
A steer donated by Red Heart Stud, Gunne-

dah was placed 4th at Castle Hill Show in his 

lead up to Sydney Royal in April. Maverick, as 

he is known, is being shown by Riverview 

College in Sydney and is a favorite amongst 

the kids. He now weighs over 500 kgs and is 

looking great. We wish Nick and the school 

all the best for Sydney and watch this space 

for Sydney results next issue. 

Maine Steer 4th at Show. 
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Snippets 
New French geneticsé... 

Have arrived in Australia. Following our trip to France we now have semen from four new bulls in 

the country. The bulls are SPAGHETTI who carries no double muscling, UTILE, MIROIR and 

RAPHIA. The last three bulls carry one gene of double muscling. These bulls were selected on confir-

mation, calving ease and suitability to Australian conditions. A fifth bull COLZA is being collected for 

Australia only and will arrive in July. This bullõs dam is in the top 5% of the breedsõ females in France.  

Colza will be the first bull specially selected for Australian breeders. He carries no double muscling in 

his genetics. 

These bulls are in limited supply and if you are interested please contact your secretary for details 

and availability. 

 

 

Below is a quick email we received from Riverview College. 

Maverick was taken to Castle Hill show on the 21st of March and placed fourth in his class. Currently he is 

weighing about 538kg and is feeling very soft in all the right places. He will be shown at Sydney Royal on the 

16th of April on the cattle lawns. Everyone at Saint Ignatius College is happy with how Maverick has finished 

off and we are glad we kept him for the Royal. Although he is big, our Maine Anjou steer is friendly and ex-

tremely quiet. A very big thank you to Dougal Pottie for donating him to the school and Lyn French for ar-

ranging Dougal to contact us. 

Regards, Nick Hovey 



Upcoming Events. 
APRIL 2009  

 

9THñSydney Royal Begins (beef judging from 16th to the 21st).  

 

MAY 2009  

 

5THñBeef Australia 2009 begins in Rockhampton QLD.  

9THñBeef Australia 2009 ends.  

20THñBendigo National Beef begins.  

24THñBendigo National Beef ends.  

 

AUGUST 2009  

 

AGM venue and date to be announced.  
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Secretaryõs Desk 
or semen you have for sale or just general information, 

please send it to your secretary in New Zealand by the 

deadlines in the back of this newsletter. Once again wel-

come to being part of the newsletter and we look for-

ward to hearing from you. 

Well thatõs about it from me and if you have any news 

send it in. See you around the traps over the next few 

months. 

Itõs hard to believe how fast this year is going as I sit 

down to compile the March newsletter. Since the last 

one I have been to New Zealand to meet members of 

the New Zealand Society, had a board meeting in 

Naracoorte and organized new promotional material 

for Beef Australia, which is just around the corner, 

and overseen the importing of new genetics for mem-

bers from France. Our stand at Beef Australia will be a 

great place to showcase our breed with over 60,000 

people in attendance and a further 615 international 

delegates from 26 countries usually taking part. We 

have had three new pull up banners made that will be 

a major part of our display. These banners will be 

used at all our Society outings such as field days, 

shows etc. They are totally different from the old 

banners and are easy to transport around. They will 

be at both Beef Australia and Bendigo, so if you get a 

chance have a look at them. We have also had new 

pamphlets printed and promotional pens done for the 

Society. Once again I would like to remind members 

about the newsletter and the free advertising you can 

get in it. The newsletter is increasing in distribution 

and will be taken to Beef Australia, Bendigo and El-

more Field Days so donõt miss your chance to put 

something in it. From now on the newsletter will also 

be going to New Zealand. 

Also donõt forget the competition we are running for 

members. This is a form of carcass competition where 

members send in the weights of cattle they sell over 

the hook, with proof of weights needed, and at the 

end of the year winners in each category will receive a 

free registration. The categories are Bull, Female and 

Steer. The competition runs from 1/2/09 until the 

30/11/09. So get your entries in and you might be a 

lucky winner. 

I would also like to say welcome to our friends across 

the ditch and I hope that you will get some enjoyment 

and useful information out of the newsletter. We look 

forward to hearing from you and hopefully having a 

New Zealand section in our newsletter for you on a 

regular basis. To get any information into our newslet-

ter, whether it be show results, sale, ads for animals 

One of the new banners that has been 

created for us. 



Touring France. 
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Picture above: Paris. 

 

Over the next few newsletters I will give an insight into what we saw and did in France, 

and hopefully by the end of the year you will have a better understanding of the French 

beef industry, in particular Maine Anjou and some of the genetics that will be available 

here. 

One of the first farms we visited was that of GAEC de la CHAUFFETIERE where we 

met Christian Douet, the owner. Christian is the AOC Maine-Anjou president. I will 

explain about AOC shortly. The farm consisted of 127 ha and carried 60 Rouge des 

Pres, milked 25 Holsteins plus produced duck for meat through the summer months. 

