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Bison Community Plans Historic Rendezvous in Montana in July
International Conference is First in U.S. in a Decade

DENVER, Colo. (Mar. 17, 2017) – The largest gathering of the bison community in the past five
years, scheduled July 4-8, in Big Sky, Mont., is being slated as one-part celebration of the growth of
the bison business, one part planning for future expansion, and one part rest and relaxation for the
estimated 500 participants from the United States, Canada, Mexico, and around the world.
The fifth-ever International Bison Conference will bring ranchers, researchers, tribal leaders,
policymakers, culinary professionals and buffalo enthusiasts to Big Sky for workshops, planning
sessions, tours, recreational activities, musical entertainment, and more, according to Aaron
Paulson, the Montana bison rancher who is heading the conference planning committee.
"We are excited to host this gathering of the international bison community," Paulson said. "The
theme, Big Skies, Bright Horizons, really sums up the state of the bison community as we prepare
to gather this summer."
The conference is scheduled to kick off July 4 with an ‘all-American’ get-together at the historic 320
Guest Ranch near Big Sky. Attendees will enjoy an old-fashioned chuck wagon, musical
entertainment, and recreational activities during the day, before returning to Big Sky for fireworks.
Educational and informational sessions will dominate the morning schedules on July 5-7. Keynote
speakers each day include Dr. David Hughes of Imperial College in London, Dr. James Hurrell,
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director of the National Center for Atmospheric Research, and Laurie Demeritt, CEO of the Hartman
Group research firm. Breakout sessions will cover the spectrum of herd health issues, bison meat
marketing, and business expansion.
Wednesday and Thursday’s sessions will be held at the Big Sky Resort, and attendees will head to
Ted Turner's Flying D Ranch nearby for the Friday events. On Saturday, July 8, an optional tour of
Yellowstone National Park is available for those who want to spend a little extra time in the region.
Full conference details, including on-line registration, are available at www.ibc2017.com. Early-bird
registration rates apply through May 15.
"The area around Big Sky is steeped in the history of bison, so it's a fitting location for the
International Bison Conference," said Dave Carter, executive director of the National Bison
Association. "Great herds of bison shaped the landscape of this region and sustained the Native
Americans for centuries. When bison perched on the brink of extinction in the late 1800's,
Yellowstone Park housed about 25 surviving animals, while a handful of Montana ranchers
gathered up remnants of the decimated herds to create the basis for the nearly 400,000 bison that
now thrive in North America."
"We have a lot to celebrate, and even brighter horizons ahead," Carter said.

###

About The National Bison Association
The mission of the National Bison Association is to bring together stakeholders to celebrate the
heritage of the American bison/buffalo while educating and creating a sustainable future for our
industry. Learn more at www.bisoncentral.com.
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WELCOME
This July, the largest gathering of the bison community will take place in Big Sky, Montana. Held
once every five years, the International Bison Conference (IBC) will bring together ranchers,
researchers, tribal leaders, culinary professionals and buffalo enthusiasts from all over the U.S.,
Canada, Mexico, and beyond.
We are excited to welcome over 500 participants to our conference. From July 4-8, attendees
will engage in sessions and workshops led by experts from around the world. A robust
schedule of topics will explore everything from the impact of climate change on bison and
grassland, to branding and marketing bison as a versatile source of protein. We’ll be celebrating
the growth of the bison business, while planning for future expansion into new markets with the
announcement of ‘Bison One Million’: an ambitious mission to boost the number of these
magnificent animals.
The IBC is a unique opportunity for bison professionals and enthusiasts to network and enjoy
recreational activities in spectacular surroundings on the edge of Yellowstone National Park. We
hope you will join us to hear their stories, and to gather news, trends and contacts.

Dave Carter
Executive Director, National Bison Association
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ABOUT THE NBA

