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2018 Hop crop status 
 

By Steve Miller 
 

Most growers in New York and the Northeast are telling me their crop looks very 
good, that is if they have been irrigating. Warm sunny conditions really get the 
plants moving. If not irrigating with adequate water (up to 3000 gals per acre 
each time) than the plants probably have suffered and the crop may be very little 
for them. Growers with good crops have also said that some varieties look like 
they may be as much as two weeks earlier than last year. It’s not too soon to be 
looking at dry matter accumulation for early varieties. Obviously harvest dates 
also are impacted by pruning and training dates. 
 
It seems most of the east did have excessive rain in April and growers who 
sprayed for downy mildew got past that infection period, if not, those plants may 
be under severe downy mildew loss.  
 

Acreage (old and new) 
Some new acres continue to be planted in the east, however many smaller 
growers have had some difficulty in getting the yields they expected as well as 
very soft sales in the last year especially. I have seen many smaller yards go out 
of business. My best estimate is that we are somewhere between 300 and 350 
acres in New York. I think New England is 50 acres or so and not quite sure of 
the totals in from Virginia to Penn. 
 

Sales and marketing (utilize our NeHA hop sales pages on 
the website) 

Growers need to be diligent in reaching out to brewer customers and watching 
every step in harvest, drying and processing to provide top quality hops. Brewer 
sales are not growing at the same rate as a few years ago and acres planted out 
west have probably overshot the current demand for many varieties. On the plus 
side there are more brewers opening up every year which means new potential 
customers for you. Make sure as a NeHA member that you list your hops for 
sale on the NeHA website. 
 
The more growers that use it, and the more varieties of hops that are listed, the 
more we will attract brewers to the site. Also if your state has a marketing pro-
gram , such as New York’s Grown and Certified program, please make sure you 
join that and take advantage of these opportunities to get your product in front of 
beer consumers.  
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Harvest and Processing (what does your state require?) 
Make sure you have lined up where you will be taking your hops to be picked. The industry is changing 
quite fast and new picking machines can be transported, and other new picking and processing facilities 
may have opened up around you. Do not wait until the last minute to contact these people as scheduling, 
labor requirements and drying capacity may be very different from one facility to another. In New York the 
Department of Agriculture and Markets has pretty specific processing requirements for hops. During the 
drying process for example you need to record ( and maintain records for) the moisture content testing 
that you do to take the crop from roughly 80% to the final 8-10% for finished product. Many growers know 
they have to take these measurements but you do have to record them! This has come up with some au-
dits preformed around the state. 

Hop Harvesting Checklist  

AKA Keeping Quality in your Hops  

(Reprinted from August 2017 article in Northeast Hop News) 

The hop market is extremely competitive. Growers need to make sure their crop is harvested 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 proces-
sors 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 impres-
sion that the eastern hop industry 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 keep-
ing 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) 3  

 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 l
 ate and they smell like garlic or onions.  



Picking Process  

Time is extremely critical in maintaining hop quality. Harvest season in the Northeast is generally mid- 
August to mid- September depending on location and variety. Weather can have a direct impact on quali-
ty 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 smell-
ing. Mesh produce bags work well as do plastic bins as long as the hops are not getting compacted. Al-
ways 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. Fin-
ished 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 temperatures 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. Studies 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 main-
taining 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.  
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Northeast Hop Growers for Pest and Nutrient Management Project 
2018 – We are in year two of this NE-SARE project with the first Hops Power Hour being held on Mon-
day, April 23, 2018 by Julien Venne titled Mastering Spring Activities in the Hopyard. Only those webinars 
we have permission to post will be on this webpage for additional viewing. 

Over the past year, the University of Vermont Extension Northwest Crops & Soils (NWCS) Team has 
been working with many of you on our NE-SARE funded project to advance pest and nutrient manage-
ment strategies for Northeast hop production. If you were among the more than 60 growers who partici-
pated in our project last year, we are looking forward to hearing from you again. However, even if you 
weren’t involved last year we are excited to have you join us. 

Our next 2018 Hops Power Hour is scheduled for Monday, July 23, 2018 at Noon. Our guest presenter 
is Trevor Hardy of Brookdale Farms in NH and he will share information on irrigation systems for hop pro-
duction. Following is the connection information: 

Please click the link below to join the webinar: 
https://uvmextension.zoom.us/j/960290774 
 
If you are not able to join the live Hops Power Hours, you can always watch recordings (when made 
available) of Hops Power Hours and many other videos produced by the UVM Extension Northwest 
Crops & Soils YouTube channel. 

