
On Thursday, June 29th, our summer intern, April got the 

opportunity to attend the Field to Pint Tour in Washington 

County hosted by Harvest New York. This tour featured 

three different stops, including Argyle Craft Malts & Hops, 

Dry Town Hops and R.S. Taylor and Sons Brewery.  

Field to Pint Tour  

Highlights of the Field to Pint Tour 

hosted in Washington County on 

June 29th.  

“Education is a passport to the 

future, for tomorrow belongs to 

those who prepare it today.” 
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Stop One: Argyle Craft Malts & Hops  

This small, family operation in Argyle, is owned by Rick 

and Lisa Dennis who decided to get out of dairy farming 

and pursue a different path of agriculture—malts and 

hops! After 2 years of research, they decided to get into 

the industry and they currently grow seven different    

varieties of hops including cascade, centennial, chinook, 

northern brewer, nugget, willamette and fuggle. In      

addition, this farm has a malt house where they process 

grains and then sell them to local brewers. As stated by 

the founder, Rick, “We are eager to start providing    

quality local malts and hops and building relationships 

with the craft beverage company.” 

Photos from Argyle Craft Malts & Hops 

including the germination floor (far 

left), standing outside of the malt house 

(top middle), the kilning process inside 

the malt house (top right), seeing the 

different malts grown and what malts 

are used in the malt house (bottom 

middle), and Rick talking about their 

1.2 acre hopyard. 



Dry Town Hops is a hops processing facility located in Ar-

gyle, New York and co-owned and founded by four friends, 

Matt, Jason, Jarid and Paul in August 2015. They decided to 

bridge the gap between the hop grower and the beer     pro-

ducer and take the work out of harvesting so the    growers 

can focus on producing a quality product. In order to ensure 

high quality, they only accept hops from growers in a 50-

mile radius of the operation. This facility is the only fully li-

censed and insured hops harvesting and processing facility 

in New York State. Currently, this operation consists of a 

Wolf 140/170 hop picker and a 3-level hop dryer and has 

plans of purchasing a pelletizer and baler in the future. In a 

24-hour window, 6 acres of hops can be processed. This fa-

cility has been fully operating since August 2016 and since 

then, it has processed approximately 50 acres of hops.  

Stop Two: Dry Town Hops   

The third and final stop was at R.S. Taylor and Sons Brewery in   

Salem, New York. This 3.5 barrel brewery was built in 2015 and 

produces approximately 3,000 barrels of beer each year. Currently, 

the brewery and main tap room are located in Salem although a 

new tap room is set to open in Saratoga Springs in the coming 

months. The beer produced here can be purchased on site and also 

at 4 local places including farmer’s markets. The Salem tap room 

has 7 beers on tap and offers a small menu of food options.  

 Stop Three: R.S. Taylor and Sons Brewery  
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Above is an image of their Polish-style 

drying building and Wolf hops picker.  

Below is an image of the 3-level 

hops drier that works like a window 

shade, dropping hops from higher 

to lower levels as they continue to 

dry. This is the only 3-level hops 

drier in New York State.  

At right, a photo of the outside of 

the Salem tap room and brewery.  

At far right, a member of the Tay-

lor family explains the brewing 

process during a tour of the brew-

ery. 


