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Editor’s Letter | WW   January / February 2024

PURE JOY

Mercedes Danekas-Lohse - Editor

These last 30 days has been put me in recovery. I had a second knee 
replacement and am on my way back to my normal full speed. The first 
two weeks landed me at my mom’s house on the ranch as she lives in a 
one story and my home is three – not suitable if you can barely walk. I’m 
not going to lie, I didn’t mind being there; she made me meals, brought 
me coffee and took care of me the way only a mother can. I am so very 
blessed and thankful that she is so close to me and my family and in-
volved in not just our family businesses but also my life. Not only was 
she tending to me these last 30 days, she also made my son’s school 
lunches, took him to and from school, worked with him on his home-
work and made him dinners. 

I haven’t been completely out of commission, I even was back at my 
office the day after surgery – mind you it was not the normal amount 
of time I spend but I made it in. I could only handle 3-4 hours at a time 
before I needed to lie down and rest. One of the afternoons I was back 
at my mom’s resting, my mom had just gotten my son home from school. I overheard there conversa-
tions about the day, get an afterschool snack before digging into to homework. As I laid there resting, 
I was overwhelmed with the love that the two have for each other. Maybe it was the narcotics but I 
shed a tear of joy listening to them chatter back and forth. 

This simple moment, albeit in pain, made me realize how truly lucky not only I am but how blessed 
my family is. God has allowed us to stick together – multiple generations closely integrated in life. I 
have since moved back into my house which is nice and all but I do miss being taken care of. So if you 
see me this spring and if it looks like a have a catch in my get along, the reason being is a new knee.
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Sherry Danekas - Publisher

Publisher’s Post | WW   

The weather has really been a fright this winter, from the cold storm that enveloped the Midwest 
and Texas in January to the rains and winds that have been battering California for the last few weeks.  
As I write this the East coast is currently experiencing snow and winds that are creating havoc for 
everyone.   In California no matter how much flooding we get most of us hesitate to ever bad mouth 
the amount of rain that keeps us out of the drought that lasted way too many years.

Talking about the weather in this article is about the only safe port I have to stay in as the political 
environment , sport teams and just about everything else would get me into hot water with folks I’m 
sure.   I live in California so I’ve learned to be very careful about what I say.  I’m too old to learn about 
the several new genders that make up this population let alone ever get their pronouns correct.  
So…. I just stay as far away from the crazy as I can.  That’s a whole lot easier than staying away from 
the homeless population that has invaded our once quaint Agriculture town.  

We’ve talked often about getting out of California and moving to a new state, it’s just not as easy 
as it sounds.  Being native Californians I’m not sure how we would fare through some of the winter 
storms that blow through these states,  It’s still a part of our conversations and if we didn’t live in one 
of the most beautiful spots in California the consideration would be easier.

Before I go down a rabbit hole I can’t back out of let’s flip the narrative back to the weather, which 
currently the sun is shining and we better enjoy it, because an atmospheric river is headed right for 
us.  Be sure and support the great sales we have coming up this spring and as always if this office can 
be of help regarding the sales, entries or simply questions involving anything Wagyu, do not hesitate 
to call.
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Join top Wagyu 
producers worldwide using 

feeding program and 
Wagyu-specific protocols and 

products

Protocol Naturals

Your All-Natural Solution

Contributors | WW

DISCOVERY
This Issue’s Two Contributors Share Themselves With Us.

This year for the Super Bowl I was cheering 
on...I didn’t even know it was going to happen 
or when....so I had to ask my husband.    I don’t 
root for any football teams, so it doesn’t matter 
to me who wins........  That way I don’t offend 
anyone (unless I aleady just did)!

My favorite winter activity is...feeding cows.
 
So far my New Year’s resolution has been 
going... going, gone?  Which one?  Some of 
my resolutions are holding steady and others 
seem to be slipping.

This year for the Super Bowl I was cheering 
on.... Brock Purdy and the 49’ers since my 
Cowboys choked once again.

My favorite winter activity is... watching my 
two oldest grandsons, Luke and Beau Wood, 
giving 100% when they’re playing basketball 
together on their junior high team.
 
So far my New Year’s resolution has been 
going... I never made one but I’m hoping and 
praying I can be significant in at least one 
person’s life this year.

HEATHER 
SMITH-THOMAS

Rancher/ Writer

DR. JIMMY HORNER
Nutritionist / CEO 

Protocol Technologies
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Program Profile | WW

By Heather Smith-Thomas

am Rowse and his wife Diana Templeton initially wanted to raise Wagyu beef for their own 
family on their farm in Mason New Hampshire.  “We started with two Wagyu steers in 2017 
just for ourselves,” Diana says.  “We wanted to know where, and how our meat was being 
raised, what breed it was, etc.  Going to the grocery store for meat was becoming discour-
aging. We were worried about animal welfare, and what conditions the animals were living 
in, and this was very important to us. This is what drove us to start raising our own beef,” 

she says. 
Sam grew up in Mason and still has his family farm so that’s where they started their cattle pro-

gram. “We chose Wagyu because this beef is a healthy with the monounsaturated fat content.  Plus, 
the flavor and tenderness the breed offers is incredible,” Diana says.

“From the beginning, we started consulting with Dr. Jimmy Horner on what to feed our steers.  They 
grew to four animals and now there are more than 200 head in our program.”

Their mission quickly transformed from personal consumption to a passionate calling as the excep-
tional quality of their Wagyu beef became evident to their friends and family. Their commitment to 
ethical husbandry and excellence, led to the expansion of their farm and creation of a Wagyu herd 
with outstanding genetics. 

“This was a big jump. We also bought a USDA federal inspected processing facility in November 
2022, so we could process our own animals and control the program from start to finish. The process-
ing plant is in Barnstead, New Hampshire. A couple of our team members there have been to Temple 
Grandin’s training. This is also very important to us to make sure the animals are treated humanely on 
their last day. There is a USDA inspector there at all times.”