2018 Hop Power Hour Recordings (April – September 2018) 
April 23 feature Julien Venne presenting on Mastering Spring Activities in the Hopyard 
May 21 with Erin Lizotte from MSU presenting on Powdery Mildew 
June 25 with Gene L’Etoile sharing one decade of growing hops: a farmer shares his experiences 

We will also be checking in with each of you through our goScout program. Once a month we will ask you 
a handful of short questions about your hop yard fertility and pest management. Your responses will al-
low us to learn about the challenges you’re facing throughout the season and tailor the upcoming Hops 
Power Hours to address those concerns. 

Whether you were actively involved in last years’ project, entirely new to growing hops, or somewhere in 
between, please let us know you’re onboard for the upcoming season by completing a survey. If you par-
ticipated last year, you will simply be asked for optional feedback on the project so far. Newcomers will 
be asked to fill out a quick introductory survey that allows us to collect basic information about your hop 
yard, your level of understanding of hop yard management and goals for what you would like to learn 
more about as a part of the project. If you have any questions about the project, please email Scott Lew-
ins (slewins@uvm.edu) or John Bruce (jbruce@uvm.edu). 

——————————————————— 

In April 2017, our team recruited for and started a 3-year NE-SARE project looking at advance pest and 
nutrient management strategies for Northeast hop production. Our participants: 

• Have provided us with basic information about their hop yard, helping us to understand their hop yard 
management and project learning goals; 

• Will be participating in our bi-weekly goScout program to help us all learn more about pest pressure 
and management options throughout the region during the season; and 

• Will learn and share pest & nutrient management information through our Hops Power Hour webi-
nars, offered monthly from April 24 to September 25, 2017. 

https://uvmextension.zoom.us/j/960290774
https://www.youtube.com/playlist?list=PLaZCgOs78cqi-5V2G3GaLRxFBNgmeM0Nb
https://www.youtube.com/channel/UC7sh59UG2pKqfmPMfaVxpbA
https://www.youtube.com/channel/UC7sh59UG2pKqfmPMfaVxpbA
https://youtu.be/O5YHly6jMqM
https://www.youtube.com/watch?v=4QcMimMxDIw
https://youtu.be/76Qhx1U86sM
mailto:slewins@uvm.edu
mailto:jbruce@uvm.edu
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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 
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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 

mailto:randy@ushopsource.com
mailto:knorrismaple@gmail.com
mailto:knorrismaple@gmail.com
mailto:deejaydubya@ct-hops.com
mailto:deejaydubya@ct-hops.com
https://drive.google.com/open?id=1gkzoTTctk6Q7Abnqu61MMz_1MGcfprPb
https://drive.google.com/open?id=1HLdxZVD7Furz1rLPv6H96en4hSaKmmXp
mailto:katie@kjcproductions.com


 

Over the last year we have been working with the De-
partment of Agriculture and Markets in New York on a 
LOGO program to identify beers with local ingredi-
ents.  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 pro-
gram has state funding for promotion to consumers 
so that they will recognize the logo and declare their 
preferences by choosing beers with local ingredients.  
 
The New York State Grown and Certified program is 
a certification administered through New York State 
that allows growers to demonstrate to buyers that 
their products are grown using environmentally 
friendly practices and farm safe protocols. In order to 
use the New York Grown and Certified logo, growers 
must apply using the Craft Beverage Ingredient appli-
cation and demonstrate that their hops are grown in 

New York State and that they 
have completed Tier 2 of the 
New York State Agricultural En-
vironmental Management pro-
gram.  For more information 
about the New York Grown and 
Certified Program or to find the 
application, check out the web-
site at  https://certified.ny.gov/
get-certified 

Do you want consumers to 
know local hops are in the beer 

they drink? Of course!  



 

 “Brewed in New York” coming to a 
PBS station near you 

 

The Northeast Hop Alliance is  please to sponsor the new PBS 
Series “Brewed in New York”  For more information or to  watch 
the episodes as they are aired, check out  brewedinnewyork-
show.com. 

 

Thirsty for adventure? 

We’ve got you covered with this 13-episode beer 
tourism series that inspires audiences to explore 
all New York has to offer. 

Craft beer is on the rise across the country, and 
New York has been near the center of the revolu-
tion. With now over 400 breweries across the 
state, New York is currently ranked 4th in the 
country for number of craft breweries. But craft 
beer is not about mass production; it is about pas-
sionate locals employing artisan skills to infuse 
the values of their community into flavorful and 
memorable brews. 

In each half hour episode of Brewed in New York, 
hosts Matt and Maya travel to a different tourism 
region of the state, visiting craft breweries and 
learning how the unique geography, agriculture, 
and character of the region influences each brew-
ery’s individual story and craft. 

brewedinnewyorkshow.com.
brewedinnewyorkshow.com.

