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CATILE,

100% FULLBLOOD & ALWAYS THE BEST
CONTACT US ABOUT BULL & HEIFER AVAILABILITY

at the McNeil Ranch in
Mc Gregor, Texas

CoNTAcT JiM 0rR KATHY MOORE 254-723-2977 0R 254-379-5064 | JIM.MOORE@JMKCATTLE.COM
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Many of us think he is the simply the Best Rueshaw son in existence. His pedigree is exceptionally clean con-
taining only 3 foundation animals, Rueshaw. Shigemaru and Akiko and they are all legends in their own right.
XXX is registered in the American Akaushi Association and he is eligible for registration in all three of the main
breed association. His mother is the transcendent cow Heartbrand Nikki S1029P...Her breeding is Shigemaru
to Akiko and her most notable brother is the famous Australian bull Heartbrand Red Star and he produced
the bull Kalanga Red Star who was used in tbe United States. HB Nikki is Registered in the AAA and AWA herd
books, Making XXX easy to register in the AWA XXX comes from exceptionally fertile lines, he brings with him
the calving ease of Akiko, the frame of Shigemaru and the carcass of Rueshaw...Unlike many of his half broth-
er's he is much more than a terminal carcass producer and is a full service bull. He is the total package for your
herd use Rueshaw XXX with confidence...

S LEGENDARY

AKAUSHI GENETICS

semen Flatonio, TX
346.803.6050
N Uw SALES@AKAUSHIGENETICS.COM
BILL@AKAUSHIGENETICS.COM
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IMPROVING FOUNDATION GENETICS SINCE 2002

18 MARCH 2023

STIGLER, OK

15" ANNUAL
O

FEATURING TOP 1% WAGYU GENETICS

SUMO CATTLE CO MICHIFUKU F126
MACQUARIE WAGYU (1624

SIRE ARUBIAL UNITED P0342

Progeny of the
famed
Top 1%

$400,000

WORLD K’S SHIGESHIGETANI 1593
IWG MS ITOSHIGENAMI 035X

DAMTBR HIKOKURA 035 30252

FEMALE

trait| GL BW 200 400 600 MCW M SS CW EMA RF RBY MS MF WBI SRI FTI FITI
EBV | 26 [+10 [ +15 [ +31 [+de | +25 [ 0 [+0.4 | I Ll #6360 | +$360 | +§549 | +$325 Valued donor

TBR SHIGEFUKUNAMI 7704K dam “3025Z"

SUMO CATTLE CO MICHIFUKU F126
MACQUARIE WAGYU (1624

SIRE ARUBIAL UNITED P0342

WORLD K'S SHIGESHIGETANI 1593
IWG MS ITOSHIGENAMI 035X

DAMTBR HIKOKURA 035 30252

trait| GL BW 200 400 600 MCW M SS CW EMA RF RBY MS MF ‘WBI SRI FTI F1TI
EBV | 21 [w24] 17 [ +35 [ +55 [ +o1 [+2]+0) | R Il 5356 | +$369 [ +$329 [ +$300

Females - Bulls - Frozen Genetics

including first release of superb Blackmore Genetics in North America

A MORE INFO/CATALOG

5 . T B R managedbyWWW'JDAONLINE'COM
YA uctions /N3 (TRIANGLE B RANCH, e i

WWW.TBRWAGYU.COM
Don Brown - 9184715939
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A TASTE OF

SWEI, $SRI, $FETI X $F1TI

APRIL 1 2023 Over 120

ALVARADD - TEXAS

& Science Is On Our Sioe Loty 4lL]
‘ARNCEH PRODUCTION SAL
"W,

Female Sexed Pregnancies 44aed éy Arubial United PO342

DONOR MS MF $WBI $SRI $FBTI $FITI  * DrceEMBER 1ST PREDICTED EBVS
| 189J F154/TF148 Free 27 0.45 322 332 293 267 maternal sister to the $400,000 “3025Z” donor |
| 1734J L10/Mich soxcisc 29 0.49 324 340 308 286 #1 $F1TI female in the USA |
| PLD 196J [10/30B Free 2.4 037 347 336 291 252 #1 Carcass + Profit Polled female in the USA |

Flushes w<?4 4 Guarantee

DONOR MS MF $WBI $SRI $FBTI $FITI
| 0353H L10/TF148 Free 31 0.39 298 325 296 285 $100,000 #1breeding age Carcass + Profit female in USA |
| 0166H L10/Mich CHSC 29 0.44 270 289 264 250 3/4 maternal sister to the $190,000 “073H” bull |
Future o Herdsires
BULL MS MF $WBI $SRI $FBTI $FITI
197J F154/TF148 Free 27 0.43 240 268 237 230 maternal brother to the $400,000 “3025Z” donor |

| 219J Q007/L10 CHSC 32 050 241 256 244 232
| PLD184J L10/30B Free 19 0.30 253 235 218 187 #2 Profit Polled male in the USA & has higher MS & Milk |

220K F154/M495 Free 25 0.42 273 288 248 233
191J L10/TF148 FNIC 2.7 0.38 287 295 261 240

Semen ¥ Service

SIRE MS MF $WBI $SRI $FBTI $FITI
| 073H 10 /115 Free 22 035 343 312 269 220 record selling $190,000 12 interest bull & #2 WBI in the World |
| 0128H L10 /Mich Free 2.7 0.38 257 267 257 240 soon to be the #1 or #2 F1TI sire born in the USA |

| 185J F154/TF148 Free 2.8 0.43 267 278 237 218 exciting new maternal brother to the $400,000 “3025Z” |

Plus other Toﬁ 1 %-S%

&5
%@ﬂ@ﬁi OFFICE@MBRANCH.COM

WWwW.MBRANCH.COM




THE LARGEST OFFERING IN 2023

45% (66 Lots) have Top 1% Profit or Genetic Traits
51% (75 Lots) have Top 2%-15% Profit or Genetic Traits
3% (5 Lots) have Top 16%-35% Profit or Genetic Traits

Donors, Pairs, Breds, Open Heifers & Embryos

» JDA

LIVESTOCK MARKETING & PROMOTION
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10 RANCH REACH
Deep Oak Ranch

A Texas Wagyu program that is working with
their neighbors Angus to build their program
through extensive ET work; learn more about
the folks behind this Wagyu herd.

>> By Heather Smith-Thomas

20 DAILY DISH

French Style Wagyu Osso Bucco

Ifyou want a classic with a twist, this is the recipe for you. Warm
yourself up with this hearty dish and while making your kitchen smell
superb as it cooks.

24 RANCH REACH

A5 Wagyu

This eastern Wagyu program is
located in the heart of Virginia
and was the result of tasting the
amazing product that Wagyu

is known for. This first bite has
created an impeccable lineup
of genetics in the US.

>> By Heather Smith-Thomas

8 Wagyu World | January/ February 2023



28 RANCH REACH

Full Steam Ahead With Wagyu
Cripple G is a Kansas based Wagyu program and could
possibly be the biggest advocators for the Wagyu breed

!

% ! 5; yet; they tremendously believe in this breed and are striving
‘ to not only promote the breed but also utilize to its fullest
5" ks 3 within their meat program.

i >> By Heather Smith-Thomas

| il

41 OUT & ABOUT

As we are just getting started into the new year,
there’s not too much to report on but there is
however a full lineup of events that should be
marked in your calendar; 2023 is going to be busy
and exciting.

ELEVATE YOUR
CHARCUTERIE

40 MARKET MATTERS

The Storefront
The first of its kind and a very exciting moment for not just the folks
behind this Wagyu meat market and tasting room but for the Wagyu
breed as a whole! This farm to market platform is an excellent way to
expand the Booth Creek Wagyu meat program as well as promote the
product in a way never seen before.

>> By Ronda Applegarth

56 HEALTH & HUSBANDRY

Raising Wagyu Calves

As we are in the midst of calving season for
so many of us, it is important to know the
very critical husbandry principles that should
be implemented to ensure a healthy first
stage of life; the 5 C5.

>> By Dr. Jimmy Horner

EDITOR’S LETTER 10
PUBLISHER’S POST 11
CONTRIBUTORS 12

COVER>> CONNECTIONS 48
Courtesy of: Deep Oak Ranch
Location: Texas INDEX 47
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Editor’s Letter | WW

UGH!

‘m not going to lie, | just can’t decide on what to write about this issue. It's
still the beginning of the year and | guess, with that said | can discuss the
changes I'd like to implement to better myself, yada, yada, yada. But I've
been there and done that so I'm going to shy against that idea. My life has
been more boring than normal as I've been made to “slow” down after
a repair in my hip earlier in January. This is a struggle for me; slowing down
is pretty impossible but unfortunately I'm learning the hard way that | need
to try. When | sit and stop, my hip feels better and when | push through, | can
hardly walk. Honestly, this is a bitch. I've missed skiing with my son who turns
out to be a badass on the slopes, | am not feeding the cattle, I still have yet to
clean my flower beds from winter and sadly, it's a big day when | complete the
household laundry. In other words...life has been boring.

Some have told me, “enjoy it while it lasts” but | am in no way enjoying this
“slowing down” period and look forward to the day that | can be up and at it
without being almost unable to walk the next day. Yes, | may be whining a bit but that’s just how it’s going to
be. So | guess what | am going to strive for this year is to get better so | can be 100% now and in the future and
hopefully have “slow days” when I'm older and want to slow down.

