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Need an analysis for your hops?   
 

Have it done at the Geneva Experiment Station 
 

As you probably know by now some of the labs that have been doing hop 
analysis are no longer available.   The NYS Agricultural Experiment Station 
is now offering hop analysis at a competitive price.  Its simple to do and right 
here in the Northeast and they are accepting samples now!  In addition to 
providing analysis for your brewing customers some growers use this as a 
tool to determine when is the best time for harvest.  Let’s show that we need 
this lab to support the industry  by sending  your samples  to Geneva.   

 

For more information on the hops analysis offered at the Geneva Experi-
ment Station, check out their website: https://
grapesandwine.cals.cornell.edu/extension/new-york-state-wine-analytical-
laboratory/hops-analysis/ 

For paperwork to submit a 
sample for analysis, you 
can download a sample 
submission form: https://
grapesand-
wine.cals.cornell.edu/
extension/new-york-state-
wine-analytical-laboratory/
sample-submission-form/. 
Payment does not need to 
be submitted with samples 
as the lab will create bills.  

If you have any question 
about testing or submission, 
call the lab at (315) 787-2263. Testing for Alpha Acids, Beta Acids, Hops 
Storage Index, and Total Oils is available through the lab. Remember to 
send at least a one ounce sample for testing.  
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Have you seen Brewed in New York on 
your local PBS channel? 

A small group of very talented entrepreneurs, 
producers and actors have put together a great 
package of 13 consumer targeted episodes of 
Brewed in New York. On Thursday August 2

nd
  

the premier showing of this very cool television 
program was held at the beautiful Proctor The-
ater in Schenectady, New York.   

Fantastic is all I can say and NeHA is an im-
portant sponsor of this work!  Each episode 
opens with credit to each of the sponsors. We 
are getting great airtime. You might say, “I’m a 
grower or brewer and  don’t live in New York, 
so why should I care?”  You should because 
the program shows  the connections  of brew-
ers, growers and consumers.  Not only is it en-
tertaining and informative but may give you 
some ideas for marketing. For now its only be-
ing shown on New York based PBS stations and you can find the schedule on their website.   

The producers ( and I agree) that the series may very well be picked up by PBS affiliates in other 
states, especially in our region.  Check it out . Tape it if you cannot watch it now.   

Growers Dietrich  Gehring and Laura Ten Eyck join 
steve miller in our  NeHA booth at the premier  

from left,  Paul Leone exec Director NYS Brewers 
Association, steve Miller   Exec Director Northeast Hop 
Alliance, John Carr  Owner of Adirondack Brewery,  
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Sell your hops on our NeHA pages.  We’ve 
made it easy for brewers to find You! 

 

Last Fall we debuted our pages for you to sell your hops.  Please take advantage of this free 
service.  Having as many growers and varieties as possible will encourage brewers to shop 
your NeHA site for locally grown hops.  Are some of your varieties sold out?  List them anyway 
and mark them sold.  This will show brewers what is available and who has them for future pur-
chases!  
Any member may list their hops for sale.  It’s very easy and an important perk of being a mem-
ber.  Go to the page and see for yourself.  Brewers may search by a number of methods includ-
ing by grower or variety.  Lets say I am looking for Hallertau.  Just type that in the search and 
all of the growers who have listed that variety will come up on the screen. 

If you want to list your hops for sale, go to the website, select “list your hops for sale” and click 
through to add your listing information. Please be patient as it can take up to 24 hours after you 
have listed your hops for the listing to appear.  
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Over the last year we have been working with the Department of Agriculture and Markets in New York 
on a LOGO program to identify beers with local ingredients.  For New Yorkers  it’s the  New York 
Grown and Certified program. Hop growers, maltsters and barley growers can now join this program. It 
is critical you do so soon so that this year’s crop will be certified for brewers who will be joining later 
this Fall.  The program has state funding for promotion to consumers so that they will recognize the 

logo and declare their preferences by choosing beers with local ingredi-
ents.  
 
The New York State Grown and Certified program is a certification admin-
istered through New York State that allows growers to demonstrate to 
buyers that their products are grown using environmentally friendly prac-
tices and farm safe protocols. In order to use the New York Grown and 
Certified logo, growers must apply using the Craft Beverage Ingredient 
application and demonstrate that their hops are grown in New York State 
and that they have completed Tier 2 of the New York State Agricultural 
Environmental Management program.  For more information about the 
New York Grown and Certified Program or to find the application, check 
out the website at  https://certified.ny.gov/get-certified 

Do you want consumers to know local hops are in 
the beer they drink? Of course!  

