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Northeast Hops News is brought to you
each month by Steve Miller, Hops Specialist and Sarah Ficken, Hops Program Assistant,
Madison
County
Cooperative
Extension. Steve researches, writes, and
finds articles that would be useful and interesting to the hops community. If you
have questions regarding content or would
like to contribute to this newsletter, please
contact Sarah Ficken at sjs299@cornell.edu

NYFVI Provides funding for Protecting
New York's Hop Industry From Disease

New York’s rapidly growing hop industry now totals about 300 acres.
Unfortunately, powdery mildew and other diseases - including viruses were recently identified in local plantings. It is believed that the powdery
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back any of the plant material so as to reduce the possibility of the disease overwintering in the yard.

The New York Farm Viability Institute recently provided emergency funding to help Cornell University and Cooperative Extension staff work with New York greenhouse propagators and potential importers ensuring that hop growers will have access to clean stock for planting. Hops are grown as perennials and planted with asexually propagated stock, similar to apples and grapes. It is critical that this
stock be clean and free of diseases that can cause an economic impact to the individual grower as well
as the potential to spread to other hop farms in the state. We need your help. If you know of any
greenhouses or nurseries that are selling hop plants, even retailing in small quantities, please contact
Sarah Ficken our hops program assistant (sjs299@cornell.edu or by phone (315)684-3001 ext 108) and let
us know asap. These diseases can have a major impact on the hop industry. If you have any other
questions call me steve miller at 315 684 3001 x127

Cornell Completes brewers Survey
This summer Elizabeth Newbold, Cheryl Thayer and Jud Reid from Cornell Cooperative Extension surveyed brewers and farm brewers in New York to determine their use and preferences for ingredients
including hops and malt grains. Paul Leone from The New York State Brewers Association along with
Kevin Ganoe, Gary Bergstrom, Mark Sorrels and myself contributed to the design of the survey. The
good news is that brewers are using New York grown ingredients. Elizabeth will be presenting the
information at the December 5th Hops Conference in Morrisville. See you there. Steve

World Hop Market Update for 2015
Demand for aroma hops continues to rise and out in the Pacific Northwest they have increased that
acreage by 15 % this year. Out there they have been taking out some marginal varieties as well as some
of the alpha plantings and substituted aromas. Because of weather some of the early varieties such as
Perle, Magnum and Fuggle, are down in yield, but according to USA Hops, the mid and late season varieties were about normal even though irrigation water there has been in tight supply.
German hops are another story. Only about 16% of the hops in Germany are irrigated and even those
lack the amount that is really needed by the crop. The drought in Europe has reduced the hop crop in
Germany by as much as 40%.
As expansion continues slowly in the Eastern US, we are in a market that gives growers an opportunity
to get a foot in the door. Keep in mind that quality is very important to brewers and they will not pay
high prices for substandard hops. To grow and sell at a competitive price, eastern growers must increase their yields. All aspects of crop production and protection are important, fertilization, irrigation,
weed management, as well as other pests. Growers who are harvesting less than 800 pounds of dry
hops/A are going to have a difficult time making money in the long run.
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Cornell Hops Conference & NeHA Annual Meeting
Saturday, December 5, 2015
8:00am-5:00pm
Morrisville State College
Network with brewers, educators, hop growers, and prospective hop growers and learn the
latest research at this annual conference and trade show.

Register by November 23
https://events.cornell.edu/event/cornell_hops_conference
Speakers include (more to come)
Tim Weigle
Cornell Lake Erie Research and Extension Lab
Dave Combs
Events & Pricing
Geneva Experiment Station
Registration Fee NeHA Members ……$75
Dr. Rob Sirrine
Michigan State University Cooperative Extension Registration Fee Non-Members ……..$85
Friday Beer Pairing Dinner ………………$45
Jessica Lyga
Technology Licensing Officer, Cornell University Saturday Post Conf. Happy Hour…….$15
Rich Michaels
Saturday Beer Pairing Dinner….……..$45
F.X. Matt’s Brewery — Utica, NY
Dr. Paul Matthews
SS Steiner & Hop Clean Plant Network
Kevin Riel
Double R Hop Ranches — Harrah, WA
This event is brought to you by:
Dr. Chris Nyberg
US Department of Agriculture/NYS Department of
Morrisville State College
Agriculture & Markets Specialty Crop Block Grant,
Dr. Jason Townsend
and NYS Farm Viability Institute Grant
Cornell Cooperative Extension
Steve Miller
Cornell Cooperative Extension
Dr. David Gadoury
Geneva Experiment Station
Dr. Lily Calderwood
For more information about the conference contact:
University of Vermont
Steve Miller 315-684-3001x 127 or sgm6@cornell.edu
Chris Callahan
Sarah Ficken 315-684-3001x 108 or
University of Vermont
Dietrich Gehring & Laura Ten Eyck
Indian Ladder Farm
Hotel Accommodations: There are rooms
Elizabeth Newbold
blocked at the Wendt University Inn (315-824Cornell Cooperative Extension of Yates County
4400) under “Hops Conference”. Rooms are
limited so book early!
Become a NeHA Member Today!
Source: UMN extension
NeHA Membership $40 per farm.
For more information visit www.nehopalliance.org.

