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What’s happening in New 
York? A lot! 

“New York Beer P ro jec t 
is excited to work with Historic 
Valentown for their Heritage of Hops 
even t . As a New York S ta te 
craft brewer, I think this is a unique 

occasion  where   the 
public can learn a little 
bit more about the 
ingredients that go into 
what we make and for 
us to find out more 
about their origin. This 
i s a n e x c i t i n g 

educational opportunity and a great 
way to showcase what can be done 
locally with New York State grown 
hops,” Ben Elford, head brewer at the 
Victor location of the company, said.

Valentown is a small rural 
museum on 13 acres that promotes 
the history of hometown business and 
community. “We have a humble farm 
house on the property as well as our
unique Valentown Hall built in 1879,” 
Kathryn White of Historic Valentown 
said.   “We are the beginning story for 
rural America’s successes and 
sometime failures. The tale is not only 
in the objects and tools that are 
preserved, but also about the hands 

that skillfully used them. Our site 
once held many activities centered 
around the agriculture of the time and 
our goal is to bring some of that 
back. We are very happy to bring this 
past into the future that you all are 
c r e a t i n g . ”   
(www.historicvalentownmuseum.org)

The sister brewery, located in 
Lockport, is headed by Jason 
Crosset . “Cra f t b rewers  pr ide 
ourselves on community and our 
ability to create synergy with each 
other and also with those involved in 
the creation of the ingredients we 
u t i l i z e . U s i n g l o c a l l y 
produced components can make a 
powerful, positive impact on our 
community and benefit everyone 
involved by doing something we 
love, making great local beer. It is an 
exciting time when world-class beer 
can be brewed and consumed locally 
using ingredients cultivated in New 
York State,” he said. The hops were 
located after Elford and Crosset 
contac ted Kay lyn K i rkpat r ick , 
Cornell’s Brewing Specialist. She 
immediately put them on to Steve 
Miller, executive director for the 
Northeast Hop Alliance. Ingredients 
from the hop and malt industries in 

New York are being incorporated into 
local beers all over the state. Brewers 
are excited to have these unique 
flavors available for their customers.

What about the beer? The 
focus of this beer was the use of the 
experimental Bell Captain™ hops. 
We got them from a local farmer and 
found their information through a 
contact at Cornell. This particular 
variety has Noble characteristics, 
such as Saaz or Hallerteau so it gives 
off an earthiness or spiciness known 
in those varieties. The appearance is 
deep gold in color with a bit of haze. 
The aroma is melon dominant—
lemon and earthiness to finish out the 
nose. A bit of malt sweetness comes 
through the delicate aroma. The taste 
has bright hop forward bitterness 
from the Cascade and Centennial 
hops from Schmidt’s Farm. This is 
balanced with a slight cracker or 
crusty flavor from the malt. There’s 
light mouthfeel, and it’s easy to drink. 
Melon and earthiness are the 
dominant hop flavors coming through. 
This unique flavor profile is most 
likely due to the Bell Captain™ hops, 
as they give off a noble hop 
character. A smooth finish with 
medium lingering finish.

The Northeast Hop Alliance is 
a b road-based coa l i t ion 
established to explore the 
feasibility of reestablishing 
commercial hops production in 
New York and the Northeast.

N.Y. Beer Project 
Brews Special Drink  
for Hops Festival
By Steve Miller

www.northeasthopalliance.org
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N.Y. Beer Project Brews Special 
Drink for Hops Festival

Bell Captain™  is only one of 
the fifteen or so new varieties being 
developed by hop growers in New 
York. The project is being funded by 
The New York Farm Viability Institute 
in Syracuse, N.Y. A dozen hop 
growers have located clones of hops 
that are showing great potential for 
t he i ndus t r y. A l l have some 
combination of unique flavor profiles, 
adaptiveness to our soils and 
climate, productivity and historical 
heritage. These clones are being 
tested for quality by Kirkpatrick at the 
Food Science brewing lab at Geneva 
AgriTech. Each clone is also being 
tested by an industry lab elsewhere 
for DNA to verify their genetic 
uniqueness so that growers can 

move forward with Trade Marking 
their prizes. Hops from many of 
these new varieties will be for sale 
after this year’s harvest. Others are 
currently under propagation and in 
various stages of being planted in 
c o m m e r c i a l h o p fi e l d s . B e l l 
Captain™ should be available to 
brewers in limited supply in the fall of 
2020. For more information on 
locating these hops and other 
commercial ly avai lable local ly 
produced varieties, check out the 
b r e w e r s r e s o u r c e s a t 
www.northeasthopalliance.org.

