BUSINESS CASE STUDY

Joseph Decuis Farm
Joseph Decuis, established in 2000, and has grown to become Indiana’s most celebrated “farm to fork” culinary destination. Its fine dining Restaurant was voted by Open
Table diners in 2010 as one of the top 50 restaurants in the U.S. and in 2014 voted the
#1 restaurant in Indiana. Its Farm produces food for the Restaurant and the Emporium,
its retail store. The Joseph Decuis Farm is best known for raising the legendary Japanese Wagyu cattle and is the setting for many special events and farm dinners. Visitors
from around the world enjoy overnight accommodations at the Inn at Joseph Decuis
or the Farmstead Inn located on the farm.
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