At the processing facility, they use a carcass camera—the MIG camera and Program that Desi Ci-
cale runs.  “Desi has been a wealth of information for us, and we have been collecting carcass data 
on all the animals we are processing.”  Sam and Diana also will be featured in Desi’s podcast in the 
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months to come talking about the triple crown steak challenge hosted at Auburn University. 
Their program has several outlets for selling their beef. “We do a couple different farmers markets 

in New Hampshire, and sell to local restaurants and some restaurants in New York City. We are ex-
panding our sales reach and recently launched an online shipping section, we have designed a beau-
tiful custom shipping box made with bio degradable insulation to keep it more earth friendly for the 
people who want their meat shipped to them,” Diana explains. “We are trying to help make people 
more aware of Wagyu Beef and why we are raising these animals and why we chose Wagyu beef.”

The farm has seven baby calves, and there are 20 more on the way. Those calves will arrive 
throughout the year, since they will be born on a dairy farm that calves year round.  “We use a sur-
rogate program, putting embryos in recipient cows. The cows we use are on a dairy farm in Maine; 
we place full blood Wagyu embryos into those cows created with Wagyu semen. The results are DNA 
verified full blood Wagyu.  This is a win-win for both our program and the dairy farm.”

It keeps the dairy cows in milk production, and having the cows carry Wagyu calves is financially 
beneficial, since dairy farms have been struggling to stay in business with low milk prices.

“We select top genetics to create the embryos and will be selecting the top heifers and a couple of 
our top bulls to sell at auction next year and the year after in one of the Wagyu auctions run by Mer-
cedes. We are finally getting our herd built up enough to do that,” Diana says. 

“All of our calves produced are kept at the family farm in Mason, New Hampshire. Our farm manag-
ers, Cheryl and Brian Moran give them expert care.  Brian is a paramedic by trade and army ranger.  
Cheryl grew up showing sheep and is a natural at talking care of the calves and loves her work.  
Wagyu calves are a little different and require a bit more care than other beef calves,” Diana says.

“We have all our finishing steers at our private home in Peterborough, New Hampshire but our 
breeding stock is currently in Mississippi.  It would be difficult to have them all here, because feed is 
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for everyone with many versatile cuts that don’t have to be hard to prepare.  Nor do those cuts have 
to be super expensive.  Beef shanks for instance, are very economical and make a wonderful meal,” 
she says.

Many people feel that Wagyu is very expensive and are hesitant to try it, but not all of it is expen-
sive. “Sure my ribeyes, tenderloin and New York strips are expensive but my beef shanks are always 
around nine dollars a pound which I feel is economical for a family dinner. I also try to keep my 
ground beef, very reasonable at the stores and farmers markets. It’s not out of everyone’s budget 
range. I feel that we should keep it affordable so that everybody should be able to try it. This is all 
about educating consumers and making this beef available, putting it in front of them and showing 
them why it’s a healthy food choice,”Diana says. 

“We have a really good time with this program, taking care of the cattle and selling the meat. This 
is a wonderful pastime for us. This is the next career that my husband chose in his retirement. Sam 
was in the beverage industry, and when he retired, we were looking for something to keep us busy-- 
something fulfilling that we could enjoy and be passionate about. Farming is challenging in these 
economic times, but raising cattle is a worthwhile enterprise and very satisfying when done right.”

 Diana’s hobby is competing in reined Cow Horse events.  “Dr. Roger Osinchuk who works with Ver-
mont Wagyu recommended that I get into this discipline of riding because he knew I was an eques-
trian and wanted to get some horses.  He said why would you get dressage horses when you live on a 
cow farm?!  I had no idea what reined Cow Horse was. That sent me into a whole new level of riding. 
I never thought I would ride western, but I fell in love with it, just watching these horses being able to 
move cattle – and learning how to move our cattle with horses, with less stress. This is very important 
to me,” she says. 

Diana competes at a national level throughout the US and will be headed to the world champion-
ships and NRCHA (national reined Cow Horse Association) event in Fort Worth on February 11. “I quali-
fied in my divisions.  My little palo-
mino mare Princess in Platinum and 
I won the intermediate southeastern 
regional non-pro boxing title.  I 
bought her from Puntaci Ranch in 
Gainesville Texas,” Diana says.  

“I compete in the intermediate 
and unlimited non-pro boxing divi-
sion. I have two Quarter Horses that 
I keep in Bowling Green Kentucky 
because it’s very difficult to find 
a reined cow horse trainer in the 
northeast who is competent in the 
sport. It’s been a wonderful thing 
for me, between the folks in the 
Wagyu community and the equine 
community.  I’ve made a lot of great 
friends in each group. These people 
work together and like to see each 
other succeed and this makes it a 
lot of fun.”

Diana’s Horses

very expensive in the Northeast.  It makes more sense to have some of the cattle where the feed is, 
and where the weather is more conducive to birthing and calf survival.”

This breed is unique, and the cattle are easy to work with.  Wagyu have mellow dispositions, and 
are very user-friendly. “This is one of the other things that attracted us to the breed along with the 
quality of meat. These cattle are very calm and gentle. For the most part, we are able to move them 
on foot or on horseback. They are docile, non-aggressive and beautiful animals,” Diana says. 

“We have a mix of polled and horned cattle, and it is fun to watch them out here walking around; 
we are feeding 100 steers at our house right now.  At the farm in Mississippi we have 100 head of 
breeding stock, bulls, cows, and heifers. We pride ourselves in doing rotational grazing; it is important 
to us to have our cattle on pasture as much as possible, regardless of what age they are,” she says.  
The finishing steers on pasture all of the time.

