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Lodging:

There are many campsitesvailable at the fair



Big Buck Maple

Charlie Palmer’s Big Buck Maple is located in
Danville, Vermont. Charlie established his business
in 2002 and has been growing ever since. He built
his sugar house with the lumber harvested from his
sugar woods and now has 3#@f@s. Some sap runs
to his sugar house and somehaes to truck. He is a
one man operation with some seasonal help during
boiling. In 2011 he changed from boiling raw sap
and using wood to an RO and firing with oil on a 4'
x 12' evaporator. Charlie markets his syrup retail
and bulk, and in his free time he enjoys hunting
trips all over the U.S. and Canada, hence his
business name.

Vermont Food Venture Center

The Vermont Food Venture Center, (VFVC) now
located in Hardwick, is part of the Center for an
Agricultural Economy. Ta VFVC'’s three kitchens
include equipment for &g, cooking, filling and

more, with cold, frozen, and dry storage for farm or
food business needs. The VFVC also offers one-on-
one consultation and business advising. Through
these services it is the VFVC's mission to support
job creation, and strengthen Vermont's local food
network and agricultural economy. Current clients
range from VT Kale Chips, Tom Knows Salsa to
Maple Nut Co. and Wood 's VT Maple Syrup. The
VEVC continues to grow and looks forward to
many new businesses to work with

Gadapee Family Sugarhouse, LLC

Gadapee Family Sugarhousecated in the hills of
Danville, was started as a small, backyard operation
in 1991. In 1993, They built the present sugarhouse
and formed a partnership between father and sons,
Larry, Kevin, and Keith. They have undergone
growth and currently are expanding, tapping
approximately 6000 this year and using reverse
osmosis. In 2014, they designed and constructed
their own woodchip-fueledevaporator, with help
from fellow sugarmakers also using chips. This
evolved with a goal ofeducing woodcutting labor

to be able to focus on sugar bush expansion. They



utilized local vendors foconstruction supplies and
guidance which resulted in a self-feeding, wood-
fired system. Keeping with the wood-fired tradition
was their priority.

Fifty percent of their crop is sold retail, and
half is sold wholesale. Their retail sales are the
result of attending Farmer’s Market twice weekly, a
few local outlets, and building their mail order
business. They also k& our own value-added
products, such as candy, cream, and sugar as well as
specialty items. The moshallenging part of their
maple business is balancing fulltime jobs and
producing maple syrup.

Sweet Stone Maple Farm



High school students from area schools elect
to join the program where alongside their academic
studies they learn forest management, forest,
logging, safety in the woods and sugaring. The
students log their own firewood for the arch, put up
pipeline, tap, boil and sell their syrup each year.
With a different group of students each year this
program helps ensure thidte tradition of sugaring
is being passed to eh next generation of
sugarmakers.

Maple Grove Farms of Vermont

It's been 100 years since Katherine Ide Gray and
her daughter Helen began experimenting with
maple confections at their Northeast Kingdom
home. The hobby soon turnedio a successful
enterprise which, in turn, grew into what is now the
largest packer of pure i syrup in the United

States, one of the largest manufactures of maple
candies in the world and a national producer of
gourmet specialty salad dressings. Located in St
Johnsbury, Maple Grove Farms has 75 employees
who produce 2.5 million cases of product per year
at their Portland Street location. The company was
purchased by national food product manufacturer
B&G Foods, Inc in 1998, and since has continued to
grow.

Tours will start in our bulk maple syrup receiving
warehouse, where you will see our bulk syrup
storage area and bulk processing room. From there
we will follow the syrup’s path to one of our bulk
tank storage areas, and then to one of our syrup
kitchens where the syrup is heated, filtered, tested,
and then sent to our prodion line. You will see
maple syrup being bottledtmour signature 12.50z
glass bottle at speeds a60 bottles per minute,
while directly across is out.50z bottling line that
runs over 250,000 bottles per day at speeds of 500
bottles per minute. From there it's a quick walk
across the tracks to ogandy operation where we
are still using equipment from the 1900's and hand
packing all those deliciousiaple candies. The tour
ends out into our 100tlanniversary celebration
where we will be having a barbecue,
giveaways/door prizes, Weet" deals in our gift
shop, and acoustic performances by Tom Dixon
throughout the day.

DOW'S CROSSING

Although the property has been owned by the
Greaves family for over 100 years Butch and Hazel
Greaves only recently developed their land into a
sugarbush and boiled for the first time in 2010.



They now boil from about 5000 taps, including
2800 of their own and the rest from family and
neighbors. “Our first day gella stopped in at the
sugar house when he saw the steam coming from
the cupola. He asked Butch, ‘So, how long you been
boiling?’ and Butch said, "About half an hour.”

The guy laughed and said, ‘No, | mean, how long
you been boiling this season?’ Butch said, "This is
the first time | have ever boiled in my 66 years."
The Greaves now make approximately 1000
gallons of syrup a season with the help and support
of family and friends.

