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Family
Meet The Multi-Generational
Hop-Growing Families of the Northwest
Farms in Washington, Oregon and Idaho grow nearly 98 percent of the
country’s hops, and many of those farms are family-owned operations.
The quirks of the industry also mean that these family farms tend
to be fourth-, fifth- or sixth-generation farmers who can trace their

Crosby Hop Farm

history with hops back to the crop’s early days in the region.
BY MEGAN HILL

The Crosby family (from left to right,
Mary, Brian, Blake and Kevin) stands
outside of their hop baling facility.
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n the early 1930s, Oregon was the
country’s leading hop-producing
state, a fact owed in part to the
Crosby family.
Blake Crosby is a fifth-generation
hop farmer and the managing director
of Crosby Hop Farm in the Willamette
Valley. He traces his farming roots to
his paternal great-great-grandfather,
Charles Crosby, who journeyed west on
the Oregon Trail in 1855 at the age of 18.
Charles Crosby tried his luck first in
California’s gold fields before returning
to settle in Linn County, Oregon.
There, he purchased 160 acres of
farmland. His son, Albert, bought an
additional 160 acres near Woodburn
in 1900, where he started the family’s
hop-growing tradition.
“What compelled [hop-growing]
was money back then,” Blake Crosby
says. “Hops were one of the few crops
that you could make a pretty decent
return on and didn’t require a lot of
acreage, being a relatively high value
crop per acre. A lot of the farm pioneer
families took advantage of that.”
Because hops were originally
farmed by hand, the crop didn’t require
much in the way of capital to get
started. “It was very accessible, very
easy to get into, where as today it’s
quite the opposite,” Crosby says. He
also has hop-farming on his mother’s
side, too—her family owns 350-acre
Horseshoe Lake Farm, about 10 miles
from Crosby Hop Farm.
The Crosby family still farms that
original acreage, though they’ve since
expanded to 300 acres of hops and a
hop brokerage business.
Crosby started working in the
family business at around 10-years-old.
By age 12, he was working regularly
on the farm. "In between hanging out
with friends and playing baseball, I was
driving tractors, cultivating, irrigation,
fertilizing,” he says. “I learned the
business from the ground up, literally.”
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Gooding Farms

Gayle Goschie stands,
hops in hand, in
her family's fourthgeneration hop farm.

Though Idaho is one of the Northwest’s smaller hopproducing states, its hop farmers share a similar history with
their Washington and Oregon brethren. Diane Haas and
her father, Mike Gooding, run Gooding Farms in Southern
Idaho. Haas’s great-great-great-grandfather started farming
hops in 1895 in Oregon; he had been a farmer in Indiana
before moving to the Northwest, and though he had no prior
knowledge of hops, he planted the crop to take advantage of
a ripe market.
Though much of the family’s early history is a bit murky,
Haas knows that her great-grandfather started a portable
bailing business in Oregon. His business thrived, and he
eventually had enough capital to start his own hop farm. He
and Haas’ great-grandmother moved to Idaho in the 1930s,
establishing an 80-acre hop farm in 1946.

Goschie Farms
The necessity of family participation was largely due to the
expense of purchasing hop-specific farming equipment.
“In the early 1940s hops started to be no longer handharvested,” says Gayle Goschie, a fourth-generation hop
farmer in Oregon’s Willamette Valley. With the introduction
of mechanized harvesting, Goschie says hop farmers “either
committed to, as a family farm, putting in a sizeable amount
of investment into how to harvest and dry and package, or
you chose to decide that that wasn’t for you.”
That change represented a turning point for the hops
industry. Goschie says that unlike wheat and corn that
use transferable equipment, “with hops, when you’re in
it—you’re in it.” In the 1950s, hop prices tanked, and many
farmers abandoned the crop, further reducing the number
of farms in the industry. The farmers whose personal
histories intertwined with that of hops were the ones most
likely to stick with the crop through these changes.
Goschie runs her 500-acre hop farm with her brothers,
Glenn and Gordon. The trio’s paternal great-grandparents
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That farm has ballooned to 500 acres of hops now,
representing the state’s largest hop farm. That’s slightly
smaller than the business’s peak under Haas’ grandfather, who
cultivated 750 acres. “We’ve seen the ebb and flow over the
years,” Haas says.
If the state’s breweries are any indication, things are looking
good for hop farmers: in 2013, Idaho finally counted more craft
breweries than existed in 1889, when 33 breweries served
100,000 residents. “It’s really picking up now with the craft
beer renaissance,” Haas says. “It’s an exciting time for Southern
Idaho. We had some dark days for a while there but it’s really
coming back and that’s exciting to see.”

