattle Company 
Production Sale

>> the results
May 19th, 2018
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Bar r Cattle Company 
Production Sale 
May 19th, 2018
Pullman, Washington
    
Averages
30 Bulls            $11,400.00
35 Females    $7,650.00
31 Embryos   $1,900.00
Top Sellers
Bulls:
Lot 36: BAr r-AB 6123 ET, 02/13/2016 sired by DOW RANCHES DWBF24; $115,000 to Trevor Bjerke, Mapleton, 
ND.
Lot 44: BAr r D57, 05/04/2016 sired by BAR R NAKAGISHIRO 55A; $20,000 to Craigmore Farms, Schomberg, ON, 
Canada.
Lot 43: BAr r D8, 03/28/2016 sired BAR R ITOMORITAKA 42Z; $19,500 to Craigmore Farms, Schomberg, ON, 
Canada.
Lot 49: BAr r D18, 04/04/2016 sired by BAR R SHIGESHIGETANI 30T; $15,000 to Craigmore Farms, Schomberg, 
Canada.
Lot 37: BAr r D64, 05/15/2016 sired by BAR R 52Y; $14,000 to Branson Wagyu, Weatherford, TX.
Lot 38: BAr r C77, 10/05/2015 sired by BAR R SHIGESHIGETANI 30T; $14,000 to greg gibbons, Dalby, Australia.
Lot 52: BAr r D98, 10/08/2016 sired by JB-BAR R ICHIRO 68A; $13,000 to Masami Cattle ranch, Corning, CA.
Lot 57: BAr r E703 ET, 03/23/2017 sired by ITOSHIGENAMI 68A; $10,000 to Bar V Wagyu, Abilene, KS.
Lot 46: BAr r D37, 04/26/2016 sired by BAR R ITOMORITAKA 42Z; $10,000 to Masami Cattle ranch, Corning, CA.

Females:
Lot 1: BAr r 52T, 01/07/2007 sired by WORLD K’S SANJIROU; $27,500 to John hall, Grandview, TX.
Lot 2: BAr r 27y, 05/10/2011 sired by BAR R 27W; $25,000 to Bar V Wagyu, Abilene, KS.
Lot 4: BAr r D29, 04/13/2016 sired by BAR R SHIGESHIGETANI 30T; $25,000 to Bar V Wagyu, Abilene, KS.
Lot 33: BAr r E60, 04/27/2017 sired by BAR R 52Y; $21,000 to Trevor Bjerke, Mapleton, ND.
Lot 3: BAr r D12, 03/30/2016 sired by BAR R SHIGESHIGETANI 30T; $18,000 to Trevor Bjerke, Mapleton, ND.
Lot 15: BAr r D85, 09/29/2016 sired by BAR R-MCC SHIGENAMI 82A; $13,000 to Masami Cattle ranch, Corning, 
CA.
Lot 19: BAr r E16, 04/15/2017 sired by BAR R ITOMORITAKA 42Z; $10,000 to Brian Bruner, Grandview, TX.
Lot 28: BAr r E52, 04/02/2017 sired by BAR R 52Y; $10,000 to Brian Bruner, Grandview, TX.

Embryos:
Lot 71: SAnJiro 3 X BAr r 27y, 5 Embryos; $4,000/Embryo to hubertus Diers, Germany.
Lot 72: BAr r D64 X BAr r 27y, 5 Embryos; $2,500/Embryo to greg gibbons, Dalby, Australia.

Semen:
Lot 76C: BAr r-AB 6123 ET, 10 Units; $150/unit to John hall, Grandview, TX.

Stormy skies finally opened up to a beautiful sunny sale day at the Bar R Cattle Company headquarters in Pullman, 
Washington. The ranch had visitors from all over the country including Canada. The online viewers and bidders represented 
multiple states and countries as well. After an amazing spread featuring Bar R Cattle Company Wagyu the auction was 
underway. All the females sold first in the lineup and selling well, they paved the way for the lineup of bulls to set records. The 
first bull to sell broke the record for the highest selling Wagyu to sell in the United States; the bidding was fast and aggressive 
and in the end, a buyer from the United States is now the owner of a very powerful individual. In the end, animals and 
genetics sold to 14 different states and 4 different countries. Congrats to the entire Reeves Family (Bar R Cattle Co.) on a very 
successful event.. 

