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 The Tapline
Spring 2026 

Indiana has many picture-perfect sug-
arhouses, and few are more inviting 
than this red-roofed shack at the end of 
a long gravel road, nestled among the 
trees reaching to the sky.  The inside is 
just as warm and welcoming, with plen-
ty of room for gathering around a 
crackling wood stove. 

Eric and Ranita Martin’s Outback Sug-
ar Shack in Nappanee welcomed a 
steady stream of visitors on Saturday.  
They learned about the process as 
they dined on Ranita’s pancakes and 
locally sourced sausage.   

The Martins had a good season with 
their 1,100 taps on 
site and boiling on 
share the sap from 
several hundred more 
taps.   

Martin has had a life-
long love of sug-
armaking, and it 
shows. 

      (cont. on page 4)  

Newsletter of the Indiana Maple Syrup Association 

Canning Day 
May 30, 2026 at 8:30 a.m. 

Maple Weekend Brings the 

Public into the Sugar Shack 
by JR Elrod 
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  President’s Message  
by Dan Winger 

Greetings Fellow Syrupmakers:  

I trust this finds all doing well, and rest-
ing up after an unusual season.  Again 
we have been blessed with a good 
crop.  Based on what I have been hear-
ing, I would say we had an average 
yield this year. 

Here at our sugar house it was a nor-
mal year.  I ran about 3 gallons of syr-
up onto the floor one afternoon—I did-
n't have a hose in the right place before 
opening a valve.  I also ran a sap tank 
over when I went and did something 
else.  This is just life and things keep 
on going.  I know how my dad felt when 
us boys forgot to turn on the milk cooler 
and we had to dump the milk because 
it soured.  

I had a phone call during the season 
from an elderly couple who are mem-
bers, asking about what their equip-
ment might be worth.  They stated that 
they where quitting due to their age.  
There has been syrup made on that 
farm for 100 years.  They made their 
goal of hitting 100 years.  I had another 
one of our members tell me they are 
scaling back next year due to their age. 
These are sad notes but time keeps 
moving on.  On a bright note, we do 
have some younger ones starting up or 
expanding, which is encouraging.  I 
hope that we all are willing to share 
and help these young ones get up and 
going. They are our future syrupmak-
ers. 

It was very enjoyable again this year to 
go and visit several sugar houses on 
Maple Weekend.  It is an opportunity to 
pick up new ideas and also meet new 
people.  I would like to thank all those 
who opened up their places for this 

event.  I would also like to thank our 
members who went and supported the 
ones that were open for Maple Week-
end: this let's them know we all care.  I 
feel this event is a great way to edu-
cate the public about maple syrup.  A 
special thanks to those who opened 
their sugar houses for the first time this 
year. 

During our busiest week we had some 
company come stay with us, which was 
great.  These folks sure like it when a 
package comes in the mail with syrup. 
They all learned how syrup is made.  
Grandpa and Grandma really enjoyed 
and appreciated having them here.  It 
was great to have the extra help.  I 
think the best part was when their dad 
tapped a tree and the sap started run-
ning.  They took good care of collecting 
the sap. They also had to check the 
sugar content.  Some of them were 
fascinated that it went into the evapora-
tor clear and came out brownish.  It is 
amazing that a one pound container of 
maple cream only made it through two 
meals with them.  It's okay with me; 
glad they enjoy the real syrup.  

The NAMSC along with Mike Rechlin is 
working on "trying to get isopropyl alco-
hol legal in the USA."  This has come 
about since our meeting in December. I 
will try to keep all posted on this.  

I am looking forward to Canning Day 
and seeing as many as can make it. 
This is a good time to see and hear 
how others have done.   

If anyone has suggestions or things 
they feel needs attention, please let us 
know, and we will discuss it at the 
board meeting. 

  (cont. page 3) 

The questions that sugarmakers ponder . . . 
 
 Do honey bees get pollen from soft maple trees? 
 
 If so, does the honey have a maple flavor?  
 
      -Chris Slabaugh, Jr. 

Print off a membership registration at 
 

www.indianamaplesyrup.org 
 

2026 IMSA dues are $25.00 
 

Checks should be made out to IMSA  
and sent to: 

Levi Mast, Treasurer 
418 3 B Road 

Nappanee, IN 46550 

The Tapline is the quarterly newsletter for members of the Indiana Maple Syrup Association 
(IMSA). J.R. Elrod is the editor of the Tapline (bluetempestllc@gmail.com). The latest IMSA 
information and archive of past issues is available on IMSA’s website (indianamaplesyrup.org). 
IMSA also hosts a Facebook page: facebook.com/IndianaMapleSyrupAssociation. 

