Sugarbush Management
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Global Maple Syrup Market W Sugar Maple

Black Maple
Size, by Source, 2024-2034 (USD Billion) - P
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The Market will Grow 6 6% The Forecasted Market $2 8 B m| market.us

At the CAGR of: Size for 2034 in USD:




U.S. Maple Syrup Production 2022

@ Vermont - 50.72%

® NewYork-16.81%

@ Maine-13.3/%
Wisconsin - 8.75%
Michigan - 3.78%

New Hampshire - 3.32%
Pennsylvania - 3.26%




SAP

HAPPY

¥ o5 TREE SAVER SPILES

Everything you need to tap your sugarbush.
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Hook Lip for
Buckets & Bags

Molded SH Logo

Food-Grade
Polymer

TYeYeYy

Friction-Fit Taper

5/16" Tree-Saver
Diameter

5/16" Dual-Barbed
Outlet

The number of maple
taps in Canada has tripled
over the past 30 years.

Number of maple taps in Canada,
by census year
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© University of Vermont
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aroma and flavor

taste

mouthfeel

the map of maple

inten sﬂy

baked apple
brioche
golden sugar
créme brillée

fresh butter
condensed milk

melted butter
butterscotch

confectionary

raisins
orange
peach
mango
raw nuts

honey

floral blend
mushroom

praline
bourbor

maple
LS intensity

smooth +~—— mineral
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OLD GRADING SYSTEM FOR MAPLE SYRUP

PERCENTAGE _
OF LIGHT »75%
PASSING
THROUGH:

GRADE #

LIGHT
AMBER

PERCENTAGE o
OF LIGHT »75%
PASSING '

THROUGH:

GRADE &

GOLDEN
DELICATE
TASTE

ORADE A GRADE # GRADE B
OR GRADE &

AMBER AMBER VERY
DARK

MEDIUM DARK

GRADE # GRADE # GRADE &

AMBER DARK VERY DARK,
RICH ROBUST STRONG
TASTE TASTE TASTE

——

ALL GRADE A MAPLE SYRUP MUST ALSC MEET THE FOLLOWING REQUIREMENTS

QO0®O0 6L O

UNFERMENTED EVEN IN
COLOR

l* I Agriculture and Agriculture et
Agri-Food Canada Agroalimentaire Canada

SEDIMENT-FREE ~ NO CLOUDINESS MAPLE FLAVOR

OR HAZINESS CHARACTERISTIC OEJEC’TION&(BLE
OF ITS COLOR CLASS ODOR OR TASTE

* Federation of Quebec
Maple Syrup Producers

Canada
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SUGARBUSH

‘Scarlet Tanager

Listen for... 2 ‘Faatibe: ariaty of
“chick-burr” . tree speciesin the.
forest canopy

“~Audubon | verMonT




VERMONT AGRICULTURAL

EXPERIMENT STATION

BURLINGTON, VT.

BULLETIN No. 105

FEBRUARY, 1904

The Maple Sap Flow.

(Popurar Eprtion or No. 103)

L. SuMMARY—Pages 195-197

II. InrTropUCTION—Pages 197-199

ITII. GENERAL STRUCTURE AND PHYSIOLOGY—Pages 199-200
IV. Sar Pressure axp Frow—Pages 200-211

V. S8ucAr OrcHARD ProBLEMs—Pages 211-222

BURLINGTON:
FREE PRESS ASSOCIATION,
1904.
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