Sale Manager: James Danekas & Associates, inc
Auctioneer:  C.D. “Butch” Booker
internet Venue: LiveAuctions.tv

>> the results
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Sales

Teaxas Wagyu Association 
Steaks Are High Sale

ThE STEAkS ArE high TEXAS WAgyu ASSoCiATion 9th ProDuCEr SALE
4/20-21/2018
Salado Texas
    
Averages
54 Females gross $299,100, Avg. $5,539
36 Bulls gross $157,400, Avg. 4,372
90 Lots Live Cattle gross $456,500, Avg. $5,072
97 Lots of frozen genetics sold online grossing $109,395, Managed by SmartAuctions and Schacher 
Auction Services
The Ninth Annual Texas Wagyu Association’s “The Steaks are High” Producer Sale and Event was held on April 20-21, at 
Tenroc Ranch sale facility, Salado, TX.  The Event drew 300 people from 12 States and 2 Canadian Provinces, making the 
highest attendance for this event to date.

The top selling female was JC MS SHIGEFUKU 109, a 1/1/2014 daughter of Shigefuku J1822.  Her Dam, JC Itoshigenami 
009 is a daughter of Itoshigenami.  This female was offered by Chisholm Cattle Co, Wimberley, TX and was open and ready 
to Flush.  She sold to GS Ranch, Tuttle, OK for $21,000.  GS Ranch also purchased JC MS SHIGEFUKU 207,  2/11/16 
daughter of Shigefuku J1822 and her 2/2/18 bull calf sired by JC Yasutani 068 offered by Chisholm cattle Co, for $20,000.

TR MS SHIGEKEMI 62D, an 11/16/2016 daughter of 005 Shigefuku 13M, offered by Tebben Ranches, Floresville, TX sold 
for $20,000 to GS Ranch, Tuttle, OK.  This was one of the heifers that went through the TWA’s Elite Wagyu Performance 
Test.  GS Ranch also purchased YG ITMICHI 6154, a 7/22/2015 daughter of CC Itomichi 1-2 for $18,000.

The top selling Red female was SOR 1065, a 5/1/2015 daughter of HB Big Al 502 and out of a Hikari daughter that was 
offered by Midwest Wagyu, Seymore, MO.  She was purchased by Stoneyrun, Spring City, PA for $11,750.  Stoneyrun also 
purchased three flush sisters offered by Big Life Farms.  They were sired by VBV ROA Red Galaxy and the Dam was IWG 
MS Rueshaw 75Z, a Rueshaw Daughter for $6,500, $6,000 and $5,500 respectively.  A group of five embryos sired by HB 
Big Al and out of IWG MS Rueshaw 75Z sold for $650 to Kathy Moore and were offered by Rydaco of Center, TX.

BRW BOGART 009D was the top selling bull at $7,600, selling to Steven Bright, Trussville, AL.  He is a 7/26/16 son of 
Ginjo Marblemax Hiranami and out of a daughter of TF Terutani 40/1, and he was offered by Bald Ridge Wagyu, Australia 
and Fredericksburg, TX.  M6 SHIGESHIGETANI 5173C, a 12/12/15 son of Bar R Shigeshigetani 30T was the next high 
selling bull at $7,250.  He was offered by M6 Ranch, Alvarado, TX and sold to Marvin Garrett, Richardson, TX.

CF RUESHAW 26W, a 1/31/2015 son of Rueshaw and out of a daughter of Hikari that was offered by Caroland Farms, 
Landrum, SC was the high selling Red Bull, and sold to WagyuRanch.com, Lehi, UT for $4,850.  KR GALAXY RUESHAW 
D906,  a 9/20/16 son of VBV ROA Galaxy and out of a Rueshaw daughter sold for $4,800 to Rowe Wagyu, Lincoln, AR.  He 
was offered by Kay Ranch, Manor, TX.

