
 
 
 

 
 

Tapping Tips 

(Remi Link-AED) 

Many maple producers prepare to “tap” their trees during the month of February or 

early March. The current local weather forecast becomes an important tool to judge 

the start of the season but even the most experienced sugar makers can miss the 

“first run” from time to time. As the days become longer and warmer, you may 

notice the snow pulling away at the bases of trees. This is another way to estimate 

the start of the season in your area. Some producers hang a conveniently located 

test bucket to watch for the first sap to run. The maple season is usually a 4-6 

week period around the month of March. The best advice is being prepared and 

ready for a quick start.  

 

There are three types of preferred maple trees to tap to make maple syrup. The 

hard maple is the most common and favored followed by the black and soft maple. 

All three will produce sap and are acceptable for syrup making.  

 

Using either a 5/16” or 7/16” drill bit depending on the tap you are using, drill 2-2 

½” into the maple tree at a slight upward angle. The distance will depend on the 

thickness of the bark. Clean the hole by either blowing into it or by continuing to 

drill while pulling the bit from the tree. Place the tap into the hole and gently 

hammer. The tap should be firmly seated but not pounded into the tree. If hit too 

hard, the area could split causing damage to the tree and a tap that will leak. Once 

the tap is into position, move on to the next tree and continue until you are 

finished.  The recommended amounts of taps per tree are as followed: 

 10”- 17” diameter 4’-5’ above the ground can accept one 5/16” tap. 

 18”  - 24” diameter for two 5/16” taps 

 18” diameter for one 7/16” tap 

 25” diameter for two 7/16” taps 

Some more conservative producers are following the one tap per tree no matter the 

size. 

 

When the sap begins to flow, it should be collected and processed daily. You may 

find it necessary to filter out any debris that falls into the sap. The cleaner the sap 

is that you start with, the better the product that you will produce.  The key to 

maple production is evaporation and how quickly you process sap into maple syrup. 

 

If you would like more information on maple syrup production contact Remi Link at 

736-3394 ext 111 or visit our website at 

http://counties.cce.cornell.edu/oneida/Agriculture/Ag/maple/maple.htm  
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