Kingdom Creamery of Vermont/
Michaud’s Maples



Saturday Tour Stops

Sweet Tree Maple: the Evaporator
Facility:

In the past this 90,000 squdamt facility in Island

Pond was the home of The Ethan Allen Furniture
Company where fine furniture was made. The
building was left unoccupied for a number of years
and was in poor condition. After adding a new roof
and a number of other major improvements, the
building has been brought back to life and now

releasers, storage, and reverse osmosis equipment.
There are also bays for the ATVs which are used in
the woods and a bay for the tank truck which is
used to transport the concentrate from Warrens
Gore to the Island Pond Faji. In addition to the
main building there are five remote pump stations
which contain vacuum pumps, releasers, tanks and
large liquid transfer pumps which move the sap
from the stations to the main building. The stations
are strategically situated to allow for all gravity feed
to the releasers. Whiteaveling to the building you
will notice an extensive amount of new electrical
system infrastructure which Sweet Tree provided as
a necessity to power up the operation in Warrens
Gore.

Devost Sugarhouse

houses the Sweet Tree sugarhouse, storage area, and

will soon have a section developed which will be
used for the production ofur value added products.
The building sits on 41 acres and has excellent road
access as well as access te thilroad. There are
two loading docks in the building which provide
access for tractor trail@ick up and deliveries.

In the rear of the buildg the trucks can enter the
building and deliver the concentrate from the
reverse osmosis units atethWarrens Gore Facility.
There are large pumps which move the concentrate
from the trucks to the tanks before boiling.

There are four steam powered evaporators, model R
7, on the main production floor and there is also a
mechanical room which houses the steam boilers,
hydronic boilers, and compressed air systems.

Sweet Tree Maple: the Sap
Collection and R.O Facility

The Warrens Gore Facility is a newly built structure
which houses a number of vacuum pumps, sap

The Devost Sugarhouse is located in the town of
Norton, a remote area of the Northeast Kingdom
known for wildness and cold. Steve Devost
operates his 32,000 tap operation on 3,700 acres of
family land with a long history of active forest
operations, having been owned by paper and timber
companies since the tumf the century. Brown
Company from Berlin, NH, James River, and John
Hancock Timber all operated this land prior to it
being purchased in 2003 by Devost Leasing, a well-
known North Country logging and trucking
company owned by Steve’s father Ronald and uncle
Gerald Devost. Steve fan construction of the
remote sugarhouse in 2010 and boiled sap from
16,000 taps for the first tienin 2011. Since then,
16,000 more taps have beadded with a total of
25,000 that run directly to the sugarhouse and 7,000
that are trucked in from a bush several miles away



on the property. Given the remote location of the
sugarhouse, the entire opon is run by a 3-phase,
100kw diesel generator. kr than the occasional
moose and lately bear problems with the lines,
Steve was quick to say “sugaring is a little easier
than logging”.

April's Maple

April's Maple is a uniquge start-up story in the
maple industry - like many maple producers April’s
Maple is a family run busess with a history in
maple, but unlike many other maple producers
April's Maple is a woman owned venture. In the
spring of 2012 April Lemay purchased 814 acres of
family land in Canaan, Vermont. Before April had
the privilege of caring for this land her mom and
five sisters held that imor and before them, their
parents did. When the idea for April's Maple first
surfaced it was important to April that this land
continue to honor her gndparents and their way of
life, love of family, an appreciation for community
and respect for our environment.

Today, April's Maple has approximately 14,000
taps. The sap from about 6,000 of these maple trees
runs directly into the sugarhouse. The remainder of
the sugar bush is in theeart of the 814 acre forest,
1.9 miles from the sugarhouse, accessible by a
network of dirt roads built years ago by April's
grandfather. The sap is collected in a small building
and pumped underground to the sugarhouse. All of
the sap is processed in the sugarhouse, first going
through a reverse osmosis system and then to the
evaporator.

The focus at April's Mple is to produce and
distribute quality maple syrup and unique maple

products. While April's Mag is in a fairly remote
area, the sugarhouse and ileftore are located on a
popular rural route (RT 114) about 3 miles from
Lake Wallace. With direct access to the ATV and
snowmobile trail system April’'s Maple is becoming

a popular destination in the Northeast Kingdom.

April proudly works with her family to produce the
finest Vermont maple syrup and unique maple
products — don’t leave wibut trying a maple cream
trufflel Donna Lemay (mom) runs the evaporator
and makes finished maple products. Serge Lemay
(dad) runs the reverse osmosis and runs the retail



Vermont Maplerama 2015 Registration Form
July 23-25, 2015 at Caledoniatnhty Fairgrounds ~ Lyndonville, VT

Name:

Operation Name:

Address:

Phone: Email:

Names of Attendees:

Please register by July'8After that date and at the door, additional $10.00 fee will be charged per
attendee.

Thursday Evening Trade Showomplimentary hor d'oeuvresNumber of Attendees: _ no charge

Friday only (Includes continental breakfast, tours, lunch and Banquet

with live entertainment “The Logger”) Number of Attendees:  x $75 =

Saturday only (Includes: pancake breakfast, snacks & BBQ)  Number of Attendees:  x $65 =
Complete Event Package Number of Attendees: _ x$115=__

Total: $

To request a disability-relatedccommodation to participate in thisogram, please contact Keith
Gadapee at 802-745-7706 by Jufy 8
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