IMSA 2026 Board Members 
 

Dan Winger, President 
imsa.dwinger@gmail.com 

260-578-7382 
 

David Hinchman, V.P. 
dhinch37@yahoo.com 

765-621-3628 
 

Chris Slabaugh, Secretary 
lcbontrager@upwardprint.com 

574-354-4552 
 

Levi Mast, Treasurer 
hoosierhomefurn@ibyfax.com 

574-773-0148 
 

Rick Bollinger 
260-610-2531  

  
Scott Craft 

574-952-8003 
 

Mike Czajkowski 
574-930-4522 

 
George Ernest 
812-580-8031  

 
Becky Harris 
765-301-0016 

 
John Smith 

260-413-7886 
 

Mike Smith 
812-345-9544 

 
Ethan Zimmerman 

574-498-6898  
______________________ 

 
Doug Mark, Public Relations 

765-336-9511 

http://IndianaMapleSyrup.org
http://facebook.com/IndianaMapleSyrupAssociation
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President’s Message 

(cont.) by Dan Winger 

There are a few things coming up in the next few months 

that I will mention: 

• Maple syrup equipment manufacturers’ open house, 

April 24-25 in Vermont  

• Maple Hall of Fame induction ceremony along with 

NAMSC meeting, May 22-23 

• IMSI annual meeting at Lake Placid, New York,      

June 3-4 

• Quality class is being planned, date TBA.  Please con-

tact Dan Winger at 260-578-7382 if you are interested. 

Editor’s  

Corner 

This was a difficult sugar season for me.  My sugarbush is on the 14 acre homestead 

my grandparents bought in the 40s.  It was mostly pastureland, but the hillside just west 

of the boundary had been an operating sugarbush decades earlier.  The woods slowly 

expanded over our property, and my folks built a house among the trees when I was 3.  

The first sugarmaker on the homestead was my fraternal twin brother, Jerry, when he 

was about 12.  Nicknamed Moose, (he’s about 5 inches taller than me), my twin tapped 

a dozen trees and boiled on the kitchen stove.  As kids, we both loved being in the 

woods.  He grew up to be a banker in downtown Chicago and a dad to six kids.  

Three decades later, I became the second sugarmaker.  Jerry was always excited to 

hear updates on the season and listen to me ramble on about my equipment.   

Jerry passed away on February 1st after a long battle with cancer.  Sugarmaking binds 

families together in a unique way.  In a time of loss, it’s a true gift that we can spend 

time in the woods to grieve, and to heal, and to remember. ————————-J.R.E. 

Pioneer Village Sugar 

Shack Dress Code   
by Dan Winger 

This is what the organizers of the Pioneer Village would 

like to see our clothing to match that era of time.  It is ex-

pected that our children also dress accordingly to this if 

they are going to help.  I have had some comments from 

the organizers on some of our helpers needing proper at-

tire.  This is a privilege to work in the Pioneer Village, not a 

right, so let's try and do a little better.   
Still Hanging On   
by Chris Slabaugh, Jr. 

As of March, 12, 2026, it has been an 

interesting maple syrup season so far, 

going from temperatures in the mid-

teens with snow to the upper 40s in a 

week’s time. 

It sure had some sugarmakers scram-

bling to get their camps ready and the 

trees tapped, but that’s what makes 

the maple season so interesting. You 

think you have it all figured out, then 

Mother Nature throws you for a loop! 

I heard from Geoge Ernest in Brown 

Co that he tapped his trees the first 

week of January and was able to pro-

duce enough to sell at the farmer’s 

market the third week of January! 

On February 7th, I spoke to Becky 

Harris down in Greencastle and they 

were tapping ,and some trees were 

producing sap. 

The earliest report of anyone tapping 

here in the northern part of the state 

was February 11th, and the first boil 

on February 13th.  I had reports of 

sugar contents of 1.3%-1.8% on vacu-

um lines and 2.1%-2.9% in the buck-

ets.  Most of the sugarmakers have 

about 80% or their normal crop. 

