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UPCOMING EVENTS – MORE DETAILS INSIDE 

 

 

 February 25th and 
26th 

2020 Eastern NY Fruit 
and Vegetable 

Conference 
Desmond Hotel, 

Albany, NY 

February 28th 
11th Annual UVM 
Hops Conference 

Delta Hotels, 
South Burlington, VT 

April 1st-3rd 
3rd Annual NYS Craft 
Brewer’s Conference 

Desmond Hotel, 
Albany, NY 

April 6th 
CALS Immersive 
Hops Experience 

Ramada 
Geneva, NY 

 

 

 

EASTERN NY FRUIT AND VEGETABLE CONFERENCE: 

The Eastern NY Fruit and Vegetable Conference provides an opportunity to meet other specialty crop 

growers, earn DEC credits, and learn general horticultural practices including weed control and soil 

nutrient management that can be applied to almost any crop.  

WHEN: February 25th and 26th, 2020 

TIME: 8:00 AM – 5:00 PM 

WHERE:  Desmond Hotel and Conference Center 

      660 Albany Shaker Road 

      Albany, NY 12211 

Conference Website 

Conference flyer (PDF).  

Click here to register online today. 

MAKE IT A ROAD TRIP – Head out for the 

ENYFVC and the UVM Hops Conference! 

NORTHEAST HOP ALLIANCE 

NEWSLETTER 

February 2020 

https://enych.cce.cornell.edu/event.php?id=1326
https://www.uvm.edu/sites/default/files/media/HopConfFlyer2020FINAL.pdf
https://www.uvm.edu/sites/default/files/media/HopConfFlyer2020FINAL.pdf
https://enych.cce.cornell.edu/event_preregistration_new.php?id=1326


UVM Hop 
Conference 

    

 

11TH ANNUAL VERMONT HOP CONFERENCE 

Join us for the 11th Annual Hop Conference! Dr. Tom Shellhammer from Oregon State 

University will be our keynote speaker. View our conference web site for details and updates. 

WHEN: Friday, February 28, 2020 

TIME: 9:00 AM – 4:00 PM 

WHERE:  Delta Hotels Burlington (Trader Dukes),  

                 1117 Williston Road,  

                 South Burlington, VT 05403 

Conference Website 

Conference flyer (PDF).  

Sponsor and Exhibitor Reservation form.  

Click here to register online today. 

Cost is $75 per person, $65 per NeHA member (Northeast Hop Alliance), and $35 for the 

online live broadcast (if unable to attend in person). Click here to register online today.  All 

payments must be done online via the UVM Non-Credit Course Catalog system.  If you do not 

wish to use a credit card online, you must call UVM’s Non-Credit Course office and register 

over the phone, 802-656-8407.  USD funds only if check or cash. No conference fee refunds. 

Call Susan Brouillette at 802-524-6501 if questions. 

To request a disability related accommodation to participate in the conference, please contact 

Susan Brouillette at 802-524-6501 or 1-800-639-2130 by February 7, 2020 so we may assist 

you. 
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https://www.marriott.com/reservation/rateListMenu.mi?defaultTab=prepay
https://www.marriott.com/reservation/rateListMenu.mi?defaultTab=prepay
https://www.marriott.com/reservation/rateListMenu.mi?defaultTab=prepay
go.uvm.edu/2020hopconference
https://www.uvm.edu/sites/default/files/media/HopConfFlyer2020FINAL.pdf
https://www.uvm.edu/sites/default/files/media/HopConfFlyer2020FINAL.pdf
https://www.uvm.edu/sites/default/files/media/2020_Hop_Sponsor_and_Exhibitor_Form.pdf
https://www.eiseverywhere.com/2020hopconference
https://www.eiseverywhere.com/2020hopconference


“VENUE” 

A New Herbicide Now Approved for Hops in New York  

 

According to Carol Mayr from Nichino, a supplemental label for Venue (Pyraflufen-ethyl) EPA Reg No. 71711-

25 was recently approved for in-season use on listed broadleaf weeds and sucker management in hops in New 

York.  

 

The supplemental label was 

approved earlier this month in 

Washington, Oregon, Idaho and 

Michigan. At the request of our 

Hop Growers of New York Board 

(NY Chapter of NeHA), the 

company added New York to the 

label.  Venue provides New York 

hop growers with an additional 

desiccant herbicide option for 

broadleaf weed control and sucker 

management. According to the 

label, use of a COC adjuvant (1-

2%) is advised for optimum control, 

although other adjuvants may also 

be used.  

Ms Mayr of Ninchino America is 

currently updating Agrian and 

CDMS to reflect New York as an 

approved state.  Growers are 

reminded to always follow the label 

when applying pesticides. In this 

case, growers should download and 

have the supplemental label on 

hand since the product label alone 

will not be sufficient.  

