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Check out the new northeasthopalliance.org 

website and list your hops for sale! 
 
As part of a grant to Cooperative Extension of Madison County from NY Empire State 

Development, there is now a new website for NeHA. It is much more than a new look 

(which we are still working on).  Probably the most important change is the ability for 

member growers to list their hop inventory for sale by variety.  This means that brewers 

will soon be able to search the page by variety, county or farm name. If I am a brewer 

looking for Perle, the site will generate a list of grower inventories that are selling Perle.   

 

The most common criticisms from brewers is that they cannot find hops easily and that 

growers only grow and sell Cascade. Here is your opportunity to get your inventory and 

contact information out in front of them.  Don’t forget to get your hops analyzed! 

 

Sarah Ficken from our office has been working diligently on making this new website 

happen.  NeHA members are receiving a tutorial on how to begin populating this part of 

the website.  Please make sure that you review and update your membership information 

as this will help you complete the form.  Even if you do not have hops to sell at the mo-

ment but will later this harvest, I would strongly suggest you begin entering your mem-

bership information.  NeHA wants this site to be a valuable tool for you as mem-

bers and all brewers. 

Also in development are two other sites that may be helpful in getting your hop inventory  

 in front of brewers.  The Carey Center has been creating a new site called Source NY.  You 

can go to the following link to find out more information.     http://careyinstitute.org/sourceny/  

 

In addition I have been working with Cheryl Thayer and Lindsey Pashow from Cornell’s Har-

vest New York team.  They are developing a new Classified ad site for agricultural beverage 

ingredients including fruits, grains and hops.  When it’s ready well will let you know.   

http://www.northeasthopalliance.org
http://careyinstitute.org/sourceny/
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Hop Harvesting Checklist        AKA Keeping Quality in your Hops 
 

 

 

The hop market is extremely competitive.     Growers need to make sure their crop is har-

vested at the right time and to do everything possible to make sure the hops do not degrade 

from heat, light or oxidation.  Every grower needs to maintain the best quality or don’t put 

the hops on the market. If you are trying to sell your hops to another grower, or run them 

through their picking machine, you may find that processors might refuse to pick or pellet 

your hops since they might have a negative effect on the market as a whole.  Regularly scout 

the yard for pests and follow IPM practices to keep pests at a level below thresholds for crop 

damages. Although a small amount of browning is acceptable, brown, open and oxidized 

hops may not be salable, and these also give brewers the impression that the eastern hop in-

dustry is not up to the task of providing the quality they expect. 

 
 

Alternaria, botrytis, downy mildew, fusarium and spider mites can all cause browning. 

 

 

1. Determine the best harvest date for each variety.  Start by keeping detailed records 

every year  on things like spring emergence, pruning, training and harvest dates and 

compare analysis each year to determine if your practices are having a positive impact 

on quality. 

 

A. Use some of the variety charts and descriptions that give maturity schedules, 

such as from USDA and hop merchant manuals.  (see my article in the Jan 2016 

hop news) 
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  B. Use dry matter calculations to determine approximate maturity for each variety.                

    UVM has this on their hops website: 

http://www.uvm.edu/extension/cropsoil/wp-content/uploads/Hop_harvest_fact_sheet.pdf 

 

  C. Use your senses.   Look at the developing lupulin glands to see how they increase in 

    size and change color.  Us the hand rub test to see how they smell.   Too early and  

    they may be grassy, too late and they smell like garlic or onions. 
 

 

Picking Process 

 

Time is extremely critical in maintaining hop quality. Harvest season in the Northeast is gen-

erally mid- August to mid- September depending on location and variety. Weather can have a 

direct impact on quality since it is likely to be both hot and humid even rainy during harvest.  

 

  1. Hops should be harvested as early in the day as soon as the dew is off the plants.    

   This is why it is so critical in site selection to have good air flow and no morning   

    shade.  

