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Keynote Speaker in Morning  
Maintaining Quality Through 
Harvest and Processing  
Charles Matt, President and CEO 
of C.Matt GmbH  
Formerly Global Director - Hops 
for SABMiller  
 
Speakers & Topics 
Hops Harvesting Round          
Up/Drying Basics; Scale and       
Technique for Quality Hops 
Chris Callahan, University          
of Vermont 
 
Research Update on Hops at 
UVM Varieties, Downy Mildew, 
Fertigation  
Dr. Heather Darby, University   
of Vermont 
Lillian Calderwood, University   
of Vermont 
 
Complying with New York’s 
Alcoholic Beverage Control Law
- A Guide for Brewers and Farm 
Brewers 
Thomas Donohue, Special   
Counsel State Liquor Authority  
 
Future Hops Research at      
NYSAES Geneva  
Dave Combs, Geneva             
Experiment Station  

Outlook for Hops 2015-2016 
and Cost of Production for Hops  
Steve Miller, Cornell               
Cooperative Extension 
 
Morrisville State College’s    
Initiatives on Hops, Malt        
and Brewing  
Dr. Chris Nyberg, Morrisville 
State College 
 
NeHA Annual Meeting 
Tom Barse, Stillpoint Farm 
 
Hop Growers Hop Variety Panel 
Discussion  
 
Hop Pests You Should Expect to 
See 
Jason Townsend, Cornell       
Cooperative Extension  
 
Weed Management and     
Herbicide Update for Hops  
Tim Weigle, Cornell Grape IPM, 
Clerel Lab 
 
Hop Scouting Project—What 
We Learned in the First Year              
Jason Townsend, Cornell       
Cooperative Extension 
 
 
 

(B) Opening a Brewery…..I Wish 
I Had Known  
Randy Lacey, Hopshire          
Farm Brewery  
 
(B) Basic Brewing Calculations 
and Water Quality  
Rich Michaels, F.X.                
Matt’s Brewery  
 
(B) Improving Hop Utilization  
Charles Matt, President and CEO 
of C.Matt GmbH  
Formerly Global Director - Hops 
for SABMiller  
 
(B) NYS Business Development 
Resources for the Craft         
Beverage Industry  
Sam Filler, Empire                     
State Development 
 
Please note times of          
presentations are still being 
scheduled.  The brewery session 
will be in the afternoon. 
 

Cornell Hops Conference  

Saturday, December 6, 2014     8:00am—5:00pm      Morrisville State College 

     This is a great networking opportunity to meet with brewers, educators, growers, and prospective 

growers.  Registration includes lunch and trade show.  Please note seating is  limited.  Register at the 

following link before November 24.  https://reg.cce.cornell.edu/2014CornellHopsConference_225   

The conference will contain one full day session of hop related topics and there will be two           

additional separate tracks: (A) Growing hops for beginners & (B) Brewing.  During the conference 

there will be a hops evaluation & sale.  For more information                                                                   

log on to:  http://northeasthopalliance.org/item/733190  



Central Michigan University’s 
College of Science and    
Technology is tapping into 
the art of brewing and is 
working to create a           
certificate program in       
fermentation science. 

CMU's program would be the 
first of its kind in Michigan to 
provide a hands-on           
education focused on craft 
beer and the sixth such    
program in the United States. 

Students would take a mix of 
advanced sciences such as 
biochemistry, chemistry and 
microbiology, with             
lecture-based and hands-on 
laboratory courses that cover 
brewing from farm to glass. 
An internship of at least 200 
hours in a production-scale 
facility would be required. 

Two local businesses,   
Mountain Town Brewing Co. 
and Hunter’s Ale House, are 
key partners in the proposed 
fermentation science        
program, which is going 
through the academic       
curriculum process and is 
expected to enroll its first 
class in fall 2015. 

According to the Brewers 
Association, only three states 
— California, Oregon and 
Washington — offer brewing 
education programs, found 
at the University of California
–Davis, University of         
California–San Diego, Oregon 
State University and Central 
Washington University. 

“As of 2013, Michigan ranked 

fifth in the nation in number 
of breweries, behind only 
California, Colorado, Oregon 
and Washington,” Ian       
Davison, dean of the College 
of Science and Technology, 
said. “This growing industry 
contributes significantly to 
the state’s economy,        
supporting jobs in breweries 
as well as in farms producing 
barley and hops. In 2012, the 
Brewers Association          
calculated that Michigan 
craft brewing contributed 
11,666 full-time equivalent 
jobs and had about a $1   
billion economic impact.” 

