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IPM Hop Scouting  Program to be Launched  

     At Governor Andrew Cuomo’s recent Wine, Beer, Spirits and Cider Summit, Cornell      

Cooperative Extension of Madison County was awarded a $68,000 grant to scout 

hopyards in New York State during 2014 and 2015. 

     The scout will visit 30 commercial hopyards every 2 weeks, identifying and  

quantifying insect and disease pests of hops.  We will also quantify the pest populations 

in relation to the development of the hop crop. 

     Information developed in the project will be shared with growers across the state and 

utilized in the new Cornell Guidelines for growing hops. 

Hop production reached its peak in New York with 40,000 acres in the late 1880’s.  After 

prohibition in 1919 hops were not grown in commercial quantities grown in New York 

between 1930 and 2000.  Because of this history, there are indigenous pests of hops in 

in New York as well as great potential that other pests could be brought here.  As of 

2014 there will be over 200 acres of hops being grown on 100+ farms. 

     In the last 5-10 years hops are making a comeback in New York.  Growers are          

investing heavily to establish new hop farms and they need modern up to date            

information to be successful.  This project will help provide an important part of the hop 

growing puzzle. 

     There is now a search for the right person to carry out the scouting project.  The job 

will begin as soon as it can be filled and continue through the end of 2015.  Interested  

applicants must apply through the Cornell Taleo personnel system at  

https://cornellu.taleo.net/careersection/10163/jobsearch.ftl.   

It should be posted soon. 
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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 

FarmHouse Malt is now offering Micro Malting 

Classes!  Learn everything you need to know 

about how to run a successful micro malthouse 

in NYS, supporting the local small grains     

farming industry and meeting the demand for 

in-state malt. NYS Farm Breweries and Farm 

Distilleries are eagerly looking for sources of 

NYS grown and malted grains to meet their 

quota dictated by their liquor license types. 

Now is the perfect time to embark on this 

reemerging industry! 

 

Malting 101 -  A First Look At Malting Grains 

Defining malt 

How to get started 

Writing a malthouse business plan 

Engaging with local farmers 

Mapping the supply chain 

Start-up costs 

 

Malting 201 - Malthouse Operations 

Pneumatic malting techniques 

How to design a malt tank 

Mini brew lesson 

Malt tastings 

From malthouse to brewery or distillery 

Cleaning and bagging malt 

 

Malt 301 - Honing Your Craft 

Malting styles 

Know your Brewer and Distiller 

In-house testing 

Laboratory testing 

Finding your niche' market 

Upcoming Malting Classes: 

April 2014 

Malting 101 Class - April 13th  11 AM - 5 PM 

Malting 301 Class - April 28th  11 AM -6 PM 

 

Our class schedules and sign-up options are  

available on-line at: 

http://www.farmhousemalt.com/

_maltingclasses.html.   

Contact us at farmhousemalt@gmail.com or 

call Marty & Natalie Mattrazzo at  

607-227-0638. 

 

FarmHouse Malt 

2 Whig Street, Newark Valley, NY 13811 

Facebook: FarmHouse Malt 

www.farmhousemalt.com 

tel:607-227-0638 

Micro-Malting Classes Available   

     Important News if your Processing Hops  

As a result of Governor Andrew Cuomo’s recent Wine, Beer, Spirits 

and Cider Summit, NYS Department of Agriculture and Markets 

plans to waive the $400 fee for the 20-C license that is required for 

small scale processing.  It sounds like hop processors & packagers 

will still be required to have the 20-C license and meet the specific 

requirements for the license but will not have to pay the fee.  Stay 

tuned for more details. 

http://www.farmhousemalt.com/_maltingclasses.html
http://www.farmhousemalt.com/_maltingclasses.html
mailto:farmhousemalt@gmail.com
http://www.farmhousemalt.com
tel:607-227-0638
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UVM 5th Annual Hops Conference  

 On February 27, 2014, the University of 

Vermont Extension Northwest Crops and Soils 

Program held their 5th Annual Hops Conference 

in Burlington, VT. With approximately 200 

attendees for the third year in a row, it has  

become obvious that there is a genuine interest 

in rekindling the hops industry in the Northeast.  

The attendees were present from VT, NY, NJ, MA, 

CT, ME, NH, PA, IN, CO, Ontario, PEI, and Quebec.  

It was exciting to see the range of knowledge 

and experience of attendees; from potential 

growers looking for basic infrastructure and 

fertility requirements, to seasoned veterans 

that are willing to share their years of experience in hops production and marketing. We are very 

proud of the fact that people from all aspects of the industry are willing to come together to   

improve the system as a whole. Furthermore, there was a spectacular line-up of guest speakers 

that shared information and expertise on brewing chemistry, irrigation systems, hop markets and 

market predictions, large-scale hops production, hop petiole and crop analysis, and much more!  