 

 2. From the time that the bines are cut, the hops should be going through a picking      

   machine within 45 minutes.  Many growers have difficulty meeting this goal. Cut         

   hop bines exposed to heat and sun will cause them to dry and degrade quickly. Have 

   you ever seen fresh cut hay or grass heat up?  I cannot over emphasize this.  

 

 3. Only cut enough plants based on how quickly you will get them to a picker. Once    

   cut, keep bines in the shade and if you have to transport them they should be         

   covered and not windblown.  Desiccating leaves will draw moisture out of the hop    

   flower stem.  As this stem dries it becomes tougher and will make it more difficult     

   for the picking fingers to snap them off, thus leaving a lot of hops to go out in the  

   waste pile. 2 and 3 are the greatest reasons that you must have close access to a    

   picking machine! 

 

Drying 

 

Once picked get the hops into  a dryer asap.  Sitting in tubs or trash bags may cause hops to 

overheat and degrade quickly.  Secondly, trash bags may have chemicals imparted in them to 

prevent trash from smelling.  Mesh produce bags work well as do plastic bins as long as the 

hops are not getting compacted. Always only use food grade containers as that is what hops 

are, food! 

 

There are a number of plans and configurations for dryers out there.  Gauge the size of the 

dryer to the amount you are going to need to dry within a day.   Otherwise you may find hops 

taking so long to dry that you cannot harvest the crop in a timely fashion.  This might lead to 

rushing drying by using too much heat or removing them too soon.  
  

http://www.uvm.edu/extension/cropsoil/wp-content/uploads/Hop_harvest_fact_sheet.pdf
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Hop Harvesting Checklist        AKA Keeping Quality in your Hops 
(continued) 

 

 

Finished moisture levels should be 8-9 percent and because of our humid climate it is very 

likely that hops will pick up moisture during short term storage. If they get near 12%   they 

may begin to mold and now they are worth nothing and can even spontaneously combust. 
 

Heat   

 

Alpha hops may be dried generally at higher temperatures that aroma hops.  Although, both 

have oils that contribute to flavor and todays brewers may be using the hops in such a way that 

they want some of the oils that occur in bittering hops.  Most growers try to keep air tempera-

tures below 120 F for aroma hops and below 130-40 for bittering varieties.  Use lots of air and 

monitor regularly.  

 

Storage  

 

Once dried, hops should be allowed to cool somewhat but floor conditioning as they do in the 

PNW is very difficult to do here because of humidity.  Hops will pick up moisture easily, even 

in a walk in cooler, so getting them either compacted or readily pelleted is important.  Never 

store hops in a cooler that has produce in it because of excess moisture and off flavors.  Stud-

ies have shown that the quality of hops will last significantly longer if they are frozen, say 24-

28 degrees F.   There is of course added cost of maintaining these low temperatures  so getting 

them pelleted soon will reduce the space required in storage.  

 

The Northeast Hop Alliance’s new website has a page for grower members to list their crop for 

sale by variety and quantity.  Brewers will soon be able to search this site and it is important 

that growers list their information asap. (see cover page of this newsletter for details).   
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Wanted: DEAD OR ALIVE – Hop Powdery Mildew. Bill Weldon, a graduate student at 

Cornell University is tracking the dispersal of hop powdery mildew across the US. There 

are “male” and “female” strains of the pathogen, and it’s important to everyone that we 

know where they are located, because it is relevant to how we control the disease. Contact 

Bill immediately (ww395@cornell.edu) should you encounter powdery mildew in your hop 

yard this season. All grower-specific information will remain confidential for this study.  

Powdery Mildew of Hop—ID and Sample Submission 

For what will the samples be used? 
In receiving samples of Hop Powdery Mildew from across the 

US, we can track fungal population diversity in respect to the 

following attributes, all of which are relevant to how we con-

trol the disease: 

Fungicide resistance – Aiding fungicide selection 

Mating type – Identifying where there is potential for the 

winter hardy, sexual spore to form 

Variety specific virulence – Tracking strains with viru-

lence on specific, widely planted hop varieties 

The identity of the hop yards from which the samples were re-

Hop Powdery Mildew Identification  
Spring: The white, powdery form of the fungus can be found on 

flag shoots that emerge in the spring (Fig 1), as well as all 

leaf tissue, especially the rapidly expanding young leaves 

(Fig 3). 

