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Hops Gain a U.S. Foothold
1839 1859

Each dot represents 100,000 bales (1 bale = 200 Ibs. dried hops)

Source: Tinged With Gold, Tomlan, 1992



Hops Gain a U.S. Foothold
1879 1899

In 1870 Census of AG- Ml produced 266,000 |bs of hops on 400 acres.
By 1920’s majority of production had moved west

Source: Tinged With Gold, Tomlan, 1992


















ADD MORE HOPS

What is the market?

e 2008

— 119,000 barrels made
in Ml and sold in Ml

— “40-50k more made in
MI and sold out of
state”

— TOTAL ~170,000 bbl

Rex Halfpenny-MI Beer Guide
(1 barrel=31 gallons)

Hops/Barrel?

e 2 0z bud, miller

e 1lb-12lbs microbrews
Hops 900-1600/acre

1-2 Ibs dried/plant (4-6
oz/bine x 4 bines/plant)

1600-1800Ibs/acre
100 acres
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ADD MORE HOPS

Brewer Variety Needs
Top five varieties used by brewers

Cascade- 65%

Centennial-50%

Perle/Saaz/Simcoe — 30%

Columbus/N. Brewer/Tettnanger — 25%
EK Golding/Willamette — 20%

50 % noted Cascade as #1 variety
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Brewer Variety Needs

Brewers wish they had more...

1. Amarillo/Simcoe- 35%
2. Summit/Saaz — 15%
3. Note: several brewers said “all varieties”



Will brewers pay a premium?

Percent Premium by Hop Category
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75 people

Focus: Pest and
disease management

Dr. David Gent

Brewery Panel






IPM In HOPS
It 1s all Connected!

2012 MSU IPM Academy

Lau Ackerman
Ag and Landscape Supervisor
Sierra Nevada Brewing Co



2012 Northwest Michigan Hops Industry

* 9 growing partners....25 acres

* 9 growing partners... 41 acres

e /7 growing partners... 50 acres
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Research Trials

* |nvestigating Hop Varieties for Michigan Production —
(Project GREEEN Research Station Variety Trial)

e Plant Breeding and Agronomic Research for Organic Hop
Production Systems- Organic Research and Extension
Initiative Grant with WSU, MSU,UVM (On-Farm)

 Meeting the Growing Demand for Organic Hops: Low-
Trellis Organic Hop Production in the Great Lakes Region -
Michigan Hop Alliance on-farm trial



Conventional Hop Variety Trial






NW and SW Station Hop Variety Trial

Brewers Gold
Cascade
Centennial
Crystal

EK Golding
Glacier
Perle
Santiam
Teamaker
Tettnanger
Willamette



USDA OREI Trial

e 8 Cover Crop
Treatments

e 20 hop varieties
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2010 NCR SARE Farmer/Rancher Grant

Objectives

1. Determine the growth habits,
yields, quality, and market
potential of the hop cultivar
“Summit” on a low-trellis system
under Great Lakes growing
conditions.

2. Assess the effects of understory
nitrogen fixing cover crops on soil
quality, soil nitrogen levels, hop
leaf nitrogen, and weed control.

3. Conduct a cost/benefit analysis
of low-trellis vs. hi-trellis organic
hop production systems.









2013 Highlights

Michigan State University
Hop News

MSU IPM Updates

Great Lakes Region Hop
Workers

Michigan Brewers
Guild/MSUE -Farmer
/brewer tour

Update each year to the
MBG at their annual winter
conference in Kzoo.

Development of the
Michigan Hop Network



End of 2013 MI Farmer Survey

Acres

30 ac- Barry County Pickers
10 ac- Calhoun County .
10.5 ac- Genesee 10 + machines

6 ac- Grand Traverse
5 ac- Grand Traverse
12.25 ac -Kent

15 ac- Kent Processors

10 ac- Leelanau

10 ac- Leelanau _ .

30 ac- Leelanau 6-8 pelletizers

118 ac- Leelanau
6 ac-Manistee

+ a lot of smaller start up operations



2014 Michigan Hops Industry

* 9 growing partners....50 acres
* 9 growing partners... 125 acres
e 7 growing partners... 30 acres?
e Hophead Farms.... 50 acres

e Top Hops....10 acres

e Hopyards of Kent....12+
400+ acres



Alliance helps bring back locally-produced beer
hops--something everyone can drink to

Howard Lovy | Tuesday, August 23, 2011






Empire Hops















http://www.mlive.com/business/west-
michigan/index.ssf/2013/08/sen_debbie_stabenow_rallies_su.html



e Matched to the WHE-513, 30-40 Ha

e 180-360kg/per drawer

e Each drying cycle about 4 hours

e Two yr, 2 phased project ~$3 million dollars

e The interdependence of picking and drying is very difficult to accommodate, it requires a
matched efficiency and similar operation rate of both parts.

* The efficiency of the whole centre depends on the drier, which influences the other
components.

* The productivity of the drier should be more than matched by the productivity of the
picking machines, so that there is a certain amount of hops in reserve to ensure a
continuous and smooth harvesting process even if various unfavourable conditions
occurred together.

Rybacek, V. (ed). 1991. Developments in crop science 16: Hop Production. Elsevier. Amsterdam.










































Hopyards of Kent






MHA 50 |b. Bale



Hops Drying

 The basic process around
which the hop harvest
should be organized, is the
drying operation.
Therefore, the preceding
operations, both in time
and volume, should be
matched to the speed of
the drier.

e Rybacek 1991



http://www.hops.msu.edu










Market Potential

MARKET POTENTIAL

beervanabuzz.blogspot.com

Craft beer accounts
for only 4% of total
beer consumption in
Ml and only 2% is
made in Ml






M| Craft Beer Sector Flying High

2013 Demeter Group Investment Bank Report

U.S. craft beer sector grew by 13.9% from
2009-2011

State of Michigan as the #1 “high growth state”
in terms of increase in number of breweries.