Sale Manager: Schacher Auction Services
Auctioneer:  robert Schacher

April 21st, 2018

>> the results



    Wagyu World | May / June 2018    27

Save the Date
Upcoming Events In the News

2018
JunE
9 Passsion For Prime Sale
 Oklahoma City, Oklahoma

15 Wagyu World Photo Contest Deadline

AuguST
18 Vermont Wagyu Female 
 Production Sale
 Springfield, Vermont

SEPTEMBEr
8-9 European Wagyu gala Sale
 Germany

oCToBEr
4-6 Amercican Wagyu Association Annual Meeting 
 Fort Worth, Texas

7 First Annual M6 & Friends “Bad to the Bone”     
              Bull & Female Sale
 Alvarado, Texas

19 Wagyu World & JDA Customer 
 Appreciation Party 
 Woodland, California

20 JW Wagyu Dispersion Sale
 Woodland, California

2019
JAnuAry 
23 Mile high Wagyu Experience Sale 
 Denver, Colorado

MArCh
4-6 houston Stock Show & rodeo 
 Houston, Texas

30 TWA Annual Meeting and Steaks Are high Sale
 Salado, Texas

oCToBEr
12 TWA Sale
 Salado, Texas

In Memory

Fred Stivers passed away unexpectedly on April 9, 2018 
at his home in Troy, Ohio.  Born June 1, 1947 to William F. 
and Virginia Stivers, who preceded him in death, Fred was 
internationally known as one of the greatest livestock pho-
tographers of all time.

He also was highly skilled at working a seedstock auction 
crowd and was in high demand as a ring man for over four 
decades. A short time prior to his death, he worked his regu-
lar sale section at Belle Point Ranch in Arkansas on March 
24, and turned in bids at the Synergy Wagyu sale in Pennsyl-
vania on April 7.

As a youngster in Ohio, Fred was extremely competitive 
showing Angus, Shorthorn and Hereford steers. He won the 
Ohio State Fair Steer Show and showed the Champion Short-
horn Steer at the International Livestock Show in Chicago. 
In 1962 Fred had the Grand Champion Carcass Steer at the 
Pennsylvania Livestock Show and the Reserve Champion 
Carcass Steer at the Eastern National Livestock Show in 
Maryland, both in the same year.

Fred and his father were early distributors of livestock 
show supplies, transporting and selling the latest products 
and equipment to fellow exhibitors from the back of his 
dad’s Buick station wagon. They touched the lives of 4-H 
and FFA youth throughout Ohio, freely offering advice on 
feeding, fitting and showing steers, and supporting many 
county fair sales.

Following a year of law school, Fred began his livestock 
marketing career as a field representative for the Charolais 
Way, followed by the North American Simmental Register. 
He later joined the staff of Drover’s Journal as a fieldman 
and represented the publication as an auction ring man.  

Fred’s keen eye for cattle and skill at portraying their best 
attributes earned him the undisputed reputation of Master 
Photographer. He captured on film the finest Angus, Her-
eford, Polled Hereford, Limousin and Charolais and other 
breeds well before digital photography came along, and in 
the mid ‘90s he transitioned into using modern digital tech-
nology in both cameras and computers.  

Stivers-signed photos in publications and sale catalogs 
helped generate hundreds of millions of dollars in revenue 
for his clients. Fred’s portraits of ideal bulls and cows of 
multiple breeds were prominently featured in Herman R. 
Purdy’s incomparable book, “Breeds of Cattle.” Because he 
was a perfectionist in the picture pen he was difficult to work 
with, but the end results of a Stivers’ photo session were 
good animals that looked great, and great ones that became 
legendary. Through the lens of a camera he was an artist, 
and long before he used a digital camera’s screen, he always 
knew when he’d gotten the best shot. He mentored young 
photographers who would commit to his standard of perfec-
tion.

Fred’s great love was golf, and he possibly played more 
golf courses across America than many professionals, always 
working to improve his game. He truly mastered the art of 
discovering the best in life. Fred enjoyed sharing a fine meal, 
a bottle of wine and good conversation, though it’s agreed 

Page 28 >>
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Wagyu World Photo Contest

The Wagyu World Magazine will be hosting the first 
ever Wagyu photo contest this summer. Everyone will be eli-
gible to submit entries.  All photos should feature everything 
and anything Wagyu. Start taking photos as the submission 
deadline will be June 15th, 2018. The winners and results 
will be published in the July/August issue. The winning pho-
tographer will be receiving an award. More information will 
be on the Wagyu World website - www.buywagyu.net - and 
in upcoming issues.

AUTHENTIC
AMERICAN

This logo has been cre-
ated for the use of all 
Wagyu breeders. If you 
would like to utilize 
this artwork to mar-
ket your Wagyu beef, 
please contact:

mkerby@aol.com

Wagyu Handbook Now available!

