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consistency. It takes about 40 gallons of sap to 
make a single gallon of syrup, and the fire has to 
be watched constantly to keep the sugars from 
burning, a costly error that can ruin not just the sap 
but the metal pans, which run about $1,000 apiece.

During the boiling season, there may still be 2 or 
3 feet of snow on the ground, but inside the sugar 
house, temperatures are soaring. David and Hubert 
take turns boiling the liquid, a role that belonged to 
Hubert’s wife before she passed away 3 years ago. 
It’s a steamy, sticky process, but in the end, tins of 
pure, golden maple syrup make it all worthwhile.

Hubert says the focus on high quality keeps 
their customers coming back year afer year. Tey 
botle the lighter, “Grade A” syrup to sell directly 
to the consumer and ship the darker grades to 
a processing plant where it’s used in a variety of 
maple-flavored products.    

Like on any other farm, the Learmonths’ 
success depends heavily on the weather. Te 
sap in the trees will only begin to flow afer 
successive nights of freezing followed by warm 
daytime temperatures. Without this proper mix of 
temperatures, there is no maple syrup. Hubert says 
the nights don’t freeze like they used to, which cuts 
down on their sap yield—and profits. Also, severe 
weather, like the ice storm that hit the Learmonths 
a decade ago, can devastate a maple syrup farm. (It 
takes about 40 years for a tree to grow large enough 
to tap.) 

Despite the drawbacks, Hubert says sugar 
making is a smart way to bring in extra income. 
Te sugar season only lasts about 6 weeks, but the 
syrup can be stored and sold year-round. To keep a 
steady income, the Learmonths run a beef farming 
operation in addition to their syrup making. 

Since the season is so short, most sugar farmers 
run the syrup making as a side business, says 
Catherine Stevens, the marketing director for the 
Vermont Maple Syrup Association.

“Most maple farmers would use the syrup to 
make money for their seed crop or feed. Now, it 
has become a tradition among a lot of families,” she 
explains.  

Catherine, like others in the maple-syrup know, 
uses the sweet product for more than a pancake 
topping, substituting it for white sugar recipes. 
Dave agrees its possibilities are nearly limitless. 
”You can put it on cereal, ice cream, or anywhere 
you might want a litle sweetness. Really, maple 
syrup is good on everything.”   •

Hubert and David Learmonth don’t use the old tap-and-bucket method to 

collect sap anymore, but David’s daughter Jenny still enjoys a little taste.

1209MRBE_MFwin09p18_19_20_v4.indd   20 11/17/09   12:41 pm