 If you are interested in learning more about information offered at the conference, you 

will be able to view the presentations online in the near future. For the first time, we also made 

the conference available through streaming video so conference attendees could learn from the 

comfort of their homes. You will be able to watch the conference for a nominal fee. Check out 

our website (www.uvm.edu/extension/cropsoil) later this month for information on viewing 

these videos from the 2014 Hops Conference.  We can’t wait to see you all next year! 

 On another note, the 2014 hops growing season is quickly approaching!  We have     

compiled a general list (below) of supplies that are important for getting started early in the    

season. Now would be a good time to at least start thinking about the supplies you’ll need, so 

you don’t end up running around or waiting on orders in April/May when you should be out in 

the field crowning, training, fertilizing, etc. This year, we will be conducting an in-depth study to 

look at the effects of crowning on downy mildew control. Our plan is to crown our hopyard 

(minus control plots) in late March/early April.  

More information can be found on our website at: www.uvm.edu/extension/cropsoil/hops. 
Early Season Hops Supply List: 

 Fertilizers/Pesticides/Fungicides 

 Hop clips and coir for training the bines 

 Irrigation equipment 

 Weeding supplies- for chemical control/rototilling/mulching/hand-weeding/steam-weeding 

 Equipment to aid in crowning 
 
Stay tuned for more updates throughout the season.  
We wish everyone a hoppy and productive growing season! 

Steve Polewacyk (speaking) and Russ FitzPatrick of  

Vermont Pub and Brewery sharing information on how 

they evaluate and score local hops.  

NORTHEAST HOPS NEWS   Cornell Cooperative Extension, Madison County 

http://www.uvm.edu/extension/cropsoil
http://www.uvm.edu/extension/cropsoil/hops
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Hop into the Kitchen by Maryellen Savage  

Cooking with Hops 
     While hops are mainly grown and used to flavor beer, many parts of 
this dynamic plant can be used as an ingredient in foods, teas, and 
dressings as well.  
     Audacious cooks like Emily Jansen have found hops to be an  
appeasing touch to vinaigrette/oil salad dressings, soup or cream  
sauces, bread dough, ice cream or sorbet, sausages, syrups, or just a 
general spice to flavor fish and the like. Find Emily’s hop infused  
suggestions here: Eight uses for hops in cooking. 
     Hops are known to be incredibly bitter and storing them in the right 
conditions is important in keeping this unique flavor. You can vacuum 
seal the bag of hops and place it next to the Chinese take-out in your 
fridge. Keeping them in a cool, dark place will preserve their flavor and 
benefits. 
 
Benefits 
     The hop plant roots back to the Cannabaceae family and carries 
many benefits for human health. Hops produce oil that can promote 
relaxation and sedation, explaining why we may feel sleepy after drink-
ing beer. The bitterness of the hops also stimulates hunger.  Infusing 
hop leaves, stalks and strobiles to form a hop tea offers many benefits, 
including stress relief, to the drinker. 
     Hops have also had a positive impact in health areas because they 

contain flavonoids.  “Flavonoids are a large family of compounds  

synthesized by plants that have a common chemical structure.  The  

flavonoids have aroused considerable interest because of their potential 

benefits.  They have been reported to have antiviral, anti-allergic,  

antiplatelet, anti-inflammatory, antitumor and antioxidant  

activities.” (Buhler, Dr. Donald R., Miranda, Dr. Cristobal. (November 

2000). “Antioxidant Activities of Flavonoids.”  Retrieved from  http://

lpi.oregonstate.edu/f-w00/flavonoid.html.) 

 
     For additional information on flavonoids, see the Linus Pauling Insti-

tute's Micronutrient Information Center.  

Hops make beer delicious, but the final product’s flavor has been 

carefully critiqued by the brewer; the same concept goes for     

cooking with hops. 

Hopped-Up Bruschetta 
3-4 servings 

 
INGREDIENTS 

 
1/2 small garlic clove 

Kosher salt 

1 large tomato, chopped 

1/2 small onion, sliced 

2 Tbsp. extra-virgin olive oil 

2-3 fresh hop flowers (not pellets) or basil 

flowers, chopped 

1/4 tsp. freshly ground black pepper 

6-8 pieces toasted country bread 

 
PREPARATION 

 
Mince and mash the garlic to a paste with a 

pinch of salt. Combine garlic paste with 1/2 

tsp. salt, the tomato, onion, oil, hop flow-

ers, and pepper. Top the toasts with the 

tomato mixture and serve. 

