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T he Season started in late 

February for some in the 

southern regions and continued into 

April throughout the province.  

Production reports from across the 

province are reporting an average to 

excellent season.  Again producers in 

the southern regions reported higher 

yields than our northern producers 

with some producers reporting over 2 

litres per tap. Sugar content was 

higher than normal with reports 

exceeding 3% or better for many 

throughout the entire season. Flavour 

was excellent with all grades being 

produced. The majority of syrup 

being,  Golden-Delicate Taste and 

Amber-Rich Taste. Our northern 

producers along the Great Lakes and 

in the Ottawa region experienced 

much heavier snow fall (5-6 ft) with 

buried lines delaying the season.  

 Maple Weekend continues to grow in 

numbers as participating producers 

join. This province-wide event is 

gaining popularity with both 

consumers and producers as an 

excellent way to promote ONTARIO 

MAPLE SYRUP and experience the 

first agricultural product produced in 

the year. Maple Weekend is in 

conjunction with many long 

established (e.g. over fifty years) local 

festivals throughout the province that 

attract large attendance (e.g. 80,000 

plus for a one day event). These 

events offer an excellent venue for 

consumers to experience first-hand 

locally produced Maple products and 

meet the actual producers. 

The 53nd OMSPA Summer Tour and 

AGM is being held in Kincardine this 

year July 17-19, presenting technical 

speakers and tour stops along the 

West Coast.  Please accept this as your 

invitation to attend OMSPA’s 

Summer Tour.  

 

Summer 2019 

Maple Dateline 

 
Mainline Deadline  
 
Fall - August 15 
 
Winter - November 15 
 
Board Meetings - 2019 
 
July 17 
October 7 
December 3 
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 OMSPA Contact Information 
 

Office hours: 1 pm to 5 pm,  
Monday to Friday 

 
Main line: 613-258-2294 
Toll free: 1-866-566-2753 

Fax: 613-258-0207 
E-mail: admin@ontariomaple.com 

www.omspa.ca 
 

Mailing address: 
Ontario Maple Syrup Producers’ Association 

2193 Wood Road 
Wyebridge, ON 

L0K 2E0 
 

Executive Director: John Williams 
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-Who’s Who - 

President:  Brian Bainborough 

11 Mountbatten Rd, Barrie ON  L4M 1T4 
Phone:  705-229-9345 
brian.bainborough@sympatico.ca 
 
Past President: Terry Hoover 
Box 71, Atwood ON N0G 1B0 
Phone: 519-356-2132 
hooversmaple@gmail.com 
 
1st Vice President:  Frank Heerkens 
1207 Wade Rd, Russell ON K4R 1R5 
Phone:  613-229-3874 
fh@sympatico.ca 
 
2nd Vice President:  Stephen Needham 
17 Reynolds Rd, Madoc ON K0K 2K0 
Phone:  613-561-6095 
oharasugarmaples@hotmail.com 
 
Treasurer::  Ray Bonenberg 
166 Reiche Rd, RR 3, Pembroke, ON  
K8A 6W4 
Phone:  613-735-2366  
maplesidesugarbush@gmail.com 
 

Committee Chairpersons: 
 
Membership:  Frank Heerkens 
Phone:  613-229-3874 
fh@sympatico.ca 
 
Promotion/Marketing:  Stephen Needham 
Phone:  613-561-6095  
oharasugarmaples@hotmail.com 
 
Quality Assurance:  Chris Koopmans 
Phone: 613-961-9304 
koopy_176@hotmail.com 
 
Research:  Bob Gray 
Phone:  519-371-9128 
kemblemt1@gmail.com 
 
Communication Chair:  Ray Bonenberg 
Phone:  613-735-2366  
maplesidesugarbush@gmail.com 
 
Governance Chair:  Jules Rochon 
Phone: 613-446-5670 
Jules.rochon@videotron.ca  



 

 

W elcome to my first Mainline! Almost every 

task I take on is a first: first bank deposit, 

first new member entered, first e-newsletter. As you 

can imagine there is much to learn on each task. 

There will be and have been mistakes….see my 

email out for the production survey….but on the 

whole things are going well. I look forward to 

increasing my efficiency as I learn these tasks and 

find new ways to approach them.  

A big thanks to Joanne Dudka and Eric Thompson 

at the Ontario Woodlot Association. As you may 

know Joanne was the administrator for both the 

OWA and OMSPA until my position was created. 

She is still working with the OWA and enjoying 

focusing on one organization. Eric is the Executive 

Director of the OWA. Both of them were a big help 

with the transition. Projects and files were wound 

up and lots of advice given on how to accomplish 

the many day to day tasks. Eric even helped clean 

out our storage facility. Frank Heerkens was a huge 

help with the move from Kemptville to Wyebridge. 

He cleaned out the storage and brought a load of 

store items to our last board meeting.  

Speaking of store items, I have lots of new stock. 

The activity book and recipe book have both been 

reprinted after selling out. There is a skid of 

shopping bags in the storage too.  The only item we 

are short on is the Tubing Manual.  

Many of you are asking where Wyebridge is. It’s just 

5 minutes south of Midland, ON. Look up  

Williams Farm in Google Maps.  