A 31 page Wagyu handbook is now available for all Wa-
gyu enthusiasts to enjoy. This complimentry Wagyu Breeders 
Handbook or “Wagyupedia” was compiled by fellow Wagyu 
breeder Pam Armstrong of New York Wagyu.

The handbook can be downloaded at:
www.wagyupedia.com

among friends that he rarely shared the check! 
Fred was an avid reader and lifelong learner with a remark-

able memory that served him well as both a student and 
professor of pedigrees, livestock people and history. On days 
he wasn’t working he would often spend hours in book stores 
looking for interesting reads. Most days he completed the 
New York Times crossword puzzle.  He keenly followed cur-
rent events, sports and politics, and was willing to discuss his 
views with anyone. He enjoyed debating on all topics, from 
complex social and legal issues to biology and genetics, and 
he was a true student of humanity. Fred liked techie gadgets 
and always owned the newest phone, camera, computer, soft-
ware and, of course, the fastest sports cars. He also owned 
rental properties.  

Among his friends in the livestock industry, Fred will be 
remembered for his great mind and quick wit, never mincing 
words. Once a common joke was established with a person, 
he would repeat it every time they met. His friends knew the 
repetitious joke was his way of making a special connection. 
He could pick up a conversation from months before and 
continue it, as if it had started yesterday. He cared deeply for 
his friends, and they accepted that “Fred was Fred.” 

Many friends contributed information to write Fred’s 
obituary, and they are planning to invite his clients and col-
leagues to join in remembering him at a gathering. Watch for 
an announcement of the time and place in livestock publica-
tions later this year.  

  

          Ralph Valdez  360.941.0644
www.crescentharborranch.com 

Selling June 9th

Specializing in Original Foundation 
Wagyu Genetics Since 1994

 Fukutsuru 068 • Kitaguni Jr. • Haruki • Takazakura 
• Yasufuku Jr. • Michifuku • Kikuyasu 400 

• Shigeshigetani • Sanjirou • CHR Shigeshigetani 5
• Sanjirou 3 • Kenhanafuji • Shigefuku • Mt. Fuji  • Hirashigetayasu • Itomoritaka 

SANJIRO 3 X CHR MS ITOMORITAKA 584
6 Embryos    Black

 MONJIRO 11550 WORLD K’S MICHIFUKU ..................................... MICHIKO 655635SANJIRO 3  TANISHIGE 1526WORLD K’S SUZUTANI ........................................ SUZUNAMI 472255
 ITOHIRASHIGEITOMORITAKA J2703  .......................................... DAI 6 OEFUJII J565554-KURO KOHCHR MS ITOMORITAKA 584  HIRASHIGETAYASU J2351CHR MS HIRASHIGE 056J ................................... CHR KIKUHANAHIME

Owned by: Crescent Harbor Ranch Oak Harbor WA

ITOZURU DOI 151 X CHR MS ITOMORITAKA 584
4 Embryos    Black

 DAI 7 ITOZAKURA ITOKITATSURU ....................................................... NISHIZURUITOZURU DOI  YASUMI DOIYASUHIME ............................................................... FUJIHIME
 ITOHIRASHIGEITOMORITAKA J2703  .......................................... DAI 6 OEFUJII J565554-KURO KOHCHR MS ITOMORITAKA 584  HIRASHIGETAYASU J2351CHR MS HIRASHIGE 056J ................................... CHR KIKUHANAHIME

Owned by: Crescent Harbor Ranch Oak Harbor WA

Embryo Selling Semen from these bulls
• 5 Units of TF 152 KAMUI KAMUI
• 5 Units of MT FUJI
• 5 Units of JVP KIKYUASU-400
• 5 Units of WORLD K’S BEIJIROU
• 5 Units of KENHANAFUJI 
• 5 Units of SHIGEFUKU J1822

Wagyu Females, Bulls & Frozen genetics

<< Page 27
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Thank you 
to all our buyers

33 Ventures
Bar V
Branson Wagyu
Craigmore Farms
Crescent Harbor
Crossbow Cattle Inc
Frisbie Cattle Co
GT Land & Cattle
Imperial Wagyu Beef
Klaveano Ranches

