Bob Estrin at Lone Mountain Ranch in the high desert region of New Mexico, USA,

WHILE the Wagyu industry in the United
States may have been slower to gather pace
than the industry in Australia, US breed-
ers are now putting the breeding and mar-
keting systems in place that will see them
become a more significant force in the glo-
bal Wagyu trade.

That’s the view of New Mexico based
fullblood breeder, Bob Estrin, who owns
and operates the Lone Mountain Ranch
in the state’s ‘high desert’ region.

Bob said the Wagyu breeding industry
in the US was only now starting to de-
velop the organisation and momentum
necessary to begin to fill the ‘colossal
potential’ for Wagyu beef in the top end
of the food service industry in his coun-
try.

“But the demand for the product is so
strong we can’t possibly supply what the
market requires for the foreseeable future,”
he said.

There was very little fullblood beef be-
ing produced yet, because of the high de-
mand for bulls and heifers for herd expan-
sion. Because of this, Lone Mountain cur-
rently focuses on the seedstock business,
but is prepared to feed-out its fullblood
progeny when the current demand for
seedstock animals subsides.

‘The demand for the product
is so strong we can't possibly
supply what the market
requires for the foreseeable
future.’

Having owned and managed the Lone
Mountain ranch for 15 years, running An-
gus, Charolais and Simmental and their
crosses, Bob said he had found it increas-
ingly difficult to extract any significant
profit from conventional beef breeds.

“When you’re selling on the commer-
cial grid, or even retaining ownership in
the feedlot, the profit margin is so slight,
and cost of production keeps rising,” he
said.

Growing sick of looking at his ‘red ink’,
Bob was walking down the street in Los
Angeles one day and saw Wagyu beef
advertised on a menu in front of a restau-
rant for US$16/oz. That left an instant im-
pression on him, because at the time a con-
ventional 150z USDA Choice rib-eye steak
was worth US$15.

“I bought a steak. It was great, and |
thought, I need to research this,” he said.

One thing led to another, and Bob
bought his first couple of fullblood bulls

about 18 months ago. Today he special-
ises in Tajima genetics, including
Fukutsuru 068, Sanjirou, Takazakura and
Michifuku.

While he is encouraged by the signs of
growth in the US industry, he shares a
common concern with many Australian
breeders.

“While I have had some really great
Wagyu beef, I've also had some so-so
beef. That inconsistency is a potential
downfall for the industry, because people
cannot be expected to go out and spend
big money on what they think is going to
be a great piece of meat which turns out to
be less than special.”

That's where companies that branded
their Wagyu product would have a future,
because their reputations were on the line.

For a similar reason, Bob believes the
long-term future of the US Wagyu indus-
try lies in fullblood production, rather than
F1, because it was much more likely to
deliver a high quality consistent eating
experience.

He also sees value in promoting Wagyu
beefl’s healthy fatty acid profile and high
concentrations of omega 3 and 6 oils to
consumers.
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