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December 1 at 

Geneva 

Save 
the Date   
 

The 2018  NeHA New York hop conference  will be held on December 1 in 
Jordan Hall at Cornell AgriTech (formerly the New York State Ag Experi-
ment Station) in Geneva NY. The  conference program will be filled with top-
ics great for hop growers and brewers alike.  

In keeping with previous years, we will have a pre-conference dinner on No-
vember 30. Be sure to save the date and check the October newsletter for 
all of the details.  

If you are interested in being a vendor at the conference tradeshow,  please 
let steve miller know. Information on how to be a conference vendor will be 
available on the Northeast Hop Alliance Website 
(www.northeasthopalliance.org) by the end of the week.  

The Northeast Hop Alliance Board of Directors understands that this venue 
will be a little bit further for growers from 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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Fir Farm Hops Fest Taps into Brewing Community 
August 18, 2018 

By Chris Rotolo | 

COLTS NECK –Bob Clark can still recall his pride when he first ventured to a local brewery and was 
treated to an ale brewed from a batch of hops plucked fresh from his farm in Colts Neck. 

“It’s the best feeling and it rushes through you,” said Clark, who owns and tends The Fir Farm at 166 
Hillsdale Road with his brother Mickey. 

“It’s a lot of work, but to sit down with strangers who are enjoying a beer with your i55ngredients in it and 
then to take that first sip, it’s something to savor, because you 0k.now the work was all worth it.”.6543 

 

02For nearly three decades the tract operated as a Christmas tree farm. But in 2015 the Clark brothers 
began growing hops as a labor of love for their own small-batch home brew and along the way discov-
ered this could be a good business decision, as well as a way to support Monmouth County’s burgeoning 
craft brewing scene. Currently there are 11 breweries in Monmouth County and six more with licensing 
and permits pending. Three of those are due to open in Red Bank. 

Passion for craft brew and its people are the reason behind The Fir Farm’s annual event, which was held 
Aug. 11 for the fourth year. 

“Each summer since we started we’ve 
invited those who love craft beer, local 
brewing experts and distributors, and oth-
er community members to the farm for 
our annual Hops Harvest Festival,” Clark 
said. 

The event drew approximately 100 partici-
pants, including county freeholders Thom-
as A. Arnone, Lillian G. Burry, and Patrick 
Impreveduto for an afternoon of beer, 
BBQ and live music from the local folk-
rock outfit Accidental Seabirds. 

A highlight of the day was the collection of 
the hops from the farm’s 1,000 bines. Hop 
plants are grown on bines, rather than 
vines. 

 

Hop Growers in the News 

This  new sect ion highl ights  NEHA members  in  
the  news.  Has your farm or farm brewery been 
featured in  a  newspaper?  Send us  the  l ink and 

we wil l  include the art ic le  in  our next  newslet ter  

http://www.thefirfarm.com/
http://www.accidentalseabirds.com/


Bayville resident Kim Sakevich was one of the guests who helped transport the bines from the field to a 
tent on the grounds, draping the 20-foot strands of greenery over her shoulders and unfurling them on a 
folding table for guests to clean. 

“I don’t know a lot about beer, which is why I was interested in coming out to this,” said Sakevich, who 
was attending her second Hops Harvest Fest at The Fir Farm. “When you’re part of this event, you’re re-
ally part of the creative process. It’s a great way for someone to educate themselves while meeting some 
great new friends and getting to try some great new beers.” 

The Fir Farm supplies hops to several notable craft breweries both within and beyond the Monmouth 
County border, including Jughandle Brewing in Tinton Falls, Dark City Brewing in Asbury Park, Backward 
Flag Brewing of Forked River and Ship Bottom Brewing in Beach Haven. 

The Clark brothers specialize in the cultivation of several varieties of hops, including Cascade, Chinook, 
Centennial, Nugget and Mt. Hood, and are now in the process of expanding their offerings with test rows 
that feature Sorachi, Tettnang, Columbia, Goldings, Sterling, Newport, AlphArmora, Yeoman, Tahoma 
and Willamette. 

Chris Hannigan is the artist behind the creative process at Jughandle Brewing and, while offering guests 
sample cups of the brewery’s revered Pacifically Speaking IPA, he confirmed that it won’t be long before 
patrons are able to taste The Fir Farm hops in a special batch of beer. 

“For us, this is the third harvest we’re part of, which means our third batch of Harvest Ale is coming soon 
and will be ready for custom-
ers to drink in the next two to 
three weeks,” Hannigan said 
of the English-style ale, which 
he described as a malty, hop-
py blend. 

“This is such a great day for 
us and the community as a 
whole, because it’s really a 
once-a-year celebration of 
the craft. This is the genesis 
of beer brewing. It’s the very 
first step in the process for a 
brewer,” Hannigan said. “We 
love it because it allows us to 
be out with and give back to 
the community we love and 
work alongside people like 
the Clarks who want to see 
local brewers be successful.” 

 

This article first appeared in the August 16 – 23, 2018 print edition of The Two River Times. 
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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!  

1) Use hashtags (and choose them wisely). If you are really uncomfortable with hashtags 
and don’t like how they look in your post, try adding them in a comment. Identify which 
hashtags your ideal customer is using and try to work them in. Be sure to brand every 
post with at least three hashtags that are either unique to your business or are core to 
your products.  
 

2) Tag  away!! Instagram is a social platform, so get 
social and share the love! Is the brewery down the 
road using your hops? Spotlight them in a post and 
tag them so that your followers know where they 
can find your hops. Are you collaborating with the 
neighboring farm on a really cool project? Tag them 
in a shout out.  
 

3) Use your captions to tell your story! Coming up with 
a witty caption can seem daunting, but choose your 
words to enhance the meaning of the story your 

Top Three Tips to Help you Grow your   
Instagram Following  
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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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http://www.uvm.edu/extension/cropsoil/wp-content/uploads/092818-ChamplainVallyHops.pdf
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Interested in placing an ad in the classifieds? Contact 

the Northeast Hop Alliance at 

northeasthopalliance@gmail.com 

 

Hopharvester and Airblast Sprayer for sale: 3 year old Hopster 5P and 55 gallon sprayer 
for sale. Also 180 poles, a 6x16 hop dryer, cable, and a moisture meter available. For more 
information, pictures, or to make an offer, text or call Rick Davis at (315)804-7658. Located in 
Therese, NY 

ISO Hop Poles: Contact Joe at 3 Eagle Hops www.3eaglehops.com 

 

 

Classifieds 

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 



 

Upcoming Events 
September 28, 2018 

Establishing Your Hopyard  

Champlain Valley Hops 

5459 Route 116, Starksboro, VT 05487  

Champlain Valley Hops is a growing hop farm in Starksboro, 

Vermont. The farm goals are to grow and process quality 

hop products for Vermont brewers. They are currently in the 

process of improving their land, building hop trellises and 

planting hops.  
 

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! 


