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Tapping into Michigan's
Maple Moon wine

AS MICHIGAN'S WOODS THAW and
awaken from winter, a clear fresh sap begins
to flow from the sun-warmed trees that dot
rural landscapes. Regarded as the state’s old-
est agricultural activity — dating back to the
Native Americans - - maple sugaring draws
on a rich history.

Tapping trees has become a new tradition
for the Petersen family in Petoskey, owners
of Maple Moon Sugarbush and Winery —
America’s first and only maple winery. In
2011, after two years of backyard sugaring,
Todd and Christi and their four children de-
cided to commercially produce maple syrup
as a family business.

As with any agricultural crop, sap var-
ies from farm to farm and region to region,
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depending on the soil content. The area’s cli-
mate and the species of trees also play a role.
The ideal spring weather conditions offer
warm days with freezing cold nights, found
predominantly in the northern states and
provinces of North America.

The sugar maple is the preferred tree for
tapping, due to its high sugar content of ap-
proximately 2 percent, althcugh the black
maple, red maple, silver maple and ash-
leaved maple — with a sugar content of about
1 percent — also can be tapped to produce a
different grade of syrup.

Although several Canadian provinces
and states in the New England area are rec-
ognized as leaders in the maple-sugaring in-
dustry, Michigan has more than three times

the number of sugar maples than Que-
bec or Vermont, meaning the poten-
tial for growth is unlimited. Currently,
Michigan utilizes less than 1 percent of its
potential maple resources.

The Petersens, however, are taking full
advantage of what nature has given them.
Nestled among hardwood forests on a
sprawling 80-acre site just east of downtown
Petoskey, Maple Moon has grown into one of
the state’s largest maple syrup manufactur-
ers. In 2015, they collected roughly 80,000
gallons of sap, which transformed into 1,600
gallons of finished syrup -— 40 gallons of sap
produces one gallon of syrup.

“It was a fantastic year,” says Christi. “Al-
most a perfect year.”

Every spring, each of their estimated
2,500 sugar maple trees are tapped — with
as many as three taps, depending on size —
and hooked up to an intricate, aerial tubing
system that transports the sap to the sugar-
house. From there, the sap begins its trans-
formation into a sweet, golden syrup. There
is a detailed, multistep science to it all, in-
cluding boiling, evaporating, filtering and
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storing — all of which are covered in-depth
during a free tour offered each afternoon at
4p.m.

Maple Moon’s rustic tasting room and
shop offer mouthwatering treats such as syr-
up, candy, premium ice cream, granola, jam,
salsa — and now, wine.

In all, nine wines were offered in 2015,
varying from semi-dry to sweet — each de-
livering maple tones with a cream finish.
Unlike other fruit or fortified wines, Maple
Moon doesn't just add maple syrup to its
vino; the wine is fermented directly from
the sugars in the syrup. Sample from Ma-
ple Blackberry, Maple Peach, Maple Cherry
and Maple Blueberry as well as Early Spring
Reserve, Maple Blanc, Maple Rouge, Maple
Dessert and Maple Gold, a decadent port-
style wine finished with bourbon, which is
among the top-selling products. Unique bev-
erages such as Maple Ginger Hard Cider and
Maple Root Beer also are offered.

Maple Moon Sugarbush and Winery,
4454 Atkins Road, is open Thursday through
Saturday from November to May, and Mon-
day through Saturday from June to October.
It is one of nearly 10 wineries that make
up the Bay View Wine Trail (bayviewwine
trail.com),
throughout Charlevoix and Emmet counties.

For more information on Maple Mocn,
visit mmsyrup.com or call (231) 487-9058.
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Freelance writer Dianna Stampfler is presi-
dent of Promote Michigan and resides in Peto-
skey.
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'MULTI-LEVEL GARAGE SYSTEMS

Make room to store all of your summer fun...
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- LetKerkstra Precast make the most out of your building footprint by
: ut;lrzmg the OThEI'WISE wasted square footage below your garage

www.kerkstra.com —

Northpomte Bank’
low rate guarantee.

30-YEAR FIXED RATE MORTGAGE

We’i! match competltor
‘rates or giveyou a
$400.00 credit*

360 monthly principal and interest payments of
$694.67 with 0.000% points paid at closing.

Call today for details

866-356-0889

Click to get started
northpointe.com

Member

Northpointe Bank

*Low rate guarantee is avata
exclusions may app
to Northpointe Bal

le for purchase and refinance first mortgage transactions prior to locking in the interest rate with Northgointe Bank, Certain product

A CC,.,,J of the (U'npeutor lcan Estimate or an acceptahle alternative cost estimate worksheet is required. Competitor offer must be comparable
i | **Annual Percentage Rate {APR) as of 2/8/16. APR and example payments are based on an

owner-occupled single famib 50,000, credit score of 240, down payment of 2 with tax and insuranca escrows. Base APR is quoted

and may vary depending on an. All mortgages are subject to credit review and approval Rates subject to change without notice

Payment amount does not include taxes and insurance, actual payment will be greater.
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