
The biggest concern since  

early August has been the 

browning of outer cones 

seen on many varieties.  This 

is almost certainly fungal 

disease -- either alternaria, 

downy mildew, fusarium or 

botrytis.  Alternaria and 

downy mildew will show up 

as browning outer bracts 

whereas fusarium and     

botrytis generally attack 

from the tip of the cone and 

work inward.  We are hoping 

that plant pathologists at 

Geneva can distinguish these 

diseases from the numerous 

samples we have taken 

them -- we're still waiting to 

hear back.   

 

Much of the damage was 

likely the result of the high 

winds we had in July        

followed by high humidity 

and heavy rains, just at a 

time when the bracts of hops 

cones were very tender and 

vulnerable to fungal         

invasion.  Furthermore,    

different varieties seem to 

have reacted differently to 

the fungal pressure, with 

Willamette getting hit      

especially hard.  If you note 

variety differences in       

susceptibility in your own 

yard, please note these   

differences and send them 

directly to me at 

jmt344@cornell.edu.  This is 

very valuable                     

information.  We have     

collected some great variety 

comparison data from the 

test yard at Ommegang 

Brewery and will be sharing 

this information with        

everyone later in the        

season.  We won't be able to 

grow every hop variety in this 

climate, but we will be able 

to find some that do        

extremely well here.  This 

work is on-going but will  

produce some exciting     

results for both growers and 

brewers. 

Despite the substantial loss 

of hops to browning, the 

overall harvest of hops still 

looks good and processors 

are seeing much greater 

volume at their facilities 

compared to last year.  Many 

New York hop yards are just 

beginning to really            

produce.  The biggest lesson 

from this harvest season is 

to maintain healthy plants 

throughout the season via a 

good fertilization, irrigation 

and nutrient addition       

program and keep up a regu-

Hop Scouting Report  

lar anti-fungal spray          

program. We will have more 

information to share from 

the hops scouting program 

throughout the fall            

and winter.  

Steve Notes 

We have not yet had a     

definitive answer to the 

cause of the browning on 

hops in a number of yards.  

Samples have been taken to 

the lab in Geneva.  They did 

not plate out downy mildew 

or fusarium.  I have          

suspicions that botrytis or 

alternria are involved as well 

as hot humid nights in area 

with fog.  Certainly many 

farms saw high wind and hail 

and these may have been 

the causes in some cases.  

We are still working to track 

down the causes. 
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The leaves will soon turn rich 

shades of red, gold and amber 

— the same colors as the wide 

array of craft beers produced 

by the brewers this autumn 

season. Just in time for fall 

festivities, a variety of seasonal 

beers surfaced. Pumpkin is a 

signature fall flavor.   

Ingredients 

 3 cups all-purpose flour 

(you can definitely use 

whole wheat, but it will 

make a denser bread) 

 3 tsps baking powder 

 3 tbsps light brown sugar 

 1 tsp cinnamon 

 1/4 tsp grated nutmeg 

(freshly) 

 1/2 tsp ginger 

 1/4 tsp salt 

 1 cup pumpkin 

 12 ozs pumpkin beer 

(room temperature) 

 1/4 cup melted butter 

1) Preheat oven to 350 and 

grease a 9"-5" loaf pan. 

2) Sift the flour into a large 

mixing bowl (this will keep 

the bread nice and light). 

3) Add baking powder, sugar, 

cinnamon, ginger,        

nutmeg, and salt to the 

flour and whisk together. 

4) Add the pumpkin and the 

beer to the dry ingredients 

-- add the beer in all at 

once -- the whole mixture 

will foam up like                

a volcano! 

5) Mix the pumpkin and beer 

with the dry ingredients 

until combined. Don't over 

mix or you'll wind up with 

a tough bread. 

6) It'll be a thick batter, so 

just spoon it into the loaf 

pan. Let it take on the 

rustic, homemade shape 

it wants to. Then pour the 

melted butter all over the 

top. 

7) Bake for about an hour, 

until the loaf has set and 

the top is brown and 

crusty. Yum. Resist the 

urge to cut into it         

immediately. Give it about 

5 minutes to rest, then 

turn it out of the pan and 

cut thick slices with a  

serrated knife. 

