
 

THE GOLDEN ELIXIR OF “VERMONT” 

According to legend, the syrup of maple was discovered by a Vermont Iroquois Chief who planted his 

tomahawk in a trunk. Today the region produces half of the national maple production syrup. Cory 

Krieg, who owns Maple Flower Farm in Bethel, gives preference to manufacturers using traditional 

boiling techniques, and he uses glass bottles because the plastic changes the color and flavor. He makes 

this elixir taste like he would with a good wine. "Darker syrup has flavor that is more pronounced and 

caramelized,” he says. After all, it's all a matter of taste: Cory prefers a lighter golden for ice cream, 

amber for pancakes and a very deep color to garnish meats… 
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