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“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 revolution. 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 passionate locals employ-
ing 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 trav-
el to a different tourism region of the state, visiting craft breweries and learn-
ing how the unique geography, agriculture, and character of the region influ-
ences each brewery’s individual story and craft. 

brewedinnewyorkshow.com.
brewedinnewyorkshow.com.
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Protect yourself from ticks and tick transmitted diseases  

Hops growers will soon be immersed in all kinds of 
vegetation that could harbor ticks. It’s very im-
portant that you protect yourself, family members 
and employees from ticks. The following article is 
from the National Institute for Occupational Health 
and safety. For more information on ticks and lyme 
disease go to the NIOSH webpage. https://
www.cdc.gov/niosh/topics/lyme/  

Lyme disease is the most commonly reported tick-
borne disease in the United States. In 2010, more 
than 22,500 confirmed and 7,500 probable cases of 
Lyme disease were reported to the Centers for Dis-
ease Control and Prevention (CDC). Lyme disease 
is passed to humans by the bite of black-legged 
ticks (also known as deer ticks in the eastern Unit-
ed States) and western blacklegged ticks infected with the bacterium Borrelia burgdorferi. The Lyme dis-
ease bacterium normally lives in mice, squirrels, and other small mammals. Outdoor workers are at risk 
of Lyme disease if they work at sites with infected ticks.  

In 2010, the highest number of confirmed Lyme disease cases were reported from New Jersey, Pennsyl-
vania, Wisconsin, New York, Massachusetts, Connecticut, Minnesota, Maryland, Virginia, New Hamp-
shire, Delaware, and Maine. U.S. workers in the northeastern and north-central States are at highest risk 
of exposure to infected ticks. Ticks may also transmit other tick-borne diseases to workers in these and 
other regions of the country. Worksites with woods, bushes, high grass, or leaf litter are likely to have 
more ticks. Outdoor workers should be extra careful to protect themselves in the late spring and summer 
when young ticks are most active.  

Recommendations for Employers  

Employers should protect their workers from Lyme disease by taking these steps:  

 Provide training for workers that includes information about the following: How Lyme disease is 
spread The risks of exposure and infection How workers can protect themselves from ticks The im-
portance of the timely reporting of workplace illnesses and injuries  

 Recommend that workers wear light-colored long-sleeved shirts, long pants, socks, and hat when 
possible. If worker uniforms are provided, provide long-sleeved shirts and long pants as options. 2 
Provide workers with repellents (containing 20% to 30% DEET) to use on their skin and clothing for 
protection against tick bites.  

 Provide workers with insecticides (such as permethrin)to provide greater protection. Permethrin kills 
ticks and can be used on clothing (but not skin).  

 When possible, have workers avoid working at sites with woods, bushes, tall grass, and leaf litter.  

https://www.cdc.gov/niosh/topics/lyme/
https://www.cdc.gov/niosh/topics/lyme/


 When avoiding these sites is not possible, personal protective measures are of particular importance. 
If work in these higher-risk sites must occur, take the following steps to reduce tick populations: Re-
move leaf litter. Remove, mow, or cut back tall grass and brush. Control rodent and small mammal 
populations. Discourage deer activity.  

Recommendations for Workers  

Take the following steps to protect yourself from tick bites:  

 Wear a hat and light-colored clothing, including long-sleeved shirts and long pants tucked into boots 
or socks.  

 Use insect repellents that provide protection for the amount of time you will be outdoors: Follow repel-
lent label directions for use. Use repellents containing 20% to 30% DEET on your skin or clothing. 
Reapply repellents as needed. Use insecticides such as Permethrin for greater protection. Permethrin 
kills ticks on contact. Permethrin can be used on clothing but should not be used on skin. One appli-
cation of permethrin to pants, socks, and shoes typically stays effective through several washings. 
Pre-treated clothing is available and remains protective for many (up to 70) washings.  

 Check your skin and clothes for ticks every day. The immature forms of these ticks are very small and 
may be hard to see. Remember to check your hair, underarms, and groin for ticks. Immediately re-
move ticks from your body using fine-tipped tweezers. Grasp the tick firmly and as close to your skin 
as possible. Pull the tick's body away from your skin with a steady motion. Clean the area with soap 
and water. Removing infected ticks within 24 hours reduces your risk of being infected with the Lyme 
disease bacterium.  

 Wash and dry work clothes in a hot dryer to kill any ticks present.  

 Learn the symptoms of Lyme disease. If you develop symptoms of Lyme disease seek medical atten-
tion promptly. Be sure to tell your health care provider that you work outdoors in an area where ticks 
may be present.  
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The Pesticide Management Education Program (PMEP) at Cornell University is pleased to announce the 
newest addition to our lineup of online recertification courses. 
  
Wild Bees, Farms, and Pesticides discusses the importance of pollination, the characteristics of wild bees 
and types of wild bee species, the threats posed to wild bees by fungicide and insecticide exposure, how 
pesticides interact with other stressors, and ways to mitigate harm to bees. This course was developed by 
Katherine Urban-Mead, PhD student, and Bryan Danforth, professor, both with Cornell’s Department of 
Entomology. 
  