Late spring/ early summer: The white, powdery state of the fun-

gus can be found on either side of leaves (Fig 3). Older dis-

eased spots will appear a matte grey. 

Late summer/ autumn: Hop cones are also susceptible to pow-

dery mildew (Fig 2). In addition to the powdery white state, 

colonies may start to contain small, brown/black bodies em-

Sample Submission 
E-mail Bill Weldon at ww395@cornell.edu 

Describe the severity of powdery mildew in the yard, 

what varieties are infected, and provide your mailing 

address 

We will overnight ship a Hop Powdery Mildew Sample Collection 

Kit to your mailing address 

Contents will include instructions, and all supplies need-

ed to collect samples of mildew colonies 

Designed to be time efficient and ensures all samples we 

receive are treated in same manner 

Figure 1 

Figure 2 

Figure 3 

Figure 4 

mailto:ww395@cornell.edu
mailto:ww395@cornell.edu
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What's Hoppening: Musings from the Hopyard! 

What’s Hoppening with the Hoppers? 

July 13, 2017 

 

As we all  know, it has been an impressively rainy season so far here in the 
Northeast. While the rain has fueled pests like  downy mildew and aphids in 
our hopyard, potato leafhoppers (PLH) have thus far posed less of a threat to 
the production of our hops. However, even with lower numbers, these pests 
can still do damage to regional hopyards. Knowing what to look for and 
having a management plan to combat these pests will help in preventing 
plant damage and decreases in yields. 
 
Potato leafhoppers overwinter in southern states and are carried north with 
the spring wind currents. Depending on winter temperatures, these insects 
can arrive in the Northeast between late spring and mid-June. The warmer 
the winter, the further these insects will travel north. Leaf hopper popula-
tions typically peak around July 1 depending on when they arrive and then 
start dying down around the beginning of August. While damage from these pests will soon start coming to 
an end for this growing season,  PLH management should continue over the next months. 
 
When scouting for leafhoppers, hop leaves should be turned over and observed. PLH are long and skinny 
and move from side to side. Adults are larger than their nymph counterparts and are winged. When search-
ing for adult potato leafhoppers, leaves of the hops plants can be shaken and the adults will often fly away. 
PLH may be confused with aphids which are much less active, are round in shape and are often found be-
tween the midrib and veins of the leaves. 
If you identify potato leafhopper in your yard, management options include: 

 Pyrethroid Insecticide application (make sure it is labeled for hops); 

 Bio-control like lady bugs and other predatory insects; and 
Installation of trap crops like red clover or alfalfa. 
 
Dr. Lily Calderwood recently reviewed management options as part of our Vermont Hops Power 
Hour  webinar series. 
 
 

Not properly managing the leafhopper can cause significant damage in hop yards and dramatically reduce 
yields. The leafhoppers have piercing-sucking mouthparts that damage the leaf tissue and stem phloem of 

the plants. This feeding technique causes necrosis of the 
leaf known as hopperburn, where  the tip and outer edges 
of the leaf to yellow and then brown. Hopperburn reduces 
the photosynthetic capacity of the plant and thus reduces 
the energy available to produce cones. That said, it is im-
perative that leafhoppers are managed in some way or an-
other. 
 