8) It's a rustic looking bread, 

but oh so delicious. Best 

served warm -- with a pat 

of butter, or with some 

soft ricotta and pumpkin 

butter! 

Recipe taken from http://

www.yummly.com/recipe/

external/Pumpkin-beer-bread-

332472 

Pumpkin Beer is a sign it is Autumn in the Northeast. 

Guide to Farming in New York 

Our most popular resource, this 

newly updated Guide contains 

fact sheets on everything from 

finding land to financing an 

operation, regulations on mar-

keting and processing, and tax 

benefits of farming. Questions 

raised by  

farm entrepreneurs motivated 

us to compile information on 

topics that agricultural business 

owners need to know into one 

handy reference. View the free 

guide online at http://

nebeginningfarmers.org/

publications/farming-guide/ 
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“The 

culture of 

the hop … 

so 

analogous 

to the 

culture and 

uses of the 

grape, may 

afford a 

theme for 

future 

poets.” — 

Henry 

David 

Thoreau 

C & M Fruit Growers 

Hop Grower Survey 

Please take a few minutes to fill out this survey.  Your    

responses will help us to improve our research. 

Michigan State University Extension has created a survey to determine the needs of hop growers as 

well as the size of the industry.  Encouraging all New York growers to take part in this survey.  Just 

make sure you indicate your county and state.  I am asked the extent of the acreage in New York by 

funders on a regular basis.  Also, if we are going to be able to get new pesticide labels for New York we 

need this information.  Producers, nurserymen and consultants with plants in production are asked to 

respond to the following brief survey https://www.surveymonkey.com/s/6DQR373.  Your responses 

are anonymous and will be reported internally to MSU faculty and staff to direct research and resource 

generation in the coming years.  In addition, these results will be shared at the first annual meeting of 

hop researchers from the Midwest, Eastern US and Canada at the Great Lakes Hops Working Group in 

December.  We appreciate your time and contribution to supporting this emerging crop.” 

http://nebeginningfarmers.org/publications/farming-guide/
https://www.surveymonkey.com/s/6DQR373


 

Happy hop harvest everyone!  
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As you may know, our University of Vermont 

Extension Hop Quality Testing Laboratory is 

now up and running. We want to thank  

everyone for supporting the lab! We have 

received many samples over the last few 

weeks. 

As samples have been coming in, however, 

we have noticed that many are above the 

recommended 8% to 10% moisture level for 

storage. Unfortunately, samples that exceed 

these moisture levels are very difficult to 

process and analyze. For example, it is  

almost impossible for us to grind the     

sample properly, leading to broken      

equipment. 

 

Pictured above: Ground sample of hops 

dried to the proper moisture level of 8% to 

10%. Note how the sample is light and 

crumbly. This is what we’re looking for! 

 
Pictured above: Ground sample of hops that 

have too much moisture. Sticky, clumpy, 

almost sausage-like appearance. 

Unfortunately, these types of samples also 

lead to inaccurate test results. So, before 

sending in your samples, please make sure 

they are dried properly. Here are some tips 

for preparing and submitting a hop sample. 

1. We require 100 grams of hops, dried to 

8% to 10% moisture level. Once you have 

dried down the hops and they are removed 

from the dryer, let them sit for a bit to cool 

to room temperature to let any heat       

dissipate from the hops. If samples are 

packaged immediately after removing from 

a heated dryer, they will likely condensate 

in the package and increase the moisture 

content of the hops. You can refer to our 

Hops Harvest Moisture Determination    

factsheet and Hops Harvest Moisture Online 

Calculator for help with hop dry matter   

determination. You may also visit our 

YouTube video for some reminders about 

determining dry matter: Determining Hop 

Harvest Moisture and Ideal Storage Dry 

Matter. 

2. For the best test results, samples of dried 

hops should be frozen and/or packaged to 

avoid oxidation (ziploc or vacuum sealed) 

and shipped overnight. Please remember to 

plan your shipping so that your sample  

arrives to the lab during the work week 

between 8 am and 4:30 pm. Samples that 

arrive to the lab over the weekend are not 

opened until Monday. 