The reason they raise ducks during the summer months is that the sheds, which house 

the cattle in the 

winter are free 

during summer, and 

they prefer not to 

waste the space and 

get maximum production off the farm. Ducks arrive as day old duck-

lings and are sold in 6 weeks. They have 2 sheds and each shed houses 

4,400 ducks at one time. Male and female ducks are segregated at all 

times. On the farm they grow 25 ha of wheat, 5 ha of canola, 10 ha of 

corn for silage plus pasture and lucerne for hay. 

Christian was showing cattle at both ôSPACEõ in Rennes and the fea-

ture show at Chemille. We were able to see the judging in Chemille 

where Christian exhibited 11 head. His cow Usure was Champion in 

the young section of the Senior Females. She had an outstanding heifer 

calf at foot and weighed in at 883kgs. 

Continued on the next pageééééééé. 

The French Trip. 
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Picture to right: Touring group. 

Picture to left: Presentation  

Lunch with Patrice Ouary. 

Picture below: Lunch in 

Coudray. 



The French Trip continuedé... 
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We had an enjoyable time looking around Christianõs cattle where we saw his young bulls, cows, heifers and his senior bull, ALDO, who 

was going to the Chemille Show. He is by Porto out of Operette and was born in February ô02. 

We were asked to guess the weight of this bull. Everyone was eager to test their skill, but sad to say some of the group will need a lot 

more practice. The guess work from our group went from 1,000kgs to 1,500kgs. Aldo was weighed at the Show and came in at 1,207kgs. 

As Christian was very tied to the AOC, all his cattle that were sold for slaugh-

ter went through this system. Below I will explain AOC to you. 

AOC stands fro Appellation Origin Control, which is a form of meat branding in 

France. What is AOC? 

1. It guarantees meat quality, 

2. Linked to restrictions on number of cattle run per hectare, authenticity 

and origin. 

Farmers have to respect some production conditions to sell animals in AOC 

Maine-Anjou which include:- 

1. Must have a carcass weight over 500kgs, 

2. Cannot be fed silage for 8 weeks before slaughter and are usually fed a 

mixture of barley, beetroot, lucerne and pasture hay. 

Farmers who produce AOC Maine-Anjou are paid a premium when their cattle 

are sold at abattoirs. 

AOC standards apply to all forms of primary production and in France you find the AOC brand on seafood, wine, fruit and meat such as 

poultry, duck, beef, lamb and pork. 

 

The Evron Fat Cattle Competition.  

 

This show is highly regarded by butchers and is an annual event. We went there for 

the afternoon and it was enormous. The number of exhibits was far greater than 

any fat competition we see here in Australia, as there must have been 600 head. 

The cattle were either steers or females and were tied up but not led like show 

cattle. They had been taught to tie up on a halter and were used to being handled 

but not taught to lead by the halter. The cattle were moved around by a handler 

with a long rope attached to the halter, which partially controlled their speed, and a 

stick was used to control their direction. There were no pens an all cattle had a 

stall to tie up in. They were very quiet and were watered and fed in the stall as well 

as being groomed there. 

After judging cattle were auctioned and prices ranged from 7.50 euro to 9.50 euro 

per kilo carcass weight, with the best carcass expected to weigh from 600 to 700 

kgs. For the sale the Champions were done up with a tri-colour harness and paraded in an area about 50 metres square. It should be 

noted that the actual carcase is never judged for this competition. 

It was also interesting that the animals didnõt have to be sold after judging, as they 

do in Australia, and could be taken home to have a calf and maybe come back an-

other year. This was especially popular with the younger females. 
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The New Zealand Trip. 
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In February this year Doug Hargrave, Roger French 

and I went over to New Zealand to catch up with 

members of the Maine-Anjou Society in New Zea-

land. This was a quick visit arriving on the Friday and 

leaving on the Monday. 

Dunedin was our starting point where we picked up a 

car and it was great to see Maine-Anjou cattle just 

after leaving the airport. To the locals it must have 

looked funny seeing this little red car doing a u-turn 

in the middle of no where and people jumping out to 

photograph cattle in a paddock. After checking into 

our motel, where we found the Brumbies rugby un-

ion team was staying, we rang Barry Leslie, the Presi-

dent of the New Zealand Society, to organize our 

timetable. It didnõt take long to establish that we all 

loved rugby and organized to spend Friday night 

watching the Brumbies play the Highlanders. There is 

nothing like friendly rivalry and rugby to get things off 

to a good start, especially when the Aussie team wins. 

Our bragging rights in rugby arenõt too good against 

our friends from over the ditch so we enjoy these 

few and far between events. 

