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Hubert Learmonth says he’s been making 
maple syrup for “a while now.” �at’s a bit of an 
understatement.

He remembers helping his grandfather gather 
sap at their maple syrup farm in Quebec, the 
sugar-making capital of the world, when he was 
just 4 years old. He’s now 76 and runs about 1,600 
taps on his 600-acre Learmonth Farm in Cardinal, 
Ontario, just north of the St. Lawrence River. 

Over the years, Hubert has seen many changes 
to the syrup-making process. As a youngster, his 
family would snap on their snowshoes to gather 
sap, then empty their buckets into a barrel on a 
sleigh pulled by oxen. Eventually, they moved to 
horses, then tractors. Now, instead of collecting 
the sap in buckets like you see on the syrup boTle 
labels, they use a series of pipelines connected to 
a vacuum pump that drains the sap into a holding 
tank. It may not be as picturesque, but it means a 
lot less labor for Hubert and his son David, who 
works the farm with him. 

Although they’ve changed the collection 
method, David says their family has been making 
syrup the same way for decades.

“We make our syrup the old-fashioned way,” he 
explains. “�e sap is heated over a wood tre. We 
don’t use oil, or and we don’t use reverse osmosis 
to take out the water like the bigger operations.” 
David says that laTer technique, thought easier to 
manage than tending a tre, harms the fiavor. 

It’s clear the Learmonths are maple syrup 
purists. “A lot of other operations go into making 
sugar, buTer, tafly, all kinds of diflerent products,” 
says Hubert. “But we just focus on the syrup.” 

�e syrup-making process usually begins in 
early March. In the beginning, the syrup is moved 
from the holding tank to the sugar house, where 
it’s poured into a giant stainless steel vat, called an 
evaporator, to be boiled in batches to the proper 

�e sap doesn’t drip ffom the tap 
into the bucket anymorefit’s a 
liTle more sophisticated than that. 
But this family still cra—s maple 
syrup the old-fashioned way, and 
it’s a di�erence customers can taste.
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Sap is boiled down to the proper consistency ➢ to create pure maple syrup.
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