I look forward to seeing many of you in the upcoming months and if I'm limping, you'll know why.

WW(‘“@[L\"M_@’ZUJ"Q—&

Mercedes Danekas-Lohse - Editor

10 Wagyu World | January / February 2023



Publisher’s Post | WW

As | settle in at home in my new chair with a hot cup of coffee and book, it is in this moment that my mem-
ory takes me back over the last few months. | grasp how grateful | am for my family and the people in my life.
Life certainly comes with its challenge’s and adversities, and these last few months have shown me the es-
sence my family and friends are made of.

I had a lengthy hospital stay in November that quite frankly has made me look at the world and the people |
hold close in a different way. Not only did Mercedes, Morgan and Emma successfully maintain the office at its
usual high level, they closed sales and effectively kept the ball rolling. My family was by side at the hospital as
much as they were allowed and friends filled in the gaps. Mercedes with her newly trained nursing skills was
my nurse when | was able to come home managing my pic line and antibiotics three times each day for three
weeks, while still being a Mom, and managing a home and keeping the office flourishing. Grateful is much too
small a word to suffice how | feel about the care and love | received.

There are things that happen in life that challenge you to face adversity and find new avenues on how to
live your life. | now embrace every day with gratitude on every level and know that sitting in a chair with cof-
fee and a book are never too small to serve as a moment of gratitude. | also want to say thank you to all who
asked about me and kept me in your prayers.

| look forward to seeing so many of you this spring at the Wagyu sales. It is also very exciting to witness the
plethora of opportunities opening up for the Wagyu breed.

\ Ko
i Sherry Danekas - Publisher

‘; ‘/ A G I l I Publisher: Sherry Danekas
sherry@jdaonline.com
4 ﬁ\ . »
Editor & Advertising: Mercedes Danekas-Lohse
,J

mercedes@jdaonline.com

\ Circulation/Subscriptions:
P: (530) 668-1224 Morgan Fryer
W: www.buywagyu.net morgan@jdaonline.com - (530) 668-1224
M: P.O. Box 8629 Emma-Shane Cowan
Woodland, CA 95776 emma@jdaonline.com - (530) 668-1224

WAGYU WORLD, is owned and published bimonthly by James Danekas and Associates, Inc.
Subscriptions:

Domestic: $25.00/one year

(Presort Standard U.S. Postage Paid: Tuscon, Arizona., Address corrections requested)
International: Canada - $55; Mexico - $100; Foreign - $100
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Contributors | WW

DISCOVERY

This Issue’s Three Contributors Share Themselves With Us.

L
-

HEATHER
SMITH-THOMAS

Rancher/Writer

As we cruise into the last months of
winter, my biggest challenge this
winter has been... cold weather. Our
winter here in Idaho started early, with
cold weather in October, and a lot

of subzero weather periodically—in
November when my husband had to
stay home and do my chores while
my daughter and | went to a bull sale
in Montana to buy a bull, and several
times since. It was 20 below zero in
late January, making it a challenge

to keep the water holes open for the
cows (chopping ice daily on the creek
and in the bull pen), and difficult to
get our old tractor started for loading
hay. Even plugged in all night, we had
to use the battery charger on it. We
are eager for spring!

My most favorite cut of beef and
how to cook it is... hamburger. | can
cook it so many different ways... chili,
spaghetti, Spanish rice, meat loaf,
“Grandma’s gravy’, goolash, spiced up
and put on pizza, hamburger stew,
and good old cheeseburgers, to name
a few.

If I could choose any restaurant to go
to tonight, it would be... to stay home
and eat here, because it's too cold to
go anywhere tonight.

12 Wagyu World | January / February 2023
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RONDA

APPLEGARTH
Wagyu Breeder

As we cruise into the last months of
winter, my biggest challenge this
winter has been... so much WATER!
Although I'm very thankful California
is finally getting some rain after
several years of drought, | was kind of
hoping it wouldn’t all come at once!

My most favorite cut of beef and
how to cook it is... 'm a ribeye girl
forever BUT recently I'm finding |
love skirt steak. | score it against the
grain on both sides then season with
salt, pepper and garlic powder. Once
the pellet grill is as hot as | can get it,
the skirt steak goes on for 3 minutes
per side. Let it rest and serve with

a homemade chimichurri. Pretty
darned good!!

If I could choose any restaurant to
go to tonight, it would be... Ronda'’s
Steakhouse in my kitchen. I'm getting
increasingly frustrated that you can’t
find a good steak in town. I do a
better job right here at home.

7%
f ‘
<«

DR. JIMMY HORNER

Nutritionist / CEO
Protocol Technologies

As we cruise into the last months of
winter, my biggest challenge this
winter has been... to avoid slipping
and busting my backside during these
crazy Texas ice storms!

My most favorite cut of beef and
how to cook itis... a Wagyu NY Strip
cooked medium rare in a cast iron
skillet then sliced and dipped in
Tomura meat sauce (only made in
Miyazaki prefecture) aka Nakamura
meat sauce among the Horner clan
(this is the one and only sauce | use
with Wagyu beef).

IfI could choose any restaurant to

go to tonight, it would be... any place
serving a Wagyu NY Strip cooked
medium rare (I'll bring my own sauce)!
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A5Wagyu your source of cutting edge genetics.
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exclusive Australian genetics on offer
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DEEP OAK RANCH
— Mjﬂ“ Cattle

By Heather Smith-Thomas

Page 16 >>



<< Page 15
oak Dunkin is Man-
ager at Cedar Frame
Real Estate in Col-
lege Station, Texas
but in recent years
became interested
in raising Wagyu cattle. “My wife's
family has a longer history with cattle;
they’ve managed a commercial herd
and raised registered Brangus cattle in
Central Texas," he says.

“My wife Jennifer and | own a Real
Estate company and help manage
the family ranching properties, since
our primary business is real estate.
My father-in-law, Alan Roberts, has
been acquiring land and properties
since the 1980’s. This is what he did,
and he loved buying properties and
improving them for running cattle.
His background is oil and gas which
pairs well with cattle in Texas. My
wife's career was in real estate, but in
the last 5 years we started focusing on
our land portfolio,” Dunkin says.

“Part of this is the cattle side of our
business. | have always loved Wagyu
beef and one of my friends’dad had
Wagyu cattle years ago; he got into
this breed very early. Ever since |
realized that you could actually raise
Wagyu cattle, | have been interested
in building a herd”

He and his wife purchased their
first Wagyu cattle three years ago as
a hobby with a handful of cows, and
doing a little embryo work. “Then two
years ago we purchased a property

just outside of Cameron, Texas and
it was formerly a backgrounding
operation. It has a lot of infrastructure
for cattle; the previous owners were
running about 20,000 head through
there a year. It has feed bunks, well
organized pastures, and each pasture
has pivot irrigation. There is a large
bottom along the Little River that is all
crop land, where they were growing
hay and silage for the backgrounding
program. Buying this property shifted
our capacity, enabling us to grow,
since we could see there was a lot of
future for the Wagyu breed,” he says.

“Our neighbor is 44 Farms and they
have an extensive Angus program.
They have annual sales and our goal
is to get to that same point with our
Wagyu herd. We want to get to where
we are offering the absolute best
Wagyu bull genetics for commercial
purposes, to commercialize Wagyu
beef. We participate in 44 Farms buy-
back program. We brought Angus
cows to our new property to use as
recips for Wagyu embryos. We then
covered those cows with 44 Farms
bulls as cleanup sires. The steers and
cull heifers go to the 44 program and
Angus replacements get kept back for
future recips. All the Wagyu embryo
calves come back into our program,
until we can get to where we have
enough animals to host our own
sales,” Dunkin says.

“Last year we implanted 150 em-
bryos and this year the plan is to put

in about 250. Hopefully next year we
can implant closer to 350 embryos.
We are building up the infrastructure
and trying to have all the recips we
need, and have them in the right body
condition, etc. Nutrition on the recip
side is very important,” he explains.

“We want to be able to create
enough quality embryos from our
own stock; this is also a challenge
we've been working through—to
make sure we have enough to be able
to do large scale transfers. Finding
enough donors that line up with the
goals of our program has been no
easy task,” he says.

“We operate our program like a
business and rely on our team to
achieve our goals. Coming out of
the finance and real estate world, |
see a lot of value in the office side of
the business. Keeping everything
organized is really the heart of it—like
accounting—for any business. Man-
aging the cattle is crucial, on the field
side, but also managing the paper-
work and logistics in the office is just
as important. We use CattleMax to
manage our herd. We like being able
to print a history on any cow we sell
so the new buyers have a complete
picture of what they're buying. We
have our guys in the field—a really
good core team, and this also makes a
big difference,” Dunkin says.

The Wagyu cattle are one piece of it,
but just one dynamic of the property.
“We will also be growing corn on that




property this year, and last year we
harvested almost 6000 hay bales, in
spite of the big drought, thanks to all
the irrigation we have. We also have
the Angus side—the commercial cows
that we use as recips. It just takes a lot
of focus to pull all the pieces together
day to day,” he says.

His wife Jennifer is part of the team.
“I am focused on the field side and
she is more focused on the office side
and making sure everything that we
need to take care of happens when it
should. She is an important member
of the team that often handles thank-
less duties such as water well logs.”