For more information growers can 

contact Ben McInnes, 

bmcinnes@nichino.net, or 585-362-

5939.  



FROM THE NYS BREWERS ASSOCIATION…… 

NEW YORK STATE CRAFT BREWERS CONFERENCE 

INVITATION TO SHOWCASE YOUR PRODUCTS 
 

The 3rd Annual NYS Craft Brewers Conference takes place April 1-3, 2020 at 
the Desmond Hotel in Albany, NY. The Conference has been expanded to 2-
full days and includes renowned keynote speakers, 40+ breakout sessions, 

60+ exhibitors, and plenty of beer stations. The Conference culminates with the NYS Craft Beer 
Competition Awards Ceremony and Think NY, Drink NY Celebration. 
  
For 2020, they are adding a NY Ingredient Supplier Showcase. This is a 4th exhibit area (High Street 
Ballroom) that can accommodate up to 18 exhibitors. The Showcase will be open Thursday, April 2 
3:00 - 6:00 PM and Friday, April 3 3:00 - 5:00 PM.  
  
The cost of participating is $349 which includes the exhibit space (skirted table) + 1 full-conference 
registration. Up to 2 additional registrations can be purchased at the brewery member rate of $199. 
  
Showcase registration is open and a limited number of spots remain. You do not need to be an Allied 
member of NYSBA to participate.  You need to register ASAP.  The Brewers Association will confirm 
your registration if space permits. 
 
Contact Information: 
 
Meghan Connolly Haupt 
Head of Partnerships 
New York State Brewers Association 
meghan@newyorkcraftbeer.com 
m: 415. 297.9378 
  
www.NewYorkCraftBeer.com  
www.thinkNYdrinkNY.com 
 
#thinkNYdrinkNY 
 

 

 
CAN’T PARTICIPATE IN 

PERSON? 
 

Conference attendees receive 
an 8.5×11″, full-color program 
at registration. Advertising in 
the program is available. The 
deadline to receive artwork is 
Friday, February 14, 2020. 

• ½ Page | $350 
Full page | $550 

sho 

https://newyorkcraftbeer.com/conference/
https://newyorkcraftbeer.com/conference/conference-schedule/
https://newyorkcraftbeer.com/conference/exhibitors/
https://newyorkcraftbeer.com/conference/showcase-registration/
mailto:meghan@newyorkcraftbeer.com
http://www.newyorkcraftbeer.com/
http://www.thinknydrinkny.com/
mailto:hops.educator@gmail.com


Governor Cuomo Unveils 19th Proposal Of 2020 State Of The 

State: Growing New York's Craft Beverage Manufacturing 

Industry By Reforming Antiquated Prohibition Era Laws  
 

Removes Archaic Barriers to Attract New Investments in Beverage 

Manufacturing into New York State 

Expands Licensing of Movie Theaters for Alcoholic Beverage Sales 

Supports the Craft Beverage Workforce of the Future by Creating a New 

License for Educational Institutions 

Governor Andrew M. Cuomo today unveiled the 19th proposal of the 2020 State of the State - growing New York's craft beverage 

manufacturing industry by reforming antiquated prohibition-era laws that will remove barriers to new investments. The Governor's 

proposal will make it easier for movie theaters to sell alcoholic beverages, giving them more revenue and craft producers additional retail 

outlets; and modernize New York's Alcoholic Beverage Control law to help higher education institutions train the next generation of the 

craft beverage workforce.   

"New York's craft beverage industry is flourishing thanks to eight years of targeted investments and forward-thinking policies that are 

attracting new businesses and supporting our booming tourism industry," Governor Cuomo said. "This measure will remove outdated 

Prohibition-era rules that hamper private sector investment, ensure we're training the next generation of workers in a critical industry and 

give more New Yorkers the opportunity to responsibly enjoy a drink at the movies."   

Reforming the Arcane Prohibition-Era Tied House Law   

The Governor proposes amending New York's Tied House Law, an arcane provision of the Alcoholic Beverage Control - or ABC - Law 

that makes relocating to or opening or investing in a business in New York needlessly difficult.  Prohibition-era Tied House Laws are 

intended to prevent manufacturers or wholesalers from having undue influence over a retail business that sells beverages directly to 

consumers. New York's law, on the books since 1933, prohibits all such retailer and manufacturer/wholesaler relationships, and is even 

stricter than long-standing federal law, which provides discretion by analyzing the details of the relationship when there is a partial 

ownership stake, and allows such a relationship when ownership is total.   

This stricter law has resulted in a number of business ventures - both manufacturing and retail - being denied licenses and the 

opportunity to do business due to these out-of-date provisions. While several businesses have obtained special legislation in order to 

invest in these ventures, this process involves an act of the legislature which is both uncertain and time consuming, resulting in countless 

lost opportunities as businesses simply find other locations to invest in. To remove these restrictive barriers to investment, Governor 

Cuomo proposes amending New York's Tied House Law to match the federal approach, continuing the message that New York is open 

for business.    

