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The 2018 Cornell Integrated 
Hops Production Guide     

ALERT: This title will NOT be updated in 2019. The 2018 edition will 
remain on sale until the next update in 2020. 

Written by Cornell University specialists, this publication is designed to 
offer beginning and veteran hops producers practical information on 
growing and managing hops. Topics covered include site selection, 
nutrient management, use of cover crops, selecting varieties, and 
managing common hopyard pests. Also included is information on 
selecting, operating, and maintaining pesticide spray equipment. As an 
added feature, the book sports UV-resistant laminated covers and a spiral 
binding to add to its durability and practicality.  

 
The Guidelines title is available in your choice of formats at 
https://www.cornellstore.com/2018-Cornell-Integrated-Hops-
Production-Guide 

A preview of the guides contents and sample articles can be seen at 
cropandpestguides.cce.cornell.edu/Preview/2018/Hops_PROMO.PDF 

 

1) Print Copies are spiral bound for ease of use, feature laminated covers 
for durability, and are updated annually. They are well suited for use in the 
field or office.  
 
2) Online Access versions can be viewed on any computer or mobile device 
(e.g., smart phone, tablet), contain hyperlinks to additional resources, and 
may be updated during the growing season. You will need to provide your 
own e-mail address when ordering the Online Access option; instructions 
for accessing the online version will be sent to your e-mail address from 
PMEPMaterials@cornell.edu. (This will be separate from the purchase 
confirmation e-mail you will receive from The Cornell Store.) Please allow 
ONE business day for processing and login information to be sent.  
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It’s time for 
BEER CAMP  
 
"I have spoken at this event 
several times in the past.This 
time I will be speaking about 
the treasures that our "locally 
grown" and "Feral"  hops are 
for brewing. Lots of other 
speakers! You will have fun, 
learn a lot and meet new 
friends, all in the  beautiful 
Adirondack Great Camp 
Sagamore. Join us"   
 

steve miller 
 

 

 

 

 

 
 

Maryland Hop Growers Guide  
Last spring, Flying Dog Brewery (Md), in collaboration with the University of Maryland’s College of 
Agriculture and Natural Resources and the Maryland Hop Growers Association, released a progress report 
on the first year’s research and analysis of 24 hop varieties planted at the Western Maryland Research and 
Education Center in Keedysville.  The guide includes best practices for establishing and maintaining a hop 
yard in Maryland.  Among the other interesting resources in the guide are the brewer’s review of the hops 
profiles and an example timeline for field management.  The full report is at http://bit.ly/MDHopGuide 

http://bit.ly/MDHopGuide


 

 

Bill defines 'local' for NY agriculture products 

Senator Metzger's bill defines 'local' for NY ag products, 
passes Senate unanimously 

PUBLISHED ON APRIL 30, 2019 
 https://www.morningagclips.com/bill-defines-local-for-ny-agriculture-products/ 

 

“I am so pleased to partner with Assembly Member Carrie Woerner on 

this legislation, which will ensure that any food product marketed as 

‘locally made’ or ‘locally grown’ is, in fact, made with ingredients 

grown, harvested, raised, or produced in New York,” said Senator 

Metzger. (Alice Henneman, Flickr/Creative Commons) 

ALBANY — The State Senate unanimously passed a bill sponsored by Senator Jen Metzger to 
establish labeling standards for use of the term, “local,” in food products. Currently, there are no 
standards to ensure that the main ingredients of products marketed as “local” are actually produced in 
New York. According to Packaged Facts, a market research firm, local foods generated $11.7 billion in 
sales in 2014, and will climb to $20.2 billion by 2019. Under this bill (S.3829), consumers can have 
confidence that products labeled as “local” are truly local, from New York producers made with New 
York ingredients. 