125 years ago, bison had been hunted to the brink of extinction. Today, nearly all the bison in the
world can be traced to the five foundation herds assembled in the late 1800’s by people such as
Charles Goodnight of the Goodnight-Loving cattle trail fame, showman and entrepreneur Charles
“Buffalo Jones,” Native American Samael Walking Coyote, partners Michel Pablo and Charles Allard,
and “Buffalo King” Scotty Phillip. These ranchers saved the species.
Today, the demand for bison meat is the key to preserving this heritage animal. Bison is revered as a
gourmet food item, embraced by chefs, hailed by nutritionists and devoured by consumers. Bison has
found its way onto restaurant menus, from delicious burgers to decadent filets, and on American
dining tables as part of heathy, satisfying home cooked meals. The remarkable nutritional value and
delicious taste that consumers love drives the bison industry. This, combined with ranchers’
commitment to sustainable, natural production practices will ensure the future of this magnificent
animal.
The bison became the official National Mammal of the United States in 2016, as a result of a fouryear collaborative effort led by the Inter Tribal Buffalo Council, the National Bison Association, and
the Wildlife Conservation Society.
The National Bison Association (NBA) is a nonprofit association of producers, processors, marketers
and bison enthusiasts. It was formed in 1995 when the American Bison Association (formed in 1975)
and the National Buffalo Association (chartered in 1966) merged. The NBA now has more than 1,100
members in all 50 states and 10 foreign countries.
The mission of the National Bison Association is to bring together stakeholders to celebrate the
heritage of American bison, to educate, and to create a sustainable future for our industry. Its vision is
a community bound by the heritage of the American Bison. National Bison Association members
abide by the NBA Code of Ethics. They are committed to raising bison the way nature intended - to
produce flavorful, healthy meat that has been raised humanely and sustainably.
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INTERNATIONAL BISON CONFERENCE
July 4 – 8, 2017
Big Sky Resort, Montana
WHAT: Attended by over 500 participants from around the world, the 2017 IBC will include three days
of presentations and workshops and a host of recreational activities, evening entertainment and
networking opportunities.

WHEN: Held once every five years, the IBC will take place July 4-8, 2017
WHERE: Big Sky, Montana (Big Sky Resort, 1hr outside Yellowstone National Park).
WHY: An opportunity to learn first-hand about raising, marketing and cooking with bison. Educational
programs include:
•

Bison in a Changing Climate with Dr. Jim Hurrell, director of the U.S. National Center for
Atmospheric Research.

•

Marketing All Things Bison with Dr. David Hughes, Imperial College, with insight into how global
economic and demographic changes are impacting bison as a niche market.
• Tour of Ted Turner’s Flying D ranch
• Launch of ‘Bison One Million’ – a commitment to build the North American bison population to
one million animals by 2025.

•

Available to win by raffle and auction are two Yellowstone yearling bulls, directly descended
from the from Yellowstone National Park bison herd, donated by Turner Enterprises Inc.
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BISON FAST FACTS
History: America’s original red meat
•

Bison were crucial to the life of many Native American tribes, especially those in the plains, whose
lives centered on the bison hunt. In addition to meat, bison were used to make tools and materials.

•

A bison bull weighing around 2,000 pounds could provide 800 pounds of meat. The Indians used
different methods of cooking and preserving bison meat: Cooking over a fire, on hot rocks and
drying on racks using smoke, essentially making jerky. The stomach was used for cooking and
would be filled with water, bison meat, herbs and wild onions. Then, hot rocks were placed into the
stomach to bring it to a boil. Soon, they were eating bison stew.

Grasslands and Bison: A symbiotic relationship
•

The delicious taste of bison begins on the native rangelands and pastures of North America. Mother
Nature perfected bison over thousands of years to produce flavorful, healthy meat from the native
grasses and other plants in our ecosystem. All bison spend most of their lives on native pastures.

•

Native grasslands comprise more than 40 percent of North America’s natural landscape. The
grasses serve as powerful carbon traps that remove carbon dioxide from the atmosphere and return
it to the soil through the root system.

•

North America’s grasslands evolved over tens of thousands of years of continuous grazing by large
ruminants, most notably the American bison. This co-evolutionary process of grasses and grazers
developed into a symbiotic relationship that is vital to the health of both.

•

Grasses across North America produce roughly one-third more growth each year than will naturally
decompose. This excess growth chokes the soil and prevents healthy plant growth. Bison moving
across pastures remove the choking cover and help to create a healthier ecosystem.

•

To survive, bison evolved as herd animals where large, tightly-packed herds moved quickly across
the land. Grasslands thus evolved to thrive under conditions of short periods of severe grazing, hoof
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action, and manuring, followed by periods of rest and recovery. As the bison graze, their hoofs stir
the soil, helping to bury seeds and to create small pockets in the earth to capture precious moisture.
•

Because bison are undomesticated, they tend to interact with the environment as nature intended.
Today’s bison still graze in herds, moving across the land, and only briefly stopping by the watering
holes, reducing the damaging impact of hooves along riparian areas.

Land Management: A growing economy
•

125 years ago, bison were on the brink of extinction. Today, nearly all of the bison in the world can
be traced to the five foundation herds assembled in the late 1800’s.

•

Early ranchers struggled to economically sustain their efforts. Animals from the herds of Pablo
Allard, Charles Goodnight and Charles Jones were acquired by Yellowstone National Park in 1902
to restock the herd decimated by poaching that continued until the mid-1890s.