Their children are not big enough to
help yet. “Our son Doak Alan is only
one year old, named after me and my
father-in-law whose name is Alan, but
our daughter Bendyl at age 3% helps
us name our maternal line; they are
all named after Disney princesses.
She loves to help us pick out names,
like Deep Ms Elsa(Frozen), Deep Ms
Ella(Cinderella), Deep Ms Belle(Beauty
& the Beast), etc” She is very inter-
ested in the cattle and loves going
around looking at them, and pointing
out everything she sees.

He feels the future for this breed is
very strong. “It seems over the past
two years, we are seeing more and
more restaurants and grocery stores
that offer Wagyu. We are in Texas so
we have H-E-B, and many of the H-E-B
stores stock Wagyu beef. Recently |
had a commercial cattle raiser com-
pare Wagyu to longhorn and emus.
He was insistent the market was hol-
low. | asked him if he shops at H-E-B,
which he said he does, | asked him
if he ever looks at the meat counter,
which he did. | asked him where the
highest quality meat was located in
the cold case, he said to the right. |
then asked what meat holds that cov-
eted spot, Texas Wagyu. Not longhorn
or emu. That exposure is helpful; |
think exposure is crucial and | think
the demand will continue to grow.
We want to be part of how the Wagyu
community can meet the demand of
all buyers,” says Dunkin.

“We have worked on a calf buy-back
program, and the group we worked
with said the heart of the problem
was not the calves it was having
enough bulls to make calves. They are
short on bulls, and we need to build

the bull bank in order to have enough
calves to meet the demand. This is the
side of the business we're focused on,
building robust bulls that can work for
years to come.,” he says.

“If we can deliver a well-built bull,
and have a path to profitability for
that rancher who is buying that bull,
these are the keys to success. | look
at 44 Farms and what they have done
with Angus, and | think there is a lot of
parallel with what we are doing. The
Angus breed is way out in front, but
many of the fundamentals they are
using for branded beef, and develop-
ing good Angus programs, are things
we can apply to Wagyu. The programs
also pair well together, with Angus
and Wagyu,” he says.

“We use a lot of Australian genetics.
| think their programs have the right
idea, with all their breedings, and con-
tinuing to push the industry forward.
| think there is a lot of value there that
we can piggyback on. We use a lot
of their genetics to get to where we
think the program needs to be. We
also use foundation genetics. For this
series of embryo transfers we are do-
ing, we started the end of December
and will end in February. Of the 250
embryos, probably 60% are Australian
and 40% are foundation genetics.”

One area that he didn’t
expect to become so immersed in
but now feels is pivotal is recip health
and nutrition. “It's obvious, to talk
about it, but so much of it is about
infrastructure. We rely on feed bunks
and a vertical mixer to manage the
recips during transfer season. We use
technology anywhere we can in our
process. For our mixer the guys have
an Ipad in the tractor that tells them
exactly what to do, and when they put

“The Angué breed is way out in front,

- but-many of the fundamentals they are
‘using for branded beef, and developing

good Angus programs, are things we
can apply to Wagyu.

Page 18 >>



the feed out it tells them which pen gets how many pounds. | get a text message each time they complete a round. It
tells me all those numbers and | have live data every time they put out feed,” he says.

“It's easy to take care of the donors and registered stock because they’re a smaller set--usually in pens that are
easily accessible and get a lot more attention—and move around a lot more, especially if you are doing donor work. By
contrast, the recips are living out there in the field, like regular cows, but they are as or even more critical than the donors.
Their health and nutrition is pivotal. Our 2023 plan is focused on recip health and having a plan for each recip set for the
whole year. ”

He feels that being in Texas, he happened to fall into the epicenter of where the Wagyu breed is really going to
grow. “I think Texas is going to be a great place for Wagyu; it seems like a lot of the genetics from Australia get brought
here to Brushy Creek, which is just down the road from us. There are many great breeders here, and a lot of knowledge.
I've been able to develop our program with help from a lot of these ranchers who are doing Wagyu in Texas. This support
has been necessary for our own program to get to this point. There are many good breeders here and they have been
very helpful and willing to share information.”
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Daily Dish | WW
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= 71/2 to 3 pounds Wagyu
Beef shanks

® | Medium Onion diced

® | Medium Carrot diced
= | Shallot diced

= 3 Ribs of Celery diced

® 4 cloves of Garlic diced
= 7 sprigs of Fresh Thyme

= | Tablespoon of Tomato
Paste

= % cup Burgundy Red Wine

= | quart of Water or chicken
or veal stock

® Flour for dusting the meat
before browning

= Salt and Pepper

T/DS“\)Q*\QD& QOLLLLLLLILLILLLLLLILLLLILLLAL LI

. Preheat oven to 300F.

2. Dredge the shanks in flour and sear in a Dutch Oven . Increase heat to medium
high and cook the shanks on each side until well browned (about & minutes per side).
Remove the shanks to a plate and set aside.

3. Saute the onions, carrots, celery , shallot in the the Dutch Oven. Cook this mixture
frequently, until the onions are translucent (about & minutes) and toss in the garlic,

thyme and tomato paste. Continue cooking until the vegetables just begin to brown and
not burn the garlic. (about ten minutes).
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Osso ©
Bucco

by Chef Hunter

4. Return the shanks to pan and add wine and water ¢
or stock: Bring to a simmer. Cover the pan and put it
in the oven to cook until the meat is tender, about 2
to 3 hours.

0. Serve on top of rice, pasta or your favorite
polenta
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preparation using premium
100% black Wagyu beef from
Hiroshi Ranch
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SPOILER

ALERT

a superior product
starts with
superior
genetics

314-281-8197
www.hiroshiranch.com




with every generation
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obert L. Myers, DMD, MBA

is an oral surgeon in Penn-

sylvania who came from

farming ancestry. His grand-
parents had a farm and he became
interested in going back into farming
after he was in practice as a surgeon.
Eventually he tasted Wagyu at Bobby
Flay’s restaurant in Atlantic City and
that was his first experience with this
unique beef.

“I was intrigued by that wonderful
taste and mystique, so | started doing
research on full blood Wagyu and
why it is so different. What | find most
intriguing, and why | got into raising
these cattle is the synergy of my love
for science and farming. Farming is in
the blood and science is in the mind. |
love the genetic side and the EBV side
of it; you are basically using science
and agriculture together to create
these animals,” he explains.

“We started the herd by purchasing
our first four fullblood Wagyu cattle
from Vermont, from Sheila Patinkin,
about 8 years ago, and now we have
about 350. Over the past couple
years, we got involved with embryo
transfer; we do a majority of our own
transfers, embryo flushing, and Al here
at the Virginia farm with the embry—
ologist that we have on site,” he says.

“I really got into Blackmore genetics
about 5 years ago (pre-COVID) when
David and his son Ben spoke at our
national conference. A lot of our more
recent genetics are all Blackmore
genetics,” Bob says.

“I have benefited from David's
knowledge about EBVs and his his-
tory with Japan. | was intrigued and
inspired by his passion for the breed
and the depth of foundation genetics.
It is a family affair with his transition-
ing to Ben just like | have involved my
two sons.’

Bob's goal and mission is to breed
the best of the best.
“Sometimes this works
and sometimes it
doesn't, but | think with
today’s science and
EBDs we are just atin-
ception, and | can see it
only getting better, over
time,” he says.

This breed is starting to catch on in
the U.S. and more people are aware of
it and interested in it. It is now going
into adolescence, out of infancy, in
this country.

“When Dave and | communicate it
is always about the love of the breed
and the future it has in the US. We
are a little behind in this country, and
| think we really need to push more
information about the healthy aspects
of fullblood Wagyu meat,” Bob says.

“l am doing an interview with a local
magazine; Harrisburg Magazine, talk-
ing about full-blood Wagyu and the
health benefits of Wagyu in today’s
environment. If there is one challenge
on the meat side of production it is
the nomenclature of what is really
Wagyu,” he says. “I think allowing
F1s to be marketed as Wagyu really
hurts the full-blood brand; we need
to differentiate it from F1. We process
about 100 steers each year, and we've
found—when we talk to restaurants
and chefs—that they are confused
also.

“We are excited to be in the
Wagyu industry, and to see it grow
and prosper across the nation. We
have two farms, one in Virginia and
one in Pennsylvania. Our office and
headquarters are in Virginia, where
most of the cattle are. We grow corn
and soybeans, mainly in Pennsylvania,
so we are heavily involved in several
aspects of agriculture, and not just
Wagyu,” he says.

He also develops property and real
estate in South Carolina. “We have
been blessed to have a lot of oppor-
tunities. | would never be able to do
what | do without my supportive and
loving wife and family. My wife is also
very busy keeping me in line while
running her own wedding venue,
Linwood Estate. | can rely on my
family being there through thick and
thin. They are my inspiration to keep
expanding and working hard.

He and Christine have two sons.
“Tyler is the oldest and the younger
one is Carey. Tyler is getting a law de-

lllf there is one challenge on the meat

side of production it is the

nomenclature of what is really Wagyu ’ ’

gree and MBA at Villanova and Carey
is pre-med/Pre-dental at College of
Charleston.”