In addition to the growing 
number of breweries in 
Michigan, two malt houses, a 
brewing yeast supplier, a 
brewing system                
manufacturer and hundreds 
of acres of hops have 
emerged during the past   
five years. 

Yet educational opportunities 
for Midwest brewers are  
limited primarily to the Siebel 
Institute of Technology in 
Chicago and the Master 
Brewers Association of the 
Americas in Madison,       
Wisconsin. Prospective     
students often face programs 
with long wait lists. 

“The undergraduate          
certificate in fermentation 
science will fill a need in the 
state and across the region 
for students to learn the  
science and technology    
underlying brewing,” Cordell 
DeMattei, CMU director of 
fermentation science, said. 

“This opportunity expands 
CMU’s leadership in the   
sciences and provides the 
training needed by future 
leaders of the craft brewing 
industry.” 

The program is expected to 
appeal to students both in 
and outside the sciences as 
well as to brewery             
employees looking to        
advance their careers. Those 
who take the program would 
be prepared for industry 
wide certification tests such 
as the Institute of Brewers 
and Distillers General     
Brewing Certificate and their 
Diploma in Brewing Modules. 

Students studying              
fermentation science would 
gain real-world experience at 
the Mountain Town Brewing 
Company Tap Room. 

“I am most excited about 
developing the scientific  
research component with 
CMU,” said Jim Holton, a 
1995 CMU alumnus and  
owner of Mountain Town 
Station Brewing Co. and   
Restaurant and Mount   
Pleasant Brewing Company. 
“To me, the more beer you 
brew, the better you get       
at it.” 

The facilities at The Tap 
Room are currently for  
brewing but Holton hopes 
eventually to expand into 
winemaking and distilling. In 
the meantime, he and  
Mountain Town Brewing 
Company’s brew master, Kim 
Kowalski, are passionate 

Central Michigan University leads the way in Michigan 

and brews up certificate program in fermentation science 
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C & M Fruit Growers 

“Highly sought 

curriculum on 

tap to be sixth 

brewing      

education  

program in the 

country.” 



 

CMU  
 

Continue from page 2    
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about teaching others the   
nature of fluid dynamics, the 
importance of safety and   
quality control, how to identify 
problems faster and craft 
better beer, and develop new 
brands, packaging and styles. 

“What once was a hobby to 
brew beer requires more skills 
than ever to exceed customer 
expectations. I believe CMU is 
on the cutting-edge of a great 
program to help educate     
individuals on the art and    
science of brewing with an  
emphasis on fermentation  
science,” Holton said. 

Likewise, Cheryl Hunter, owner 
of Hunter's Ale House in Union 
Township, said she’s pleased to 
be partnering with CMU on this 
program for hands-on student 
experiences as well. 

The eatery’s expansion into 
brewing is almost complete, 
with the recent installation of a 
10-barrel brewing system from 
the Saugatuck Brewing       
Company. Hunter also has   
developed an urban hop farm, 
with 90 plants in a dozen     
varieties growing in front of the 
restaurant. 

“The brewing of a malt bever-

age is very scientific … Hunter’s 

Ale House brew master and 

Michigan Malt Co. founder, 

Wendell Banks, and I appreci-

ate the opportunity to share 

our knowledge and   profes-

sional experience of how great 

craft beer should be made,” 

Hunter said. 

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 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.” 

C & M Fruit Growers 

Brewing Grains  Jim Holton , The Tap Room 

Hops, Hunter’s Ale House 

https://www.surveymonkey.com/s/6DQR373
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Do your prices 

pay for all your 

costs so you 

are not losing 

money on your 

store?  

     Average farm store prices can 

be calculated using a cost-plus 

pricing method.  After calculating 

these prices, they should be     

fine-tuned according to other  

pricing factors, such as what your 

competition is charging and what 

the market will bear.   

     But pricing is more than a   

one-time calculation.  Pricing can 

be used as a marketing tool;  

indeed it is one of the pillars of a 

marketing strategy.  Rather than 

calculating and setting your    

prices for the year, prices can be 

managed to attract new          

customers, take advantage of 

high demand, help introduce a 

new product, move more product 

during peak season, move more 

product before it goes bad.  There 

are so many reasons to use    

pricing as a tool.  And, a lot of 

approaches may be combined to 

develop your custom-made     

prices.  What is critical is that 

pricing is not “set and then     

forget”.  Monitoring pricing and 

making conscious decisions are 

an important part of managing 

your business for                      

optimum profitability. 