3. Please make sure to complete a Sample 

Submission Form and include payment 

($30 per sample). 

The turnaround time for test results are 7 to 

10 business days; we email the results to 

you unless requested otherwise. Thanks so 

much and hop on!  

C & M Fruit Growers 

 

Before sending in your     

samples, please make sure 

they are dried properly.  

Malting Barley Analysis 

Dairy One has added a malting barley package after having a few requests at Empire 
Farm Days. It is all analysis they already offer. They have created a package and   
sample form specifically for malting barley to make it a bit less confusing.  The form 
is not yet  available on their  website at this time however you can request one from 
Alycia  in the hops office.  If you have any questions please contact Sally Flis at      
sally.flis@dairyone.com or by phone:  800-344-2697 
 

http://www.uvm.edu/extension/cropsoil/cereal-grain-testing-lab
http://www.uvm.edu/extension/cropsoil/cereal-grain-testing-lab
http://www.uvm.edu/extension/cropsoil/wp-content/uploads/Hop_harvest_fact_sheet.pdf
http://www.uvm.edu/extension/agriculture/engineering/?Page=hopscalc.html
http://www.uvm.edu/extension/agriculture/engineering/?Page=hopscalc.html
http://youtu.be/TfUYXu4-0-s
http://youtu.be/TfUYXu4-0-s
http://youtu.be/TfUYXu4-0-s
http://northerngraingrowers.org/wp-content/uploads/hopsanalysisform_2013.pdf
http://northerngraingrowers.org/wp-content/uploads/hopsanalysisform_2013.pdf
http://blog.uvm.edu/hoppenin/files/2014/09/goodhopsample.jpg
http://blog.uvm.edu/hoppenin/files/2014/09/badhopsample.jpg
mailto:sally.flis@dairyone.com
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Do your prices 

pay for all your 

costs so you 

are not losing 

money on your 

store?  

Pricing for Your Farm Store 

 
By Kristen Park, Dyson School of 

Applied Economics and  

Management Cornell University 

 

     Pricing products in your farm 

store can be a mind boggling 

task. Farm stores can have     

numerous foods and products to 

price, including those grown on 

the farm and those purchased 

from other farmers to resell. Most 

of your customers will have a 

good idea of your competitors’ 

prices, so you probably are using 

a competitive pricing strategy and 

price your products accordingly, 

either lower, higher, or the same 

as your competitors. This is quite 

reasonable, but you need to   

understand how your prices affect 

your business and your profits. Do 

your prices pay for all your costs 

so you are not losing money on 

your store? Do your prices take 

advantage of high consumer or 

seasonal demand so you are not 

leaving money on the table? 

 

     Although the steps appear 

simple, making the pricing     

decisions can be a lot of work. 

Here is one attempt to clearly 

delineate the process of pricing 

products in your farm store. 

 

Keep a History of Your Past Prices 

and Product Sales 

     Don’t simply rely on memory, 

especially with product sales 

trends.  While it is easier to   

simply look at total item sales 

across the year, you lose the  

benefit of understanding your 

price and volume trends and  

demand cycles. 

 

Gather Information on            

Competitors’ Prices 

     You need know what the local 

market prices are. You can collect 

the information by: 

 looking in the newspapers 

and on websites 

 walking through                  

the supermarket 

 going to the farmers markets 

 going to other farm stores 

 

Take a pad and pencil with you 

and take notes on prices, sizes, 

quality of product, variety, and 

other relevant factors that affect 

the price. You can bring a relative 

with you to help and you can also 

ask relatives to collect the      

information as they travel through 

the community. Which products 

are most like yours? Make a   

special note of these prices. You 

will use all this information to 

determine your own prices. 

 

Calculate the Total Costs of    

Getting the Product out the Door 

     As the farm store owner,    

outline all your store costs.  You 

might want to examine costs by 

the following categories.  

(Calculate these as per unit costs, 

that is, per pint of blueberries or 

per quart of maple syrup.)  You 

must make sure you identify all 

the costs.  Keep in mind that if 

you forget a cost or expense, you 

may end up pricing your products 

at a loss! 