I look forward to helping you produce, promote 

and market Ontario maple syrup! 
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EXECUTIVE DIRECTOR’S REPORT 

 

NEW OMSPA OFFICE 

Monday to Friday  1 to 5 pm  

613-258-2294 

Fax: 613-258-0207 

2193 Wood Road, Wyebridge, ON, L0K 2E0 

admin@ontariomaple.com 
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FINANCE REPORT  

W ell, despite leaving my role as Chair of Finance, I still get to oversee our day to day finances and report 

on it. So, here I am back with your quarterly financial update!  

We are in a strong financial position at this time. We hold a $50,000 GIC and have approximately $50,000 in 

cash on hand. This gives us our mandated reserve of one year operating funds. 

On the expense side our next major outflow is the payment of membership dues to the locals. I’ll be working 

on that about the time you read this. Also, the transition from our admin contract with the OWA to having an 

Executive Director has gone smoothly without unforeseen expenses. In fact, our changes have been much less 

costly than we anticipated.  

On the income side there is good news and bad news. The bad news is our membership numbers are a bit soft. 

The membership committee is investigating this, but in the meantime, please help by reminding your friends to 

renew. The good news is the government has finally started moving on promised funding. We received news 

that they will help fund our workshops on Maple Judging and our Rural Economic Development grant. The 

latter is for $9,000 of matching digital marketing funds. It will be used to help boost our social media and web-

site presence during Maple Weekend and through out the year. 

There will be some change to the structure of financial oversight. A constitutional amendment will be brought 

forward at the AGM to approve a financial working group including the Treasurer and myself to oversee our 

finances. Look for more information in the Governance Report. 

Please don’t hesitate to contact me if you have any questions. 

John Williams, Executive Director. 

All Ontario syrup produced in accordance with Ontario syrup production guidelines ac-

cepted. We encourage our growers to state the brix test with each lot, c/w sample bot-

tle. Our wholesale buyers like to see the product in drums, rather than pails, thus we 

encourage the growers to ship some drums. Containers need to be food grade. Galva-

nized is discouraged. For information call: 519-669-3884 

Grower and buyer numbers for the syrup sales are not permanent.. 

WHOLESALEWHOLESALEWHOLESALE   

MAPLE SYRUPMAPLE SYRUPMAPLE SYRUP   

AUCTIONAUCTIONAUCTION   

October 24, 2019 (Sale starts at 1:00 pm) 

7400 Reidwoods Drive, Elmira ON 

Product will be received, starting at 8:00 am on sale day. 

Please try to be on site by 10:30, to let us book you in. 
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The committee has been busy this spring. We are 

particularly excited about the Buddy Sap Research 

Project. Dr David Miller, the author of our study 

on mold in bottled maple syrup, has been instru-

mental in organizing this new project. Below is a 

summary of our recent work. 

Buddy Sap Research Project:  The MITACS 

grant ($7500) has been approved.  OMSPA has 

forwarded our matching $7500 for the project.  A 

student has been hired from Fanshawe College to 

help Dr. Renaud.  They will be able to present 

preliminary findings at the Summer Tour in Kin-

cardine.  Beginning on May 6, the sap and syrup 

samples were sent to the lab at Agriculture Can-

ada. The OMSPA locals are now forwarding their 

financial support for the project ($500 each) to 

OMSPA. 

Crystallization Test:  Bob has hot packed some 

250 ml glass bottles at 66, 66.5, 67, 67.5, 68, 68.5 

and 69 Brix to get a better idea of where and 

when crystallization takes place. 

Freezing Test:  Bob Gray and Marian have fro-

zen some containers of syrup at different densities 

to determine when they freeze.  

Junior Achievement Award Recommendation:  

Eloise Gowan, a grade 4 student from the River-

forest Montessori School in Owen Sound has 

been nominated for this award, which will be 

awarded at the 2019 OMSPA Summer Tour in 

Kincardine.  

Effects of Climate Change on Maple Syrup 

and Sap:  Dr. Raj Lada at the Dalhousie Univer-

sity Faculty of Agriculture, in partnership with the 

Maple Producers’ Association of Nova Scotia, is 

evaluating the effects of climate change on maple 

syrup and sap.  This is a multi-year comprehensive 

study on various areas in Eastern North America.  

Part of the work is to evaluate nutrients, sugars 

and other phytochemicals in syrup produced in 

2019.  A litre of maple syrup has been donated 

and forwarded for analysis on behalf of OMSPA 

by Brian Bainborough.      

 

Bob Gray  

RTTC Chair 
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RESEARCH AND TECHNOLOGY TRANSFER COMMITTEE REPORT 

Ontario Maple Production Survey 

Help us lobby and raise funds on your behalf!  

 

Completing this survey helps OMSPA to do that. Knowing what our membership is producing 

allows us to represent the Ontario Maple Industry better. Good information on our industry 

increases our credibility with government and other potential partners.  Funding 

organizations take us seriously when we have good statistics on our industry. 

 

All information is for OMSPA's use only. The data will be reported as a whole and not on an 

individual basis. Your privacy is protected. 

Find a copy included in this mailing, or go to www.omspa.com for a fillable pdf 

 

Please return to the office by June 30th, 2019 

Fax: 613-258-0207 

2193 Wood Road, Wyebridge, ON, L0K 2E0 

admin@ontariomaple.com 
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MAPLE WEEKEND REPORT 

T he 5th annual Maple Weekend took place 

over the first weekend of April.  There were 

77 participants representing all OMSPA locals.  

Overall the weather across the province was warm 

and dry.  Most of the participants had made syrup 

and were able to boil during the weekend.  

Feedback from participants is that many members 

saw increased visitors this year over prior years. 

