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This premium, organic amber maple syrup
has rich flavor and a gorgeous chestnut hue.
It is usually produced in mid-season when the
flavor is buttery and complex. Use this syrup
for all purposes, from baking to waffles. We
also recommend a teaspoon in your favorite

cocktail.

GRADE A AMBER COLOR
RICH TASTE

This is our premium, organic dark robust maple
syrup. Produced at the end of the season, this
syrup has rich notes of caramel and vanilla and a
dark walnut color. The assertive maple flavor is
perfect over hearty waffles or in pastries. Try it as

a sweetener in your morning coffee or
decadently poured over vanilla ice cream.

GRADE A DARK COLOR
ROBUST TASTE

PRODUCT LINE-UP
Everyday Availability | Traditional Bottles in 8oz | Case Packs of 12

Maple, cinnamon and vanilla were meant to
be together. We have combined our

premium, organic maple syrup with warm
cinnamon spice and rounded it out with

fragrant vanilla for a perfectly balanced syrup.
Use it on morning waffles, over ice cream or
even in your coffee. There are some classic
combinations you can’t argue with.

CINNAMON VANILLA
MAPLE SYRUP

This premium, organic maple syrup has been
aged in a bourbon barrel for over half a year.
The maple takes on notes of vanilla and oak with
a warm, smokey finish. Bourbon and maple are
perfect complements for each other resulting in
a delicious topper for waffles or pancakes. For a
real treat, drizzle over vanilla ice cream.

BOURBON BARREL-AGED
MAPLE SYRUP


