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The Cornell Cooperative Extension of Madison 

County is still accepting hop plant orders. If you 

are still interested please call our office at         

315-684-3001 ext. 108.  Please note orders are 

being filled on a first come first serve basis.  

     On Saturday, August 2, 2014 the Cornell Hops Program held an educational workshop 

that started at Northern Eagle Beverages and proceeded to Cooperstown Brewing   

Company, Brewery Ommegang, and ended at Hager’s hop yard.  With approximately 

120 attendees, it has become obvious that there is a genuine interest in rekindling the 

hops industry.  We are very proud of the fact that people from all aspects of the industry 

are willing to come together to improve the industry as a whole.  We wish everyone a 

hoppy and productive harvest season. 

Clean plants are also available through Bundschuh’s Greenhouses, 1033 Victor Road,         

Macedon, NY 14502.  Phone:  315-986-8872.  Great Lakes Hops, 4135 80th Ave., Zeeland, MI 

49464.  Phone:  616-875-7416 or Email:  greatlakeshops@gmail.com.  
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Hop Grower 
Online Forum 

 

A new grower online 

forum for hops has 

been set up by the 

guys at The Hopyard 

in Maine.  It’s meant 

to be a place to share 

knowledge and  

experiences in  

growing hops.  You 

can read more or  

participate at 

www.hopsforum.com 

Thanks to  

Ryan Houghton,  

Geoff Keating,  

Peter Busque, and 

Charlie Hamblen for 

setting this up. 

 

 

NORTHEAST HOPS NEWS   Cornell Cooperative Extension, Madison County 

Hop Scout Update  

     At this point, most growers seem to have 
downy mildew under control either by    
stripping basal leaves or chemical              
control.  Systemic or widespread outbreaks 
are rare, so most growers have stayed on top 
of it.  Weeds are also relatively under control 
now in most places.  The approach to    
weeding has varied from hand weeding to 
weed-whackers to flame, steam and      
chemical control -- but planning for some 
approach to weed management is important 
(!), and we hope to do more research into 
efficient systems.  I've talked with Tim Weigle 
about future experiments with sheep and 
chickens in the hops yard, so more to come 
on that.  
     On the pest side, two-spotted spider mites 
are showing up now in around half the yards 
I scout, which is an increase over previous 
weeks.  Populations vary, but should be kept 
in check if mites are showing up at high  
numbers (>10/leaf) on a high proportion of 
leaves.  Control options include chemical 
control and the release of predatory mites 
(see IPM labs in Locke, NY:  http://www.ipmlabs.com/ ).   
     Aphids are also showing up in greater numbers, while Leafhoppers and Japanese Beetles seem 
to be holding steady.  I've only seen major Japanese Beetle damage in one yard.  Two yards had 
the surprise pest of the week:  Fall webworms, complete with big nests and total defoliation of 
bines.  In one of the yards, the group made their way steadily from the top wire down the coir to 
head-height.  In the other yard, they were still at the top.  Best to cut the whole nest out as soon 
as you see it, and make it disappear.   
     Also, fully male plants are showing up in a few yards.  These should be removed completely to 
avoid pollination of flowers and the potential for seedy cones.  Some bines will occasionally have 
a male flower mixed in among females, but here we are talking about fully male plants that can 
cause problems with hops quality down the line. 

Steve’s Notes: 

A number of growers have noticed side arms that have died back.  This can happen from downy mildew, 

but the major cause is from wind damage.  This is even seen in the Pacific Northwest, the growing tips 

are very brittle and can die back, even if not broken.  Also quite a few people are noticing yellowing 

plants and we are looking into those.  Some, I’m sure have to do with plant nutrition.  As Jason said, we 

have had the first two sightings of a nest building caterpillar in hops.  They are fall webworm.  I do not 

expect them to be a big problem but I would like to hear if other growers have seen them.  The larvae of 

the fall webworm pass through as many as 11 stages of development.  In each stage, feeding occurs 

within a distinct web made of silk produced by the larvae.  More than 50 species of parasites and 36 

species of predators of the fall webworm are known in America.   

