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By Eric Johnson
Tucker Mountain Maple Cooperative

As the fi nal cleaning up in the sugar 
house is completed, there is time to look 
back on the 2006 maple sugaring sea-
son. The general consensus from sever-
al maple producers in the Andover area 
was that it was both a “streaky” season 
for the sap runs and one that produced 
more medium and dark amber syrup 
than last year. 

Traditionally the maple season gets 
underway in the Andover area around 
the end of February. This is generally 
when the weather begins to get warm 
enough during the day for the sap to 
begin fl owing. Daytime temperatures 
above freezing (ideally in the mid 40s) 
and nighttime temperatures below freez-
ing are the best for sap production. 

This season, some local producers 
excited to get going – myself included – 
took advantage of three warm days fol-
lowing Valentine’s Day to get our fi rst 
sap runs. After this early run, a high 
pressure ridge built over the Northeast, 
keeping temperatures just a few de-
grees too cold for sugaring. This trans-
lated into a full three-week hold on the 
season. The best run for us came in a 
72-hour window on March 23 through 
25. We made more than 16 gallons of 
syrup during that three-day stretch.

As noted in the Market Bulletin, pub-
lished by the New Hampshire Depart-

ment of Agriculture, syrup grades in the 
region were a bit darker this year than is 
typical. This is usually a result of a lower 
sugar content in the sap coming out of 
the trees. A lower initial sugar content of 
the sap means the boiling time to make 
syrup is longer, usually translating into a 
darker grade of syrup.

The following is a summary of this 
season for several local producers.

David Pilla, Woodlands Manager for 
Proctor Academy, tapped out this year 
in the third week of March. He over-
sees Proctor’s sugarbush, which totals 
roughly 300 taps. (A tap is one hole and 
bucket or tubing set-up for collecting 
sap. Larger trees can carry several taps, 
while smaller trees traditionally have 
only one.) Students are active partici-
pants in the sugaring process at Proctor, 
and all told, production this year was 25 
gallons of syrup. This is very similar to 
his production for 2005, when he made 
22 gallons. Dave also noted the grade 
of the syrup was down a bit this year as 
compared to others.

Everett Jones, a sugarer who lives on 
Maple Street in East Andover, also noted 
that the grade of syrup seemed to be low-
er this year. Everett operates a 300-tap 
sugarbush just uphill of where the power 
lines cross Maple Street. Everett’s total 
production this year was 41.5 gallons, up 
from last year’s low of 33 gallons. Nearly 
60% of Everett’s production was graded 

Another “Unusual” Year For Maple Sugaring

as “medium amber.”
A sugarbush new in the area came 

online this year up on the side of Mount 
Kearsarge in Wilmot. Dave Bates of 
Cilleyville Road in Andover is oversee-
ing the operation. He reports a produc-
tion of 65 gallons of syrup from a sugar-
bush with 650 taps. He made nearly 15 
gallons of Grade A Fancy (also known 
as “light amber”) and noted that all of 
this year’s syrup had a very nice, rich 
maple fl avor.

Another relatively new sugarbush 

on Route 11 in East Andover is tapped 
by Parker Rowe from North Road in 
Salisbury. Parker collects from 2,000 
taps spread across several locations in 
Andover, Hill, and Salisbury. Parker 
made 329 gallons of syrup, including an 
excellent 36 gallon run of light amber 
over the March 24 to 26 weekend. He 
hopes to expand to nearly 4,000 taps by 
the 2007 season.

Tucker Mountain Maple Cooperative, 
a cooperative based on Tucker Mountain 
Road in East Andover, collects from 
nearly 250 taps spread across fi ve dif-
ferent properties. This year our produc-
tion totaled 43.5 gallons, with more than 
60% being of the medium amber grade. 
The season ended on April 2 when we 
fi nished canning the darkest syrup of the 
year – fi ve gallons of Grade B – great 
when served on vanilla ice cream.

While many consider this to be an 
“unusual” season, with its long pauses 
between runs, it seems as if Mother 
Nature’s twists and turns make a “usu-
al” season almost a myth. While some 
of the maple sugaring process is well 
understood by scientists and foresters, 
much is still unexplained. It’s that com-
bination of knowns and unknowns that 
makes sugaring all the more interesting 
and opens up the possibility of an excel-
lent year in 2007.

Eric Johnson stokes the evaporator at the Tucker Mountain Maple Coopera-
tive’s sugar house in East Andover. Photo: Raz Rasweiler
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D&D TRANSPORTD&D TRANSPORT
SAVE GAS MONEY • REDUCE STRESS

D&D is also your reliable ride for:
      • Group Trips to Shows or Events
      • Wedding Parties
      • Group Shopping
      • Manchester Airport

CALL US! 735-5290

Relax and enjoy our 

COMMUTER VAN 
Monday through Friday to

• Dartmouth-Hitchcock Hospital
• Dartmouth College
• Centerra Offi ce Park
Courteous, care-free, air-conditioned comfort!
5:40 AM – Leave Warner (Exit 9)
5:55, 6:55 AM – Leave New London (Exit 12)
3:10, 5:10 PM – Leave DHMC