“I am so pleased to partner with Assembly Member Carrie Woerner on this legislation, which will ensure 
that any food product marketed as ‘locally made’ or ‘locally grown’ is, in fact, made with ingredients 
grown, harvested, raised, or produced in New York,” said Senator Metzger. “The local food movement 
provides a tremendous opportunity for our farmers and food producers, and this legislation helps to 
ensure that they benefit from it. Transparency and accuracy in food labeling enables New Yorkers to 
choose responsibly and with confidence that when a label reads ‘local’ it truly means local.” 

The companion bill in the Assembly, A1460, is sponsored by Assemblywoman Carrie Woerner and is 
currently in the Ways and Means Committee. 

Jen Metzger represents the 42nd Senate District, which includes all of Sullivan County and parts of 
Delaware, Orange, and Ulster Counties. Senator Metzger serves as Chair of the Agriculture Committee 
and sits on the Environmental Conservation, Education, Health, Energy and Telecommunications, 
Local Government, Women’s Issues, Domestic Animal Welfare, and Legislative Commission on Rural 
Resources Committees. 

–The Office of State Senator Jen Metzger 

  

https://www.morningagclips.com/bill-defines-local-for-ny-agriculture-products/


 

 

Hop analysis is back online at the 
Cornell Brewing Extension Lab!  
Spring is here, and we are already busy gearing up for hop analysis come harvest. By popular demand, and 
through some generous support from the folks in the Wine Analysis Lab at Cornell, we will start offering 
year-round hop analysis services to our local growers. We recognize the importance of supporting our 
regional hop growers through hop quality and harvest maturity testing and hope to meet and exceed your 
service expectations over the coming years. Thank you for your continued feedback and engagement with 
us as we grow our offerings in kind with the hops and brewing industry in New York State. 

What can you expect? 

In order to accommodate hop analysis outside of the harvest window, we will be operating on a special 
testing schedule beginning in May, 2019. Please ensure that all samples for testing are delivered to our lab 
by the days and dates indicated below so that we can ensure a timely response. Hop samples will be 
processed in the order they are received, with fresh samples given priority over dried. During the harvest 
season, please deliver samples to us by Wednesday each week to ensure results by the following Friday. 

 
CBEL Hop analysis schedule for 2019 

Month Samples received by 

May May 22, 2019 

June June 19, 2019 

July July 24, 2019 

August Wednesdays 

September Wednesdays 

October Wednesdays 

November November 20, 2019 

December December 18, 2019 

 

Mail or hand-deliver your sample(s) to the following address: 

Cornell Brewing Extension Lab Attn: Kaylyn Kirkpatrick 
NYSAES-110 Agricultural Sciences Research Laboratory 

665 W. North Street 
Geneva, NY 14456 USA 

 
  



 

 

What is new in the Hop Analysis Lab?
Without a doubt, hops that can demonstrate 
high aromatic potential in beer will sell at a 
premium; this is of course why it is so vital to 
continuously find ways to improve hop quality 
and aroma potential in beer. One of our 
initiatives this summer is to develop advanced 
analytical methods to profile the flavor 
chemistry of hops. By expanding our 
capabilities, we hope to use new tools to 
discover the optimal harvest timing in the 
northeast, probe the unique terroir of hops in 
New York State, and improve and innovate 
hops processing techniques. We recognize that 
hop aroma is of prime importance to brewers 
and hops purchasers, and painstaking effort 
must be made to better understand and 
preserve this quality. We will provide updates 
on these and other projects through NEHA and 
Cornell publications to share what we learn. If 
you would like to get more involved, or learn 
more, please don’t hesitate to reach out! We 
are on your side and honored to have a stake in 
the NYS brewing industry. 

 

Cheers! 

 

Kaylyn Kirkpatrick 

Brewing Extension Associate 

Food Research Lab, Department of Food Science 

665 W North St. Room 133 

  

Cornell AgriTech 

College of Agriculture and Life Sciences 

Cornell University 

Office 315-787-2278  |  Cell 970-373-7742 

Krk88@cornell.edu  |  nysaes.cals.cornell.edu 

@CornellBrewingExtensionLab 

Grow with us.