Fall webworms 

http://www.ipmlabs.com/
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New Contact info for Sam Filler with the State ESD One Stop  Shop 
Sam Filler who heads up the Empire State Development One Stop Shop Office  for     
Brewing, Cider, Distilling  and Wine licenses has moved from Albany to NYC.  He is still a 
very busy guy and more new Farm Breweries are opening up every month.  Sam’s       
contact info is below.   
 
Samuel Filler | Director of Industry Development 
Empire State Development 
(212) 803-3619: Office 
(518) 461-2840: Mobile  
www.esd.ny.gov 

Hop Evaluation & Selection 

 

 Mark you calendars for the 2014 hop evaluation and selection event co-sponsored by Flying 

Dog Brewery and the Northeast Hop Alliance will take place on September 9, 2014 at Flying 

Dog Brewery in Frederick, Maryland. 

 The parameters for evaluation are still being worked out, basically we will use standard 

evaluation criteria for variety characteristics, visual, aroma, texture, moisture, odors, proper 

processing, packaging, etc. 

 Samples need to be 6 ounces, and should be properly processed and packaged.  Both whole 

cone and pelleted hops will be evaluated and selected for purchase.  Samples will be      

evaluated anonymously. 

 Food and refreshments will be provided for participants.  We are looking for people who 

might be interested in taking part in the evaluation as well.  For more information email 

Tom Barse at tombarse@stillpointfarming.com 

http://www.esd.ny.gov
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NORTHEAST HOPS NEWS   Cornell Cooperative Extension, Madison County 

 

Take a deep breath; help is on the way! 

Figure 1. Japanese beetles with winsome fly eggs on their thorax  

(Scott A. Lewins) 

While scouting a hopyard in central Vermont, UVM         

Extension Entomologist Scott Lewins photographed these 

Japanese beetles last week with some deadly companions 

on their backs (Figure 1). The white dots on the thorax of 

the Japanese beetle in the picture are eggs of a parasitic fly 

brought here years ago to help control this destructive   

invasive species. Click the picture for better detail that 

shows the eggs. 

The winsome fly, Istocheta aldrichi  (Figure 2), is a parasitic 

fly native to Japan, where it is one of the most effective 

parasites of Japanese beetles. Their introduction has been 

slow to take hold throughout the US, but has become    

well-established in New England since their introduction. 

Female flies lay their eggs on the thorax of newly-emerged 

Japanese beetles. After the eggs hatch, the parasitic      

maggots burrow into their Japanese beetle host, killing 

them in five to six days. The beetle rapidly dies as the   

maggots eat it from the inside out. This often means that 

the targeted beetles never reproduce. The fly completes its 

lifecycle within the body of the dead beetle, emerging the 

following year. 

Figure 2. The adult winsome fly (http://bugguide.net/node/view/346199) 

The USDA first introduced the winsome fly in the United 

States in 1922 to try to combat Japanese beetles. Their  

introduction has been slow to take hold throughout the US, 

but has become well-established in New England since 

there introduction. The winsome fly and Japanese beetles 

are not as well-synchronized within the US as they are in 

their native Japan. Unfortunately, the fly emerges earlier 

than the beetle so we don’t realize the full benefit of      

Japanese beetle control. Despite this asynchrony,            

parasitization rates of more than 20% have been observed. 

In order to encourage winsome flies in the landscape, there 

are ways to manipulate the habitat to benefit them. Adult 

flies feed on the nectar of umbelliferous flowers like       

yarrow, hemlock, Queen Anne’s lace and parsnip. Providing 

food sources for adult flies will attract them to the area, 

and when Japanese beetles begin to emerge, the winsome 

fly will be ready to do what it was brought here for. 