With the rainy summer we’ve had, there’s a good possibil-
ity next season will be drier. With a drier, warmer season 
comes more potato leafhoppers. Preparing for the leafhop-
pers for next season may be a key to success in producing 
higher hops yields in 2018. 

https://youtu.be/CR17SCVmeJk
https://youtu.be/CR17SCVmeJk
https://youtu.be/CR17SCVmeJk
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http://hiconsumption.com/ 

 

The 135 members of the Brewminaries Homebrew Club from Brooklyn, New York are 
thrilled to see many New York State Farm Breweries opening. Several of our members 
have opened or are planning farm breweries themselves! We also know that in order to 
support those breweries, New York needs a strong agricultural  community with the 
knowledge to produce the quality ingredients those brewers need. The Brewminaries       
appreciate that Cornell Cooperative Extension is working to build the information base that 
will support farmers supplying the breweries we love. 
 
  We are excited to support Cornell Cooperative Extension's Hop Program with a donation 
of 20% of our profit from our annual event, Brewminaries Present: Americana. The event 
will be held on September 30 at The Well in Brooklyn and features over 30 classic Ameri-
can style beers brewed by our members. Tickets are on sale via https://
www.eventbrite.com/o/brewminaries-8318377878 and donations can also be made that 
will be passed on to Cornell Cooperative Extension’s Hop Program.   

https://www.eventbrite.com/o/brewminaries-8318377878
https://www.eventbrite.com/o/brewminaries-8318377878
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Sour
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Classifieds: 
Are you a grower looking to sell a piece of hops equipment? Do you provide harvesting or processing services to other 

growers? Are you looking for  equipment or services? Is there a unique opportunity on your farm that you would like 

to share? If so, send in your information to Jackie (jjd44@cornell.edu) for inclusion in next month’s newsletter. 

 

For Sale 

Hop picker for sale.  Prototype hop picker  for  sale at Lagasse Works, Lyons, New York.  Call and ask for  Dan 

for details at 315-946-9202. 

 

Hops Processing and Production Equipment for Sale:  Hop Harvester : Selling a Bine Implement 3060 harvest-

er.  This machine is in good shape and functions very well.  Upgraded controls and disconnects.  We successfully har-

vested thousands of pounds with this harvester.  Asking $9,000.. Call, text or email Chris for complete list of items and 

prices. 585-260-0351 or chris.a.w81@gmail.com  
 
Hop and Barley 3PT 100 Gallon Sprayer—After exhausting our search efforts trying to find the perfect sprayer for 

our hop yard and barley crop, we agreed that the only solution was to design our own.   Units have collapsible 14’ 

booms and a center horizontal spray bar for 34’ of horizontal coverage.  Contact Kein@Angry-Hops.com or 

Devin@Angry-Hops.com for more information. 

 

Mist Sprayers:  Swihar t’s offer  a complete line of mist sprayers.  Excellent forspraying hops!   Www.swihar t -

sales.com, Quinter, Kansas   785-754-3513.  20% discount and FREE shipping. 

 

2 1/2 Acre Hop Yard, Painted Post (Steuben County), NY—Retiring from hop production, and I am looking for 

someone to take total field over or interested in a partnership.  Contact Thomas Massi—607-329-7459 for more infor-

mation. 

 

 

mailto:chris.a.w81@gmail.com
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Wolf 140/170 Hop Picker for sale 
The New York chapter of the Northeast Hop Alliance is offering their Wolf hop picker for sale by closed bid.  Built in Germany in 

1974 it has been housed on the Morrisville State College since 2010. The machine was originally brought here to demonstrate their 

use and to provide picking capacity for a growing industry.  Both of these were successfully accomplished and now it’s time for an-

other part of the state to benefit.   

 

Specifications 

1974 WOLF 140/170 upgraded with 2 more picking drums similar to a 170.  Picks approximately 170 bines an hour. 

Electric:  All electrical upgrades were made in 2010 from European to US 208/240 3 phase system.  Wiring, motors and controls 

were all new at that time.   

Loading arm requires operator to be on a platform or pick- up truck level to attach bines to chain.  

Weight is approximately 11,000 pounds. Because of height restrictions it must be hauled on a low boy trailer.  Height of machine is 

11’ 2”, sitting on removable metal skids 11’ 10” . 

 

Condition: used, sold “as is” “where is” 

 

Will require a replacement 29 ft belt approximately $1,900 plus shipping in US.  