•

World War II provided a market boost for bison meat from Custer State Park and the adjoining Wind
Cave National Park. Prior to the attack on Pearl Harbor, President Roosevelt had established the
Office of Price Administration, which began to impose severe rationing of several types of foodstocks, including beef.

•

Conservation—and restoration—of the species has involved an interwoven relationship among
public, private—and now tribal—herds across North America. The economic viability of bison is
largely dependent on consumer demand. The demand for deliciously healthy bison meat is the key
to preserving the species.

•

The U.S. bison business earned $350 million in sales at the retail and restaurant level in 2016
according to National Bison Association data.
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Bison Today: A chef’s favorite
•

Today, bison is revered as a gourmet food item, embraced by chefs, hailed by nutritionists and
devoured by consumers for its taste and health benefits.

•

Bison delivers all the essential amino acids that are critical for a healthy nervous, detox and
digestive system, as well as the health of our immune system. Bison also has a high ratio of
healthy fatty acids like Omega-3.

•

Bison is a highly nutrient dense food because of the proportion of protein, fat, mineral, and fatty
acids to its caloric value. According to the USDA, bison is clearly the better choice with
significantly less fat, calories and cholesterol. Bison contains higher amounts of protein, iron and
vitamin B-12 than beef, pork, chicken and salmon.
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FAQ
How many bison are there in the U.S?
Today, there are an estimated 391,000 bison in North American private, public and tribal herds,
according to information compiled by the National Bison Association

What is Bison One Million?
Bison One Million is an ambitious commitment to build the North American bison population to one
million animals by 2027. Accomplishing the goal will require a collaborative commitment among
private ranchers, public herd managers, tribal leaders, conservationists, government agencies and
other stakeholders in the United States and Canada. Full details will be announced at the IBC, July
5, 2017.

How can herds grow to 1 million?
Calculations by some private herd managers estimate that the bison herds are capable of
expanding at a rate of 20% per year under optimal conditions. That growth does not factor in
droughts, herd health challenges or other limiting factors. If, however, the herds could expand at a
rate of little over 10% per year, over the next eight years, the overall North American herd would
surpass one million animals by 2027.

What is the Flying D Ranch?
A 113,613-acre ranch, the Flying D ranges from steep, wooded land on the south end, to rolling
meadows in the central portion, to high-rolling bench topography on the north end. A good habitat
for a variety of native wildlife, the Flying D is home to established populations of mule deer, whitetailed deer, Rocky Mountain elk, Rocky Mountain gray wolf, Shiras moose, pronghorn antelope,
black bear, mountain lions and badgers, among others. In addition to these species, golden and
bald eagle sightings are made throughout most of the year. It is owned by Ted Turner.
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BIOGRAPHIES
Roy Liedtke
President, National Bison Association
Roy was raised on a small farm and ranch in central South Dakota.
After graduating from South Dakota State University with degrees in
Animal Science and Range Science, he moved to northeast
Wyoming and began doing environmental work at the large surface
coal mines.
Roy started buying buffalo cows in 1995 and ran them on an absentee basis until 2001 when he
partnered with two friends to buy a ranch north of Gillette, WY. They run approximately 100
buffalo cows and typically sell bull calves and yearling heifers. In 2010 Roy semi-retired and
moved to Texas. He still spends about two months of the year at the ranch in Wyoming and the
rest of the time in Texas with his wife Amy where they raise and show Quarter Horses.

Dave Carter
Executive Director, National Bison Association
Dave Carter serves part-time as Executive Director of the 1,100member National Bison Association, where he works to strengthen
the production and marketing systems for North American buffalo.
Dave’s leadership in the bison industry since 2001 has been
instrumental in expanding consumer demand for bison, which, in
turn, is creating the incentive for ranchers to increase the herds of
buffalo across the U.S.
Dave helped lead the successful campaign that resulted in President Obama signing legislation in
June 2016 establishing bison as the National Mammal of the United States. In 2014, U.S.
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Agriculture Secretary, Tom Vilsack, appointed Dave to the USDA Agricultural Trade Advisory
Committee for Livestock and Livestock Products.
A long-time advocate of organic agriculture, Dave completed a five-year term on the U.S.
Department of Agriculture’s National Organic Standards Board (NOSB) in January 2006. He
served as the chair of the NOSB from October 2001-October 2003.
He is one of the founders and managers of the Broomfield Farmers’ Market at Holy Comforter
Episcopal Church. That market was named as Colorado’s Favorite Farmers’ Market in 2015 in a
poll conducted by the American Farmland Trust. Governor Hickenlooper appointed Dave to the
Colorado Food Systems Advisory Council in 2016.
Dave and his wife, Sue, are in partnership with two other ranchers to operate a 200-cow bison
herd on the Plains Conservation Center east of Denver, Colo.