Future plans are to keep expanding
their Wagyu program, and sharing
these genetics. “A big part of what we

try to do is share and make opportuni-
ties for other people. | would love to
see more young people come into this
breed. I'd like to help more of them
get started, just like  |®

Sheila helped us
get started. When
| went to see her,
she suggested |
start out with four
that she selected
for us to see if we
like them or not.
I'd like to do the
same, and help
introduce people
to these great
cattle, and get
them started in
the breed,” Bob
says.

“I have
caught the
Wagyu fever
and I'd like to
passiton. As we
all work together,
we will better the
breed, and we do
all need to work
together. We need
to collaborate and
have better data
and more data.
We need to be
able to do that,
to increase and
improve the
breed here in
the U.S. We love
the Wagyu and
love the calves.
These are
amazing ani-
mals, and they %
have their '

They are user- frlendly
really help
are startlng
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WITH THIS YEAR'S WORLD WAGYU CONFERENCE BEING HELD,

WE ARE MOVING OUR 2023 SALE DATE TO
ACCOMMODATE ALL BREEDERS & EVENTS

MARK YOUR CALENDARS
PRODUCTION SALE

November 4 2023 Turkey, NC
October 26 2024 Turkey, NC
October 25 2025  Turkey, NC

exciting opportumties await

stay tuned for more details

"JDA_ WILDERSWAGYU.COM



CELEBRATING 30 YEARS OF GENETICS FROM WAGYU SEKAI iz zz

Mark your calendars and come join the celebration

AT WAGYU SEKAI - JULY 7' 2023

July 5th - 10am -Niagara Falls Bus Tour - Transport Provided

July 6th - Visit to Fradon Flush Centre - Woodstock ON

Guest Speakers: Adam Haight - Kirton Vet Clinic - International Embryo Collection(IVF & Conventional)
& Jonathan Lehouiller (DMV Genetiq Services about International Semen Collection and Export)
CATTLE VIEWING STARTING AT 2 PM, WAYGU SEKAI - 4396 WATSON RD SOUTH LOCATION

July 7th — Sale Day at Wagyu Sekai 3pm EST

(if you cannot attend in person - a live broadcast with intemet bidding will be available)
BBQ Dinner after the Sale

July 8th — Highly recommend visiting Calgary, Alberta for
the Stampede and Rocky Mountains while here
**HOTEL SALE BLOCK WAGYU SEKAI 519 767-3300 STAYBRIDGE SUITE, GUELPH

)

OFFERING ASELECT GROUP OF ANIMALS FROM |
30 YEARS OFBREEDINGEULL BLOOD_\A[AGLYU W ]

Right from the HEART of the leltanl Okutanl Suzutanl | g
N Qkahana and Kanetani maternal lines! ‘

Foundatlons Sttt with strong mdtermtl bloodlmes.
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Phshnch ON, (Ianada * [t] 1-519- 835 9647 [t] 1-519- 223 Al
o Email s ken@wagyuworld com * Wwwwagyuworld com
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ike Garrison raises fullblood Wagyu in central Kansas near Latham, but has only been at it a short time. He

is a utility contractor by trade. “That’s the only thing I've ever done, from the time | graduated high school.

| traveled all over the country, learning my trade, starting in 1989. | eventually got enough experience and

happened to be in the right place at the right time a couple of key times and got my own business going.
Now, 34 years later, I'm still doing it, and this is my bread and butter,” he says.

He was looking toward retirement, realizing he was getting older, and not as spry as he used to be. “I've had some ac-
cidents along the way; you feel those old broken bones as you get older. | can't do what | used to do as a kid. | wanted to
find something | could do in retirement so | could continue to have the lifestyle in my 60’s that | do now. Now I've found
it—raising Wagyu--and | will do this until | die.” This breed has become his passion.

Eating a Wagyu steak was Mike's first encounter with the breed. “A friend of mine introduced me to this eating experi-
ence. He and | grew up together, from the time we were little kids. As we grew older, we went our separate ways. We
hadn't seen one another in 20 years, even though we'd sometimes talk on the phone. He bought a few Wagyu cattle and
started talking about them. At that time | didn’t know what the heck he was talking about; | had no idea what a Wagyu
was. | had a few commercial beef cattle but had never heard of Wagyu,” Mike says.

“I never had cattle on a big scale; they were just something | grew up with, since other members of my family had cat-
tle. This was just a hobby for me. Then my friend Brian Buttry and | got together in April of 2021; | went back to my home-
town in Buffalo, Missouri and stayed at his place so we could do some turkey hunting. |looked at his animals and he fed
me a Wagyu steak. | told myself | needed to check into this breed!”

Mike started doing research in late April, 2021, learning all he could about these cattle. “It was almost like going to
college! The more | read about Wagyu, the more intrigued | became, and the more hooked | was on the breed, and the
meat—and where this breed was going and what a person could do with it. | researched these cattle 7 days a week, from
2 to 6 hours a day, looking at everything | could find on the internet about Wagyu.”



Full Steam Ahead With Wagyu

Cripple G Farms
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By Heather Smith-Thomas

He bought his first two fullblood animals at the Passion for Prime sale at Salina, Kansas in June of 2022. “| had already
been purchasing embryos. | signed up with the American Wagyu Association and looked at ads in their breeders catalog
and started buying embryos from various farms, including Bubba Kay’s Kay Ranch in Texas. He and | hit it off and the first
thing he told me was ‘Mike, if you want to get into this, you need to go slow!

Mike only had 10 commercial cows on his farm, which he planned to use as recips, and started doing embryo transfers
in October 2021. “I kept buying more cattle to use as recips and more embryos, but every time we preg checked, concep-
tion rates were really low. | realized there must be something missing! So | dove into nutrition, and I'm still reaching out
to people daily for help,” he says.

“Today, only 14 months later, | have about 176 head. | have 100 recips, and my first embryo transfer babies are on the
ground. We have more pregnancies in various stages, and we transferred 27 more embryos in early December and are
slated to do another 40 on January 17. | have developed a tremendous passion for this breed, and feel confident that |
can do this.”

He started seeking out the best seedstock genetics. “This is what | want to do. | think | broke the record for North
America for the most expensive straw of semen! | paid $60,000 for one straw. | did some research on one bull that | really
like. He is not alive anymore, but | think he is the future of the breed. This bull is Notorious,” Mike says.

“I watch every Wagyu sale in the U.S. and some overseas but could never find a female | felt was worthy to breed to
that bull, so I've been making my own females that | hope to breed. Right now we have 10 of those really great embryos
transferred and by now 6 of those pregnancies should be out of the danger zone,” he says.

“I set up a plan and I'm on a timeline, but | get impatient! Sometimes | think I need a cow microwave, to get them done
faster! The 9 month gestation keeps me in suspense. I've made the animals but have to wait for them to be born.”

He is a member of the Australian Wagyu Association and has access to the major predictors of Breed Plan. “Some peo-
ple believe in those numbers and some people don't. | believe in them,” he says. Page 30 >>
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“You see the result of what you
make, and this is exciting. The first
time we did this | was struggling with
low conception rates, so we decided
to do some fresh (rather than frozen)
transfers. It was the first time we
made embryos from one of my own
animals, and we transferred them
fresh. Thirty days later my embryolo-
gist called me and said, “l know we've
been struggling with conception
rates, but would 100% be ok with
you?' | think | said a few choice words
because | was so excited!”

Good things started happening af-
ter he changed the nutrition a little for
the cows and started doing business
with different people.“Conception
rates started at 10% then went up to
15%, then 27%. Now on the farm, we
are at 53% so it’s getting better. Some
farms transfer a lot more than | do,
but for a guy who has only been in
this business 14 months, basically self-

taught--taking advice from people
and trying to implement it into what
| am doing--I've done ok. We've now
done more than 100 transfers,” Mike

says.

He also bought more fullbloods. “I
bought 3 pairs and two singles from
last month'’s Texas sale, and have high
hopes for one of the young females. |
was told that there were only two of
these in North America and | got one
of them. She is still young but has
really nice numbers. She is too young
to breed; she still hasn't cycled, so we
are just letting her grow up, and I'm
trying to be patient. She is my pride
and joy.” He built some new indoor
calving stalls and has this heifer in out
of the weather.

“We buy a lot of animals; I've spent
a lot of money on them. Some farms
spend millions of dollars and | can’t do
that, but for a small guy just starting
out, | have already spent over a half

million dollars in just 12 months. It's a
big investment, but | have that much
value in inventory and pregnancies,”
he says.

“This year, 2023, is going to be a
really big calving year for me. Some
cows will be calving the last week of
March, some in June, some in July, and
September. Whatever we transfer in
January will calve in late September
and in October,” Mike says.

He has a passion for this breed
and wishes he could have calves
born every day. Hed like something
exciting going on all the time, like
Christmas every morning. “We have
babies on the ground from some of
the original foundation sires, and
some from the hottest new bloodlines
on the market. Seedstock genetics
are my number one priority, but not
everyone can afford some of these
animals. Last month at the Texas Elite
sale they sold a 3-year-old female for
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J VA '$109,Q00 Alot c’f pdpple can ‘tafford
/ - to pay that much. | got to thinking
1{ tha; aybe if a person is only creating
op 1 A; animals, there might not be
enough buyers for all of them. Many
| f people who really want them can't
- afford them. | realized | need to look
- atthis another way,” he says.

