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INTRODUCTION 
Welcome to the December edition of the Wagyu Breeders Association Newsletter. We include a report on the 
tremendous Wagyu Ribs Competition held in association with the Royal Smithfield Club at Countryside Live in October 
together with some thoughts on producing premium Wagyu beef from the Overall Winner, WBA Member James Allen.  
 
Following the three successful Open Days held during 2017, we would be delighted to hear from Members interesting 
in holding more events from Spring 2018 onwards. Please do get in touch if you can help! Please check out 
www.britishwagyu.co.uk or join our two Facebook groups: ‘Wagyu Breeders Association’ & ‘Wagyu Producer Group.’  
 
WELCOME FROM MIKE TUCKER, WBA CHAIRMAN 
May I take this opportunity to wish all our Members a very happy Christmas with a healthy and hopefully prosperous 
New Year to follow. 
 
Despite the frustrations of getting the WBA up and strong as a Breed Society, what is definitely true is that the Wagyu 
Breed and its world-renowned meat is ‘in the news’, more appreciated and definitely on an upward roll. We (Cotswold 
Wagyu) have been selling meat for 2 years now and have had more interest than ever and actually have sold out for 
Christmas. Without doubt we have achieved that situation with sheer hard work in improving the product and also 
through concentrated effort on the marketing side. This is the message we are getting from around the country and 
which gives us the confidence of a bright future for the breed. It makes us determined to try and pull the WBA through 
to stability. 
 
We had a Board meeting in early December to tackle several issues which are still not being done well enough to our 
mind and, as a result, are taking steps by the addition of more help, to try and improve that situation. Our biggest push 
is to get the registration system going, which is open for business and genuinely raring to go. Neogen is a global 
company that already does the DNA work in both Australia and the U.S.A, and Gary Evans their Manager based up in 
Scotland is keen to get going. All the instructions are in the paperwork in your ‘Welcome Pack’ and so do make a start 
as soon as you possibly can.  
 
There have been some real positives in 2017 and although the turnouts weren’t huge there were three good open days 
that have definitely provided benefits and a big thank you to all that were concerned in those. What really did a great 
job was the Royal Smithfield Wagyu Ribs Competition at Countryside Live in October (see report below) which was 
won by James Allen from Sussex against tough opposition. His entry then went on to win the ‘Cook-Off’ against the 
winner of the Native and Continental Ribs class. Lots of people came to look and listen and the Royal Smithfield Club 
have asked us to consider expanding it next year  
 
There is a future I’m sure and I do thank you for your continuing support and please do go out and help us get more 
Members as soon as we can.  
 
The very best of luck and best wishes from your Chairman, 
Mike                      
 
WBA MEMBERSHIP 
The WBA now stands at almost 50 Members which is really encouraging. This includes 4 new Members from Spain 
who will be registering cattle through the WBA which is the appointed EU hub for our partner the Australian Wagyu 
Association. It is hoped other European associations will follow suit.  
 
REGISTRATIONS  
Further to the August 2017 Notice To Members (contained within the Welcome Pack), registration booklets and details 
on how to register crossbred or Fullblood calves were sent out to all paid-up Members by Pedigree Cattle Services 
(PCS) during September. Please continue to forward registrations and DNA samples to PCS. 
 
DNA 
Our DNA provider Neogen in Ayr is open for business. Please help Pedigree Cattle Services & Neogen by providing 
DNA samples using a Caisley Wagyu-branded ear tag which punches out a small piece of the animal’s tissue into a 
vial. Alternatively, samples can be sent in as hair (with root follicles attached ie pulled and not cut) or blood or semen. 
Please note, all Fullblood calves must be parentage verified against both their sire and dam. It is important therefore 
that Members provide profiles of these parents to test against. The onus is very much on the breeder to supply this 
information as without it a calf won’t be able to be registered. Generally, these profiles only need to be given once and 
once lodged in the system can be used for subsequent testing. Building up a ‘base population’ of bloodlines for a new 

http://www.britishwagyu.co.uk/


British Wagyu Herdbook is not straightforward but, once established, registering subsequent generations should prove 
a lot easier! 
 
WAGYU PRODUCER GROUP 
Open to all Friends of & Full Members, this newly-established group helps producers to market their Wagyu carcases 
and animals and links up those with animals or beef to sell with those in the catering or meat trade looking to source 
premium Wagyu beef. Please search for ‘Wagyu Producer Group’ on Facebook. 
 