 Cost of goods sold:  cost to 

produce the product or cost 

of buying it for resale 

(including transportation) 

 Direct (variable) product 

costs:  grading, sizing,      

labeling, and packaging used 

to get your product           

presentable to sell in the 

store 

 Overhead (fixed) costs:    

labor, store depreciation, 

administrative costs (e.g. 

bookkeeping, office         

expenses), taxes, insurance, 

store fixtures & décor, power 

& heating, management, 

product loss & shrink, etc. 

  

Assigning many of these         

expenses to individual products 

will be difficult.  For now, keep 

everything that you can’t assign 

directly to a product in your hip 

pocket.  These are usually the 

overhead expenses.  We will 

come back to them soon.  Add 

the cost of goods sold per product 

per unit (that pint of blueberries) 

to your variable costs per unit to 

get your total direct costs per unit. 

 

Compare the Market Prices to 

Your Product Costs 

     Subtract your direct product 

cost from the average product 

price that you collected from your 

competitors.  This is sometimes 

called the contribution margin 

and should be a positive number!  

It also needs to be larger than 

your overhead plus your profit if 

you need to earn money on the 

product.  Table 1 on page 5 gives 

a sample of what the calculations 

might look like. 

Unfortunately from this step on, 

there is no easy formula for    

calculating the exact final price of 

your product.  You need to assign 

a portion of you overhead plus 

profit to your costs in order to 

determine the price.  This is part 

objective and part subjective and 

you might need to be a bit      

creative.  You will want to       

consider the following: 

 The maximum price you 

should consider is the     

maximum price the market 

will bear for your particular 

product.  However, do not 

short change all the work you 

put into growing and        

handling a particular fine 

crop.  Your price may be the 

highest price on the market 

if it is worth it! 

 In some cases, the product 

cost will be close to the going 

market price.  You may need 

to accept this if it is a bad 

crop year for you but great 

for others, if you need the 

product assortment in your 

farm or store, or if sales  

volume for the product is 

large enough to still         

contribute to paying for the 

overhead (small margin, but 

high volume).  If the costs 

are too close to the market 

price and the contribution 

margin is too small to      

contribute to overhead let 

alone help to earn a profit, 

you also have to consider 

dropping the product in      

the future. 

 A common mistake is to 

price products too low hoping 

to out-compete others and 

increase volume so you can 

earn enough for overhead 

and profits.  This is different 

than offering a sale in order 

to move a lot of product  

before it goes bad.  Rather, 

this is chronic low pricing.  If 

you do not keep accurate 

records and monitor and 

manage prices, you can 

quickly lose money.   
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  Unit price ($) 

A pint of blueberries $4.00 

   - Cost of goods sold -2.00 

   - Direct or variable costs -0.50 

=Contribution margin 1.50 

   - Store overhead allocation ? 

=Estimated profit ? 

 Some products may have a small 

contribution margin and some a 

large contribution margin.  That 

is OK.  You will need both to  

balance out the assortment of 

products in your store and     

balanced hose that don’t earn as 

much as others with others    

that do. 

 Some products are extremely 

perishable or fragile, such as 

berries.  Some will spoil before 

you can sell them/  You should 

assign a much larger margin or 

overhead to these products   

because they cost more to     

handle and sell.   

     After you have decided what    

overhead to assign to your product, 

subtract it from your contribution 

margin and see what you get.  Table 

2 shows this calculation below, in 

order for you to evaluate your initial 

price estimate. 

Double check your pricing work—After 

you have priced all the products, sum 

up all the contribution margins for all 

the products.  Does it cover all the 

overhead and still leave you with a 

profit?  If not, you will need to go back 

and adjust the prices or                  

trim expenses! 

 

You can find further discussions 

about pricing in the following        

marketing bulletins from the Dyson 

School at Cornell University:   

http://dyson.cornell.edu/outreach/

extensionpdf/2013/Cornell-Dyson-

eb1307.pdf  

And http://dyson.cornell.edu/

outreach/extensionpdf/2013/Cornell

-Dyson-eb1307i.pdf 

 

“Smart Marketing” is a marketing 

newsletter for extension publication 

in local newsletters and for         

placement in local media.  It reviews 

elements critical to successful      

marketing in the food and agricultural 

industry.  Please cite or acknowledge 

when using this material.               