     In Table 1, some strategic  

concepts are listed along with 

some examples of when and how 

they might be used.  Any of these 

can be used to develop individual 

product prices.  In general, you 

will want to make sure that how 

you price your products fits in well 

with your overall store image.  For 

instance, you may not want to use 

economy pricing on a lot of items 

when you want to be known as a 

boutique store with exceptional 

and unique products.  

     As you develop your pricing 

strategy you will also want to 

think about the characteristics of 

the product and the                 

characteristics of your customers 

and competition and how they 

may react to your price strategy.  

Table 2 lists some factors to keep 

in mind as you customize        

your prices. 

     For example, you might want 

to understand that if you lower 

your price for potatoes, your sales 

might go up initially but only as 

customers stock up on them, 

after which sales will drop 

(demand elasticity).  However, 

you may at the same time attract 

bargain hunters for the lower 

price on a staple item ,and you 

can try to offer these new       

customers a reason to continue 

to shop at your farm                

store (competition). 

     Another example of how to 

factor in some of these effects.  

You have a new yogurt that is 

outstanding while being no-fat.  

Unfortunately, the reference price, 

or the price that customers     

expect to pay is similar to grocery 

store prices and is much less than 

what you were going to price it as 

initially.  You may lower the initial 

price to generate trial 

(penetration pricing) and use 

signs that say “regularly $1.75/

cup; now $1.25/cup” to gradually 

start to change their price       

expectation (reference price).  

What is critical about this strategy 

is that you clearly state that the 

lower price is for a limited time 

and indicate what the price will 

revert to so that customers do not 

expect this pricing on a           

regular basis. 

“Smart Marketing” is a marketing 

newsletter for past articles log on 

to http://

agribusiness.dyson.cornell.edu/

SmartMarketing/index.html 

 

Pricing Tactics for the Farm Store  

General price strategies  How to use  

Premium 

 

Use with unique products or services that offer substantial ad-

vantages to consumers that your competitors do not provide 

Skimming 

 

Higher prices for new products early on knowing that this ad-

vantage will end later and you will have to drop prices  

Penetration 

 

Low prices initially to generate attention and trial by customers  

Economy Low prices under extreme competition with similar commodities, 

may be also used when you need to reduce overhead 

 

Table 1. Examples of General Pricing Strategies 

http://agribusiness.dyson.cornell.edu/SmartMarketing/index.html
http://agribusiness.dyson.cornell.edu/SmartMarketing/index.html
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Table 2. Factors that Affect the Relationship of Price to Sales 

Factor Definition Example 

Demand elasticity for product or how 

your product reacts to price changes 

Items that are price elastic will respond 

sharply to changes in price, i.e. sales vol-

ume will change a lot depending on price; 

Items that are inelastic will not respond a 

lot to prices changes, i.e. it doesn’t matter 

what the price is, the consumption is 

about the same 

Put elastic items on sale or promote them 

when you want to attract more custom-

ers or when you need to move more 

product; products that can substitute for 

one another maybe be elastic; some sta-

ple food items also respond to slaes, but 

usually only in the short run as these are 

bought to “stock up” on and actually con-

sumption only increases in the short run 

Competition The other places your target customers 

can obtain the types of products you sell 

Only lower prices to compete when you 

can out compete your competitor on fac-

tors other than price, in the long run, 

price wars do not benefit anyone 

Reference price The cost that consumers anticipate pay-

ing or consider reasonable to pay for a 

particular good or sevice 

It is very hard to change a consumer’s 

reference price; if the reference price is 

much lower than your price, promote it 

heavily with added educational activities 

and demonstrations and taste testing; if 

the reference price is higher, you are los-

ing out on sales and should  

Standardized products Many perishable foods such as meats and 

produce are not as standardized as pro-

cessed food.  It is therefore easier to 

differentiate perishable products than 

processed products 

Use price premiums when the product is 

more differentiated, as long as the prod-

uct has more value to the customer 

Psychological effects Emotional responses to price; prices end-

ing in “9” many times do work; quality is 

associated with price and sometimes peo-

ple become suspicious if the price is too 

low 

Experiment with prices ending in “9”, 

such as $1.39 per and see what happens!;  