For more information hops in general visit us on the web at 

www.uvm.edu/extension/cropsoil/hops  

Having Trouble with Japanese Beetles? 

http://bugguide.net/node/view/346199
//4/www.uvm.edu/extension/cropsoil/hops
http://blog.uvm.edu/hoppenin/files/2014/07/Istocheta-aldrichi-eggs-zoom.jpg
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Hi Folks, 

At long last, I’ve made revisions to the documents describing the UVM Modular Hops Oast 
(Download from wiki: http://www.uvm.edu/extension/cropsoil/wikis). 

These revisions include dimensions and construction guidance on the cabinets that were 
used, as well as the integration of fan, controller and heater.  The fans we used are available 
from Multi-Wing as described in the documents.  The heater was a special order from    
Chromalox, also noted in the documents.  The reason or the special order on the heater was 
to ensure it did not interfere with the fan.  You could probably get away with an electric ov-
en heating element, but their shapes are often serpentine and can get in the way of other 
oast components. Let me know on the wiki if you find something cheaper / better in any of 
this. 

-Chris 

Christopher W. Callahan, PE 
Agricultural Engineering 

UVM Extension 

Rutland Office 
Howe Center Business Park 
1 Scale Avenue, Ste. 55 - Rutland, VT 05701-4457 
o: 802 773 3349 x 277 / c: 860 380 0448 
chris.callahan@uvm.edu 

UVM Modular Hops Oast 

Lab Offering Hop Analysis 

Ag Health Laboratories 

445 Barnard Blvd. 

Sunnyside, WA 98944 

Phone (509)-836-2020 

Email ahlabs@aghealthlabs.com 

www.aghealthlabs.com  

 

AgSource Laboratories 
Kyle Madison, Marketing Agronomist  
P.O Box 1350, 323 Sixth St. 
Umatilla, OR 97882 
Cell (509) 551-2332; Office (541) 922-4894 
Fax (541) 922-5496; kmadison@agsource.com 
http://agsource.crinet.com/   

 

AlphaAnalytics  

203 Division Street 

Yakima, WA 98902 

Phone:  1-877-875-6642 

Fax:1-509-895-7968 

Email:  info@alphaanalyticstesting.com  

Pacific Agricultural Laboratory 
Steve Thun, Laboratory Director 
12505 NW Cornell Road 
Portland, OR 97229 
Phone  503.626.7943 
Fax   503.641.0644 
email sthun@pacaglab.com 
www.pacaglab.com  

 

VT Crops and Soils Hops Quality Testing Lab  

University of Vermont  

James M. Jeffords Hall  

63 Carrigan Drive  

Burlington, VT 05405  

Office: 802-524-6501  

Fax: 802-524-6062  

E-mail: cropsoilvt@gmail.com  

 

 

http://www.uvm.edu/extension/cropsoil/wikis
mailto:chris.callahan@uvm.edu
mailto:ahlabs@aghealthlabs.com
http://www.aghealthlabs.com
mailto:kmadison@agsource.com
http://agsource.crinet.com/
mailto:sthun@pacaglab.com
http://www.pacaglab.com/
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Cornell Cooperative Extension, Madison County 

NYS Department of Agriculture and Markets  

Governor Andrew M. Cuomo today announced the formation of the first-ever NY Craft Brewer 
Workgroup, which will put forth recommendations on ways to continue spurring the rapid        
expansion of the state’s craft beer sector. The workgroup, which is a direct result of the 2nd Wine, 
Beer, Spirits and Cider Summit, will consist of representatives from the craft beverage industry, 
higher education and research institutions, the agricultural sector and state government. 

“New York’s craft beer industry has seen tremendous growth in the past four years – and we plan 
to keep the momentum going,” Governor Cuomo said. “By bringing together leaders from         
industry, academia and the public sector, we can make sure that the Empire State becomes an 
even better place to brew and promote world-class beverages. That’s what I’ve charged this 
Workgroup with doing, and I am confident that they will play a large role in continuing to cultivate 
a vibrant environment for the craft beer industry.” 