Dragonfly Communications and Marketing (Amy 

Hogue) provided social media and marketing work 

again this year.  The social media posts on OMSPA 

pages started in December with general maple 

information.  Beginning in March, the focus shifted 

to profiling Maple Weekend and the Locals. 

Participants reported many visitors found out 

about Maple Weekend from social media. 

The Maple Weekend Working Group worked hard 

this year to increase the distribution list for media 

releases.  As a result, the event was widely shared 

by our tourism and industry partners.  The 

provincial government also supported the event 

with a press release from OMAFRA along with 

support from Premier Doug Ford, Minister Ernie 

Hardeman and Foodland Ontario. 

T h e  M a p l e  W e e k e n d  w e b s i t e 

(www.mapleweekend.ca) had an additional 23,000 

views in 2019.  A new promotional video created 

under the Rural Economic Development (RED) 

grant had over 40,000 views and enhanced our 

marketing efforts.  General feedback from 

members is that there was more awareness of the 

event this year by the media, our industry and 

tourism partners, and the general public this year. 

In the coming weeks, a survey will be circulated to 

the 2019 participants.  The Working Group is also 

processing the visitor surveys collected over Maple 

Weekend.  All this feedback will be used to 

continually improve the event. 

The dates for Maple Weekend 2020 are Saturday, 

April 4 and Sunday, April 5.  Please contact your 

Local’s Maple Weekend representative or President 

if you have any questions or are interested in 

participating! 

 

Leann Thompson, Chair Maple Weekend Working 

Group. 

Classified Ads 

$12.00/for first 15 words. $0.80/additional word 

 

 
For Sale: Lapierre 600 GPH turbo RO,  5 hp Airtech 3-phase claw type vacuum pump.  

Contact: Mark Lupton, lupton@bell.net, landline  705 789 8569,  cell   705 380 1515  

http://www.mapleweekend.ca
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Continued on pg. 10 

INTERNATIONAL MAPLE SYRUP INSTITUE UPDATE  

Summer 2019 Report 

T he International Maple Syrup Institute 

(IMSI) Board of Directors held its quarterly 

meeting in Colchester, Vermont on May 15, 2019. 

The meeting included members of the maple 

producer associations, maple packers and 

processors, maple equipment manufacturers and 

vendors, independent maple enterprises, maple 

researchers, and maple marketing specialists from 

both Canada and the United States. The meeting 

was representative of the North American maple 

industry. 

A good year for the North American maple 

syrup industry 

It’s a good time to be in the maple products 

business. Despite a late start for maple syrup 

production in 2019, favorable weather conditions 

prevailed, resulting in a large maple sap run. IMSI 

members reported good-to-excellent overall 

production across all regions with some folks 

surmising that it’s possibly their best crop ever. 

With a few exceptions, estimates range from 6 to 

20 percent better than last year. Most reported 

better than average flow, some regions reported 

record tap yields in the range of 3.5 to 4lbs.  

Quality was reported to be good with most 

regions reporting a high sugar content. IMSI 

member producers mentioned that demand for 

syrup is strong, with established packers and 

vendors and also a number of new entrants 

buying from both the existing supply and this 

year’s production. 

On the sales side, Ontario’s Maple Weekend, 

April 6 -7, was deemed a good marketing strategy 

which saw very good weather conditions  

conducive to the family outing. Quebec reported 

good export level and stable sales in Canada. 

Packers and vendor members report that margins 

are under some pressure as the industry grows 

and competes more aggressively at wholesale and 

retail.  Possibly offsetting this trend is some 

indication that production costs are going down. 

This observation is corroborated by equipment 

manufacturers who are reporting a rising trend in 

capital investment and new and expanding maple 

production facilities. 

Some members can be seen marketing creative 

new syrup products that are very well positioned 

in the market place. For example, sales of organic 

products are in high demand and commanding 

substantial price premiums. On the innovation 

side, IMSI members reported investing in new 

product development and working on creative 

maple sap derivative products and value-added 

products. These will broaden the retail offering 

and expand consumption occasions, and will 

increase per capita consumption. 

In summary, the IMSI and its members 

mentioned continued capital investment and 

innovation, improved productivity, growing 

output, consistent high quality products, strong 

consumer demand, practical research projects and 

forest stewardship to explain this successful 

harvest year.   

 

Jean Lamontgne, new Executive Director on 

board 

Jean was present at the May 15th IMSI board 

meeting in Colchester, Vermont where he got to 

meet many members and was initiated to the 

IMSI work and projects.  Jean has 26 years of 

experience in the food industry in general 

management and senior leadership roles in 

operations, sales, business development, brand 

management and new product development in 

large Canadian and U.S. companies. 

He has experience helping businesses grow 

through strategic planning and execution. His 

experience allows him to understand the 

commercial environment, identify market 
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continued from pg. 9 - IMSI Update 

development opportunities and align enterprise 

capabilities to achieve the organization’s goals.  

He greatly values collaboration. He has trust and 

respect for people’s individuality and their 

personal and professional goals. 

Jean is married to a wonderful grade one teacher 

and has two children currently pursuing their 

studies in Montreal. He loves to cook and 

occasionally eats out in restaurants in Montreal 

and New York.  To balance his interest in food 

with a little exercise, Jean is a nature enthusiast 

who cycles and hikes.  He can sometimes be 

found hiking Acadia National Park, cycling the 

coast of Maine or trekking the White Mountains 

of New Hampshire. 

