ANDERSON’S PURE MAPLE on the shelf at SUGARHOUSE @ SELFIE

the Lund’s Supermarket in Navarre, Minn. on
July 8. Owner Steve Anderson of Cumberland,
Wisc. says sales at grocery have slowed since the
spring but other accounts that were dormant
are starting to come back to life. For more on =l |
the marketing situation, go to page 14. A §

Summer

Selling Season
EDITION

Phil Perron with daughter Madelynne
Saturday, July 11,2020 | Perron in the sugarhouse in Hudson, N.H.
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RISING FAST. Our Top 25 USA Sugarmakers list's biggest gainer was Carrier
J OP z K Sugarbush LLC (left) on the Golden Road in Maine going from roughly 47,000

**T s** taps last year to more than 73,000 this year. Owner Martin Carrier tells The
Maple News he expects to be at close to 100,000 taps on two sites in the
Golden Road and this summer is constructing a massive new sugarhouse.
Here, the concrete floor is being poured on July 5.

MEANWHILE, the latest offering from Runamok Maple of Cambridge,
Vit,, Strawberry Rose Infused syrup (right), made of rose petals and

GARM AKE strawberries. Priced at $16.95 for a 250 ml bottle the syrup is the latest in

a line of 16 different infused syrups. Owners Eric and Laura Sorkin come

\)‘Ay‘ zozo Ayff in at #15 on our Top 25 USA sugarmakers list.

For the complete Top 25 list, see pages 8-9.

Root beer on tap
New Sprecher’s Maple Root

Beer order form inside from the
Wisconsin Maple Syrup Produc-
ers Associaton. For more infor-
mation, see page 10.

MADE WITH WISCONSIN
PURE MAPLE SYRUP

16 FL OZ

By ADAM WILD ABOVE: Two
Henry and Mildred Uihlein Director of Cornell Universitys tapped beech
Uihlein Maple Research Forest trees both
with beech
AKE PLACID, N.Y.—Love ‘em don’t hate ‘em. bark disease
You know those pesky beech trees growing so thick cankers.
in your sugarbush it makes it hard to walk through and
h . RIGHT:
when you do, they slap you in the face? Well, we are tap- Finished
ping those beech trees for syrup production. nishe
v . . beech syrup
es, you read correctly, I am tapping American beech (Fagus unfiltered

grandifolia) trees at Cornell University’s Uihlein Maple Research
Forest in Lake Placid, N.Y. Since the infestation of beech bark dis-
ease throughout northern forests beech trees have been rendered to
little economical value besides firewood.

By tapping the trees for sap collection, it may be possible to cre-
ate value from the beech trees in your forest.

INSIDE: Birch
was a bust at
research forest.
Cornell Corner,
Page 20

See BEECH PG. 21 >
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TAPPED beech tree

BEECH:

Continued from PG. 1

Beech bark disease is a fungal pathogen
spread by tiny white scale insects where the
fungus creates small dead cankers within
the stem of the tree that restricts flow of
water and sap.

As more and more cankers are formed
across the stem, the tree slowly suffocates
before reaching maturity.

However, the root and stump stay alive
and send up a proliferation of root and
stump sprouts that outcompete maple
seedlings but being genetically identical
to the parent tree, are just as susceptible to
beech bark disease.

To make matters worse, deer are turned
off by the taste of beech leaves and buds
but instead prefer our tasty maple seed-
lings.

Time for sugarmakers to start drilling
holes in these pesky beech trees.

There is still a lot to learn about tapping
beech trees but following two seasons of
data collection we can start to make con-
clusions.

First, the season for beech sap collection
appears to start around the second half of
the maple season once the snow is melted
and the ground is completely thawed.

The season continues past the maple sea-
son to when the buds are opening, right
around the time birch sap flow is ending.

The flow of sap does not appear to be
controlled by freezing and thawing tem-
peratures as in maple.

As long as the weather is warm and the
ground has thawed you can collect sap. A
key to beech sap collection is that vacuum
is required to pull sap from the trees.

I tapped 10 beech trees this past spring
on buckets.

No vacuum - no luck. Buckets were
completely dry the whole season.

With vacuum though, we can pull sweet
sap from the trees.

Speaking of sweet, dont take that too
literally.

In 2019 the average sap sweetness was
1.0% (87:1 ratio of sap to syrup) but in
2020 our average sap sweetness was only
0.6% (145:1 ration of sap to syrup).

In 2019 I tapped a combination of small
2-inch diameter saplings (plenty of those in
the woods) all the way up to 14-inch diam-
eter trees riddled with beech bark disease.

All trees produced sap.

However, the amount of sap per tap is
nothing to write home about so instead,

BEECH JELLY on toast

PECTIN FORMED in beech syrup at the
end of boiling

I am writing about it here in The Maple
News.

With a combination of many small sap-
ling beech trees and larger trees I was not
able to get solid per tap data as theoretical-
ly, the smaller trees produce less sap. With
this combination of trees, I collected 0.022
gallons of syrup per tap (2 gallons of sap
per tap) across the season.

In 2020 this same combination of trees
only produced 0.12 gallons of syrup per
tap (1.8 gallons sap per tap).

To improve upon the production per tap
data, I set up an additional beech tree trial
this year with trees that were all 8-12 inches
in diameter trees (our forest has a limited
amount of larger beech trees).

LET'S HEAR FROM YOU
What's your experience

If you have experience with tapping
beech trees, | would love to hear
about it. Feel free to write me at
adw94@cornell.edu or 157 Bear Cub
Lane, Lake Placid, NY 12946

Production per tap was certainly better in
the larger trees with 0.04 gallons of syrup
per tap (5.5 gallons of sap per tap) but still
not nearly as great as our maple trees.

The 2020 beech sap season dropped off
near the end due to colder weather and did
not flow as well as it should have.

I do think the production per tap can be
much greater.

Our birch season in 2020 was half our
normal production and beech sap flows
during similar times.

We will try again next year.

By now you probably want to know
what beech syrup tastes like.

It is fantastic!

Beech syrup is somewhat close to the
taste of maple syrup yet has its own unique
flavor reminiscent of dried plums, pears,
and raisins with a slight nutty finish.

What could be better?

Those who are turned off by the flavor
of birch syrup will more than likely enjoy
beech syrup.

A distinction of beech syrup is that pec-
tin forms when the sap is boiled into syrup.

This can create difficulty filtering or if
not filtered, will often turn into beech jelly.

Based on the production per tap it may
not seem to be a profitable enterprise but
perhaps we will find techniques to increase
production.

LARGE BEECH TREE covered with
beech bark disease but still produced sap
in 2019 (green) and 2020 (yellow).

We hope to continue experimenting with
tapping beech trees and producing syrup
from the trees.

But don't worry, beech syrup is not going
to replace maple syrup.

By tapping beech trees, we are bringing
value to an otherwise nuisance tree and
beech syrup adds another element to your
product offerings.

You can stretch your beech syrup supply
by combining it with your maple syrup
to create beech-maple syrup and thereby
increase the price point of your maple
syrup.

There are plenty of beech root sprouts
throughout our forest so by tapping these
smaller prolific saplings we may not mind
being slapped in the face by them so
much.... On second thought, I think I

will still mind.