NeHA  New York annual Conference chang-
ing venue to Geneva Experiment Station   

Save the Date   
 

The 2018  NeHA New York hop conference  will be held on November 30 and December 1  at 
the NYS Agricultural Experiment Station at Geneva.  The board of Directors thought it was time 
to highlight some of the activity, labs, and people working with hops and brewing at Geneva. We 
will be maintaining a similar format with a Friday night dinner and Saturday  conference and 
trade show.  We expect to have a great line up of speakers that will offer up to date information 
for you all. We understand that this will be a little further for some growers in the east to attend 
but we hope to make it worth your while. Information on hotels etc will be coming out in the next 
month.  If you have requests for topics to be presented,  now is a great time to send those to  
steve miller at hops.educator@gmail .com.  
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Calling all NeHA Members! 

We are looking for help 

managing our facebook 

page. If you are interested in 

becoming an admin on the 

facebbok page please 

contact Chad Meigs at 

hops@thebineyard.com 

Northeast Hop Alliance to have  booth in 
the Horticulture Building at the New York 

State Fair. 
 

Do you have plans to visit the New York State Fair? If so, check out our new booth in the Horti-
culture Building.  
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Determining Hop Harvest Moisture 
 

Using target harvest dry matter values to determine the best time to harvest your hops is a 
good strategy to achieve a high quality harvest. Dr. Heather Darby and Rosalie Madden at the 
University of Vermont created a great fact sheet for determining harvest moisture. Check out 
the fact sheet here: http://www.uvm.edu/extension/cropsoil/wp-content/uploads/
Hop_harvest_fact_sheet.pdf 

http://www.uvm.edu/extension/cropsoil/wp-content/uploads/Hop_harvest_fact_sheet.pdf
http://www.uvm.edu/extension/cropsoil/wp-content/uploads/Hop_harvest_fact_sheet.pdf
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Interested in placing an ad in the classifieds? Contact 

the Northeast Hop Alliance at 

northeasthopalliance@gmail.com 

2018 Hop Rhizomes  - US Hop Source LLC  has provided over 500,000 top quality hop rhi-
zomes to Hop farmers across the country since 2010! 2018 Varieties Cascade / Chinook / 
Centennial / Cluster / Comet Columbus / Fuggle / Northern Brewer / Willamette.  50 piece 
minimum per variety. For pricing and delivery details Contact Randy Flores 970-497-0691 
randy@ushopsource.com  
 
Homestead Hops in Starksboro, Vermont is looking for help in the hop yard. Willing to train 
someone with a genuine interest in learning and maybe managing the yard. Must be hard 
worker, willing to work in all kinds of conditions as this is farming.  Contact: knorrisma-
ple@gmail.com 
 
Pioneer Hops and Smokedown Farm, the largest hopyards in Connecticut, are looking 
for a farm manager. Contact: Doug Weber, Connecticut Hops, LLC, 203-952-8542 dee-
jaydubya@ct-hops.com  
Details: https://drive.google.com/open?id=1gkzoTTctk6Q7Abnqu61MMz_1MGcfprPb 
 
Zerillo's Greenhouse is selling plants again this year.  Contact: zerillogardens@gmail.com  
Order Form: https://drive.google.com/open?id=1HLdxZVD7Furz1rLPv6H96en4hSaKmmXp    
 
Hop Yard Manager Wanted:  Seeking someone to care for and manage a 3 acre hopyard 
with irrigation in Cayuga County near Union Springs, NY.  The yard is well established and 
grows Cascades, Brewers Gold and Willamette hops, producing over 1400 lbs of dried hops 
in 2017.  Manager will keep 100% of the profits. Contact: Katie Carmichael,  
katie@kjcproductions.com, 1-970-948-6681  

21 Sterling Hop plants in half gallon pots, $3.50 each. Contact: Rick Pedersen, 315-374-
2170 pedersenfarms@gmail.com 

Hop yard supplies: Poles, Coir, W-Clips, App Tools, Wire sschmidt@schmidthops.com 

German Bale Bags: will ship, quantity discounts. Northern Eagle Processing                        
Info@hoppelletizing.com 

Classifieds 
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Upcoming Events 

 

September 14 & 15:  

Madison County Hop Fest 

Oneida, NY  

Enjoy a paired beer dinner on Friday night and then 

participate in the Hop Fest on Saturday where the Hop King/

Queen will be crowned, a Taste of Hops will happen from 12-

2, and a Craft Beer Sampling will happen from 2-5:30   

 

November 30 & December 1:  

Northeast Hop Alliance Annual 

Conference 

Geneva, NY 

Join us on Saturday for a full day of high impact speakers, 

tradeshow, and networking. And be sure to join us on Friday 

for a Hops Dinner. Keep an eye out on the September 

newsletter for more details, but for now, be sure to save the 

date! 