LIVE Hop Production Monthly Webinar Series 
From Erin Lizotte and Rob Sirrine, Michigan State University   

Michigan State University Extension is proud to announce a new in-

season webinar series to assist growers with real-time feedback and field 

updates all season long. Join us for the Bine and Dine webinar series on 

the first Monday of each month (except September) from 12-1 EST for a 

discussion on current conditions and a look ahead to upcoming 

management milestones and emerging pests. Recordings of the webinar 

will also be available to registrants unable to attend live. The series is free, but registration is required.  

To register visit: https://events.anr.msu.edu/Hopwebinarseries2019/  

Registrants will receive information on how to join the webinar.  

mailto:Krk88@cornell.edu


 

 

Protect yourself from ticks and tick transmitted diseases 

 

From June 2018 issue.  
 I have already had growers and hikers tell me that they have found deer ticks on themselves! – steve miller 

Hops growers will soon be immersed in all kinds of vegetation that could harbor ticks. It’s very im-portant that 
you protect yourself, family members and employees from ticks. The following article is from the National 
Institute for Occupational Health and safety. For more information on ticks and lyme disease go to the NIOSH 
webpage. https:// www.cdc.gov/niosh/topics/lyme/ 

Lyme disease is the most commonly reported tick-
borne disease in the United States. In 2010, more 
than 22,500 confirmed and 7,500 probable cases of 
Lyme disease were reported to the Centers for Dis-
ease Control and Prevention (CDC). Lyme disease is 
passed to humans by the bite of black-legged ticks 
(also known as deer ticks in the eastern Unit- 
ed States) and western blacklegged ticks infected 
with the bacterium Borrelia burgdorferi. The Lyme 
dis-ease bacterium normally lives in mice, squirrels, 
and other small mammals. Outdoor workers are at 
risk of Lyme disease if they work at sites with 
infected ticks. 

In 2010, the highest number of confirmed Lyme disease cases were reported from New Jersey, Pennsyl-
vania, Wisconsin, New York, Massachusetts, Connecticut, Minnesota, Maryland, Virginia, New Hamp-
shire, Delaware, and Maine. U.S. workers in the northeastern and north-central States are at highest risk 
of exposure to infected ticks. Ticks may also transmit other tick-borne diseases to workers in these and 
other regions of the country. Worksites with woods, bushes, high grass, or leaf litter are likely to have 
more ticks. Outdoor workers should be extra careful to protect themselves in the late spring and summer 
when young ticks are most active. 

Recommendations for Employers 

Employers should protect their workers from Lyme disease by taking these steps: 

 .Provide training for workers that includes information about the following: How Lyme 
disease is spread The risks of exposure and infection How workers can protect themselves from 
ticks The im-portance of the timely reporting of workplace illnesses and injuries 

 Recommend that workers wear light-colored long-sleeved shirts, long pants, socks, and hat 
when possible. If worker uniforms are provided, provide long-sleeved shirts and long pants as options. 
2  Provide workers with repellents (containing 20% to 30% DEET) to use on their skin and clothing 
for protection against tick bites. 

 Provide workers with insecticides (such as permethrin)to provide greater protection. 
Permethrin kills ticks and can be used on clothing (but not skin). 

 When possible, have workers avoid working at sites with woods, bushes, tall grass, and leaf 
litter. 

 When avoiding these sites is not possible, personal protective measures are of particular 
importance. If work in these higher-risk sites must occur, take the following steps to reduce tick 
populations: Re-move leaf litter. Remove, mow, or cut back tall grass and brush. Control rodent and small 
mammal populations. Discourage deer activity. 

https://www.cdc.gov/niosh/topics/lyme/
https://www.cdc.gov/niosh/topics/lyme/


 

 

Recommendations for Workers 

 

Take the following steps to protect yourself from tick bites: 

 

 Wear a hat and light-colored clothing, including long-sleeved shirts and long pants tucked into 
boots or socks. 

