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The Food and Beverage Industry 
is Thriving in the Hudson Valley
It’s increasingly clear that the food and beverage industry is flourishing in the 
Hudson Valley. The number of wineries, breweries, cideries and distilleries are 
growing, and the food movement is accelerating. Together, craft beverages and 
food contribute hundreds of millions of dollars to the local economy.

New York is now home to more than 900 craft beverage businesses, 139 of 
which are located in the seven counties of the Hudson Valley: Westchester, 
Putnam, Dutchess, Rockland, Orange, Sullivan and Ulster. Just five years 
ago, that number was 57. Now, nearly 60,000 people are employed by 
approximately 5,000 Hudson Valley-based food and beverage businesses.

Hudson Valley has long been home to a diverse cross section of food and 
beverage companies, suppliers, manufacturers and distributors. Pepsico, 
Heineken USA and Dannon are located in the region. But in the last five years, 
the food and beverage movement has become increasingly interwoven, and is 
taking off in exciting and unimagined ways.

We’re seeing restaurants embrace local brews by pairing them with food, and 
craft beverage entrepreneurs sell fresh local food at their establishments. 

Craft beers are now available at the Alamo Drafthouse Cinema in Yonkers, 
a movie theater chain that also sells food and drinks. Industry spectators 
believe that an emerging trend in downtown Manhattan – laundromats selling 
craft beers to customers doing laundry – will soon come to the Hudson 
Valley. Entrepreneurs are exploring creating food and beverage tours and 
incorporating craft beverages into cultural events and art museum visits.

Local governments in the Hudson Valley have come to realize the importance 
of maintaining a healthy and growing food and beverage industry in order 
to ensure the economic vitality of the region. The Hudson Valley Economic 
Development Corporation (HVEDC) is deeply invested in the craft beverage and 
food industry, knowing how it is driving economic growth in the region.

In 2011, HVEDC created the Hudson Valley Food & Beverage Alliance to nurture 
local food and beverage businesses and to provide networking opportunities 
and a support system. Out of this major economic development initiative grew 
the annual Beer, Wine, Spirits & Cider Summit, an educational conference and 
networking opportunity for craft beverage entrepreneurs in the Hudson Valley 
region, which will meet for the fourth time in October.

In keeping with the focus of the Alliance, the Summit is held at the Culinary 
Institute of America in Hyde Park, the premier culinary college in the United 
States, with the collaboration of the state – through its Taste NY initiative. 

More than 500 entrepreneurs and industry executives are registered to attend 
this year.

This year, The Culinary Institute of America’s competing students will develop 
a recipe for 10 portions of a “small plate” menu item best served with a 
locally produced beer, wine, spirit or cider beverage, as part of the event’s 
first Hudson Valley Bar Food Challenge. Three finalists will have their recipes 
tasted by guests at the Summit and will win up to $1000 in scholarship money 
sponsored by Bellefield at Historic Hyde Park.

As part of its efforts to bolster the food and beverage industry, HVEDC has 
also created the Bet on My Business Academy, an initiative to help local 
entrepreneurs who learn from major hospitality and distribution leaders as this 
unique program includes expert classroom lectures and on-site job-shadowing.

Typically, new businesses receive startup funding to help them reach the next 
level. At the HVEDC, we are applying our knowledge and resources to help 
existing businesses stabilize and grow. 
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Apples are among New York’s biggest crops, so it makes sense that hard cider 
leader Angry Orchard chose to site its world-wide research and development 
hub in a 100-year apple orchard in Walden.

A division of the Boston Beer Company, Angry Orchard, which produces more 
than a dozen varieties, picked New York because of the quality of its apples, 
according to Ryan Burk, its head cider maker. The cider maker has been using 
apples from France and Italy, along with those from the Pacific Northwest and 
New York, combining complementary flavors to produce the beverage.

More of New York apples are being used at the 15,000-square-foot Innovation 
Cider House, built on the grounds of a 60-acre apple orchard on Albany Post 
Road. The site is used to experiment and develop new ciders for on-site tasting 
and for sale at nearby restaurants. 

Cider masters at the house have several ciders fermenting simultaneously, with 
some aging in steel or oak barrels. The nano system on site allows for small 
batches of fermentation. This includes wild fermentation, which can impart a 
funky flavor to the cider.

When an especially good cider is created, it will be bottled and packaged for 
sale beyond the Hudson Valley.

Angry Orchard will be releasing a new year-round specialty cider in the spring 
called Walden Hollow, made exclusively with apple varieties from New York 
State, including the orchard where the Innovation Cider House is located. These 
include ‘Golden Russett,’ ‘Northern Spy,’ ‘Newton Pippin,’ ‘McIntosh,’ ‘Braeburn,’ 
and ‘Rome.’