Jean obtained an MBA at McGill University and 

an accreditation in agribusiness at Harvard 

University. 

Nutrition Facts Panels for Maple Syrup & 
Maple Sugar 
The FDA is preparing to issue new guidance 
regarding the Nutrition Facts Panel. Recently, 
IMSI President Ray Bonenberg communicated 
with the FDA to ask for a compliance date of 
January 1st 2021 instead of Jan 1st 2020.  The 
FDA responded that it is considering the demand 
and considers the issuance of revised labelling 
guidelines a priority.  The industry is awaiting the 
new guidelines, more to come on this in the near 
future. 

IMSI Proposal to FDA to Amend the 
Definition for Maple Syrup 

The amendment will hopefully addressed in  5 or 
6 months.  IMSI provided specif ic 
recommendations to consider.   The Quebec 
Producers Association, as the lead on this 
process, has done good work to facilitate our goal 
of  CODEX certification. At issue is to have 
maple syrup recognised as a pure product from 
sap with no additives. Ideally all definitions are 
the same for all markets and regulatory bodies 

and jurisdictions such as Codex, USDA and 
CFIA.  It is necessary to remove the possibility of 
preservative use and labelling as such additives 
preclude the use of the word ‘pure’ as a 
descriptor.  Further updates will be provided on 
this file. 

U.S. Maple Industry Alliance (MIA) 

MIA now have 8 state association members. The 
IMSI group discussed the USDA (NASS) survey 
that was culled in some states to save costs. The 
alliance sent a letter asking to reverse this decision 
which was signed  by 11 states. The response 
reasserts that the USDA’s Budget restraints 
preclude changing this. 

Also discussed is a salient concern regarding the 
disposal of permeate. The State of Vermont has 
hired an engineer to collect and analyse permeate 
for due diligence.  It is suggested the industry 
should develop and promote a best practice 
process.  The point was emphasized that the 
industry needs to get ahead of these practices 
because in aggregate this can be a problem.  For 
example, the issue has come up in Quebec, also 
possibly subject to this regulatory monitoring. 
Once we get Vermont readings we can see if we 
need to be proactive. More to come on this file. 

 

Ray Bonenberg,  

President IMSI 

 

In Memory of 

Roy Martin 
Our thoughts and prayers go out to the family 

of Roy Martin who passed away peacefully on 

May 19th.  Roy was a familiar face at our 

OMSPA events and he will be truly missed. He 

was always willing to share his experience and 

help a fellow sugar maker out.  

At the time, we didn’t realize we were making 

memories, we just knew we were having fun 

talking Maple.  

Roy will be missed. 

For further information visit: 

eatonfuneralhome.ca 
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Communications: why it is important for you. 

O ur role in OMSPA is to provide some 
communications framework to assist producers 

in presenting a common and consistent message , 
style and content. As this Mainline’s theme is 
marketing, we wanted to share some tips to assist 
producers in presenting their products for sale.  

When selling maple syrup, it is important to have it 
presented properly. Use table cloths for the table, 
employ bright colours and have professionally made 
signs. Using the SWEET ONTARIO brand is 
helpful as it distinguishes your maple syrup as a 
superior premium product over others. 

Have everything very clean. This may appear 
obvious, but how many have seen sticky bottles with 
fingerprints on them or sugar crusting around the 
cap? Make it as presentable as possible 

Again, the signs you use should be professionally 
made, with no fading lettering and the use of the 
SWEET ONTARIO brand and the OMSPA logo if 
you wish. The intent is to sell maple syrup not 
necessarily promote OMSPA, however if consumers 
know you belong to a respectable organization it 
gives them confidence. Communicate that. 

The labels you use should have all the required 
information on them according to the maple 
regulations. This again gives consumers confidence in 

who you are, what you represent and who you are 
associated with. Remember your full address and 
grade indicator as well. 

Ensure your website is up to date and has hours (if 
you are an active farm gate business) as well as 
approximate pricing. Have a good map and driving 
directions for people to find you.  

If you have voice mail capability on your phone(s), 
get them updated regularly for special events, hours 
of operations and availability. Get back to people 
immediately when they leave a message. Speedy 
responses can mean the difference between a sale or 
not.  

While “shopping Local” can be an attraction for 
most, it is helpful to tell people where your sugar 
bush is. Knowing you are from the area (if you 
actually are!) does interest people and they generally 
will support you. 

At the Provincial level we are continuing to work on 
having our communications materials and efforts to 
have a consistent “look and feel”. It would be wise 
for all producers who are members of OMSPA to 
incorporate that approach in their own 
communications efforts. We hope your sales 
continue to be strong. 

Ray Bonenberg, Communications Chair 

COMMUNICATIONS COMMITTEE REPORT 

 

P lease note the following two changes that 
were motioned during the May 6 2019 

provincial board meeting. Both of these changes 
will be voted during the summer tour AGM 
meeting this coming summer. 

1. Constitutional changes for the association 
finance review processes. 

 a. Creation of the Finance oversight special 
group. 

 b. Having a new Executive Director to 
 accomplish several finance tasks for the 
 association, the chair of finance position is 
 not needed anymore. 

 c. The Treasurer and the Finance oversight 
 group will be taking over the remaining 
 finance responsibilities. 

 d. The constitutional document will need to 
 be updated to reflect this new change. 