Misty Valley
Cloverby
Masami Cattle Ranch
Ohio Wagyu
Prairie Cattle Co
Sandhills Performance
Sawyer Beef
Sieben Livestock
Zen 10 Cattle Co
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VISION
THE 

now booking events for 2019 and beyond - 916-849-2725
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IntegrIty
CommItment
SuCCeSS

WWW.JDAONLINE.COM
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By Kindra Gordon

The Winter Park Colorado 
region, about 90 miles north-
west of Denver, is well-known 
for its pristine skiing, its 

spectacular Rocky Mountain views 
and landscapes, and many summer and 
winter tourists. But when those tourists 
are ready to eat and seek a unique din-
ing experience it’s the Devil’s Thumb 
Ranch Resort and Spa serving unparal-
leled Wagyu beef they visit. 
 In 2013, Devil’s Thumb Ranch own-
ers, Bob and Suzanne Fanch, Taber-
nash, Colo., decided to not only offer 
top-quality beef in the two restaurants 
located on their working ranch and 
magnificent resort, but they wanted to 
raise the beef they would serve. Thus, 

today on their 5,800-acre ranch, Wagyu 
cows line the driveway on the county 
road as guests approach the prestigious 
resort, and guests leave knowing they 
had a sought-after dining experience 
due to the rarity of access to Wagyu 
beef.  
 The Fanch’s decided if they were 
going to develop a ranch-to-restaurant 
concept, the main ingredient was go-
ing to be the best beef they knew of 
– Wagyu. Serving Wagyu beef raised 
naturally along the base of the famous 
continental divide has set their resort 
apart from others. 

herd history 
 The Devil’s Thumb Ranch Wagyu 

herd originated from the purchase of 
39 fullblood Wagyu at the Empire State 
Farm Dispersal, Binghamton, N.Y., in 
August 2013. And then again in the 
winter of 2015, another 50 head of 
mixed breeds were bought with a heavy 
influence of Wagyu from a friend of the 
Fanch’s in Steamboat Springs, CO.    
 “Over the past four years, we have 
been keeping all of our females and 
only harvesting our steers to be used in 
the Devil’s Thumb Ranch restaurants,” 
says Garth Eichler, Executive Director 
of Agriculture and Grounds at Devil’s 
Thumb Ranch. Eichler started at the 
ranch resort twelve years ago as stables 
manager and has come full circle back 
to his original roots and focusing much 
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of his energy on cattle care, land man-
agement, and hay production. Eichler 
was raised on a dairy farm in upstate 
New York and graduated from Virginia 
Tech with a bachelor’s degree in dairy 
science. 
 The current ranch program focuses 
on breeding all the females back to 
fullblood Wagyu sires to increase the 
percentage of fullblood genetics in the 
herd. “Over 75% of our herd currently 
is fullblood Wagyu,” says Eichler. 
“This strategy is all part of a bigger 
picture and long-term goal to raise the 
best possible beef from cattle with the 
highest percentage of Wagyu we can in-
corporate.” Eichler adds, “We are proud 
to say we are one of a few ranches in 

the U.S. breeding fullblooded Wagyu 
and serving it here on-site.” 
 The ranch is currently calving out 
50 cows annually, but in the summer 
of 2018 will calve over 80 head due to 
increased focus on maintaining females 
carrying a higher percentage of Wagyu 
genetics. With steady growth to about 
160 head, they look forward to selling 
the very best beef to restaurants and 
food suppliers throughout Colorado and 
beyond.  The end plan also has elite 
females being offered to industry wide 
consignments sales. Eichler also hopes 
to provide the opportunity for his two 
young children to exhibit at shows. 
 Day to day management of the Wa-
gyu herd is critical for the outcome of 

the end-product. Due to harsh winters 
and excessive snow at the 8,700 feet el-
evation, the calving occurs in June and 
July. “We lost the nation’s icebox title 
a few years ago, but anyone who has 
spent time in the Fraser Valley/Winter 
Park region of Colorado knows how 
long and cold the winter can be,” he 
tells. Thus their number one priority is 
cattle care and handling, with emphasis 
on providing quality feed for the chal-
lenging climate conditions found at this 
high-elevation ranch. 
 At two months, the calves are of-
fered creep grain. “As yearlings, they 
are turned out to grass with access to 
a small amount of developer ration to 
help support nutritional requirements,” 