“We get our hay in New England and have it tested, and nutrient levels analyzed. Dr. Horner then 
creates our grain formula and vitamin blend.  We feed TMR (total mixed ration) using the Jaylor 
5425. Jaylor is a Canadian equipment manufacturing company located in Orton Ontario. This is a big 
part of our feed program for optimum nutrition.” 

The steers are typically processed between 26 and 31 months of age.  Her husband Sam goes out 
to feed the steers every day. “We also have a farmhand named Hunter Weston, who helps Sam.  Sam 
also hauls the finished steers to our processing plant, which is about an hour’s drive away,” Diana 
says.

“I am primarily involved with the beef sales so one of my jobs is to take the beef to farmers mar-
kets, as well as helping with a daily care of the cattle.  The steers are individually weighed every 
month to see how they are coming along health and weight wise.  I am constantly explaining how to 
cook various cuts of Wagyu beef to people at farmers markets. That has inspired me to start the pro-
cess of making YouTube videos on cooking Wagyu. Most consumers want something quick and easy 
to cook like sausage, steaks, burgers, rather than roast and larger cuts. Wagyu beef has something 

<< Page 17
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Market Matters | WW

General
Store

By Heather Smith-Thomas

Wilders Wagyu in Sampson County, North Carolina was founded by Reid and Jaclyn Smith, who 
originally started a business in real estate, construction and development.  The Smiths founded 
the RiverWILD family of brands (their real estate development company in Clayton, North Caro-
lina) 9 years ago, and their new venture with Wagyu was their first agricultural business.  Their 

mission to build the local economy through a program that offers products people can count on.
The name “Wilders” comes from the name of the township Reid grew up in.  He grew up around Sim-Angus 

cattle, and developed a passion for agriculture.  When the pandemic came along, he and Jaclyn wanted to 
find ways to get their family outside and involved in agriculture.  Wagyu cattle grabbed their attention.  They 
already had Angus cows on their small farm and added some Wagyu as they learned more about this breed and 
genetics.

“We fell in love with Wagyu and so did our team—the people in our company—and they all rallied around this 

breed,” Reid says.  “A key thing with our company is that our purpose is to impact and develop people.  So from 
the beginning, we’ve seen the farm as an opportunity to bring as many people along for the agriculture ride as 
possible.  This is a big part of what we try to do every day—to try to include people.  We are raising cows, but to 
us it’s even more important to enjoy doing it with the people we’re doing it with,” he says.  It was an opportunity 
to introduce people to Wagyu in eastern North Carolina and also bring the best beef in the world to people in 
the local community.

“We opened a general store on the farm at the beginning of November, 2023,” says Danielle Lantz, VP of Brand 
and Operations for Wilders Wagyu.  “We timed this opening to be the same weekend as our first production sale 
on the farm.  Our Wagyu cattle customers were therefore the first folks to come shop at our store,” she says.

“Our farm is in eastern North Carolina, in the small town of Turkey.  Sampson County is the largest agricultural 
county in North Carolina.  It is well known for hog farming, row crops, and we are one of the largest cattle opera-
tions.  The farm itself was once an old cutting horse farm, built by Jeffrey Matthews.  He created an awesome 
program and awesome farm to house those horses.  When he moved out a few years ago, we purchased the 
farm and switched it from a horse to a cattle operation.  There are some beautiful buildings and facilities that 
were already here, and we didn’t need to build much; he already had it wonderfully set up and we didn’t need to 
change it very much,” Danielle says.

“He had some old tool sheds and buildings like tobacco barns and hay barns and we renovated one of the tool 
sheds into a general store so we could have a beef outlet right here on the farm for consumers.  It was important 
to us to be able to have a place where people could come shop and experience the farm.  It is a beautiful place 
and we wanted to be able to share this with our customers and people in our area,” she says.

“Our hope is that we can offer farm tours on Saturdays so the people who come to shop can also tour the 
farm.  They can then see what we are doing, and how we raise our cattle.  We also pasture-raise Berkshire hogs 
here on the property.  Our main goal is to educate consumers and have them become excited about agriculture.  
This is our passion and focus, in connecting to the local community by allowing people to come and see how 
their food is raised.  They can experience North Carolina agriculture.  This was the purpose behind opening the 
store.”

The beef program has been tremendously scaled up and is now an e-commerce Wagyu beef business.  “We 
sell beef and pork direct to consumers through our online website at wilders.com but we never had a true retail 
space.  With the general store we can now allow our customers to come pick up orders.  We do some special 
in-store only bundles and discounts to encourage people to come shop in person.  All of our beef is frozen, so 
we have several freezers in the general store; people can come shop and pick out their individual cuts,” says 
Danielle.

The biggest thing she noticed is that people really love to buy the bundles.  “We try to offer a different bundle 
every other week, and our customers get excited about that.  We tell them to come back again because we will 
be switching out the bundle and they can come back and try something different. This is a good way to help 
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move cuts that people might not normally buy, and we can educate them about different parts of the cow.  Not 
everyone knows what a flat iron is, or a hanger steak or flank steak.  By putting those in the bundle it allows us 
to sell the entire animal and get people to try those lesser-known cuts.  They come back and tell us they never 
knew about those, but love the flat iron, and want to buy one of those again separately,” she says.

“We try to keep our bundles under $100 so they are an easy price point, allowing people to come in and try a 
variety of things that aren’t really expensive.  This is also a great way to move ground beef.  We always include 
some kind of ground product in the bundle as well, and this helps us move the ground beef quicker,” Danielle 
says.

“We are fullblood Wagyu beef producers, and we use this in all of our branding and messaging.  I think the 
biggest hurdle for us is to educate the customers about why we are charging so much for beef, compared to 
what they are used to.  By having face-to-face interaction at the store, they can ask questions and we can help 
them learn more about it—and overcome those hurdles.  By contrast, people buying beef online don’t get the full 
story or picture,” she explains.

