
 

 
 

This is a natural area. Take only 
pictures and leave only footprints. 
Thank you for leaving it as you 
found it. 
 
TOUR NO. 1 – SUGAR MAPLE 
TOUR: (Blue Trail-15 min) (.4 km) 
 

ABORIGINAL 
This display demonstrates how 
aboriginal people tapped maple trees hundreds of years ago.  
When the sap began to run, families moved to the maple groves 
for the season.  There they gashed the trees with tomahawks and 
used spiles made of hollow sumac or elder stems to direct the flow 
of sap into birch bark vessels or hollowed-out troughs at the base 
of each tree. They poured the sap into hollowed-out logs much 
larger than this one and then heated stones in a fire.  The hot 
stones were lifted out with sticks or deer antlers and placed in the 
sap-filled troughs to boil off the water in the sap.  The syrup was 
then stirred to produce hard sugar.  The work of collecting and 
boiling the sap was that of the women and children.  This hard and 

strong-flavoured sugar was used as a sweetener and as a tonic for 
disease.  
PIONEER  
Aboriginal people taught the pioneers to collect sap and make 
syrup.  During the 1800’s, maple sugar was the popular sweetener 
in eastern North America.  The boiling was done in large cauldrons 
over an open fire until the 1820’s when most producers started to 
use flat-bottomed pans that could be placed over fires between 
stone arches.  The sap was added constantly and kept at a boil.   
The sugar produced was dark and had a bitter taste.   Around 
1800, augers were used to make small holes in the maple trees, 
and basswood or ash troughs were used to collect the sap, which 
ran out of the trees on whittled wooden spiles.  By 1830, wooden 
buckets were used and hung below the spiles.  The wooden 
buckets were good because they did not heat up in the sun, but 
they were bulky, leaky, and difficult to keep clean. By 1860 tin 
buckets came into fashion, followed by galvanized iron ones. In 
early days, sap was carried from the tree in buckets hung from a 
wooden yoke on a man’s shoulders.  Later the yokes were hung 
from horses or oxen that carried the sap to wooden storage tanks.  
Still later the horses were hitched to sleighs carrying large wooden 
barrels.    
MAPLE SYRUP PRODUCTION 
The Fulton family began making syrup on the farm in the mid 
1840’s. Although the principal of collecting sap has remained the 
same since early days, the method of tapping has been refined 
over the years.  The trees are tapped in late February or early 
March and each tap hole, 8 mm (5/16

 
“) in diameter and 32 mm (1 

¼ ”) deep is drilled slightly upward into the sapwood of the tree.  A 
spile is then tapped carefully into the hole – this doesn’t harm the 
tree! The number of tap holes in the tree depends on its diameter.  
Trees less than 25 cm (10”) are not tapped.  Trees 25cm to 36cm 
(40 years old) get one tap. As the tree ages and increases in 
diameter, another tap is added to a maximum of 4 taps.  Today 
some operators empty the sap from galvanized sap buckets into a 
large metal gathering tank carried on a wagon or sleigh pulled by a 
tractor.  At Fulton’s a few buckets are hung each year, however 
most sap is collected by using pipeline. It still takes on average 40 
litres (10 gal) of sap to produce 1 litre (1 quart) of maple syrup. 
 
ABOUT THE SUGAR BUSH, SAP AND SYRUP 

Sugar (hard) maple trees grow well in this environment. Sugar 
maples grow 24.5-27.5 m (80 – 90’) tall and 60.96-91.44 cm (2-3’) 
in diameter.  To produce syrup efficiently, we must take care of the 
sugar bush.   The forest is thinned to ensure the trees maximum 
sunlight for crown and root development resulting in a higher sugar 
content in the maple sap.  Sap carries minerals taken by the roots 
from the soil and sugars stored in the tree during the last growing 
season.  These substances provide food upon which the tree 
depends for life and growth.  Normal tapping of the maple tree 

removes about 10% of the tree’s sap per season and does no 
harm.  An average tree will yield about 40 litres (10 gal.) of sap per 
taphole in one season.  Normally, sap contains 2.5 to 3.5% sugar 
and minerals, although the sugar content may range from 1 to 
10%.  The sugar in sap is largely sucrose.  Maple sap from the tree 
is a sterile crystal clear liquid.  The best sap runs, in terms of 
volume, occur when freezing nights –2

o
C to –8

o
C (17

o
F-28

o
F) 

alternate with warm days +2
o
C to +8

o
C (35

o
F-46

o
F).  When the 

weather warms in mid - late April, the tree buds open and the sap 
becomes milky in colour and “buddy” in taste – the season is over.  
Ontario and Quebec produce 75% of the world’s maple syrup.  
These two provinces have great conditions for maple syrup: 
shallow soil, rocky slopes, rich humus on the forest floor, severe 
winters and delayed lingering springs. 
 
