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“I know I am throwing a lot of information at you, but you need to know what it really takes to grow, 

harvest and market hops. It’s expensive and takes a lot of work,” stated Steve Miller, Hops Specialist for 

Cornell Cooperative Extension (CCE) at a recent day long workshop for existing and prospective growers 

in Malone. 

 

Steve Miller joined CCE Franklin Executive Director Rick LeVitre and Lindsey Pashow, CCE Regional 

Business Development and Marketing Specialist with 26 “students for the day” at Mo’s Adirondack 

Room. The program was another in a series of events as well as ‘email blasts’ to alert of upcoming 

activities, grower information and simply keeping all interested parties informed on “Reestablishing 

Hops in the North Country”. 

 

LeVitre kicked off the morning with an overview of CCE Franklin’s effort to reestablish hops. He cited the 

history of hop growing in Franklin County and surrounding areas, the resurgence in craft brewing which 

has led to more acres of hops being raised in New York. The high interest spreading across the country 

for local food has spurred a multitude of opportunities for farmers. The governor’s Farm Brewery law 

has also heightened the interest in local hops and in barley for malting. 

 

The morning’s presentations from then on were all about hops production. Miller, armed with a 

continuous slide show, product and equipment examples as well as his own extensive knowledge of the 

industry, began his presentation on the establishment of the hop yard. He covered site selection, soil 

testing and fertility, buying and setting the 18 foot poles, setting up irrigation and planting. Next he 

discussed pest management ranging from various diseases and insects to prepare for and mange to 

adopting integrated pest management controls. The specialist explained the intricacies of harvesting – 

determining proper timing, drying and storing. Finally Miller spoke to the most important element in 

producing a crop, marketing.  

 

After lunch, an overview of USDA Farm Service Agency’s Farm grants and loan programs specifically for 

storage facilities was provided. There was a short discussion on malting barley and the plans for a local 

malt house. CCE specialist Pashow presented a review of the NYS Brewery Supply Chain Analysis as well 

as an update on the actions of local growers, restaurants and resorts and breweries to establish Cuisine 

Trails here in Franklin County as well as Essex and Clinton. 

 

“Steve offered a lot of quality information in a very short period of time. The growers, and those 

planning to establish a hop yard were pleased with the abundance of information. Questions for the 

presenter were continuous,” said LeVitre. “There were also a few individuals who had really planned on 

planting hops this year. But they left rethinking their strategy. And that is just as important as 



determining to move forward. We (CCE) take our role as educators very seriously. To give all the facts 

for people to be able to come to a conclusion as to what is best for them is crucial.” 

 

Partial funding for the event was made possible by a grant from the Coudsplitter Foundation of Saranac 

Lake. 

 

-30- 

 