Currently the store is only open on Fridays and Saturdays, but during the summer the plan is to expand the 
hours.  The farm is in an ideal location for people to come by, between a big city area and a popular beach town   
“We are right off the interstate highway that connects Raleigh and Wilmington.  There is a lot of traffic, espe-
cially during the summer when people are going back and forth to the beach.  This is a prime spot for people to 
just pull off the highway and grab something they want, on their way in and out of town,” says Danielle.

“We hope to expand our hours as we go into spring and summer, to help accommodate the people traveling 
back and forth.  We also offer more than just beef and pork in our general store.  We have a lot of awesome 
branded items with our farm name, like T-shirts and hoodies, cups and stickers, cutting boards, hats, key-chains, 
etc. that have our logo on them for our cattle brand,” she says.  It’s a place where farm meets flavor and fun.

“This all connects back to our core values as a company.  That’s what WILD stands for – doing business the 
WILD way, which stands for our core values: with a Will to win, we Intentionally adapt while Living compassion-
ately with Disciplined execution.  We try to live by this every day, regardless of what we are doing—whether in 
agriculture or in our day-to-day business,” she says.

“The way we do business is basically driven by relationships.  We are glad to offer a space where we can con-
nect with our customers, that goes beyond just a transaction.  This means a lot to us, along with being able to 
educate people about agriculture, and specifically Wagyu beef, since there’s a lot of misconceptions about it.”  
The interaction with customers really helps.

“We just started offering some cooked products like summer sausage and snack sticks.  We hope this will take 
off and become popular; it gives people something to instantly try, as opposed to buying a frozen steak that 
they can’t really try right there on the spot,” she says.  

“Maybe on down the road we might be able to offer more than just our own products in the store.  We have 
met many great producers across the state at farmers’ markets.  Being able to eventually offer some of their 
products in our store would be our ultimate goal.  This could help connect consumers and producers,” she says.

“Our success at the store thus far is due to a great relationship with our local county extension office and our 
state department of agriculture.  Both have helped promote our store and beef program extensively, and we are 
lucky to live in a state that values agriculture as much as we do,” Danielle says.

“We focus on relationships and customer experiences, which is important when you are offering a high-quality 
product, such as locally-raised, 100% fullblood Wagyu beef.  We want people to feel like they’re buying into 
something that’s more than just buying meat – that they understand where it comes from and that they’re ex-
cited about the brand that we’ve built.”

SEPTEMBER 27 & 28 • MANHATTAN, Kansas

FRIDAY SEMINARS - SEPTEMBER 27
BEEF COMPANIES
- Optimizing Cut Sheets
- Balancing Supply & Demand
- Maximizing Yield On Trim
- Online, Restaurants, Retail:
determining the best channels for you

SATURDAY - SEPTEMBER 28
Visit the first ever “Jewelry Store for Beef” at BCW’s Meat Market
Lunch at the Ranch
BCW Auction

A block of rooms is available at the Bluemont Hotel 
785.473.7091

JOIN US FOR THIS PREMIER INDUSTRY EVENT
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- Utilizing Carcass Data to 
Influence Breeding Decisions
- Fully Utilizing BreedPlan
- Speeding Up Genetic Progress

(Scott DeBruin , Mayura Station)

SCHEDULE OF EVENTS
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- producing superior individuals based on research from all aspects of  production -

785.775.1199   www.bcwranch.com   genetics@bcwranch.com

Through our vertically integrated model we can monitor the genetic values of our 
herd using the MIJ camera system, enabling us to build an in-house carcass data 

platform that will influence our future genetic selection and in turn, 
increase the value within each animal we produce. 
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A block of rooms is available at the Bluemont Hotel 
785.473.7091

JOIN US FOR THIS PREMIER INDUSTRY EVENT
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Pullman, Washington - USA

Jerry & Heidi reeves
& family

509-595-4242 
(Jerry’s cell)

509-595-4240 
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Jreeves@colfax.com
arlie@barrwagyu.comWWW.BARRWAGYU.COM

BAR R WAGYU

Elevate
YOUR PROGRAM

25 MAY
2024

PULLMAN, WA

A LITTLE BIT ABOUT US
• High Tajima
• Producer of  Grand Champion American Royal Steak Contest in 2016, 2017 & 2018
• Feed & process to gain our own data
• Love & respect our animals

EXCEPTIONAL BEEF STEMS FROM EXCEPTIONAL GENETICS

diamondtwagyubeef.com
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JUNE 8th   •   SALINA, KANSAS

8th ANNUAL

ENtrIES & INformAtIoN AvAILAbLE At
WWW.JDAONLINE.COM

NEW THIS 

YEAR FULLBLOOD BLACK FEEDER STEERS

PERFECTING CARCASSES SINCE 1960

BREEDING WAGYU SINCE 2017

many time champion
TRIPLE CROWN STEAK CHALLENGE

PRODUCTION EVENT 
offering: bulls, females & frozen genetics

hosted at the
COW PALACE
ANITA - IOWA

712-490-6763
sales@ilovewagyu.com
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PERFECTING CARCASSES SINCE 1960

BREEDING WAGYU SINCE 2017

many time champion
TRIPLE CROWN STEAK CHALLENGE

PRODUCTION EVENT 
offering: bulls, females & frozen genetics

hosted at the
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sales@ilovewagyu.com



36     Wagyu World | January / February 2024

8 - MARCH - 2025

伏見

the hottest wagyu genetics yet
OFFERING 300+ INDEX VALUE INDIVIDUALS 

& SHOW RING CHAMPIONS
BOWIE - TEXAS



    Wagyu World | January / February 2024     37

8 - MARCH - 2025

伏見

the hottest wagyu genetics yet
OFFERING 300+ INDEX VALUE INDIVIDUALS 

& SHOW RING CHAMPIONS
BOWIE - TEXAS



38     Wagyu World | January / February 2024

s in many cases with this highly unique breed, there is limited information available for Wagyu producers on 
feeding and developing Wagyu bulls.  Though basic principles are not significantly different from other beef 
breeds, there are a few considerations to take into account which specifically apply to Wagyu.