It seemed like the floodgates opened 

up on the weekend of February 27th 

through March 2nd, with heavy runs of 

sap and, for some, record-breaking 

runs. 

It seems like everyone had boils in the 

first part of the season with some gold-

en, but mostly nice amber, and the last 

couple boils were dark robust with a 

strong maple flavor. 

With weather in the 60’s during the 

day and a couple inches of rain, most 

producers are trying to hang on for 

another run as the forecast looks fa-

vorable for the third week in March. 

Hoping to see everyone at Canning 

Day. 
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Folks from Nappanee had more than one option.  Joe 

Schwartz of J&A Farms’ welcomed a capacity crowd into 

his sugarbush.  A container of maple muffins was impossi-

ble to resist, alongside coffee and hot cocoa.   

The squeaky clean sugarhouse services 2,300 taps on site.  

The gusher of a rush that hit most in northern Indiana re-

sulted in nearly 8,000 gallons in 24 hours— their biggest 

run ever. 

Opening their doors in Bremen is the 360-tap sugarbush 

operated by Michael and Brandi Czajkowski.  They custom-

built their sugar 

shack with mortise 

and tenon joints 

and wood pegs.  

After finishing con-

struction indoors, 

they carefully 

moved it to its cur-

rent location.  They 

only started their 

operation in 2021, 

but they are doing 

everything right 

from the get-go. 

Filbert Gold’s story-book sugarhouse is the envy of any 

sugarmaker in both aesthetics and functionality. 

A little further south in Argos, a small crowd gathered at the 

Zimmerman’s sugar shack, in its second season of opera-

tion, to fellow-

ship and learn 

the process.  In 

the nearby gar-

age, visitors 

were treated to 

pancakes from 

grandma’s reci-

pe and excep-

tionally good sausage. 

Crossing east to Sidney closer to Fort Wayne, lifelong sug-

armaker Kent Slater invited the 

public during Maple Weekend 

for the first time. He has 350 

taps on site and another cou-

ple hundred he hauls in.  

His spacious sugar shack is 

the perfect place to gather, 

including the 5 sons and 2 

daughters who help him run 

the business.  Slater’s Sugar-

bush is a great addition to the 

Maple Weekend tradition.        

          

(cont. page 6) 

Maple Weekend (cont.)   
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As a small "hobby" producer, I try to make an improvement 

each season.  I’ve gone from my first season with 10 taps 

cooking over a campfire to this year’s 45 taps using an RO 

membrane and barrel stove.  One area of concern that I’ve 

wanted to improve is filtration.  While at the IMSA Annual 

Meeting in Brown County this December, I visited one of 

the vendors and found the answer I had been looking for: 

the Canner/Filter from The Bucket RO.   

There were several factors that stood out to me, the bonus 

being I could "finish" cooking in the canner.  This was a 

huge plus as I would cook outside till things were close and 

had been finishing on our stove top.   

I had just over 4 gallons to finish before filtering.  The digi-

tal temperature gauge makes it easy to monitor current 

temp and set to your desired temperature to boil.  The in-

ternal pump also allows you to circulate your syrup as you 

are finishing.  Once to the perfect brix, I hooked the exter-

nal filter to the unit.  Along with the cloth filter, you must 

also add food grade diatomaceous earth (DE) to your fin-

ished syrup.   

I was nervous as all of my syrup was in this pot!  I added 

the DE, stirred with the included paddle, and turned on the 

pump.  In just minutes I had beautiful crystal clear syrup, 

the best I had ever produced!  

As I got to the bottom of the pot, you needed to add a gal-

lon of water to continue to push the remaining syrup out of 

the filter.  You will see the color difference when you’ve 

reached the end, and you can catch this flow in another pot 

to add to your next boil—nothing goes to waste! 

While you can buy an additional canner, you can also 

clean the filter, add your filtered syrup back into the pot 

and bottle with it. 

The canner unit is large, holding up to 8 gallons.  This does 

make the unit cumbersome.  You also can not submerge 

the unit, so cleaning can be a challenge and much easier 

with two people and a spray nozzle.  

This unit was perfect for the amount of product I had, and it 

would be great for filtering for larger producers too.  With 

its size and cumbersome cleaning, it would have been too 

much for just a gallon or two of syrup.    