“I realized there are three types of
breeders who have Wagyu. There are
the ones who are interested in true
foundation pedigrees; they believe
in the history. Then there are breed-
ers who do nothing but chase index
values; they want the biggest WVl and
the biggest SRl they can find. There is
another group who just enjoy owning
Wagyu and they follow the leaders.
When | figured this out | decided |
would make something for everyone.
Instead of just having that top 1%
animal, my current project is using 50
recip cows and | purchased a lot of
embryos from the top 15% breeding

0 )
$100000foranarﬂ n\eoffny .
customers will be able to get really
nice, solid pedigreed animals with "\
respectable index values 1

that money. | will ﬂa?ﬁﬁt hose
animals in sales this spring. a!ne'
good friends with Joe Pettit at th

Wagyu Auction House and also W|th
Brian Stamps of Grasslands Wagyu.
We constantly give one another a hard
time in friendly competition,” Mike
says.

“I have just small farm, 264 acres,
and a person can't make a living rais-
ing commercial cattle. Feed costs, hay
costs, etc. are so high, and livestock is
selling so cheap. | enjoy raising cattle
but with all the hours | spent on the
farm, at the end of the year | was in
the hole. There had to be a better way
to make a small farm more profitable,
and Wagyu fit the bill,” he explains.

‘ . '.
;esé?archlng, an&

u. Ever day,
people call me and many é
amaz ghov\? me in one
year. Most t take time to
do the necessa searcl’\, however.

There are probat?]y (iml»y a handful of
Wagyu farms in t S. that are truly

about the genetics and seedstock.
Most breeders focus on selling meat.
There is nothing wrong with that, and
this is also in my forecast, a few years
from now, but | will never lose sight of
seedstock genetics. We have to build
these animals,” he says.

“We have to research the pedigrees
and decide to take this particular
frozen semen to this particular female,
and it may take 2 to 4 matings to
get the end result we want. It’s like
Lincoln Logs; you are building some-
thing,” Mike says.

“l am super excited but I've worn
my family out with this passion. | can’t

Page 32 >>
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The Garrison Family

talk to them anymore at all! | have Wagyu-
ed them to death! My wife has heard
enough! She is not as passionate as | am.
So | talk to my Wagyu buddies. One guy |
can call up at midnight or 1 in the morning
and he’s the same way in his household. |
can be asleep and he'll call or text me and
we talk about Wagyu!” Mike says.

“I am fascinated by Mother Nature’s
process. You can look at numbers all you
want, and these can give a good indica-
tion of where you are going, but at the
same time, Mother Nature just waves her
wand and things can go either way; she’s
still in charge. When they go above what
your predictions were, after Mother Nature
touches it with her wand, you really have
something special. That happens a lot”

He has high hopes for where this pro-
gram will go. “I started this as a side inter-
est with my construction business but now
I'm totally immersed init. | don’t know
whether my children will pick up the torch
and go with it. | have two girls. Oneisin
her second year of college and the other
in her first. It remains to be seen whether
they'll walk in dad’s footsteps. They both
love the cattle. My daughter Austyn, in her
second year of college, has been accepted
into a prestigious vet tech program at WSU
Tech in Wichita, Kansas; she wants to be
a vet” His younger daughter Emma likes
good food, and loves Wagyu steaks. She
hasn't decided what she wants to do, but
he hopes they both continue an interest in
this breed.

He feels the next 3 or 4 years will be
interesting. “I believe the Wagyu industry
in North America will really take off. | think
| gotin it at just the right time,” Mike says.
More people are becoming aware of what
this breed can do, and where it is headed.

“The founding fathers of this breed had
no data, no research tools, and very few
animals to work with. | wish the American
association would embrace the Australian
association. They could really benefit if
they could put their own personal inter-
ests aside and do what is best overall for
the breed; there’s no telling where this
breed would go. Right now there are too
many chips on too many shoulders, in key
places,” he says. This is human nature, and
can be a challenge in any breed associa-
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tion.

“I think if we could all get together on
the same page with Wagyu we could make
faster progress. We no longer have to wait
5 years after mating a bull and a cow to
see what we actually get. If you believe
in the tools available, you can get a really
good idea about what direction you need
to be going,” he says.

“This makes for much more rapid
advancement of the breed. It can be a
pain dealing with Australia just because
of the time difference; when it’s late in the
day here, it's early in the day there. But
they've been very pleasant to deal with
and | haven't had as much opportunity to
deal with anybody in the Association in
America because other than registering
the animals, there are no tools to work
with. There are some breeders who aren’t
even registering their animals in America;
they register them in Australia,” Mike says.

“l don’t think it matters where these
cattle are registered; the top value animals
speak for themselves. If I'd started in the
Wagyu industry in 1989 instead of going
into the trade I'm currently in, there is no
telling where I'd be. I'm playing catchup
and maybe that’s why | am so aggressive
and dedicated. There are some really nice
animals today and I'm thankful | was able
to reach out and obtain some,” he says.

He has made a lot of good friends in the
Wagyu industry—people to talk to, and
bounce ideas off. “It’s also good to have
a little competition, to figure out what
you are doing. We need people to push
us along. A person has to try things, and
if it wasn't for failure, | never would have
succeeded. If you are paying attention
and really passionate about what you are
doing, you learn from every mistake,” he
says.

“| started with one goal and now have
more goals than you can shake a stick at.
We know we'll have to get more land; we
have a lot of plans and a timeline. The
first step is getting these animals on the
ground alive, and we'll see where it goes
from here”

This year Kansas was in the worst
drought in 40 years. “There was no hay,
and feed costs were high. It comes back to
the money thing. If you are raising com-
mercial cattle and selling a weaned calf
for only $750 to $1000 it's not enough to
cover the costs. You love the animals just
as much, but unfortunately can’t make it
work. If you can sell a Wagyu calf for 500
times more, and the Wagyu eats less—
though it might take a few months longer
to get them where you want them—you
can afford to feed more,” Mike says.

“Any time you can truly enjoy your job,
you are fortunate. For 34 years with my
construction trade, | never considered any
project a‘job’ because | enjoyed it—and
that’s why | was so successful. And now

with the Wagyu, we love doing what we
do, and we're not going to stop. We keep
moving forward,” he explains.

“l was talking with Bubba Kay before
Christmas and reminded him that the
main advice he gave me was to ease into
this and go slow. I told him | did that—for
about a week—and then decided to really
turn the heat up. He just laughed. | see
how far I've come in 14 months. | have
invested the money, poured my heart
and soul into it, and laid the groundwork.
Every year now will just be adding to it.
My goal is to have females on my farm that
no matter where you go in the world, you
can look at their pedigrees and numbers
and people will say that’s a darn nice
animal,” Mike says.

“We have some that aren't quite there
yet, but that's part of the stepping stone.
They don't have the numbers where I'd
like them to be, but we'll just let the farm
evolve. | start every day at 5 a.m. sitting
in my garage drinking coffee, on Breed
Plan. I end my day with a glass of sweet
tea or soda, sitting in my recliner, on Breed
Plan! I have to break away at some time
to do other things because | still have a
business to run, but | have a good key man
who runs it for me. He does his job well
enough to allow me to do whatever | need
to do. | would be totally lost without him!” 2
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BULLS FOR SALE
2 YEARS OLD

100% GRASS FED
100% ALL NATURAL

FULL BLOOD WAGYU * WAGYU
- ANGUS ° WAQGYU - BRANGUS

CLARENCE J. KAHLIG, II

210.260.2121

TRAVIS HURT

830.965.6075S

\ 7/
WAGYU BEEF



21-OCTOBER*-2023
SAVE THE DATE

at the ranch Monomery, Txas

OFFERING THE BREED'S TOP PEDIGREES

& MOST SOUGHT AFTER A.l. SIRES
( ll : (936) 449-0002
WWW.DLTEXASRANCH.COM
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TOP WAGYU PROGRAMS FROM ALL OVER THE WORLD ARE REPRESENTED
WHERE LEGENDS ARE SOLD & PURCHASED

13 MAY 2023
SALINA - KANSAS
make plans now

ENTRIES AVAILABLE EARLY 2023 J DA

WWW.JDAONLINE.COM LIVESTOCK MARKETING & PROMOTION



MAYURA LOOTO
GOORAMBAT MR. MARBLE
WYNDFORD ITOGUNI - #1M$ BULL IN THE WORLD
OLIVE GROVE WAGYU 038
M MA. UNIVERSE 073K
M8 ITOSHIGENAMI ROTZZH
M8 ITOSHIGENAMI 1084
POLL WAGYU PERFECTION 0722
SUMO MICHIFUKU F154
TYDDEWI N443]
LRX-TX TAZ 5U 0320+
AND MANY MORE!

