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reach maturity and that takes investment; 
it’s around 25 to 29 months before you get 
the best marbling.

“An extensive feeding system also suits 
the breed and they also need a store period.

“We can put our bulls to first cross cows, 
F1s, and you can get good marbling, a 
seven or eight, which means you are almost 
getting as good as that from a first or full-
blood as they are called in Australia and 
America.

“We have full bloods but are crossing 
with Angus cows, the aim is to always get 
the marbling higher and improve.

“At a four to five grade you can be 
certain you are getting around a 29 to 
33 per cent return on a 400 kilo carcass 
but then you have to factor in your inputs 
and other costs; regardless though, there’s 
certainly a good margin there.”

He said the breed association had been 
formed to educate farmers and those in the 
trade including butchers and chefs about 
Wagyu and to drive consumer demand.

Members heard he wanted to raise the 
profile of  the meat and push for a more 
profitable future and add value to the 
supply chain.

The other directors who founded the 
association include Jonathan Shepherd, 
of  Wold Beef  Solutions, Jim Bloom of  
the Yorkshire Wagyu Company, North 
Wales Wagyu breeder Pearce Hughes, and 
Martine Chapman of  Highland Wagyu.

Mr Tucker said: “We don’t have a huge 
number of  members, around 35, and we 
are obviously looking to increase that over 
a period of  time, build a regulatory base 

a 29 to 33 per cent return on a 400 kilo carcass

akes time but there is great potential.
“We are trying to establish the British 

Wagyu brand to add value and I hope that 
lifetime traceability and breed integrity will 
help us gain that higher premium.”

NFU member Bryan Wilson, who 
currently has around 20 Wagyu X 
Limousin / Blues, said he sold around 30 
animals a year to ABP and the butchers. 

He said: “This has been an excellent 
event to showcase the breed and I’m sure 
those who came along found it interesting.

 “We have our pedigree Limousin and 
British Blues herds but Wagyu X beef  
production is something very different  
and you have to create a market and take 
your time.

“It’s a great product and I would echo 
Mike’s comments and hope that as a breed 
it will go from strength to strength.”
l To find out more about Wagyu and the 
work of  the association, please visit www.
britishwagyu.co.uk

w
agyu beef, or Kobe as it is 
known, has dominated the 
headlines due to the massive 
prices it commands and 

because of  its very special taste.
While the meat is seen by many as a 

luxury at home, in fine dining restaurants 
and upmarket butchers’ shops, the UK 
market is growing with more British 
farmers turning their skills to the breed 
and developing their herds in a bid to bring 
more diners to the Wagyu tasting table.

Mike Tucker, a third generation 
farmer from Gloucestershire, who is 
Wagyu Breeders Association director and 
chairman, spoke to NFU members at a 
Shropshire meeting at the Apley Farm 
Estate, at Norton, near Shifnal.

Around 40 farmers were at the meeting 
on 3 June and Richard Yates, NFU 
Shropshire chairman, outlined some of  the 
union’s work and introduced the speakers 
ahead of  the tasting session. 

Currently there are strong Australian 
and US markets but the breed, known for 
an incredibly high level of  fat marbling, is 
Japanese in origin, where it is revered.

Top level Wagyu beef  can make 
hundreds of  pounds a kilo and there have 
even been stories of  farmers feeding beer to 
their stock and massaging their animals to 
help relax them and promote marbling.

Mr Tucker spoke about his own Wagyu 
purebred and commercial beef  herd at 
the family farm at Long Newnton, in the 
Cotswolds, and the association’s work to 
develop the British Wagyu brand.

He was joined by Hugh Pocock, of  
Cogent Breeding Ltd, who also runs Oxtail 
and Trotter specialist butchers, based in 
Audlem, near Market Drayton, with his 
wife Kate. The butchers, just over the 
North Shropshire border in Cheshire, 
takes Wagyu beef  which is reared by 
Staffordshire farmer Bryan Wilson, of  
Haughton, making the product accessible 
to many loyal and new customers.

They supplied Wagyu X burgers for 
the meeting, cooked by Apley Farm Shop 
staff so members could try the meat for 
themselves and judge its quality.

Mr Tucker, who is also an established 
BBC commentator, said his interest 
in Wagyu was spiked when he was on 
assignment in Hong Kong covering the 
Beijing Olympics’ equestrian events.

He said he met an Australian who was 
selling Wagyu, had his first taste and 
decided the breed and beef  market was 
something he should explore further. 