Sale of Alcohol In Movie Theaters   

As a way to boost the state craft beverage industry, the Governor is proposing an amendment to the ABC law to allow the sale of beer, 

wine, cider, mead, and spirits at movie theaters. Current state law only allows movie theaters with full kitchens and tables inside the 

screening rooms to offer the sale of alcohol to their adult customers.  With increased competition and diversification of video content 

creation and consumption methods, movie theaters faced with competition have been investing in upgrades and advancements to the 

movie-going experience. While these investments are attracting new audiences, they have increased operating costs with many theaters 

struggling to pay for these upgrades without additional sources of revenue.       

Under the Governor's proposal, adults holding tickets to movies rated PG-13 or higher could purchase alcoholic beverages, provided 

only one drink could be sold to a customer at a time. This proposal will provide theater operators with additional revenues, assist in the 

economic development of downtowns, and provide New York craft producers with additional retail outlets.      



Growing New York's Craft Beverage Manufacturing Industry continued… 

Create a post-secondary institution program license to meet growing workforce demand    

The Governor is proposing the creation of a post-secondary institution license under the ABC Law. Currently, licensing an educational 

institution for alcoholic beverage manufacturing is overly complicated, with institutions interested in teaching the production of the various 

types of alcoholic beverages requiring multiple applications and separate licenses. Additionally, higher education institutions cannot sell 

the craft beverages their students produce in a restaurant setting without being granted a special exception by the legislature. These 

requirements can limit the educational programs and training opportunities for students eager to gain these in-demand skills. The 

proposal would allow educational institutions to produce any alcoholic beverage under one license and the ability to retail their products 

under the same license. This proposal will help continue the growth of New York's surging craft beverage industry by making it easier for 

the state's higher educational institutions in creating a skilled and knowledgeable workforce.   

Recognizing the value that craft manufacturers have for not just their own businesses, but for the State's entire economy, Governor 

Cuomo has worked to create new licenses, modernize laws, relax regulations, cut taxes, eliminate fees and launch innovative 

promotional campaigns to make it easier to start and grow new craft manufacturing businesses. Since the Governor's first Wine, Beer 

and Spirits Summit, the number of farm-based licenses has increased by over 181 percent during, from 282 in October 2012 to 792 

today.     

New York now ranks in the top five in the U.S. for its number of craft beverage producers in every category. The state ranks first in U.S. 

for the number of hard cider producers, second in craft distillers, third in breweries, and fourth in the country for the total number of 

wineries.   

 

Are You Signed up for an Agricultural District? 
In New York state we have a system of Agriculture Districts  that landowners can join. They are a great tool to help provide protection to 

farmers from local government regulations. These districts have a time limit ( ten years) when they are renewed. However ,each county 

has an open enrollment period when landowners can petition to have new parcels added to the existing districts in that county. Most 

counties use January as that open enrollment period.  If your hop farm is not in an agricultural district, you should seriously look into 

doing so.  There are some great protections for you. You should also consider obtaining an agricultural value assessment.  This too may 

help you financially.   

A summary of the purpose and benefits of the Agricultural Districts law can be found at this link: 

https://agriculture.ny.gov/system/files/documents/2020/01/summary-agrdistrict-law.pdf    

 

HARVEST NEW YORK: Emerging Crops Specialist Update 
 

In the November News we discussed that Cornell's Harvest New York is going to be hiring an emerging crops specialist. This person will 

work with growers and marketers of many emerging crops including hemp and hops.  As of this news there are interviews going on for 

the " hire" but no firm news as yet.  We will let you know ASAP.   

 

  Calling all NeHA Members! 

We are looking for help managing our Facebook page.  If you are 

interested in becoming an admin on the Facebook page, please contact 

Chad Meigs at  

hops@thebineyard.com 

https://agriculture.ny.gov/system/files/documents/2020/01/summary-agrdistrict-law.pdf


REDC Funding Supports Farms, Food & Beverage Industries 
  

ALBANY — New York State Agriculture Commissioner Richard A. Ball announced that nearly $30 million has 

been awarded to support the growth of the New York’s farms and food and beverage industries through 

Governor Cuomo’s 2019 Regional Economic Development Council (REDC) initiative.  

 The REDC awards were 

announced by the Governor 

on December 19, with 58 

agriculture-related projects 

identified as key to 

advancing the State’s ten 

regional economies.  The list 

of the agricultural projects 

supported by REDCs across 

the State is available online. 

In Western New York – 

$2.94 million was awarded 

to Empire State Brands for 

the renovation of a vacant 

food processing facility in 

Dunkirk.  The facility will be 

used to launch a vertically-

integrated growing, 

processing and packaging 

operation for quality hops, 

malted barley, wheat, rye 

and other grains products. 