                            

2. Constitutional change of the Office 
Administrator to Executive Director position. 

  a. The creation of the new Executive Director 
 position in replacement of the Office 
 Administrator creates new ways of operation 
 for the association. 

 b. The constitutional document will need to be 
 updated to reflect the current position change. 
 Every use of Office Administrator shall be 
 replaced with Executive Director. 

Merci, many thanks, 

Jules Rochon, Chair of Governance 

GOVERNANCE COMMITTEE REPORT 



 

 

A s of April 30th, 505 members have renewed 

their memberships for 2019. We are well off 

our goal of 700 members this year. With 

approximately 175 existing members not renewing 

it has become an increasingly difficult task to get 

new and long time members to renew. So, if you 

have set your membership aside please pick it up 

and renew either online or by putting a cheque in 

the mail. OMSPA has become a growing voice in 

the agriculture industry and every member counts 

in that voice. 

Our new executive director, John Williams and the 

membership committee are looking at ways to 

increase the efficiency of renewal and one such 

model is to invoice all members by the end of 

October for the 2020 season. 

To streamline our operations all members who 

have not renewed for the last two years will be 

removed from all OMSPA entitlements such as the 

e-newsletter, mainline, etc. A follow up purge will 

be done before the summer tour. All current 

members will receive the benefits they are entitled 

to.  

A new membership certificate is at the graphic 

designers and hopefully a draft will be ready for 

presentation at the summer tour. This new 

certificate will be bigger, classy and will hold up to 

10 years of renewal stickers. Display this proudly in 

your sugar camp as a dedicated maple producer, 

devoted to producing quality maple syrup. 

The membership committee has also welcomed 

two new members: Bill Van den Berg from 

Southwest and Veronica Mulligan from Algonquin 

and District. 

A new fee structure has been discussed for 2020 

with a small increase in membership fees. 

Membership prices have been the same for several 

years and the cost of business has been increasing. 

That’s all for now. If you like what we’ve been 

doing and you haven’t renewed your membership, 

please do it now! 

Until next time, be “Sweet to your Sweetie” 

 

Frank Heerkens 

Chair of Membership 
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IMSI/NAMSC Board of  Directors and Annual Meetings Fall 2019 

October 21st - 24th, 2019 at Duluth Entertainment and Convention Center, Duluth, Minnesota  
Wednesday Oct. 23, workshops, seminars for large producers and small producers 

Thursday Oct. 24th, Tour of bushes and local attractions 
Oct. 24th & 25th Maple Grading School 

 
www.mnmaple.org for information and registration 

MEMBERSHIP COMMITTEE REPORT 
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T here was a delegate meeting/call on May 10, 

in Croghan NY. which OMSPA attended. 

NAMSC remains in a strong financial position with 

over $248K on hand between bank accounts and 

investments. 

The Maple Producers Manual is currently being 

worked on with Chapter reviews expected early 

next year and release by 2021.   

Planning is taking place for the annual conference 

in Duluth MN. October 21-24. Ontario will be 

hosting the conference in 2025 in Algoma.  

Vermont is still not a member of NAMSC but 

communication has occurred regarding having 

Vermont rejoin NAMSC. 

OMSPA received $5K US towards the Maple 

Judging Module and a presentation will be made at 

the conference in Duluth this October by OMSPA. 

A Crop report for Ontario will be published in the 

next Maple Digest. 

The next Delegate and Committee Chair meeting is 

scheduled for September 4. 

 

Brian Bainborough 

NAMSC delegate 
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 QUALITY & ASSURANCE COMMITTEE REPORT  

 

NAMSC REPORT 

F rom what I have heard, most of the province 

had an excellent syrup season. Now that the 

work in the bush is done, it’s time to sell your 

quality maple syrup and maple confections. To 

ensure the highest quality of your products, be sure 

to hot pack your syrup, bottle it in new containers 

and ensure that it is neat and tidy in appearance.  

Be sure you are putting good quality syrup in your 

bottles. If you wouldn’t consume it, why would 

anyone else want to. Make sure you have all the 

proper labels on your products, especially your 

address so people know where to find you for 

more. If you are unsure of the requirements, check 

out omspa.ca. Under resources you will find a link 

to maple regulations, or contact OMAFRA and 

they will help you out. Take pride in the products 

you sell. After all, you worked hard to make them 

and it will benefit you and the industry as a whole. 

Be sure to promote the “Sweet Ontario” logo and 

encourage consumers to look for it on their maple 

products. Remember, quality producers, equals 

quality products, which equals happy and repeat 

customer! 

For those of you who may be interested, Quinte 

and District is hosting a maple judging school on 

Friday October 4th at Sandy Flat Sugar Bush in 

Warkworth.  Limited space is available, so reserve 

your spot ASAP by contacting Chris Koopmans 

via email: koopy_176@hotmail.com or by 

phone:616-961-9304. More details will follow as 

they become available. 

 

Chris Koopmans 

Chair of Q&A 

mailto:koopy_176@hotmail.com


 

 

W ell I think I am safe to say that we had 

another interesting sugaring season. One 

thing we didn’t have to  deal with at our place was 

extreme cold temperatures during the seasson. 

I am hearing that the crop was good again this year 

with great flavour and colour. So, now we have to 

work on marketing our product. M&P had applied 

for a RED grant through OMAFA and was 

successful. With these funds we are going to focus 

on a good strong social media and help promote 

and boost sales for our OMSPA members. It is 

proven that social media works. M&P with the 

Maple Weekend Committee did a great deal of 

advertising for 2019 maple weekend event, and the 

attendance was up considerably. Maple Weekend 

was a great success. 