be a bit wary as calculating change takes 

more time and should not be used at the 

busy farmers markets 

Cross product sales effects The effect of the price of one product on 

another product’s sales; a sale promotion 

for one product might cannibalize sales of 

a similar product to the extent that the 

store’s contribution margin and profits 

are compromised 

If you put one product on sale, eg steaks, 

you may see a decline in hamburger 

sales; in preparation, you may have signs 

by the hamburger with lots of recipes and 

telling people that it freezes well, in order 

to help maintain the sales of hamburger  

Pricing Tactics for the Farm Store  



Recent Grants for hops research and Extension awarded!! 
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     The USDA National Institute 
of Food and Agriculture has 
announced 2014 awards for the 
Specialty Crop Research       
Initiative.  The agency awarded 
23 grants in 14 states totaling 
more than $51 million.   
     Dr. Doug Walsh, Washington 
State University, lead a team to 
submit a successful grant     
proposal that will provide 
$3,169,180 over four years for 
“Reducing the Impact of      
Industry-Critical Insect and  
Disease Problems in Hop 
through Development of     
Preventative and Predictive 
Strategies.”  Walsh will serve as 
the Project Director, with a 
team of 10 scientists             
participating in various aspects 
of the project.   
     New York State  was        
include in this grant with 
fundsbfor the next 4 years   
going to the NYS Geneva      
Experiment Station $288,651, 
and  $149,627 to Steve miller of 
Cornell Cooperative Extension 
of Madison County to help  
reduce  losses  from  hops   

diseases  and a variety of insect 
pests.   Steve Miller will be  
conducting a scouting/survey 
program  for  the first year and 
outreach to the Northeastern 
US.   This is a significant  step  
for hop production in the 
Northeast  since  researchers in 
the Pacific Northwest , which  is 
where the majority of hops 
production is, specifically     
included  New York  staff 
to  participate in this 4 year 
project. 
     USDA/ NYS Agriculture and 
Markets Specialty Crops Block 
Grant for Hops -   New York 
also has been awarded $99,729 
to carry out  hops disease    
research at the Geneva        
Experiment Station over the 
next 2 years.   Dr David         
Gadoury will be carrying out 
this work with  Mary Jean 
Welser from the Experiment 
Station  and Steve Miller from 
Cornell Cooperative Extension. 
     NY Farm Viability  Institute 
Grant for Hops -   Steve Miller 
of Cornell Cooperative          
Extension of Madison        

County  has been awarded 
$30,000  for 2015, to carry out 
the  project "Improving Crop 
Quality and Production Capaci-
ty for NYS Hop Growers".  This 
work will help hop producers 
gain the information they 
need  to produce a quality crop 
through fertility management.  
     Another  grant that  may 
help New York hop growers  is 
one that was awarded to  
Washington State. 
    Washington State SCBG    
The Washington Hop           
Commission to establish scores 
of new pesticide maximum 
residue levels (MRLs) for hops 
in the key new and expanding 
export markets of Australia, 
Korea, China, Hong Kong, and  
Taiwan.  
     Such submissions will result 
in numerous new hop MRLs in 
these markets that are         
harmonized at US levels, thus 
allowing US hop farmers to 
export without fear of costly 
rejections.  WSDA Grant  
Award: $149,972 

“New York 

has one of 

the most 

diverse 

agricultural 

sectors in 

the nation, 

and 

specialty 

crops play a 

substantial 

role in this 

thriving 

industry’s 

success,” 

Cuomo said.  

wild hops growing in  

old farm in the town of Sharon  



 

Respiratory disease associated with occupational inhalation to hop 

(Humulus lupulus) during harvest and processing 
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Carolyn K. Reeb-Whitaker, MS, CIH 
David K. Bonauto, MD, MPH 
Washington State Department of Labor & 
Industries, Safety and Health Assessment 
and Research for Prevention Program, 
Olympia, Washington  
 