For additional accommodations, please check
www.madisontourism.com and
www.oneidacountytourism.com.
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From the Archives: Improvement in Heating-Stoves
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Registration is Now Open for Hoptoberfest 2015: Hops Marketing and Postharvest Processes

Cornell Cooperative Extension of Erie County (CCE) is offering a one-day workshop on Thursday, October 22nd for individuals who
are interested in learning about Postharvest Processes and Marketing of Hops.
East Aurora, NY. Cor nell Cooper ative Extension of Er ie County will host a one-day workshop taught by experienced hops
growers, processers, and brewers. This workshop will assist individuals in learning what to do with hops once they are harvested
including: postharvest handling, a hops harvester equipment showcase, and marketing hops to New York breweries. Participants
will also tour Hunter’s Valley Hops farm as well as 42 North Brewing, a local microbrewery.
Cornell Cooperative Extension of Erie County will offer a one-day educational workshop covering the following topics: pelletizing
and hops marketing, presented by Whipple Bros Farms in Kendell, NY, a tour of Hunter’s Valley Hops – a hops farm and processing
facility in East Aurora, NY, and a tour of a local microbrewery where most of their product is made using local ingredients. Discussion during this tour will give farmers insight into what products local brewers are seeking. The Workshop will be followed by a
meet and greet at 42 North Brewing Company in East Aurora, NY that will connect farmers with western NY brewers.
The workshop will be held on Thursday, October 22 nd at 42 North Brewing (25 Pine Street, East Aurora, NY 14052). Registration
begins at 3:30pm. The fee for the workshop is $30 for Cornell Cooperative Extension Agriculture enrollees, and $35 for nonenrollees. Appetizers and bus travel are included, however drinks on the brewery tour are the responsibility of the attendee. Please
RSVP to Megan Burley by phone: 716-652-5400 x138 or email msb347@cornell.edu by Monday, October 19, 2015. Accepted
forms of payment are cash or check at the door. Unfortunately, we cannot accept credit cards at this time.
Cornell Cooperative Extension is an employer and educator recognized for valuing AA/EEO, Protected Veterans, and Individuals
with Disabilities and provides equal program and employment opportunities.
Sponsored by:

Are you interested in malt barley?
Below are some links to Cornell’s work with malting barley
NWNY Dairy & Field Crops Team:
All posts with related to malting barley are at: http://www.nwnyteam.org/topic.php?id=3#topbox
A one page quick reference guide to malting barley is at: http://nydairyadmin.cce.cornell.edu/uploads/
doc_134.pdf
A presentation on malting barley production is posted here: http://nydairyadmin.cce.cornell.edu/uploads/
doc_160.pdf
Cornell Cooperative Extension of Ulster County:
My staff page w/small grains links in top right: http://ulster.cce.cornell.edu/agriculture/justin-odea-1
Cornell University:
Comprehensive small grains production information (variety selection, agronomy, diseases, pests etc.): http://
fieldcrops.cals.cornell.edu/small-grains
Weekly IPM pest report (includes malting barley and other grains): http://blogs.cornell.edu/ipmwpr/
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Two New Books Available
In the 19th century, New York State experienced a “Golden Age” of hop growing. During that time, The Empire State was an agricultural powerhouse that
produced almost 90% of the hop crop of the United States. But the dominance of
this market, which lasted for nearly six decades, was achieved by vast numbers
of small, independent hop growers, for whom hops were only a part of their
overall agricultural production. How did they do this? What were the methods
and tools they used? And what were the external factors and mistakes made that
caused New York to relinquish its leadership in this lucrative, but laborintensive market?
With the craft beer renaissance in New York now in full swing, the interest in
growing hops commercially for craft and farm breweries has surged once again.
What could today's small-scale hop growers learn from their predecessors? Hop
historian Al Bullard answers these questions by focusing on the handful of counties in Central New York that were the center of hop culture. Using the farm diary of one successful Upstate farmer, the author provides a guide to the seasonal cycles of running a hop farm. He
presents a fascinating survey of the unique hop tools used by the growers, and gives us insight into how they were
used, and at what time of the year.
With over 200 illustrations and supplemented with a brief overview of the styles of hop kilns found in the region,
this first-ever study to focus specifically on New York State's legendary hop industry is sure to become a classic in
the field.
“It’s hard to think about beer these days without
thinking about hops. The runaway craft beer market’s convergence with the ever-expanding local
foods movement is helping to spur a local-hops renaissance…Today, farmers from Maine to North
Carolina are working hard to respond to the craft
brewers’ desperate call for locally grown hops.
Written by hop farmers and craft brewery owners
Laura Ten Eyck and Dietrich Gehring, The Hop
Grower’s Handbook is a beautifully photographed
and illustrated book that weaves the story of their
Helderberg Hop Farm with the colorful history of
New York and New England hop farming, relays
horticultural information about the unusual hop
plant and the mysterious resins it produces that give
beer a distinctively bitter flavor, and includes an
overview of the numerous native, heirloom, and
modern varieties of hops and their purposes. The
authors also provide an easy-to-understand explanation of the beer-brewing process—critical for hop
growers to understand in order to be able to provide
the high-quality product brewers want to buy—
along with recipes from a few of their favorite
home and micro-brewers.”
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Classifieds:
Are you a grower looking to sell a piece of hops equipment? Do you provide harvesting or processing services
to other growers? Are you looking for equipment or services? Is there a unique opportunity on your farm that
you would like to share? If so, send in your information to Sarah (sjs299@cornell.edu) for inclusion in next
month’s newsletter.