   M&P will be boosting social media for the rest of 

the year and into next season . The key for this to 

work,  is for all of us to LIKE and SHARE  when 

we see a post.  I really believe this is how the word 

gets out. We all have friends in our social media 

group, and we need to keep pushing the idea to 

buy their syrup at the local farm or farmer’s 

market, or grocery store. 

  I have been marketing syrup for 30 plus years and 

have always had one rule: don’t sell cheap. 

There is nothing worse than  someone low balling 

prices at a market or selling cheap syrup in a area 

that has many producers. We strive to promote 

that we use the best equipment in the industry. 

Everyone says they make the best syrup so why not 

be competitive in the pricing? Here’s one thing I 

do: when I go into a store or market with the intent 

of expanding our market, and they have syrup with 

a good presentation , I just leave. I don’t believe in 

under cutting prices;  nobody wins. 

  One thing my father told me years ago: sell 

yourself then sell your product. One other thing we 

do is offer a full replacement on everything we sell 

if  it is returned to the store. 

We run contests for a 2 litre of syrup sometimes on 

Facebook, If you like the post and share it you are 

entered in the contest. This will go fast and keeps 

your Facebook page active. 

OMSPA has a great relationship with Foodland 

Ontario. There are recipe cards, and an accordion 

pamphlet with recipes. Also the Foodland logo can 

be used on your personal label. You must obtain 

written permission to do so, but usually there are 

no issues. Foodland is well represented in the 

major grocery chains and certainly would help a 

producer market syrup if used . 

The next item to discuss is our Sweet Ontario 

Brand. By being a member of OMSPA you are 

entitled to use this logo on your container, labels 

and signage. Again a written agreement form needs 

to be filled out at the OMSPA office and you are 

good to go as long as you are a member in good 

standing.   

Now one might think this is not much of a benefit, 

but remember OMPSA is constantly promoting 

Sweet Ontario. Look for the  Sweet Ontario maple 

syrup brand, this is the message we are sending out. 

So, if you are not recognized by an individual 

customer, the brand will be. This will trigger the 

customer to buy. 

Maple Weekend is growing and will continue to 

grow. Weather has proven to be a factor some 

years but we are on the path to a becoming a major 

event. It’s a great way for producers to sell their 

syrup at retail price. Most Locals have a rep on the 

committee so it is easy to join in. As the event 

expands each year, we are learning different 

marketing approaches that help boost sales. These 

ideas are discussed on Maple Weekend calls and are 

distributed to each Local. Not everyone is set up to 

accommodate the public, but if possible it is worth 

it. 

Well, I think that is all of my time, and I thank you 

for yours. 

Stephen Needham  M&P  Chair 
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OMSPA SUMMER TOUR 2019 UPDATE 

 

Hosted by the Grey-Bruce Local - Wednesday July 17 to Friday July 19 

We hope you are planning to attend the Grey-

Bruce OMSPA Summer Tour, July 17-19, 2019 in 

beautiful Kincardine, Ontario.  (Please see 

visitkincardine.ca for an overview of what 

Kincardine has to offer.)  Enclosed with this issue 

of the Mainline, please find a registration form for 

the Tour.  And don’t forget to check the Tour 

website (omspasummertour.com) for information 

on all aspects of the Tour. 

The Tour is centred at the Marriott TownePlace 

Suites hotel in Kincardine.  Rooms will be held for 

the special rate until June 16th.  As well, we have 

reserved an extra block of rooms at the nearby 

Holiday Inn, which will be held until June 7th.  

Please see the “Accommodations” section of the 

website. 

An agenda is posted in the “Events Agenda” 

section of the website.  Menus for the 3 lunches, 

Wednesday evening BBQ and Thursday evening 

Banquet are integrated into the Agenda.  All meals 

are buffet-style and Tour participants are welcome 

to return for more! 

We will be visiting 9 sugar camps (by air-

conditioned coach) during the 3 afternoons of the 

Tour.  All sugar camps are easily accessible; Tour 

participants will not have to walk far.  Each sugar 

camp is unique and has something interesting to 

present.  There will be local artisans displaying a 

variety of crafts at 8 of the sugar camps.  Please 

see “Tour Stops” section of the website. 

A live AUCTION will take place Wednesday 

evening, so please support OMSPA by bringing 

items to be included in the auction.  All proceeds 

from the live auction go directly to OMSPA. 

There will be a Maple Syrup Contest and, for the 

first time, a Maple Syrup TART Contest.  Rules 

for entering both contests are posted on the 

website in the “Events Agenda”. 

Seven speakers will make presentations Thursday 

and Friday mornings.  Our website designer, 

Jennie Hoekstra, will talk about creating a website; 

Bob Gray will speak about the natural heritage of 

Grey and Bruce Counties; Dr. Justin Renaud (Ag 

Canada) will update the “buddy sap” study; Steve 

O’Farrell will be giving us tips on RO use and 

maintenance; Dr. Abby Vandenberg will join us by 

video link with the latest news from Proctor 

Research; Kelly Ward (from Foodland Ontario) 

will describe social media as a marketing tool along 

with an update from Foodland Ontario; Jesse 

Henrich, a forester/consultant will speak Friday 

morning and also at Kleins’ sugar camp Friday 

afternoon.  Bruce Gillilan (from Leader 

Evaporator) will also illustrate wet-dry vacuum 

systems in Kleins’ bush.  More information about 

these speakers is available on the website. 

