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O CONNECTICUT SUGARHOUSES
OPEN TO THE PUBLIC

ach year the Maple Syrup Pro-

ducers Association of Connecti-
cut publishes a guide listing 25 or
more sugarhouses open to the pub-
lic. Many sugarhouses also host spe-
cial events and group tours, and offer
a variety of products.

The information at right is from
the 2007 guide, so to confirm sched-
ules for the 2008 season, call ahead
to each sugarhouse. Visit the associa-
tion’s website to download the 2008
guide (when it becomes available)
At www.ctmaple.org you can also
learn more about maple sugaring in
Connecticut and follow links to re-
lated sites. Copies of the guide are
available at many local libraries.

“Return of a Sugarbush Native—
Passionate Promoters of a Sweet Art,”
is Mark Harran’s informative look
at maple sugaring in Connecticut.
We published it last winter. If you
missed that issue, you can read the
article on our website: www.edible-
nutmeg.com. Click on Sample Arti-
cles, then Winter 2006, then Edible

itions. Mark and Kay Carroll

rookside Farm II in Litchfield.

s fascination with sugaring be-

t age four on his first visit to his

ndfather’s sugar bush during the
yrup-making season of 1944.
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http://www.stamfordmuseum.org
http://www.lamothesugarhouse.com
http://www.northwestpark.org
http://www.brooksvale.org
http://www.maplekettlekorn.com
http://www.hebronmaplefest.com
http://www.riversedgesugarhouse.com