Sharif Fahmy
President, Canadian Bison Association
Sharif Fahmy has been the President of the Canadian Bison
Association since January 2016 and also serves on the board of the
British Columbia Bison Association. As owner of Tatanka Plains, he
finishes and markets bison locally in BC. He got involved in the
Bison Industry in 2012 and is mainly focusing on conserving,
promoting and supporting the Canadian Bison Industry. He is
passionate about wildlife and volunteered in field conservation projects with Parks Canada and
holds a degree in Wildlife and Forestry Conservation.
Sharif’s background is in Consulting and Procurement for the Energy sector, and he has worked in
Asia, Africa and Europe. He holds a Bachelor of Science in Business Management from
Southeastern University, Washington DC, a Master’s of Business Administration from Switzerland,
and the Canadian Supply Chain Management Professional (SCMP) designation. He is also a parttime instructor at Simon Fraser University, British Columbia.
Sharif, his wife Nahla and two boys live in British Columbia. His young family loves hiking, the
outdoors and wilderness.
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Terry Kremeniuk
Executive Director, Canadian Bison Association
Terry Kremeniuk has been the Executive Director of the Canadian
Bison Association since 2003. Prior to joining the association, Terry
spent over 30 years at Farm Credit Canada, an agricultural financial
institution where he held various senior positions in planning and
credit, administration, agribusiness, marketing, communications and
operations. Terry also spent sixteen years in Ottawa working on
national credit policy issues where he developed many contacts, which continue to serve him well
in his role with the CBA.
Terry has lived and worked in Eastern and Western Canada and has worked on projects that have
taken him to Europe, the United States, Australia, and New Zealand.
Terry was raised on a mixed farm in Alberta and continues to maintain an interest in the family
farm. Terry received a Bachelor of Science Degree in Agriculture from the University of Alberta and
a Master of Business Administration from the University of Alberta. Terry and his wife Sharon have
three grown children.
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Sylvia R. Tawse
sylvia@freshideasgroup.com
303.913.9650

Sarah Eykyn
sarah@freshideasgroup.com
205.239.6445

Emily Smith
emily@freshideasgroup.com
303.903.4970
To learn more visit www.bisoncentral.com and follow on:
Instagram: https://www.instagram.com/nbisona/ or @nbisona
Facebook: https://www.facebook.com/nationalbison/
Twitter: https://twitter.com/nbisona1
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PRESS PASS CRITERIA
Press Pass Policies
Press passes are reserved for well-qualified editorial staff from approved media outlets. To qualify
for a complimentary pass to the IBC, you must cover food, environment, sustainability and/or
agriculture on a regular basis by publishing articles or writing regular reports or blog posts. Private
consultants who are paid by an individual company are not eligible for a press pass.
To apply, please send the following to emily@freshideasgroup.com
•

A business card with your name, media outlet and title; plus the following:
o

Traditional Print Media: A sample of two articles, published within the past six
months that clearly displays authorship, and is within the realm of the food, agriculture,
sustainability or environment. OR, a copy of publication masthead including your
name. Links or PDFs are acceptable to submit for verification.

o

TV/Radio: A link to your show or segments and a screen shot of your station’s issued
press credentials.

o

Freelance: A letter of assignment, on outlet’s letterhead.

o

Social Media Influencers/Bloggers: A link to your blog or social feed from the past
six months that is within the food, agriculture, sustainability, environment or healthy
living space. You must have 5,000 followers on Twitter OR 2,000 likes on Facebook
OR 1,000 followers on Pinterest/Instagram/Blog.

o

Correspondent: If you have less “likes, followers, or friends” than stated above, but
want to cover the show as Media, you may qualify as a “Correspondent.”

Accepted Titles for Press Badges: Editor, Photographer, Reporter, Writer, Anchor, Broadcast
Producer, Camera Operator (will be registered as “Press Crew”), Host, Reporter, Sound Engineer
(will be registered as “Press Crew”), Program Director, Blogger, Assistant Production titles.
Accepted Titles for Correspondent Badges: Publisher, Account Executive, Administrative Assistant,
Associate Publisher, Blogger, CEO, Marketing titles, Public Relations titles, President, Sales titles,
Vice President.
Children 15 years and younger are required to have a Children’s Badge and must be under adult
supervision at all times.
The National Bison Association and the International Bison Conference reserve the right to refuse
media badges, without cause, during pre-registration as well as onsite media registration. Due to
high demand, media badges are limited in number. A press pass does not include funds for travel
or lodging unless otherwise noted or discussed on a case by case basis.

