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2012 Unbelievable Sale Topper! 
Spirited bidding by new and return clients 

showed increased confidence in our breeding 

program at the 15th Annual Carcase Quality 

Sale at ‘Marriot Park’ Gunnedah back in July. 

Several new milestones with the sale were 

achieved with 18 of 19 bulls selling to a top of 

$13,000 and average of $4611, reflecting 

the solid competition for lots throughout the 

sale. 11 registered heifers also sold to a top 

of $2250 and an average of $1614 along 

with a semen package in Wallawong’s elite 

young sire Wallawong Ultramodern LEJ F23. 

Impressive weights and eye muscle areas com-

bined with finishing ease appealed to both 

stud and commercial producers with registered 

bidders from QLD, VIC, SA and NSW. 

The $13,000 top priced bull was Lot 3 Wallawong Unbelievable, a 935kg son of Lindsay Starbright S117. 

Described as “unsurpassed for muscular thickness and butt profile”, he combined outstanding physical muscu-

larity and visual appeal and was purchased by repeat buyers Toqueeza Ltd (Plummer family, Perthville 

near Bathurst NSW). Unbelievable had an EMA EBV in the top 1% of the breed and all growth traits in the 

top 15%. His raw EMA scan was 130cm2 with fat scans of 8mm and 6 mm on rump and rib. 

The second top priced bull was the largest framed sire Lot 2 Wallawong Underbelly who achieved $9000. 

By M. Sensational out of Wallawong Overture 32nd, 990kg Underbelly combined outstanding growth traits 

with softness and eye appeal. He possessed a raw EMA scan of 122cm2 and fat measurements of 12mm 

and 10mm on rump and rib. Long term 

Wallawong clients Simon and Sandy 

Thompson of Bundella Station, pur-

chased the bull for their commercial 

operation near Quirindi, NSW. 

Lot 4 Wallawong Ulysses reached 

$5500 being another Sensational son 

by AI out of Wallawong Overture 

40th. With outstanding carcase traits 

including above average growth, EMA 

and Fat EBVS, long term repeat buyer 

and breeder of Sydney Royal Show 

prizewinning carcases Lyn Louis of 

Barraba purchased the 800kg sire. Ms 

Louis also took home the top priced 

heifer Wallawong Sixpence F63 for 

$2250 to add to her females. 

Second top priced bull Lot 2 Wallawong Underbelly LEJ F9 
was purchased for $9000 by Bundella Station, Quirindi NSW 

Top priced bull Wallawong Unbelievable LEJ F12 was  
purchased for $13,000 by Plummer Family, Bathurst.  

Wallawong Whisperer: Have you heard the news? 

Check out our website: www.wallawong.com.au or email us: lachlanj@yahoo.com 



2012 Sale Results continued 
A son of last year’s top priced bull Wallawong Ripsnorter ($14,500) also made $5500, Lot 18 Wallawong 

Urbane. The 21 month old sire had an excellent combination of BreedPlan performance data being in the 

top 5% of the breed for EMA EBV along with positive fat EBVS. He was purchased by Allen Haley, Gulgong 

NSW for his commercial herd targeting domestic market feedlots. 

The registered heifers averaged $1614 and were purchased by a mix of stud and commercial buyers seek-

ing quality females for their respective operations. Junior breeder Sara Retallack, Nullamanna NSW, se-

lected Wallawong Sixpence F65 and Wallawong Gale G38 to add to her Magic Murray Grey Stud, while 

the French family of Muswellbrook took home two heifers and a bull for their commercial operation. Wil-

liams River Cattle Company selected Wallawong Alma G26 to add to the Glenliam Farm Murray Grey 

Stud and volume buyer Michael Chamberlain from Nundle, NSW purchased five heifers to boost the num-

bers of his high quality commercial Murray Grey herd. The semen package in Wallawong’s premier young 

sire Ultramodern was purchased by S. Kidman 

and Co. Adelaide for $44/straw to use in their 

Murray Grey composite breeding program.   