THE PUMP HOUSE AND PIPELINE   
(Please do not enter the pumphouse) 
As early as 1793, tubing was tried using metal pipes.  The next 
century saw experiments with wooden troughs, tin piping and iron 
water pipes.  All failed because of the expense and problems of 
construction and freezing. By the 1960’s the increased availability 
of plastic, its ease of handling and the rising cost of manpower 
accelerated the changeover from buckets to tubing.  The plastic 
spouts (taps) are connected to a drop line, which in turn is 
connected to a lateral line that connects 5-8 trees.  Each lateral 
line is finally connected to a larger black main line (3/4” - 2”) in 
diameter.  Here at Fulton’s there are thousands of taps on pipeline.  
All the sap from the pipeline is pumped into the tank inside the 
pump house. When the tank fills with sap, it is pumped up the hill 
to the sugar camp via the large black mainline. The lateral (blue) 
lines remain on the trees year round. After the sap run, the spouts 
are removed and washed. The pipeline is washed by vacuuming 
with an isopropyl alcohol & water solution throughout the lines. 
Producers must walk the pipeline every few days to check for 
breaks and fix holes left by thirsty squirrels. 
 

SUGAR CAMP 
The first step in production is the reverse osmosis machine.  It 
increases the sugar content of the maple sap and speeds up the 
boiling process. The sap goes through membranes under high 
pressure, 3425 Kilopascals (kPa) (500lbs./sq.in), to separate the 
sugar and water molecules.  The water is discarded and the 
concentrated maple sap (up to 8% sugar content) is stored in a 
holding tank before going into the pre-heater.   The pre-heater 
located over the evaporator contains 36.5 m (120 ft) of pipe 
through which the sap flows by gravity.  Steam from the evaporator 
heats the sap in the pipes to boiling before it enters the evaporator.  
The sap moves through the evaporator by convection and a series 
of baffles towards the front corner.  As the sap moves through the 
system, it becomes progressively more concentrated.  At 102

o
C  
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(215
o
F) it leaves the oil fired evaporator and enters the smaller pan 

called the finisher.  Here it is boiled to approximately 105
o
C  

(219
o
F) and is then drawn off as maple syrup.  The hot syrup is 

filtered through thin paper filters and a filter press.  Both systems 
remove the sugar sand (a natural element in maple sap) to ensure 
a clear maple syrup, which is then bottled by hand at the stainless 
steel canning tank at 85

o
C (185

o
F).  

 

TOUR NO. 2 - BARNEY’S NATURE TRAIL  
(Follow Yellow Trail approximately 40 min.) 
 

For more than 160 years the Fulton family has lived on this 
property, six generations in all. We’re pleased and proud to share it 
with you. We invite you to enjoy this 40 minute hike that loops back 
to our Pancake House and Gift Shoppe. Come and learn about the 
natural world we enjoy every day. 
 

The trail winds its way through parts of our active sugar bush, low 
areas with cedar, an open field and past the gravesite of Bernard 
Shiels, a pioneer who settled here in the mid 1800’s. Please be 
gentle while walking around the tubing lines running from tree to 
tree. 
 

I OUR FOREST 
Our 162 hectare (400 acre) property lies within the Great Lakes/ 
St. Lawrence Forest Region. This forest region occupies the 
central portion of Ontario and is rich and varied in the number of 
tree species that grow in it. Sugar maple (of course!), white pine, 
hemlock, white birch, eastern white cedar, white spruce, balsam fir 
and ironwood are some of the species you will encounter on this 
trail. Look for signs that will help you identify some of these trees. 
 

Fortunately for fans of maple syrup and other maple products, the 
most abundant species in this forest region is sugar maple. 
Mmmaple…! 
 
II WINTER WILDLIFE  
Many wildlife species remain active in our woodlot all year long. 
Whitetail deer, foxes, rabbits, mice, squirrels, porcupines, fishers, 
ruffed grouse and a multitude of birds. 
 