Be sure to also follow the RO Bucket Facebook group and 

search for YouTube videos.  The included instructions 

were a little vague and watching videos online assisted in 

setting up and using the system.  There have also been 

updates to the system since it was first produced, and re-

searching online provided the most up to date details on 

what was working best for other users.  

Conclusion: If you’re a 

small producer and fil-

tration has always been 

a frustration, this is the 

product for you. 

[Joni and Andy Wallman 

are in Hendricks County 

and have built a wonder-

ful tree-house in the midst 

of their sugarbush. –Ed.] 

Member Classifieds 

Have some maple equipment to sell?  Just e-mail the editor and get it posted here.  Free for members.   
Deadlines are January 1, April 1, July 1, and October 1.. Same deadlines for continuing a classified.   

IMSA Member Product Review:  

The RO Bucket’s Filter System  by Joni Wallman 
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Maple Weekend (cont.)   

Sun Mon Tue Wed Thu Fri Sat 

      1     6 
Set-Up Day 

7 
Czajkowski 
 

8 
Czajkowski 
Smith (2) 

9 
Czajkowski 
Smith (2) 

Closed 11 
Hamilton (2) 
Hinchman 

12 
Czajkowski 
 

13 
Czajkowski 
Hinchman 

14 
Smith (2) 

15 
Hamilton (2) 
Smith (2) 
Wallman (2) 

16 
Smith (2) 

Closed 18 
Hamilton (2) 
Hinchman 

19 
Czajkowski 

20 
Czajkowski 
Hinchman 

21 
Czajkowski 
Smith (2) 

22 
Smith (2) 

23 
Smith (2) 

      

       

August 2026:   Current Sugar Shack Volunteers 

Among the sugarbushes participating in Maple Weekend, Kelli 
and Taylor Kreider have set the bar for educating the public on 
the magic of sugarmaking.  Their weekend started on Friday 
when three schools visited their operation and over 100 chil-
dren learned about all things maple. 

Kelli has a background in education, and she has a passion 
for teaching children about this unique agricultural product. 

Their grounds were filled 
with signs and displays, 
including an arrangement of 
milk jugs to show the ratio of 
sap to syrup.  WISH-TV also 
came out to visit for a story. 

While most boiled water, the 
Kreiders froze 30 gallons of 
sap so they could be sure to 
boil the real thing for visitors 
on Maple Weekend.  
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Winger’s Sugarbush & Supplies 
 

Winger’s offers D&G equipment and supplies. Winger’s 
also stocks glass jugs from Artisan Printing with the 
state of Indiana outlined. A large supply of containers is 
on hand. Marcland products are also available. Contact 
Dan for prices on equipment and supplies. 
 
Dan Winger 
11571 N Ogden Rd 
North Manchester, IN 46962 
(260) 578-7382 
(260) 982-7382 (fax) 

 

Canning Day 2026  
By Andy Hochstedler 

Canning Day will be Saturday, May 30, 2026, at Winger’s 

Sugarbush & Supplies: 

 11571 N. Ogden Road 

 North Manchester, Indiana 

Bottling will start at 8:30 in the morning with coffee and 

donuts! 

We will have a potluck lunch.  Main entrée, drinks, plates, 

and utensils will be provided.  Please bring a salad, side 

dish, or dessert to share. 

Homemade ice cream will be served by Wilbur Miller in the 

afternoon. 

Come and spend the day visiting and working with your 

fellow Sugarmakers!   

Hope to see you there! 

For more information, give me a call at 765-242-8395. 

[Canning Day is when IMSA bottles all of the syrup it will 

sell at the Pioneer Village during the State Fair –Ed.] 
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Upcoming Events 

• Canning Day                                        
May 30, 2026 at 8:30 a.m. 

• Pioneer Village Set-Up Day                   
August 6 2026 at 9:00 a.m. 

• State Fair Pioneer Village                                     
August 7-23 (closed Mondays)                       
8:00 a.m. to 8:00 p.m. 

• Annual Meeting                                          
December 5, 2026                                 

The Tapline

J.R. Elrod, Editor 
830 Schmitt Road 
Indianapolis, IN 46239 
(317) 431-7684 
bluetempestllc@gmail.com 

“The trees of the Lord are full of sap . . . .” 
Psalm 104:16 KJV 

 

We want to hear from you! 
• Share a favorite picture or story from 

your sugarbush this season 

• Ask us a question on best practices 

Newsletter of the Indiana 

Maple Syrup Association 