Now back to the more serious side of things. Friday 

afternoon we were taken to Doug Lindsayõs place to 

have a look at his Maine steers. This just happened to 

be the place that we had stopped to photograph ear-

lier that day. Doug is 88 years young and a hive of 

information about Maines and cattle breeding in gen-

eral. We quickly hopped onto his ute an set out to 

look at his cattle. His property consists of 400 acres 

and on it he runs 900 cross bred ewes (Romany x 

Border Leicester) and fattens 400 head of cattle. As 

well as this Doug makes silage, enough to supply him-

self and sell the surplus, and slashes his paddocks 

twice a year. Yes, the grass was green but had plenty 

of body in it and we would love to have it over here. 

From Dougõs we went onto see the herd where 

Doug gets his steers.  
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These breeders originally belonged to Linsay and 

Gayner Irwin from Invercargill. They were great cows 

and had some lovely heifer calves at foot. On Satur-

day we left the motel and travelled south to Balclutha 

to meet up with Gordon McLay and his family.  

Gordon is the Secretary in New Zealand. Once again 

we jumped on the back of a ute and had a look 

around the farm and were shown some spectacular 

views from the high points on the farm. The cattle 

were great and we had a chance here to see some of 

the newer French genetics. One female we saw was a 

Robert daughter and she was a lovely young female. 

Gordonõs cattle were once again structurally correct 

and it was a very even herd of cattle. It was at 

Gordonõs farm that we got to meet some of the 

other breeders while having lunch. This was a great 

opportunity for us to get to know everyone and dis-

cuss farming in general as well as our great breed. 

After lunch and farm tour we then went onto the 

farm owned by Barry Gray. Barry also breeds Maines 

but has a fairly large commercial venture and here we 

saw crosses with different breeds, which included 

South Devon, Shorthorn and Holstein. Barry had 

some great cattle and has done well in the local 

weaner sale and carcass competitions. His cattle were 

extremely quiet and he knew his animals. From here 

we went to Barry and Glenys Leslieõs home where 

we saw a Mirior daughter a terrific old cow . 

 



The New Zealand Trip continuedé... 
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The rest of the afternoon was taken up by a meeting with the New Zealand members where we discussed the problems experienced by 

both Societies and how we could best help each other. It was from this meeting that it was decided to use our newsletter as a common 

tool in promotion. This newsletter will now be circulated throughout both countries and contain information from both Australia and 

New Zealand. We have also looked at helping each other with genetics and took time to swap promotional ideas. In all, it was a very 

successful meeting and we look forward to catching up yearly to have this type of infor-

mal get together and discuss different ideas. Hopefully, we might have a group going 

over early next year, so keep watching this 

newsletter if you would like to be a part of it. 

After the meeting we all met in Owaka for 

dinner and everyone, I know the Aussies did, 

had a great time with their new found friends. 

On Sunday Barry and Glenys took us for a 

tour of the district, with another bull to have 

a look at, and showed us some sights that 

unless you were a local you would never see. 

The countryside was beautiful and the Leslieõs 

knowledge of the district was fantastic. In sum-

ming up it was a very hectic but enjoyable few days and it gave the two groups of breed-

ers a great chance to get to know each other and has no doubt strengthened our ties 

and friendships. To everyone that looked after us, whether it was lunch, farm stay, or 

visit, a special thank you as your hospitality was world class and we hope that we can do 

this for you one day soon. 

 

Farmer Steaks his claim for cattle rearing fame.  

 

Below is an extract from the Otago Daily Times from last year. Barry has entered cattle in this competition again this year. 

Barry Gray is feeling bullish right now and who can really blame the Owaka farmer? 

ôMr Gray is the only finalist to have sirloin steak from his selected cattle picked as the best of the best. Slices of his finest beef will be tasted and 

judged at the ôGame of Two Steaksõ competition later this month. Former radio personal-

ity Martin Devlin is among the judges who will taste, devour and analyse Mr Grayõs 

steaks and those of 15 other New Zealand farmers. Mr Gray runs a 363 ha property in 

three blocks just north of Owaka. It runs 3400 stock units of sheep and beef. His South 

Devon/Maine-Anjou cross bull was picked to be sampled by the judges at the Steak of 

Origin challenge organised by Meat and Wool New Zealand. The winners will be named 

at the Beef Expo at Palmerston North on May 14, 2008. 

For Mr Gray, it was a humbling experience to have his beef selected as some of the best 

in the country. As a third generation Owaka Farmer, he was always looking to improve 

the quality of his stock and events like this were a good chance to gauge his progress 

and compare the quality of other animals. Each of the 16 finalistsõ sirloin steaks will be 

individually critiqued on taste, tenderness, juiciness, texture and aroma. The steaks will 

be cooked in neutral flavoured vegetable oil, with no added seasonings or flavouring of 

any kind, to ensure the steaks are judged purely on the taste of the meat.õ 

Barry Gray has entered another Maine-Anjou in the Steak of Origin for 2009, so we will let you know the results when they come 

through. Best of luck Barry, we wish you every success. 

 

Owaka Weaner Sale  

Barry Gray sold 9 steer calves at the Owaka weaner sale for $710 each. 
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