If you’re very quiet you may see wildlife in their natural habitat. But 
you can always tell what wildlife have been here by what they 
leave behind – their footprints or “tracks”. Use the illustrations in 
this guide to help you unravel some of the clues you may find 
along the way. 
 
III BARNEY’S GRAVE 
Step up to the tombstone, if you dare! To your right is a large cedar 
tree. Under this tree are the remains of Barney’s family home. 
What do you make of the inscription on his tombstone? 

Bernard “Barney” Sheils came to “visit” Canada in 1830 from 
Dublin, Ireland. On his return he was to study for the priesthood. 
Why he chose to stay is uncertain, but stay he did and Barney, with 
young wife Katharine, was granted 40 hectares (100 acres) in 
Pakenham Township in 1831. The surrounding area is where he 
farmed but he only cleared 5 hectares (12 acres) of land in his 
lifetime. He was better at “pen work” and did bookwork for the local 
farmers. 
 
And what of his inscription? “By his own fault” – Barney had a 
disagreement with the local parish priest and was not allowed to be 
buried in the Catholic cemetery. “By his own desire” – Barney 
asked to be buried in his garden. A complete story is available in 
the Gift Shoppe. 
 
IV MORE THAN JUST MAPLE 
Although maple syrup production is the mainstay of our business, 
our forest provides more than just maple products. Cedar logs are 
processed as lumber, posts or rails. The beautiful wood exterior of 
our Pancake House and support buildings was also cut and sawn 
from white pine on our property. And when you visit our Gift 
Shoppe, make a special note of the pine ceiling, walls and display 
cases – wood from our forest too! Although our modern evaporator 
is fired with oil, wood cut from this property was used to fuel the 
early evaporators. With care and respect six generations of 
Fulton’s have practiced “sustainable” woodlot management. It’s 
kept our forest healthy and our future strong. 
 
If you look closely in this clearing, you will see hundreds of small 
maple trees. These young trees were transplanted from other parts 
of our sugar bush and this “orchard” should be ready to tap in 
another 30-40 years. 
 
You now have a five to ten minute walk to the next station. As 
you walk, look for signs of wildlife. Keep yours eyes and ears 
alert for winter birds such as Chickadees, Blue Jays, 
Nuthatches and Evening Grosbeaks. 
 
V MAPLE PRODUCTION 
At Fulton’s, we use a pipeline system to collect our sap and carry it 
to the Sugar Camp. The smaller blue lines that run between trees 
are called “lateral lines”. These lines have T-shaped connectors 
at each tree and attached to these connectors are short pieces of 
tubing with a spout on the end. These short lines are called “drop 
lines”. Each lateral line collects sap from 5-8 trees and carries it to 
black “main lines” like the one behind you. These larger lines 
carry the sap to our pump house and the Sugar Camp where it is 
transformed into Maple Syrup. 
There are approximately 18 km (11 m) of lateral lines, they the 
drop lines are left on the trees year round. In late February or early 

March we head to the bush once again to drill the tap holes and 
insert the spouts. These holes are 32 mm (1 ¼ “) deep and must 
be at least 10 cm (4”) away from last year’s holes. Once all the 
trees have been “tapped” we wait for warm days and cool nights  
to make the sap flow. 
 

VI OUR FAVOURITE TREE 
Isn’t it grand, our favourite pronged maple tree! But why the 
unusual shape? We guess that when this tree was very young 
another tree fell across its developing crown or top. The branches 
of “our “ tree had to grow around the obstacle, causing the shape 
you see now. 
 

Can you find the tap holes from previous seasons? Look for 
circular dots. Each tap hole heals over in a few years. As long as 
we don’t drill new holes too close to last year’s holes, the tree will 
heal. 
 

VII SUGAR BUSH REGENERATION 
Nature and good sugar bush management renews the forest. 
Natural tree death and thinning of maples allows more sunlight to 
reach the forest floor. This sunlight encourages new growth in the 
under story. Our next generation sugar bush is resting quietly 
beneath the snow, eager for spring. Fallen branches are also 
returning much needed nutrients to the soil as they decay. Many 
wildlife species have benefited from the changes too – more places 
to build their homes or hide and more food that is easier to reach. 
“We did not inherit the land from our forefathers but are 
simply borrowing it from our children”.  
 
 

Take Only Photos… Leave Only Footprints! 
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