Page 34 >>
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says Eichler. At 16 months, the steers 
are taken to a finish lot located near 
Ault, Colo. Most of the steers are 
feed out there and depending on the 
individual maturity of the animal they 
are harvested between 26 to 34 months 
of age. “This finishing lot is a great fit 
for our program, because it is a small 
specialized yard that allows us to keep 
our animals separated from others and 
provide the high-end care we pride 
ourselves on.”  
  “As with any new 
adventure, there is always 
a learning curve,” Eichler 
says. He has been extremely 
lucky to have great help from Josh 
Hetland, DTR’s Agriculture Lead, 
assisting in all phases of the operation 
over the past year.  Bob Estrin and his 
staff at Lone Mountain Ranch, Golden, 
N.M., have also offered guidance 
on genetic selection and been very 
generous by offering advice from their 
Wagyu experiences.     

Serving up Wagyu
 Finished animals are processed at In-

novative Foods, Evans, Colo., located 
20 minutes from the finish lot. “It is 
a small plant that really specializes in 
every detail,” Eichler says. Currently, 
the ranch harvests between 15 – 25 
head a year, varying primarily based 
on Ranch business levels and hopes to 
increase this with their growing resort 
business. A few steers remain on grass 
at the ranch to provide for local grass 
fed/finished beef demand to specialty 
restaurants and grocery stores in lo-
cal communities. “We are excited to 
continue to grow the market of high-
quality Devil’s Thumb Ranch Wagyu 
beef through our resort, and locally in 
the upcoming years,” he notes.
 The Devils’ Thumb Ranch raised 
Wagyu beef is featured on the menu 
of the resort’s two main restaurants. 
Heck’s Tavern offers tavern style 
cuisine including Wagyu burgers, with 
Wagyu Wednesday drawing support 
from the local community. The Ranch 
House Restaurant is a signature dining 
experience with Devil’s Thumb Ranch 
Wagyu prime cuts’ center-of-the-plate 
and demonstrating its unparalleled 
quality. 
 Guests taste the intense marbling 
and melt-in-your-
mouth ten-
derness. 
A special 
quar-
ter-
ly 

event 

dubbed “Dinner on the Divide” is 
another popular way the ranch resort 
showcases their Devil’s Thumb Ranch 
Wagyu beef to patrons. 

Working ranch opportunities
 Additionally, Devil’s Thumb Ranch 
provides resort guests a unique per-
spective beyond their restaurant experi-
ence. The ranch works to incorporate 
activities and educational opportuni-
ties, so guests can learn more about a 
working ranch and raising beef cattle. 
Cattle drives, fall freeze branding, 
horse drawn wagon rides through the 
herd plus viewing calving, learning 
about A.I. and grazing management are 
all available to resort visitors. 
 The resort offers picturesque views, 
luxury accommodations amid the 
Western landscape, a superior spa and 
a host of summer and winter activities. 
Hiking, fly fishing, horseback riding, 
zip-line tours, and great mountain bik-
ing are among the recreational options 
– and it boasts being named the #3 Best 
Cross-Country Ski Resort in the 2017 
USA Today Readers Poll with 60 miles 
of trails.<< Page 33
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October 19th 2018
We want to celebrate YOU!

WORLD
WAGYU

Woodland, California
JDA Headquarters

Just 15 minutes from an international 
airport, one hour from the famous 
Napa Valley & just over an hour to 

the Bay...make a trip to California and 
let us be your welcoming committee! more details to follow...stay tuned
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You’ve heard about an amazing 
breed of cattle that is tender 
and whose meat has incredible 
flavor from beautiful, finely 
dispersed marbling which sells 

