
Sap Collection and Processing
Maple trees are tapped in late winter and early 
spring; a time when daytime temperatures go above 
freezing and nighttime temperatures fall below 
freezing. The exact time depends on the elevation 
and location of the trees and region. In Sullivan 
County and southern regions of New York, first sap 
flow traditionally takes place in mid to late February. 
In northern regions and at higher elevations, the 
season often begins in early to mid-March. 

A spile, or spout, is put in the tap hole. Spiles have 
buckets or plastic tubing attached to them. Sap is 
either poured from buckets or channeled through 
tubing into large tanks before it is processed in  
the sugarhouse. Alternate freezing and thawing  
temperatures are required to produce a flow of sap 
from the tree. Sap usually flows for 4 to 6 weeks or as 
long as the warm days and freezing nights continue.

Sap production is affected by tree vigor, genetics,  
and weather. Sap is then heated in evaporators to 
remove most of the water and to concentrate the 
sugar. Heat also causes sugars and amino acids  
to produce the maple flavor and amber color. 

It takes about 40 gallons of sap to make 
a gallon of syrup! As sap moves through the 
evaporator the sugar concentration increases 
from about 2% to 66% when it is drawn off from 
the syrup pans. Reverse-osmosis technologies 
concentrate the sap to 8% sugar before entering 
the evaporator. After syrup is collected from the 
evaporator, it is filtered and stored in airtight  
barrels to preserve its quality and freshness.

Maple Products 
New York maple producers package their syrup for 
sale by re-heating and filtering the maple syrup and 
pouring it into containers of various sizes. Some 
maple producers will further refine their syrup into 
other maple products including maple cream, maple 
sugar (also called “maple candy”), granulated 
maple sugar, maple lollipops, maple cotton candy, 
maple mustard, maple coated nuts, and maple-jelly. 

Maple Grades
New York Maple Syrup is classified by color and taste. 
Maple syrup is either Grade A or Processing Grade 
Maple Syrup. The color relates to the intensity of flavor. 
In 2015, NYS issued a new grading system which is 
standardized by NYS Ag and Markets. The grading 
system is as follows: 

Grade A Golden Color & Delicate Taste

Grade A Amber Color and Rich Taste

Grade A Dark Color and Robust Taste

Grade A Very Dark Color and Strong Taste

Maple Nutrition & Storage
Maple syrup tastes great and is good for you too! 

It has no additives, no added coloring, and no  
preservatives. Pure maple syrup has natural variations,  
but on average a 4 Tbsp serving of Maple Syrup 
supplies us with more than 100% of our daily intake 
of manganese, 37% of riboflavin, 18% of zinc, 7% of 
magnesium, 5% of calcium and 5% of potassium. 

Maple syrup contains 68% carbohydrates, while 
most other syrups contain 100%. 

Maple syrup has 50 calories per tablespoon 
and is FAT FREE.
Maple syrup can be substituted for white sugar in 
cooking. Use 1 cup maple syrup for 1 cup white sugar, 
but reduce liquid in recipe by up to a 1/2 a cup. 

The shelf-life for maple syrup in a properly filled and 
sealed container can be over one year, after initial 
opening is about six months if refrigerated. Maple 
syrup can be stored in your freezer to retain flavor 
and quality over an indefinite period of time. The 
syrup will not freeze solid and will require only about 
one hour at room temperature to bring it to pouring 
consistency. The shelf-life for un-coated maple candy 
is about two weeks on the shelf or in the refrigerator, 
and for coated maple candy about six months at room 
temperature. (Coated maple candy should not be kept 
in the refrigerator.) The shelf-life for maple cream is 
about two months in the refrigerator, but it can be 
stored frozen for a long period of time. 

The Sugar Maple Tree
Sugar maple (Acer saccharum) is the most abundant 
of the seven maple species found in New York State. 
Its historical and economic importance, both in the 
production of maple syrup and as a timber species, 
has earned sugar maple its status as the official state 
tree of New York. The sap of the sugar maple generally 
contains a higher level of sugar than other maples. 
Identify sugar maple by its bark, its dark, brownish  
colored, sharp buds, and its five-lobed leaves that 
create a vibrant mix of reds, oranges and yellows in 
fall. You can remember the five-lobed as by recalling 
sugar has five letters. Red maple (Acer rubrum) can 
be tapped also, but its sap is less sweet and the tree 
breaks bud before sugar maple causing the sap to 
become off flavored and not desirable for processing. 
The red maple has red colored, rounded buds and its 
three-lobed leaf is known for its vivid brilliant red color 
in autumn.

NYS Maple Weekends 
The New York State Maple Producers  
Association invites families from across NYS  
and neighboring areas to learn about the production 
of maple syrup and other related products. NYS Maple 
Weekends are generally the last two weekends in 
March. Visit www.nysmaple.com to learn which  
Sullivan County maple producers participate in the 
NYS Maple Weekend. 

Want to learn more about maple syrup? 
Check out Cornell University’s Sugar Maple Research 
and Extension Program at http://maple.dnr.cornell.edu.  
Content from this brochure was provided by Cornell 
University and Cornell Cooperative Extension Sullivan 
County. CCESC is your local source for information on 
maple syrup production. 

Cornell Cooperative Extension in Sullivan County is an employer 
and educator recognized for valuing AA/EEO, Protected Veterans, 
and Individuals with Disabilities and provides equal program and 
employment opportunities.

