LAPLATTE RIVER ANGUS By Laura Kiesel
|
LaPlatte River Angus Farm began as the brainchild of Jim Kleptz and his son Mark back in 1971 with only a

few head of cattle. Thirty-six years later, what started as a hobby has evolved into a fully-functional beef
farm averaging between 250 and 300 mostly-Angus cattle grazed on approximately 600 acres within a five-
mile radius.

Most of the fields the Kleptzes use for grazing their cattle are leased or even donated by their neighbors.
This system works well for both the Kleptzes and the respective landowners, since they are doing each other
a service. Jim Kleptz and his sons, Mark and John, can maximize rotation and haying opportunities and in
return, the landowners get free land maintenance, including free fertilizer. The fields are exemplary, with
high plant biodi ver s iwingituaiondypitcal oftle symlsidtid raationshipsttiatforna
the backbone of sustainable farming.

Jim Kleptz follows a rotational grazing model in his fields, meaning that he moves the animals through
subdivided fields, called paddocks, to allow pasture plants time to rest and regenerate after the cows graze.
He does not adhere to a specific schedule or regimen for moving the cows, but decides when to rotate his
herd based on careful observation of the grass, the soil and the animals while on his daily rounds.

‘o try to |l ook at t he big picture and have t
arrangement.

Kleptz and his sons alternate use of the fields between haying and direct grazing, devoting nearly half of
every week in the summer to haying for winter feed storage. The fields are not treated with anything except
small amounts of lime ash. The Kleptzes also separate the animals into smaller packs that are placed in
different fields, depending on their ages and nutritional requirements. The herds generally remain outdoors
throughout the year, including winter. During this time, the steers feed on the hay collected during the warm
seasons, as well as some supplemental minerals. The hay is set up within polywire subdivisions, allowing
Kleptz to move the hay

around in order to reposition
the herds and evenly
distribute their manure onto
the fields.
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then Shelburne, Vermont. Once in Shelburne, he purchased 10 acres of land. To this day, the ten acres
remain the home base of his farming business. Even though Jim bought the land in the early 1970s, it was
not until after taking early retirement in 1987 that he began to take raising beef cattle seriously.

Jim admits making mistakes in the beginning.

“ would Iiterally go door to door with frozen cuts ¢
pains.”

After a first failed attempt to get a contract with Shelburne Market, Kleptz experimented with his grazing

practice and finally hit upon the right formula. In 1988 he convinced the retail outlet to stock his beef and

Shel burne Market has been a | oyal buyer of LaPlatte b
biggest breaks agocame when the Vermont Pub and Brewery became a customer. Since then, LaPlatte has

been riding the wave of increasing public awareness and appreciation of local and sustainable food.

“Vermont beef farms are growing in numbers. The demanc
over 40% per year, and consumers ar e wi ltrtasureigforth®@ pay a
Vermont Beef Producers Association. He adds that Vermont production and sales of local beef have

increased an average of 20 to 30 percent a year in the past several years.

Larry Connor, the meat purchaser for Healthy Living in Burlington, agrees. According to Connor, the Healthy
Living meat department has expanded by 70 percent to meet the needs of Vermont consumer demand for
Vermont grass-fed beef.

Kl eptz’s operation i s a wor-kcalengtpss-fadcdtéel opefation feasibdekby ng a mo
negotiating land use with his neighbors to increase grazing access, and keeping all the components of the
operation local.

Jims son John Kleptz is a pr oces s ewns.dohn whhatsowbikd | i st on
at LaPl atte, handles much of the farm' s distribution,

restaurants in the area.

In 2007, the Kleptz family won the Sustainable Farm of the Year Award from the Vermont Sustainable

Agriculture Council. The award signified appreciation for the Kleptz rotational grazing model, humane

treat ment of the animals and the family’'s local, gr ass
product s. “Jim and John Kleptz illustrate an excellent
creativity and good management,” said Jenn Col by, Out i
Extension’s Center for Sustainable Agriculture. “LaP
from."”

Laura Kiesel is a graduate student in the M.S. program at fRebenstein School for the Environment and
Natural Resources of the University of Vermont. Her Master's research focuses on the connection between
agriculture and climate. She is also a freelance writer wh@sécles have appeared in Vermont Woman, Seven
Days and E Magazine.

University of Vermont Extension, and U.S. Department of Agriculture, cooperating, offer education and employment to everyone with-
out regard to race, color, national origin, gender, religion, age, disability, political beliefs, sexual orientation and marital or familial
status. Issued in furtherance of Cooperative Extension work, Acts of May 8 and June 30, 1914, in cooperation with the United States
Department of Agriculture. University of Vermont Extension, Burlington, Vermont.