The new processing facility 

will enable further 

agricultural growth, support 

the craft beverage industry, 

and create jobs in the 

region.  

Editors note: This project is 

the same one that is 

mentioned at right.  Great 

news for hop and grain 

growers as well as brewers 

and distillers in New York. 

 

  

https://www.governor.ny.gov/news/governor-cuomo-announces-more-761-million-economic-and-community-development-resources-awarded


View entire article in 

your browser 

 

 

Hops from Chimney 

Bluffs Hoppery, Wolcott, 

NY.  

Photo by Kaylyn 

Kirkpatrick. 

  

Things are brewing at Cornell. 

And quite literally: the newly commissioned research brewery is up and running (validation trials ongoing as Kaylyn is 

writing this). But they don't just brew beer. They've been working hard over the last year to collaborate with their 

friends at Cornell AgriTech to provide more services than ever to craft beverage producers in NYS.  

One of the principal services is hops analysis including alpha and beta acids, moisture content and oil analysis. Over 

the last year and a half, Cornell’s Hops Analysis Lab saw over 500 unique samples from growers in New York and 

across the Eastern United States. In 2019, we saw over 30 different varieties of hops from New York, New Jersey, 

Vermont, Maine, and Florida. Included in the analysis were over a dozen feral hops samples from New York as part 

of a NYS Farm Viability Grant. 

 Follow this link to learn more about what the Cornell Labs can offer. 

 

 

SAVE THE DATE: April 6th: IMMERSIVE HOPS EXPERIENCE 

Join industry leading hops scientists from Johh I. Haas on April 6th for an immersive hops experience as part of 

a new "Ingredient Series." Whether you are a home brewer, brewing professional, or hops processor, this course 

will give you the confidence you need to manage hop quality, work with suppliers, and get the most out of brewing 

with hops.    Registration opens February 7th, 2020 

  

https://mailchi.mp/79f0afd1ff4e/something-new-is-brewing-at-cornell?e=da204d0b99
https://mailchi.mp/79f0afd1ff4e/something-new-is-brewing-at-cornell?e=da204d0b99
https://cals.cornell.edu/cornell-agritech/our-expertise/craft-beverage-production/craft-beverage-analytical-lab/hop-analysis
https://news.cornell.edu/stories/2019/11/ny-craft-beverage-industries-tap-cornell-expertise
https://www.johnihaas.com/


 

 

1. Crumbling pellets 

Creating a good compact pellet is important for protecting hops from oxidation and to prolong 
freshness. When hops are not dried to the proper moisture, their keeping quality is compromised 
and they can become susceptible to microbiological spoilage. These hops are also challenging to 
pelletize (crumbly) and require the brewer to do more work, effectively having to use more hop 
material to reach the same brewing targets.  

Tip: Dry hops down to <12% moisture prior to pelletizing, and immediately package in vacuum 
sealed foil barrier packaging (free from moisture, oxygen, and UV radiation). 

  

2. Shattered cones 

If hops are overdried or harvested too late, this can lead to cones that “shatter” (another way of 
saying they fall apart too easily). Dried hops should remain whole, and this is important since the 
lupulin glands (the yellow powder that contains all the good stuff) are protected inside the bract. If 
hops shatter, the lupulin glands can drop out of the cone, and valuable flavor potential is lost 
before hops ever had a chance at making good beer. 

Tip: Harvest hops between 75-80% dry matter when they are papery but still retain their bract 
when gently rolled between fingers; don’t dry to below 8% moisture. 

 

3. Onion and garlic aroma  

These flavors can be interesting in certain beer styles, but are generally not appealing to brewers 
and beer drinkers! Onion and garlic aroma can come from compounds present in the essential oil 
fraction. These flavors are typical of aged or oxidized hops, but did you know they can also result 
from hops that are harvested late? Over the harvest window, hops accumulate essential oil (aka. 
aroma potential). Sounds good right? Unfortunately, we can’t always pick and choose which of 
these flavor compounds (ie. garlic vs. citrus) accumulate in the essential oil.  

Tip: Some hops will acquire undesirable aromas if left on the bine for too long, so smell often and 
get to know when oil has developed to your liking. Most labs can't measure sulfur compounds, 
but they can measure total oil during the harvest period which can be used to look for "peak" 
production. 

 

Want more news from the Cornell Brewing Lab – Join their mailing list - 
https://facebook.us20.list-manage.com/subscribe?u=bb21e8f4788a07ed39ff1a580&id=5d747a8cec 

Advice From The Cornell Brewing Extension Lab  
Here are some of the most common issues from 2019 that can impact hop quality. 

 

https://facebook.us20.list-manage.com/subscribe?u=bb21e8f4788a07ed39ff1a580&id=5d747a8cec