Catskill Mountain Sugar House

Gerald J. Skoda Extension  
Education Center 
64 Ferndale-Loomis Road 
Liberty, New York 12754 

TEL: (845) 292-6180 
FAX: (845) 292-4946 
sullivan@cornell.edu  
sullivancce.org



Andersen’s Maple Farm 
Owner: Peter & Patti Anderson
845 Andersen Road • Long Eddy, NY 12760
845.887.4817 
maple5@localnet.com
CAll FIRST

The Anderson Family has been producing maple syrup for  
3 generations and currently taps over 6,000 trees. They offer 
maple syrup, maple butter, and maple sugar.

Catskill Comfort (Maranatha Farm)
Owner: Gary Hartung 
330 W Shields Road • Neversink, NY 12765
(845) 985-2996
CAll FIRST

Maranatha Farm was established in 2007. The farm is nestled 
in the Catskill Mountains and has over 2,000 taps in their 
maple forest. They sell maple syrup.

Catskill Mountain Sugar House
Owner: The Garigliano Family
10 Sugar House Lane • Grahamsville, NY 12740
845-985-7815
www.catskillmountainsugarhouse.com
www.facebook.com/catskillmtnsugarhouse
CAll FIRST

The Garigliano Family has over 60,000 taps on their farm 
nestled in the Catskill Mountains. They sell USDA and NOFA 
certified organic maple syrup, along with Bourbon Barrel Matured 
Maple Syrup, and honey. Their products can be purchased  
directly online. They are a dealer for LaPierre Sugaring Equipment,  
Marcland Instruments and Kencove Farm Fence Supplies.

Diehl’s Maple Syrup
Owner: Adam and Annette Diehl
93 Diehl Road • Callicoon, NY 12723
845-482-5047
diehlsmaplesyrup@yahoo.com
www.diehlsmaplesyrup.com
www.facebook.com/diehlssyrup
CAll FIRST: to arrange a tour, year-round 8am-8pm

Diehl’s Maple Syrup is part of their family dairy farm estab-
lished in 1842. They offer maple syrup, maple cream, maple 
granulated sugar, maple sugar candy, and maple cotton candy. 
They also sell raw honey, fresh eggs and hard-neck garlic.

Justus Ashalter Maple Syrup
Owner: The Boyes Family
865 Aden Road • Parksville, NY 12768
845-292-8569
family@justusmaple.com
www.justusmaple.com
www.facebook.com/justusmaple

Pure maple syrup, maple cream, maple  
sugar and equipment for your own operation.  
Open daily during the season (March & 
April) and as needed. Product and supplies 
are available year round via the website and 
phone. During the season, tour the sugar-
house and see how pure maple syrup is 
made in the Catskills. Wear your boots and 
walk the woods as the whole maple process 
is explained to you.

Muthig Farm
Owner: The Muthig Family
681 Muthig Road • Parksville, NY 12768
845-292-7838
CAll FIRST, at Sap House in March

A 4th generation of sugar makers, since 1958. Maple products 
available year-round. Maple production from tree to syrup 
during late February-March. Selling maple syrup, maple cream, 
maple jelly, maple candy and maple sugar.

Red Bud Maple
Owner: Michael Haff
155 Whitendale Road • Livingston Manor, NY 12758
845-798-0738
CAll FIRST

Nestled in the Catskill Mountains,  
Red Bud Maple has 1,000 taps and  
sells maple syrup.

Sara’s Sugar Shack
Owner: Sara & John Diehl
Gabel Road • Callicoon, NY 12723
845-887-5308
cera4581@gmail.com
www.facebook.com/ssugarshack
CAll FIRST

Located near the Delaware River, Sara’s Sugar Shack has well 
over 4,000 taps. They offer maple syrup and maple cream.  

Thunder Hill Maple
Owner: Chris & Mike Mickelson
799 Big Hollow Road • Grahamsville, NY 12740
845-985-5125
CAll FIRST

Thunder Hill Sugar Shack has over 3,000 taps and sells 
maple syrup, maple cream, maple sugar and maple candy.

Winterton Farms, LLC
Owner: Kent Findley
689 Winterton Road • Bloomingburg, NY 12721
845-733-1989
wintertonfarms@gmail.com
www.facebook.com/wintertonfarms
CAll FIRST

Selling maple syrup, maple sugar, maple cream and maple 
candy. Winterton Farms is also a small family vegetable and 
blueberry farm. They welcome visitors and offer farm tours. 
Our sugar shack is 1/4 mile down a winding driveway in a 
secluded setting. In addition to maple products we also make 
Sweet Sorghum Syrup (a southern delicacy), sell honey  
(30 hives on the farm) and hand crafted brooms. 

Why Purchase Sullivan County  
Maple Syrup?
Maple Syrup production is a growing industry  
in Sullivan County and contributes to our  
overall economic and environmental health.  
Purchasing local maple syrup helps to support  
our farms, forests and local economy. 

On the Move for  
Maple Syrup Campaign
On the Move for Maple Syrup  
is a partnership between Catskill  
Mountainkeeper, Cornell Cooperative  
Extension Sullivan County, County of Sullivan 
and Sullivan Renaissance. 

The campaign aims to promote the use of Sullivan 
County maple syrup anywhere possible by connecting  
Sullivan County maple producers to eateries and 
other retail establishments. The campaign also raises 
awareness about the benefits of local maple syrup.

To learn more about the campaign and 
how you can get involved please contact 
Sullivan Renaissance at 845-295-2445. 

Maple Syrup Producers Maple Syrup Producers 

Muthig Farm’s Sugar House