Just exactly what makes a Wagyu bull so different from other beef breeds?  One of the very first things I 
learned early in my career working with Japanese Wagyu producers is that all classes of Wagyu cattle require higher levels 
of dietary protein than most other beef breeds and this applies to Wagyu bulls as well.  Most Wagyu bulls are obviously  
phenotypically different than many other bulls often being smaller in stature, finer boned, more angular, and slightly 
less muscled in appearance thereby necessitating the higher levels of protein or amino acids (building blocks of protein) 
in their diet in order to build structural frame and muscle tissue.  In my experience, ration formulations for Wagyu bulls 
require 10-20% more dietary crude protein (CP) or in other words, if a young Angus bull requires a 12% CP daily ration, a 
young Wagyu bull will need a 14% CP daily ration.  

Health & Husbandry | WW

By Dr. Jimmy Horner
President/CEO/Founder
Protocol Farms & Protocol Naturals

Young Japanese Black Wagyu Bull
1800 lbs at 2 1/2 years old

Photo courtesy of Iron Table Wagyu

Wagyu bulls also usually attain sexual maturity at an earlier age and are a breed known for a remarkably high libido 
often servicing up to 50% more females than other breeds.  Both of these traits lend themselves to the need for a high-
quality ration.  Lastly, Wagyu also tend to have a slightly higher need for trace minerals and vitamins than many other 
breeds except for Jersey cattle.  Much like Jersey cattle, this higher requirement appears to stem from a slightly lower 
efficiency in mobilization of these essential micronutrients from storage sites in the liver.  We typically formulate rations 
for Wagyu breeding herds with 10-15% higher levels of both trace minerals and fat-soluble vitamins, and often include 
chelated or organic trace minerals as part of their overall mineral program too.  Trace minerals play a vital role in both 
semen quality and production.  Wagyu producers can benefit by incorporating these unique aspects into designing their 
bull developer programs.

Bulls that are in moderate body condition, physically fit, structurally sound and disease free are critical for a successful 
breeding program.  Though body condition score (BCS) may fluctuate throughout the year, BCS should be highest im-
mediately prior to turn out for breeding, ideally a BCS of 5-6 (on a scale of 1-9) and is usually at its lowest at the end of 
breeding season.  If a producer errs on one side or the other when it comes to ideal condition, a slightly thinner bull (with 
his working clothes on) is always preferred to an overly fat bull.  Over conditioned bulls service fewer females and tend 
to deposit fat in the scrotum which in turn increases scrotal temperature resulting in reduced sperm production and qual-
ity.  The best practice is to aim for moderate body condition year-round trying to avoid bulls which are extremely thin or 
extremely fat.

Our firm recommends that potential breeding replacement heifers and developing herd bulls be separated from meat 
prospects after weaning.  Though they may be fed a similar growing/developing grain as the meat prospects, they need 
to be fed less grain and more forage.  A developing bull may be fed a high quality, properly balanced grain at 1-1.5% of 
bodyweight (depending on condition and forage quality) along with all the hay or pasture they can consume, whereas 
a developing meat prospect may receive as much as 2% of their bodyweight in grain along with unlimited forage.  We 
routinely recommend creep feeding of Wagyu calves prior to weaning with meat animals  continuing to be creep fed up 
until entering the finishing period, however; we strongly encourage producers to hand-feed or limit-feed those cattle 
designated for breeding to help minimize over conditioned, under-performing cattle.  A high-quality forage-based pro-
gram with adequate supplementation is usually the best option for both optimum growth and economics. 

 

Nutrient                                    Starter          Grower         Maint+Gain        Maint            
Crude Protein %                         16                    14                      12                   10
                  
TDN %                                         72                    70                    65                  55

NEg, Mcal/lb                              .50                   .48                    .45                 .30

Ca %                                           0.7                   0.6                   0.5                 0.4

P %                                             0.4                   0.4                   0.3                  0.2                         

*Note: The “maintenance” levels above should support 0.25-0.5 ADG and the
“maintenance+gain” levels should support 1.75-2.25 ADG.  Also, these minimum daily 
nutrient levels assume a minimum total DMI (dry matter intake) of 2.5% of bodyweight. 

Both seedstock and commercial beef producers want bulls that are capable of producing quality semen and are physi-
cally able to seek out females with the end result of a successful mating.  Nutritional management plays a critical role in 
ensuring your bulls meet expectations.  Feeding programs should focus on avoiding both over and under conditioned 
bulls with an optimal body condition score of 5-6 at the start of breeding season for maximum reproductive success.

We recently completed our second year of operation at Protocol Farms Wagyu Feeding and Research Center.  We would 
like to thank all our loyal customers for entrusting their cattle to our care.  We would also like to thank all those customers 
and Wagyu enthusiasts from all over the world that have taken the time to visit our operation.  We recently opened our 
2nd finishing barn (4 weeks ago) and currently house almost 1300 head of beautiful, high-quality Wagyu finishers with 
approximately 90% fullbloods and 10% crosses or high percentage.  We are beyond pleased with the quality of beef pro-
duced from our facility over these past 2 years  with over 40% of the fullblood carcasses grading 40% IMF or higher and 
4% of those carcasses grading BMS 12.  None of this would be possible without great genetics along with the hard work 
and dedication of our customers and staff.  We are so very thankful to be part of the wonderful and extremely vibrant U.S. 
Wagyu community!