And don’t forget the vendor tent which will be set 

up on the front lawn of the hotel!  Vendor displays 

will be available as of Tuesday afternoon.  Support 

our wonderful vendors! 

If you do not have access to the Internet or if you 
wish additional information, please email Nick 
Bereznick (nickbereznick@bmts.com) or call 519-
934-0391; (cell) 519-377-3873. 
Looking forward to seeing you in Kincardine! 

Grey-Bruce Summer Tour Committee 2019 

Please make your reservations at the TownePlace Suites Marriott as soon as possible.  The number of rooms reserved for 

OMSPA at the special rate is limited.  If you wish to go to a different hotel/motel or stay at a campground, again please 

make your reservations early.  (These other facilities are listed on the Kincardine website.)  Kincardine is an extremely 

popular tourist destination in the summer. 

All our Committee members are working hard to ensure you will experience the best Summer Tour possible at a 

reasonable price.  We sincerely hope you will join us to “Explore Ontario’s West Coast” for maple, sunsets and 

memories!  Contact Nick Bereznick for more info  nickbereznick@bmts.com  or at 519-934-0391 

mailto:nickbereznick@bmts.com
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Developing Phenological Comparisons To Make Management Decisions 
By Todd Leuty, OMAFRA 

T he Christmas tree industry surrounding the Great 
Lakes region is adopting phenological comparisons 

to assist growers of field-grown conifers to simplify some 
key management decisions.  Phenology is the study of 
recurring biological phenomena and their relationship to 
weather. 

The spawning of fish, migration of birds and the flowering 
of plants are examples of phenological events that occur 
in the same sequence every year and are based on 
changing daylength and the accumulation of heat as 
temperatures warm following winter. 

Phenological activities in maple syrup 

Maple syrup producers often use several phenological 
observations to mark the end of sap collection, where sap 
turns off-flavour or ‘buddy’, spring peeper frogs begin to 
peep and wild leek plants first emerge through the leaf 
litter or remnant snow in spring.  The calendar date of 
these events may change from year to year as weather 
patterns fluctuate, however the sequence of biological 
events remains consistent to allow accurate predictions to 
be made. 

Historically, maple syrup producers used the calendar date 
to decide when to tap maple trees and collect sap.  For 
example, March was traditionally sap harvest season 
because that’s when dad and grandpa did it.  Today, 
phenological observation has replaced calendar date 
timing because producers realized that they were missing 
out on vast early harvests of good sap.  Now most 
producers watch long-term weather forecasts in January or 
February to decide when trees will be tapped, to more 
accurately predict and benefit from the biological events 
of sap flow. 

Calculating the accumulation of Corn Heat Units or 
Growing Degree Days with a specific base temperature is 
another method of determining when biological events 
will occur.  Calculating Degree Days is commonly used to 
assist farmers to time the application of insecticides, by 
determining when specific insect pests will emerge or 
when eggs will begin to hatch.  Infection by some plant 
diseases and the appearance of disease symptoms can be 
determined by measuring heat accumulation. 

Gypsy moth and forest tent caterpillar (FTC) are two 
insect pests whose larvae can defoliate sugar maple trees 
and other tree species in early summer.  Severe defoliation 
can occur during some years through natural cycling and 
feeding by large populations of larvae.  Degree Day 
calculations can predict the occurrence of egg hatch of 
these two insect pests to enable scheduling an application 
of the insecticide Dipel onto sugar bushes. 

Scientists have determined that Gypsy moth eggs begin to 
hatch between 118 – 172 Growing Degree Days using 
base 10 ⁰C.  Forest tent caterpillar requires 180 to 300 
Degree Day accumulation to begin egg hatch, or very 

shortly after Gypsy moth egg hatch.  One application of 
insecticide applied to the youngest larval stages can 
effectively manage both pests. 

Too much thinking?  Instead of calculating degree day 
accumulation, an easier and still reliable method to 
determine egg hatch and timing the insecticide for these 
two pests is to watch for flowering on other plants.   Eggs 
of Gypsy moth and FTC begin to hatch following full 
bloom of common Forsythia shrubs, or during full bloom 
of Bridal Wreath Spirea shrubs.  In this example, the 
biological sequence of egg hatch and flowering of two 
shrub species at similar times is an example of how 
phenological observations can be used to help make 
management decisions. 

Phenology and climate change 

Christmas tree growers, and similarly maple syrup 
producers are encouraged to observe related sequences 
and other phenological comparisons to help manage 
insect pests or new pests affecting their trees.  For maple 
syrup producers, phenological observations for sap 
harvest, bud break, flowering of maple trees and 
pollination may be important to determine how climate 
change may be altering the natural sequence of events, in 
good ways or bad ways. 

The critical assumption in the use of plant phenology to 
predict pest activity or sap harvest is that the Phenological 
Sequence, or the order in which biological events occur, 
remains constant from year to year even when weather 
patterns differ greatly.  The consistency in phenological 
patterns from year to year tells us that even one season of 
observation is accurate enough to allow confident 
management decisions in following seasons. 

This information was adapted from the article, Predicting 
Pest Activity with Flowering Plants, by Daniel Herms, 
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ELMIRA MAPLE SYRUP FESTIVAL 

Festival draws 80,000! 
  

By Sharon Grose, Ontario Farmer 

 

Spring's late arrival worked in favour of 
the 55th edition of the Elmira Maple Syrup 

Festival. 