 

Bid requirements 

The machine must remain in New York for a minimum of two harvest seasons after purchase. 

 

Minimum bid of $30,000 USD.  

 

The winning bidder will be required to have proof of insurance or hire an insured contractor to remove it from the Morrisville State 

Campus site. It currently sits on a concrete pad under cover but is readily accessible, only a hundred feet from Eaton Street just south 

of the village of Morrisville in central New York.  The Northeast Hop Alliance NY board reserves the right to accept or reject any 

bid, not just the highest bid.  

 

Bidders are invited to provide up to one page of documentation of how their ownership of the machine will benefit the hop industry 

in New York. Written bids must be received by end of business on Friday September 1, 2017 Bids should be delivered or mailed to 

Cornell Cooperative Extension of Madison County 100 Eaton Street PO Box 1209 Morrisville, NY 13408    

 

Beginning august 7th it may be viewed on site by appointment. Travel south on Eaton Street just past the Morrisville aquaculture 

facility, located in the red barn on the east side of Eaton Street. If you want to see it run you must make an appointment by calling 

Larry Fisher at (315) 447-6683 or Chad Meigs at (617) 515-1011. 
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Upcoming Events and Webinars 
 

 

 

CLEREL SUMMER HOP CONFERENCE 

Saturday, August 19,  9:00 am to 3:00 pm 

Cornell Lake Erie Research and Extension Laboratory, 6592 West Main Road, Portland, NY 

The theme of this year’s conference is addressing issues as you head into harvest, ranging from doing a pre-

harvest evaluation of pests and pest damage and how it could impact harvest decisions, how to make the deci-

sion of when to harvest and scheduling your harvest season, to recordkeeping and the steps to take to ensure a 

quality product for brewers. 

Cost of registration is $50 per person.  To register go to the LERGP website at https://lergp.cce.cornell.edu/

event.php?id=317 or contact Kate at (716) 792-2800 for more details. 

 

 

MADISON COUNTY HOP FEST 

September 15-17 

The Madison County Hop Fest will be held September 15-17, 2017 at the Madison County Historical Society, 

435 Main Street, Oneida, NY.  There will be a Paired Beer Dinner on September 15 at 6:00 pm at Good Na-

ture Farm Brewery in Hamilton (reservations required), the main Festival on Saturday, September 16 from 

10:00 am to 5:30 pm; and a Hop Heritage Tour (motor coach tour) on Sunday, September 17.  See the flyer on 

page 4 for more information. 

 

BREMINARIES PRESENT AMERICANA—A Beer Festival Celebrating American Classics 

Saturday, September 30, from 1—5 pm 

The festival will be held at The Well, 272 Meserole Street, Brooklyn, NY.  Visit brewminaries.com/

Americana for more information. 

 

CORNELL/NEHA HOP CONFERENCE 

DECEMBER 1 AND 2, 2017, Morrisville State College Campus 

 

 
 

 

Mission 

The Cornell Cooperative educational 

system enables people to improve 

their lives and communities through 

partnerships that put experience and 

research knowledge to work. 

Cornell Cooperative Extension 

Madison County, New York 

100 Eaton Street 

Morrisville, NY 13408 

(315)684-3001 ext 127 

Steve Miller, NYS Hops Educator — Newsletter Editor 

Sarah Ficken, Hops Program Assistant — Newsletter Production and Design 

Jackie Dickerson, Hops Program Assistant—Newsletter Production and Design 

 

Cornell Cooperative Extension is an employer and educator recognized for valuing 

AA/EEO, Protected Veterans, and Individuals with Disabilities.  

 

Renew your NeHA Membership today! 

Membership is $40 per farm 

Visit www.northeasthopalliance.org  

for more information or to download our membership form  

https://lergp.cce.cornell.edu/event.php?id=317
https://lergp.cce.cornell.edu/event.php?id=317
brewminaries.com/Americana
brewminaries.com/Americana

