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FOR IMMEDIATE RELEASE:

	Maple Season:
An Epicurean Delight, an Outdoor Celebration, and a Time-honored Vermont Tradition
Vermont’s maple season is a feast for the senses: the delicate flavor of pure Vermont maple syrup, the smell wood-fired maple steam as it wafts through the air; and the sound of the snow crunch. This is Vermont’s definitive springtime tradition.

Vermont is the nation’s leading producer of maple syrup. Producing 1.3 million gallons of syrup last year, Vermont generates over 40 percent of the country’s maple syrup. The maple sugaring season usually runs from late February to April. When warm days and cool nights cause the sugar maples' sap to begin to flow again, sugar makers collect sap to boil down to pure Vermont maple syrup. In fact, it takes 40 gallons of sap to create one gallon of maple syrup.

	[image: Maple Grade Samples]

	
Maple Season Major Events:

[bookmark: _GoBack]Vermont Maple Open House Weekend: March 22-23, 2014
More than 80 Vermont sugar makers invite you to visit their farms and sugarhouses. See for yourself how maple syrup is made. Some sugar makers offer tours and horse-drawn wagon rides, and others welcome you with tastings of this year's crop, sugar-on-snow, and maple donuts. Because no two sugarhouses are the same, plan on visiting more than one!
The 48th Vermont Maple Festival: April 25-27, 2014
Enjoy three days of celebrating all things maple! There’s a craft and specialty foods show, with cooking demonstrations, a parade, sweet entertainment, a pancake breakfast, maple buffet dinner, and more maple fun for all.

VIDEO: Watch Sap to Syrup to learn more about sugaring.
“It’s the Syrup!”
Touted Olympic Gold Medal Winner Hannah Teter when asked to what she owes her success. Sugar makers couldn't agree more! Maple is a pure, natural sweetener that not only adds a distinct flavor to anything it touches but also contains traces of manganese, riboflavin, zinc, and magnesium. In Vermont, you’ll see many clever uses of maple on the menu: from beer to wine; granola to gourmet dining - there’s a food producer, restaurant and maple recipe waiting to tantalize at DigInVT.com.
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