“The H is to r ic Va len town 
Heritage of Hops Festival will be a 
great showcase of the quality 
ingredients  New York State is 
producing for the beer industry,”  

Elford said. “We think the speakers 
will also give a glimpse of how our 
current beer production abilities 
came to be by showcasing the past.” 
Unfortunately, the speakers had to 
be canceled at the last minute 
because of the record heat on July 
20. The beer, however, was served 
at the brewery across the street from 
the event and enjoyed by all. New 
York Beer Project has created a beer 
specifically for this event. LevIPA was 
created as a team effort between 
both NYBP locations, The Hop 
Growers of New York, Cornell 
AgriTech, Local Farmers and Historic 
Valentown. “We are excited to create 
a beer around a unique hop to 
showcase what New York State can 
produce.”
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F a r m  M a r k e t i n g :  S e l l i n g  
Yo u r  S t o r y

Are your eggs really better 
than  your  neighbor's  eggs?  Can 

you describe to 
your customers 
why  that  is? 
NCAT/ATTRA 
S p e c i a l i s t 
Daniel Prial will 
be  running  a 
workshop  on 
how  to  convey 
m e a n i n g 

through  your  marketing.  We'll 
explore  some  basic  techniques 
that  storytellers  and  advertisers 

have been using for generations, 
and practice them with our own 
farm businesses. 

Arrive at 2:00pm for a tour 
of Family Roots Farm (look for the 
yellow  house  with  a  metal  red 
rooster  sign  and  the  solar 
panels). The workshop runs from 
3:00pm-5:00pm.  *Please  also 
bring a  dish or  drink  to  share!* 
This workshop is free & open to 
the public, thanks to a grant. 

For  questions  or  more 
information,  contact 
leatherstocking.nyfc@gmail.com. 

RSVP on the Eventbrite page:
https://www.eventbrite.com/e/
farm-market ing-workshop-
s e l l i n g - y o u r - s t o r y -
tickets-65332135175.

When: Sunday, August 25 from 
2:00pm-5:00pm

Where: Family Roots Farm, 210 
Dugway Rd, Cherry Valley, New 
York 13320

Cost: Free + bring a dish or drink 
to share for the potluck!
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Press Release

Live Hop Production Monthly 
Webinar Series

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 Live 
Hop Production webinar series on 
the first Monday of each month 
(except September) from 12-1 
p.m. 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. See the 
detailed schedule below for more 
information. The series is free, 
but registration is required.

Aug. 5, 2019
• Pest update

• Determining optimal 
harvest date

Sept. 3, 2019 (TUESDAY)
• Pest update
• Post-harvest practices in 

the field
Information provided by 

https://events.anr.msu.edu/
event.cfm?
eventID=6CD5613EED861EEFE2B
2305AE28F5C536F2E5FA8EF76A
91A86B2582C7B1F0C3C

By Michigan State University Website
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N e H A  N e e d s  Yo u
The Northeast Hop Alliance 

is  looking  for  volunteers  who 
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. 

We  are  also  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.

You can also help NeHA by 
becoming  a  member,  renewing 
dues  and  telling  family  and 
friends  about  the  organization. 
The  benefits  of  a  NeHA 
membership include:
-Discounts  on  Hop  Institute 
courses,  the  Annual  Hops 
Conference, and NeHA events,
-Ability to use NeHA branding on 
marketing materials,
-Invitation to the Annual Member 
Dinner,
-Cooperative  purchasing of  coir, 
rhizomes, etc.,
-Access  to  shared  equipment, 
including harvester,
-Access to NeHA's member only 
online community,
-Ability  to  list  farm/brewery  on 
NeHA website, and
-Potential Marketing Cooperative.

Here  are  a  few  frequently 
asked  questions  about  NeHA 
memberships. 