for a pretty penny.  Upon tasting the beef, 
you are instantly convinced that Wagyu 
cattle are the wave of the future and that 
you need to get into the business of raising 
them as soon as possible.  What are the 
things that you need to know before you 
take the plunge and make a large financial 
investment? 
 The first thing that the Executive Direc-
tor of the American Wagyu Association, 
George Owen, advises potential buyers to 
do is to educate themselves.  “There is a 
lot of information available online.  Re-
search the breed, research the animals, and 
research the breeders.”  If you are looking 
to buy a specific animal, ask the breeder 
for the registration number and look at the 
details for free in Digital Beef at Wagyu.
digitalbeef.com. 
 Verify that the animal is what you think 
you are buying.  If an animal has been 
tested for genetic recessive defects, it will 
be noted on its registration papers as either 
tested free of all known genetic defects or 
as a carrier, and that information will show 
throughout the entire pedigree.  If you do 
not have one specific animal in mind, Owen 
recommends calling around and gathering 
information about the reputations of differ-
ent breeders before you make a purchase.  
 Owen states, “As in any business, reputa-
tion goes a long way.”  He compares buying 
Wagyu cattle to car shopping and asks, 
“You wouldn’t buy a car without doing due 
diligence on it, would you?”  Laughing, 
George says, “Most of these animals almost 
cost the same as buying a car.”
 Getting to know how the registry works 
and what will be required of you as an 
owner within the new Complete Animal 
Reporting (CAR) system is Owen’s second 
tip.  DNA verification is required on every 
animal, and there is a lot of information 
that the owner will need to provide over 
the lifetime of the animal.  Check out the 
pricing and fees schedule and understand 

what it will cost to have a 
registered herd.           
 If you are new to cattle 
raising altogether, Owen 
recommends visiting 
with your local veterinar-
ian to learn about basic 
animal nutrition and see 
what types of services 
the cattle will need to 
keep them in optimum health.  Your vet 
can also tell you what is required for the 
animal to have proper identification.  Some 
states require a holding brand, and the AWA 
requires a permanent ID with either a tattoo 
or brand.  
  Martha Patterson, American Wagyu 
Association’s Herdbook Services and Of-
fice Administrator, suggests only buying 
registered animals.  Martha says, “The 
reason I say that isn’t just because we want 
all of the animals registered.  It is because 
too many people have run into problems.  
The buyer claims, ‘Of course, this animal 
can be registered,’ and sometimes it can’t 
for a variety of reasons.  It just eliminates 
misunderstanding and heartache.”
 Having the animal already registered is 
also one less hassle for the buyer.  “It’s a 
hey! - you know it is all done,” says Pat-
terson.  At the very least, Patterson counsels 
buyers to make sure that parent verification 
is done before purchasing the animal.  It is 
important to note that the owner of the ani-
mal when it is born is the only person that 
has the right to register or deny registration 
for that animal.       
 TWA President, Tim Conrad, recom-
mends to all buyers that they have the 
seller’s animal registration papers in hand 
before exchanging any money.  An owner 
can print a copy of registration papers 
at any time by going into Digital Beef.  
Through the AWA’s website, a potential 
buyer can confirm an animal’s fullblood 
status by looking in the herdbook and 
searching by the animal’s name or registra-
tion number or by searching the seller’s 
herd prefix.    
 Registration numbers will start with 
standard prefixes.  FB for fullblood, PB 

for purebred, PC for percentage, RE for 
recorded animal (where the bulls are at least 
87.5% Wagyu and the females are at least 
50% Wagyu), and FE for a feeder or non-
breeding animal.         
 For permanent identification, Conrad 
prefers freeze branding.  His tried-and-true 
method for freeze branding is as follows:  
Put the animal in a squeeze chute and clip 
its hair short around the area that you are 
going to place the brand.  Brush the excess 
hair away, and clean the dirt or any debris 
off of that area.  Conrad says that the trick 
to getting the best brand is to wipe the area 
with 99% alcohol that you get from a vet 
supply – nothing less than 99% will do 
as good of a job.  When the branding iron 
touches the alcohol, it makes it even colder.  
 Use either brass or copper irons and 
submerse them in liquid nitrogen until it 
stops boiling.  At that point, the irons are as 
cold as they will get.  Hold the brand on the 
animal for 90 seconds.  Conrad says, “They 
might move around a bit, but not much if 
you have them in the squeeze chute.  The 
branded area will swell up like a bee sting 
and eventually peel off.  The hair will come 
back white and will stay there forever.”  
 Besides knowing how to purchase, reg-
ister, and care for your animals accurately, 
it is of utmost importance for you to have a 
business and marketing plan in mind before 
you start your Wagyu journey.  Selling 
freezer beef, raising and selling calves, 
and selling seedstock all require a certain 
subset of information and clients.  Going 
back to Owen’s foremost recommendation 
to anyone interested in entering the Wagyu 
business – it is paramount that you do your 
research.                   

Market Matters | WW

By Jeri Tulley

Buying Wagyu
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