Three other ciders that use traditional cider making apples from Italy and France 
have come out of the Walden research hub. These include The Muse, which 
has a juicy apple aroma and bright acidity with notes of clove and vanilla, 
Strawman, a complex wine-like cider with apple and citrus notes, and Iceman, 
which has a crisp apple taste and notes of caramel and toffee. All three are 
aged on oak.

The Innovation Center has been open for a year and the public response has 
been incredible. It’s attracting cider fans for tastings and for self-guided tours of 
the building and the orchard. 

Also attracting visitors is a treehouse bar, built in a 100-year-old white pine tree 
overlooking the orchard and adjacent to a stone barn. The 25-person capacity 
treehouse holds special events such as cider tasting parties and meet-and-
greets with the cider makers on weekends. 
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SUNY New Paltz is no stranger to 
one-of-a-kind experiences on their 
campus. As part of HVEDC’s Hudson 
Valley 3D Printing Initiative (HV3D), just 
this summer, it became the first institution 
of higher education to be designated a 
Stratasys-MakerBot Additive Research & 
Teaching (or SMART lab) by Stratasys, the 
largest 3D printer company in the world. 
But for those interested in food marketing, 
an entirely different (yet unique) area of 
study, The School of Business at SUNY 
New Paltz now offers classes in Food 

Marketing- one of only a handful of U.S. based colleges. 

Taught by experts in both food retail as well as marketing, Food Retail 
Management and Food Category Management join existing courses in 
Marketing, Sales Management and Marketing Strategy to help students 
develop specialized skills in food merchandising, retail, sales and category 
management, and lead to job placement in the vibrant and constantly 
evolving food industry. 

Leading faculty have developed strong industry ties that assist in 
the placement of graduating seniors, advising of students, providing 
internships, content expertise and scholarships. Actively engaged 
companies and organizations include regional leaders such as Bread 
Alone, Satin Fine Foods, ShopRite Supermarkets, the Ulster County 
Regional Chamber of Commerce and the Hudson Valley Food & Beverage 
Alliance. This new program will act as a feeder for regional employment 
needs in this growing sector. 

Dr. Russell Zwanka, a food industry veteran who played a key role 
in bringing these courses to New Paltz, has been invited to share his 
knowledge of the industry with attendees at the Hudson Valley Beer, Wine, 
Spirits & Cider Summit. Dr. Zwanka also led a classroom lecture for the 
inaugural class of the Bet on my Business Academy this past summer.

Dr. Zwanka has led the merchandising, marketing, advertising, procurement 
and all customer engagement areas for multiple organizations in the United 
States and Canada. He is the author of multiple books focused on the retail 
industry and is the CEO and partner of Triple Eight Marketing, an education, 
retail and management consulting firm.

In the Summit’s breakout session titled “Crafting Connections - Journey 
Inside the Mind of Your Customer,” food marketing experts will expose 
the complicated mind of today’s consumer, exploring the latest tools and 
techniques for connecting attendees’ brands to their customers’ wallets.
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What’s 
Happening in 
Food & Beverage 
Across the Valley
Westchester County: Yonkers Riverfront Site the 
New Home of Chicken Island Brewing 

The owners of a new brewing startup have purchased a 10,500-square-
foot space on the Yonkers riverfront, where they have plans to build a 
new distribution and tasting room.

Chicken Island Brewing, which closed on the $1.25 million deal in 
August, announced plans to convert the Alexander Street property into 
about 8,000 square feet of office and production space, along with a 
2,500-square-foot tasting room and beer garden. The owners expect 
the project to be completed in time for next summer.

The owners of Chicken Island Brewing aim to incorporate an industrial 
mill for milling grain and a mechanical room for brewery equipment. 
They also have future plans for a canning manufacturing line in the 
space.

Learn more at http://bit.ly/2cLXmhW

Dutchess County: Hudson Valley Brewery 
Opens in Beacon 

After several years of preparation, three regional entrepreneurs have 
recently opened the Hudson Valley Brewery in Beacon. The brewery, 
located on the banks of Fishkill Creek, also features a restaurant. The 
founders plan on distributing its products across the state of New York.

Learn more at http://bit.ly/2d5ovMa

Sullivan County: Two Monticello Restaurants 
Finish Up Renovations

Two new restaurants are playing a significant role in the ongoing 
revitalization of Broadway in Monticello. Both the Salt & Pepper Kitchen 
and the Monticello Bagel Bakery have undergone renovations this year.

The Salt & Pepper Kitchen was closed for three months while 
renovations took place. The project was made possible through 
loans and support from the Sullivan County Partnership for Economic 
Development and the Sullivan County Economic Development Agency. 
As a result, the restaurant now has nearly doubled its space. 

The Monticello Bagel Bakery, which has operated in the city since 1973, 
updated its interior and exterior space, incorporating reclaimed barn 
timbers and a new pressed-tin ceiling.