Who can be a member?
A  Northeast  Hop  Alliance 

membership  is  open  to  anyone 
who  supports  our  mission  to 

reintroduce  hops  on  a  small 
commercial scale in the northeast 
United States.

What  are  the  types  of 
memberships?

Grower  members  have 
voting  privileges  in  the 
organization and full  benefits of 
membership.  To  qualify  as  a 
grower  member,  you  must  have 
at  least  100  hills  of  hops.  Each 
grower  farm,  family  or  business 
may  designate  one  member  as 
your voting member. 

Allied members are entitled 
to  discounts  on  courses  and 
events, may use "Member of the 
Northeast Hop Alliance" branding, 
are  invited  as  non-voting 
members to  the annual  member 
dinner  and  have  allied  member 
access to our online community.

Do you have sub-chapters?
Yes.  We have sub-chapters 

in New York, Maryland, and New 

England. Additional sub-chapters 
may  be  added  as  membership 
warrants.

How  do  I  become  a 
member?

Membership  is  now  all 
online. 

How  much  does 
membership cost? 

A  membership  is   $50. 
Memberships  are  active  from 
January  1  through December  31 
of a year. 

We are a husband and wife, 
farm or business. How many 
memberships do we need?

Just one! You can't beat that 
deal!  

More information can be 
found by visiting our website, 
www.northeasthopalliance.org
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M e e t  t h e  N e w  N e H A 
S t a f f  M e m b e r  

If you’re an avid reader of 
the Northeast Hop Alliance 
newsletter, you may have noticed 
a new look. Along with that new 
look is a new staff member at 
NeHA. 

Let me take a moment to 
introduce myself. My name is 

Zach Lewis, 
and I am 
helping 
NeHA with 
newsletter 
items and 
website and 
social media 
updates. In 
addition to 
my work 
with NeHA, I 

am an educator, journalist and 
photographer. 

Here are five fun facts about 
me. 

5. I once had a daily radio 
show. During my early 20s, I was 
employed at a local radio station 
in Central New York. My show 
aired midnight to 6:00 a.m. every 
weekday. 

4. I have been teaching 
English as a Second Language 
for about 10 years now. After 
moving on from radio, I found 
that I was passionate about 
teaching. I have had the 
opportunity to teach ESL at 
various colleges and adult 
education facilities in the Mohawk 
Valley. 

3. I am an avid 
photographer. In addition to 
teaching ESL, I also teach 
photography classes for kids at 
an area college and art center. My 
photography has been displayed 
at various galleries around the 
Central New York area. One of my 

favorite exhibits was when a 
photo I took was part of a banner 
campaign in Utica, N.Y. For over a 
year, my photograph was 
displayed from a light post on 
Genesee Street. 

2. I was once the voice of 
a chipmunk for a children’s 
book. I auditioned and received 
the roll as a talking chipmunk for 
an audio adaptation of a book for 
young readers. It was a lot of fun! 

1. I am excited to be a 
part of NeHA. Just over a month 
ago, Steve Miller, NeHA executive 
director, asked if I would be 
interested in creating content for 
this newsletter. After doing some 
research on the organization, I 
agreed to join the NeHA team. If 
you have a story you’d like to 
share in the newsletter, please 
send Miller an email at 
hop.educator@gmail.com. 
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By Zach Lewis

A Few of My Favorite Photos

Photos by Zach Lewis/Zach Lewis Photography



N e H A  C L A S S I F I E D  A D S
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Do you have a classified ad you’d like to include in an upcoming newsletter? Please email Steve Miller 
at hops.educator@gmail.com. It’s free to publish classified ads in the NeHA newsletter. 

Hops Harvester Service
J R ' s  S p i r i t f a r m

J e ff e r s o n  C o u n t y ,  N Y

P o r t a b l e  2018   
" H o p s H a r v e s t e r "

c r a i b l e @ t w c n y . r r . c o m

3 1 5 - 4 0 5 - 5 0 9 9

Contact 
Us

Northeast Hop Alliance, Inc.
www.northeasthopalliance.org

General Email:
northeasthopalliance@gmail.com

Steve Miller:
hop.educator@gmail.com

mailto:craible@twcny.rr.com