WAGYU RIBS COMPETITION WELCOMES RUGBY STAR MIKE TINDALL 
Rugby hero Mike Tindall MBE was one of the star guests at Countryside Live, Harrogate 21-22 October 2017 where he 
was a special judge in one of the competitive classes. 
 
The former England captain and Gloucester rugby player, who is married to Zara Phillips, was a guest judge for the 
Royal Smithfield Club in the taste-off between the winner of the Wagyu Ribs class and the first-placed entry from the 
combined Continental & Native-bred Ribs of Beef. 
 

 
Pictured L-R: Mike Tucker, Richard Saunders, Charles Mills & Mike Tindall 
 
For the first time in the UK, there was a separate class for Wagyu Ribs, a breed noted for its highly marbled, premium 
beef. The celebrity ‘cook-off’ was hosted by Mike Tucker, Chairman of the Wagyu Breeders Association and Sue 
Nelson of Food Finder. Mr Tindall was a guest judge with Jill Mills, Cattle Steward and wife of Yorkshire Show Director 
Charles Mills, as well as Norman Bagley, director of the Association of Independent Meat Suppliers (AIMS).  
 
Two well-known local chefs, Chris Harrison of Shoot The Bull in Hull & Michael Wilkinson from The Star in The City, 
York cooked the winning entries which were judged on taste, tenderness and visual appeal. Overall champion was the 
Wagyu rib from James Allen, Pulborough, West Sussex which won by 69 points to 65.  
 
Special thanks go to sponsors Harbro, AIMS, Cotswold Wagyu & Delta Wagyu together with Geoffrey Burgess & Phil 
Henshall of the Royal Smithfield Club. 
 
SMITHFIELD RIBS WINNER, JAMES ALLEN, RIVERSIDE WAGYU 
WBA Member James Allen of Pulborough, West Sussex, who was both surprised and delighted to win the Royal 
Smithdfield Wagyu Ribs Competition at Countryside Live, gives us an insight into his small but growing Wagyu 
enterprise. 
 
“As a third-generation farmer who was becoming more and more frustrated with an industry structure which rewarded 
quantity over quality, I started researching what makes the best beef and what could be both a sustainable niche as 
well as accessible market to get into. This then led me to Wagyu, 6 years ago, and when a neighbour was selling his 
Angus beef herd, I bought all the heifers, all born just the other side of the river where I farm and this was the start of 
Riverside Wagyu. 
 



  
 
Pictured: James & Rhian Allen with their winning entry at Countryside Live 
 
My farm is relatively small, about 350 acres in West Sussex, all permanent grass land situated between two rivers that 
regularly flood, ensuring a naturally fertile soil and nutritious grazing ideal for sustainable prime beef production. 
 
The beast that secured the winning entry at the Ribs Competition was an F1 Wagyu heifer with an age at slaughter of 
30 months, and providing a 348kg carcase which was dry aged for 26 days. Out of an Angus dam and a Fullblood 
Wagyu sire, she was gradually weaned at around 7 months with a slow transition onto a rearing diet of mainly hay and 
haylage, topped up with up to 1kg/day of a 18% concentrate blend.  The heifer was finished at grass and fed for a total 
of 48 days with a 14% blend up to 3kg/day. A gradual acclimatisation to each new food group is of great importance so 
as not to hamper growth or rumen function. This also prevents any shock to the animal which could then be detrimental 
to its ability to produce good marbling of the meat.  All these factors help produce a well-fleshed, well-marbled carcase 
without an excessively long or expensive finishing period. 
 
The judge commented on the even level of marbling throughout all the muscles of the rib, encouraging chefs to use the 
muscles individually, all top-quality cuts in the restaurant trade. Going forward we are promoting the ‘Riverside Wagyu‘ 
brand and beginning to get more numbers through.  
 
I would recommend attending WBA Open Events or getting out to these competitions as an opportunity to meet other 
members as well as the general public. This helps us to understand what works, and what direction we want our 
business to go in.” 
 
WEBSITE & SOCIAL MEDIA 
To find out more about the Wagyu Breeders Association or Wagyu cattle, please visit www.britishwagyu.co.uk. 
Please also link into our Facebook & Twitter pages as follows: Facebook ‘Wagyu Breeders Association’;  
Twitter @BritishWagyu. There is also the Facebook page ‘Wagyu Producer Group’. 
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