January/February 2014 Michigan Beer Guide :
164 craft brewery licenses have been approved
in Michigan




Michigan: The Great Beer State.

A Healthy Guild Makes for

Beer Creation = Job Creation
Healthy Beer Culture

 "While the state’s unemployment
rate stood around 12 percent
entering this year, breweries,
microbreweries and brew pubs

 Nearly 100 breweries
e Contributing over $24 mill in

from West Michigan to Detroit to wages & total economic
Bellaire and Bay City are adding activity >5133 mill.

jobs, increasing productionand  « M|-#5 in the nation in terms
investing in expansions and of overall number of

renovations totaling more than

e . breweries, microbreweries
S70 million." M-Live

and brewpubs






SATURDAY, MAY 26

Kick off the summer with this Memorial Day Weekend
tradition at Crystal Mountain Resort and Spa. Enjoy live
entertainment while sampling over 50 of Michigan's finest
microbrews, local hard cider and mead, and gourmet brats
from northwest Michigan markets.

Packages from $99* per adult, per night.
Includes lodging. breakfast, admission
and 10 tickets toward beer or brats.

More detalls at
crystalmountain.com/beerfest

! MinrTum bwe reght say Hate o

inemeensmuett (CRYSTAL

s are sodbhorm | oo and bewverege MOUNTAIN
tobals ovelatds |or purctums sagantaly
REJORT A BFPA

CRYSTALMOUNTAIN.COM | 800.YOUR.MTN







94 ¢ Top of the Hill Restaurant & Brewery Ram's Head India Pale Ale.

Copper color with a rocky white head. Aromas of kale, honey roasted chestnuts, fig bread, and pine bark with a supple,
dry medium body and a nicely astringent bitter greens, dried citrus and pepper finish. A nice dry English IPA that will
excel as a session beer or with oily foods. (tasted on Mar-17-2014)

93 e Rogue Ales Rogue Farms 7 Hop IPA.

Hazy deep amber color. Bold lemon marmalade and pine sap aromas and flavors with a supple, dryish medium body

and a honeyed kumquat, radish sprouts, nut, and dried mango finish. Nice fruit hop intensity and balance. (tasted on
Mar-17-2014)

92 ¢ Grand Rapids Brewing Company New Mission Organics IPA. Certified Organic

Rich copper color with a khaki lace. Aromas of caramelized citrus and stone fruits and honey butter on cinnamon rolls
with a supple, fruity-yet-dry medium-to-full body and a rich, frothy, grilled carrot, nut, brown sugar, strawberry
preserves, and peppery greens flourish on the finish. Impressive richness and dimension. (tasted on Mar-17-2014)

92 ¢ The Boston Beer Co. Samuel Adams Juniper IPA.

Lustrous copper orange color. Aromas of orange spice cake, pink peppercorn, lemon custard, and lavender with a
supple, dry-yet-fruity medium-to-full body and a frothy, bitter finish with a notes of juniper jelly, pepper, radicchio, and
violet gelato. Quite a clever and uniquely flavorful brew. Try with goat cheeses (tasted on Mar-13-2014)

92 ¢ The Boston Beer Co. Samuel Adams Latitude 48 IPA.

Amber copper color. Aromas of orange blossom honey on peach-pineapple cake with a crisp, dry-yet-fruity medium-to-
full body and a dried apricot, pepper, grapefruit,and kale accented finish. Vibrantly delicious. (tasted on Mar-13-2014)



Proposed Farm to Glass legislation: A boon to Michigan
farmers?

HB 5275 provides tax incentives for brewers, cider, wine and mead makers to purchase Michigan-grown products.

The bill would offer a tax credit for wine, beer, mead or cider that is manufactured and
sold in Michigan between January 1, 2015-December 31, 2019 if:

* Beer must be produced with at least 20 percent of its hops grown or produced in
Michigan and at least 40 percent of the other ingredients.

 Wine, mead or cider must be made with at least 40 percent of its ingredients grown or
produced in Michigan. Beginning in 2020, the percentages increase, further spurring
the growth of the brewing and winemaking industry in Michigan.

e 5$0.08 per gallon tax credit for the first 500,000 gallons produced and sold

* 50.04 per gallon tax credit for the next 14,500,000 gallons produced and sold

* no credit allowed after 15,000,000 gallons.

March 25, 2014 hearing that would amend the bill and increase required percentages of
Michigan hops to 51% in year one, increasing to 90% by year five.
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Lessons Learned

Growing quality hops-primary focus

Harvesting capacity too small-formed groups to purchase wolf
Drying capacity too small

MDARD food processing rules (pelletizing)

Most sales of quantity through harvester/processors
— It’s a big pain for a picker

Just now getting close to being able to contract with brewers
Hops take up space-you will need a walk in cooler

And a larger vacuum sealer than you think

Rhizomes from anywhere-mislabeled, diseased, of varying quality

Future-look at how you as a grower will differentiate yourself from other
growers-coopetition. Everyone has planted cascade. Which is fine. But
many of the innovative brewers are looking for something different,
unique to M, increasing focus on essential oils —not just alpha.
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Lessons Learned

 Marketing/Sales

e Ml just formed statewide organization important for
several reasons
— brewers don’t know who is their nearest grower

— don’t know how many growers, acres, or |bs. produced in
MI.

e Differentiate- organic? By variety? Quality? Sell to
homebrewers? Medicinal market?

e Join OHGA-share resources and knowledge












Without support of
craft brew industry
there would be minimal
hop production in Ml.