Young Japanese Black Wagyu Bull
1800 lbs at 2 1/2 years old

Photo courtesy of Iron Table Wagyu
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breeds except for Jersey cattle.  Much like Jersey cattle, this higher requirement appears to stem from a slightly lower 
efficiency in mobilization of these essential micronutrients from storage sites in the liver.  We typically formulate rations 
for Wagyu breeding herds with 10-15% higher levels of both trace minerals and fat-soluble vitamins, and often include 
chelated or organic trace minerals as part of their overall mineral program too.  Trace minerals play a vital role in both 
semen quality and production.  Wagyu producers can benefit by incorporating these unique aspects into designing their 
bull developer programs.
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breeding program.  Though body condition score (BCS) may fluctuate throughout the year, BCS should be highest im-
mediately prior to turn out for breeding, ideally a BCS of 5-6 (on a scale of 1-9) and is usually at its lowest at the end of 
breeding season.  If a producer errs on one side or the other when it comes to ideal condition, a slightly thinner bull (with 
his working clothes on) is always preferred to an overly fat bull.  Over conditioned bulls service fewer females and tend 
to deposit fat in the scrotum which in turn increases scrotal temperature resulting in reduced sperm production and qual-
ity.  The best practice is to aim for moderate body condition year-round trying to avoid bulls which are extremely thin or 
extremely fat.

Our firm recommends that potential breeding replacement heifers and developing herd bulls be separated from meat 
prospects after weaning.  Though they may be fed a similar growing/developing grain as the meat prospects, they need 
to be fed less grain and more forage.  A developing bull may be fed a high quality, properly balanced grain at 1-1.5% of 
bodyweight (depending on condition and forage quality) along with all the hay or pasture they can consume, whereas 
a developing meat prospect may receive as much as 2% of their bodyweight in grain along with unlimited forage.  We 
routinely recommend creep feeding of Wagyu calves prior to weaning with meat animals  continuing to be creep fed up 
until entering the finishing period, however; we strongly encourage producers to hand-feed or limit-feed those cattle 
designated for breeding to help minimize over conditioned, under-performing cattle.  A high-quality forage-based pro-
gram with adequate supplementation is usually the best option for both optimum growth and economics. 
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cally able to seek out females with the end result of a successful mating.  Nutritional management plays a critical role in 
ensuring your bulls meet expectations.  Feeding programs should focus on avoiding both over and under conditioned 
bulls with an optimal body condition score of 5-6 at the start of breeding season for maximum reproductive success.

We recently completed our second year of operation at Protocol Farms Wagyu Feeding and Research Center.  We would 
like to thank all our loyal customers for entrusting their cattle to our care.  We would also like to thank all those customers 
and Wagyu enthusiasts from all over the world that have taken the time to visit our operation.  We recently opened our 
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Wagyu Breeding &
Genetics

Sheila Patinkin, Owner

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

RogeR osinChuk, supeRvisoR • 603-313-0676
150 loweR paRkeR hill Road spRingfield, vt 05156

Your All-Natural Solution

800.687.6455 
protocolnaturals.net

  

          Ralph Valdez  360.941.0644
www.crescentharborranch.com 

Specializing in Original Foundation 
Wagyu Genetics Since 1994

JAKE PARNELL .......................... (916) 662-1298
GEORGE GOOKIN ...................... (209) 482-1648
MARK FISHER ............................ (209) 768-6522
REX WHITTLE ............................. (209) 996-6994
JOE GATES ................................. (707) 694-3063
ABLE JIMENEZ ........................... (209) 401-2515
JASON DAILEY ........................... (916) 439-7761 

12495 STOCKTON BLVD., GALT, CA 95632
(209) 745-1515 Office • (209) 745-1582 Fax

Web: www.clmgalt.com

Representatives
Weekly Auction Schedule

Monday – Beef
Wednesday - Dairy

Friday - Small Animals
Miguel A. Machado

President
25525 E. Lone Tree Road • Escalon, CA 95320
Office: (209) 838-7011 • Fax (209) 838-1535

Cellular (209) 595-2014

Competitive Livestock Marketing

YOUR 
AD 

HERE

Wagyu
Adds Value

Experience

“2008 International  
Auctioneer Champion”

C.D. “Butch” Booker
Auctioneer

809 N. Main 
Colfax, WA 99111
(509) 397-4434 

Cell: (509) 989-2855
Email: cartha@colfax.com

Contact us for your
Eblast Needs
530-668-1224

Put your 
trust 

in this 
Emblem.

Livestock

MortaLity

insurance

Your American 
Livestock Insurance Company

SHERRY DANEKAS
530-668-1224

GENETICS AVAILABLE

Fullblood & F1 Wagyu since 1994

PO BOx 194 WedderBurn, Or 97491 
PacificrOgueWagyu@gmail.cOm 

PacificrOgueWagyu.cOm

100% Full Blood Black Wagyu
 Bull Semen, Bulls & Embryos

&  Wagyu F1 & F2 Calves
970-539-0641

ackermansonline.com
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Tom & Mary Isola
10772 Modoc Road • White City, Oregon 97503

Cell (702) 274-1964
Email: tairanch702@gmail.com

Production Sale October 7th, 2018

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

Kevin: 817-822-7109
Jessica: 817-822-7402

100% Wagyu Bulls + Beef for sale!

Calving Ease, Price Premium, 
and Carcass Quality

The 
Ultimate in...

AUCTIONEER   •   SALE MANAGEMENT   
MARKETING AND CONSULTING

LIVESTOCK MORTALITY INSURANCE

Schacher 
Auction Services

rob@schacherauction.com  •  817-219-0102
5832 Wales Avenue  •  Fort Worth, Texas 76133

www.schacherauction.com 

BUYER NO.:

No.