The workgroup will help coordinate and improve communication between all segments of the 
craft brew industry and state government. Members will also work together to identify emerging 
needs, including research on new varieties of hops and barley, production methods and consumer 
trends; as well as making sure that the state has the infrastructure in place for this                   
growing industry. 

The workgroup will also continue where the summit left off by reviewing areas of potential       
regulatory reform and guiding the continued development of Empire State Development’s One 
Stop Shop, which is designed to provide New York’s beverage producers with a single point of  
government contact for assistance regarding regulations, licensing, state incentives, and any other 
questions or issues facing the industry. Members will assist in the development and/or direction 
of promotional and marketing programs such as Taste NY, Pride of New York and Trails to         
promote New York agriculture, while exploring grant opportunities potentially beneficial to        
the industry. 

Members of the workgroup, which will be led by the Commissioner of the State Department of 
Agriculture and Markets, include: 

 Gary C. Bergstrom, Ph.D., Professor, Department of Plant Pathology and   
 Plant-Microbe Biology at Cornell University 

 Jimmy Carbone, Host, Beer Sessions Radio 

 Larry Fisher, President, Northeast Hop Alliance 

 Steve Hindy, Co-founder, Brooklyn Brewery 

 David Katleski, Founder of Empire Brewing Company and President of the   
 NYS Brewers Association 

 Paul Leone, Executive Director, NYS Brewers Association 

 Natalie Mattrazzo, Co-Owner, The FarmHouse Brewery 

 Steven Miller, Cornell Hop Specialist 

 June Russell, Manager of Farm Inspections & Strategic Development at   
 Greenmarket, GrowNYC 

 Gregg Stacy, Vice President, Director of Marketing & Sales at Brown’s Brewing Company 

 Bill Verbeten, Regional Extension Agronomist, Cornell Cooperative Extension 

 Justin Whipple, Owner of Whipple Brothers Farms 

NORTHEAST HOPS NEWS   

Hops Lemonade 
Recipe 

Amaze everyone with this 
healthful herbal twist on 
an old favorite, lemonade. 
Ginger and mint add a 
refreshing spicy flair. 

 

1/2 ounce fresh or 1/4 
ounce dry hops 
Small piece of bruised 
ginger 
1 bunch fresh apple mint 
or other mint 
1 thinly sliced lemon 
2/3 cup brown sugar 

In a large pan place 4-1/2 

cups cold water and add 

hops, ginger, mint and 

lemon. Bring to boil and 

simmer fast for 30 

minutes; liquid should be 

reduced by half. Strain 

and stir in sugar; stir to 

dissolve and boil 5 

minutes. Pour into jug and 

cool. 

 

For more information on 

the use of hops log on to  

http://

www.bellybytes.com/

herbs/hops.html#.U-

DgWWNh5DA 

http://www.esd.ny.gov/NYSBeverageBiz.html
http://www.esd.ny.gov/NYSBeverageBiz.html
http://taste.ny.gov/
http://www.prideofny.com/PONY/consumer/viewHome.do
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Representatives from the State Liquor Authority and Empire State Development will also 
participate in the workgroup. 

State Agriculture Commissioner Richard A. Ball said, “The Governor’s farm-based beverage 
summits laid the groundwork for unprecedented growth within the industry, and this 
workgroup will take this one step further. Governor Cuomo has brought together some of 
the best and brightest minds within the industry to examine challenges and develop    
working solutions. It’s an exciting time to be part of New York agriculture and the boom in 
the craft brewing industry is a major reason why.” 

State Liquor Authority Chairman Dennis Rosen said, “Under the Governor’s leadership, New 
York craft producers have experienced an explosion of growth as the state has partnered 
with industry to create new craft manufacturing licenses, overhaul antiquated laws, and 
modernize regulations. This workgroup will enhance this partnership, as we work together 
to further expand opportunities for our farm-based entrepreneurs to continue generating 
jobs and environmentally friendly economic development in communities across the state.” 

