


 
Natural Beef

The V-X Natural Beef program begins at 
conception as cows are mated to sires selected for 
high value carcass traits. This enhances the retail 
value of the calves produced and the end product 
purchased by meat customers.
	 At birth calves are identified with an ear 
tag number recorded with the date of birth, sire 
and dam. This information follows the individual 
animal from birth to processing. Every package is 
traceable back to birth.

Ranch History
The V-X Ranch was founded in 1940 by Riley and 
Gladys Wood. The V-X brand (pronounced V bar X)
was originally registered in 1941 to identify live 
cattle. Rich in history and family heritage, several 
fifth generation family members now live on this 
active Cattle Ranch. Approximately 500 Angus 
and Angus crossbred cows give birth to a new calf 
crop each year. Today the Wood's use the V-X 
brand as part of their labeling logo to emphasize 
locally grown, direct from the ranch, quality meat 
products.

Locally Grown 
USDA Inspected

No Hormones 
No Steroids



Wood's Meat 
Processing

Wood's Meat Processing, located on the Ranch, was 
established in 1973 by Steve and Louise Wood as a 
part time business while they continued to work on 
the family ranch with parents Jim and Virginia Wood 
and brother Leonard and his wife Naomi. In 1978 a 
new building was constructed under USDA Federal 
Meat Inspection Specifications to allow processing 
and wholesale marketing of USDA inspected products 
including natural beef raised from the Wood V-X Ranch.

Summer Pasture 
and Ranch Feedlot

Calves stay with their mothers on lush green pastures 
until about six months of age then weaned and grown to 
about 850 lbs. These healthy yearlings are placed in the 
V-X Ranch feedlot and fed corn, barley, peas and home 
grown grass hay. At no time do our cattle receive growth 
hormones or steroids, nor are they fed antibiotics or 
animal by-products. These naturally raised beef are fed to 
the optimum time of yielding lean, tender, flavorful beef.

"Dry Aged Beef"
We allow our beef carcasses to age (chill) in our walk-
in coolers for 12 to 14 days at 32 to 36 degrees before 
processing. This "dry aging" procedure allows natural 
processes to occur that result in improved tenderness 
and enhanced flavor and juiciness. Dry aging is common 
to most small processing plants, but impossible at 
traditional high volume operations. "TASTE THE 
DIFFERENCE."

Beef – Delicious
and Healthy

Beef is a powerful package of complete nutrition. It is 
one of the most wholesome nutritionally dense proteins 
available and also provides 10 essential vitamins and 
minerals. We produce a healthier product raised on 
whole grains and natural grasses with no additives or 
preservatives.

Ground Beef
Quality products start with quality ingredients. Our 
ground beef is 100% locally grown beef. The source of 
live beef is from the V-X Ranch and other local ranches 
in our area with traceability of each animal to birth. The 
healthy live animals are delivered to our facility and 
inspected by a USDA Inspector, then processed under 
USDA standards. After the carcasses have been chilled 
in our walk-in coolers, the meat is cut off the bones and 
lean meat is mixed with trim from beef out of our V-X 
Ranch Feedlot to make the perfect blend of ground beef. 
Our ground beef is 100% local and 100% from our plant 
facility. No ingredients originate outside our processing 
plant.

Wood V-X Beef
When you buy V-X Beef, you are buying locally grown 
beef "Direct from the Ranch". Generations of genetic 
selection for muscling, tenderness and cutability makes 
our beef a better value. Carcasses are "dry aged" to 
perfection, creating a delicious, nutritious, wholesome 
product with a higher percent of usable red meat.

Not Fed
Antibiotics
or Animal
By-products

Quality Beef Cattle
+

Quality Feeds
+

Quality Processing

= QUALITY MEAT

Only Real Grains and Grasses
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Inspection and 
Sanitation

Wood's Meat Processing maintains the highest 
standards of cleanliness and sanitation at all times. 
Each animal is inspected by a full time USDA Inspector 
to insure a safe wholesome product.