 Use insect repellents that provide protection for the amount of time you will be outdoors: Follow 
repel-lent label directions for use. Use repellents containing 20% to 30% DEET on your skin or 
clothing. Reapply repellents as needed. Use insecticides such as Permethrin for greater protection. 
Permethrin kills ticks on contact. Permethrin can be used on clothing but should not be used on 
skin. One appli-cation of permethrin to pants, socks, and shoes typically stays effective through 
several washings. Pre-treated clothing is available and remains protective for many (up to 70) 
washings. 

 Check your skin and clothes for ticks every day. The immature forms of these ticks are very 

small and may be hard to see. Remember to check your hair, underarms, and groin for ticks. 

Immediately re-move ticks from your body using fine-tipped tweezers. Grasp the tick firmly and as 

close to your skin as possible. Pull the tick's body away from your skin with a steady motion. Clean 

the area with soap and water. Removing infected ticks within 24 hours reduces your risk of being 

infected with the Lyme disease bacterium. 

 Wash and dry work clothes in a hot dryer to kill any ticks present. 

 Learn the symptoms of Lyme disease. If you develop symptoms of Lyme disease seek medical 
atten-tion promptly. Be sure to tell your health care provider that you work outdoors in an area 
where ticks may be present. 

 

 

 

 

 



 

 

BREWER’S FEATURE:  

New York Farm Breweries are About Local 
Agriculture, Not Location 

In a MARCH 11, 2019 article in CraftBeer.com which is excerpted here, NYS Farm Brewers discussed 
reasons they are committed to using NYS ingredients in their brewing.  The full article can be found at 
https://www.craftbeer.com/craft-beer-muses/new-york-farm-breweries-are-about-agriculture-not-
location   

The Rise of the New York Farm Breweries 

When the New York State Farm Brewery Law was passed, the 

state’s craft beer scene was starkly different than it is today. So 

was brewery-related agriculture… The Farm Brewery Law, put 

into effect in 2013, was Gov. Andrew Cuomo’s way of stimulating 

local agriculture while also giving the burgeoning craft beer scene 

a boost. 

“I always say without the farm brewery license, we wouldn’t 
have ever opened and been successful as a small brewery,” 
says Kristen Lyons…chair of the New York State Brewers 
Association Farm Brewing Committee. She owns 
Binghamton Brewing Co, a small upstate farm brewery that 
she founded with Jason Gardner in 2011.” 

Photo… BINGHAMTON BREWING CO. IS A SMALL 
UPSTATE NEW YORK FARM BREWERY.  
(KRISTEN LYONS) 

Working with Farmers 

 “It was a motivating factor knowing that there was going to 
be increasing demand for a product,” explains Robert 
Johnson. Johnson is a co-founder of Niagara Malt. He and 
his wife, Brenda Young, operate the small malt house 
together. Before the pair owned the malt house, they were in 
the hops business. 

Photo… ROBERT JOHNSON AND BRENDA YOUNG 
OPERATE NIAGARA MALTHOUSE IN NEW YORK STATE. 
(ROBERT JOHNSON) 

https://www.craftbeer.com/craft-beer-muses/new-york-farm-breweries-are-about-agriculture-not-location
https://www.craftbeer.com/craft-beer-muses/new-york-farm-breweries-are-about-agriculture-not-location


 

 

 “It was the farm brewers who needed to use New York grains and New York malts. They were 
concerned that there wasn’t going to be enough malt to comply with the New York Farm Brewers Act,” 
Johnson says… 

“There’s enough hops and malt produced in the state to satisfy all farm breweries up to 100 percent,” 
(Lyons) explained. “Whether it’s the correct type, or the quality, or all those other ancillary factors, 
that’s a different part of the discussion.” 

Meeting the Quota 

 “The ingredients are out there, and it’s incumbent upon the brewers to find what works, to have a 
dialogue with the farmers and the malt houses,” says Strong Rope owner Jason Sahler. “If there’s no 
feedback, then [farmers] don’t know if they’re doing a good job or a bad job.” 