517-833-0154
KENNY@LANDGRAFRANCH.COM

el »

WWW.LANDGRAFRANCH.COM
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A MIMEPO34Z - FB6123]

seMOBIAL UNITED PO342
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M6 RANCH MR, UNIVERSE 073H



IF YOU HAVEN'T ALREADY - SUBSCRIBE TODAY!
SUBSCRIPTION FORM

S WAGYU
WZRLD

City State Zip

ConTACT INFORMATION

Work
Home
Cell

Number of Cattle for a full year - 6 issues

Email*

C) *Please add me to Wagyu World Markel PO. BOX 8629
E-Blast Service for upcoming Wagyu sales! WOODLAN D, CA 95776




A Good Place To Start

from a proven program and genetics

)
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VERMONT
WAGYU

A STARTER PACKAGE OF FEMALES THAT ALL SELL BRED AND ARE DUAL REGISTERED
[ 1) [ 2 [ 3 [ 4 [ 5 [ 63

REGISTRATIONS FB25175 FB32290 FB29420 FB39031 FB23833 FB60869
USA/AU USAFB25175 PENDING PENDING VTFP0O115 USAFB23833 USAFB60869

DATE oF BIRTH 06-15-2016 07/22/2017 08/25/2017 09-06-2018 01-08-2015 05-03-2019
VT TAKATERU EF UKBDIA 6
ITOMORITAKA ELVIS
_ m Ao TOMIEHIEAN - HITASEK

(7 VY - WY ° WY 0 Y 1

REGISTRATIONS FB61357 FB60868 FB16632 FB23039 FB47604
USA/AU USAFB61357 VTFP0006 VTFJ0O16 PENDING VTFQ0096

£

DATE oF BIRTH 05-06-2018 05-10-2018 08-08-2013 02-17-2015 09-07-2019
3 -
: vT vT MF LMR VTSHIGETAKA [N
i TAKAZAKURA C30 TAKAZAKURA C30 MICHIFUKU 0-26 FUKUTSURU 6115 30T D76 ET PR
s A e = 58 Sim s === - - n g i £ |

Sy - = —=

contact us regarding this opportunity

SHEILA PATINKIN, OWNER: 8 47-702-7812
WWW.VERMONTWAGYU.COM
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LIVESTOCK MARKETING & PROMOTION

A NEW MARKETING PLATFORM PARTNERED WITH THE
DEDICATION OF THOSE WHO BELIEVE IN THE WAGYU BREED

e ALIVE

YOUR MARKETING PARTNER
WWW.WAGYULIVE.COM

no commissions
no buyer’s premium
flat fees

for more information - 916/849/2725




PIESENTING

TSUNAM!

65329X ET AP198898 06/05/2020

o

e o HEARTBRAND 9595Y
S | TERAND KING DAVID 14E
= = NICKESON 309A ET

HEARTBRAND 9595Y
NICKESON 309A ET

HEARTBRAND 15/16 11E ET

THe v TEXAS TEN AKAUSHI CATTLE
Doug Heimer & Family

Source For 210/872/6907

www.texastenakaushi.com

POLLeD " follow us
GEeNeTICS RKAUSHI CATTIE 0 texastenakaushi







STOREFRONT

By Ronda Applegarth

Page 42 >>




<< Page 41

ave Dreiling is a lifelong &

entrepreneur. A Kansas ;

native, he's started

many companies from

the ground up. One of
his earliest endeavors came after his
graduation from college at Kansas
State University. He and a business
partner created a company that sold
decorated sportswear to sororities
and fraternities called “It's Greek to
Me". They chose a rather innovative
approach by making up their product
which specifically targeted national
sororities. They then drove from col-
lege town to college town and set up
shop right at the sorority houses. The
business took off and created a solid
foundation of business building in
Dave’s future. That business morphed
into something much bigger. They

changed the name to GTM Sports-
wear and broadened their targe‘tb

Y -




customer to include high schools,
booster clubs, youth teams and cheer
and dance clubs. Ultimately, they had
900 employees and annual revenue of
almost $80M. In 2016, the company
was purchased by Hanesbrands who
owns Champion and Dave was on to
building something else.

He wanted to try something differ-
ent and having already purchased a
Quizno’s Subs franchise, he set out to
try his hand in the food industry. He
learned a lot about franchising and
how not to make money in restau-
rants. One good thing that came out
of that effort though was learning
how to assemble a solid team. With
these les-
sons learned
in his
arsenal, he
bought an-
other fran-
chise called
Freddy'’s
Steakburg-
ers out of
Wichita Kan- |
sasin 2010.
One of
Dave’s men-
tors had told
him there
are two rules
to business.
Rule number
one is,"Who
is the deal
with?”and
rule number
two is, “See
rule number
one! With this advice in mind, Dave
spent a lot more time understanding
Freddy’s and the people behind the
brand. As of this writing, Dave and his
team have just opened a 38th Freddy’s
Steakburgers in Virginia.

Dave shared that each industry
has two or three key metrics but
everything else is the same and ulti-
mately, it’s all about the people. If you
surround yourself with a solid team,
you have a much better chance of suc-
cess. Booth Creek Wagyu is a prime
example of just that philosophy. Dave
didn’t grow up raising cattle, so he
found people that did and do it well.

Booth Creek Wagyu started on a
thousand acres in Kansas. Dave pur-
chased the property primarily to use
it to hunt on. His caretaker there sug-

gested he get some cattle to run on

it as well. Dave had purchased some
beef from his uncle Vince Berland of
Bar V Wagyu and absolutely fell in
love with it so he bought a few older
Angus cows that had F1 calves on
them. He knew he needed a bull to
breed them back, so he attended the
Bar V sale that Spring fully intending
to spend four or five thousand dollars.
Instead, he came home with 2 bulls, 4
cows and 28 embryos. With no planin
place, he began to study the industry.
He quickly concluded that the cost of
production for Wagyu was significant-
ly higher than commercial cattle but
the price point was worth the effort.

Andrew Coates & Dave Dreiling

He found some inefficiencies in exist-
ing production models and wanted to
improve on that. Within six months, it
was clear that owning the processing
part was going to be a key compo-
nent of the whole program. Using his
past knowledge of vertical integration
in the clothing industry, Dave began

a plan to integrate vertically for Booth
Creek Wagyu. The initial plan targeted
internet beef sales. Dave's team sold
a little beef at the farmer’s market in
Manhattan, Kansas including tastings
and it soon became clear why Costco
has tastings at the end of each of their
aisles. His team also realized how
much customer education has to go
into selling the end product. Most
customers don’t understand the dif-
ference in marbling between a 12%

IMF F1 and a 30 or 40% IMF fullblood.
Dave’s long affinity for retail inspired
him to design a meat market spot-
lighting Booth Creek Wagyu's beef in
what'’s been called “a jewelry store for
beef”. Booth Creek Wagyu opened a
1500 square foot store front in Man-
hattan, Kansas in December of 2021
and now serves a variety of customers.
With Fort Riley Army Base being pretty
close by, a good number of customers
are service men and women. From
foodies to newbies, Wagyu lovers are
finding their way to the store. Fresh
and frozen beef is offered under three
different labels: silver, gold and plati-
num depending on IMF. Tastings are
provided every
day on a Black-
stone grill to
familiarize their
customers with
the product.
Booth Creek’s
marketing and
internet sales
and shipping
also occurs at
the store. With
the current
successes, there
are tentative
plans to open a
second store in
Kansas City this
summer.

Dave says
that his partner,
Andrew Coates,
is the only
reason he’s forg-
ing forward as
hard as he is. Dave met Andrew and
Nicole of Southern Cross Wagyu at
the Bar R sale in Pullman, Washington
in May of 2021. Dave was instantly
impressed with Andrew’s knowledge
of the breed and wanted him on his
team. When he found out Andrew
and Nicole planned on selling their
ranch in California in an effort to find
more cattle friendly country, Dave
urged them to move to Kansas. An-
drew, Nicole and their two children
moved to Kansas last year to help with
Dave’s program and have become
part of the Booth Creek family with
an official partnership signed in late
January 2023. With this partnership
of business and beef know how, look
for Booth Creek Wagyu'’s successes to
soar. i
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INTERNATIONAL WAGYU CONFERENCE Z*+

OVERCOMING FUTURE
CHALLENGES IN A

GLOBAL INDUSTRY

19- 24 APRIL2023  Jifibm A ELITE

SYDNEY AUSTRALIA R T

WagyuEdge ‘23 Hosted by the Australian Wagyu Association

Wagyu breeders Cameron Hewitt (HP Wagyu), Lucy Thomson (Marathon Wagyu) and
Kevin Moore (M6 Ranch), plus Diana Rodgers (host of Sustainable Dish Podcast), will
present during the three-day program held waterside adjacent to Darling Harbour.

