
New Bottles!

I am excited about the new bottles.
They are quart-sized and fit nicely in
the fridge. They have a solid feel in
the hand and pour nicely.

Kudos to my son Seth for the design
work on the labels and the logo. The
bottles turned out great!

We use glass because it's infinitely
recyclable and because it preserves
the color and flavor of the maple
syrup.
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Hi ,

I am pleased to announce that there are now five small farms selling
through Maple Farmers! It’s a great milestone to reach on this new venture.

White Rock Farm in Randolph, VT is a dairy farm and sawmill

Sunnybrook Farm in Sharon, VT is a vegetable farm

Gilead Brook Farm in Bethel, VT is a dairy farm

The Howard Family in Braintree, VT runs a sawmill and raises beef

Maple Flower Farm in Bethel, VT is our own cut flower farm

All five farms use wood-fired evaporators. We don't use vacuum pumps or
reverse osmosis. The flavor of the traditionally made maple syrup is exceptional.

Maple Farmers was started to help small family farmers preserve the tradition
of crafting pure maple syrup by selling collectively. The driving goal is to get
more money to the farmers, and less to the processors and middle men.

All of the syrup is shipped directly to you from the farm of your choice. Visit
the website to learn more about the farms and the delicious maple syrup they
are offering.

It's hard to believe that we will be tapping trees within the next few weeks. I hope
you have a happy and healthy spring!

 - Cory

support the farms & get some syrup
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Maple Farmers

3340 Christian Hill Road
Bethel, VT 05032 

You received this email because you signed
up on our website. made a purchase, or

maybe we're old friends. 

Unsubscribe

Did you love our maple syrup? 
please leave a review
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