Name

Address

City

State

Zip

Phone

Email

Sig

Robert Schacher   
817-219-0102

www.schacherauction.com

800-858-5974
CallicrateBanders.com

HUMANE CASTRATION

www.m6ranch.com

Home Of 

PINNACLE BEEF 
100% Black Wagyu

EMBRYOS   •   SEMEN CATTLE   •   MEAT

DiamonDTRanchWagyuBeef@gmail.com

Tony Tristani

office • 903/284/9145

DIAMOND T RANCH
www.DiamonDTwagyuBeef.com

The Western Wagyu Source

Marysville, California
530-237-6446

www.atozfeeders.com
(712) 243-4515

Leader In POLLed PUreBred aKaUSHI GenetIcS

purebred homozygous polled 
outcross semen available!

LLANO, TX
(325) 247-4217
slatorranch.com

WAGYU
JAPANESE GENETICS

HAZEL GREEN, ALABAMA
FRANKEWING, TENNESSEE

Luke Brenner • 512/761/0755
www.brennercattlecompany.com

embryos, semen & more

919-551-8102
WILDERSWAGYU.COM

PRODUCTION SALE:

11-02-24
11-01-25

YOUR
AD 

HERE
6 month or
12 month 
options

530-668-1224
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Operation Lonestar
EAGLE PASS, TEXAS

2024
Wagyu Sales, Social & Other Happenings

Community

Upcoming Events

We were first notified of Operation Lonestar by our brother, Sargent Mathew Hanke, who has spent the last 3 years serving in the Texas 
Army National Guard on the border in Eagle Pass & Del Rio, Texas. He gave us a call asking Kevin and I if we had any brisket or if we 
could get some brisket because he and a some of the upper Sergeants and Captains wanted to do a Christmas “Moral Boosting” dinner 
for their troops, and were looking at ways that they could make that happen, and if we could assist them. Matt went on to explain how 
the troops have such a hard time when it comes to missing out on special moments with their families. They sacrifice births, deaths, 
birthday parties, anniversaries and of course holidays. Right now, things are tougher at the border than many people realize.  At this 
time, early to mid-December, the numbers of people coming across the border illegally were estimated to be 300,000. That is about 
8,400 immigrants per day.  The young people serving in our Texas National Guard are dealing with heart breaking tasks each day and 
seeing human suffering and death that nobody should see. Unfortunately, some of our young, brave soldiers were taking their own 
lives because it was just too much for them to deal with.  
Kevin and I quickly decided that we wanted to be a part of this special dinner but realized M6 Ranch didn’t have enough beef for this 
project by ourselves. Kevin pulled out his phone and drafted a text asking many of folks in his contacts if they had any Wagyu brisket 
and/or short ribs they could spare. At first, he was actually hesitant. When I asked him why he said he didn’t want to pressure anyone 
into feeling like they had to help. I told him to just put it out there. God doesn’t have a phone and needs to “borrow” yours, plus we 
have been told by our former pastor, Frankie Rainey, that sometimes it is a blessing to accept the help from those around you and not 
just for you but for them as well. I tell you within a few minutes his phone started going off! Our Texas breeders and friends were step-
ping up to give us the tools we needed to help Operation Lonestar become a reality.  We all appreciate our troops but how often do we 
get the opportunity to give back to the young people who are working hard to protect our nation’s security and freedom. We were “all 
in”
Kevin, Gary Stevens and I knew we were all going to go down and serve them in Eagle Pass, TX. The work began. We pulled out the 
smoker and of course cleaned it up with a great new paint job and added flag holders for both our American and Texas flags. We 
choose a menu that we felt we could do well. We gathered up the meat from all the contributors. Gary was amazing with his shopping 
for potato salad from a special restaurant and cookies! Kevin worked cooking in the driveway for 3 days smoking all the meat, and 
friends provided homemade Christmas desserts.  December 17, 2023 we hooked onto the smoker and hauled it 10 hours to the border. 
We served an amazing feast of Wagyu brisket, Wagyu short ribs, cowboy beans, potato salad, homemade cookies and candies and all 

the fixings. It was fabulous and we fed two companies of soldiers. The 
Lima company and Golf company, about 250 soldiers! They loved it and 
no there was no food left over after they came back for seconds and 
thirds. The weather was good and the soldiers relaxed with a DJ playing 
fun music, basketball, card, domino and corn hole games happening. We 
kept hearing over and over how much they loved the food and appreci-
ated everyone that provided it.
Kevin & I never expected that so many people would want to help. In 
the end we served 23 briskets and 100 pounds of short ribs all Prime 
Wagyu!!!! That is the moment we knew the theme of this year’s sale 
would be “Better Together” because we are. We give our heartfelt thanks 
to all those who made this a reality:

Platinum Wagyu
Wagyu X
NuWagyu/Walker Cattle 
R-C Ranch

PX Feeders
Landgraf Ranch
M6 Ranch

Article provided by Jessica Moore

Save the Date
Upcoming Events

2024
MARCH
2 A5 Wagyu Production Sale
 Purcellville, Virginia

6 Lone Mountain Ranch Online Sale
 WagyuLive.com

16 Triangle B Ranch Production Sale
 Stigler, Oklahoma

APRIL
1 Passion For Prime Entries Close
 www.jdaonline.com

6 M6 Ranch Bull & Female Production Sale
 Alvarado, Texas

MAY
11 Feddersen USA Wagyu Production Sale
 Anita, Iowa

25 Bar R Wagyu Production Sale
 Pullman, Washington

JUNE
8  Passion For Prime
 Salina, Kansas

JULY
1  Fall Harvest Sale Entries Open
 www.jdaonline.com

SEPTEMBER
7  Elite Wagyu Top 5% Collection Vermont  
                  Wagyu & Friends
 Springfield, Vermont