Past articles are available at the 

http://

agribusiness.dyson.cornell.edu/

SmartMarketing/index.html.  

The site URL for past Smart           

Marketing articles is at http://

agribusiness.dyson.cornell.edu/

SmartMarketing/index.html. 

 

If you are interested in submitting an 

article to the Smart Marketing series, 

please notify me and allow 1 month 

for processing and editorial           

comments. Submissions are         

always welcome.  

 

Please contact me if you have any 

questions or if you need an alternate 

file format. 

 

Kris Park 

Food Industry Management Program 

Cornell University 

340B Warren Hall 

Ithaca, NY 14853 

(607) 255-7215 

ksp3@cornell.edu  

  Unit price ($) 

A pint of blueberries $4.00 

   - Cost of goods sold -2.00 

   - Direct or variable costs -0.50 

=Contribution margin 1.50 

   - Store overhead allocation -1.25 

=Estimated profit $0.25 

Table 1 

Table 2 

http://dyson.cornell.edu/outreach/extensionpdf/2013/Cornell-Dyson-eb1307.pdf
http://dyson.cornell.edu/outreach/extensionpdf/2013/Cornell-Dyson-eb1307.pdf
http://dyson.cornell.edu/outreach/extensionpdf/2013/Cornell-Dyson-eb1307.pdf
http://dyson.cornell.edu/outreach/extensionpdf/2013/Cornell-Dyson-eb1307i.pdf
http://dyson.cornell.edu/outreach/extensionpdf/2013/Cornell-Dyson-eb1307i.pdf
http://dyson.cornell.edu/outreach/extensionpdf/2013/Cornell-Dyson-eb1307i.pdf
http://agribusiness.dyson.cornell.edu/SmartMarketing/index.html
http://agribusiness.dyson.cornell.edu/SmartMarketing/index.html
http://agribusiness.dyson.cornell.edu/SmartMarketing/index.html
http://agribusiness.dyson.cornell.edu/SmartMarketing/index.html
http://agribusiness.dyson.cornell.edu/SmartMarketing/index.html
http://agribusiness.dyson.cornell.edu/SmartMarketing/index.html
mailto:ksp3@cornell.edu


The Hoppiest Days of Our Lives:  Hop Picking at Brewery Ommegang  
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We have 

collected some 

great variety 

comparison data 

from the test yard 

at Ommegang 

Brewery and will 

be sharing this 

information with 

everyone later in 

the season.   

-Jason Townsend, 

Hops Scout 



 

The Hoppiest Days of Our Lives:  Hop Picking at Brewery Ommegang  

Cornell Cooperative Extension of Madison County 

We won't be able 

to grow every hop 

variety in this 

climate, but we 

will be able to find 

some that do 

extremely well 

here.  This work is 

on-going but will 

produce some 

exciting results for 

both growers and 

brewers. 

-Jason Townsend, 

Hop Scout 
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P.O. Box 1209 

100 Eaton Street 

Morrisville, NY 13408 

Phone: 315-684-3001 

Fax: 315-684-9290 

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. 

Building Strong and Vibrant 

New York Communities  

Cornell Hops Program Display at State Fair    Highland Hop Yard in Full Swing  

Events 
October 2014 

October 22 & 23 Cornell Cooperative Extension of Erie County   

Hoptoberfest.   For more information contact Meghan Burley at 

msb347@cornell.edu or 716-652-5400 ext. 138 

 

November 2014 

November 11-13 Brau Beviale Trade Show, Nuremburg, Germany  

For more information log on to www.brau-beviale.de/en/ 

 

December 2014 

December 5 & 6 –  Save the date for the Cornell Hops Conference 

at Morrisville College. 

 

January 2015 

January 20-23, 2015 – American Hop Convention and Hop Re-

search Council Winter Meeting, Rancho Bernardo Inn and Stone 

Brewing Company, San Diego, CA.  Sponsorship and registration 

materials will be available on the USA HOPS website in October. 