 

 

Bonappetit.com Recipe 

 
 

 
Photographs and text by Ian Knauer 

http://thegriff.ca/2013/10/eight-uses-hops-cooking/
http://lpi.oregonstate.edu/infocenter/phytochemicals/flavonoids/index.html
http://www.bonappetit.com/test-kitchen/cooking-tips/article/hopped-up
http://www.bonappetit.com/test-kitchen/cooking-tips/article/hopped-up
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Brewery and Cidery Startup Workshop 

 

    Cornell Cooperative Extension of Seneca 

County is hosting a Brewery and Cidery    

Workshop at the Waterloo Holiday Inn on 

Route 414 in Waterloo, New York on Friday, 

May 9 and Saturday, May 10, 2014.  This   

workshop is meant to give you an overview of 

the information and tools you will need to start 

a new Farm Brewery or Cidery business.  Come 

learn about the NYS Farm Brewery law, craft 

beverage marketing, brewing and cider    

equipment, tax implications, business planning, 

local zoning issues, alternative funding       

strategies, financing a brewery /cidery and 

more.  There will also be a trade show with 

representatives from companies selling items 

related to beer and cider production and  

growing hops, barley and cider apples and   

other relevant organizations. 

    Saturdays workshop will focus on production 

issues and will include classroom sessions and 

field trips.  Classroom sessions will include a 

brewing track (focusing on hops and barley) 

and a cidery track (focusing on apples and   

cider).  There are two field trip options:     

Brewers will go to Climbing Bines Hops Farm, 

and a nearby barley field.  Cider makers will 

visit a local cidery and apple orchard.  Register 

soon because  there is a limited space for the 

field trip.  For questions, call Derek Simmonds 

at (315) 539-9251.  

NORTHEAST HOPS NEWS   Cornell Cooperative Extension, Madison County 
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Hops Production in the Lake Erie Region 

When:  Saturday, June 21, 2014 
Time:  8 AM – 4 PM 
Where: Cornell Lake Erie Research and  
Extension Laboratory 
 6592 West Main Road 
 Portland, NY 14769 
Cost: $100, $75 for members of the  
Northeast Hops Alliance 
 
Class size is limited; sign up early to ensure a 
spot in the class. 
 
To register: Contact Kate at (716) 792-2800 x 
201 or kjr45@cornell.edu 
 
Participants will learn about commercial hops 
production; starting with classroom            
instruction on production practices from 
commercial hops growers from Pennsylvania 
and New York as well as Cornell University 
extension staff.  The talks will provide an 
overview of hops production from before 
they are planted in the ground to the        
processing and marketing after harvest.  
In the afternoon participants will head out to 

the CLEREL hop yard for a firsthand look at 
hop yard construction and a discussion with 
hops growers on the practices they use in 
their hop yards.   A small scale harvester  
prototype will be available for viewing in the 
afternoon.  
 
Topics to be covered 
 
 Planting a hop yard 
 Nutrition basics 
 Short trellis hops production 
 Processing – what to do with your hops 

after harvest 
 Marketing hops 
 Determining pricing for selling hops 

Mortgage Lifter for  
Small Farms 

 

Beekman 1802 is offering four 'lifts' for 
small farms with big ideas sponsored by 
money they've raised in the last year    
selling their pasta sauces. Pass the          
opportunity to win $10,000 or other    
mini-'lifts' on to small farmers you know. 
Applications are due April 22nd, 2014 and 
winners will be announced April 29th. 
Learn more or fill out an                            
application profile online. 

http://r20.rs6.net/tn.jsp?f=0019oXYX9ukQqej-c7wbpNJprdREUtBqfQBx_3K7vTEvz3r2KdEqZnSEoXIV4FS9RA9hQj8_e4jOBByTkUjsCXT_-WdFUC9QbVxnDvfBZrAHbunGoqjz9rJsVdeZ9u6WtMkcFUVoE4Ku5oH-cydtmqOumhKgb7iKKccMHdrtx-xkcVYwJpOtSyVzn2UhWWa0yyUdUXTVzS0h6-zSBKX1E0yLcfT_aYLq8hOCUuw
http://r20.rs6.net/tn.jsp?f=0019oXYX9ukQqej-c7wbpNJprdREUtBqfQBx_3K7vTEvz3r2KdEqZnSEoXIV4FS9RA98xbgx0dNpGJUSWdNWbJ6eoWOhCiN9QP5U3Eea3sT7zKRIY93wALPGVERzgmwtHdINQ2bJNs01ROsGs5G-7y93encikeG6oEZP-2TAJtHfRVohE4Mdgbcptq7WHsTjIyWy6d6jABK3vY=&c=YSYoNi62qrViSDbSXbAi9
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Upcoming Events   

April 2014 

Malting 101 Class - April 13, 11 AM - 5 PM 
Malting 301 Class - April 28, 11 AM - 6 PM 

Class schedules and sign-up options are available on-line at:   

http://www.farmhousemalt.com/_maltingclasses.html.   

 

May 2014 

Brewery and Cidery Startup Workshop - May 9 & May 10, 8:30am -  4:45pm 

 

 

 

 

 

June 2014 

Hops Production in the Lake Erie Region - June 21, 8am - 4pm 

To register:  Contact Kate at 716-792-2800x201 or kjr45@cornell.edu 

 

 

Northeast Hop Alliance • Madison County, New York  

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  

 
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. 
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http://www.farmhousemalt.com/_maltingclasses.html
mailto:hops.educator@gmail.com