Empire State Development President, CEO & Commissioner Kenneth Adams said, “The   
tremendous growth in the beverage industry is a direct result of the sector’s key players 
working together with the State to address potential obstacles. The NY Craft Brewer 
Workgroup will further this collaboration by enhancing our communication and                
responsiveness to the needs of the craft beverage industry, while helping to create jobs and 
better promote our locally made products.” 

In July 2012, Governor Cuomo signed legislation creating a farm brewery license to         
promote the use of local ingredients in craft beers. Since that law took effect in January 
2013, 48 new Farm Breweries have opened up across the state. Like Farm Wineries, Farm 
Breweries craft “New York” beer with specific levels of locally grown ingredients, gradually 
increasing from 20 percent to 90 percent by 2024. Farm Breweries enjoy similar privileges 
to Farm Wineries, including the ability to operate up to five offsite retail outlets, open    
restaurants, conduct tastings and sell related products that may include souvenirs, food to 
complement beer tastings and equipment and supplies. 

New York microbreweries continue to experience unprecedented growth.  The Empire 
State is now home to 100 microbreweries, a 150 percent increase from 2011.  Additionally, 
the number of restaurant brewers has increased from 10 in 2011 to 26 today, which 
amounts to a 160 percent increase. 

Currently there are approximately 225 acres of hops planted in New York State, of which 
150 acres will be harvested this year—amounting to over 100,000 pounds of hops. 

For more information about New York’s growing beer, wine, spirits and cider industries, 
visit the One Stop Shop and www.taste.ny.gov. 

—NYS Department of Agriculture and Markets 

http://www.esd.ny.gov/NYSBeverageBiz.html
http://www.taste.ny.gov/
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Upcoming Events   

August 2014 
August 5, 6 & 7 – Hop Industry Summer Meeting “Blitz”, including: 
   Hop Growers of America on 8/5 at 9 am PDT 
   National Clean Plant Network – Hops on 8/5 at 1:30 pm PDT 

   US Hop Industry Plant Protection Committee on 8/5 at 6 pm PDT 
   Hop Research Council Summer Meeting on 8/6 & 8/7. 
Location:  Holiday Inn, 802 E. Yakima Ave., Yakima, WA.  Call 509-494-7000 for                             
reservations.  Please contact Nancy Sites to register at nancy@oregonhops.org or 503-982-7600. 
 
August 21-September 1 – New York State Fair 
Come visit the Cornell Hops Program Display in the Horticulture Building.  

 

September 2014  
September 9  – Hop Evaluation & Selection  
Location:  Flying Dog Brewery in Frederick, Maryland.  Please contact Tom Barse for more details 
at tombarse@stillpointfarming.com 

 

September 12 & 13 – Madison County Hop Fest 

Location:  Madison County Historical Society, 435 Main Street, Oneida, NY 13421.  For more     

information log on to www.madisonhopfest.org  

 

November 2014 
November 11-13 – Brau Beviale Trade Show, Nuremburg, Germany 
 
December 2014 
December 5 & 6 – Cornell Hops Conference at Morrisville College 
Save the date!  More information to follow. 
 

 

 

100 Eaton Street • Morrisville, NY 13408 • 315-684-3001 x127 • fax 315-684-9290  

Steve Miller, NYS Hops Educator  -  Newsletter Editor 

Alycia Schick, Hops Program Assistant— Newsletter Design  
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Hop Meadow Farms  

Springport, NY 

Mission 

The Cornell Cooperative 

Extension educational 

system enables people to 

improve their lives and 

communities through 

partnerships that put  

experience and research 

knowledge to work.  

 

Cornell Cooperative Extension in Madison County provides equal program and employment opportunities.  CCE does not endorse or recommend any specific product or    

service.  This newsletter is solely intended to educate consumers about their choices. 

mailto:nancy@oregonhops.org
http://www.madisonhopfest.org
mailto:hops.educator@gmail.com