Amidst a mound of hops,
Mike Gooding and Diane
Gooding Haas overlook their
family's crop.

emigrated from Germany through New York, across
the Midwest, and into California before settling in
Oregon. They began farming in 1885, working largely as
subsistence farmers with a small amount of hops, which
they traded for edible farmed goods.
The Goschies’ grandparents fully began farming hops
in 1904, representing “the first crop our family would
have been paid cash to grow,” Goschie says. Her parents,
Herman and Vernice, started a separate hop farm in 1943,
soon after they graduated high school and married—it’s
the same farm that their children work today.
Goschie Farms has grown to include 600 acres of
other crops, including grass seed, corn, wheat and wine
grapes. Their hop acreage today represents one of the
Willamette Valley’s largest, and they were the first hop
farm in the country to be certified as “Salmon Safe,”
an independent certification organization of the same
name that assesses land management practices and their
potential effects on aquatic ecosystems.
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B.T. Loftus Ranches

Left: Brad, Tom and
Craig Carpenter on
Carpenter Road in their
Chinook hop field.
Below: the Carpenter
family gathers inside
their production facility.

Also in Yakima, fourth-generation grower Patrick Smith can
trace his history with hops back to his great-grandparents, B.T.
and Leota Loftus, who planted the crop in the valley just before
Prohibition ended. The couple emigrated from Ireland via Ellis
Island and worked their way west on the railroad, settling in
Yakima in 1920. Twelve years later, they got into the business of
growing hops.
“Hops had been grown in the Yakima Valley for about 60
years by that point. But when Prohibition started in 1920, hops
acreage in the United States was basically cut in half,” Smith
says. “In 1932 it was becoming increasingly clear that the
prohibition would be lifted and hop acreage in Yakima Valley
doubled in one year. My great-grandparents were part of that
acreage explosion.”
The Loftus’ farmed just five acres in 1932, compared with the
950 Smith oversees today at the family’s B.T. Loftus Ranches.
Things have changed over time, but Smith’s family history is
never far afield. The original five acres are still in production, and
the farm’s office is the original house the family purchased upon
moving to Yakima Valley in 1920.

Michael Smith on
B.T. Loftus Ranches'
sprawling acreage.

Carpenter Ranches
Tom Carpenter says he started growing hops when
he was 12-years-old, selling them by the pound to his
father. He’s been growing the crop ever since.
Carpenter continues a family tradition that began
with his great-great-grandfather, who grew hops in
Constable, New York. His son, Charles Carpenter,
followed the Gold Rush to California. Charles then made
his living hauling supplies for miners before settling in
Washington’s Yakima Valley.
“He came through the Yakima Valley in about 1865
and thought it would be a good place to grow hops,”
Carpenter says of his great-grandfather. “He had a pretty
good grub saved to start growing hops in Ahtanum in
1868. That, more or less, evolved from the fact that his
family grew hops in New York, I suppose.”
Charles Carpenter is credited as the first to grow
hops in the Ahtanum area, and possibly the first in the
entire Yakima Valley—now prime territory for the crop.
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Things were very different back then compared to today:
Carpenter handmade a hop guild for drying the crop,
which was then hauled via horse and wagon—before
the railroad was laid—to the Columbia River, where it
could then be transported to breweries in Portland and
beyond.
Whatever potential he saw in Yakima proved to be
prescient, as the region’s farms today represent around
75 percent of the total U.S. hop acreage and 77 percent
of the country’s total hop crop. Today, sixth-generation
Carpenter Ranches span more than 1,000 acres of hops
on land the family has owned and farmed continuously
since the mid-1930s, Tom Carpenter estimates. The
family's influence doesn't stop at its hop acreage—the
eldest brother of the Carpenter clan, Steve, is CEO
of Yakima Chief, the leading industry provider of hop
products that the Carpenter family helped to found
more than 130 years ago in the Yakima Valley.

LEFT PHOTOS COURTESY OF CARPENTER RANCHES;
RIGHT PHOTOS COURTESY OF BALE BREAKER/B.T. LOFTUS RANCHES

Towering above the Smiths’ hop field 41 is a bright
red, barn-like structure that houses the newest aspect
of the family business: Bale Breaker Brewing Co., which
opened in April 2013. The 11,000-square-foot, 30-barrel
production facility and tap room are surrounded on three
sides by rows of Cascade hop bines. The brewery is also
a family affair; with Smith's siblings Kevin Smith and
Meghann Quinn, along with her husband Kevin Quinn,
overseeing Bale Breaker.
Though the hops are processed offsite, B.T. Loftus
Ranches crop inevitably makes it into every can and keg of
Bale Breaker beer. The dry, hop-forward beers have gained
immense respect among brewers and beer experts; after all,
with one of the longest-running hop farms in Yakima behind
the beer, this is a family that knows its hops. You might even
say it’s in their DNA. ●

