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Why make syrup?

• Extra income

• Hobby/novelty

• Tourism compatibility

• Off-season enterprise

• Plenty of opportunity
o978,466 sugar maples

o2,609,775 red maples

• Possible even if no trees owned

• Possible even if not cooking





Maple tapping
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Maple tapping + Sycamore + Birch
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Beech? Tulip-poplar? Walnut?  Yellowwood?
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Collecting sap

• Low start-up:  $0.19 plastic spouts, 
recycled buckets

• 5/16-inch drill bit 

• Slight downward angle

• ~2 inches deep

• How many taps per tree?

• Install mid-Dec to mid-Jan (for SW 
Virginia)

• Freezing-thawing cycle

• 10-15 gallons sap per tree
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Buckets to tubing

• 5/16-inch vs. 3/16-inch

• 800 ft. of 3/16-inch tubing = $50

• With 3/16, drop in elevation = 
vacuum

• So…steep terrain is your friend. 

• Lines left up

• Spouts removed at season’s end







Sap to syrup

• Sap = ~ 2% sugar (Brix)

• Syrup = 66 % sugar

• Refractometer

• Hydrometer

• Candy thermometer

• ~ 1 gallon of finished syrup for 
every 8 taps

















Land leasing

• U.S. Forest Service

• Private woodland owners

• Opportunity for sap-based 
business



Reverse osmosis 

• 30 gallons of syrup per hour, as opposed to 10 gallons per day 
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Managing the sugarbush

• “Sugarbush” is the term for a 
forest that is used primarily for 
maple syrup production.

• Healthy sap-producing trees 
should have room for the crowns 
to grow. You may need to 
remove some competing trees.

• Funding through NRCS?

• Research into fertilization is on-
going but promising depending 
on cost















Suppliers

• Leader Evaporator

• Bascom Maple

• CDL

• Roth Sugar Bush

• Sugar Bug (Virginia Beach)

My contact information:

Phil Meeks

Virginia Cooperative Extension –
Wise County

pmeeks@vt.edu

(276) 328-6194

mailto:pmeeks@vt.edu