THREE-DAY REGIONAL NSW TOUR (post-conference)

We will visit three Wagyu operations during the tour: Kuro Kin Wagyu, a leading
producer of Fullblood Wagyu. Bald Ridge Wagyu, specialising in fullblood black
and red Wagyu and Gooree Park Mudgee, a producer of Wagyu, thoroughbreds

and wine. Limited seats are available on the tour bus. wagyu.org.au




OUT & ABOUT

Wagyu Sales, Shows and Other Happenings

Save the Date 4
Upcoming Events
2023
MARCH

5 Wilders Wagyu - Frozen Genetics Sale
wagyulive.com

18 Triangle B Ranch Production Sale
Stigler, Oklahoma

APRIL
1 M6 Ranch Bull & Female Production Sale
Alvarado, Texas

19-24 Australian Wagyu Assoc Wagyu Edge ‘23

Sydney, Australia

22 TWA Steaks Are High Sale
Salado, Texas

MAY

13 Passion For Prime
Salina, Kansas

JUNE
10 Bar V Wagyu Production Sale
Salina, Kansas

JULY

7 Wagyu Sekai - Royal Bloodines Sale
Puslinch, ON, Canada

AUGUST
24 The Invitational
Sonoma, California

SEPTEMBER
21-23 AWA Conference
San Antonio, Texas

24-29 World Wagyu Conference

Tovnac

OCTOBER

21

DL Ranch Texas Production Sale
Montgomery, Texas

NOVEMBER

4

Wilders Wagyu Production Sale
Turkey, North Carolina

11 TWA Fall Harvest
Luling, Texas

MARCH

16 Triangle B Ranch Production Sale
Stigler, Oklahoma

APRIL

6 M6 Ranch Bull & Female Production Sale
Alvarado, Texas

27 Booth Creek Wagyu Production Sale
Oldsburg, Kansas

MAY

25 Bar R Wagyu Production Sale
Pullman, Washington

SEPTEMBER

7 New England Wagyu Production Sale
Peterborough, New Hampshire

19-21 AWA Conference
TBD

OCTOBER

26 Wilders Wagyu Production Sale

Turkey, North Carolina
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CAROLAND FARMS
WAGYU

LANDRUM - SC

7 100% RED & BLACK
" FULLBLOOD GENETICS

ﬂcm«zo&

T0P 1%
& GENETICS

MS RUESHAW 71 TBR MS ITOSHIGENAMI 2-1 30212 MG MS SHIGESHIGETANI 83A

COWS | HEIFERS | BULLS | PREGNANCIES
FULLBLOOD FEEDERS

alwars aalalle

WWW.CAROLANDFARMS.COM
864-616-6309



Advertiser’s Index

A5 Wagyu

ATo Z Feeders

Australian Wagyu Assoc.
BarV Wagyu

Black Dog Cattle Co

Brenner Cattle Co

C.D.“Butch”Booker

Callicrate Banders

Caroland Farms

Crescent Harbor

DAR J Easy Weigh

Diamond T Ranch

DL Ranch Texas

Flying A Wagyu

Hiroshi Ranch

JMK Cattle

Landgraf Ranch

Legendary Akaushi

Lucky 7 Ranch
M6 Ranch Wagyu .............
Marble Ranch

Milburn-Kroh Ranch

Morris Stock Farm

Pacific Rogue Wagyu

Passion For Prime

Protocol Technologies ...
Ragland Wagyu

.................................. 4,

Renew Livestock Co.

Santo Patronos Ranch

Schacher AUCtiON SErviCes...resnrenns

Slator Ranch

Tai Ranch

Texas Ten Akaushi Cattle
Todo Santos Creek

The Invitational

Triangle B Ranch 5

VT Wagyu 37,48
Wagyu Live 38
Wagyu World 36
Wilder’s Wagyu 26
Wagyu Sekai 27
Yuba River Ranch 54,49
Vermont Wagyu 52

MORRIS STOCK
FARM LLC

PURCHASING QUALITY ALL NATURAL
* REGISTERED FULL BLOOD WAGYU CATTLE

* AGE & SOURCED F1 WAGYU CATTLE

8075 CoRdY ¢ Gruver, Texas 79040
JOE MORRIS DUSTIN BORDEN
806-922-5274 806-363-3845

SHERRY MORRIS
(office)
806-733-2362
office@morrisstockfarm.com
www.morrisstockfarm.com

Family Owned and Operated Since May 1962

All aspects of your program can be
customized from birth to market.

>

find us
Follow us

Be in the _Kl_ll . added

@jdainc4

RENEW LIVESTOCK CO.

CARE + CONSISTENCY + CREDIBILITY

We market and manage value
ed programs for buyers

& producers.

RLC helps buyers source the livestock that
fit their needs. We help producers reach
their goals in producing livestock for the

value added market.

v/

,‘ ‘ Jim .‘G
WWW.RE‘NEWLIVESTOC KCOMPANY.COM
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chistcrcd full blood Wagyu cattle,

embryos, and semen available

£100% Full Blood Black Wagyu'
Bull Semen, Bulls & Embryos
& Wagyu F1 & F2 Calves

970-539-0641
ackermansonline.com

) STEVE AND M

WEATHERFORD.TX

DAR J
EZ WEIGH™

HARNESS

The new, easy, simple
and humane way to
weigh your h
Calves * Dogs * Sheep |
Everyone that has one..
wouldn't be without it.
REMEMBER.. R

the Humane way QNILY $30 00

with the  (scqie not included)  Plus $4.95
DAR J EZ WEIGH!! shipping and

To order your “EZ WEIGH”
send your check or money order fo

Zacific Rogu ;
Wagyu

andling.

i

PO Box 194 WEpperBURN, OR 97491
PACIFICROGUEWAGYU(@GMAIL.COM
PACIFICROGUEWAGYU.COM

Eazsw d\ nd, Ca 95776

(530) 668-1224

Wagyu EXperience
s Uale

“2008 International
Auctioneer Champion”

C.D. “Butch” Booker
Pty Auctioneer
N .. 809 N. Main

Colfax, WA 99111
(509) 397-4434
Cell: (509) 989-2855
Email: cartha@colfax.com

SHEILA PATINKIN, OWNER
CELL: 847-702-7812 * EMAIL: SCPATINKIN@YAHOO.COM
RoGEeR OSINCHUK, SUPERVISOR * 603-313-0676
150 Lower PARKER HiLL RoAD SPRINGFIELD, VT 05156

www.VERMONTWAGYU.COM

MARBLE

RANCH

(RESCENT HARBOR

FULLBLOOD WAGYU RANCH

Contact: Kyle Jurney
Marble Ranch, IOLA, TX
(979) 450-3842

kyle@ marbleranch.com

Specializing in Original Foundation
Wagyu Genetics Since 1994

Ralph Valdez 360.941.0644
www.crescentharborranch.com

GENETICS AVAILABLE
www.marbleranch.com
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T AI RANCH

FutisLoon Wacyu CATTLE

SUPERB FULLBLOOD GENETICS
Tom & Mary Isola

10772 Modoc Road ¢ White City, Oregon 97503
Cell (702) 274-1964 * Email: tisola702@aol.com

We offer 20 . years in

the commercial cattle business

~ On site nutritionist
~ Affordable cost of grain

~ NHTC and GAP approved
~ Indoor or outdoor feeding
~ Each animal electronically identified
~ Computerized rations

(112) 243-451
wwwalozfeeders.com

FEEDERS

DIAMOND T RANCH

www.DIAMOND TWAGYUBEEF.cOM

PINN

100%

EMBRYOS ¢ SEMEN V CATTLE * MEAT
Tony Tristani
DiAMONDTRANCHWAGYUBEEF@GMAILCOM
office  903/284/9145

The Z(]e;f&m /e -W“ S'oume

/Vm//a Cialitfor

530-2 37 6446

100% Wagyu Bulls + Beef for sale!l

Kevin & Jessica Moore
2929 Oak Hill Rd Alvarado, TX
76009 ¢ kevin@m6ranch.com

Kevin: 817-822-7109

Jessica: 817-822-7402

www.méranch.com

tAUSTlN, TEXAS

EMBRYOS, SEMEN & MORE

Luke Brenner e 512/761/0755
WWW. BRENNERCATTLECOMPANY.COM

AMEBIGAN WAGYY
|

\z"’

800- 858 5974

CallicrateBanders.com

AUCTIONEER ¢ SALE MANAGEMENT

MARKETING AND CONSULTING

SCHACHER
AUCTION SERVICES

Robert Schacher

817-219-0102
LIVESTOCK MORTALITY INSURANCE

www.schacherauction.com
Milburn South Fork Ranch

Est. 1946 - 3rd Generation

‘H

ome
Bryan & Anna Milburn
50330 CR 45
Arriba, Colorado 80804

,\« s ofthe
4 3 0
Mewomms
EST.1946 .
milburn-kroh.com

==Y bryanm282001@gmail.com

303-981-0641

FULLBLOOD REGISTERED MATERNAL STRENG IH

CATTLE RANCH
Hamilto,

Red & Black Genetics
Seedstock & Commercial Bulls
Embryos & Semen

—— "“"‘Réﬂph?léﬁ
254223 35-57

== = g
IMGI.M\\\

B wacyu §

JAPANESE GENETICS

HAZEL GREEN, ALABAMA
FRANKEWING, TENNESSEE

256-714-6182

BRED COWS, HEIFERS, BULLS, EMBRYOS
EMAIL: RAGLANDWAGYU@GMAIL.COM

) IR
SLATOR RANCH AKAUSHI
I

PUREBRED HOMOZYGOUS POLLED

OUTCROSS SEMEN AVAILABLE!
LLANO, TX
(325) 247-4217
SLATORRANCH.COM

Wagyu World | January / February 2023 49



Health & Husbandry | WW

RAISING
CALVES“4d*

By Dr. Jimmy Horner

President/CEQ/Founder
Protocol Farms & Protocol Naturals

ne of the earliest
presentations |
delivered at an
AWA national
onference was
back in 2014 in
San Antonio,
Texas and focused on the
successful rearing of Wagyu



calves. Though many new
technologies and new
information has been made
available since then along
with my having had the
good fortune to learn even
more about Wagyu calves
from top producers both in
the U.S. and Japan, many of
the basic husbandry princi-
ples they implement daily

are indeed ageless.
Page 52 >>
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Prior to addressing these basic husbandry and management prac-
tices which should benefit all Wagyu producers in how they raise their
calves, let me first state that in my personal experience most Wagyu
calves cannot be treated or managed like other beef calves. Actually,
| have found that a majority of Wagyu calves are often more similar
to dairy calves in the care and attention they require. Most Japanese
producers remove calves from their dams very early after birth and
bottle-raise them (or utilize automatic milk feeders) until weaning.
This practice is also very common in many commercial dairies in
both the U.S. and Japan as well. Obviously, bottle-feeding calves
can be both labor and facility-intensive and is simply not feasible for
everyone, yet it is still entirely possible to have a highly successful calf
program with calves left on their dams (pasture weaning) as most
operations still practice in the U.S. | would propose however that
this traditional approach to raising beef calves in the U.S. requires ad-
ditional management for those in the Wagyu industry due to a few challenges unique to Wagyu
calves including their often overall less aggressiveness, lower milk yield in many Wagyu dams compared to
most other commercial beef breeds, and the fact that Wagyu calves are more comparable to dairy calves than
beef calves. These unique challenges in Wagyu calves and cows appear to be even more pronounced in those
herds with heavy Tajima bloodline influence. If producers do not strive to account for these differences, they
may very well encounter a higher calf death loss and/or disappointing and inconsistent carcass quality in their
harvested calves.

