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“Rick, I am wondering what you think about also promoting malting barley production for the county as well since it is a 

major complement to the brewing process. It might well appeal to some small farmers who do not see themselves fronting 

the initial expense of hop production. Of course, there are quite different costs and practices associated with malting 

barley (vs. traditional grain), but this is part of the intrigue.” 

A super question by a hops grower in Franklin County and the subject of several recent conversations I and several 
growers, crop specialists and brewers have had recently. This discussion centers on the Farm Brewery Law which was 
passed in NY in 2012 and put into effect January 1, 2013.  
 

Under the new law, in order to receive a Farm Brewery license in 
New York State, the beer must be made primarily from locally 
grown farm products. The schedule for the license is as follows: 
– Until the end of 2018, at least 20% of the hops and 20% of all 
other ingredients must be grown in New York State. 
– From January 1, 2019 to December 31, 2023, no less than 60% of 
the hops and 60% of all other ingredients must be grown in New 
York State. 
– From January 1, 2024, no less than 90% of the hops and 90% of all 
other ingredients must be grown in New York State. 
 
And it’s the all other ingredients, which includes malting barley, 
that led to the question posed by the hops grower. Right now there 
is a deficiency of malting barley grown in the state, let alone in the 
North Country, and with the 2024 date looming, a great need to 
increase acres. 
 
The growth of farm brewing in New York State has been dramatic, 
however there are challenges ahead that must be addressed to 
ensure the future success of this license. In an effort to grow the 
industry further, we are engaged in bringing information and 
education and guidance to growers who wish to grow hops or 
barley or process hops and malt. 
 
But doing so takes planning. You don’t just jump right into it. One needs to check out current recommended varieties, 
research soil and fertility needs and of course harvesting and storage needs are paramount to being successful. In year’s 
gone past, I was involved in establishing a major barley growing effort, working with growers to consider planting the 
grain for dairy feed. Besides adapting to fertility needs, the farmers involved had to invest in or contract for combines to 
harvest the crop. 
 
So what goes around, comes around and here I am encouraging farmers to consider barley as a crop. Fortunately for 
them, as well as me, there are some expert agronomy specialists whom we can defer for expertise. However, as we 
begin this task, we need to determine who has the capacity for grain production, who is presently growing grain crops 
that might be interested in planting malting barley, and who might have land and interest in general.  
 
More to come. 
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Farm Brewery 

License in NYS 

Under the farm brewery license, 

brewers do not need an additional 

permit to serve beer by the glass, 

which has the highest return for 

brewers in terms of sales. Farm 

brewers can also make cider and 

serve that cider by the glass. They 

are allowed to have five branch 

offices, where they can sell their 

products and other New York State 

labeled beer, wine, and spirits by 

the bottle, in addition to having 

tasting rooms, retail shops, 

restaurants, and serve samples and 

sell at farmers markets 