For Sale
Hop Harvester 1000 with all the upgrades. $10,000. Contact Dietrich Gehring @
dcgehring@gmail.com
Bundschuh’s Greenhouses has hop plants available for Fall planting.
Call (315)986-8872 and ask for Ellen

Massi’s Greenhouse has hop plants available for Fall planting.
Call (607)329-7459

Sources for Testing Hop Quality
Name

Website

Phone

Ag Health Laboratories

www.aghealthlabs.com

(509)836-2020 445 Barnard Boulevard Sunnyside, WA 98944

Alpha Analytics

www.alphaanalyticstesting.com/ (509)547-5129 203 Division Street Yakima, Washington 98902

KAR Laboratories, Inc.

www.karlabs.com/

UVM Hop Quality Test- www.uvm.edu/extension/
ing Lab
cropsoil/hops

Physical Address

(269)381-9666 4425 Manchester Road Kalamazoo, MI 49001
(802)524-6501 James M. Jeffords Hall
63 Carrigan Drive Burlington, VT 05405

The 2015 Cornell Integrated Hops Production Guide is still available. These
guidelines contain useful information on site selection, sprayer technology, variety selection, integrated pest management, and much more.
If you are interested in ordering a copy, please send a check for $32 to Cornell
Cooperative Extension of Madison County P.O. Box 1209 Morrisville, NY
13408 and we will get the guide in the mail to you the next business day. You
can also order a digital copy of the guidelines through the Cornell Store for $32.
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Upcoming Events
October 16

Brewing Science and Technology Shortcourse
Geneva, NY
This short course includes information about barley and malt, hops, brewing water, adjuncts, brew house operations, brewing yeast and
brewery fermentations, maturation, finishing and beer styles. It is designed to be appropriate for people who work in commercial breweries, are home brewers or simply interested in the brewing process. Some science background is helpful.

October 22

Hoptoberfest 2015: Hops Marketing and Postharvest Processes
East Aurora, NY
Cornell Cooperative Extension of Erie County will host a one-day workshop taught by experienced hops growers, processers, and
brewers. This workshop will assist individuals in learning what to do with hops once they are harvested including: postharvest handling, a hops harvester equipment showcase, and marketing hops to New York breweries. Participants will also tour Hunter’s Valley
Hops farm as well as 42 North Brewing, a local microbrewery.

November 5

Hops 101 Workshop
Binghamton, NY
Cornell Cooperative Extension of Broome County is pleased to announce a Hops 101 Workshop on November 5 from 68p.m. at 840 Front Street, Binghamton, NY. Participants in this workshop will learn the basics of soil fertility, cover crops,
and the needs of growing Hops.
Presenting at this workshop will be Janice Degni, South Central NY Field Crop Specialist and Steve Miller, NY Hops Specialist.
For more information or to register please call Carol at (607)772-8953. Registration is required and the cost of the workshop is $10
per person.

December 4-5

Cornell Hops Conference (SAVE THE DATE!)
Morrisville, NY
The annual Cornell hops conference held in Morrisville.

Registration for the 2015 Cornell Hops Conference is
now open! Please register early to reserve your spot as
pre-registration is required and space will fill up.
https://events.cornell.edu/event/cornell_hops_conference

Northeast Hop Alliance
Madison County, New York
1000 Eaton Street
Morrisville, NY 13408
(315)684-3001 ext 127
Steve Miller, NYS Hops Educator — Newsletter Editor
Sarah Ficken, Hops Program Assistant — Newsletter Production and Design
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Mission
The Cornell Cooperative educational
system enables people to improve their
lives and communities through partnerships that put experience and research
knowledge to work