Learn more at http://bit.ly/2cLWQAi
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Putnam County: BOCES Holds Culinary Program at 
Tilly Foster Site in Carmel 

The Boards of Cooperative Educational Services (BOCES) culinary 
program will use the Tilly Foster Educational Institute — formerly Tilly 
Foster Farm — in Carmel as its new site. 

BOCES will provide an advanced culinary program for high school 
students, who will also be placed in local internships. The organization 
is also offering evening culinary classes for adults at the facility. In the 
future, BOCES plans to create an environmental science program to 
take place at Tilly Foster.

Learn more at http://bit.ly/2cpIRPp

Orange County: NY Post Highlights Allure of Tuxedo Park 

Well-known entrepreneur Michael Bruno, founder of online antique 
dealing platform 1stdibs.com, was the focus of a New York Post feature 
earlier this year that highlighted his love for and investments in the town 
of Tuxedo Park in Orange County. 

In the article, Bruno shared what he believes makes the community 
so special, including the beautiful homes, access to New York City, 
natural settings and low home prices. Bruno and his partner currently 
own about 120 acres in the area, hoping to turn Tuxedo into the 
hottest town in the region with plans for a farmer’s market, destination 
restaurant, inn and antiques emporium.

Learn more at http://nyp.st/1QG1U4g

Ulster County: Arrowood Farms Microbrewery 
Certified Organic 

The recently opened Arrowood Farms microbrewery in Accord has 
officially been certified organic by the Northeast Organic Farming 
Association of New York (NOFA-NY). The certification reflects the health, 
cleanliness and sustainability of the brewery’s operations. 

Arrowood Farms has a unique model in which nearly all of its 
operations are self-sustaining. In fact, it even has a flock of ducks 
onsite, as composted duck manure creates more nitrogen than average, 
creating an ideal fertilizer for growing hops.

Learn more at http://bit.ly/2cIp4ZM

Rockland County: Well-Known Brew Master Opens New 
Brewery in Rockland 

Jeff O’Neil, the former brew master of Peekskill Brewery, has officially 
opened his new venture, Industrial Arts. The Rockland brewery features 
three industrial spaces in a single building, including a state-of-the-art 
brew house. 

O’Neil reportedly spent about a year renovating the 30,000-square-foot 
Garnerville Arts and Industrial Center space, originally built back in the 
late 1700s. He says he hopes that project sparks more efforts like it in 
the Rockland community.

Learn more at http://lohud.us/2d0Vxvo

HUDSON VALLEY FOOD & BEVERAGE ALLIANCE MEMBERS  
FALL 2016 EVENTS

Bad Seed Cider Company: Fall Back Festival – Saturday, 11/5/16, 
1 – 5 p.m., tickets $5-$25. Includes hard cider & beer samples, 
logo tasting glass. http://bit.ly/2dA2r8U

Brotherhood Winery: Halloween Costume Ball – Saturday, 
10/29/16, 7 – 11 p.m., tickets $50. Includes dinner, music & 
dancing. Must be 21 years or older. Provide valid ID to enter. 
http://bit.ly/2dA32HK

Clemson Bros. Brewery: 11th Annual Adirondack Brewery 
Oktoberfest for Charity – Saturday, 10/15/16, 1 – 5 p.m. Includes 
games, live music, beer samplings. clemsonbrewing.com

Millbrook Winery: 26th Annual Harvest Party – Saturday, 10/22/16 
12 – 4:30 p.m., tickets $145 plus tax. Includes four-course 
luncheon with Guest Chef Peter X. Kelly. http://bit.ly/2dtP39Y

Roscoe NY Beer Company: Trout Town Oktoberfest – Saturday, 
10/1/16, 11 a.m. – 5 p.m. Includes hay rides, pumpkin picking, 
pumpkin painting, Oktoberfest beer release, live music & 
delicious food. http://bit.ly/2dDucA8

Whitecliff Vineyard:

•  Winery tours with the owner – every Sunday in October at 3 
p.m., tickets $30. Includes deluxe tour and tasting, witness 
winemaking and learn about the business. http://bit.ly/2dkJV6I

•  Red Wine and Chocolate – Saturday 11/5/16, 12 – 5 p.m., 
tickets $12. Includes 5 wines paired with 5 chocolates. 
http://bit.ly/2cCDcWf

•  Pairing Wines with Thanksgiving Flavors – Saturday 11/12/16, 
12 – 5 p.m., tickets $14. Includes a small plate tasting and 
5 wines. http://bit.ly/2cLqUtf

Yonkers Brewing Company:

•  Yonktoberfest – Saturday, 10/8/16, 1 – 11:55 p.m. Includes 
special food menu all day. http://bit.ly/2d7iAXG

•  Halloween Bash – Saturday, 10/29/16, 7 p.m. – 2 a.m., cover 
$10. Come for dancing, beer, wine, mixed drinks and more. 
http://bit.ly/2drKBcd
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