Successful display at Ag Quip 
Once again as part of the North West Murray 

Grey Breeders group we spent three days talking 

Murray Greys with the many visitors to Ag Quip 

field days in Gunnedah. With cattle prices buoy-

ant and producers rebuilding their herds, enquiry 

was strong for both bulls and females. Our ex-

tended display in conjunction with Olsson’s caught 

the eye of a number of producers and we look 

forward to keeping in touch with those we met 

about the Wallawong breeding program. 

Melbourne Royal Feature Show 2012 
Wallawong carcase exhibits made their way to Melbourne Royal for the first time in support of the Murray 

Grey Feature show. Having made the 1000km trip, the two exhibits competed strongly. 

The 14 month old steer ‘Cameron’ bred by Toqueeza Pty Ltd and sired by Wallawong Real Deal weighed 

in at 540kg and was placed 2nd in a live inter-

breed class of 25. He was also a member of the 

Murray Grey Borthwick Trophy team. Being de-

scribed by many as one of the highest yielding 

steers they had seen, Cameron did not disap-

point on the hook placing 6th (87.2 pts) from 47 

entries and achieving full points for eye muscle 

area, rib fat, and meat colour. His dressing per-

centage of 63% was the 2nd highest in the com-

petition and his 102cm2 EMA was the largest of 

all milk tooth British breed exhibits. 

The 14mth old heifer ‘Dawn’ displayed the high 

yielding properties of Wallawong genetics. By 

Wallawong Ripsnorter, Dawn weighed 514kg 

and was placed 5th in a live class of 20 inter-

breed exhibits. She scored full points for eye 

muscle area, fat depth and meat colour, receiv-

ing 85.586 pts to be placed 9th in the Export 

class of 47 entries. Her dressing percentage of 

64% was the highest in the competition and her 

EMA of 101cm2 was the second highest of the 

milk tooth British breed entries. 



Wallawong takes on lease 
of  Saleyards Canteen 
Gunnedah Saleyards Canteen now has a 

fresh coat of paint inside, renewed gar-

den and a new look sign. More impor-

tantly, it boasts fresh home-style meals 

featuring Murray Grey beef, cappucci-

nos and friendly service by a team of 

welcoming locals lead by Kate James. 

We have taken on the canteen for at 

least the next three years believing it a 

great fit for expanding our cattle and 

branded beef business,  but more impor-

tantly networking and building relation-

ships with agents, local producers and 

feedlot buyers alike to raise the profile 

of locally bred Wallawong cattle. 

After selling the Hunter Belle Cheese business three years ago to concentrate on raising Stirling and Fraser  

it was the right time and ideal business for Kate to take on, combining food, people, marketing and cattle. 

Operating weekly when the cattle sales are on, Saleyards Canteen is open from 6pm Monday for dinner 

and from 6am every Tuesday for breakfast, morning tea and lunch until 2pm. All patrons are welcome, even 

in their work clothes. A growing group of ‘regulars’  frequent the canteen including local stock and station 

agents and their employees, workers traveling to and from work in the mines, local and long distance truck 

drivers and district cattle owners bringing their stock in to market. Wallawong clients selling cattle through 

the saleyards should also let us know and we can help generate interest in their cattle by offering free lunch 

at the canteen for the buyers of their stock. We’d also like to shout you a cuppa so come in and say hello. 

Our own Murray Grey beef is on the menu as we have recently launched our own meat brand: Wallawong 

Premium Beef where people can order Murray Grey meat packs equivalent of a quarter of a beast. The 

beef is high quality yearling meat from ours and clients’ Murray Grey cattle finished at ‘Marriot Park’, and 

excellent value for money. As this branded beef business grows we hope to offer clients an additional mar-

ket for their cattle by Wallawong bulls. 

Monday night dinners at the Canteen featuring Wallawong Premium beef are a specialty with steak, roasts, 

fresh corned beef, or slow cooked beef dishes like Moroccan Beef or Massaman Curry a regular favourite. 

It’s great to offer the patrons something from our own farm, then they can really taste the quality of Murray 

Grey meat and order some too if they like. The Canteen links it all together for us, from paddock to plate. 