Wild Bees, Farms, and Pesticides is available for $22.50 through PMEP’s Distance Learning Center. The 
course is approved in New York State for 0.75 recertification credits in categories 1a, 3a, 3b, 9, 10, 21, 22, 
23, and 25. Several New England and mid-Atlantic states have also approved the course for recertification 
credits in their states. Please see the state-specific information at the Distance Learning Center for further 
details. 

  
The PMEP Distance Learning Center is a partnership between PMEP and the New York State Integrated 
Pest Management Program and hosts over 30 online recertification courses on topics ranging from basic 
pesticide safety to application equipment to pest management. Check out our course offerings today! 

New PMEP Recertification Courses Available 
online 

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!  

http://pmepcourses.cce.cornell.edu/
http://pmepcourses.cce.cornell.edu/
http://pmepcourses.cce.cornell.edu/


 

Page 5 Volume 1, Issue 3 

Building Your Brand: Social Media Tips for Farmers 

Producing a quality product is your number one responsibility as a hop grower, but mak-
ing sure that you have a market for your product is essential to the profitability of your 
business. The goal of marketing is to build lasting relationships with consumers through 
selling quality products. Here are some tips and tricks to get started with social media or 
to up your game.  
 
1) Choose a platform. Not sure about Twitter, but love Instagram? Then start an In-

stagram. Don’t want to Snapchat, but like hanging out on Facebook? Then start a 
Facebook Page for your farm.  
 

2) Create a schedule. All social platforms use different algorithms to place content in 
front of viewers, You can spend time learning how to optimize your posting to take 
advantage of the algorithms or you can post quality content consistently and ride 
the tide.  
 

3) Post engaging content. Social platforms reward engaging content. Don’t be 
scared to ask questions and remember to engage with your audience.  
 

4) Be consistent. Keeping to a schedule and posting methodically across the week 
will help your posts be seen by more people. A flurry of posts followed by radio si-
lence will drive down viewership.  
 

5) Find an Editing App you like. If you want to get fancy and add text to your photos 
or edit video, there’s an app for that! Find apps you like and use it.  
 

6) Be authentic. Your audience wants to hear from you. Tell YOUR story.  

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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Kaylyn Kirkpatrick joins the Cornell Enology Extension 
Lab as Brewing Extension Associate 

 
The Cornell Enology Extension Lab (CEEL) is pleased to announce that Kaylyn Kirkpatrick will be 
joining our team as Cornell’s first Brewing Extension Associate on August 20, 2018. Kaylyn holds 
an MS in Food Science from Oregon State University, where she completed research in dry-hop 
induced changes to beer chemistry and hop-yeast interactions. Prior to earning her degree, 
Kaylyn worked at New Belgium Brewing Co. as a Quality Assurance Beer Chemist, and 
completed her Diploma in Brewing with the Institute of Brewing &amp; Distilling. She has served as a 
local area lead event coordinator for the American Society of Brewing Chemists, organizing or 
assisting in several industry outreach events. Kaylyn’s program, housed at Cornell AgriTech in 
Geneva, NY, will work closely with existing Cornell programs supporting hops, malted barley, 
and related industries. 

 

 

Curiosities around the hopyard 
 

These hop side arms  are exhibiting what looks to be chem-
ical burn.  The pictures happen to be on Chinook but this is 
showing on several other varieties. The grower  did use a 
grass herbicide and urea but not on the plants, only around 
the base.  I will have more to say on this soon but I dont 

want to men-
tion the herbi-
cide until we 
can be 
sure  that was 
the cause or 
not.    

We also have 
another grow-
er who had a 
great number 
of growing 
points dead in 
the yard.  At 
first glance it 
looked like it could be deer, however many of these dead 
shoots were above 10 ft or more.  We did look inside the 
shoots for signs of insect damage but no insects or even 
frass were found.  The grower has seen redwing blackbirds 
in the yard and May was a fairly dry month.  At this point 
my best guess is that the birds are damaging the 
plants.  Have any growers seen these in your 
yards?  Please let me know especsilly if you can verify 
what caused the damage.  thanks  steve 
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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 rhizomes to Hop farmers across the 
country since 2010! 2018 Varieties Cascade / Chinook / Centen-
nial / Cluster / Comet Columbus / Fuggle / Northern Brewer / 
Willamette.  50 piece minimum per variety. For pricing and deliv-
ery 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.  Con-
tact: knorrismaple@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 deejaydubya@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 Cas-
cades, 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  

Classifieds 

mailto:randy@ushopsource.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=1gkzoTTctk6Q7Abnqu61MMz_1MGcfprPb
https://drive.google.com/open?id=1HLdxZVD7Furz1rLPv6H96en4hSaKmmXp
https://drive.google.com/open?id=1HLdxZVD7Furz1rLPv6H96en4hSaKmmXp
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Thank you Wolf Harvester! You have been 

wonderful to NeHA and all our members 

that utilized your services, may you enjoy 

your new life in Western NY and continue 

your bine picking magic.at Vertical Vines in 

Lockport, NY. They plan to do some custom 

picking as well as their own acres.  