12-14  AWA Conference
 Williamsburg, Virginia

27-28 Booth Creek Wagyu Summit and Sale
 Williamsburg, Virginia 

OCTOBER
19 JDA Event
 TBD

NOVEMBER
2 Stay WILD 2024 - Wilders Wagyu 
 Production Sale
 Turkey, North Carolina

9 Fall Harvest
 Luling, Texas

2025
MARCH
8 FushimiSake Southern 300
 Bowie, Texas

15 Triangle B Ranch Production Sale
 Stigler, Oklahoma

29 R-C Ranch Production Sale
 Houston, Texas

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

MAY
3 Old Three Wagyu Production Sale
 Brenham, Texas

17 Double W Wagyu Production Sale
 Meade, Kansas

JUNE
7 Passion For Prime
 Salina, Kansas

SEPTEMBER
6 The KMO Group
 Greenfield, Missouri

NOVEMBER
1 Stay WILD 2025 - Wilders Wagyu 
 Production Sale
 Turkey, North Carolina

8 TWA Fall Harvest
 Luling, Texas
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S T E PH E N  R E IC H  G ROU P
FARM & RANCH | COMMERCIAL |  RESIDENTIAL |  INVESTMENT PROPERTIES

4515 N. FM 51 - WEATHERFORD, TEXAS

THE BRANSON WAGYU RANCH

@stephen.reich.ranchre @stephenreichWTR

Stephen Reich  
817.597.8884 | stephen.reich@williamstrew.com 

stephenreichgroup.com

Scan QR code for more info.

60+ ACRES • WAGYU BREEDING BUSINESS IS AVAILABLE 
3 BED / 3 BATH HOME • 60X40 BARN W/STALLS 

95X25 HAY BARN • SELLER WILL CONSIDER SUBDIVIDING

Operating as a Wagyu breeding, calving and boarding facility, here is an opportunity for you to join a 
legacy! The picturesque land features sandy loam soil, coastal bermuda grass, and majestic hardwood Oak 
& Pecan  trees. It is equipped with a 40X60 barn featuring stalls suitable for horses, along with an additional 
shed-row barn, working cattle pens with a covered chute, numerous traps, multiple pastures and a 25X95 
hay barn. A 3 bedroom, 2 bathroom home with a 2-car garage sits on top of a knoll overlooking much of 
the ranch. Two new cozy 1 bedroom cottages are also available for employees and guests. The option to 
purchase Wagyu breeding stock is available, as well as all the equipment needed to run the ranch. Not 
only is there an opportunity to be “turnkey” in the Wagyu cattle business, but this property offers amazing 
upswing for commercial and residential development. With over 2100 feet of FM 51 frontage, and 1400 feet 

of Weiland Road frontage, the sky’s the limit for increase in future value. 

Do not miss your opportunity to own and operate a thriving Wagyu Cattle Operation.



    Wagyu World | January / February 2024     47

S T E PH E N  R E IC H  G ROU P
FARM & RANCH | COMMERCIAL |  RESIDENTIAL |  INVESTMENT PROPERTIES

4515 N. FM 51 - WEATHERFORD, TEXAS

THE BRANSON WAGYU RANCH

@stephen.reich.ranchre @stephenreichWTR

Stephen Reich  
817.597.8884 | stephen.reich@williamstrew.com 

stephenreichgroup.com

Scan QR code for more info.

60+ ACRES • WAGYU BREEDING BUSINESS IS AVAILABLE 
3 BED / 3 BATH HOME • 60X40 BARN W/STALLS 

95X25 HAY BARN • SELLER WILL CONSIDER SUBDIVIDING

Operating as a Wagyu breeding, calving and boarding facility, here is an opportunity for you to join a 
legacy! The picturesque land features sandy loam soil, coastal bermuda grass, and majestic hardwood Oak 
& Pecan  trees. It is equipped with a 40X60 barn featuring stalls suitable for horses, along with an additional 
shed-row barn, working cattle pens with a covered chute, numerous traps, multiple pastures and a 25X95 
hay barn. A 3 bedroom, 2 bathroom home with a 2-car garage sits on top of a knoll overlooking much of 
the ranch. Two new cozy 1 bedroom cottages are also available for employees and guests. The option to 
purchase Wagyu breeding stock is available, as well as all the equipment needed to run the ranch. Not 
only is there an opportunity to be “turnkey” in the Wagyu cattle business, but this property offers amazing 
upswing for commercial and residential development. With over 2100 feet of FM 51 frontage, and 1400 feet 

of Weiland Road frontage, the sky’s the limit for increase in future value. 

Do not miss your opportunity to own and operate a thriving Wagyu Cattle Operation.



48     Wagyu World | January / February 2024

DATE

MARCH - 6 - 2024

SAVE THE

WAGYULIVE.COM

CUTTING EDGE
PROVEN

MOST DESIRED

only the

PREGNANCIES
FROZEN GENETICS

BY
TOP SIRES &

PROVEN DONORS

offering

505-281-1432

Good thinGs come
to those who wait.

september 6-7, 2024
sprinGfield, Vt

info@elite-wagyu-genetics.com
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100% WAGYU BEEF AND BERKSHIRE PORK
WWW.WILDERS.COM | 919-551-8102 | @WILDERSBRAND

fullblood wagyu
PRIVATE TREATY BULLS, HEIFERS, SEMEN, & EMBRYOS

 WWW.WILDERSWAGYU.COM  |  FOLLOW US @WILDERSWAGYU

FOR MORE INFORMATION CONTACT JAKE NEWBOLD AT JAKE@STAYWILD.COM OR 919.316.0643

the way

Santos Patronos Ad-FP (8x10.5).indd   1 9/8/23   12:05 PM
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