Perfect weather conditions brought over 

80,000 people to the town of Elmira. 
Visitors arrived from across Ontario to 
take in the one-day event that focuses on 

everything maple: maple syrup, maple 
butter, maple sugar, maple cotton candy, 

maple taffy, maple shaped candy - you 

get the idea. 

Folks came to celebrate the syrup season 

at this family friendly event. You just 
needed to be prepared to take your time 
walking down the main street. Roads were 

closed to traffic in the middle of the night 
so exhibitor spaces could be marked off. 

Some 130 vendors set up for business. 

Everything was set up and ready for 

visitors by 7 am. 

Folks dined on maple syrup and pancakes, 
maple syrup and apple fritters, maple 

bacon burgers, maple candy. 

There was also an Antique, Collectibles 

and Craft Show and Toy Show at the 
Community Centre and Arena. Buses took 

people from the downtown to two local 
farms to tour the sugar bush and see 
maple syrup being made both the modern 

and the old-fashioned way. 

Over 2,000 volunteers were on hand the 
day of the festival, and a core committee 
of 27 people work on planning the event 

from one year to the next. 

Proceeds from the day are donated to 
local charities. Following last year's 
festival $55,000 dollars was distributed 

between 32 community organizations. 
With record crowds at this year event, it's 

looking promising for community charities 

again this year. 

According to Karen Weber at Township of 
Woolwich office, the Elmira festival was 

recognized by the Guinness Book of World 
Records as the World's Largest Single Day 
Maple Syrup Festival with 66,529 people 

attending back in 2000. This year's 80,000 
attendance breaks the record - not bad for 

a town whose population is just over 

11,500 people. 

How much does it take to feed 
80,000?  

 

One of  the festival’s biggest draws, the pan-
cake tent, couldn’t grill pancakes fast enough 
to keep up with demand. At days’ end, 1,847 
lbs of  pancake batter was used, 512 lbs of  
maple sausage was cooked, and over 520 li-
tres of  maple syrup was served, with maple 
syrup supplied by festival’s 2019 Producer 
of  Year Schmidt’s Family Syrup. 
 

Planning for next years’ festival starts in the 
fall. Anyone interested in being part of  the 
festival can contact us at 519-669-6000 or 
info@elmiramaplesyrup.com. 

mailto:info@elmiramaplesyrup.com
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UPCOMING EVENTS 

Maple Judging Workshop 

Featuring: Kathyrn Hopkins of UMaine 

Sandy Flat Sugar Bush and Pancake House 

Friday, October 4th, 9:00 am - 4:00 pm 
500 Concession Road 3 West, Warkworth, K0K 3K0 

Fee - $50        Lunch will be provided 

For more info. And to register: Chris Koopmans 

616-961-9304 or koopy_176@hotmail.com 

 

International Plowing Match 
September 17 to 21 at Verner, ON 

 

Volunteers needed! 

Our Algonquin District local is creating an educational 

booth at this years IPM. OMSPA is paying half of the 

booth fees and it would be great if Algonquin could get 

some volunteer support from other locals too.  

Contact Tracy Seguin at the OMSPA office. 

 

 

 

 

Maple Competition 

Entry Closing Date: Monday, September 17, 2018  

Entry Fees: $5.00 per entry  

Exhibit Arrival: Between Monday, October 15, 2018 and 

Sunday, October 21, 2018 12:00 pm 

 

Interactive Educational Event 
Wednesday November 6th 

 

Volunteers needed! 

OMSPA will participate in this one day event at The Royal 

We’ll be working with school groups and other visitors to the 

fair. Teaching them in a fun and interactive way about maple. 

Contact John Williams at the OMSPA office. 

  

OMSPA Summer Tour and AGM 

July 17 to July 19  

Hosted in Kincardine, ON by our Grey- Bruce Local 

For more information go to 

www.omspasummertour.com 

Or call Nick Bereznick  at 519-934-0391; (cell) 519-377-3873 



 

 

A D V E R T I S I N G  R A T E S  
 

Classified Ads:  $12.00 /15 words + .80 each additional word 

1/8 page:  $ 55.00     Sizes are available for review from the OMSPA Office.   

1/4 page:  $ 99.00   Please supply print-ready ads in .jpg, .pdf or word format. 

1/2 page:  $170.50  Black and white or grayscale layout is preferred. 

Full page:  $302.20  Ad set-up can be provided at an additional cost. 

Invoices will be sent to advertisers with the current Mainline edition. Rates are for members only. Non-members 

will be charged an additional 25% plus applicable taxes. Place your ad for 3 consecutive editions in a calendar 

year, and the 4 edition is complimentary. 

 

The Ontario Maple Mainline is a quarterly publication of the Ontario Maple Syrup 

Producers’ Association.  For information or to place an ad, contact OMSPA: 

2193 Wood Road, Wyebridge, ON, L0K 2E0 • admin@ontariomaple.com 

www.omspa.ca 

Telephone 613-258-2294 or1-866-566-2753 • fax 613-258-0207 

Maple Mainline Deadlines 

 

 Fall 
     August 15, 2019 
 
 Winter 
     November 15, 2019 
 
   Spring 
     February 15, 2020 
  
 Summer 
     May 15, 2020 
 

OMSPA Promotion Store 

Contact the Executive Director at : 

Phone: 613-258-2294 

Toll free: 1-866-566-2753 

Fax: 613-258-0207 

Email: 

admin@ontariomaple.com 