“You have to get it right from the outset 
though and that was something that stuck 
in my mind and there’s no doubt that 
if  you can get the breeding right then 
the taste and its tenderness is something 
beyond any other breed in terms of  
consistency and quality,” he said.

Members heard there were 
different quality grades of  
Wagyu beef  and it was judged 
on marbling, meat colour, 

brightness, firmness, texture, 
colour, lustre and fat quality.

Mr Tucker said: “Wagyu are 

and other aspects that go with it so we can 
develop the breed, its sales potential, and 
give the farming industry another aspect to 
the meat trade.

“We may also challenge and hopefully 
change some rules of  the game which have 
been with us for many years.”

He said he realised they were a “little 
fish in a very big ocean” but were driving 
the UK Wagyu market forward so 
decided to collaborate with world-leading 
partners including the Australian Wagyu 
Association, AWA, in order to access 
the very best technology in terms of  
performance recording, genetics and meat 
quality research and innovation.

NFU members also heard the association 
had teamed up with Caisley Tags and 
TL Biolabs to produce a British Wagyu-
branded ear tag coupled with animal 
registration and DNA authentication.

Mr Tucker said this would be available 
through the click of  a button via a bespoke, 
easy to use, secure database.

The breed association is also speaking 
with the Academy of  Culinary Arts, the 
NFU and others about what the trade 
wants and to gauge industry interest.  

He said: “What the chefs are telling us is 
that they want traceability and provenance 
and that is what customers want as well.

“Chefs want something reasonable and 
sustainable, it will take time but I think we 
will get there and it will be worthwhile and 
make us a strong force in the market.

“Wagyu is consistent in what it  
delivers and of  course markets have  
to be worked and built up which  

oxen at the end of  the day and their fat 
melts at a lower temperature than any 
other breed in the world and that gives it 
extra flavour.

“You don’t need to give the meat a lot of  
cooking, simply flash fry it if  it’s a steak and 
that fat melts in, giving it great taste and 
tenderness that is unrivalled.”

Mr Tucker said the best marbling, a nine 
or ten, commanded top prices but even 
at lower grades it was still a great quality 
product and held its own in terms of  
return.

He said: “A lot of  people become 
converts when they eat it but it is expensive 
and I have heard of  it being sold for £400 
a kilo in Harrods; presumably reserved 
for London’s oligarchs and those who can 
afford to spend that type of  money.”  

Members heard the animals calved easily 
with a shorter gestation period and bulls 
could be put successfully to many different 
breeds.

Mr Tucker said: “The little devils just 
pop out and they can be quite small to start 
with, like peas in a pod, but they have a 
lovely temperament and are slow maturing.

“This is one of  the reasons the meat is 
so expensive because they do take time to 

the potential of wagyu beef as a viable and profitable business 
venture was highlighted at a farmer meeting,  
Oliver Cartwright reports

oxtail and trotter also sells a variety 
of other nfu members’ products 
including chicken from the mercer 
family, at Packington Poultry, black 
pudding from rob cunningham and 
the team, at maynards, and other 
traditional beef cuts and products from 
David charlesworth, at hinstock. www.
oxtailandtrotter.com  

while the apley estate, owned by 
lord and lady hamilton of Dalzell, has 
a successful farm shop, café, play barn, 
nature trail, animal-park and other shops.

the estate is managed by former nfu 
shropshire chairman adrian joynt, and 
they grow commercial cereal crops and 
have a suckler beef herd and sheep 
flock supplying local markets and the 
estate’s butcher. 

meat and walled garden vegetables 
from the estate are sold in the estate’s 
farm shop alongside many other tasty, 
local produced food and drink. www.
apleyfarmshop.co.uk

richard yates, 
who provides 
lamb for the 
estate’s farm 
shop wanted to 
thank  lord and 
lady hamilton, 
hugh and Kate 
Pocock, mike 
tucker and their 
respective teams 
for helping 
to make the 
evening such a 
success. 

HAVE A BUTCHERS

The Apley Estate, 
at Norton, hosted 
the meeting 

Richard Yates, Mike Tucker, Hugh Pocock and 
Apley Estate farm manager Adrian Joynt 

Wagyu on the barbecue

This 24-month-old Angus x Wagyu is being taken through to 28/29 months on a specialised 
fattening ration produced by Harbro Feeds 
Image: British Wagyu 