 More info can be found at www.wallawongbeef.com.au or visit Kate at the Saleyards Canteen Mon/Tues. 

Wallawong well received at Emerald Ag Grow Field Days 
At the beginning of July we ventured north to display our cattle at Emerald Ag Grow Field Days and offer 

bulls at the Emerald Ag Grow Superior Beef Bull Sale. The two-year-old bulls were specially selected for 

northern Australia being sleek coated silver types with good carcase shape. Wallawong’s offering topped 

at $4500 and despite the wet conditions we chatted to many enthusiastic Murray Grey supporters that vis-

ited our site over the three days. We look forward to seeing you again in 2013 with another draft of bulls. 

Kate standing outside her new business the Saleyards Canteen 

http://www.wallawongbeef.com.au


Facebook: ‘Wallawong Murray Greys’ View past newsletters at www.issuu.com/wallawong 

Upper Hunter Beef Bonanza Steer Result 
Congratulations to St Mary’s College Gunnedah and Lyn Louis on 

exhibiting and breeding a steer that was awarded 2nd place in car-

case class 7 at the 2012 Upper Hunter Beef Bonanza. Pictured right, 

the steer sired by Wallawong Quasimodo weighed 474 kg, had an 

eye muscle area of 82cm2 and received  total of 86.252 pts. 

Wallawong 2013 Calendar. See us at: 
 21 March 2013 - Sydney Royal Steer Judging, Homebush 

Bay, Sydney 

 21 - 22 June 2013 - Northern Beef Week Open Days 

(cows, sale bulls and females) Marriot Park, Gunnedah 

 4 July 2013 - Wallawong Carcase Quality Sale (25 bulls,  

+ females) Marriot Park, Gunnedah 

 10 July 2013 - Queensland bull offering (6 bulls) AgGROW 

Supreme Bull Sale, Emerald, Queensland  

 20 - 22 August 2013 - Ag Quip Murray Grey site, Gunnedah  

 September 2013 - Northern Murray Grey Sale, Roma 

Merry Christmas!  Wallawong’s 2012 in Review  
2012 has been such a busy year for all it is important to take time to reflect, especially during the Christmas 

season. The true meaning of Christmas is a celebration of Jesus’ birth and we are grateful for this and the 

year of health, happiness and business growth we have been blessed with.  

Clients continue to demonstrate the excellent results they are achieving using Wallawong bulls at the Sydney 

Royal Steer and Carcase competition (Reserve Champion Lightweight Steer), Melbourne Royal and Upper 

Hunter Beef Bonanza amongst many other commercial sale topping results. In 2013 we look forward to 

sharing even more of your success stories, so please drop us a line as news happens. 

We especially enjoyed meeting new Murray Grey enthusiasts and catching up with clients throughout events 

such as Beef 2012 Rockhampton, Emerald AG GROW field days, and in our own backyard - AG QUIP. 

2013 promises to be both bigger and better as we undergo expansion to meet the growing demand for the  

Wallawong type of industry relevant, commercially focussed Murray Grey cattle.  Thankyou to our commer-

cial clients who keep on coming back to update their herds with a Wallawong bull. With a finger constantly 

on the pulse you can be assured we are breeding for the future. 

In September we took on the Saleyards Canteen which is already paying dividends in terms of marketing 

Wallawong Premium Beef, cattle and bulls and building industry demand for Wallawong bred cattle. One 

of the important emerging industry trends is the premium for Meat Standards Australia (MSA) graded cattle 

now being paid by the major supermarkets and their suppliers. Wallawong bred cattle are already achiev-

ing this premium easily so we would encourage you to become MSA accredited if you aren’t already.  

If you are ever in the area or wish to plan a visit we would be happy to show you our herd, sires with semen 

available, young bulls and talk Murray Greys with you anytime. Especially when you are just starting out or 

choosing your next bull it is vital you receive up to date information from a stud extremely focussed on 

breeding for the future beef industry.  All the best for a fantastic 2013,     

      Lachlan, Kate, Stirling and Fraser James 