Background 
There is little published evidence for    
occupational respiratory disease caused 
by hop dust inhalation. In the United 
States, hops are commercially produced in 
the Pacific Northwest region. 
Objective 
To describe occupational respiratory   
disease in hop workers. 
Methods 
Washington State workers' compensation 
claims filed by hop workers for respiratory 
disease were systematically identified and 
reviewed. Incidence rates of respiratory 
disease in hop workers were compared 
with rates in field vegetable                   

crop farm workers. 
Results 
Fifty-seven cases of respiratory disease 
associated with hop dust inhalation were 
reported from 1995 to 2011. Most cases 
(61%) were diagnosed by the attending 
health care practitioner as having        
work-related asthma. Seven percent of 
cases were diagnosed as chronic           
obstructive pulmonary disease, and the 
remaining cases were diagnosed as      
allergic respiratory disorders (eg, allergic 
rhinitis) or asthma-associated symptoms 
(eg, dyspnea). Cases were associated with 
hop harvesting, secondary hop              
processing, and indirect exposure. The 
incidence rate of respiratory disease in 
hop workers was 15 cases per 10,000    
full-time workers, which was 30 times 
greater than the incidence rate for field 
vegetable crop workers. A strong         
temporal association between hop dust 
exposure and respiratory symptoms and a 

clear association between an increase in 
hop dust concentrations and the clinical 
onset of symptoms were apparent in        
3 cases. 
 
Conclusion 
Occupational exposure to hop dust is  

associated with respiratory disease.     

Respiratory disease rates were higher in 

hop workers than in a comparison group 

of agricultural workers. Additional        

research is needed before hop dust can 

be confirmed as a causative agent for  

occupational asthma. 

 

For a complete report log on to:   

http://www.sciencedirect.com/science/
article/pii/S1081120614005547 

 

Cornell Hops Conference  

Saturday, December 6, 20014 

8:00am—5:00pm 

Morrisville State College 

http://www.sciencedirect.com/science/article/pii/S1081120614005547
http://www.sciencedirect.com/science/article/pii/S1081120614005547


New Farmers Grant Fund 

Program Purpose 
The New York State New Farmers Grant Fund was created to provide assistance to new and early stage farmers and 
encourage farming as a career path to sustain and grow agribusiness across New York State.  
 
http://esd.ny.gov/BusinessPrograms/NewFarmersGrantFund.html?
utm_source=October+15th+Update&utm_campaign=Enews+Marketing&utm_medium=email 
 
Additional Information 
The applicant can access the application form and instructions, these guidelines, any amendments to 
these guidelines and additional information about the program on both the ESD and Ag & Markets web 
sites. 
www.esd.ny.gov 
www.agriculture.ny.gov 
Additional information can be obtained by writing to Bonnie Devine at: 
nyfarmfund@esd.ny.gov 

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  

Events 
 

 
November 2014 
The Farmers’ Museum Conference 2014:  Food & Farming 
Saturday, November 15 9AM-5PM  Free for all to attend!  For more 
information log on to http://www.farmersmuseum.org/food-farm 
  
Agricultural Funding Opportunities Forum - Learn about local, re-
gional, and state resources for financing, grants and more! 
Friday, November 21, 9:30AM - 1pm hosted by the Cornell Cooper-
ative Extension of Broom County.  Cost to Attend:  Free!! 
To Register:  Visit:  https://reg.cce.cornell.edu/
agfundingopportunities_203 or call Carol at (607) 584-9966. 
 
December 2014 
Cornell Hops Conference at Morrisville College 
Saturday, December 6, 8am - 5pm 
For more information about the conference contact:   
Steve Miller 315-684-3001x 127 or sgm6@cornell.edu 
Alycia Schick 315-684-3001x 108 or ans74@cornell.edu 
 
January 2015 
American Hop Convention and Hop Research Council                  
Winter Meeting, Rancho Bernardo Inn and Stone Brewing          
Company, San Diego, CA.  January 20-23, 2015 – For more          
information log on to http://www.usahops.org/index.cfm?
fuseaction=news& 

http://esd.ny.gov/BusinessPrograms/NewFarmersGrantFund.html?utm_source=October+15th+Update&utm_campaign=Enews+Marketing&utm_medium=email
http://esd.ny.gov/BusinessPrograms/NewFarmersGrantFund.html?utm_source=October+15th+Update&utm_campaign=Enews+Marketing&utm_medium=email
http://www.esd.ny.gov
http://www.agriculture.ny.gov
mailto:nyfarmfund@esd.ny.gov
http://www.farmersmuseum.org/food-farm
https://reg.cce.cornell.edu/agfundingopportunities_203
https://reg.cce.cornell.edu/agfundingopportunities_203
http://www.usahops.org/index.cfm?fuseaction=news&
http://www.usahops.org/index.cfm?fuseaction=news&