Whether a producer leaves Wagyu calves on their dams or bottle-feeds them, there are common calf man-
agement practices found among all successful Wagyu operations. These common practices include what |
often refer to as the 5 C's of a healthy start. | first shared these 5 C's in 2014 but they still apply today yet have
certainly evolved since then. These 5 C’s include: Colostrum, Calories, Cleanliness, Comfort, and Consist-
ency.

Q&le;thm— some of our bottle-feeding clients will check their colostrum quality with a colostrometer to
ensure newborn calves receive only high-quality colostrum with acceptable antibody levels. First calf heifers
are notorious for producing lower quality colostrum (often as much as 50% lower in antibody or immune
globulin levels), so their calves are often weaker and less thrifty than those calves born to older cows and as a
result, calves born to first calf heifers have a higher mortality rate. If you're not into bottle-feeding your calves
and are in the majority of U.S. Wagyu producers which pasture wean, you can still ensure your calves receive
higher quality colostrum by taking good care of the dam through proper nutrition and a good mineral and
vaccination program. Cows with mineral deficiencies produce lower quality colostrum since they are im-
mune suppressed. Several minerals and vitamins are critical to a healthy immune system and production of
high-quality colostrum including phosphorus, selenium, zinc, vitamin A and vitamin E. E. coli scours are the
leading cause of death in the U.S. calf herd and as soon as the calf begins nursing and makes contact with the
dam'’s udder, it has inoculated itself with a high concentration of E. coli bacteria. Vaccination of dams with an
E. coli vaccine before calving to increase maternal antibodies and their overall colostrum quality works well
in minimizing problems with E. coli scours. This practice is even more important in first calf heifers with their
significantly lower colostrum quality. Whether bottle-raising or pasture weaning, newborn calves need to
ingest colostrum as soon as possible after birth. Colostrum administration via esophageal tube is sometimes
necessary in pasture-weaned calves that refuse to nurse or whose dams refuse to let them nurse initially.
Commercial colostrum supplements or replacers are sometimes needed as well especially in calves born to
first calf heifers.

Qa(om',e, - calves should have access to a fresh, high quality starter or creep feed as soon after birth as pos-
sible. | consider creep feeding Wagyu calves as a must in pasture-weaned situations due to the often-lower
milk yield of Wagyu dams. Early weaning is also critical in pasture-weaned calves for this same reason. Many
top Wagyu producers typically wean calves by 4 months and no later than 6 months of age. Early weaning is
even more critical when dealing with Wagyu calves from 1st calf heifers both for the calf and for the dam as a
result of 1st calf heifer’s lower milk yields (see figures below) and their potential for “sophomore slump” after
their 2nd calving due to potentially undesirable body condition. However, the single best criterion for opti-
mal weaning time is not age, but how well the calf is eating. Once the calf is consuming at least 2-2.5 lbs. of
starter grain daily for a minimum of 3 consecutive days then it is ready to wean. Both creep feeding and early
weaning have been proven to lead to a higher quality, heavier marbled carcass. Weather extremes also con-
tribute to additional calories needed by calves and although water does not contain calories, calves eat better,
gain more weight, and scour less when fresh water is available. Scrimping on feed quality in young calves can
be disastrous plus this is the period in which their feed efficiency is at its highest for their entire life.
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Q(w(fm,” - baby calves always excel in clean, dry conditions. If cows are brought in before calving, the
maternity area must be kept clean and as free of manure as possible. Cows should not be allowed to calve in
wet, muddy or dirty areas at any time. If calves are not born in clean, dry conditions then they will be exposed
to a variety of disease-causing organisms such as E. coli, Salmonella, and an array of other pathogens. The
outcome will be more sickness and a higher death loss. Keeping drinking water sources clean, fresh and free
of debris as the calf matures is critical as well.

Qeww ent - in addition to baby calves having the opportunity to be born in a clean, dry environment,
they also*heed to be ensured shelter from sun and wind. Calves need to be comfortable and this is extremely
important in extreme weather conditions. | am always amazed how many top Wagyu producers, regardless
of herd size, often treat young calves much like a family member just as one would treat a newborn child. Al-
though this is obviously a different mindset than many commercial U.S. beef producers and certainly requires
much more intense management, it yields tremendous returns in both reduced calf death loss and maximum
meat quality. Recent research has actually pointed out the importance of minimizing stress around time of
weaning by utilizing good practices such as fence-line weaning. There also appears to be several “marbling
windows” in the life cycle of Wagyu cattle in which marbling deposition is accelerated temporarily and which
can be influenced by diet and management. The first of these “marbling windows” is the 60 day period before
and after weaning. So, minimizing weaning stress and ensuring calves are eating a high-quality feed well dur-
ing this time represents the first and one of the most important opportunities to impact marbling deposition.
Don't fall into the trap that Wagyu only marble towards the end of their lives and that marbling is only the
feedlot’s responsibility. Fetal programming research has now demonstrated that the marbling process begins
in-utero as early as the final 3 months of pregnancy and that as much as 50% of an individual’s marbling

potential may be pre-established during these final 3 months in-utero and the first 3-4 months of life. It really
does start with mommal!

QM}. tencg - this is very likely the most challenging of the 5 C’s. Consistency of newborn protocols and
daily managerent is of utmost importance. Calves should be observed and fed at the same time every
day and calf management should ideally be handled by the same person every day. Changes in routine are
stressful to calves and calves that are stressed are much more likely to get sick. Whether it's due to our more
independent nature, our culture, or just a different and sometimes more commercial mindset, we tend to
have tremendous variation in management styles in the U.S. beef industry and until we strive to become more
consistent in our approach to managing calves at each point in their life cycle, they will never reach their full
genetic potential and we will never obtain as good of a product as they are capable of providing. Bottom line
is consistency seems to be highly correlated with commitment. Those who are “all-in” on anything are always
much more consistent.

| realize this is a fairly general discussion about raising Wagyu calves and | would be glad to discuss any as-
pect of this article more in depth. I'm also more than willing to discuss additional specifics related to nutrition
and feeding management of calves. Though more USDA Prime grade beef is produced currently than ever be-
fore, the U.S. beef industry continues to struggle to meet a growing demand for highly marbled, high-quality
beef and today’s Wagyu breeders have a golden opportunity to help meet this demand. The more intensively
you can manage your cattle by minimizing stress and by standardizing your approach to nutrition and man-
agement, the more likely the U.S. Wagyu industry will be able to “seize the moment here in 2023 -
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HOMOZYGOUS POLLED - +2 MILK
IMMENSE GROWTH - SUPERB CW, EMA & RBY

MAYURA ITOSHIGENAMI JNR
ISLAND WAGYU B2083

POLL WAGYU MIDNIGHT M0775 ET

BAR R ARIMURA 308
KR MS NEW LEVEL 167F

PB72163 YRRPS044
free of all recessives

M6 MS ARIMURA 778E ET

AYONAKA

‘AnA‘
— Q09 O Cer® ——

semen available - contact us to order

The Weestern Wagyu Source

N
Yuba River Ranch

Marysvitte, Caligornia
530-237-6446 | www.yubariverranch.com




SANTOS PATRONOS

= THOMAS RANCH )&

SEGUIN, TX

VTR, o PR T
M6 Ranch Itoshigenami, also known as Mr. Universe,

is the record selling bull, Top 1% in all Indexes.
M6RFRO73H - FB60886 some of the finest Wagyu in the world.

Santos Patronos Ranch offers an all-inclusive
luxury ranch experience nestled between
the Guadalupe River and El Capote Road.

A region steeped in Texas history, a land abundant
in native Texas pecans, a ranch producing

Santos Patronos Ranch exploded

onto the Wagyu scene and is the proud owner
of several Wagyu bulls ranked in the top 1%

of the world according to BREEDPLAN.

Our Wagyu are registered with the Australian
and American Waygu Associations.

We offer semen, embryos, flushes,

bulls, and luxury Wagyu beef.

Ei

M6 Ranch Itoshigenami, also known as Hercules,
Top 1% in all Indexes. M6FR0122H — FB60933
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