… Sahler encourages fellow farm breweries to focus on educating customers about why their products 
might taste different than those from other breweries…. Different doesn’t mean bad, but it does mean 
that certain popular beer styles can be difficult to achieve…. 

“Being around some of the big IPA brewers in the city – they’re some of the best IPAs in the world – so 
when people come here, it’s confusing and it’s very different,” Sahler says. “We try to tell them that 
we’re working with New York state ingredients. And they taste different than if they were grown in the 
Pacific Northwest or Australia, New Zealand, or Europe.” 

Staying True to Local Products 

“Overall, people believe in the product and believe that you want to help New York state agriculture,” 
Lyons said.  

When you realize your favorite beer is brewed with local ingredients, having a pint at the nearest farm 
brewery is an easy choice. 

Credit and appreciation for the full article goes to the author: 

AMY BROOKS  

Amy Brooks is a beer lover living in Buffalo, New York. When she isn’t writing about local 
brews, she’s traveling the world and documenting her beerventures on Instagram. 

 
 

CLASSIFIED ADS… 

Hop Yard Supplies (Poles, Coir, W-Clips, App. Tools, Wire). www.schmidthops.com  sschmidt@schmidthops.com 

Harvesting Services – Kinder Creek Hop Yard has a Wolf 220 Harvester and is offering harvesting services.  Contact 

Michelle Handy, Owner at 518-527-3619 or  KCHopYard@outlook.com www.kinderhookcreekhopyard.com 

1960’s IH McCormick 91 Grain Harvester with oat screen suitable for barley – Larry Fisher, 315-495-2451, 

fhhops@dreamscape.com  

  

https://www.craftbeer.com/author/amy_brooks
http://www.schmidthops.com/
mailto:sschmidt@schmidthops.com
mailto:KCHopYard@outlook.com
http://www.kinderhookcreekhopyard.com/
mailto:fhhops@dreamscape.com


 

 

NEHA NEEDS YOU!  

Become ACTIVE! 

The Northeast Hop Alliance looking for volunteers that want to see the 
industry prosper throughout the Northeast.  The more volunteers we have 
the more we can all accomplish.  Please contact 
northeasthopalliance@gmail.com with your interest area for helping out.    

Newsletter Submissions 
We are looking for people to contribute to our newsletter.  Send your news, 
events, ads, research, questions, photos, and ideas to 
northeasthopalliance@gmail.com by the 15th of the month. 
  
Accomplishments and Benefits of The Northeast Hop Alliance 

·    Professional organization supporting the hops industry 

·   ·    in 2001 and in continuous existence for 18 years 

·   ·    Widely known and respected 

·   ·    Promotes hops through trade shows, conferences, media, etc 

·   ·    Maintains the NeHA website and membership database 

·   ·    Conducts an annual conference and brings industry leaders from     other areas to share their knowledge 

·   ·    Provides a point of contact for newspapers, radio, magazines, television 

·   ·    Networking platform for growers to collaborate on promotion, growing and processing 

·   ·    Contributed to the development of the farm brewery laws 

·   ·    Liaison with brewers associations 

·  Conducts surveys to assess brewer demand 

·  Brought the first hop harvesters, dryers and balers to the Northeast making it possible for growers to compete 

with established regions 

·  Recipient of competitive grants allowing it to employ staff, coordinate conferences, conduct research and 

provide education and resources for its members 

·  Spearheaded industry development through collaborative purchase of coir, rhizomes, bale bags and other 

supplies 

·  Represents the voice of hop growers through lobbying and policy development  

 

Steve  

              CONTACT INFO 
             Northeast Hop Alliance, Inc. 
  www.northeasthopallance.org 
  www.facebook.com/northeasthopalliance 
  EMAIL: northeasthopalliance@gmail.com 
  STEVE MILLER: hops.educator@gmail.com 
 

 

mailto:northeasthopalliance@gmail.com
mailto:northeasthopalliance@gmail.com
http://www.northeasthopallance.org/
http://www.facebook.com/northeasthopalliance
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